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DEDICATION
 

A number of our authors started writing about their passions forty or more years ago. Some of them are gone now, but many are still working and writing. Over the years others have joined us, offering new techniques and new solutions to the challenges of country life. Collectively, they have inspired millions of readers to do things for themselves, whether it’s home building, animal husbandry, growing and preserving food, composting, soap making, or countless other practical skills.
 

To this group of talented and inspiring authors, this book is respectfully dedicated.
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Country publishers and part-time farmers John and Martha Storey
 

Dear Reader,

Martha and I hope that you enjoy this book and that it helps you in some small way in your journey toward greater self-sufficiency.

Ours has been a gradual journey, under way since the 1950s, when Martha’s folks, cotton farmers from West Texas, found themselves in New Jersey, a few houses up the street from my parents’ home.

Suburban life at that time was pleasant, to be sure, but only a few people like Martha’s parents, Aulton and Elizabeth Mullendore, were “the real McCoys.” While most of our neighbors still had modest “victory gardens,” the Mullendores had a small-scale farm! They knew how to provide everything for themselves—building their own home, raising meat, and growing crops for sale and for the table.

After Martha and I married and found our first small home, we were eager to put in a vegetable garden. Armed with a six-pack of tomato seedlings and Taylor’s Garden Encyclopedia, we began. We quickly discovered Organic Gardening magazine, which seemed like a cult publication written just for us. We were hooked on gardening and on doing it all ourselves.

Soon I was working at Time-Life Books in New York City, and when the possibility for a garden encyclopedia written by James Underwood Crockett emerged, I enthusiastically supported it. “Too narrow a subject,” the old-timers said, but on publication we found a surprisingly dedicated audience, eager for information on everything from lawns and landscapes to water gardens and ornamentals. I met Crockett and some of the other grand old pros of the gardening world, and my love affair with gardening deepened in the process.

Problem was, at our home we had only a 60' × 100' lot, most of which was covered by patio and shade trees, providing just enough light for a garden of three tomato plants. We soon decided to move to still-rural Ridgefield, Connecticut, buying two acres of land and an old colonial house that needed just about everything. It was here that the occasional ecstasy, and regular agony, of life in the country really began.

The quaint old furnace, resembling Jules Verne’s diving bell, collapsed first. Then we gleefully discovered a modest pond at the back of the property, which turned out to be an immodest septic system failure. Our spick-and-span paint job began peeling almost immediately on one section of the house, revealing a moisture condition that required installation of a new drainage system. Was country life really all that it was cracked up to be?

At wit’s end, we discovered a couple of lifesavers—the Popular Mechanics Do-It-Yourself Encyclopedia and Carla Emery’s Encyclopedia of Country Living. The former was long on specifics, the latter on kindred spirit. They helped us through. And Aulton, Martha’s father, visited often from New Jersey.

Becoming Entrepreneurs

Ever grateful for the help we received when we were starting out, Martha and I decided to start a publishing program to help others decipher country life. Drawn like moths to flame, we launched “The Practical Gardener’s Newsletter” in the early 1970s. This led us in turn to Lyman Wood, the founder of Garden Way, and to nearly a decade of entrepreneurial life with this venerable man. We learned about Ed and Carolyn Robinson and their “Have-More” Plan, which had offered “a little land, a lot of living” to GIs returning from World War II; nearly a half million copies of their book were sold.

[image: image]
 

John’s garden in spring
 

Then in the early 1980s, convinced that there was sizable and continuing interest in country skills, we launched Storey’s Books for Country Living, based in the Green Mountains of Vermont and the Berkshires of western Massachusetts. We’ve been country publishers ever since.

Meet the Real Stars

The real stars in Basic Country Skills are the authors. The true joy of our journey has been in meeting and providing a forum for nearly two hundred authors from all over the United States, Canada, and around the world, all dedicated to bringing helpful, practical, step-by-step information to those who yearn to do more for themselves.

You’ll meet many of these folks in this book. We’ve gathered together the best of their advice, providing a lifetime of country wisdom in one volume. We’re proud that Louise Riotte’s breakthrough ideas on companion planting, first published in Carrots Love Tomatoes, will find new life in Basic Country Skills. And that Dick Raymond, who pioneered both raised bed and wide row gardening techniques, will be able to share his ideas with new generations of gardeners.

Also in this book, Lewis Hill shares thoughts on pruning; Monte Burch offers an approach to barns, shelters, and outbuildings; Stu Campbell gives information on country water systems; Dr. John Mettler (our James Harriott!) tells when to call the veterinarian; and Phyllis Shaudys contributes ideas about herbs. Dozens of other “country pros” offer advice on fruit orchards and apple pies, grapevine wreaths and country curtains, woodlot management and eternal wood supplies.

You’ll find the knowledge our authors supply motivating and inspiring, which can only serve to hasten your skill development. No matter where you live, whether you’re still dreaming of life in the country or actually doing something about it, the skills shared in this book will serve you for a lifetime.

A Farm of Our Own

The authors featured in Basic Country Skills continue to inspire us. Recently, Martha and I purchased an old farm in the Champlain Valley, where large-scale gardening has become small-scale farming. When I asked my neighbor, a real farmer, to explain the business of farming to me, he replied in a twinkle, “It’s not a business; it’s an illness!”

[image: image]
 

Martha and John’s stone farmhouse in the Champlain Valley
 

To be sure, we’ve had our share of ups and downs. But we’ve also delighted in the opportunity to raise a family, grow a portion of our own food, and create a life based on genuine country values. We were recently reminded of how important the country community is when a neighbor’s barn, loaded with the summer’s haying, caught fire and burned to the ground. Volunteers helped to raise a new barn in three weeks. Local farmers donated 10 percent of their hay crop. Because of the community, our neighbor said it was as if the fire had never happened.

Now, in our fifth year of old farm ownership, we’re starting to feel progress. The barn has been saved, with a great drainage system surrounding it and a new roof overhead. We’ve uncovered the richest of black earth, where gardens once again flourish. Three apple trees, hopelessly overgrown, have responded well to serious pruning and reshaping. As a dividend, their clippings have added aroma and flavor to our barbecues. I’ve graduated from an early lawn and garden tractor to something a bit larger, with illusions of even grander machinery to come.

Each month still seems to deliver unexpected surprises. We should know by now that the asparagus will be up in the Champlain Valley during early May, the rhubarb in June, the daylilies in July, and the corn in August, but it is still exciting. The fact that Martha still speaks to me after my delivery of thousands of Italian plum tomatoes each September is ever so reassuring. And I know, down deep, of her continuing joy in opening a jar of tomato sauce, paste, or ketchup on a cold winter evening, thinking contentedly, “We did it ourselves.”

[image: image]
 

John making the most of a fine summer day
 

Coming Full Circle

All of this won’t necessarily impress our neighbors in this rural community of 1,800 people. After all, they’re real farmers (or are related to one!). And if I figured out the cost per jar in our pantry, that wouldn’t be impressive either. But none of that’s important. To have been able to take care of and reinvigo-rate a dozen acres of our own, to develop and pass along some country skills to children and grandchildren, makes it all worthwhile. We’d do it again in a minute.

Our journey, now in its fifth decade, has come full circle: We are now country parents whose suburban children strive to return to country ways. I’m sure somewhere our parents and grandparents are chuckling quietly to themselves.

In Basic Country Skills, we’ve done our best to cover the countryside, but the territory is vast and there are undoubtedly some things we’ve missed that you’d like to know about. If that’s the case, please drop us a line or an E-mail, call, or stop in for a visit.

So here’s to the fun and pride you will have in creating and providing for yourselves, to the satisfaction of healthy living, and to the sheer joy of being able to say “I did it myself!”

—John Storey
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PART ONE
Your Place in the Country
 

For many people, the only place to live is in the country. They need to feel earth under their feet, to have the presence of wild nature in their lives, to experience the flow of seasons, to feel the freshness of a new morning and the peace of a quiet, starry night. But there’s another key aspect of country life: self-reliance. Frequently you have to draw on your own skills and resources for solutions to problems large and small. Developing these skills is valuable, but even more important is having an attitude of confidence that you can solve your problems and learn from your mistakes.

 
  


1 YOUR COUNTRY HOME
 

FINDING LAND • BUYING PROPERTY COUNTRY DWELLINGS • INSPECTING A HOME HOME BUILDING IN 25 STEPS
 

Living in a Brooklyn apartment, we dreamed of owning a few acres, an old farmhouse, a garden, a stream, and a pond. We drove to the country on weekends, even took a seminar on “buying country property.” We learned how to find properties and what to ask about water, sewage disposal, road maintenance, and utilities. We learned to return in different seasons, to see if the ecstasy of summer lasted through mud season. Our dream came true when we found a place in Ridgefield, Connecticut. Our journey into country living was under way.

 

—John & Martha Storey
 

For most people, country living implies a comfortable home with land, a healthful natural life, and a real chance to enjoy the outdoor world. The good news is that despite urban and suburban sprawl, there are thousands of places where it is still pleasant to live in the United States.

Everyone has an idea of the area where he or she would like to live. The choice is largely personal: the presence of friends, some knowledge of the area, or even an unfulfilled childhood longing. Some prefer a warm climate year-round; others feel restless without lots of snow in winter. Different states within the same region have a different “feel” to them. Only you can decide where you will be the most comfortable.

Once you have decided on the general region or area that you like, look carefully at the individual communities. Many factors will determine your final choice, such as the availability of jobs, schools, cultural centers, and markets for your skills.


Country Wisdom

One reason so many city dwellers continue to go on paying rent and living the restricted life people lead in an apartment seems to be that they don’t know how to go about finding and developing a place of their own.

—Ed and Carolyn Robinson, The “Have-More” Plan
 


 




Finding a Piece of Land

The best way to find a piece of land is to visit an area you like. Perhaps you have friends or spend vacations or summers there. Travel around on the back roads. Get acquainted with the local residents—go to local affairs, auctions, meetings. Get a feel for the area, the people, and the land market.

Occasionally a perfect opportunity will fall into your lap, but generally the following methods are most productive:

Land sale agencies. A number of companies deal in nationwide land sales. Their catalogs are generally free, and they have affiliated realtors in almost every area. Well-established land sale agencies have brought many people to the land they were seeking. At least, they will give you a feel for land prices.

Realtors. Even if you have lived in an area for quite a while, check with local real estate people. A good real estate agent will have years of experience listing and selling in the area. He or she may know the history of nearly every piece of property in town: the present owner, the past owners, what’s wrong (or right) with it, and its present market value. The broker also knows the local development trends—tax rate, areas where land costs are inflated—and local attitudes about newcomers.

An agent wants to sell you a place, and the less time it takes, the higher the profit. He or she may suggest that you’re hard to please. No matter. It’s your money you’re spending, so don’t be hurried. No matter what else you do in buying land, take your time. Ask plenty of questions. You are under no obligation until you actually sign a purchase agreement.

Other sources. Other ways to locate property for sale include checking the local newspaper, which will carry personal as well as realtors’ listings. Another good source, especially if you have lived or spent time in the area, is the grapevine. Through your friends, you may hear of someone who would like to sell land but has not gotten around to listing or advertising it.

How Much Land Do You Need?

Generally, it is a mistake to buy too much land. For one thing, land requires maintenance and use or it grows up with weeds, brush, or small trees. For another, land costs money and carries annual tax assessments. It’s impossible to specify how large a homestead should be, but most people would not need more than a few acres, perhaps 15 at the outside. You can have a lovely and fairly self-sufficient homestead on five acres, if it is all good land. If you want to heat with wood, an additional five-acre woodlot will save you money, and it may be priced lower than your open homestead land.

—from The Complete Homesteading Book by David Robinson
 


Choosing a Community

Here’s a list of important factors to consider when picking the location of your country home:

[image: image] Housing and land quality and availability
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[image: image] Air and water quality


[image: image] Cost of living
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[image: image] Beauty of the area


[image: image] Economic health of the area


[image: image] Employment opportunities


[image: image] Gardening or farming suitability


[image: image] Quality of local schools


[image: image] Quality of government


[image: image] Proximity/quality of medical facilities


[image: image] Levels of crime and violence


[image: image] Community spirit


[image: image] Attitudes toward newcomers


[image: image] Cultural and educational opportunities


[image: image] Outdoor recreation opportunities
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[image: image] Zoning and environmental factors


[image: image] Restaurants and markets


—from How to Locate in the Country by John Gourlie
 





BUYING PROPERTY

[image: image]
 

“A little land—a lot of living” was the slogan that went with Ed and Carolyn Robinson’s The “Have-More” Plan, first published in the 1940s and still in print.
 

How to Evaluate Land

As you visit and inspect pieces of land, your excitement may distract you from practical considerations. Here, then, is a list to keep in mind.

Location. The best location for a practical homestead, assuming good soil and water, is on a gentle slope, neither in the valley nor on a hilltop, for the slope will provide good drainage. Look for southern exposures and protection from prevailing winds.

Water. Check carefully for springs or existing wells. If you find a year-round spring on a slope above your chosen house site, you need only install a gravity pipeline to your house. Next best is a good spring nearby, from which you can pump water. Make sure no one else owns the spring rights, and find out whether the spring goes dry in summer. If there’s no spring, you may have to drill for water. When visiting properties, take a sterile-bottle water sample and have it tested for purity.

Drainage. Keep an eye open for drainage. Problems may come up. For example, your septic tank could start contaminating your well. Make sure the surface water drains somewhere besides your favored house site. If the soil is very clayey, think twice. Clay holds water and may cause a septic system to back up if the water table is too high. It’s unstable to build on, too.

Fertility. Good soil is a primary concern. Scoop some up in your fingers. Does it harden into a lump of mud? It may have too much clay content. Is it too sandy? Or does it remain light and crumbly? The latter is one indication of good soil. Look at the plants already on the property. Are they earthy and lush? Are there plenty of dark green, sturdy weeds? If so, the land is probably good. Have a sample of the soil tested at your state or county agricultural office.

Woods. The ideal homestead is partly wooded, with enough open land and fairly even ground for a house, garden, and pastures. Most homesteaders in the northern states heat with wood, so a woodlot is often necessary. Sometimes land is available that is completely wooded or has been “clear-cut.” In either instance, you will be able to buy the land more cheaply. However, clearing the land is expensive and time-consuming.

Access. Parcels of land are sometimes available cheaply because they have no road frontage or access, such as a farmer’s back field. This may be a good buy, if there is an established and deeded access road somewhere on the property. If there is not, you have a serious problem.

Price and other costs. First, be wary of any land that is selling at a very low price out of line with similar parcels in the area. Find out what the going price for land is in the area and expect to pay it. Second, find out from the county or town clerk what you can expect to pay for taxes.

Title search. Have a local attorney or title insurance company confirm that the present owner has a clear title and that there are no old rights-of-way, easements, liens, or other rights that have been granted or retained by previous owners.

— from The Complete Homesteading Book by David Robinson
 


Zoning and Building Codes

It is essential to check into local zoning regulations and applicable building codes at an early stage in your inspection. It might turn out that the land is ideal, but that you would not be allowed to erect the sort of buildings you want or to keep animals. On the other hand, zoning that precludes industrial development near you could be valuable.


Country Wisdom

If you plan your place correctly from the beginning, you will save countless steps in the years to come. You can actually cut your chore time in half. One minute saved twice a day on chores equals 12 hours a year!

—Ed and Carolyn Robinson, The “Have-More” Plan
 


 

Setting Up a Productive Homestead

Even though no one layout will fit everybody’s ideas and site, there are certain basic principles that ought to be kept in mind when setting up a productive country homestead:

1. Every bit of land should be used advantageously.

2. Garden rows should be of good length for easy cultivation, and should run north and south for equal sunlight.

3. Pasture should be fenced into plots for rotation. Pasture gates should be wide enough for entry for haying and plowing equipment.

4. Vegetable gardens should be handy to the kitchen.

5. Lawn and shrubbery arranged attractively, yet easily cared for.

6. Child’s play area screened from street and located so it can be watched from house.

7. Compost heap should be placed between barn and garden.

8. Trees should be spaced so as not to be crowded at maturity.

9. Shower, bath, and dressing room should be accessible from outside.

10. Barn should be to lee of house, and close enough to make supervision of livestock easy.

11. Adequate closet and storage space in house.

12. Space for good home workshop.

13. Housing for garden tools, wheelbarrow, lawnmower, small tractor.

14. Cold storage room for vegetables and canned goods.

15. Fencing arranged so that livestock may be turned loose from barn.

16. Space for home freezer, laundry, fireplace wood.

17. Orchard should not shade garden.

—from The “Have-More” Plan by Ed and Carolyn Robinson
 


20-20 Hindsight

Below is a sketch of our homestead. It has been very productive and successful. However, some of the things we did wrong are errors anyone could make, and if we tell you about them, you can avoid them.

First, although lawn is pretty, we set up too much of it. Our house sits 90 feet back from the road and the front and back lawn take a good hour to mow each week. Second, our small barn is too close to our neighbor’s property. Third, our quarter-acre hayfield isn’t large enough. Fourth, there are too many trees in our pasture—good pasture grass needs sunlight.

Our total acreage is only about 2½. Three to five acres would give us enough pasture for our livestock and enough hay. We could then depend on our place to supply us with more than 75 percent of all our food requirements and a high percentage of the roughage and grains needed to feed our livestock.


[image: image]
 

A sketch of the Robinson homestead
 




COUNTRY DWELLINGS

What kind of home will work best for you in your new environment? To help you answer this question, here’s a look at six kinds of country homes:

Wood-Frame Homes

Most houses you see are of wood-frame construction. They have many advantages, among them the huge common fund of construction knowledge and the geometry involved in right angles and straight surfaces. They are easier to learn about, easier to build (in some ways), and easier to fit things into. Another advantage of the conventional frame is the availability of financing. Banks are more interested in financing a standard type of house—something they can sell if they are forced to foreclose—than an “oddball” house built for eccentric tastes. The disadvantage of conventional houses is cost. A small suburban house built by a contractor simply has to cost a lot, because of the price of lumber and the labor time involved.

[image: image]
 

The wood-frame house is uncomplicated to build, but materials are costly.
 

Pole-Built Homes

Pole buildings are houses built not of poles but on poles. They can be built quite cheaply because they do not require a conventional foundation. The weight of the house is borne by the poles, which also serve as a frame. Another advantage of pole houses is their adaptability to steep hillsides and other terrain unsuitable for excavation. Installation of poles does not disturb much top-soil or create erosion problems. Beyond the weight limitation on the poles, the disadvantage of pole construction lies mainly in the need for extra insulating of the floor area, which is exposed. Pole houses might cost somewhat more to heat for this reason, and may be better suited to warmer climates.

[image: image]
 

Pole-built homes are adaptable and relatively inexpensive.
 

Log Homes

The log cabin is one of the oldest kinds of pioneer houses in America. Logs were always free for the cutting in pioneer days, and the cost of the house consisted entirely of labor time and feeding the neighbors who came to lend a hand. Today a log cabin or log house may cost substantially more, but it can still be cheaply built. If you have your own source of conifers, you can cut your logs and haul them to the site in classic style. Many books explain the technique of log building, and you can probably find friends or neighbors who know a few tricks. The major cash outlays will be insulation, windows, roofing materials, flooring, and electrical wiring.

[image: image]
 

Log homes are generally cheaper to build than wood-frame houses.
 

Stone Homes

The advantages of a stone house are partly intangible: a certain beauty and an impression of strength. In addition, stone is one of the cheapest building materials, since it can usually be gathered simply for the labor. The main disadvantage of stone is that it is heavy, and building by hand is a ponderous operation. Stone also suggests cold and rigidity, but cold can be cured with insulation and earthquakes are few except on the West Coast. Saving money on stone construction depends on getting the stones at the site and doing the building yourself—not the sort of home-fixing project one accomplishes in a few weeks. If you seriously want to build with stone, you had better have another house to live in meanwhile. In the end, though, a stone house may last hundreds of years and become almost an outgrowth of the rocky soil around it.

— from The Complete Homesteading Book by David Robinson
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Stone can be one of the cheapest building materials, but building with it can be a slow process.

Brick Homes

Brick homes are both beautiful and solid. If a Victorian brick building is standing today and has no structural faults, it will probably stand for another hundred years. However, these buildings are most common in cities, and they are subject to the same problems that plague other older homes: poorly maintained exteriors, structural defects, roof malfunction, energy inefficiency, and so forth. If you find a brick home in the country, examine it closely. If it is free of major problems, you may have discovered an exceptional home.

—from Renovating Brick Houses by Phillip Decker and T. Newell Decker
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If brick homes are carefully maintained they are both beautiful and solid.

Underground Homes

Many people envision problems with waterproofing, ventilation, roof structure, and natural lighting in underground homes. However, today’s technology offers solutions for each of these problems. Underground homes offer energy conservation, minimal upkeep expenses, and best use of many building sites. They facilitate the use of solar heating. On the less desirable side, a properly built underground house may cost about 10 percent more than an equivalent conventional structure. Energy savings of more than 50 percent quickly offset the initial costs, however. In some areas, it can be difficult to find a knowledgeable contractor or consultant. Zoning ordinances and septic tank requirements can also present difficulties.

—from The Underground House Book by Stu Campbell
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Underground houses can be expensive to build but are extremely energy-efficient to live in.




INSPECTING A HOME

After your first guided tour through the house, you’re interested in the place. You will now want to know everything possible about it. You have two options: You may hire a reputable home inspector (or knowledgeable friend), who will go over every inch of the house with you, discussing all of the pros and cons. Or you can undertake such an inspection yourself, following these guidelines.

The benefits of such an inspection are immediate. You will have confidence in whether to go for the house or forget it. And if you turn up an architectural scandal but you still want to buy the house, you not only can estimate the probable cost of renovation, but you also may be able to negotiate hundreds or even thousands of dollars off the purchase price.

Some real estate brokers may discourage you from doing an inspection or appear to be inconvenienced by it. You are the one who is forking out the money, however, and a year from now you will be glad that you had a thorough inspection.

Inspecting the Outside

The roof. Use binoculars—or a ladder, depending on the pitch and height of the roof.

[image: image] Look carefully at the shingles. Watch for torn shingles, patches, or unevenness due to curled shingles and missing pieces. Find out the age of the roof and how many layers of roofing are on the house.


[image: image] Check the flashing (sheet-metal protection) around the chimney and at places such as dormers, where a vertical wall adjoins the roof.


[image: image] Check the condition of roof valleys. Look for sags on the surface of the roof that might mean a broken rafter or rotted-out boards under the roofing.


[image: image] Look for sags and dips in the ridge of the roof. They could represent weakened foundations, termites in the walls, rotted places, or bowed exterior walls.


[image: image] A sag in the eave line might indicate a broken or rotted eave. If both the ridge and the eave sag at one end, you might suspect settling in the foundation, termite damage in the wall, a heavy chimney without sufficient foundation, or a drainage problem.


[image: image] Look at gutters and downspouts to check for deterioration.


Underneath the house. Look at the sills (the part of the structure that rests on the masonry foundation), the main supporting beams, and the posts that hold them up. You are looking for soundness, absence of rot, and termites.

Sewer lines. While you are under the house, look at the sewer lines. These are usually 3- to 4-inch cast-iron pipes, although you may find copper or plastic. Evaluate their quality, neatness, absence of leaks, and location. Watch for sewer lines wrapped with friction tape or duct tape—an indication of rotted-out or frost-cracked pipes.

Electrical system. Look at the wiring visible from under the house. What type is it? If you find a knob-and-tube or other cloth-sheathed, non-grounded system, you know the wiring is old. Open a junction box or two. Look for overcrowding and crumbling insulation. Examine the overall condition of the wiring.


Health Hazards

As part of a complete inspection, tests should be performed for materials that could be hazardous to your family's health.

[image: image]Asbestos is most often found in pipe insulation, siding shingles, and 9-inch square flooring tiles. Professional testing is the only way to determine whether asbestos is present.


[image: image]Lead. Almost all houses built before 1960 used lead paint, which is now banned. Lead can also turn up in the water system where lead solder was used at pipe joints or from lead pipes in the water mains. Testing is best left to a professional, who can also recommend remediation procedures if needed.


[image: image]Radon is a naturally occurring radioactive gas that emanates from the soil. Radon-testing devices can be obtained at retail stores. Make sure the device is certified by the U.S. Environmental Protection Agency, which can also provide information on reducing home radon levels.


—from Be Your Own Home Renovation Contractor by Carl Heldmann
 

[image: image]
 

The roof and its parts should be carefully inspected.
 



Wood and siding. How is the siding and exterior wood? Are there bad areas that will need replacing? Look for any vertical area of the siding where the paint is peeling. This is usually a dead giveaway that there is water seeping in behind the wall. Poke any place that looks rotten with your knife or ice pick. Paint will never stick to rotten wood for very long. Watch for leaks in the eaves, manifested by missing or rotted boards or peeling paint. Check all windowsills within reach to see if they are rotted.

Masonry. Your main concern is to assess the condition of masonry walls. Brick or stone houses usually have a crack or two running from bottom to top. This can be filled with caulk and forgotten. However, large cracks, bowed walls, or many fallen bricks may indicate that a whole wall or section of the house is falling. Watch for rotted mortar between the bricks or stones. Test with your ice pick at numerous places. If it is bad all over, you are in for a long project of tuck-pointing the mortar. If the house is constructed of stucco over wood lath, look for dark spots; these indicate that the lath is rotted under the stucco.

[image: image]
 

Knob-and-tube circuitry may go through joists, as shown at left, or be attached to them, as shown right.
 

Outbuildings. Inspect the garage, barn, and other outbuildings. Are they in general disrepair? Are they big enough for your needs? Does the garage door operate easily? Is there any broken glass or broken wood panels? Is the roof of the garage in poor condition? Other features to look for are lights, adequate wiring, insulation or heating of work areas, and electrical outlets.

Water well pump. The water supply for the house may be furnished by a well. If the house is located near a chemical plant, heavy industry, farm fields that experience heavy use of pesticides, roads that are heavily salted, or areas where salt is stored, have a chemical analysis made of the water supply. If a water pump is the primary source of water to the house, you should be concerned with its age and its ability to deliver sufficient quantities of water.

Septic system. A septic system is a sewage collection and disposal system. Generally, a storage tank is buried in the ground at least 50 feet away from the house. A field bed of varying lengths is also buried in the ground. This bed accepts liquid waste that passes through the top of the septic tank. Solid wastes remain in the tank, where they decompose. Ask the seller when the tank and the field were last cleaned out and how old the system itself is. You may want to have the system inspected.

—from Reviving Old Houses by Alan Dan Orme
 

[image: image]
 

Typical layout for a septic system
 


Getting Ready to Inspect

For a thorough inspection, you'll find the following equipment valuable:

[image: image] Old clothes or coveralls


[image: image] Ladder


[image: image] Pair of binoculars


[image: image] Powerful flashlight


[image: image] Ball bearing or marble


[image: image] Ice pick or penknife


[image: image] Pad, pen, and clipboard


—from Reviving Old Houses
 





INSPECTING A HOME

Inspecting the Inside

Plumbing. Are bathrooms and sinks located in approximately the right places, or will you have to move everything? Do pipes that supply the upstairs run right up the surface of the walls, or is it a sensible installation? Check out all taps to see how fast the water runs and whether rust runs out. Be sure the hot-water taps are operable. A lot of rust indicates rusty pipes or a problem at the source of supply. Low pressure could mean pipes almost filled with mineral deposits. Look underneath sinks to see whether drainpipes show signs of leakage, indicated by greenish or white crystals around the joints.

Bathrooms. Consider whether you could improve the existing bathroom(s), or whether major remodeling must be done. If the floors are of ceramic tile, observe whether the tiles are tight, loose, or missing altogether. Inspect ceramic bathtubs, sinks, and toilets for cracks and breaks.

Heating system. If the house has radiators, note their location. Check them for leaks, especially at the valves. Turn the valves on and off to see if they work. You will need at least one radiator in every room, except perhaps the room directly over the furnace. If the owner is present, ask about the efficiency of the system—or better still, ask to see heating bills from the previous winter.

Kitchen. Notice whether the kitchen is modern, big enough, and conveniently located. Check the condition of cabinets, appliances, and countertops.

Living areas. Does the house provide enough space for your family? Does the layout offer enough privacy? Don’t buy a house that is too small. But if you live in a part of the country where winters are long and cold, think about the amount of space you will have to heat.

Electrical system. Is the house served by a circuit breaker or a fuse box? What is the total amperage? A 200-amp service is more than adequate for a large family in a large house, but old houses may have only 60-amp service. If the service is this small, you will have to rewire. Look for the number and condition of electrical outlets and light fixtures in each room. Are they in working order? Loose switches and outlets are dangerous and must be replaced. If the house has only a minimum number of electrical outlets and fuses, you will probably have to rebuild or expand the system.

Ceilings. Give a light tap here and there on the ceilings. A hollow sound indicates that the plaster or lath has pulled away from joists underneath. Investigate sags. If you can lift the ceiling half an inch or more with a broom handle, the ceiling is obviously loose. Marginally adequate ceilings can be re-covered with gypsum wallboard. If the plaster has pulled away from the ceiling above it, however, it must all be torn off and the wallboard nailed against the lath. All stains on ceiling plaster should be investigated for a source of leakage above.

Walls. Observe the walls as you move through the house. Rough, broken surfaces should be noted. At the least, any plaster pulled away from the lath on the walls will need to be removed and patched. In extremely bad cases, entire walls may need to be replaced.

[image: image]
 

Underneath the house, use an ice pick or jackknife to test the soundness of the main supporting beams and posts. The outer portion (or sapwood) of old beams is often dry and crumbly, but on a sound beam a probe should hit hard wood about ½ inch below the surface.
 

[image: image]
 

The service box can indicate whether the home has adequate electrical service.
 

Windows and doors. Watch for broken windows and rotted window sashes. Sash is apt to rot at the bottom where the water settles as it runs off the glass, especially at the joint between the bottom and the side piece of the sash. Gently test these areas with your ice pick and make a judgment. Check the fit of both windows and doors. Note the workability of door knobs and hinges.

Floors. Do the floors need nothing more than a fresh coat of shellac or polyurethane, or must they be sanded? Are they so bad as to require wall-to-wall carpeting? Watch for obvious dips, sags, and slopes. Roll your ball bearing to locate slopes. When you find one, check the baseboards at the floor line to see if there is a large crack. It may be as big as an inch or two. Floors will often slope toward a chimney, but the tell-tale crack should warn you of a recent problem. A room that shakes badly when you walk or jump on it may also have problems underneath. Give consideration to the floors in the kitchen and bathroom. Check for rot around the toilet and near the sink.

—from The Home Inspection Manual by Alfred H. Daniel
 


Things to Check in the Cellar
 

When you’re in the basement, be sure to check for the following:

Moisture and leaks. Look carefully at the bottom of the first floor from underneath. Check for evidence of termite infestation, along with signs of leakage or rot. Watch for moisture and determine its apparent cause—generally surface water from outside or plumbing problems.

Water lines. Water lines are usually ½- to ¾-inch pipes. Those visible in the basement are a good measure of those in the walls that you can’t see. Look for leaks. Powdery green stains indicate leaks that were never corrected. Scratch the pipes with your ice pick. If they are lead, the pick will sink into them, whereas the pick will scratch metallically against cast iron. Lead pipes must be replaced. Experts are also sounding the alarm about old copper pipes soldered with lead.

Hot-water heater. Look over the heater for an estimation of its age. The connecting pipes and fittings may give you a better clue than the enameled cover of the heater itself. Feel around the bottom for evidence of drip or rust, which usually means the tank has succumbed to old age. Note the capacity of the heater. Is the heater gas or electric? Although electric heaters are generally more expensive, many people prefer them.

Heating system. The heating system may originate in the basement. Various heating systems are now in use, most commonly wood, coal, oil, or natural gas used in a steam, hot-water, or hot-air system. Make a note of the furnace type and condition, as well as its age and efficiency rating when possible. Note the location and condition of the heat supply lines.

Sump pump. A sump pump must be present if there is not a deep-seal floor drain. Lift the rod going down into the sump pit until it activates the pump. Release the lift rod and listen. If the suction action operates quietly, that is good. If there is a metal rattling sound in the motor, a motor bearing is likely defective. When the pump has completed emptying the excess water, it should shut itself off. Water in the discharge pipe will drain back into the sump pit. If there is more than several quarts draining backward, the check valve is defective. Correcting sump pump defects can cost several hundred dollars or more.

—adapted from Reviving Old Houses and The Home Inspection Manual
 


 


Things to Check in the Attic

[image: image]Insulation. Is the house insulated? How deep is the insulation? A careful sweep with your flashlight will reveal a great deal. Blown-in insulation often settles, so you may be surprised how little is left. However, this kind of insulation is easy to supplement. Asbestos insulation is dangerous, and government standards call for its removal. If you suspect that old, fibrous insulation contains asbestos, have a professional test it.


[image: image]Attic wildlife. With your eyes and your nose, test for evidence of attic wildlife. The first step in eliminating such nonpaying visitors is to put screening over vents and repair any holes in the roof, eaves, or walls that allow them access.


[image: image]Wiring. Check out wiring in the attic and compare it with wiring in the rest of the house. Watch for damage by rodents. Squirrels are known to form a taste for old wire insulation.


[image: image]
 





BUILDING A HOME

[image: image]
 

Carl Heldmann has helped thousands of readers learn contracting skills, both through workshops and through his books, Be Your Own House Contractor and Be Your Own Home Renovation Contractor.
 

25 Steps to a Home of Your Own

Here is a look at the steps necessary in building a house, including an estimate of how long each step will take:

1. Staking the lot and house (1–3 hours). I recommend that you have a registered surveyor/engineer do both. The least expensive one should be the one who surveyed the lot for purchase. When the lot is cleared and the basement—if you have one—is dug, you may want the surveyor to restake the house. If your lot slopes more than 3 or 4 feet, you may need a topographical plan so you can fit the house to the slope.

2. Clearing and excavation (1–3 days). Clearing the lot means clearing trees, brush, rocks, roots, and debris from where the house will sit and usually 10 feet around the site, allowing space for tractors, forklifts, and the like. The more area to be cleared, the more it will cost. Get a contract price for this work. It may cost a little more, but you will be assured of not having your first cost overrun.

3. Utilities hookup (1 hour). This involves making a few phone calls and/or a visit to each utility. Pay all fees and complete any necessary forms. Arrange for temporary electric service on your site. Wells and septic systems, if used, are best installed now. If no temporary source of water is available, you will have to have the well dug and temporarily wired for your brick masons.

[image: image]
 

28 key elements involved in building a home, from footings to chimney caps.


Where to Site Your Home
 

First, position the house on a map of your property. Then you and your carpenter, surveyor, or footing contractor should stake that position on the site. The surveyor is best. Here are a few things to consider:

[image: image] Light. A north–south-facing house is darker than one on an east–west axis.


[image: image] Water flow


[image: image] Other houses on the street or nearby


[image: image] The street or road the house faces. Do you want it parallel with the road?


[image: image] Privacy on the front, back, and sides


[image: image] The potential to use solar energy


[image: image] Minimum setback and side-yard requirements



 

4. Footings (1 day). The footing is a mass of concrete supporting the foundation of the house. It can be poured into wooded forms or in trenches. It must be below the frost line, or it will heave when the ground thaws and freezes. I have a footing subcontractor who stakes, clears, excavates, digs, and pours footings. With a little effort, you can find the same. After your foundation walls are up, put in a footing drain, connected to a dry well, storm sewer, or any approved means of getting rid of the water. Building inspectors usually must check the footing locations before footings are poured.

5. Foundations (1 week). Foundations are made of brick, concrete block, or poured concrete. The foundation wall must be high enough so water will be diverted away from the house by the final grade of the soil around the house. The wood finish and framing of the house should be at least 8 inches above the finish grade, thus protected from soil moisture. A crawl space should be at least 18 inches high, so you can crawl beneath the house. If you are planning on a full basement, your foundation walls should give you at least 7 feet, 4 inches of headspace. A mason generally does the foundation work. The finished foundation should be waterproofed from the footing to the finish grade line. I recommend hiring a professional waterproofing company.

6. Rough-ins for plumbing (2–4 days). If you have a basement with plumbing, or if you are building the house on a concrete slab, once the foundation is in and the soil treated your plumber should install the sewer line and water pipes that will be under the concrete. Any wiring that has to be under the concrete should be placed in a conduit and roughed in. Your soil treatment company may want to wait until rough-ins are completed before treating the soil, so it won’t be disturbed by digging in the plumbing lines.

7. Slabs for heated areas (1–2 days). Many locales require slab perimeter insulation. This is 1-inch Styrofoam that runs around the perimeter 4 inches high and 18 inches wide. I recommend it. Your contractor should put down a base for the slab, tamping down a layer of gravel or crushed stone 4 to 6 inches deep. A 4- to 6-mil-thickness vapor barrier of polyurethane goes on top of this. Any joints of the poly should overlap by four inches and be sealed. A 6- by 6-inch #10 wire mesh is laid on top of the poly to reinforce the concrete. Call for an inspection before pouring concrete if your code requires it.


Subcontractors Wanted

Here is a list of the subcontractors you will probably be doing business with, listed generally in the order in which you will need them. Start by looking for your carpenter. Inquire at a lumber supply store. The carpenter sub will be able to recommend almost everyone else.

[image: image] House designer or architect


[image: image] Carpenter


[image: image] Surveyor


[image: image] Grading and excavation subcontractor


[image: image] Footing subcontractor


[image: image] Brick mason


[image: image] Concrete finisher


[image: image] Waterproofer


[image: image] Electrician


[image: image] Plumber (and well and septic system, if needed)


[image: image] Heating, air-conditioning, and vent (HVAC) specialist


[image: image] Roofer


[image: image] Insulation subcontractor


[image: image] Drywall subcontractor


[image: image] Painter


[image: image] Flooring, carpet, and Formica subcontractor


[image: image] Tile subcontractor


[image: image] Cleaning crew


[image: image] Landscaper


—from Be Your Own House Contractor by Carl Heldmann
 





BUILDING A HOME

8. Framing (1–3 weeks). If you have a good carpenter, you need only order the lumber, the windows, and the exterior doors, and in two or three weeks you’ll have something that looks like a house. I have included a typical order list for framing and drying-in, which means making the house secure from rain. When the framing is completed, order cabinets, bookcases, and bath vanity cabinets. Space for them can now be measured on the job.

[image: image]
 

Framing around exterior wall opening using header and double studs
 

9. Exterior siding, trim, veneer (1–3 weeks). This phase of construction is carried on while work progresses inside, and should be done before roof shingles are installed. Masonry chimneys are installed after siding or veneer. Veneers such as brick should be installed before final exterior trim is added. At the completion of this step, you are ready for exterior plumbing.

10. Chimneys and roofing (2 days–1 week). Chimneys should be built before the roof is shingled. This allows placement of sheet-metal flashing around the chimney and avoids damage to the shingles. A prefab fireplace and flue would also be installed at this time. Roofing follows completion of the chimneys.

11. Rough-ins (1–2 weeks). All electrical, plumbing, heating and air-conditioning, phone prewires, stereo and intercom, and burglar alarm systems should be roughed in at this time or any time after step 8 is completed. Inspections are needed when this step is completed.

12. Insulation (3 days). Consult with your local utility company on the insulation you need to qualify for its lowest rates. Some locales require an inspection of insulation by both the utility and the building inspection department when it is completed and before it is covered with drywall or paneling.

13. Hardwood flooring and underlayment (3 days–1 week). I find it easier to install hardwood flooring and carpet or vinyl underlayment before I have the drywall installed, but it can be done afterward.

14. Drywall (2 weeks). Most residential walls are drywalled with ½” by 4' by 8' gypsum wallboard sheets called drywall or Sheetrock. For baths and other moist areas, use a waterproof board, or paint it with an enamel paint, even before wallpapering. Figure on 3½ or 4 times the square footage of the floor area for the total square footage of wallboard.

15. Prime walls (2 days). After the drywall is finished and before interior trim is applied, I prime all walls and ceilings with a flat white latex paint. By priming first, the finish painting time is reduced considerably, thus saving you money. Priming the walls and ceilings will highlight any slight imperfections in the finishing drywall. You can have your drywall contractor touch up these places. This is called pointing up.

16. Interior trim and cabinets (1–2 weeks). Doors, moldings, cabinets, and shelves are installed at this time. Cabinets that were ordered after step 8 should be ready for delivery and installation. Interior trim labor usually includes standard trim and moldings. Any special molding or trim work, or paneling, should be discussed beforehand with your carpenter.

17. Painting (2–3 weeks). You are ready for final painting inside. Your exterior painting can be delayed until this time, too. However, you don’t want to leave the exterior trim unpainted or unstained too long, as it may warp or get moldy.

A TYPICAL FRAMING LIST

	15 pieces

	2 × 6 × 12 treated pine


	10 pieces

	2 × 4 × 12 treated pine


	20 lineal ft.

	2 × 2


	250 lineal ft.

	1 × 4


	18 pieces

	2 × 8 × 12


	80 pieces

	2 × 8 × 14


	80 pieces

	2 × 8 × 16


	55 pieces

	2 × 10 × 12


	100 pieces

	2 × 10 × 14


	18 pieces

	2 × 10 × 16


	18 pieces

	2 × 10 × 18


	2 pieces

	2 × 10 × 20


	14 pieces

	2 × 6 × 14


	45 pieces

	2 × 6 × 16


	80 pieces

	2 × 6 × 20


	800 pieces

	West Coast studs, 2 × 4 × 93


	175 pieces

	Half-inch CDX plywood


	24 quarts

	Plywood glue


	10 rolls

	#15 felt


	60 pieces

	Asphalt-impregnated sheathing ½ × 4 × 8


	300 pounds

	16d nails, coated


	150 pounds

	8d nails, coated


	10 pounds

	Steel-cut masonry 8d


	25 pounds

	7/8-inch galvanized roofing nails



	50 pounds

	1¾-inch galvanized roofing


	 

	nails


	10 pounds

	16d galvanized finish nails


	150 pieces

	2 × 4 × 14


	50 pieces

	2 × 4 × 10




Eight Ways to Cut Construction Costs
[image: image]
 

1. Do the building yourself.


2. Instead of hiring an expensive architect to draw up your house plans, draw up your own design. Then find an architect or builder who will go over it with you.


3. Become a scavenger of materials.


4. Build only what you need or can afford.


5. Barter or swap services whenever possible, to avoid cash expenditures.


6. Plan ahead.


7. Buy in large lots and take advantage of special deals.


8. Read books on cheap building techniques for the amateur builder.


—from The Complete Homesteading Book by David Robinson
 


 

18. Other trims (1 day–1week). It’s time to install Formica, vinyl floors, and ceramic tiles. Wallpaper can be done at this time or delayed until after you move in. The others can’t be delayed because plumbing cannot be completed until they are.

19. Trim out (1–2 weeks). Now the plumber finishes his or her work. This is called trimming out or setting fixtures. Some of the fixtures must be wired, so the plumber needs to finish before the electrician can finish. Also, your heating and air-conditioning must be completed before your electrician finishes up. The electrician installs switches, receptacles, light fixtures, and electrical appliances. He or she will also wire the electrical apparatus that has been installed by your plumber and heating and air-conditioning contractors.

20. Trash pickup (1 day). The bulk of the outside trash, and an incredible amount of it that comes from inside, can be picked up by truck and hauled away.

21. Carpet and hardwood floor finish (3 days–1 week). Hardwood floors should be finished before the carpet is installed, because of the sanding required before the floors are stained and sealed with polyurethane. Allow at least three days for hardwood finishing. No one else should be working in the house while this is done. Because of the dust, you may want to finish the floors before the cleaning up in step 20.

22. Driveway (1–3 days). Keep heavy trucks off newly laid concrete or asphalt drives for a period of time. Concrete can take a moving van on it a week after it is poured; not so with asphalt. If you use asphalt, wait until after you move in to pave. Put down a good stone base on the drive before moving in.

23. Landscaping (1–3 days). This is an item that can be put off until after you move in. Such a situation may be desirable due to weather, scheduling problems, or lack of money. You might get by with just grading and seeding, or mulching disturbed wooded areas.

24. Final inspections, surveys, loan closings (1–3 days). After completion of the house, all final inspections from the county or city, for building, electrical, mechanical, and plumbing, should be made. The lender will also make a final inspection, and may require drives and landscaping to be completed before disbursing the balance of the construction loan and closing it out to the permanent mortgage. Bring your insurance policy to the closing. It must be converted into a homeowner’s policy.

25. Enjoy your home (a lifetime)!

[image: image]
 

Five types of windows. Windows are installed during the framing phase.
 
  


2 OUTDOOR SPACES
 

STONESCAPING • WALKS AND PATHS DECKS • PATIOS • OUTDOOR FURNITURE
 

A few years ago we became the happy owners of a stone farmhouse with 12 acres near Lake Champlain. Soon thereafter we learned, less happily, that the house needed “pointing”—the replacement of broken mortar with new. We found master stonemason Drew Vail, who proudly showed us the work he had done on local churches and homes. “It’s all I do,” he said simply. Drew arrived each morning at six and worked steadily until five. Under his skilled hands, our 185-year-old house was soon ready for another 185 years. Two other expert stonemasons and authors, Charles McRaven and John Vivian, start off this chapter with an overview of stone.

 

—John & Martha Storey
 

[image: image]
 

“Learning to build with natural stone,” writes stonemason Charles McRaven, “is less demanding than learning to build with most other materials—that is, if you proceed with liberal doses of common sense and care. Even your early efforts will afford you a great deal of satisfaction when you view the structures of plywood and plastic around you.” McRaven’s classic book is titled Building with Stone.
 

In the course of your building projects, you will sooner or later come to the use of stone, the oldest, most durable, and certainly one of the most beautiful materials. Stone is often misused, which probably means that it’s misunderstood. It has certain design limitations and requirements, certain structural characteristics, certain overall uses. There are certainly some building applications for which stone is totally wrong.

Compared with other building materials, stone is expensive if you count your time, cheap if you don’t. It’s heavy, but also permanent. It’s bad insulation, but it makes a tight wall that radiates stored heat for hours. It does not make a strong wall unless the wall is very thick, and it depends mostly on its weight for stability. The most natural of materials, stone can grace almost any monstrosity you want to build.

Stone weighs more than anything you will build with except steel and concrete. You’ll handle each rock several times in gathering, hauling, stacking, shaping, and laying it. The weight will mean you need stronger footings and more carefully fitted arches and spans. But this weight will also keep what you build where you build it, against great odds.


STONESCAPER’S TOOL BOX
 

[image: image]
 

[image: image] Garden cart for hauling


[image: image] Long steel crowbar


[image: image] Smaller crowbar (pinch bar)


[image: image] Pick


[image: image] Yardstick


[image: image] Stout cord


[image: image] Stakes


[image: image] Chalk line with plumb bob and line level


[image: image] Mason’s level


[image: image] Digging spade


[image: image] Gad-pry bar


[image: image] Crack hammer


[image: image] Stone mason’s hammer


[image: image] Bush hammer


[image: image] Geologist’s rock hammers


[image: image] Rock chisels


[image: image] Safety goggles


—adapted from Building with Stone and Building Stone Walls
 


 

Finding Stone

Lacking a supply of stones in fields or creeks on your own place and not wanting to buy them, you can look several places. Perhaps another landowner will let you haul off rocks from his walls or abandoned stone buildings. Rock ramps, cellars, and foundations left after an old house or barn has burned down provide one of the best “good” stone sources you can find. Often these old cellar holes are dangerous or an eyesore, and owners are glad to have part of the demolition or fill-in job done for free.

Construction sites often provide excellent flat-sided-rock picking, especially where new highways are being dynamited through hilly country. Streams, rivers, many lakes, and the seashore in some places are good sources for frost-split or water-rounded stones. And you’ll find that stones only weigh half as much when moved under water.

If there are a good many old stone buildings or foundations in your area, you may find abandoned quarries or gravel pits scattered through the countryside that were dug by the original stone-builders. Ask around, or consult a U.S. Geological Survey topographical map. Abandoned and active quarries and gravel pits are shown on such maps. Operating quarries are often listed in the Yellow Pages, or you can consult the geology department of a nearby college or university.

—from Building Stone Walls by John Vivian
 




STONESCAPING

A Stone Wall Primer

Functional Terms

Freestanding walls stand alone.

Retaining walls hold earth in place vertically.

Veneer walls are walls made of concrete blocks or bricks faced in small flagstones or split stones. They can be either freestanding or retaining walls.

Materials Used

Ashlar is cut and shaped stone.

Rubble is uncut stone.

Methods of Construction

Wet walls are built with mortar.

Dry walls are built without mortar.

Anatomy of a Wall

Footings are the wall’s foundation.

Wythes are vertical stacks of stones 1 stone wide.

Courses are the horizontal layers in which stones are laid.

Stretcher stones are long stones laid parallel with the face of the wall to add stability.

Tie stones are long stones laid parallel with the face of the wall to add stability.

Weep holes are through-wall drainage holes used in retaining walls to prevent water from backing up behind the wall.

Coping is the final layer of stones that caps the wall and prevents moisture from entering the wall.

[image: image]
 

—from Stonescaping by Jan Kowalczewski Whitner
 

Country Wisdom

There is no such thing as a half-built stone wall. It’s either a wall or a stone pile. And to get from one to the other takes a lot of lifting. A cubic foot of rock weighs the better part of 100 pounds.

—John Vivian, author of Building Stone Walls
 


 

Building Your Own Stone Wall

Start with a wall of modest thickness, say 12 inches. It shouldn’t go too high without angles, buttresses, or intersecting walls, but it’s good for about a 4-foot height.

1. Dig a footing twice the width of the wall, to a depth below frost line. The idea is to keep water from getting between the rocks, freezing, and pushing them apart.

2. Reinforce the concrete footing with two ½-inch reinforcing rods floated midway in the footing. For a footing 6 inches deep, pour 3 inches of concrete, lay the rod quickly, then pour the remainder. Cover the fresh work with sheet plastic or wet burlap bags for five or six days.

3. You’re ready to begin laying stones. The first stones will be belowground, so choose the least cosmetic large ones. Wet the cured footing, then spread on an inch or so of mortar.

4. Bed your first stones. Drop in whatever rock fits best, keeping in mind that you’ll have to follow this act with another layer and another. Leaving a peak on top means you’ll need a lot of mortar and possibly small stones to create a good surface to lay the next stone on. Bed the stone firmly by rocking it in place. Trim the excess mortar with a trowel, and use it in the space of about 1 inch between that stone and the one you laid next to it.

5. If necessary, use a small stone hammer to knock off offending protrusions. Use a chipping approach. Watch out for flying shards. Remember that a fresh cut or break will glare out from a surrounding of aged, lichened stones.

6. Lay a layer or two at a time, covering each day’s work with sheet plastic or wet burlap. Uncover 4 to 12 hours later to brush the joints, then re-cover to hold the moisture in. Come back for another layer no sooner than two days later. This gives the mortar a chance to harden partially and gives you a solid wall to work on.

7. Aboveground, you will probably want to stretch strings for guidance for both sides of the 12-inch wall. If you let the stones touch the string, it’ll get pushed off course. Use a level or plumb bob to stay vertical.

8. Even with a random stone wall, it’s nicer to come out even on top. With this in mind, select capstones that have a more or less flat plane. Evening the top out with mortar is to be kept to a minimum for appearance and durability.

9. Brush out the excess crumbly mortar with a wire brush. Strike the joint deeper around jutting stones to the same depth as elsewhere.

—adapted from Building with Stone by Charles McRaven
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Strings stretched between stakes will help keep your wall straight. Use a plumb bob to keep your stonework vertical.
 

[image: image]
 




WALKS AND PATHS

Building a Flagstone Path

Flagstone paths suit formal gardens, cottage gardens, and high-traffic areas adjacent to the house and terrace. To build one, follow these steps:

1. Choose flagstones whose colors and textures blend with the house and surrounding environment. They should be at least 5 inches wide and 1 to 2 inches thick.

2. Outline the run of the path and install any needed drainage.

3. A foundation of 4 inches of crushed rock topped by 2 inches of sand is usually sufficient. Calculate how deep to excavate the soil by adding the thickness of the stones to the 6-inch foundation.

4. Excavate the soil to the required depth and tamp it firmly.

5. Lay the foundation, making it approximately 1 inch higher on one side of the path so standing water will drain off the surface.

6. If you are using flagstones larger than 16 inches on a side and at least 1½ inches thick, position the flagstones directly on the sand, working from the sides of the path toward its center. Brush more sand between the cracks, leaving a gap ¼ inch deep from the surface.

If the ground is soggy or subject to frost heaving, or if your paving stones are smaller than 16 inches on a side, follow these steps instead of step 5:

1. Install edging on each side of the path. Edging can be made from various materials, including treated wood, bricks, railroad ties, and strips of cobblestones or Belgian blocks.

2. Dry-lay the flagstones first to create a pleasing pattern, working from the sides of the path toward its center.

3. After deciding on a pattern, move the flagstones to the side. Lay dollops of mortar on top of the sand and position the flagstones back onto the mortar, leaving gaps between individual stones ¼ inch to 1 inch wide, depending on your taste.

4. Brush a mixture of dry cement and sand into the gaps between the flagstones.

5. Gently hose the surface of the stones to clean them and to wash down all of the cement-sand mixture into the gaps.

6. Wait at least a week for the mixture to dry before using the path.
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Constructing a flagstone path in sand
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A straight-edged, formal flagstone path, above, and a “crazy paving” path, below
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Build a sturdy wooden form before laying cement.
 

Making a Concrete Walk

Poured-concrete walks are safe, long-lasting, easy to keep clean of debris and snow, and fairly simple to install. When purchasing concrete, plan on 1 yard of concrete for every 80 square feet of surface.

1. Prepare wooden forms for the concrete. Make forms out of 1 × 4s or 2 × 4s. Place the forms on edge along the line of the walk and stake them with pegs driven into the ground outside of the forms at intervals frequent enough to hold them in place.

2. Cut off stakes level with the top of the forms before pouring the concrete.

3. Make any curves out of plywood, staked frequently to force the plywood to keep its shape.

4. In a wheelbarrow, mix concrete by using 3 parts gravel, 2 parts sand, and 1 part portland cement. Strive for a stiff but pourable consistency.

5. As a leveler, use a 2 × 4 that is a few inches wider than the form. Level the concrete to the top of the forms with a sawing motion.

6. Places where the vertical edge of the concrete will show after the form is removed (such as a step) require special treatment. Hammer on the face of the form with a big hammer to bring liquid to the surface and free it of any air pockets.

7. When the concrete is beginning to dry but is still wet enough to show a finger mark, smooth it with a rectangular trowel. For a mirror finish, trowel it a second time when it is almost dry, but soft enough to show a mark from a nail.

8. Leave the forms in place for two days to cure the concrete thoroughly. Otherwise, corners and edges may break when forms are removed.

—from Reviving Old Houses by Alan Dan Orme
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Tips on Choosing Concrete

	Type

	Bagged concrete mix (in 80-pound bags)


	Use

	For small projects, such as setting a mailbox or a gate post


	Type

	Gravel, sand, and portland cement


	Use

	For medium-size projects, such as footings for two or three posts in the basement; transport it yourself from a gravel company in trash cans


	Type

	Ready-mix concrete


	Use

	For larger projects, such as walks; check to see if you can share a load with a neighbor—there is often a surcharge on less than 4 or 5 yards







DECKS

[image: image]
 

Monte Burch’s first pole-building experience was helping his dad, a carpenter, build a pole barn, and it remains one of his favorite types of construction. Little site preparation is required, and pole-built structures offer increased fire safety and wind resistance. They are relatively fast and easy to build, and they are much less expensive than comparable conventional structures. New materials, like pressure-treated poles, and new techniques, like truss technology, have made pole building an even more attractive option for homesteader and suburbanite alike.
 

Designing Your Deck

If you decide you would like a deck added to your property, the first step is to look at magazines and books for design ideas. Next, carefully measure the space you have for a deck. Use graph paper and a scale rule to make a scale drawing of the deck. It doesn’t have to be fancy, but the drawing can definitely help in designing and building your deck and preventing problems that may occur during construction. Make sure you also check local building codes and, most importantly, your property lines. Most building codes specify the distance any structure or construction must be from a property line.

In planning your deck, take care not to seal access to electric, gas, or drainage lines, and not to situate the deck over these lines. You can obtain information about the location of utility facilities from area utility companies. Make sure you get a building permit, if required.

Several things should be kept in mind when creating your deck design. When designing the deck height or railing, consider safety and plan for children and pets. Also plan for strength—what types of gatherings might there be, and how many people should the deck be built to support? Try to plan for the anticipated uses: Will the deck be used as a sundeck, dining area, bathing, or party area? How might this affect the design or shape of the deck, stairways, or railings? Local building supply dealers can also be of help in designing your deck. They know local frost depths, the best types of footings, decking material requirements, and other considerations. Often, these factors are based on the availability of materials in your area.

Building Your Deck

A deck consists of several specific parts, depending on how it is constructed. Naturally, a main part is the posts, normally 4 × 4, 4 × 6, or 6 × 6 posts, depending on load requirements. The posts sit on footings or piers. Beams, 4 × 6s or doubled 2 × 8s, 2 × 10s, or 2 × 12s, are fastened to or rest on the posts. A ledger is required (usually a 2 × 8) if the deck is to be fastened to the house or other building. Headers (usually 2 × 8s), which go around the outside of the deck edges, rest on the beams and anchor the joists, and the floor joists (usually 2 × 8s), which are fastened between the headers, rest on the beams and in turn support the deck flooring. Finally, there is the deck flooring, which is normally either 2 × 4s or 2 ×6s.
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A deck can be a pleasant transition zone between your indoor and outdoor spaces. On this deck you can sit and sip iced tea while you keep an eye on your vegetable garden.
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A low deck can be flat, with posts cut off flush with decking, or higher with railings or a sunshade.
 

The sketches shown here are for the construction of a simple, on-ground deck fastened to a house that has a patio door opening onto the deck. This is a basic project.

The first step is to lay out your deck, making sure the outline is square and of the correct size. If you will be placing posts in concrete, make sure they are plumb. Use a carpenter’s level to check the posts, then anchor them in place with stakes and braces until the concrete sets. Make sure all posts extend high enough, but don’t worry now about having them level with each other.

Once the concrete sets and the posts are solid, use a long, straight 2 × 4 with a level on top of it to determine the level line with the posts and the ledger on the house. Use a small square to mark on their sides the correct height.

The beams can be anchored in place on the posts using a variety of methods. The end headers are anchored to the ledger and to the end posts, and extended the needed distance for the outside header. The outside header is fastened to the end headers. The joists are cut and positioned between the ledger and outside header and anchored in place.

Joists can be toenailed into the ledger and simply nailed on from the exterior of the outside header, but joist hangers make the job quicker and easier and the joint stronger. These are anchored in place on the ledger and outside header in the correct position, the joists cut to length, dropped in place, and anchored.

On most decks, diagonal bracing should also be added between the joists and headers to prevent the deck from shifting sideways or twisting.

Decking or deck boards are then fastened down on the joists, extending over the outside header and usually about an inch over the side headers. Don’t worry about making sure all deck board ends are even on the outside edge. Once they are fastened in place, a chalk line is snapped and a portable electric saw can be used to cut them off smoothly and evenly.

Railings can be added, if desired, and steps can be installed. If the deck is low, steps may not be needed.

— from Monte Burch’s Pole Building Projects
 


Posts and Piers
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When setting posts, you can install them on a concrete footing.
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Alternatively, pour the concrete into a 2 × 4 form.

Two Options for Deck Support
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Option 1. Brace headers with a 2 × 6.
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Option 2. Hang beam from a bracket.
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Building Your Patio

A patio can be made of all sorts of materials, but concrete, brick, and flagstone are the usual choices. Here are the basic directions for constructing a patio with any of these materials:

Start by preparing a bed for the patio surface. Dig out the area to be covered to a depth of about 4 inches. Paved areas must be relatively flat, with a pitch to allow positive drainage and a minimum of water pooling. This pitch can be so slight as to be indiscernible to the eye (1 percent or a 1/8-inch drop per foot is adequate).

Concrete. If you are going to pour a concrete slab, make sure that the area is smooth and that there is a gentle slope of about ¼ inch per foot of patio. If the patio is not attached to the house, the slope should be from the middle of the area outward in all directions. This will ensure that water runs off the surface.

Brick. If you are going to use brick for the patio, set the bricks on a layer of sand. You can establish the border by setting the bricks on edge in trenches about 5¾ inches deep. The remainder of the bricks can be set in whatever pattern you wish, as long as you leave a uniform space between them. After all the bricks are down, set them in place by sweeping sand over them until all the cracks are filled. You can mix mortar in the sand for a slightly stronger structure. A good rain will take care of the rest.

Flagstone. Flagstones can be set down in much the same way, except that the depth of the cut in the ground needs to be only about 2 inches, or the thickness of the stone. After the stone is set where you want it, wet it down with a hose. Then mix 1 part portland cement with 3 parts sand and sweep that over the stone, filling all the cracks. Wet down the surface again to clean off the stone, and let the cement set. If you have large stones, you might consider setting the entire patio in cement.
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Base pegs are set into sand to keep the surface of the patio level.
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This cross-section shows the various layers of the completed patio.
 

Constructing the Patio Base

Unless you go below the frost line, there will be some movement of the paving material. You or your contractor should construct an adequate base to keep the area from heaving, whether it is dry or wet laid.

There are several ways to minimize heaving. We recommend using crushed stone to give water a place to go, and geotextile to keep the bed intact where the bricks or other stone will be set. Stone dust or concrete sand will compact for an excellent setting bed, so that the bricks and stones don’t move around when people walk on them. One note about crushed stone: It must be sharp or have flat, not round, edges so it will compact.

You may wish to bind your stone or bluestone material with plants such as creeping thyme and grass. This method is best with loose-laid, loam-based patios or walks in informal settings using large pavers. Thyme actually prefers gravelly, well-drained soil. We don’t recommend this method in heavy traffic areas, or areas likely to be shoveled in winter.
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Patio Patterns. Options for paving materials include (left to right): brick, concrete pavers, blue-stone, cobblestone, flat stone, and flagstone.


Tips for Working with Brick
 

Finding used brick. Look around for any demolition going on in your area or call a demolition company for information if you want to make a brick patio or walkway. The company may have bricks to sell or may be willing to let you pick your own from a site. Secondhand bricks will not last as long as new bricks, so consider this approach carefully.

Use water sealant. Sealing any brick or cement paver is a good idea. You can buy sealant from your local brick supplier or buy a nationally advertised brand. Use a roller or spray the sealant for best results.

—from Landscaping Makes Cents by Frederick C. Campbell and Richard L. Dubé
 


 


Edging Brick Patios
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To keep patios and walkways from migrating or separating, be sure the edges are finished with one of these methods (top to bottom): soldier rows (bricks placed vertically with the narrow side toward the pavement), sailor rows bricks placed horizontally with the wider side toward the pavement), or plastic or aluminum edging.
 





OUTDOOR FURNITURE

Build an Adirondack Chair

The classic symbol of summer, an Adirondack chair is easy to build. Before you start, cut all of your boards to the lengths specified. Then follow the step-by-step instructions below.

[image: image]
 


PARTS AND PIECES
 

	QTY

	PIECE

	LENGTH


	2

	front legs

	20” (1 × 4)


	2

	slanted legs

	30” (1 × 4)


	1

	triangle

	6” (2 × 4)


	1

	front brace

	22” (1 × 4)


	1

	back brace

	22” (1 × 3)


	1

	arm brace

	22” (2 × 2)


	2

	arms

	27” (1 × 6)


	2

	back pieces

	26” (1 × 4)


	3

	back pieces

	28” (1 × 4)


	1

	front seat piece

	22” (1 × 6)


	3

	seat pieces

	22” (1 × 4)


	1

	box of 1½” #8 flat-head screws

	 


	1

	box of 1½” #15 brads
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1. Make a diagonal cut across the 1½″ × 3½″ × 6″ piece of stock so it forms two triangles.
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2. Put the 6″ face of each triangle against the front outside corner of each front leg. Drill starter holes and screw the triangles in place.

[image: image]
 

3. Cut the angles on the slanted legs.
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4. Drill starter holes and screw the slanted legs to the front legs. Drill starter holes and screw the front and back braces in place.
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5. Plane the corner of the back brace as shown.
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6. Cut the angles on the arms. Drill starter holes and screw the arm brace to the backs of the arms.
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7. Cut the angles on the back pieces.
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8. Have someone hold the arm brace while you tack the arms to the front legs with 1½″ brads. Tack the two outside back pieces in place. Drill starter holes and screw the arm to the triangles attached to the front legs. Drill starter holes and fasten the two outside back pieces securely with the screws. Fasten the rest of the back pieces, spacing them evenly.
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9. Cut the corner notches on the front seat piece. Drill starter holes and screw the piece in place. Screw the back seat piece in place, then the middle two.

10. Sand. This chair may be stained, varnished, or painted.
  


3 THE WATER SUPPLY
 

WATER SOURCES • WATER SUPPLY SYSTEMS WELLS • PUMPS • NATURAL SPRINGS • PONDS WATER DISTRIBUTION • WATER QUALITY
 

We started our publishing business in a converted motorcycle repair shop in Pownal, Vermont. One hot July morning, we ran out of water. We called Floyd Patterson, the builder, who explained that there was a reservoir in the hills and a pipeline that ran down a mile or so. “Could be a break anywhere on the line,” he said. “We could dig it all up, but why don’t we try a dowser first?” Skeptically, we watched the dowser use a forked stick made of hazel. Within 20 minutes he had found the break, allowing the backhoe to dig in just the right spot. We were quickly becoming converts to the arts, crafts, and skills of country life.

 

—John & Martha Storey
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David Robinson’s The Complete Homesteading Book, first published in 1974, was a true classic of the back-to-the-land movement. You must have pure water, he wrote, as well as methods of heating and lighting your house and disposing of waste. These systems will affect your health and happiness as much as or more than any other factor. An ample and unfailing supply of good drinking water is one of the most significant resources your land could have.
 

Good homesteading land must have an unfailing supply of good water. As you look at land, find out all you can about the amount—and quality—that is available. An ideal site will have a reliable spring, but if yours does not, it may have a well. As a last resort, you may have to develop a new well.

Spring. If you have a spring, be sure it has an ample flow of 4 to 6 gallons a minute. Does it flow year-round or dry up during summer? Is it reasonably near your home site? If the answer to these questions is “yes,” you probably have a reliable water supply. But you’ll need to have the water tested for purity and hardness, too.

Well. Dug wells are seen on old farms that were in operation before electricity became common. They were dug with hand tools, and the sides were rocked or bricked up to prevent cave-ins. Drilled wells are common today, primarily because of the availability of drilling equipment. To create a driven well, a pipe fitted with a well point is driven into water-bearing sand.

Town water. Many rural areas have established water districts. If you live close enough to the town water line, you may have a choice of whether to dig a well or tap into town water. Figure the cost of both options over 10 or 20 years before deciding. Check with local officials, because sometimes you pay for town water anyway.

THE WORD BIN
 

Drawdown. The distance water in a well drops during pumping


Flow. Water supply, calculated in gallons per hour (gph) or per minute (gph)


Groundwater. Water within the earth that supplies wells and springs; in particular, water in ground that is completely saturated


Head. The source of a spring; also, the pressure of a mass of water


PSI. A measure of pressure: pounds per square inch


Sillcock. An outdoor water outlet


Water table. The uppermost surface of groundwater



 

Non-drinking water. There are time-honored methods of gathering water for animals and for washing. One is the creation of the farm pond, usually the excavation of a low-lying, swampy area. Normal drainage should fill the pond to a consistent depth. Another method is catching rainwater from eave troughs in barrels. Some homesteaders in low-water areas provide most or all of their water needs from rainwater, which is naturally soft, by constructing home roof runoff systems that filter into very large storage cisterns.


Are You a Dowser?
 

Dowsing (water witching or water divining) is probably as old as man’s need for water. It is a gift certain people seem to have that enables them to find underground sources of water. The dowser can determine where the water is, as well as its depth and volume. There is no trickery or chicanery involved.

Would you like to try dowsing? The rod you use can be as simple as a forked branch or as complex as electronic gear. Personally, I favor the forked willow branch.

Cut a branch and remove all small twigs. It should be pliable, so it bends rather than breaks when the end is pulled down. A branch of any tree that meets these requirements will do.

Grasp the branch by the tapering forks, palm up. Rest your clenched fists on your hips. Let the tip of the branch point straight out, slightly higher than level. Hold the forks firmly enough to prevent the tip from bending down as a result of gravity.

Holding the rod properly, walk slowly over the area to be dowsed. Keep your feet close to the ground, just avoiding a shuffle. If you are a dowser and you pass over an underground water supply, the end of the rod will suddenly be pulled downward to a vertical position. The pull can be so strong as to rupture the bark or even break the rod at the point where you are holding it.

—from Sleeping with a Sunflower by Louise Riotte
 

[image: image]
 

A dowser might hold a forked stick like this. Some advocate thumbs on the stick ends, but the American Society of Dowsers says there is no single correct grip.
 


 




WATER SUPPLY SYSTEMS

Five Kinds of Wells

Because groundwater moves in so many ways, at different speeds and different depths, the general term well is about as useful as the word aircraft. To say a well is any pit or hole in the ground used to extract water is a misleading over-simplification. Some shallow wells venture only a short distance from the ground surface. Elsewhere, wells penetrate deep into subterranean space.

Like groundwater, wells and well technology are complex and largely misunderstood by the public. Understanding begins with knowledge of the basic kinds of wells.

Dug Wells

Grandma’s “wishing well,” with its stone-wall top we could just see over, its little roof, and the bucket on a windlass, was almost certainly a dug well. Because it penetrated just a short distance into the water table, its water may have been polluted—even in our grandparents’ time. A very high percentage of today’s dug wells are contaminated.


Tips for Working with a Well Contractor
 

A deep well, particularly one that’s drilled or driven, should be left in the hands of a reputable well contractor—preferably one who is licensed by your state. Ask for a written contract.

A well-drilling contract should describe all the work to be done, prices, and terms, including:

[image: image] A statement that all work is to comply with all local and state codes.


[image: image] The size of the well hole and methods of eliminating surface contamination.


[image: image] Casing specifications. For instance: The casing is to be at least 4 inches in diameter and extend at least 20 feet below the ground. Discuss actual casing size so pump and casing are compatible.


[image: image] The type of well seal and grout seal around the casing, and the type of well development to be done, if necessary.


[image: image] The type of screen to be installed, where needed.


[image: image] A date for completion of the well, and delivery of the well log and test-pumping report.


[image: image] A guarantee of materials and workmanship.


[image: image] An itemized list of costs, including the cost of drilling per foot, charges for any other materials per unit (including casing), and any other charges for grouting, developing, and test pumping.


[image: image] Liability insurance for both owner and contractor.


Normally this is the time to select your point. Ask your contractor for recommendations. Your contractor will also service the pump.

Keep in mind that some drilling companies have a minimum depth fee. In other words, they’ll charge you for at least 100 feet (standard), even if they strike water at 50. Once water has been struck, it’s normally part of the contractor’s responsibility to pump the well free of sand and drilling particles and to disinfect it.

The well log describing depth and strata, aside from being a valuable record, is used to determine the size of the pump that will be installed. It’s also in the owner’s best interest to have the drilling company hook up to the well head and install piping that will bring water as far as the house.

— from The Home Water Supply by Stu Campbell
 


 

Dug wells are generally thought to be undependable as well as unclean. They’re often known to fail during dry times. Still, in places where the water table remains pretty constant and groundwater quality is high, dug wells are common. They’re rarely more than 50 feet deep, reaching just a few feet below the water table into soaked sand and gravel.

Digging the well hole, which may range from 3 to 20 feet in diameter, is normally a tedious, hand-excavated, pick-and-shovel operation. Dug-out material is hauled to the surface in a pail on a rope. A clam-shell bucket on a crane can be used if the earth is very soft. Digging a well can be very dangerous because of the potential for cave-in. Seek professional advice on constructing a structure within which to dig the well.

The stone wall around the top of Grandma’s well was actually the upper end of the lining. Today, fieldstone is used to keep the well walls from caving in, but brick and mortar or concrete blocks are easier to work with. More often, dug wells are cased with sections of 3-foot-wide, precase well tile that fit together at tongue-and-groove joints. Whatever the material, the lining should be as well sealed and watertight as possible.

A modern dug well should have a sanitary seal at the ground surface, which effectively keeps rainwater out of water below. It will keep surface water from contaminating the water table. Space between the well liner and the surrounding earth should be plugged with a waterproof cement grout.


Country Wisdom

Rural Vermonters have learned something. It’s lightning’s usual habit to strike the tallest trees in a stand. But sometimes it picks on shorter ones—consistently. A tree that’s particularly battered and charred may be standing on a spring or close to a water vein. Since water is a good ground, lightning may select that tree as the easiest route to earth. Look there for water.

—Stu Campbell, The Home Water Supply
 


 

Which Well Is Right for You?
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Dug wells, though common, can be dangerous to build and problematic to live with.
 




WATER SUPPLY SYSTEMS


DETERMINING WATER NEEDS
 

	Needed by

	Gallons Per Day

	 


	Each person

	75–100

	 


	Each milk cow, drinking and sanitation

	35

	 


	Each horse, dry cow, or beef animal

	6–12

	 


	100 chickens

	3–7

	 


	100 turkeys

	7–18

	 


	Each hog

	2–4

	 


	Each sheep

	2

	 


	Home Fixtures

	Gallons Needed

	Rate of Flow (gals. per minute)


	Filling ordinary washbowl

	2

	4


	Filling average bathtub

	30

	5


	Flushing toilet

	6

	4


	Each shower or bath

	up to 30

	5


	Automatic dishwasher, per load

	20

	2


	Automatic clothes washer, per load

	up to 40

	5


	Yard Fixtures

	 

	 


	½-inch hose with nozzle

	 

	3


	¾-inch hose with nozzle

	 

	6


	Lawn watering

	600*

	3–7



*Watering a lawn or garden with 1 inch of water on 1,000 square feet requires about 600 gallons of water.

—from The Home Water Supply
 


 

Bored Wells

A bored well is essentially a dug well made with an earth auger instead of a shovel. If the auger is turned by hand, the hole will be between 8 and 14 inches in diameter. Power-driven augers bore wider holes—up to 3 feet in diameter. A bored well might be somewhat deeper than an ordinary dug well, but rarely can it be expected to reach a water table lower than 100 feet in the ground.

Vitrified tile, steel, and plastic are the lining materials used most often. In some instances this casing is perforated where the pipe extends into water-bearing gravel and sand. These perforations receive water from the surrounding strata, and may need to be covered with screening to keep silt from entering the discharge line. Like all wells, a bored well head must be sealed and protected from surface drainage.

Jetted or Washed Wells

If conditions are right, a well can be jetted or washed. The two most important ingredients in this kind of operation—aside from soil with reasonably uniform texture—are a nearby water source and a pressure pump. A protective casing is driven into an augered hole and a riser pipe, fitted with a special washing point on its lower end, is inserted inside the casing. A stream of water is forced down this riser pipe and the jet from the wash point dislodges sand and soil below. As the point is pushed deeper and deeper, the muddy mixture is carried back to the surface in the space between the center pipe and the casing, and is discharged into a settling vat. Later, when the wash point is removed, the riser pipe becomes the suction line for water being pumped out of the well from above, and the top few feet of space between the two pipes are grouted to make it watertight.

The Jetted Well
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A jetted or washed well (above) can be dug in soft, consistent soil. Water is forced down a center pipe within a larger casing. Pressure at the jet loosens the sand or earth, forcing it back toward the surface. The soil particles are removed in the settling vat, and the cleansed water is recirculated through the system.


Country Wisdom

Complete independence, even with water, is simply impossible—no matter how far out of town we choose to live. The biggest lesson to be learned about water is that what’s yours is mine and everybody else’s.

—Stu Campbell, The Home Water Supply
 


 

Driven Wells

A driven well is quick, relatively inexpensive, and, unless there’s an unlimited water supply near the surface, relatively undependable compared to the drilled well. In places where well driving is easy but the water table fluctuates, homeowners hedge their bets by driving a number of wells and connecting them to one pump.

Driven wells can be 25 to 100 feet deep, though most draw water from 50 to 60 feet. A well point or sand point, made of cast steel, is connected to lengths of threaded pipe and forced into the ground by blows on the pipe from above. This is the simplest and most direct way to reach groundwater, as long as there are no rocks in the soil to damage the wire mesh jacket of the well point.

The well point itself is only 1¼ to 2 inches in diameter, so it has little resistance as it penetrates. The necessarily small riser pipe limits a driven well’s yield to about 3 gallons a minute.

Drilled Wells

Maybe the best argument for a deep (and probably more expensive) drilled well is that it’s less likely to be polluted. Second, it’s more likely to produce greater yield, simply because of its immense draw-down potential.

In many districts, law demands that wells be drilled only by licensed drillers. There may be other regulations about well location, construction, capacity, disinfection methods, and water-quality standards. A drilling permit may or may not be needed. Rules vary from place to place. So do the per-foot drilling and casing costs.

Drilled wells are done in one of two ways: with a percussion-type cable tool that beats and punches its way into the ground, or with a rotary bit that grinds, bites, and crushes its way through rock. Both are mounted on portable derricks with self-contained hoists.

Rock cuttings are mixed with water trucked to the job site, and the resulting slurry is lifted to the surface in a bailer, a 10- to 20-foot length of pipe with a valve at its lower end. Bailing gives the drillers an indication of the formations the drill is breaking through.


When the Well Fails

A well may see decades of use without needing any attention. Sooner or later, though, like any machine, it will fail. When it does stop producing, it’s almost surely for one of four reasons:
 

1. The pump quit.

2. The water level in the well got too low.

3. The screen got plugged up.

4. So much sand and silt has accumulated in the well hole that the water can’t get there.

Any of these problems can be solved as long as there’s good access through the top of the casing—a provision in almost any modern drilled well. Any time a well head is opened or work is to be done in a well, the water supply will be contaminated. It must be disinfected, just as it was when it was sealed for the first time. Calcium hypochlorite is perhaps the most common well disinfectant.

— from The Home Water Supply
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A hand-driven shallow well showing the well point packed within the casing. The jet pump sucks water from below.
 





PUMPS

As everybody knows, pumps are machines for elevating water. Keep in mind that “pump” refers to both the water-moving mechanism and the power source that operates it—be it a windmill, motor, or the muscles in the arm that operate a hand pump. Remember, too, that pumps come in a variety of sizes and types. Proper selection and sizing are vital, and the range of choices is wide. It’s worth spending the time to know a little about each.

Reciprocating (Piston) Pump

A reciprocating pump is a positive-displacement pump. It consists of a mechanical device that moves a plunger back and forth in a closely fitted cylinder. The plunger is driven by the power source, and the power motion is converted from a rotating action to a reciprocating motion by the combined work of a speed reducer, crank, and connecting rod. The cylinder should be located near or below the static water level to eliminate the need for priming. The pumping action begins when the water enters the cylinder through a check valve. When the piston moves, the check valve closes, forcing the water through a check valve in the plunger. With each subsequent stroke, the water is forced toward the surface through the discharge pipe.

Centrifugal Pump

If a child’s hollow top had holes drilled around its greatest circumference, was filled with water to the height of these holes, and then was spun, it would shoot out water in all directions. As the top turned faster, water would be thrown farther and with more force, in proportion to the speed increase. Imagine that the top also had a hole in its base and could be spun as it sat in a pan of water. As water shot from the upper holes, an equal amount would be sucked into the bottom. A centrifugal pump works much the same way.


Measuring Yield
 

The numbers game approaches its moment of truth when we finally face up to the big question: Exactly how much water is available to you? There’s little point in planning to move the water if there’s not enough to begin with.

The yield of a particular groundwater or surface water source can be measured quite accurately. A well contractor will measure the approximate yield of the drilled or driven well before dismantling the rig, capping the well, and moving out.

Test pumping is probably the most accurate way to measure yield. Water is pumped from the well for several hours—sometimes as long as 24 hours—at a rate higher than the calculated daily needs of the family. This way the true story of the well can be written.

Every hour, pumped water is collected in containers, usually for 5 minutes. If 25 gallons are collected in that time (5 gpm), this number multiplied by 12 will be the well’s per-hour yield. Averaging these numbers over many hours will give an accurate accounting of the well’s capacity.

— from The Home Water Supply by Stu Campbell
 


 

Putting Centrifugal Power to Work for You
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A centrifugal pump works like a child’s top filled with water (A). As it spins, water squirts out the sides and is sucked into the bottom holes. The impeller vanes (B) in a real centrifugal pump spin water outward, causing more water to be drawn into the impeller eye.
 

Within every centrifugal pump is at least one rotating impeller, which spins water outward across its curved vanes at ever-increasing speed. The water is accelerated enough to create a partial vacuum, causing more water to be drawn into the eye of the impeller. The impeller itself sits in a precisely machined wearing ring, which allows it to turn independent of the suction pipe.

A centrifugal pump does not displace a constant quantity of water. Increases in water pressure will slow it down, and it will pump less water as the water level in a well diminishes. A shallow-well centrifugal pump can’t be called upon to lift water more than 15 to 20 feet. The centrifugal jet is the most common pump for domestic water systems. It requires little maintenance, is quiet, and because of its simple design, it’s economical to own and operate.

Jet (Ejector) Pump

When water under pressure is jetting through a small opening like a garden hose nozzle, it accelerates and squirts. As it speeds up, a low-pressure zone is created at the very spot where the squirt begins. Any fluid near the squirt tends to get drawn into the jet stream. This additional fluid contributes to the overall flow. It’s easy to see that a jet of water, blown into other water, could move a large volume of liquid.

If this happens in a confined space, such as a well pipe, all of the original water plus the extra can be slowed down again in a gradually widening venturi called a diffuser. Low-pressure water, diffused of its velocity, develops strong force that can be carried forward. In other words, high-speed water blown into the point of a hollow cone will slow down and be converted into pressure.

An ejector is a metal plumbing assembly that contains just such a nozzle and a diffuser. The combination of an ejector and a centrifugal pump—called a centrifugal jet pump—is a powerful one.

Submersible Pump

When a centrifugal pump is driven by a closely coupled electric motor constructed for submerged operation as a single unit, it is called a submersible pump. Today’s units are slender enough to pass down a 6-inch, 4-inch, or even a 2-inch well casing, and are dependable enough to stay there for years without major servicing.

A typical submersible pump is operated by a ½-horsepower electric motor and has as many as 14 teams of impellers and diffusers, one above the other. It’s suspended on a drop line attached to the well seal above. The pump’s motor is filled with lubricating oil, but depends on the water that surrounds it for cooling.

Troubleshooting and servicing are usually easy and uncomplicated. The biggest danger to the pump is motor burnout, which can happen if the water level in the well gets too low or when the intake screen becomes clogged.

—adapted from The Home Water Supply by Stu Campbell and Manual of Individual Water Supply Systems, U.S. Environmental Protection Agency
 


About Water

When I was about nine my grandfather, a science teacher, taught me about the hand piston pump at his cabin in the Adirondacks. He had an old bathroom plunger that looked like a giant suction cup—nicknamed a plumber’s helper—with a hole poked in it. The plunger fit tight in a tin can he just happened to have handy.

When he let me push the plunger into the can filled with water, water squirted up through the hole. The demonstration was so vivid that I’ve always remembered that water can’t be squashed into a smaller space.

—from The Home Water Supply by Stu Campbell
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The pump (at location of arrows, top of drawing) pushes part of the water into the return line. Flow of this water is speeded up at the jet, lifting water from the well into the stream and forcing it high enough so that the pump can lift it by suction.
 




PUMPS

Selecting a Pump

You’ve studied the basic operation of each type of pump. Now you’re approaching another moment of truth—the selection of your pump. It’s important to coordinate this with your well driller. You’ll need to map out the yield of your water source, weigh it against your daily needs, and figure the total head and lift in your proposed system. A plumbing contractor or pump dealer can help you accomplish this.

If the lift from your source to the pressure tank is never greater than 15 to 25 feet—even when the well is at its lowest—a shallow-well pump offers the best bargain. All you do is drop a suction line down the well.

Don’t forget that a shallow-well pump should have either a foot valve at the base of the suction line or a check valve in the suction line to keep it filled. This way the pump will always keep its prime. Obviously, a nonsubmersible pump should never freeze. So it must be sheltered in a warm, dry place where you can get at it easily.

If the lift is more than 25 feet, you’ll have to explore the many deep-well pump possibilities. The size of the well casing will influence your decision, particularly if it’s smaller than 4 inches in diameter. There are a number of deep-well piston pumps for casings as small as 2 inches. Jet pumps for 2-inch casings are also available.

Before you sign on the dotted line, get advice from plumbing contractors and several reputable dealers. Ask questions about reliability, initial cost, economy, efficiency, servicing, and availability of replacement parts. There’s no reason for a good supplier to offer bad advice. A dealer who sells you the wrong product knows he or she is only going to end up with service and warranty problems later on.

[image: image]
 

To pull water from a shallow water table (left), a centrifugal pump and ejector might work from above. Pushing water from an ejector below (right), even if the pump sits at the surface, lifts water to greater heights.
 

— from The Home Water Supply by Stu Campbell
 

The Submersible Pump
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A submersible pump is another variation on a centrifugal pump.
 


Warning
 

If yours is an older home, note that some submersible pumps contained polychlorinated bifenols (PCBs) in their cooling oils. These may have leaked into the ground-water, so it’s essential that your well water be regularly tested.


 




NATURAL SPRINGS

Springs as Water Sources

Not all springs are enchantingly clean or beautiful. There’s one behind my house that I didn’t know about until the house was finished. I can depend on it only to erupt each November, do its best to flood my driveway all winter, then shut off automatically around May 15.

A spring is any opening where water flows out of the earth, either by gravity or artesian pressure. Unfortunately, many of these wounds in the earth’s skin “bleed” erratically, and the irregularities are so dramatic that a spring may not always be considered a reliable water source. They are also easily contaminated, especially in places where there is a lot of contact water.

Tapping in. It pays to watch a spring for at least a year before you make up your mind to tap it. Observe the spring closely during dry spells. To be considered truly dependable, it should yield at least twice a family’s maximum needs—24 hours a day, 365 days a year.

A spring on a hillside will provide water pressure to a home below. In fact, for every 2 feet of elevation, 1 pound of pressure will be developed. The pressure will always be there as long as the spring is productive enough to keep the intake pipe filled. The spring functions like an elevated reservoir.

If the spring’s yield is inconsistent, a hydropneumatic system made up of a storage tank, pump, and pressure tank will be needed to pressurize the home’s internal plumbing.

If the spring is located below the house, it’s a whole different story. You will have to determine the distance water must be lifted and calculate head loss before designing a pump system that’s sure to be adequate.

A developed spring will have at least five components: the spring box, a basin that’s watertight above, yet open enough below grade to let groundwater flow into it freely; a cover or housing; cleanout access; an overflow; and an intake line that connects to the distribution system of the house.

Protection. Protecting the sanitary quality of any spring used as a potable water source is of paramount importance. A spring ought to have a removable cover, but the cover should be a heavy one and perhaps be locked in place. I’ve never known a child who could resist exploring a spring once he or she has found one. It’s best to fence in a spring, to keep out both children and livestock.

Terrain above a spring should be bermed or swaled to divert surface drainage. If springwater looks turbid after a heavy rainstorm, runoff water is probably getting into the spring.

A contaminated spring should be disinfected, much like a well or cistern. A solution of water and bleach may be poured into the spring box. It should be allowed to run through the spring line to the house until its chlorine odor can be smelled at all fixtures. Disinfectant should sit in the system for as long as 24 hours if possible. Then it can be flushed out.

—from The Home Water Supply by Stu Campbell
 


The Underground World of a Spring Box
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A typical spring box with removable cover. If the house is above the spring, there may be a submersible pump in the spring, or a suction pump in the house.
 




PONDS

Building an Excavated Pond

New ponds come in two categories: the excavated pond and the embankment pond. Excavated ponds are simpler and more economical to build on nearly level land. They eliminate the need for expensive and elaborate embankments, spillways, and drainage systems. Their maintenance cost is low, and they are relatively safe from floodwater damages. Their disadvantages may lie in limits on the size of the area that can be excavated.

Selecting the correct site is the most important part of any plan, and the water-holding capacity of the soil is especially critical. Test borings to the proposed depth of the pond, then filling the hole with water, will give some idea of the water-holding capacity of the lower soil strata. If there is some doubt that the test reflects the bottom strata, set a pipe the full depth of the hole, then fill the pipe with water. The result will reflect the water-holding capacity at your maximum proposed depth.

Excavated ponds may be fed by surface runoffs, groundwater aquifers, underground water from natural springs, or water pumped from man-made wells. If you have a good water table, the water-holding qualities of the soil at the pond site will not be a problem; if your water table is too low, include a supplementary water supply in your plans.

Bentonite is a volcanic clay that makes an excellent sealing compound. It is applied by mixing about 2 pounds per square foot of land surface, disking it into the top 6 inches of soil, then packing it tightly.

Rectangular ponds are the most popular, because they are simpler to build and can be adapted to most kinds of excavating equipment. The width will be dictated by the size of the equipment available; the length, by the square feet of water surface desired.

Some authorities recommend hauling away the excavated material. This is expensive. Instead, the excavated soil can be used to build embankments around the excavated area to raise the pond’s water level.

Building an Embankment Pond

Embankment ponds are the most expensive and difficult to build. You will no doubt need an engineer or expert technical advice and assistance in both the planning and the construction phases.

The elevation of dams and spillways must be calculated precisely. The exact degrees of slope in the pond and the spillway must also be determined. Other important factors include the nature of the soil at the depth of excavation; the suitability of material for building the dam; and determining the best sealing agent for the particular conditions. A poorly planned or constructed embankment pond will be not only a sore disappointment, but also a waste of money.

Heavy equipment is needed to construct embankment ponds. The equipment may include a dragline excavator, bulldozer, tractor-pulled wheeled scraper, sheepsfoot roller, and a compaction roller. Renting this type of equipment can be expensive; hiring the operators adds to the cost.


An Excavated Pond
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The diagram shows an excavated, square-shaped pond with a landfall adjacent to the pond. This situation is ideal, and will not occur often. In other than ideal situations, the drainage system will not apply and provisions must be made for pumping out the water when the need to drain the pond arises.
 


Before making even initial plans for an embankment pond, contact the people at the U.S. Soil Conservation Service. They provide many free services in the planning and construction phases.

Embankment ponds are usually built in valleys at the foot of a watershed, or at the foot of a small stream. Care must be taken about interrupting normal waterflows that affect other farms in the area. Check with your county and state authorities before altering streams, regardless of how small.

A solution might be to build your pond on the edge of a stream, then pump the water into the pond. However, such stream waters may be rife with trash fish that you will not want in your pond. To remove the wild fish and fish eggs from the stream water, you may have to pass the water through a screen filter.

First step
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Start building the embankment around your fishpond by excavating a trench deep enough to remove the topsoil and about 4 feet wide. Then fill with impervious material such as clay, compacting it by layers.

Second step

[image: image]
 

Continue building the embankment core with clay up to the crown. Complete building sides with other soils, but not extremely sandy or gravelly soil. The soil removed in excavating should be sufficient to build the embankment. If clay is not available in your area, use bentonite to arrest seepage.

Third step
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The spillway dimensions shown are considered minimum for an embankment pond of one to two acres. It should be level—true to the water level in the pond—so that more water will not spill over on one side than the other, triggering erosion. At the least, it should be well turfed, but concrete is strongly recommended to obviate danger of erosion.


What Fish Need

If you plan to stock your pond with fish, it should be deep. This is worthwhile, for a fish crop can be harvested regularly, just like any other crop on the farm. Better a smaller, deeper pond than a larger, shallower one. A flat, pancake-like pond loses immense volumes of water through evaporation, and may even turn into a swamp in summer.

Pond life in general needs clear water, not silt. This means land leading down to the banks should be planted with a good, deep-rooted cover crop like clover that will assure a runoff as clear as the rain itself, with only a few nutrients added through ground seepage.


Caution
 

Impounded water is a hazard, and you are responsible if anything should go wrong, such as if the dam gives away. This kind of calamity may also be excluded from your homeowner’s insurance. Water stored in normal pipes and tanks is not a problem, but the homeowner is responsible for all damages caused by water escaping from large tanks and impoundments.


 





WATER DISTRIBUTION

Planning Your System

Water distribution systems turn out best when they’re thoughtfully planned, diagrammed, and tailored to circumstances rather than bound by traditions.

Long-term considerations for any plumbing machine (it is just that) must see beyond initial costs. Convenience and adequate supply to all corners of the system are not the least of your worries. Nor is energy use. Maintenance costs are another large factor. And noise in your system can become a big annoyance. Plumbing within the house itself may be part of your home’s building plan. Outside sillcocks and hydrants are another story, and here you’ll need to do your most careful thinking.

Start drafting your plan by making a sketch of your property, including all buildings and outbuildings. If you draw it to scale, the whole project will become that much easier to understand and estimate. Include in the drawing any known obstacles that would make a straight trench (between house and chicken coop, for instance) difficult.

Now you need to figure the demand at each outlet. Not only will you need to estimate a peak demand allowance for each building, but you should also determine which outlet will have the greatest fixture flow rate.

Draw a line from the source, such as the well, to the point of largest demand—probably the house. Draw a second line to the next closest major demand, and others to all locations. Pipes should be laid as straight as possible in trenches dug below the frost line, but there may be situations where a straight line is the shortest but not the easiest distance between two points.

Plan for cutoff valves throughout the system. Locate them so that when one part of the system needs to be shut down for repair, service everywhere else isn’t interrupted.

Take your time figuring out what you want and need. Once you have your completed drawing, take it to a good plumber. It’s worth investigating which plumbing contractor can do the best installation at the best price, as well as which will provide the best service.
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— from The Home Water Supply by Stu Campbell
 


Safety First

When building a water system, remember that trenches can be dangerous. The walls can collapse if they do not have boards supporting them during construction.

Also, trenches should never be left open when no one is around. They can fill up with rainwater and present a serious hazard.

Map Your System

Map out the water mains and branch lines needed on your property. If possible, draw them to scale. Then compute the water demands at each location and note them on the sketch.



Freeze Protection
 

When water is transformed from its liquid state to a solid, through the process we all know as freezing, its volume increases by 11 percent. This expansion is more than enough to shatter any pipe, container, or machine in which water is allowed to freeze. Freeze protection, then, is an important part of any water supply system.

Any storage tank, pressure tank, or pump located above the frost line must be kept in a place where it can’t possibly become frozen during the winter. In most areas, a buried cistern can have its top above the frost line, so long as its outlet is below the freezing level.

Heat tapes wrapped around pipes, together with insulation, may prevent pipes from freezing wherever they’re exposed to freezing temperatures. When pipes do freeze but don’t burst, they can be thawed with a portable heat source such as a propane torch. See the chart on this page for the proper depths at which to lay small water pipes.


 

Water Reserves

Water reserves are an integral part of any water supply system for a home or farm. Water to be stored for later use can be collected in three primary ways.

Cisterns are ground-level or below-ground reservoirs. A cistern that collects and stores rainwater can be expected to gather as much as 2/3 to ¾ of the annual rainfall on the catchment. Some homes have cisterns just for emergency storage, but others use rainwater for garden water, cleaning, toilet flushing, and other nonpotable uses. Because rainwater is soft, water in a cistern can also be used for bathing, laundry, and dishwashing.

Constructing a good cistern is not a project to be taken lightly. Brick or stone masonry is sometimes used, but high-density concrete, vibrated as it’s cast in place, is far better. The concrete should be allowed to wet-cure before the cistern is used.

Cisterns should be carefully covered, and their sidewalls should stick out of the ground at least 18 inches. Covers must be accessible, of course, but they should be locked to keep unwanted visitors and substances from getting in. Manhole covers make great cistern covers. Cisterns should be disinfected with a chlorine solution on a regular basis.

Elevated storage tanks, called gravity tanks, provide gravity-flow pressure to systems below. They’re usually designed to hold enough to supply a family with at least two days’ worth of water. Gravity tanks should have vents to allow air in as the water level within them is lowered, and to let air out as water is pumped in. Screening should cover these vents to keep out insects and small animals.

A gravity tank can provide pressure to a system without any need for a pressure tank if it’s located high above the uppermost outlets in the house. As always, 2.3 feet of elevation will produce 1 pound of pressure. If the system needs 20 pounds per square inch (psi), the tank must be at least 46 feet above any faucet.

Pressure tanks and elastic storage cells constitute the third type of water storage. Although they generally have a small capacity, hydropneumatic tanks and storage cells are considered the most sanitary way to keep water on hand. Their additional function is to keep a steady push of water against the plumbing.

—from The Home Water Supply
 


DEPTHS AT WHICH TO LAY SMALL WATER PIPES

	STATE

	DEPTH (FEET)


	Alabama

	1½ to 2


	Arizona

	2 to 3


	Arkansas

	1½ to 3


	California

	2 to 4


	Colorado

	3 to 5


	Connecticut

	4 to 5


	Delaware

	2 to 3


	Florida

	1 to 2


	Georgia

	1½ to 2


	Idaho

	4 to 6


	Illinois

	3½ to 6


	Indiana

	3½ to 5½


	Iowa

	5 to 6


	Kansas

	2½ to 4½


	Kentucky

	2 to 3½


	Louisiana

	1½ to 2


	Maine

	4½ to 6


	Maryland

	2 to 3


	Massachusetts

	4 to 6


	Michigan

	4 to 7


	Minnesota

	5 to 9


	Mississippi

	1½ to 2½


	Missouri

	3 to 5


	Montana

	5 to 7


	Nebraska

	4 to 5½


	Nevada

	3 to 5


	New Hampshire

	4 to 6


	New Jersey

	3½ to 4½


	New Mexico

	2 to 3


	New York

	4 to 6


	North Carolina

	2 to 3


	North Dakota

	5 to 9


	Ohio

	3½ to 5½


	Oklahoma

	2 to 3


	Oregon

	4 to 6


	Pennsylvania

	3½ to 5½


	Rhode Island

	4 to 6


	South Carolina

	2 to 3


	South Dakota

	5 to 9


	Tennessee

	2 to 3


	Texas

	1½ to 3


	Utah

	3 to 5


	Vermont

	4 to 6


	Virginia

	2 to 3½


	Washington

	4 to 6


	West Virginia

	3 to 5


	Wisconsin

	5 to 7


	Wyoming

	5 to 6


	District of Columbia

	4







WATER QUALITY


Country Wisdom

To be adequately protected against fire, you should be able to count on at least 10 gallons of water per minute at 30 to 40 psi for at least a 2-hour time period, even during the driest weeks of the year. Some fire officials double these estimates. As you design your plumbing layout, you may be smart to locate outdoor water outlets—called sillcocks by some—with an eye to fire protection as well as convenience.

—Stu Campbell,
The Home Water Supply
 


 

Routine Treatment of Your Water

Suspended matter found in water (particularly surface water) must be removed in order to provide safe drinking water. Various filtration systems are designed for this purpose.

The advantage of sand filters is that sand is usable indefinitely. Simply backwash or clean the sand bed to remove the accumulated matter. The disadvantages of sand filters are cost, requirements for chemical pretreatment with some units, and more intensive operating requirements.

Slow sand filters allow the slow passage of water through a sand bed. They are usually built outside within a concrete box. They require a larger filter area than do rapid sand filters, but they are ideal for gravity-flow surface sources. Slow sand filters are ideally suited for small individual systems.

Pressure sand filters have automatic controls, but they still require attention to operation and maintenance. They effectively remove oxidized iron and manganese, as well as large particles; however, they cannot remove fine suspended matter effectively. These relatively inexpensive filters can be installed by an amateur plumber.

Diatomaceous earth (DE) filters remove small particles, but they cannot remove very fine suspended matter. The filter medium cannot be reused and must be purchased new. DE filters are easily installed but require more extensive maintenance than do sand filters.

Carbon filters remove suspended matter and other contaminants through the process of absorption. They are the most effective means of removing a broad spectrum of organic compounds. Carbon filters are simple to maintain. If they become clogged, backwashing will clear them. However, they should be replaced routinely because they serve as an ideal environment for bacterial growth.

Slow Sand Filter
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Slow sand filters work well with gravity-flow surface water systems.
 


CHOOSING A CHLORINATOR
 

	TYPE OF WATER SYSTEM

	TYPE OF CHLORINATOR REQUIRED


	Pumped water

	Positive displacement pump


	Community water service

	Water-flow activated


	Gravity flow with 10 psi or more

	Water-flow activated


	Gravity flow with less than 10 psi

	Erosion chlorinator


	Multiple pumps

	Water-flow activated or multiple positive displacement pumps


	No electrical service to chlorinator

	Water-flow activated or erosion chlorinator


	 

	—from How Safe Is Your Water?
 




 

Various cartridge, ceramic, and porous stone filters are installed at different points on the water system. Some attach directly to the faucet, others bypass the faucet; some attach to the main water line into the house. Cartridge filters are rated by micron size—that is, by the size particle the filter will remove. These units may remove coarser material, but they do not produce bacteriologically safe water. I do not recommend them. Continuous disinfection is necessary for water supplies drawn from lakes, ponds, streams, and cisterns. It is recommended also for shallow water sources such as dug wells and springs.

Chlorination or Disinfection

Continuous chlorination equipment feeds a chlorine solution into the water system, where it will have enough contact time to kill any microorganisms in the water. Different types of chlorinators work best with different water systems.

Positive displacement pumps. The most common type of chlorinator is a positive displacement pump, which is adjustable and can be synchronized to operate with a water pump. These chlorinators are widely available from plumbing and swimming pool suppliers, as well as from larger hardware stores. You can install one yourself in your basement if you have some basic pipe wrenches and a little plumbing and electrical experience.

Positive Displacement Chlorinator
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A positive displacement chlorinator is easy to install and available from hardware, plumbing, and pool supply stores.
 

Water-flow-activated chlorinators. These apportion the amount of chlorine added to the flow of water in the pipe. Such units are necessary where more than one pump may be used, or for gravity-flow systems. No electrical power is used, but a minimum water pressure of 10 psi (pounds per square inch) is needed to activate the drive mechanism. Because it needs no power, a flow-activated chlorinator can be installed on a long pipeline from a spring to the house, where chlorine contact time can be maximized. Alternately, an amateur plumber can easily install one in a basement.

Erosion chlorinators. As water passes through an erosion chlorinator, the proper amount of chlorine to disinfect the water erodes into the water. Generally, erosion chlorinators are not as accurate as positive displacement pumps, but they can be used where power is not available or where water pressure is low.


Clean Water for Poultry
 

A chicken needs access to fresh drinking water at all times for its body to function properly. Even when there’s plenty of water, chickens can become water-deprived if they don’t like the taste. If you suspect your water supply contains a high concentration of minerals, have the water tested.

—from A Guide to Raising Chickens by Gail Damerow
 

	Content

	Maximum Recommended Level


	iron

	2 parts per million


	nitrates

	45 ppm


	sulfates

	250 ppm


	sodium chloride (salt)

	500 ppm


	total dissolved solids

	1,000 ppm


	total alkilinity

	400 ppm


	pH

	8.0




 

Testing the Water

It is a good practice to have a complete analysis performed on a newly developed source of drinking water. Such an analysis will tell you if your water is safe, before you begin using it. It also serves as a baseline for all subsequent analyses.

If the purpose of the testing is to help diagnose a suspected problem and an earlier comprehensive test has been performed, testing can be limited. Discuss your problem with the testing laboratory to determine the degree of testing needed. Being specific can limit unnecessary costs for additional tests.

Proper sample collection is important to the accurate analysis of drinking water. Samples must usually be collected in properly prepared and pretreated bottles. Consult the testing lab.

If you are on a public water system, contact your water utility before having an analysis conducted. The utility may be willing to collect a sample from your home without charge.

Understanding Your Results

Lab reports provide an explanation of the results, including the maximum contaminant levels, and indicate which contaminants (if any) represent a problem.

The lab analysis should help determine if deficiencies exist in your water system and should suggest where the problems might lie. Some contaminants result from passage of the water through a piping system or treatment process; others are due to source contamination. See the chart on page 47 for general guidelines that indicate possible sources of contaminants.

Water-quality problems are solved either by correcting deficiencies in the existing supply or with a new source of supply. The basic public health principle of drinking water supply is to obtain the best possible source of uncontaminated water, then to protect its quality by proper development and construction. This solution is also the best financially, because wherever costly treatment equipment and operating costs (chemicals, electricity, repairs) can be avoided, you will save money. However, proper development and construction will correct only a limited number of problems, and additional treatment may be necessary. Your decision will depend on many factors, including:

[image: image]The nature of the problem. Is the contaminant easily removed or corrected? Is it causing a health risk?


[image: image]The source of the problem. Is the contaminant in the source of supply, due to poor construction, the piping, or the treatment system?


[image: image]The availability of alternative sources. Can you construct a new water supply on your lot? Does zoning allow individual water supplies? Is there a site available? Will the quality of a new source be any better?


[image: image]The cost of the improvement. Will the cost to treat the water source over a long period be more than the cost of a new source?


—from How Safe Is Your Water?
 

Short-Term Solutions

Water that has bacteriological contamination is not safe to drink. You must treat such water to prevent the possible onset of disease.

Boiling all the unsafe water to be consumed is the easiest treatment—at least for a short time. Bring the water to a rolling boil for at least 2 minutes. This will inactivate disease organisms that might be present.

Treat larger quantities of water by disinfecting with household bleach, which is 5.25 percent available chlorine. The water must be clear for effective chlorinization. If it is not, allow the water to stand until any suspended matter settles. Then draw off the clear water and disinfect it by adding 10 drops of household bleach per quart of water. Mix the solution thoroughly, and allow it to stand for 30 minutes before using. If there is no chlorine odor in the water after that time, repeat the process and allow it to stand another 15 minutes.

Chemicals other than volatile organics cannot be removed by boiling. In fact, boiling will further concentrate the chemical and should be avoided. Obtain drinking water from a neighbor with a safe source or use approved bottled water.

If elevated levels of the metal contaminants associated with home plumbing are detected, you can control them in the short term with a flushing program. When water sits in the pipes in your house overnight, or during the day when everyone is away, the leached metals may build up to unacceptable levels. Whenever water has been sitting for more than 6 hours, run the tap until the water becomes colder before using it. If a problem is apparent, it is also important not to cook with hot water, because it is more likely to have an elevated metals content.

— from How Safe Is Your Water? by Kenneth M. Stone
 


Emergency Water

When an emergency occurs, water might be held (and found) in bulk tanks, indoor pools, bathtubs, cisterns, hot-water tanks, toilet reservoirs, in canned or fresh fruit juices, and in fruits and vegetables themselves. Emergency water can be disinfected in 4 ways:

1. Boil it vigorously for at least 5 minutes.

2. Add 4 drops of chlorine bleach to 1 quart of water, then let the mixture stand for at least 30 minutes prior to use.

3. Add 5 drops of 2 percent iodine solution (usually found in a home medicine cabinet) to a quart of water. It should stand for at least half an hour before consumption.

4. Buy water purification tablets from a drug or sporting goods store. Add 1 tablet to a quart container filled with water before the container is tightly capped. After 3 minutes, shake the container thoroughly. The cap can then be tightened and the water allowed to disinfect for 10 minutes. Follow the manufacturer’s directions, however, for maximum effectiveness.

Emergency water can be canned. Fill quart Mason jars, cover with regular jar lids, and process in a pressure cooker for 10 minutes at 15 pounds of pressure. Store these jars in a cool root cellar, or wherever other canned goods have been stored.

— from The Home Water Supply by Stu Campbell
 


 


Ten Simple Tips for Saving Water

[image: image] Insulate hot water pipes, so the hot water tap doesn’t run so long while you wait for warm water.


[image: image] Use “gray water” for watering plants and in toilet tanks.


[image: image] Use water-saving shower heads.


[image: image] Install an aerator in your kitchen or bathroom sink faucet. The aerator reduces the water flow.


[image: image] Wait to use your dishwasher and washing machine until you have a full load.


[image: image] Scrape your dishes with a sponge or spatula instead of rinsing them under running water. Or hand-rinse them in a sink or dishpan.


[image: image] Double up in a shower or bath.


[image: image] Don’t flush the toilet every time.


[image: image] Don’t water lawns and gardens unnecessarily.


[image: image] Install “pistol grip” nozzles on hoses. They shut off water flow when released.






REMOVING CONTAMINANTS


Sewage Pollution

Unfortunately, clean, pleasant tasting water isn’t necessarily safe. Contamination from sewers, cesspools, and septic tanks (if not yours maybe your neighbor’s) should always be considered. Pollution has a knack of traveling great distances underground—often in limestone or in crevices between solid rock formations. Chlorides and nitrates found in your water are indicators of sewage pollution. The chart below gives minimum distances between wells and possible sources of sewage contamination. While the minimum distance of 100 feet between a water source and any part of septic system is a good rule of thumb, consult your health department for local requirements.

—from The Home Water Supply
 



Distance from Wells
 

	Source of Contamination

	Minimum Distance (feet)


	Waste disposal lagoons

	300


	Cesspools

	150


	Livestock and poultry yards

	100


	Privies, manure piles

	100


	silo pits, seepage pits

	150


	Milkhouse drain outlet

	100


	Septic tanks and disposal fields

	100


	Gravity sewer or drain not pressure tight

	50


	Pressure-tight gravity sewer or drain

	25




 

There are ways to treat most forms of water contamination. Expense and inconvenience will vary according to the nature of the contaminants.

Iron and manganese are often dissolved in groundwater. When exposed to air, they precipitate from water to form undesirable deposits. Filtration systems are available to remove these contaminants. Chlorine is a strong oxidizing agent that precipitates dissolved iron and manganese. When chlorination is followed by filtration, you have a very effective system. A greensand filter does the work of a chlorinator and filter in a single unit. Water softeners remove iron and manganese, as well as the more prevalent calcium and magnesium. Aeration of water will oxidize dissolved iron and manganese.

Hard water is caused primarily by calcium and magnesium, which produce scale deposits in piping and heating systems. Water softening removes divalent metal ions, including calcium and magnesium. Heating water accelerates the deposition of scale, so softening hot water is of primary concern. The best method of softening individual water systems is the ion-exchange method. However, this results in an increase in the sodium content of the drinking water. You can avoid adding sodium to drinking water by softening only the hot-water system.

Nitrates are a problem particularly for infants. Nitrate levels between 10 and 20 milligrams per liter can be managed by finding an alternative water supply for infants. Higher levels must be removed or reduced. Removal can be accomplished by several methods: reverse-osmosis, anion-exchange, and distillation units. Both distillation and reverse-osmosis units remove many other contaminants, but they also remove beneficial minerals. Anion-exchange units are similar to water softeners.

Chlorides and sulfates can be removed in the same fashion as nitrates, except that chlorides must be removed with an acid-base-exchange unit rather than an anion-exchange unit.

Fluoride excess can be removed by reverse-osmosis units and distillation. Ion-exchange units using bone char or activated alumina are also effective.

Metals can be removed from drinking water using either reverse osmosis or distillation. Metals that enter drinking water from the piping system can also be maintained at safe levels by raising the pH of the water above corrosive acid levels. This can be done by feeding soda ash or by passing the water through a neutralizing tank that contains limestone chips. The pH of the treated water should be maintained above 7.0, or at even higher levels, depending on the metals being controlled.

[image: image]
 

Basic reverse-osmosis unit. Because pressure is critical, it must be closely monitored, so gauges are placed before and after the pump.
 

The most common radionuclides in drinking water are radium and radon. Radium is a divalent ion that is easily removed by ion-exchange softening. However, in this case, all water to be consumed should be treated, not just the hot water. Reverse osmosis is also effective in removing radium. Both granular activated carbon and aeration are effective in removing radon gas. If radon is found in elevated levels in your water, check the radon levels of your home.

— from How Safe Is Your Water? by Kenneth M. Stone
 


SOURCES OF CONTAMINANTS
 

	CONTAMINANT

	POSSIBLE SOURCES


	Contaminants of Source

	 


	Bacteria

	Inadequate sewage disposal, surface runoff, animals


	Color

	Leaves, organic matter, industrial pollutants, oxidized iron and manganese


	Nitrate/nitrite

	Sewage disposal systems, manure piles, fertilizer storage, heavily fertilized fields


	Odor

	Decomposition of organic matter, naturally occurring gases, industrial pollutants


	Turbidity

	Surface runoff, oxidized iron and manganese


	Heavy Metals

	 


	Arsenic

	Natural occurrence, pesticides


	Barium

	Natural occurrence


	Cadmium

	Industrial wastes


	Chromium

	Natural occurrence, industrial pollutants


	Fluoride

	Natural occurrence


	Lead

	Industrial pollutant


	Mercury

	Industrial pollutant, pesticides


	Selenium

	Natural occurrence


	Silver

	Industrial pollutant


	Contaminants of Piping

	 


	Copper

	Copper plumbing


	Lead

	Lead pipe, soldered copper plumbing


	Zinc, cadmium, lead, iron

	Galvanized iron pipe


	Contaminants from Treatment

	 


	Chlorides

	Anion-exchange units


	Copper

	Treatment for algae with copper sulfate


	Organics (trihalomethanes)

	Disinfection with chlorine, reaction with organics


	Sodium

	Water softening


	Miscellaneous

	 


	Chlorides

	Sewage, salt water intrusion, storage of road salt, salted roads, dirt roads treated with calcium chloride


	Iron and manganese

	Naturally occurring deposits


	Pesticides and herbicides

	Storage of chemicals, household and garden pest control, utility rights-of-way treatment, agricultural use


	Radionuclides

	Naturally occurring deposits Sodium Same as chlorides


	Sulfates

	Naturally occurring deposits


	Volatile organics

	Industrial waste disposal sites, septic tank cleaners, domestic waste disposal




 
  


4 PLUMBING
 

PLUMBING SYSTEMS • SEPTIC SYSTEMS • LEAKY FAUCETS TOILETS • CLOGGED DRAINS • REPAIRING PIPES
 

Pipes and septic systems have a mind of their own, and a sense of timing to go with it. As we prepared last Easter’s meal, the kitchen sink backed up. Plumbers enjoy holidays too, so we took on the job of unclogging, first with a plunger and then with a snake. Turned out that the roots of an oak tree had, over the years, put a lock grip on the line where it connected with a sewer. This ultimately proved costly. In fact, plumbing, and septic in particular, can be one of the larger expenses of owning an old house. We’ll start the chapter with tips on how to do an inspection before you buy.

 

—John & Martha Storey
 


Even if you have no plumbing skills, say Phillip J. Decker and T. Newell Decker, you can still save a good deal of money by doing some of the less difficult plumbing tasks yourself. If you do decide to do your own plumbing, first hire a professional to inspect your system. You should then acquire some basic tools and learn about your local plumbing codes.


Water from a public utility or from your well enters your home through a large supply pipe. The supply pipe then splits into two lines, one of which goes to the water heater. Proceeding from the water heater is a hot-water line that runs parallel to the cold-water line to every plumbing fixture in your home. These supply lines move water through the house at a constant pressure, usually 50 to 60 pounds per square inch.

Your plumbing system also includes a waste system, consisting of a series of pipes that carry waste from your house to a city sewer or your septic tank. Another set of pipes vents gases and odors to the outside of the house. These pipes use gravity, rather than water pressure, to do their work. Drain traps located under your sinks prevent the gases from going back into your home. These U-shaped pipes allow running water to flow down through them, but when the faucet is turned off, the water that lies “trapped” at the bottom of these pipes acts as a barrier to prevent gases from reentering your home.

Inspecting the Plumbing

Before you buy a house, consider having a plumber make an inspection. Here are the main points to consider.

1. Water pressure. Check several faucets as high up in the house as you can get. Then go down low in the house and check again. Low pressure can have various causes. The supply line may be too small, or the pipes may have deposits of lime or some other material. At least a ¾-inch-diameter service line is required. Most new houses have a 1-inch copper line. Major distribution pipes should be ¾ inch, and most branch lines should be ½ inch. If you have cast-iron and lead lines in a house over 50 years old, you should replace them with copper and plastic.

2. Shutoff valve. Check the shutoff valve at the service entrance and make sure it is good. You may find a shutoff valve inside the house and a shutoff valve outside by the street. As long as one of them is in working order, you are okay.

3. Leaks. Be sure to check for leaks in the supply system. Rust or white or greenish crusting of pipes indicates leaks. If you have copper mixed with steel or iron lines, make sure that dialectic unions are in place.

4. Water hammer. Open up all the faucets in the house and listen for water hammer. This is a severe problem that occurs when you stop the water flowing in the pipe by abruptly closing the faucet. Air chambers are placed in the supply lines at the fixtures to absorb that shock and prevent water hammer. If you have water hammer, the chambers are waterlogged or not there. If you have to add them, it means going through the wall where the fixture is. That can be very costly.

The Anatomy of a Plumbing System
 

[image: image]
 

The diagram shows a typical home plumbing system. The thinner pipes are the incoming hot- and cold-water pipes. The thick pipes are the drains and vents.
 

5. Deteriorating pipes. Keep in mind that the fittings on steel or cast-iron pipes always last much longer than the pipes themselves. Everything may look fine, but the pipe may be extremely thin because of deterioration. There is no easy way to determine the condition of a pipe without sticking a screwdriver through it. You can tap it to see if it dents, but you obviously don’t want to put a hole in the pipe.

—from Renovating Brick Houses by Philip J. Decker and T. Newell Decker
 




INSPECTING THE PLUMBING


Lyn Herrick credits her parents with encouraging her to learn how to fix everything in the home from appliances to broken windows. Now she writes a nationally syndicated column called “Ask Mrs. Fix-it” and is author of The Woman’s Hands-On Home Repair Guide.


[image: image]
 

A shutoff valve should be located under each fixture (above); otherwise use the main shutoff valve where the water line enters the house.
 

Here are four key steps in evaluating a plumbing system.

Scrutinize the waste system carefully for smell and leakage. If the house has a septic tank, determine when it was last emptied and the exact location of the septic tank cleanout. If the house doesn’t have a septic tank, determine the location of the house vents for the waste line. Every house should have a minimum of one house vent, more if there is a long run to the sewer line. A house vent is a trap with a vent coming up to the surface of the ground. You can run augers down the vent to clean the line.

Examine the water heater. If you can open a drain valve, do it and see whether the water drains out clear or cloudy, and if any scale or rust comes out. Remove the cover of the burner, if any, and look for rust scaling.

Examine all fixtures in the house. They should be firmly mounted and drain quickly. Look for mineral stains, toilet bases that wobble, and water damage to floors. Fill the sinks and let them drain to see if there is gurgling in the adjacent toilet. If so, venting is probably inadequate. Upgrading venting in a house is very expensive, but poor ventilation results in septic smells.

Check for clogs. While inspecting the lateral sewer drainage outside the house, have someone flush every toilet in the house three or four times in a row to send a large volume of water down the sewage line. You can then see if anything backs up. You may find that the drainage system outside the house is made of vitreous bell tile, which may have been poorly installed or been broken, allowing tree roots to enter at the breaks or through the joints. These tree roots will clog the line. The roots can be removed mechanically with augers, but this operation will probably have to be repeated every few years.


How to Turn the Water Off

If you have a leak or are repairing a plumbing fixture, you must turn off the water going into that fixture before beginning your work.

Unless you have a very old house or a poorly planned one, you will find water shutoff valves under each of your plumbing fixtures. Bathroom and kitchen sinks have both hot-and cold-water shutoff valves, while toilets have only cold-water valves. In some cases these shutoff valves are in the basement or crawl space under the house.

If the sink, toilet, or shower you are working on does not have a shut-off valve, you will have to turn off all the water in the house at the main shut-off valve. This valve is found near the water meter or close to the wall where the main water line enters the house. If you must use the main shutoff valve, make sure that the power to your water heater is turned off. To do this, turn off the circuit breaker switch that regulates operation of the water heater.

If you get your water from the city or a source other than your own well or spring, there may also be a shutoff valve out in the yard near the street. You will often find this meter in a small hole in the yard, covered by a heavy metal lid. Remove the lid and use a large adjustable wrench to turn the valve. Sometimes a special wrench is required. If so, check with your water supplier about obtaining access to this wrench.

—from The Woman’s Hands-On Home Repair Guide by Lyn Herrick
 


 




SEPTIC SYSTEMS

Septic systems come in a variety of designs, but all are designed to collect, treat, and purify home wastewater. Properly designed, constructed, and maintained septic systems can function well for decades. But a system that’s too small for a household’s needs, poorly built, or neglected can become the bane of your existence.

A typical home septic system begins with a sewage pipe that runs from the dwelling to a septic tank, usually a large concrete box. Wastewater containing floating and suspended solids enters the tank, where solids can begin to be broken down by bacterial action. Heavy solids settle to the tank bottom, forming a sludge layer. Floating solids, such as oil and grease, form a scum on the surface. Most of the tank’s content is liquid, or effluent, which flows out of the tank through a separate outlet into a subsurface disposal area, often a systems of buried perforated pipes, known as a leaching area. Alternatively, in areas with very good drainage, some systems use a seepage (or leaching) pit. Essentially a large porous concrete box, the pit allows effluent to seep out through its sides and bottom.

The leaching area or pit is surrounded with stone and covered with a layer of topsoil. Leaching spreads the effluent over a large area, where it is purified by flowing through the soil. A properly operating leaching system can remove up to 90 percent of the pollutants in household wastewater.

Instead of a septic tank and leaching system, some older homes use a cesspool. A cesspool is simply a large hole in the ground, lined with stone, bricks, or concrete blocks to create a porous tank, from which effluent can leach. Better cesspools consist of two tanks, the first a watertight one for solids and the second a leaching one to distribute effluent. While cesspools may perform perfectly adequately under the right conditions, septic tank systems are preferable.

The Anatomy of a Septic System

[image: image]
 

Typical layout for a septic system. The leach field must be located in an area where the soil can absorb moisture.
 


Things to Know about Septic Systems

Septic waste systems may be subject to stringent regulations. In some states the system must be tested whenever a home is sold. If it fails to meet strict criteria for its design, distance from water sources, and performance, it must be replaced immediately.

Even if everything seems to be working fine, septic systems must be inspected on a regular basis and pumped out as needed. Failure to do so can ruin a leaching system—a costly oversight.

Your system must be located well away from wells and streams (typically 100 to 150 feet, depending on local codes). Leaching areas should not be paved over, and rainwater and snow melt should be directed away from them. Never drive on leaching areas, as it may damage the pipes.

You can help keep your system functioning better by reducing household water use; keeping oil, grease, bleach and other chemicals out of the drains; and eschewing the garbage disposal.

Signs of trouble include:

[image: image] Slowly draining toilet and sinks


[image: image] Water building up on top of leaching areas


[image: image] Foul odors near the septic system


[image: image] Snow melting (and bare ground appearing) in patches over the leaching area.



 




LEAKY FAUCETS

[image: image]
 

Use a replacement kit to fix a rotating ball faucet.
 

Faulty Kitchen Faucets

A drip at the kitchen sink spout generally means one of the working parts needs replacing. The good news is that you can purchase prepackaged repair kits that contain replacement parts as well as directions for completing the repair yourself.

First determine the exact make and model of your faucet and purchase the appropriate kit at a hardware or plumbing supply store. A rotating ball faucet has a ball with three openings—one for hot water, one for cold water, and one for the spout. A cartridge faucet has a cartridge instead of a ball.

Rotating Ball Faucets

Over time, leaks may develop at the spigot or the base of the faucet. For leaks at the base of the faucet, replace the O-rings as described opposite. If your faucet drips at the spigot, it is likely that the springs and small rubber seals need replacing.

1. Turn off the water under the sink.

2. Remove the set screw at the base of the handle with an Allen wrench or the small wrench that comes in the repair kit. Pull off the handle.

3. Wrap the serrated sleeve of the cap with tape to protect its finish and unscrew it with a plumber’s wrench. This will expose the ball-and-cam assembly, which you can pull out with your fingers.

4. You will see two holes in the fixture. In each hole there is a spring and a small black rubber washer. Remove them with your fingers or with long-nosed pliers. Replace them with identical parts from the repair kit.

5. Check the ball for chips or scratches. If there are some, replace the ball.

6. To reassemble the faucet, line up the slot on the ball with a metal pin within the faucet body. The cam assembly should line up with the same slot.

Cartridge Faucets

This type of faucet is even simpler to work with. A leaky spigot requires that you replace the cartridge stem.

1. Shut off the water underneath the sink.

2. Take off the decorative cap, remove the screw, and pry off the handle with a screwdriver.

3. Locate the retaining clip where the handle meets the base of the faucet.

4. Pry out the retaining clip with a screwdriver.

5. Pull out the cartridge with your fingers.

6. Install the new cartridge, making sure the arrow or identifying mark is pointing up.

7. Insert the retaining clip and reassemble the faucet.

[image: image]
 

The cartridge faucet is simple to fix.
 

[image: image]
 

Turn off shutoff valve of hot or cold water.
 

Leaks in Bathroom Faucets

The most common bathroom faucet is a compression faucet, which has separate handles for hot and cold water. If the faucet drips, you probably need a new washer. Another possibility is a damaged valve seat, which will need to be reground or replaced. Finally, if the leak is coming from the base of the handle, the O-rings are the problem (see instructions at right). If your bathroom sink has a cartridge faucet, see the section on cartridge faucets.


PLUMBER’S TOOLBOX
 

Here is a list of the tools you’re likely to need when working on your home plumbing system. Buy them on an as-needed basis to avoid unnecessary expense. Special jobs may require special tools. For instance, if you’re repairing frozen pipes, you’ll probably need a hair dryer!
 

[image: image] large and small adjustable wrenches


[image: image] large hex wrench


[image: image] Allen wrench


[image: image] pipe wrenches


[image: image] seat wrench


[image: image] stem wrench


[image: image] straight-slot screwdriver


[image: image] Phillips screwdriver


[image: image] long-nosed pliers


[image: image] seat grinding tool


[image: image] sink auger


[image: image] toilet auger


[image: image] vise grips


[image: image] hacksaw


[image: image] pipe cutter


[image: image] plunger


[image: image] kitchen knife



 

Replacing the Washer

1. Feel the temperature of the leaking water to determine which faucet—hot or cold—is the problem.

2. Turn off the water going to the faucet at the shutoff valve under the sink.

3. Pop or pry off the “H” or “C” cap on top of the handle, unscrew the handle, and pry the handle up and off.

4. Wrap a rag or tape around the packing nut to protect the fixture from being scratched. Unscrew the packing nut with an adjustable wrench by turning it counterclockwise.

5. Remove the stem by pulling it up.

6. With the stem removed, examine the washer that sits at the end of the stem. If the washer is damaged or worn, water can leak through the damaged area.

7. Remove the screw that holds the washer in place and take out the washer.

8. Replace the old washer with a new one exactly like it. Replace the screw also if it is badly worn or corroded.

9. Screw the stem and packing nut back in, and reassemble the handle.

10. Turn on the water valve under the sink.

— from The Woman’s Hands-On Home Repair Guide
 

[image: image]
 

Pry off the screw cap, then unfasten the screw to remove the handle.
 


Leaks at the Base of a Faucet
 

If your leak occurs at the base of the faucet, you will need to replace the O-rings. First, turn off the water under the sink, and then disassemble the faucet as outlined on the page opposite. Remove the spout by pulling it up and working it from side to side, to expose one or more O-rings. Slip the old O-rings from the faucet with a knife or screwdriver. If O-rings are not included in the repair kit, purchase exact replacements. Insert the new O-rings and reassemble the faucet.


[image: image]
 

A leaky bathroom faucet probably means you need a new washer.
 




TOILETS

[image: image]
 

Gently bend the float arm to adjust the water level in the toilet tank.
 

The Toilet That Runs Constantly

Toilets that continually run between flushes waste a lot of water. You can tell if a toilet is doing this by the sound in the tank and the ripples of running water in the toilet bowl. Lift the tank cover to see what is going on. You will notice an overflow tube and water in the tank. If the water level is too high, the water spills into the tube, creating the problem.

Adjusting the Water Level

You can adjust the water level to just below the opening at the top of the overflow tube. The water level is regulated by the large ball that floats in the tank. A brass arm connects the ball to a shutoff valve. As the water in the tank rises and the ball floats upward, it creates downward pressure on the shutoff valve, which eventually closes. To make the shutoff valve close more quickly, increase the downward angle of the brass arm.

1. Screw in the ball a little on the connecting arm so the distance between the shutoff valve and ball is reduced.

2. If the ball is completely screwed in, gently bend the connecting arm so that the ball is lower in the water.

3. Flush the toilet and see how high the water rises. If it still rises above the mouth of the tube, gently bend the float arm so that the ball sits even lower.


Off the Grid: Consider an Earth-Friendlier Toilet

[image: image]
 

Composting toilets are the most sensible, environmentally compatible method of human waste disposal. Composting toilets require air, heat, and damp (but not wet) conditions in order for aerobic organisms to decompose organic wastes. Good venting, a well-insulated tank, raising the pH, and maintaining a loose pile can eliminate problems with odor and excessive moisture. Higher costs and reports of occasional malfunctions are the potential disadvantages of these systems.

There are at least three different operating configurations for composting toilets: units that are relatively compact and require electricity to speed composting activity; units that are large and capable of holding wastes for a long period of time to ensure bacterial reduction; and units intermediate in size that are in some way solar-heated.

—from The Waterless Toilet by Ron Poitras
 


 

The Toilet That Won’t Flush

When the tank does not fill with enough water, the toilet does not flush completely. The solution is to raise the water level in the tank. To adjust the water level, follow these steps:

1. For toilets with a plastic mechanism, turn the knob at the base of the regulator clockwise. For older toilets with a floating ball, slightly unscrew the ball on the connecting arm.

2. If the ball is unscrewed as far as it will go, gently bend the arm up.

3. Flush the toilet to check the new level of the water. You want the water to sit about ¾ inch from the top of the tube.

Replacing the Ball

If the toilet does not flush at all, it’s likely that the water in the tank is leaking out as rapidly as it enters. A rubber ball sits on an opening at the bottom of the tank. When the toilet is flushed, the ball is forced up by the toilet handle, allowing water to flow out of the tank. When the tank empties, the ball falls back on the hole and forms a seal as the tank again fills with water. As the ball becomes worn, water leaks out of the tank. The solution is to replace the ball.

1. Shut off the water to the toilet by closing the valve underneath the tank.

2. Remove the old ball. The ball may be attached by a collar slipped over the overflow tube, a hook connected to two hooks on the side of the overflow tube, or, in older models, a chain linked to a lever, which is connected to the flush handle.

3. Take the old ball to the hardware store to replace it. If you have a ball with a chain, it is unlikely that you will be able to replace it exactly. Instead you can purchase a new flapper mechanism. The flapper slips onto the overflow tube and comes with a chain that connects to the flush handle. Adjust the chain so that the flapper rises and then sits snugly over the hole in the tank.

Unclogging the Toilet

When your toilet becomes stopped up and overflows, try using a plunger. Turn off the water to the toilet at the shutoff valve near the base. Place the plunger over the hole in the bottom of the toilet bowl. Push down hard and pull up several times. This action creates a partial vacuum, which should dislodge what is obstructing the flow of wastewater.

If the obstruction remains, use a toilet auger. This is a hollow, cylindrical tube with a handle on the top and a snake that proceeds from the bottom as the handle is turned. The bottom end of the auger curves in a J-like shape. You can also use a wire coat hanger. Straighten the hanger but keep the hook on the end.

1. Insert the auger into the bowl and aim it so the snake goes into the trap.

2. As you turn the auger handle, the snake will move toward the blockage.

3. When you reach the blockage, try to hook it and force it back into the toilet bowl by pulling down or turning the auger handle in the opposite direction. Avoid pushing the obstruction farther into the trap.

If after using the auger the blockage still remains, call a plumber. The only solution now is to disassemble the toilet, which is a difficult job.

—from The Woman’s Hands-On Home Repair Guide by Lyn Herrick
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You may replace your old ball-and-chain mechanism with this flapper-and-chain version.
 

[image: image]
 

Hook the blockage with the auger. Do not push it farther into the drain.
 




CLOGGED DRAINS

Water Stopper Assembly

[image: image]
 

The first step in unclogging a sink that has a water stopper is the removal of the water stopper assembly.
 

Clearing Clogs

A clogged drain in the kitchen is frustrating and always seems to happen when the sink is full of dirty dishes. In the bathroom, sinks regularly become clogged with a combination of hair, grease, and soap that prevents water from draining properly. In either case, don’t despair. You can solve the problem without calling a plumber.

Plunging the Drain

1. Run a little water into the sink.

2. Hold a plunger directly over the drain and plunge down, then pull up hard. Repeat several times until the water drains.

Flushing the Drain with a Hose

If the plunger method doesn’t work, try using a garden hose.

1. Lead your garden hose from an outside spigot to the problem drain.

2. Insert the hose into the drain and stuff a towel around and inside the drain hole to make a tight seal.

3. Have a friend turn on the water at the outside faucet while you hold the hose in the drain. This may flush out the debris and clear the pipes.

Cleaning the Water Stopper

This approach can be helpful in the bathroom. Most bathroom sinks have a water stopper built into the fixture, except for older sinks that have removable rubber drain plugs. Underneath the sink and behind the drainpipe, there is a pivot arm that regulates the up-and-down motion of the water stopper. The arm is held in place by a retaining nut.

1. Unscrew the nut and push the arm toward the back of the sink. This lifts the stopper up from the drain hole.

2. Clean the stopper and the drain with a disassembled coat hanger or some other instrument that will reach into the drain.

3. Reassemble the arm, tighten the retaining nut, and check the drain.

Cleaning the Drain Trap

If the previously outlined methods fail, you may need to clean the drain trap—the U-shaped pipe under the sink. The drain trap is filled with water at all times to prevent sewer gas, pests, and other unpleasant contaminants from entering your house through the pipe. Drain traps perform an important function in your home. Unfortunately, they also become clogged.

1. Place a small bucket or pan under the trap to catch any water that remains in the sink drain.

2. Some traps have a plug at the bottom that can easily be removed for cleaning. Unfasten the plug using an adjustable wrench. If your pipe does not have a cleanout plug, remove the entire trap. Use a plumber’s wrench to unfasten the two nuts that connect the trap to the drain pipe.

3. Once the plug or trap is removed, clean out the trap with your fingers or with a disassembled wire coat hanger.


Easy Ways to Avoid Clogged Drains

When you notice a drain becoming sluggish, take action. Try these methods:

[image: image] Use an environmentally friendly drain cleaner, available at hardware and building supply stores.


[image: image] Pour 2 or 3 gallons of boiling water down your drain once a month. This will help dissolve grease and soap.


[image: image] Avoid using commercial drain cleaners. The strong chemicals in these products can eat away at your pipes.


— from The Woman’s Hands-On Home Repair Guide
 


 

4. Replace the plug or reattach the trap to the drainpipe, fastening the nuts tightly so the trap does not leak but not so tightly as to damage the threads.

5. Turn on the water to test the drain and check for leaks.

Using a Sink Auger

Occasionally the clog is farther down the pipe. In this case you will need to use a sink auger, also known as a plumber’s snake. To assemble the auger, insert the end of the snakelike coil into the auger handle.

1. Place a bucket under the trap to catch any water remaining in the drain.

2. Remove the drain trap with a plumber’s wrench by unfastening the two nuts that connect the trap to the drain pipe.

3. Insert the blade of the snake into the pipe that enters the kitchen wall. Allow the snake to run freely into the pipe. When the coil stops running into the pipe, you have reached the blockage or a bend in the pipe.

4. Tighten the screw handle and rotate the auger handle in a clockwise direction. This moves the snake coil around the bend in the pipe or enables it to cut through the blockage.

5. Reattach the drain pipe, turn on the water, and test the drain.

Unclogging the Main Drain

The drainage system in your house consists of drains for each fixture leading into a main drain, which carries all of the waste out of the house. If two or more of your drains are clogged, the blockage may be in the main drain.

Before unclogging, be prepared with a mop, towels, and buckets, because several gallons of water may be backed up in the pipe.

1. In the basement, find a large cast-iron or plastic pipe that extends into the ground. Three or 4 feet from the ground there is a cleanout plug for the main drain, located on a small pipe that forms a Y-shape with the main pipe. Use a pipe or an adjustable wrench to remove the cap to the cleanout plug.

2. Thread a sink auger into the opening and move it toward the sewer. You may need to rent a long, powered auger to reach the blockage. If you succeed in removing the blockage, rinse out the pipe with fresh water from a garden hose. If the blockage remains, call a plumber.

— from The Woman’s Hands-On Home Repair Guide by Lyn Herrick
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You can remove the drain trap to clean it.
 

[image: image]
 

Run an auger into the drainpipe until it meets the stoppage.
 

[image: image]
 

Thread a sink auger through the clean-out joint of the main drain.
 




REPAIRING AND PROTECTING PIPES

When a Pipe Bursts

If a pipe bursts, you can purchase a pipe cutter and a pipe repair kit at your local hardware store. This contains a plastic section of pipe with washers and pressure nuts on each side. Alternatively, you can purchase a length of snug-fitting heater tubing at your local car parts store, along with two clamps. Follow these steps:

1. Use a pipe cutter to cut away the broken section of pipe. Be careful not to bend or dent the pipe by tightening the cutter too quickly.

[image: image]
 

2. If you are using a repair kit, slip the two pressure nuts onto the pipe ends facing each other. Insert the washers onto the ends of each pipe, slip the repair piece onto each pipe end, and tighten the pressure nuts.

[image: image]
 

3. If using heater tubing, cut a piece to fit with 2 extra inches on each end. Slip the clamps onto the tubing and the overlapping ends onto the pipe. Tighten the clamps.

[image: image]
 

Insulating Pipes

If your pipes are exposed in the garage, in an uninsulated basement, under the house, or on the side of the house, they may freeze. Even in warmer climates, the temperature sometimes dips below freezing.

[image: image]
 

Seal the seam in the insulation with duct tape.
 

An easy preventive measure is to cover the pipes with an insulation material. You can purchase foam pipe insulation cut to the diameter of your pipe at a building supply store. With a slit along the side, the insulation is easy to slip onto the pipe. Once the insulation is on the pipe, seal all the seams tightly with duct tape. Other forms of insulation such as pipe wrap and insulation tape may be less expensive, but they are are not quite as easy to install.

Winterizing Your Plumbing

To prepare an unwinterized house, such as a vacation home, for cold weather, you must winterize the plumbing.

1. Turn off the main water valve. If you receive your water from a public utility, the utility will need to shut off the main water valve outside your house.

2. Turn on all the spigots in the house, beginning on the top floor and working down. Make sure to get them all.

3. Flush all toilets and pour about 2 cups of household antifreeze into each toilet trap.

4. Pour antifreeze into the sink and bathtub traps. These traps should not be drained because they keep noxious odors and vermin from entering your home.

5. Put antifreeze in the main trap in the basement by unscrewing the cleanout plug and pouring in the antifreeze.

6. Turn off the power to the water heater at the circuit breaker box. Drain the water heater by attaching a garden hose to the drain valve. Make sure the hose is pointing downhill and outside the house.

7. Open the outdoor spigot, turn off the water, and take off the hose. It’s a good idea to drain the water in your hose by hanging it downhill to prevent the water from freezing and cracking the hose. If you want to be sure that water in the pipe leading to the spigot won’t freeze, have a plumber install a shutoff valve in your garage with a bleeder valve. Once installed, turn off the water to the pipe and open the bleeder valve. This forces air through the pipe, which cleans out any remaining water.

—from The Woman’s Hands-On Home Repair Guide by Lyn Herrick
 

Thawing Frozen Pipes

If a pipe freezes, don’t panic and call the plumber. First, listen to the weather forecast for the day. If the temperature rises above 32 degrees F, the pipes may thaw with no damage.

Usually pipes do not freeze their entire length; they freeze at points where they are exposed to the cold, especially near sills, exterior walls, and uninsulated spaces. To locate the freeze-up, turn on the water faucets. Follow the frozen pipe back to a juncture. Then test water taps off this second pipe to determine whether the pipe has frozen farther downstream.

Once you have located the culprit section of pipe, you probably can pinpoint the location of the freeze-up by looking for a bulge or feeling for where the pipe is coldest. Turn on all affected faucets so that when you heat the pipe, the frozen water can expand and the vapors from the melting ice can escape.

—from What to Do When the Power Fails by Mary Twitchell
 


Three Ways to Thaw Pipes

[image: image]
 

Try wrapping an electric heating pad around the frozen pipe.
 

[image: image]
 

Use a hair dryer to heat the spot, if you have an outlet nearby.
 

[image: image]
 

Wrap rags around the freeze-up and soak them with hot water.
 


 


Using Plastic Pipes

Newer pipe materials are relatively inexpensive, easy to cut, and easy to install compared to those used in the past. You can use plastic soil pipe that glues together and flexible neoprene connectors that join new plastic to old cast-iron pipes. For water pipes, you can choose between two systems:

1. Flexible polybutylene pipe with pressure-tightened joints is about the same price as copper and easy to cut (it can be done with a knife) and assemble. Because it is flexible, it is tough and somewhat freeze-proof.

2. PVC and CPVC (polyvinyl chloride and commercial polyvinyl chloride) are the white or cream-colored materials that are most commonly used. They are cheap, easy to use, effective, safe (no lead problem here), and rust-free. These can be cut with a hacksaw and glued together. However, they can be broken, and will shatter if frozen with water pressure on. It is important to use CPVC, the more expensive of the two, for at least the hot-water lines.

The adapters that allow you to go from galvanized to plastic are the problematic aspect of plastic piping. They must be screwed on to the metal with the help of Teflon tape or some other sealer. Buy a couple of extra adapters so you can risk breaking them by screwing them on very tight. Then they won’t leak when you turn the water back on.

—from Reviving Old Houses by Alan Dan Orme
 





5 HEATING YOUR HOME
 

WOODSTOVES AND FIREPLACES • HEATING WITH WOOD STACKING AND SEASONING WOOD • BUILD AN OLD-FASHIONED WOODSHED • HEATING WITH COAL
 

HEATING WITH GAS • HEATING BY THE SUN WEATHERPROOFING YOUR HOME

Any of us who lived through the oil crisis of the ’70s, complete with lines at the gas pumps and alternate-day-only fill-ups, developed discipline about heating our homes. We stopped chuckling over our parents’ habit of turning the thermostat down to 64 degrees when home heating oil hit $1.75 a gallon. Our “homestead” in Connecticut had a substantial woodlot, so, equipped with a new chain saw and a rented splitter, we’d stack two cords of wood, enough to get us through the winter nicely. We learned the joys of a cast-iron stove and of lessening our dependence on oil while increasing our dependence on ourselves—a good trade!

 

—John & Martha Storey
 


Dr. Jay Shelton’s books on wood heat, Wood Heat Safety and Solid Fuels Encyclopedia, are considered two of the most invaluable reference works in the field of wood burning. His research into clean combustion and sound woodburning practices still stands as the ultimate wisdom on wood burning.


When discussing methods of heating the country home, it makes sense to begin with wood. Wood fuel offers some outstanding advantages compared with other energy sources. Foremost, it is renewable in the time it takes to grow a tree. As long as the sun shines and the earth is a healthy place for life, wood will be available, if our forests are well managed.

All forms of solar energy, including wood, wind, and direct radiation, are renewable, unlike fossil fuels, which can be used up. But wood is special compared to other options because its energy is so conveniently stored.

In trees and other plants, nature has provided both collectors (the leaves with their chlorophyll) and storage. A pound of wood contains more than 50 times the amount of stored energy of a pound of hot water in a solar storage tank, and it needs no insulation.


THE WORD BIN
 

Btu. British thermal unit; a unit of measure of heat. One Btu raises 1 pint of water 1 degree F


Cord. A stack of wood measuring 4 feet wide, 4 feet high, and 8 feet long. The cord represents 128 cubic feet of wood


Low-e glass. “Low-emissivity” window glass that reflects heat back into a building and is thus highly efficient in retaining heat


R-value. A measure of the thermal resistance of a material to heat transmission. The higher the R-value, the more effective the insulation


Solar gain. The absorption of the sun’s energy by a structure


Thermal mass. A large, heat-absorbing element, usually made of stone or brick, that absorbs solar energy during the day and radiates it back at night


Vapor barrier. An impermeable material placed on the warm side of an exterior side of a wall to prevent moisture from migrating into the walls



 

In colonial New England, as much as 20 to 30 cords of wood per year were burned in open fireplaces, and even then not much of the house was warm. Today, because of tighter construction and insulation, the same size house in the same climate is heated more uniformly with only three to eight cords in a closed metal stove, wood furnace, or boiler—a big improvement over fireplaces.

Coal is popular as a residential heating fuel in parts of North America, especially where ship or barge transportation makes it cheaper than wood. A cubic foot of coal contains more Btu than a cubic foot of wood, which allows less frequent refueling. See page 72 for more on coal heat.

How Wood Burns

[image: image]
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Wood Versus Coal


Advantages of Wood

[image: image] Wood fires are easier to start.


[image: image] Wood has much less ash.


[image: image] Wood ashes can be valuable for garden soils.


[image: image] Wood is cleaner to handle.


[image: image] The odor of wood smoke is pleasant.


[image: image] Wood flue gases are less corrosive; chimneys last longer.


[image: image] Because wood fires are easier to start, wood is the easier fuel to use in mild climates or in the spring and fall when only a little heat is needed once or twice a day.


[image: image] For many people, wood can be obtained for the effort of cutting and hauling it; one need not buy it.


[image: image] It is easier to learn how to burn wood.


Advantages of Coal

[image: image] Coal takes less space to store.


[image: image] Long-lasting, steady, and high-heat-output fires are easier to obtain.


[image: image] Flue deposits are less with anthracite, and easier to clean with bituminous.


—from Solid Fuels Encyclopedia by Jay Shelton
 





WOODSTOVES AND FIREPLACES

[image: image]
 

Non-catalytic stoves burn clean by pre-heating combustion air.
 

[image: image]
 

Catalytic stoves burn clean if operated correctly, in a chimney with sufficient draft, and inspected regularly.
 

[image: image]
 

Masonry heaters need to vent on an interior chimney and work well when sited to act as a room divider. The quality of the gentle, radiant heat and the elimination of the risk of chimney fires make them truly the “heart (hearth) of the home.”
 

Types of Woodstoves

When the Arab Oil Embargo began in 1973, woodstove use and production blossomed in the northern United States and Canada. Most of these stoves were designed without benefit of prior testing. Some worked quite well. Others smoked up the house and/or belched thick smoke out the chimney. Cast iron stoves imported from Scandinavia were prized as proven performers.

Air-tight stoves that achieved long burn times were the goal, but good combustion usually suffered. Once the Environmental Protection Agency found woodstoves to be the bearers of toxic air pollution, those manufactured after 1985 were required to burn within a limit of particulate emissions. This new generation of woodstoves has helped give woodburning the renewable resource “green” image it deserves.

Manufacturers have derived two models of firebox configurations to meet the EPA emissions requirements:

1. Hi-tech or “non-catalytic” stoves achieve clean burning by preheating combustion air and delivering it to the firebox where it will mix well with the volatile gases—much like the carburetor in gasoline engines. This is done with perforated stainless steel air tubes and channels. Firebrick is often used to help maintain the high firebox temperatures necessary for good combustion. “Non-cats” provide an elegant, user-friendly solution to clean wood burning.

2. Many of the early EPA-era woodstoves came with catalytic combustors. Catalytic stoves burn clean. but to work as designed, the following is needed:

[image: image]A “warm” chimney. Most exterior chimneys don’t maintain enough draft to keep a catalytic stove going.

[image: image]Attention to the temperature gauge. The bypass that routes the smoke through the honeycomb should be engaged when 550 degrees has been maintained for at least 15 minutes.

[image: image]Semi-annual inspection of the combustor. Fly ash accumulates and should be cleaned off or the combustor becomes inoperable.

Before you decide you can’t afford a newer generation woodstove, consider the following: Because hi-tech and catalytic stoves burn wood more efficiently, you will save money (or time) each year in acquiring firewood. Also, because they burn significantly cleaner than their predecessors, you won’t be polluting the air you and your neighbors breathe! You also reduce the risk of a chimney fire with a stove that produces far less creosote.

Masonry Heaters

Masonry heaters are the cleanest of the cordwood burners, but because of their weight and burn rate, they are exempt from EPA regulations. Built of firebrick and/or precast refractory units and faced with brick, stone, tile, or stucco, these heat-storing fireplaces are fired only once or twice a day. The 50-or 60-pound charge burns in an oxygen-rich environment for complete combustion. The resulting exhaust is routed through internal flue passages that store and conduct heat to the surface, which remains at a constant 150 to 170 degrees. Once the fire is out the damper is shut.

—by Stephen Bushway, author of The New Woodburner’s Handbook
 

[image: image]
 

When positioning a woodstove in a room, observe the following safety rules. The stove should be not less than 36 inches from any wall, unless sheet metal protects the wall, in which case 18 inches is adequate. The floorboard should extend 18 inches beyond the front of the stove and on any side where fuel is added or ashes are removed, and a minimum of 12 inches on the remaining sides.
 

Installing a Woodstove

The most common installation involves linking the woodstove to an existing chimney. Follow these steps:

1. Check chimney linings and soot levels. If in doubt about their safety, seek guidance from a mason or fireman. While on the roof, check the chimney’s height. It should be at least 2 feet above anything within a 10-foot radius. If your house has a flat roof, the chimney should rise 3 feet above it.

2. Select the woodstove’s location before cutting holes. The center of the house is best. Choose a basement location if you’re heating the whole house.

3. Older homes usually include flue entrances suitable for woodstoves. If there is no flue entrance, you’ll have to cut one. Do not share flues with furnaces or any other heating appliance! The flue hole should be at least 18 inches below the ceiling, and it should be lined. Use a carbide-tipped drill to start the hole and cut the remainder with a masonry saw.

4. Position the woodstove at least 36 inches from a wall. If you place sheet metal on the wall, you can cut that distance in half. Stove legs should be at least 4 inches long, and the stove should sit on a stoveboard. Layers of brick, slate, stone, iron, or cement board less than 8 inches thick do not provide adequate protection for a wood floor and create a fire hazard.

5. Run the stovepipe from the stove to the flue. The pipe should be at least 24-gauge blued—not galvanized—steel, with no more than one elbow, and it should be as short as possible. Any horizontal section more than 6 feet long should be supported with wires. Join pipe sections with crimped end closer to stove. Your stove will need a damper if it is not airtight.

—from Buying and Installing a Woodstove by Charles Self
 


Floor Protection

Floors under and around stoves will need protection against two hazards—radiation from the bottom and sides of the stove, and sparks and hot coals that fall out of the stove during refueling, ash removal, or open-door operation of a fireplace stove.

If your stove has less than 2 inches of air space between the floor and the combustion chamber, do not install it on a combustible floor. It should be installed only on a cement slab or other noncombustible material.

[image: image]
 

Stoves with 2- to 6-inch legs should be placed on 4-inch hollow concrete blocks (with holes parallel for air circulation) atop a sheet of 24-gauge metal.
 

[image: image]
 

Stoves with legs longer than 6 inches should be placed on a 2- to 4-inch layer of bricks, concrete blocks, or stone, on a sheet of 24-gauge metal.
 




WOODSTOVES AND FIREPLACES

[image: image]
 

Stephen Bushway is a former C.S.I.A.-certified chimney sweep, certified masonry heater mason, and owner of Deer Hill Masonry Heat. He has spent his career lobbying for energy and environmental issues in Western Massachusetts where he is the owner of Village Chimney Services and author of The New Woodburner’s Handbook.
 

Retrofitting a Fireplace with a Woodstove

Because the venting requirements for a woodstove are different than for a fireplace you need to retrofit a stainless steel chimney liner. A liner provides the draft necessary to ensure that the stove will operate safely and efficiently. First you should determine that the flue does not vent any other appliances (like the furnace or another fireplace). Next, try a fire in the fireplace. Smoke should not spill out into the room if you’ve used enough dry kindling and a couple of twisted-up newspapers. If it does, call in a professional chimney sweep. This indicates there may be a blockage or a construction defect, which may mean a liner will not go in.

A chimney liner is a flexible stainless pipe the same diameter as the stove collar. It will be listed by or to the applicable UL standard. It should be insulated with ceramic fiber blanket insulation when it is venting on an exterior chimney or any time it has been advised because of inadequate clearances between the chimney and the building.

The liner should be supported at the top of the chimney and the space sealed between the liner and the chimney with a plate and collar made for that purpose. The liner comes down through the smoke chamber and damper frame to a “T” which can sit on concrete blocks or be supported by heavy wire attached to fasteners in the upper firebox. In some cases you have to ovalize the liner or cut out part of the damper frame so the liner can pass through. Much of its weight will be supported on the bottom edge of the damper frame as the liner makes this bend. The stove will vent horizontally into the snout of the T.

Where space in the room or traffic patterns make it desirable, you can site the stove inside the firebox and vent it directly up into the liner pipe. Make sure the fireplace is large enough so that you can set a pan of water on the stove and operate a top loading door if there is one.

[image: image]
 

Be sure to meet the clearances to combustibles specified by the manufacturer. You will probably need to increase the depth of the hearth extension to at least 18 inches in front of the stove. Wood mantel surrounds usually require the fabrication of a heat shield attached with ceramic spacers that provide a one-inch air space. This will allow a 50% clearance reduction.
 

Do not block off the fireplace opening. You will need access to the T for removal of the creosote and soot that will end up there when the chimney is cleaned. Paint liner, parts, supporting blocks, and even the firebox flat black to keep them unobtrusive.


STACK CLEANER’S TOOL BOX
 

[image: image] dust mask and hat


[image: image] gloves


[image: image] screwdriver or small vise grips


[image: image] wire brush with attached paint scraper


[image: image] bucket and shovel


[image: image] mirror


[image: image] hammer or chisel


[image: image] powerful flashlight


[image: image] chimney brush


[image: image] screw-together fiberglass rods


[image: image] vacuum cleaner



 

Cleaning the Stack

Creosote buildup causes fires. Check your flue at the thimble. If you can scrape off ¼ inch or more of creosote, or if it’s hard and difficult to scrape, it’s time to clean the stack.

Cover the floor with a dropcloth or newspapers. If you don’t have a clean-out door, have one installed. Remove creosote or debris from the bottom. If the chimney is straight, shine a mirror up the flue to see how coated it is. If you don’t see a clean flue line outlining the sky, lower your bare rods down the flue and flail them against the inside to remove chunks. Wear a dust mask and hat.

The brush may cause falling creosote to form a plug partway down the chimney. If the rods don’t band around inside the flue when flailing, leave them in the flue. Go to the clean-out and attach the brush to the rods. Return to the roof. Brush the chimney from the bottom up.

Proceed until your brush has done all it can. Remove and clean the connector pipe and thimble hole. Knock loose soot into a bucket and clean with a wire brush or scraper for gritty deposits.

Position your light so it illuminates the thimble hole while you work. Wearing gloves, reach through the hole into the flue above. Chip away deposits with a hammer, screwdriver, or wood chisel.

Clean soot accessible through the exposed stove collar according to your owner’s manual. Vacuum fly ash from the combustor. Replace the cleaned thimble and connector, unless they obstruct access to the clean-out. Remove the debris; if it’s more than 2 gallons, clean more often.

[image: image]
 

Use a mirror to peer up the chimney or stack and see how coated with creosote it is.
 

[image: image]
 

Another way to clean a chimney is to attach a rope to each end of a wire chimney brush. With a person on the rooftop and one near the hearth opening, the brush should be pulled back and forth at least five or six times in the chimney.
 

[image: image]
 


Woodstove Maintenance

Clean your stove each year. Use a flashlight to inspect for warped or cracked parts. Some stoves have interior parts that can be removed for access to air channels and smoke paths. These can fill up with ashes and should be cleaned.

If the stove and connector pipe are in a high-humidity environment, coat them with a rust inhibitor like WD-40. Doors that have gaskets should be checked. Insert a dollar bill between the door and stove. Close the door and try to pull out the bill. If you can, adjust the latch mechanism. Check to be sure the door is not warped. If it is, replace it. See your owner’s manual for further maintenance instructions.

—from The New Woodburner’s Handbook by Stephen Bushway
 





HEATING WITH WOOD

Before Lighting a Fire

• Develop an escape plan. Have at least two alternate routes out of the house. If you live in the country, stash flashlights, sweaters, sleeping bags, blankets, and an extra ignition key in your car, particularly in cold weather. Make sure your smoke alarms and fire extinguishers are in working order.


• Have fire drills. Set off one of your smoke alarms to trigger a practice fire drill. Hang a referee’s whistle on your doorknob to be used in an emergency. Practice getting out fast.


• Use alarms. Battery-operated smoke alarms should be tested once a month. A chirping sound tells you to replace batteries. Chimney alarms monitor flue gas temperatures and sound an alarm when a specified temperature is exceeded.


[image: image]
 

This fuel load is ready for ignition. Lay the logs with enough space so that air and flames can penetrate between them.
 

Building a Roaring Wood Fire in Seven Steps

1. Lay the fire with four or five pieces of newspaper. Ball them up in the firebox near the air supply.

2. Lay finger-sized sticks over the paper.

3. Add three or four wrist-sized pieces of wood. Arrange to permit air circulation; curvy, gnarly ones that won’t roll work best.

4. Construct a cross-hatched cribbing across the shorter dimension of the firebox with shorter lengths of wood. Light the fire.

5. Open air intake holes or leave the door cracked open.

6. After 3 or 4 minutes, open the door and rearrange the wood. Add two larger sticks. Close door.

7. In 15 minutes or so, when the two larger sticks are resting on the fire, add a full charge of well-seasoned wood.

—from The New Woodburner’s Handbook by Stephen Bushway
 


Fireplace Efficiency

A typical fireplace steals more heat than it delivers. The chimney draft pulls warm air from the room, resulting in a net heat loss. Here’s how you can increase the efficiency of your fireplace:
 

[image: image] Close off the chimney’s damper as soon as the fire is no longer smoking.


[image: image] Glass doors permit you to see the fire while minimizing heat loss.


[image: image] If you’re building an open fireplace, include a sheet-metal Heatilator box. It will draw in cool air from the floor, warm it, and send it into the room through vents. Combine it with a glass screen for improved efficiency.


[image: image] Consider a hollow-tube grate—a set of metal pipes open at both ends that are shaped with their lower ends facing the room near floor level. The pipes direct heat into the room, and some models come with an electric blower


[image: image]
 

—from 547 Easy Ways to Save Energy in Your Home by Roger Albright
 


 

Wood Pellets as Fuel

Yearning for the warmth and cozy atmosphere of a wood-stove, without the work and maintenance involved? A wood-pellet stove could provide an environmentally sensible, convenient, and practical alternative. These low-emission stoves burn manufactured pellets, formed from compressed white wood (no bark) sawdust, a by-product of the wood industry.

Available as freestanding models, fireplace inserts, and even furnaces, the stoves use a hopper system, from which the pellets are fed into the fire by an electrically powered auger or other feed device. Compared to woodstoves, pellet stoves burn much cleaner and heat more evenly for a longer period of time untended (as much as 36 or more hours, depending upon the hopper size and burn rate).

Most pellet stoves have two electrical blowers, one for venting the exhaust and a convection fan that circulates the room air over a heat exchanger. The blowers typically consume approximately 60 watts of power each. Twelve-volt DC models are available, as are models with a battery backup for power failures.

Pellets are manufactured in a standardized size, approximately 1½ inches long by ¼ inch around. Pellets are typically packaged in 40-pound bags—an average day’s worth of heat—and sold by the bag or by the ton (50 bags).

What to Look for in a Pellet Stove

Hopper capacity. May range from 40 to 100 or more pounds. Choose a heater with at least a full day’s capacity for the space you are heating.

Maintenance. Pellet stoves need periodic maintenance and occasional professional service and repair. Ash from the stove must be removed at least every two weeks to maintain proper airflow for combustion.

Ignition. Firing up manual ignition stoves requires the use of a starter material, which is lit with a match, while automatic ignition stoves ignite with the push of a button. Automatic ignition may not be such a big deal if you plan to run your stove more or less continuously.

Venting. A variety of venting options are available, from using an existing chimney (which could require a lining) to installing a natural draft chimney through a wall or ceiling to terminate above the roofline. Mechanical exhausts that go directly out the side wall behind the stove are the cheapest to install, but beware—they’ll leave you with a smoke-filled abode if the power fails. A stovepipe with a minimum vertical rise of 4 feet should provide sufficient natural draft to overcome this.


Off the Grid

Because of their electrical requirements, pellet stoves have been impractical for locations without power. However, thermal electric stoves, which use exhaust heat to power the stove, are presently in development.


 

[image: image]
 


Pellet Stoves and Woodstoves—Facts and Figures

[image: image] One ton of pellets can produces as much heat as 1½ cords of wood, while taking up only one third the space.


[image: image] The relative costs of cordwood and pellets, generally comparable, will depend on local conditions such as firewood type and availability and proximity to pellet mills.


[image: image] Pellets produce far less ash than do woodstoves and virtually no chimney-fire–causing creosote.


[image: image] Pellet stoves cost 10 to 20 percent more than a comparable woodstove, but installation is cheaper, because of the smaller, often shorter flue used by pellet stoves.


[image: image] Pellet baskets—basically a vented metal box to contain the pellets—are available to fit most woodstoves. While not as efficient as a pellet stove, a basket-equipped airtight stove won’t build up creosote.






HEATING WITH WOOD


[image: image]
 

Sharpening an Ax

The how-to of sharpening begins with a “don’t.” Don’t use a highspeed, motor-driven bench grinder. It will heat the edge and ruin the temper of your ax. There are fine-cut files and carborundum files, but you’ll get best results with an oval sharpening stone—fine grained on one side, coarse on the other. Use with a light oil.

Rest the ax on a plank or workbench with the head projecting a little toward you; hold down the handle with a carriage clamp. Make straight strokes at a uniform angle if using a file; use a rotary motion with an oval hand stone. Go easy. Don’t take off any more metal than necessary and don’t try to get out all the little nicks. They don’t matter much.

—from Axes and Chainsaws by Rockwell Stephens
 


 

[image: image]
 

The Wood Supply

People familiar with firewood know when it is dry. The first clue is the wood’s appearance. Are there cracks? If so, it is dry. Sound is also important. When you hit two sticks together, do you hear the high-pitched ring of the bowling alley (dry) or a low-pitched thud (green)? Smell and weight also tell you about the moisture content of the wood. If in doubt, the safest thing is to split a sample log and try burning the sticks. If they smoke excessively, they still contain a lot of moisture.

Water in wood does not lower the fuel value of a cord. But water does reduce the overall heating efficiency, because it takes energy to vaporize water and heat it to the temperature of the flue gases. Wet wood’s cooling effect is often just enough to prevent complete combustion. Therefore, burn green wood on a hot fire if you have to burn it at all. To keep it burning, split it up into small sticks.


CHOOSING FUELWOOD
 

When purchasing fuelwood, the densest wood is the best. This table shows species arranged with the densest at the top of each group. Remember that density varies somewhat within a species.

[image: image]
 

—from Heating with Wood by Larry Gay
 


 


Country Wisdom

A light mist of water sprayed on the ashes in a stove or fireplace before you remove them will minimize the “fly ash” that spreads around the room. Recycle a well-cleaned “spritz” bottle for this purpose.

—Roger Albright, 547 Easy Ways to Save Energy in Your Home
 


 

Stacking and Seasoning Wood

To start with, get the wood off the ground and piled on rocks or unwanted logs so that air can circulate. There is one exception: If you cut down trees still in leaf, leave them there for a few weeks. Until the leaves dry up, the tree will continue to lose water through them.

Wood dries fastest when it’s “penned” or “chimneyed.” In other words, stack two sticks, then two more at right angles, and so on. The best drying time is during windy spring months before the hardwoods leaf out. Spring-cut wood can be burned the following winter, but it’s best to dry the wood outside the first summer and in the barn the next. Try to have some of your dry wood under cover at all times. Polyethylene, old planks, and metal sheets do nicely. Half a cord or so tucked away in the house is good insurance against sieges of inclement weather.

What’s in a Cord?

Wood is usually sold by the cord—a stack 4 feet wide, 4 feet high, and 8 feet long. The cord represents 128 cubic feet of wood. If it’s split, the actual volume of wood varies between 77 and 96 cubic feet. Often “cord” is applied to a 4 × 8 pile of wood cut 12, 16, or 24 inches long. This is legal in most states so long as it is identified as a “face cord.”

In many areas, consumer-protection laws do not extend to fuelwood, so it is up to the buyer to find out just how much wood is offered in what are called stove cords, pick-up cords, and fireplace cords. Definitions vary from place to place.

—from Heating with Wood by Larry Gay
 

[image: image]
 

To measure your own woodpile, neatly stack your wood with the pieces parallel and the ends aligned. With a tape measure, measure the height and length of the pile and the average length of the pieces. Then multiply the three figures together to get the volume in cubic feet.
 


[image: image]
 

Wood dries best when arranged for maximum air circulation.
 

Tips on Splitting Wood

[image: image] Buy your firewood unsplit; it’s less expensive and splitting is good exercise.


[image: image] Some woods don’t split worth a darn. Birch and maple split beautifully. Gnarled cherry is tough. Choose firewood with this in mind.


[image: image] Cut long sections of wood into shorter ones before splitting. It’s easier.


[image: image] Use a somewhat dull ax rather than a razor-edge. It’s safer.


[image: image] Hold ax handles as near to the end as you can and take a full swing. The momentum and weight of the ax head does all the work.


[image: image] Use an ax whose head tapers out to a flat wedge. A slender head gets stuck more easily. Do not use a double-bitted ax.


[image: image] To split big, knotty lengths of wood, use a maul or sledgehammer and wedges.


[image: image] If you’re splitting a year’s supply of wood, consider renting a power log-splitter.


—from 547 Easy Ways to Save Energy in Your Home
 





HEATING WITH WOOD


Felling Trees

The best way to learn to fell trees is to volunteer with a woods-wise neighbor. It is a job that requires skill, concentration, and common sense. It can be very dangerous and should not be done when you are tired or when the light is poor or the footing slippery.

A “harvest-size” tree is usually 8 to 12 inches in diameter on the stump. The time to harvest is before the growth rate slows down and the wood begins to deteriorate. It is better to cut it down and let a new seedling grow in its place. It is difficult to make wise decisions when the chain saw is running, so mark all the trees you want to cut before harvesting.

A straight, well-balanced tree can be felled in any direction. First, undercut it in the direction you want it to go—preferably away from other good lumber trees. The undercut is a wedge-shaped notch made with two cuts about one-third of the way through the trunk.

Make the felling cut horizontally from the opposite side of the tree, slightly above the undercut. End the felling cut an inch or two short of the undercut to leave a hinge.

[image: image]
 

Make the wedge-shaped undercut first, on the side where you want the tree to fall. Make the felling cut opposite and slightly above the undercut.
 


Build an Old-Fashioned Woodshed

Here are instructions for building a versatile woodshed for storage of wood and equipment.

1. Lay out the shed and locate positions for the 4 × 4 posts. Then dig the holes, pour concrete piers, and erect, plumb, and brace the posts.

2. Nail the bottom girders in place all around the sides, front, and back. Be sure they are level.

3. Nail the top girders in place, then nail the back nailing girts. Nail the side girts on the inside and outside walls. Next, nail the front plates across the front of the sheds and the extended porch.

4. Frame in the door in the center section using 2 × 4s, then add the blocking on the side posts for nailing siding to the front of the posts.

5. Install knee bracing on all corners. Nail knee bracing on the front into the surface of the posts, then to the back of the top girder.

6. Cut the upper 2 × 4 rafters and the 1 × 6 ridge board to length. Install the ridge board and end rafters. The ridge board should extend 8 inches past the outside edge of the shed. End rafters are nailed to the outside edges of the posts and sit on the top girders. Install upper rafters at the center posts and follow with the rest of the rafters, spacing them about 24 inches on center. Cut off the tops of the posts flush with the top edges of the rafters.


[image: image]
 

Maintaining a Chain Saw

Never operate a chain saw that is damaged, improperly adjusted, or not securely assembled. Follow manufacturer’s maintenance and repair instructions in the owner’s manual. In addition:

[image: image] Keep the chain, bar, and sprocket clean; replace worn sprockets or chains.


[image: image] Keep the chain sharp. A chain is dull when easy-to-cut wood becomes hard to cut and burn marks appear on the wood.


[image: image] Keep the chain at proper tension. Tighten all nuts, bolts, and screws except the carburetor adjustment screws after each use.


[image: image] Keep spark plug and wire connection tight and clean.


[image: image] Store saw in a high or locked place, away from children.


—from Axes and Chainsaws by Rockwell Stephens
 


 

[image: image]
 

7. Cut the shed rafters. The end shed rafters must fit down flush on the upper rafters. The remaining rafters can simply be extended past and nailed to the upper rafters.

8. Nail 1 × 4 collar ties (not shown) to the upper rafters.

9. Use the siding and sheathing of your choice. One option is to cover the main shed while leaving the sides of the two smaller sheds open for better air-drying. If you use wood shingles for the roof, apply a sheathing of plywood or 1 × 4s, spaced about 2 inches apart.

10. Cut 2 × 4s for lookouts and nail them between the end rafters and fly rafters.

11. Make doors using a Z-frame and 1 × 12s. The best option is two doors for the main shed that swing out into the porch area.

—from Building Small Barns, Sheds & Shelters by Monte Burch
 

[image: image]
 

This woodshed features an enclosed area for storing tools and equipment. The extended roof provides a dry place for splitting kindling. The side sheds are for wood storage. The exterior is covered with rough-sawn siding or native materials, over which 1 × 2 battens are added. The roof is shingled.
 




HEATING WITH COAL


Coal-Burning Tips

[image: image] Burn coal only in a coal-burning appliance. There are distinct differences between wood- and coal-burning stoves, because the two fuels burn differently.


[image: image] For new stoves, burn wood fires for the first week to break in the stove.


[image: image] Do not use charcoal starter or any flammable liquids to start a coal fire. Charcoal is not recommended either, because it gives off toxic fumes.


[image: image] Because coal burns hotter and puts out steadier heat than wood, save it for the coldest months. Burn wood in the coal stove during spring and fall.


[image: image] Clean the stove, connector pipe, and chimney in the off-season. Coal soot is acidic and corrosive. Use care when cleaning pipes. Wear leather gloves and a mask. Check for pinhole leaks and replace any suspect parts. Clean and check the stove, especially the grates; replace warped parts. A light coating of lubricant such as WD-40 inhibits rust.


[image: image]
 

Coal fires are generally started with wood fires. Add coal a little at a time with the primary air inlet wide open. Add small amounts of coal every 5 or 10 minutes. Once a vigorously burning coal bed is established, you can fill up the stove to the recommended level; a few minutes after that, set the primary air control to the desired position.
 

Burning Coal in Your Home

In some parts of the country, coal is the most abundant and cheapest fuel for home heating. Because of its sulfur content, coal emissions are blamed for the serious environmental threat of acid rain. However, coal has some endearing qualities. It takes less space to store and, because of its density, it burns slower and hotter than wood. It doesn’t have to be cut, split, or seasoned.

[image: image]
 

In some areas of the country, coal is cheaper and more convenient to obtain than wood.
 

Building a Coal Fire

Coal’s ignition temperature is 200 to 400 degrees higher than wood’s, so it’s more difficult to start than a wood fire. Open the air supply ash-pit door (primary air intake), then loosely arrange newspaper, kindling, and small pieces of wood. After a few minutes, add larger pieces of wood. When fully ignited, add a thin layer of coal. Don’t add coal too soon or it will smother the fire.

When the coal is burning, add a thicker layer. Depending on the depth of the firebox, you may need to add a third load of coal. Once the stove is hot, partially close the pipe damper and the primary air supply. This keeps the draft from exceeding the needs of the fire, yet sufficient to maintain combustion. Leave the secondary air supply, located above the fire, slightly open.

When the load burns down halfway, it’s time to refuel. Open the pipe damper and air intakes before loading the door. This increases draft and ensures that gases go up the chimney. Gently pull the coal bed toward the front, creating a pocket for the new fuel.

Shaking Ashes

Most stoves have a mechanical means of moving or shaking the grate so the ashes fall into an ashpit. If there is no provision for this, use a fiddle stick or rod to poke the ashes through. Do this when you sense that the fire is not getting enough air. A few short shakes should be all it needs. Overshaking or over-poking can form clinkers, which are very hot pieces of coal that were extinguished by the ash layer. They won’t burn or be shaken through the grate, but must be removed before the next refueling.

—from The New Woodburner’s Handbook by Stephen Bushway
 




HEATING WITH GAS

Depending on the accessibility of your dwelling, propane—also called liquefied-petroleum gas (LP gas)—may be the most convenient fuel for heating a home or cabin not served by electric power. Propane exists either as a nontoxic, colorless, and odorless gas or, at moderate pressure, as a liquid. For home use the liquid is stored in an above- or below-ground outdoor container and withdrawn as gas as it is used. LP gas is given an identifying odor to make leakage detectable. Clean-burning propane is cost competitive with other fuels and with electric power for many applications.

[image: image]
 

In case of emergency, know the location of the shut-off valve on your propane tank or cylinder. The regulator controls the gas pressure.
 

Vented heaters and systems use either a conventional metal or masonry chimney or a vent installed directly through an outside wall. Gas heating systems distribute their heat via traditional hot-water baseboard or hot air forced through ductwork and require electricity to power their pumps or fans. Locations without electricity can use room heaters, freestanding vented or (if allowed by local building codes) vent-free space heaters that circulate heated air by convection. With an efficiency rating of nearly 100 percent, vent-free room heaters use inside air for combustion and vent directly into the room. An oxygen-depletion sensor on the unit automatically shuts it down if oxygen levels in the room begin to get too low.

Storage-tank size is an important consideration, because fuel consumption can vary widely depending on climate, equipment, and use. Home heating tanks are either DOT cylinders (meeting U.S. Department of Transportation specs) that hold 100 to 420 pounds of propane (1 gallon equals 4.24 pounds) or American Society of Mechanical Engineers (ASME) spec tanks that hold 80 to 800 gallons. ASME tanks must be filled on site from a bulk delivery truck. DOT cylinders are usually installed empty and filled on-site but may be filled off-site and transported as specified in the LP-Gas Code of the National Fire Protection Association.


Gas Safety

Most appliances must be vented to prevent the buildup of deadly carbon monoxide. Be sure vents do not become blocked, especially after a heavy snowfall or when units are used only intermittently.

If you smell gas, or think you might have a leak, extinguish smoking materials and all sources of ignition (don’t use light switches or the phone). Evacuate the house immediately. Call your propane supplier or the fire department. Remain outside until the problem has been found and corrected.

If your propane tank runs out, a potentially hazardous situation exists. Turn off all control valves on all appliances, and turn off the main shutoff. Call your propane supplier and advise him of the situation. Let him refill the tank, relight, and check all appliances.


 


Off the Grid

While fuel oil, coal, or wood can provide heat, propane can serve all of your cooking, lighting, hot water, and refrigeration needs as well. Most natural gas appliances can be converted to run on LP gas, and vice versa. For cooking, traditional gas ranges with an oven are available. Propane gas lights use a tie-on mantle—similar to a camping lantern—and are quite bright. Instantaneous (tankless) water heaters are available that will provide plenty of hot water for everything from a small cabin to a busy household. Propane-powered refrigerators are available that use less than 1½ gallons of propane a week. Propane is also an ideal choice for fueling backup electrical power generators.

Gas appliances should be professionally installed. Have all gas appliances and systems inspected at least once a year.


 




HEATING BY THE SUN

[image: image]
 

The diagram above shows the positions of the sun at the winter and summer solstices, for a location at 40 degrees latitude. A house oriented on an east–west axis with the largest amount of wall area facing south will receive the most sun in winter, when the sun is lowest on the horizon.
 

Local climate will also affect siting. Refer to this chart to determine your objectives, and how you can use your land to its best advantage when building.

Passive Solar Design

If you’ve ever enjoyed basking in the warmth of the winter sun coming through your window on a January day, you already understand the advantages of passive solar design. The radiation produced by the sun passes through the glass and warms every surface it strikes. Even in homes built without any consciousness of solar “gain” (the absorption of the sun’s energy by a structure), the sun will shine through eastern, southern, and western windows, and will heat the outside walls and the roof, warming the interior spaces somewhat on sunny days. The aim of passive solar house design is to take maximum advantage of this solar gain: collecting and storing the sun’s radiation during the day and distributing it at night.

Basic Elements of Passive Solar Design

When designing your country home, incorporate as many elements of passive solar design into the plans as possible. Start by providing excellent insulation in the walls and roof (see page 78). Look at floor plans, especially open floor plans, where the main living areas can be located on the south side of the house. Open floor plans let air circulate freely. Plan for the maximum amount of windows on the south-facing walls. Adding a sunroom is one way to accomplish this. Many people enjoy morning sun in the kitchen and bathroom. These rooms can be located on the east side of the house, and can also have larger windows. Avoid lots of windows on the west side, as the afternoon sun will overheat the house. The fewest windows should face north. Choose double-glazed, low-e windows to cut down on heat loss and to minimize damage to furnishings from ultraviolet rays.


[image: image]
 


 

[image: image]
 

Your location by region is important to consider when determining if solar heating will be practical. This map indicates that the upper Midwest, Northeast, Great Plains, Rocky Mountains, and Southwest are good areas for solar heating. 1 = High Heat Demand, with excellent sunshine. 2 = High Heat Demand, with good sunshine. 3 = High Heat Demand, with fair sunshine. 4 = Moderate Heat Demand, with excellent sunshine. 5 = Moderate Heat Demand, with good sunshine. 6 = Moderate Heat Demand, with fair sunshine. 7 = Low Heat Demand, with excellent sunshine. 8 = Low Heat Demand, with good sunshine. 8 = Low Heat Demand, with fair sunshine.
 

Thermal Mass

Although many south-facing windows make very efficient solar collectors during the winter months, the temperature in the house can fluctuate uncomfortably without some method of absorbing the solar energy during the day and radiating it back at night. Wood, furniture, and carpeting don’t absorb enough of the solar energy to do this. A thermal mass is a large, heat-absorbing element, usually made of stone or brick, added to the house design to perform this function. Often, the floors on the south side of the house are poured concrete and paved with stone, brick, or tile. Solar greenhouses and sunrooms often have gravel or crushed-stone floors. A large stone or brick partition wall placed where the sun will shine on it is another type of thermal mass.

In addition, you will want to install insulated drapes, window shades, or shutters to cover large expanses of glass. Covering the windows at night keeps heat in, and in the hottest weather the glass can be covered during the day to keep the house from overheating.

[image: image]
 

An insulated concrete floor (left) can act as a thermal mass, as can a masonry wall (right) placed behind a window.
 


What You Need to Build a Passive Solar House

[image: image] Southern exposure


[image: image] Lack of obstructions on the southern horizon


[image: image] Axis of house oriented east–west


[image: image] Maximum insulation


[image: image] Open floor plan


[image: image] Most windows on the south and east sides of the house


[image: image] Large thermal mass integrated into the design


[image: image] Insulated shades, drapes, or shutters



 

—contributed by Jim Sherratt, owner, Sun Energy
 




HEATING BY THE SUN


[image: image]
 

A cutaway sketch of a typical flat plate solar collector. Water running through the channels in the collector plate is heated by the sun and returned to the storage tank elsewhere. The glass on top traps radiation and holds heat inside the panel.
 


Backup Heat

If you already have a hot-water tank in your home, leave it in place. The solar storage tank can be used as a preheater. Or you can install a bypass valve and switch to 100 percent solar hot water during the peak months, then use the conventional hot-water tank when the solar heating system isn’t working.


 


Solar Domestic Hot Water Heating

Even in the northern United States, a solar system can provide all the hot water required by an average family from mid-spring to mid-autumn. Another method of hot water heating will be needed during the coldest winter months, and to supplement the solar heating system during extended cloudy periods.

Collectors

All solar domestic hot water systems use solar panels, or collectors, to absorb the sun’s energy and transfer its heat to a fluid, either water or antifreeze (see drawing). Solar collectors are mounted on rooftops or on racks on the ground. For the average family, two 4 × 8 solar panels are usually sufficient for heating water. To take full advantage of the sun’s rays, the collectors should be sited and mounted properly.

Once the requirements of the location have been determined, the manufacturer will provide a customized mounting system with the collectors. Wooden racks can also be built, and the solar panels bolted to them.

It is important to consult your local building inspector before installing a solar hot water system. Most building codes require a licensed plumber to perform any work involving tying in to the domestic water supply.

Three Basic Systems

Opposite you will find diagrams for the three basic systems. For areas where freezing occurs, a Closed Loop Hot Water System is recommended. Heat from the collector is transferred to storage water through a water-to-water heat exchanger in the storage tank. Antifreeze circulates through the closed loop, eliminating the need to drain the solar panels when a freeze occurs. It works during the winter months and requires little electricity to run the small pump that circulates pressurized heat transfer fluid through the collectors. The collectors can be mounted anywhere. The main disadvantages are high cost, possible overheating, and the required professional installation and servicing.

For backup heating you can drill two holes in a woodstove and run a water line from the solar hot water storage tank through it, then back into the tank as shown in the drawing. This arrangement works well in cold weather when the solar collectors aren’t working, but the woodstove is being used the most.

In the Forced Drain-Down Hot Water System, a pump circulates water from the storage tank through the collector back to storage. During a freeze, an automatic sensing device activates a solenoid valve, draining the water from the collector. You’ll need a nonfreezing automatic vent on top of the collector.

The simplest system to operate is the Gravity or Thermosiphon Hot Water System. Where freezing rarely occurs, this system is recommended. No pump is needed to circulate the water through the solar panels; ordinary head pressure and gravity do the work. The main drawback is that the tank for storing the hot water must be located higher than the collectors. Also, you must manually shut off the flow of water to the collectors and drain them thoroughly whenever a freeze threatens. A plumbing and heating contractor, rather than a professional solar technician, should be able to install this system.

[image: image]
 

In the Closed Loop Hot Water System, heat from the collector is transferred to storage water through a heat exchanger.
 

[image: image]
 

In the Forced Drain-Down Hot Water System, a pump circulates water from the tank through the collector and back to storage.
 

[image: image]
 

Above, both the stove and the collector can feed hot water into this single-tank Closed Loop Hot Water System.
 

[image: image]
 

In the Gravity Hot Water System, water heated in the collector becomes lighter and rises; colder (heavier) water will flow from the bottom of the storage tank to the bottom of the collector.
 




WEATHERPROOFING YOUR HOME


[image: image]
 

Fiberglass insulation is available in batts, rolls (above), and loose and rigid forms. Roll insulation is the most widely used and often comes with a built-in vapor barrier.
 

R-VALUES
 

Because different insulators have different insulation values, they are rated by their R-values. The higher the R-rating, the greater the insulator’s resistance to heat loss. Use this chart to determine how one kind of insulation stacks up against another, and to calculate how many inches you’ll need.

R-VALUES PER INCH OF THICKNESS

	Material

	Value


	Fiberglass

	3.33


	Rock wool

	3.33


	Cellulose

	3.70


	Vermiculite

	2.08


	Perlite

	2.70


	Urea formaldehyde

	4.48


	Urethane board

	7.00


	Polystyrene

	3.45


	Isocyanurate

	7.00


	 

	—from Weatherize Your Home by Steve Sherman




Simple Steps for Efficient Insulation

By insulating, you want to keep the coldest air from getting into your house at the bottom and stop warm air from getting out through the walls or the top. The best insulators include expanded glass and mineral fibers sold as fiberglass, newspaper products like cellulose, and rigid foam boards. A thorough job of insulating your attic, walls, and floor can save up to 50 percent on winter fuel bills.

Check Building Codes

To begin planning for insulation, check the insulation codes in your area. Be sure you understand whether the figures are for the R-value of the insulation or for an average R-value for the wall, ceiling, and other places.

Attics

Many attic insulation jobs can be do-it-yourself tasks. How much insulation you need depends on the severity of your winters, how you heat your home, and how much you can get into the area you want to insulate. You will probably want at least R-30 in your attic, equivalent to about 10 inches of insulation.

Before you begin, check exposed roof areas for moisture stains and discolorations. Find the source of moisture. Wet insulation is ineffective and may damage your home by causing rot. This is the purpose of ventilation. A combination of high vents and low vents is best for adequate airflow, and vents can be installed in the gables, eaves, or roof. The rule of thumb is that for every 150 square feet of attic space without a vapor barrier, or every 300 square feet with a vapor barrier, you will need approximately 1 square foot of ventilation.

Walls

If yours is an older house that has never been insulated, find out whether the walls can be insulated. If you need insulation, cellulose can be blown into the walls from the outside by drilling a hole through the wall or clapboard. For a remodeling job, install insulation from the interior.

If yours is a newer home and not insulated, redoing the walls won’t be too difficult. You may even be able to salvage the Sheetrock if you are careful.

Floors

Consider insulating the basement ceiling. Your first floor will feel warm and comfortable, but by contrast, your basement may feel somewhat colder.

Batts or blankets of fiberglass are easiest, but measure before you buy. If the floor joists are spaced on 16- or 24-inch centers, you’re in luck, because those are the standard widths for batts and rolls of insulation. The standard length for batts is 6 feet. The vapor barrier should face the warmth, which means it faces up in an under-floor installation. If you have a problem of fitting, you may be able to solve it by rolling out the insulation and then tacking up lengths of wire mesh or chicken wire.

—from 547 Easy Ways to Save Energy in Your Home by Roger Albright
 

Stopping Window Heat Loss

Weatherstripping and Caulking

If your storm windows aren’t weatherstripped or caulked, they may not reduce heat loss. Caulking comes in squeeze tubes. Apply it with a gun around outside window frames between the frame and the siding, and between the frames of combination storm/screen units and siding. Make sure all cracks are filled. Caulking also comes in puttylike strands that can be pushed into cracks for a temporary seal.

Weatherstripping is inexpensive, and is used to fill the gaps between window and frame. It is available in felt fiber or adhesive-backed foam. Attaching these strips can reduce the infiltration of outside air by 50 percent.

[image: image]
 

Apply caulking between the window frame and the siding.
 

Plastic Storm Windows

Plastic storms can be as simple as fastening plastic over the window, or you can build wooden frames. Plastic storms can be installed on the outside or inside. Either way, they are economical and efficient.

You’ll need:

[image: image] 4-mil or 6-mil polyethylene plastic or heavy-gauge plastic vinyl film caulk and caulking gun


[image: image] Furring strips (for exterior plastic)


[image: image] Masking tape (for interior plastic)


Measure the width of your largest window to determine the width of the plastic you’ll buy. Then measure the length of your windows to determine how many linear feet you’ll need. Cut the plastic to the area of the window plus 2 inches on each side. If the plastic is going on the outside, mount with furring strips. Nail them over the plastic around the window, making sure the plastic is taut. Caulk all sides.

If the plastic is going on the inside, seal tightly with masking tape.

Plastic Window Kits

Ready-made windows of clear, rigid plastic are available at hardware stores. They mount on inside windows with self-sticking frames that lie flat to ensure an airtight seal. They can be mounted against the window casings or on a flat lip of the casement molding. You can also use the plastic by itself, cutting it to the desired dimensions and weatherstripping the edges.

Glass Storm Windows

You can make these with wooden or aluminum frames. Both are available at hardware stores in varying lengths. They can be installed inside or outside. Use window glass for its durability.

—from Window Heat Loss by Mary Twitchell
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Don’t Forget the Vapor Barrier

Standard insulation rolls and batts have a vapor barrier on one side. It should face the heated living space. A vapor barrier has a layer of impermeable material and is placed between the interior wall sheathing and the insulation. It prevents moisture vaporized in the warm air inside a house from traveling through the wall, condensing, and freezing on the inside of the outer wall covering.
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Plastic window kits are the fastest way to insulate a window.
 

[image: image]
 

Wooden window frames hold heat in a room better than aluminum frames do.
 




WEATHERPROOFING YOUR HOME

[image: image]
 

Snow lingering on a roof (above) indicates that the house is well insulated. If snow melts quickly, it often means the attic heat is warming the roof—and wasting your money.

Weatherizing Doors

Think of the 1/16-inch cracks around an ordinary door this way: Totaled, this space equals an open hole of 4 square inches! Here’s what you can do to seal out the cold and keep in the heat.

Sweeps and thresholds. A variety of door sweeps are available. The easiest ones to install are self-adhesive stick-on types. These come with vinyl, felt, or brush bottoms that extend to the carpet or floor. Unfortunately, they don’t stick around long enough, especially with the constant opening and closing of a door.

A more permanent sweep is one that is nailed solid to the door bottom. These also come in vinyl, felt, and brush. An aluminum and vinyl combination sweep provides a solid barrier to air. Unlike the felt or brush, it will not bunch up or tear easily. Sweeps are easy to install.

Installing a new threshold is a more expensive option. The threshold is the cross section of wood along the bottom of the doorway. Before installing one, be sure your door is hanging straight. If not, tighten the screws in the hinges. Replace a threshold with hardwood (if wood is your choice)—never with pine or spruce, which will wear out in short order. Plan to remove the door for easier installation.

Weatherstripping. Apply weatherstripping at the junction of the doorstop next to the hinges, against where the door closes tight. Weaker weatherstrip-ping materials may deteriorate faster than you want. In general, tacking rather than sticking is a more permanent way to install weatherstripping.

Storm doors. Storm doors are installed in front of your permanent exterior doors to block the cold air and create dead air space. Like storm windows, they require a moderate expenditure. However, they also add immeasurably to weatherizing your home. To be effective, storm doors should be weatherstripped.

Don’t Forget the Foundation

Over the years, the juncture between the foundation and the sill (the bottom horizontal beam of your house) develops gaps. These should be filled. Large cracks can be filled with mortar. Even if you cannot see a gap all the way through the foundation, cement what you do see.

Stuff smaller gaps (down to ¼ inch) with dry insulation such as oakum, which can be pressed into the holes. Hold the material in place by caulking the edges to the foundation or sill. For even smaller gaps, use caulking compound. In fact, a wise move is to completely reseal the sill and foundation joint with caulk.

Skirting the foundation with plastic is a worthwhile yearly job. Measure the entire perimeter of your foundation, then buy a large roll of 4- to 6-mil plastic and enough flat pine molding to reach around the house. Wrap the edge of the plastic around the pine bracing and tack it to the house clapboard. Weight the bottom of the plastic with earth or rocks.

—from Weatherize Your Home by Steve Sherman
 


Keeping a House Cool in Summer

In summer, keep an eye peeled for extra lights burning, particularly incandescent bulbs. They furnish heat as well as light and cause your air conditioner to work harder.

An air conditioner operates most efficiently when placed on the shady (usually north) side of the house. Set the thermostat no lower than 78°F, and shut it off and open the windows on breezy days.

A large window fan costs one-fifth as much as an air conditioner, and uses one-fourth as much power. Place one in an attic window to push hot air out of the house.

In summer you want low humidity. Keep kitchen, bathroom, and laundry areas closed off from the rest of the house as much as possible. And when you take a shower, open the bathroom window to let out the moisture.

Because heat rises, in summer open upstairs and attic windows to let the warm air escape. In the cool of the evening, open windows to admit cool air, and close the windows in the early morning to keep that cool air inside.


 

Six Easy Ways to Cut Heating Costs

1. For many people, home heating bills can be cut 10 percent or more with one simple move: Have the furnace cleaned and adjusted properly. If yours is an oil burner, that means at least an annual inspection by a qualified technician.

2. While your oil burner is under discussion, check and see whether a smaller fuel nozzle can be installed. The burner may operate just as well with a smaller fuel nozzle, and save as much as 15 percent on your fuel bill.

3. Forced warm air furnaces need to have their air filters cleaned or replaced at least twice each winter. A clogged filter chokes off the necessary breathing of the furnace and makes it work harder.

4. When you’re rearranging furniture, be sure that radiators, warm-air registers, or heating units aren’t blocked from their proper functioning. If there’s an arrangement you “must” have that blocks heat flow, let it wait till summer, when it won’t affect heating efficiency.

5. Many kitchens and bathrooms have exhaust fans to take away unwanted odors, and in some bathrooms they turn on automatically with the light switch. Convenient, but expensive. In winter, those exhaust fans not only take out odors, but they’re also blowing away warm air as fast as they can. That’s expensive. Use them sparingly and save money.

6. A little extra humidity permits a lower thermostat setting without discomfort. Some furnaces will accept a humidifying system easily and inexpensively. If that’s not the case with you, place pans of water on radiators or heat registers to put a little moisture in the air. Houseplants, particularly broad-leafed and ivy types, can also provide significant extra humidity during the winter.

—from 547 Easy Ways to Save Energy in Your Home by Roger Albright
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Simply constructing a shelter around your door will save heating costs every time you enter or leave the house in winter.
 





6 ELECTRICITY
 

UNDERSTANDING ELECTRICITY • ASSESSING YOUR SYSTEM • REWIRING • MAKING REPAIRS SOLAR AND WIND POWER • WHEN THE POWER FAILS
 

Like most of our city friends, we took electricity for granted. Then a major ice storm hit our area and left us without power for a week. The fun of “camping out” by the woodstove and barbecuing in 15-degree weather faded as stoves, toilets, and refrigerators all failed. We updated our checklist of emergency supplies and invested in a two-burner Coleman stove and a generator. We also upgraded our first-aid kit and manual, realizing that help might not be easy to summon with the lines down. The restoration of power was a cause for celebration, but as a result of this experience we were better prepared for future outages. In this chapter we’ll hear first from Phillip and Newell Decker with an overview of electrical systems.

 

—John & Martha Storey
 

If you take a few precautions and learn some fundamental procedures, you can wire a house and do many types of electrical projects without incident. Some basic knowledge is required, however, because mistakes can be lethal.

Most modern electrical wire consists of two conductors, one white and one black, and a third uninsulated or green wire that acts as a ground. The black wire is the hot wire; the white is the neutral wire. In a general sense, electricity flows to your house from the black wire and returns to a power station through the white wire. The green wire does not conduct any electricity unless there is a failure in the circuit. If that happens, electricity is shunted through the ground wire to the earth.

Think of the flow of electricity as if it were water flowing through a garden hose. The voltage is like the pressure of the water in the hose. The amperage is the speed at which the water flows. The wattage is the total amount of water that flows past a certain point in the hose in a given time.


THE WORD BIN
 

AC. Alternating electric current, the type provided by utility companies


Amperage. The strength of a current of electricity, expressed in amperes (amps)


DC. Direct electric current, the type provided by home generators


Fuse. An electrical safety device that melts and interrupts the circuit when the current exceeds a particular amperage


Circuit Breaker. A switch that automatically interrupts an electric circuit


Rotor. The spinning wheel of a wind turbine, also known as windwheel


Swept area. The area inside the perimeter of a rotor’s spinning blades


Watt. The standard unit of electrical power. 746 watts make 1 horsepower



 

Service to your house is through a two-line (one hot and one neutral) or three-line (two hot and one neutral) system. The two-line system carries 120 volts, while the three-line system carries 240 volts. The former is found primarily in old homes and is usually inadequate for modern usage.

The wires enter your house through the service head and go into the service box. Inside the service box is the fuse box or circuit-breaker panel. Running down the inside of the service box are the bus bars, containing all the branch circuits in your house. In almost all 120-volt installations and hookups, it is important to attach the wires black to black and white to white. Never mix them. In 240-volt installations, there will be two hot wires (one red and one black) and one neutral wire (white).

Fuses come in two types—screw-in and cartridge. Both types utilize a metal strip that is made to handle the heat caused by a certain amperage rating. If the circuit overloads, the heat increases and the metal strip melts, causing the circuit to be open. The open circuit prevents the flow of current.

A circuit breaker has a thin strip of metal that bends when the circuit overloads. This causes the breaker to trip and the circuit to open up. Fuses and breakers should be installed with caution, and should never be larger than the amperage rating of the circuit.

Another type of circuit breaker is the ground fault circuit interrupter. This type senses tiny leakages in a wiring circuit, and can be more effective in preventing damage and shocks. For this reason, most codes require that all circuits in bathrooms and outside the house be ground faulted. GFCIs are easily installed, and we highly recommend their use.

Inside every modern service box, you will find the grounding bus, and all circuits should have a ground wire running to the bus. Never ignore this part of your circuit, and never break off the round ground lug on an electrical plug. One final word of caution: Never attempt to complete the outside wiring hookup to your box, or to set up the box itself. These tasks should be left to a licensed electrician.

Electrical Systems
 

[image: image]
 

The drawing above shows a typical electrical system from the outside of a house. The drawing below shows how power travels through individual circuits inside.
 

[image: image]
 




ASSESSING YOUR SYSTEM

Circuit Breakers and Fuse Boxes

[image: image]
 

A circuit-breaker service panel (above) or a fuse box (below) should have a rating of at least 100 to 200 amps to power a home.
 

[image: image]
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Safety Tip

A ground fault circuit interrupter (GFCI) is a device that senses tiny leaks of current and then immediately turns off the power. Standard electrical code requires GFCIs for bathrooms, garages, and outdoor receptacles. Left, a permanent receptacle type GFCI; right, a portable plug-in type.
 

—from The Woman’s Hands-On Home
 

Can Your System Handle the Load?

The first step in assessing your system is to find the electrical service box and look inside. Do you see fuses? Are there lots of them or just a few? If you see just a few, you probably ought to replace them with a multi-circuit breaker box. With this type of box, you simply add circuit breakers when needed.

While looking into the service box, note whether there are two or three large wires entering the house from the street. If there are only two, you have 120-volt service, which will not be enough for an electric range, dryer, or air conditioner. Note the amperage of the service box. In most old boxes, the service rating will be 30 to 60 amps, which is not enough to power a newer home. You will need a box with a rating of at least 100 to 200 amps.

Wiring. The next thing to observe is the type of wire that leads away from your service box. If your house is old, chances are it will have knob-and-tube wiring, in which the wires run through ceramic tubes and around ceramic knob insulators (see drawing in chapter 1). Notice the state of the insulation on the wire. Is it frayed? Does it crack when you bend it? If so, think about replacing the wiring. Also check the state of the wire insulation in the attic.

Restructuring. Before beginning to restructure your wiring and electrical service, decide how much power you will need on each circuit and how many circuits you will need. The electrical code will help you determine this. For example, the code indicates that you should have separate lighting and appliance circuits. Lighting circuits should be rated at 15 amps and there should be one 15-amp circuit for about every 500 feet of floor space. The small-appliance circuits should be 20-amp, and no more than 1,500 watts should be connected to any one circuit.

Most local codes require that there be a wall receptacle every 12 feet, and that no space along the wall be more than 6 feet from a receptacle. The number of outlets per circuit is fixed by your local code but probably will be limited to 9 or 10 outlets per 15-amp circuit and 12 per 20-amp circuit. Each stationary appliance should have its own circuit. The kitchen should have three circuits. Remember that the bathroom circuits, as well as those in other wet areas, should be ground-faulted.

How much power? To decide what the total capacity of your system should be, add up the wattage of (1) the lighting and general-use circuits; (2) the small-appliance circuits; (3) the laundry circuit; (4) the major-appliance circuits; and (5) the heating and air-conditioning system. You can calculate the wattage of the general-use circuits by estimating the total square footage of the house. Multiply the square footage by 3 watts. Next, give each small-appliance circuit and the laundry circuit 1,500 watts apiece. The wattage values of the major appliances will be listed on the nameplate of each. This will also be true of the air conditioner and furnace. Once you have totaled up this wattage, divide the sum by 240 volts to determine the size (in amps) of the service box you need.

—from Renovating Brick Houses by Phillip J. Decker and T. Newell Decker
 


ELECTRICIAN’S TOOL BOX
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Installing New Work

The term new work generally refers to work that is done when the walls are not in place. If you have gutted your dwelling and are redoing the wiring, you are doing new work. If the walls are still in place and you are doing wiring, you are doing old work.

Choosing wire. The most common sizes of wire are, from smallest to largest, numbers 14, 12, and 10. These are used in circuits that have amperage ratings of 15, 20, and 30, respectively. Larger wire sizes, such as number 8 for 40-amp circuits and number 6 for 50-amp circuits, will be used for items such as stoves, ovens, and dryers.

Plastic-sheathed solid wire is the most commonly used wire. There are three principal types: NM, used in most indoor installations; NMC, used indoors where moisture is likely to exist; and UF, used in underground applications.

Another type of wire is called BX. This wire is armor-wrapped cable with a flexible outer covering of galvanized steel and either two or three conductors on the inside wrapped in paper. BX has no ground wire, as the metal of the cable armor is connected to the metal of the outlet boxes to provide the continuity to ground. BX is usually used in dry indoor applications where it is important to protect the wire from nails and other carpentry projects. In addition, individual wire can be run in conduits for areas where the wire must be protected (for example, basement walls).

Inside an Electrical Wire

[image: image]
 



So Obvious, But So Important!

Remember to turn off the power before doing any electrical work.


 

Wiring … by the Numbers

[image: image]
 

The smaller the wire number, the greater the diameter and ampacity. Most work will be done with number 12 or 14 wire. This wire has two conductors (one white and one black) and also an uninsulated ground wire. Some of the work you do will involve three-way switches, which require three conductors plus a ground wire, but most wiring can be done with two-conductor wire. Always use copper wire.
 





REWIRING

Making the Connection

[image: image]
 

An outlet box like this, or the octagonal junction box pictured below, may be nailed to a stud by its flange.
 

[image: image]
 

OCTAGONAL JUNCTION BOX
 

Running the Wire

Begin by locating the positions of all the outlet boxes and ceiling fixtures. Drill holes through all the studs and run wire through the holes, starting at the outlet box that is farthest away from the service panel. Staple down the wire every 2 feet or so (check the code in your area). Usually the wire must be stapled within 12 inches of each box. Wire that will be run to ceiling boxes can be run under the floor joists if a suspended ceiling will eventually be used. If the ceiling will be attached directly to the underside of the joists, the wire will have to be run through drilled holes. Pull about a foot of wire out of each junction box so you have plenty to work with when you begin to attach receptacles and switches. As you run wire, leave a surplus loop once in a while in case you have misjudged the distance.

Placing wall boxes. Wall boxes are usually placed about 12 inches above the finished floor, and switch boxes are usually about 4 feet up the wall. When you place switch boxes near doors, be sure they are on the side opposite the hinges. Whether you place a switch for a room on the outside of the wall or the inside is a matter of preference, but it is sometimes easier if the switch is outside the room. You need special receptacles for 220-volt circuit outlets, and the wire size will be much larger than that used for typical 110-volt circuits.

Placing ceiling boxes. Boxes for ceiling lights are usually set in the center of the area to be lighted. If the area is large, you should install several fixtures. Divide the room evenly, with the boxes at equal distances from one another. If there is no ceiling fixture, tie one wall plug into a switch near the door.

The type of ceiling or wall box you should use is dictated in part by the local code. Boxes are made of metal or plastic. Most have a tab through which you can drive a nail to attach the box to a stud. Some even have nails pre-attached or a mounting depth gauge etched onto the box, so you can see how far the box should stick out from the wall. If you intend to hang heavy light fixtures or fans from a ceiling box, you should purchase a special box that hangs across two ceiling joists. However, you can hang these fixtures from a standard metal box if it is secured with screws to a block nailed between two joists.

Attaching wire. Attaching wire to a switch or receptacle is pretty straightforward. First strip off about 6 to 8 inches of the outside insulation, so that the individual wires are exposed. Make sure the outside insulation is still intact where the wire exits the box to prevent wearing or breaking of the individual inside wires. Then strip off 1 to 1½ inches of insulation so you can make a loop to go around the attaching screws on the switch or receptacle. You can stick 3/8 inch of stripped wire into the back of modern switches and receptacles, but we recommend taking the extra attaching time to fasten the wire to the screws. Splice the wires together with wire nuts, as these will provide a tight fit that can be undone if necessary. Wire nuts come in different sizes to fit the number of wires that are joined together. Ground wires should always be attached to the switches and to the grounding (green) screw on the receptacles.

—from Renovating Brick Houses by Phillip J. Decker and T. Newell Decker
 


Common Connections
 

These illustrations show some of the more common types of connections. They should provide you with the information you need to wire many two-way switches, three-way switches, and other types of switches, lights, and outlets.
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Wall switch controlling ceiling fixture at end of run
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Two fixtures on same line controlled by different switches
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Adding a new switch and outlet to an existing fixture
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Ceiling fixture between two switches, controlled by either
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Wall switch controlling ceiling fixture in middle of run
 

[image: image]
 

Adding a supplementary outlet
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Same ceiling fixture controlled by two different switches
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Two separate fixtures controlled by two switches
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Fixture controlled by separate switches; outlets always hot

—from Renovating Brick Houses
 


 




REWIRING

Tricks of the Trade

[image: image]
 

Use wire fishing tape to hook an electrical wire (above) and guide it to the right location (below).
 

[image: image]
 

Boosting Your System

Perhaps the easiest method to determine where an old circuit goes and how much power is on it is to throw all the circuit breakers or unscrew all of the fuses except for the circuit in question. Then it’s a simple matter of going around the house with a lamp, plugging it into each receptacle that you come across, and throwing each switch that you see. By doing this and keeping notes of watts and amperes, you can determine where the circuit goes and what it does.

Installation of additional wall outlets, switches, and lights is usually a matter of deciding where you want them to be and then figuring out where you are going to tap into the power supply to add onto the circuit. The most convenient place to tap into the circuit is at a wall outlet. Sometimes this will not be possible, and you will have to go into the attic or the basement to find a circuit you can use.

The rest of the problem is figuring out how to run the wire for the addition and cause the least disturbance of existing wall structures. Any empty space in the wall is fair game. If the run of the new wire is of any length, you will often have to “fish” the wire from one spot to another. This is done with wire fishing tape and a helper. One person feeds the tape through the space where the wire will run, and the other person looks for it to appear. Once he or she sees it, the tape can be pulled out of the space, the new wire can be attached to it, and it can be pulled back in the opposite direction with the wire attached. While this sounds easy, it is often a very frustrating experience and requires great patience.

Replacing Electrical Switches

To replace a defective switch, proceed as follows:

1. Turn off the power to the switch at the circuit breaker.


Nine Safety Tips When Working with Electricity

Here are some safety tips aimed at protecting you and making your work easier:

[image: image] Before working on anything electrical, turn off the circuit breaker or remove the fuse for that area of the house, or turn off the main electrical switch. Make sure the power is off by testing a receptacle on the circuit with a voltage tester or neon test light.


[image: image] Don’t attach wires to service panels before disconnecting power.


[image: image] Don’t wire buildings while standing on wet or damp surfaces.


[image: image] Be sure to check with local codes before beginning any wiring projects.


[image: image] Make a wiring diagram before unfastening any wires. It will help you reattach the wires correctly.


[image: image] Be sure all equipment and wiring is properly grounded.


[image: image] Use pliers and other electrical tools with insulated handles.


[image: image] Purchase plug-in GFCIs and plug them into receptacles where you are using power tools and other types of electrical equipment. Then plug your tools into these receptacles to protect yourself from shock.


[image: image] Never replace a fuse with a fuse of a different amperage.



 


In the Dark?

If you flip a light switch and nothing happens, one of the following could be wrong:

[image: image] The circuit breaker may be off for that part of the house. Check to see if other electrical units in the room are working.


[image: image] If the light you switched on is the only thing not working, the bulb may be burned out. Replace the bulb.


[image: image] The switch may be defective. If the light still does not work after replacing the bulb, test the switch with a neon tester. Take off the switch cover with a screwdriver. Touch the probes of your neon tester to the terminal screws with the switch in the ON position. Be careful not to let the probes touch the box sides. If the tester lights, the switch needs replacing.



 

2. Remove the switch cover with a screwdriver. You will see two screws holding the switch in place.

3. Remove these screws and pull the switch out of the wall. You will now see two wires connected to the switch. They will either be attached to two screws on the sides of the switch or inserted into the back of the switch.

4. Loosen the screws and disconnect the wires or gently pull the wires out of the back of the switch. The switch will now be free. Note or mark where the wires were attached, because you will repeat this procedure in reverse order when you connect the new switch.

5. Take the switch to a hardware or electrical supply store and replace it with a similar one.

6. Reconnect the new switch to the wires in the wall, screw it back onto the wall, replace the cover, and turn the power back on.

Three-way switches. If you are dealing with a three-way switch, the same principles apply. The basic principle is that the common or hot wire (the dark-colored one) proceeds from the power source to the first switch. Two lighter-colored traveler wires link the two switches together. The common wire then runs from the second switch to the light fixture. A white wire runs from the power source to the light fixture, which completes the circuit. Simply remember to make a wire diagram before unfastening the wires to a damaged switch. Install the new three-way switch with the same wiring pattern you found in the damaged switch.

Installing dimmer switches. A dimmer switch allows you to control the amount of illumination a light puts out, conserves energy, and increases the life of your lightbulb. An incandescent dimmer switch is installed like any other lighting switch (see above). If you are dealing with a three-way switch, it is best to install only one dimming switch and to leave the other switch alone. Make sure you attach the black wire from the box (the common wire) to the black switch wire. Then connect the two red wires from the switch (the traveler wires) to the traveler wires in the box—one will likely be red and the other white. Fluorescent dimmer switches are installed the same way, with one exception. You must install a special ballast, which can be purchased at an electrical supply store.

—from The Woman’s Hands-On Home Repair Guide by Lyn Herrick
 


Neon Testers
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Use a neon tester to determine whether the switch is defective. Unscrew the switch cover and then, with the switch in the ON position, touch the terminal screws with the probes of the neon tester. Be careful not to let the probes touch the box sides. If the tester lights, the switch needs replacing.
 

Dimmer Switches
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Turn off the power before installing a dimmer switch. Unscrew the switch cover and then the plate holding the switch to the wall. Disconnect the two wires, replace the switch, and reconnect the wires in the same position. Screw the switch back into the wall, replace the cover, and turn the power back on.
 




MAKING REPAIRS
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The outlet above is at the middle of the circuit; the one below is at the end.
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Connect a wire to a new plug by first unplugging the appliance and cutting off the old plug.
 

Replacing an Outlet

Replacing an outlet is similar to replacing a switch. The obvious test for an outlet is to plug in an electrical appliance that you know works. If there’s a problem, follow these steps:

1. Turn off the power to the outlet at the circuit breaker box. Test the circuit with a voltage tester to be sure the power is off.

2. Remove the outlet cover with a screwdriver. Take the two screws out of the outlet to remove it from the wall and notice how the wires are connected. These wires will be connected to two screws on the sides of the outlet, or will be fastened on the back of the receptacle.

3. Loosen the screws and remove the wires, or depress the release slot in the outlet to free up the wires.

4. Take the old outlet to the hardware store and replace it with an identical new one.

5. Install the new outlet by reversing the above steps. Put the cover back on and turn on the power. Retest the appliance.

Replacing Plugs

If you encounter a problem with a plug, you have several options:

Molded rubber plugs. For molded rubber plugs, unplug the light, cut off the plug, and bring it to the hardware store to be replaced. Purchase the type of plug that can simply be clamped back onto the cord.

Two-pronged plugs. Follow these steps:

1. Unplug the appliance and cut off the plug. Purchase a plug that can be attached to the two wire strands with screws.

2. Thread the wire into the plug, separate the two strands, and strip the insulation material.

3. Tie the two strands into a loop before connecting them to the screws. Loosen the screws and wind a small part of the wire around the screw.

4. Tighten the screws and cover them with the insulating material that comes with the plug.

Three-wire extension cords. For these cords, replace the three-pronged plug the same way as you would replace a two-pronged plug (see above).

Repairing Light Fixtures

Repair of light fixtures is another job that can be handled without calling an electrician. Follow these steps:

1. Turn off the power to the fixture at the circuit breaker and test the circuit with a voltage tester. It is not enough merely to turn off the wall switch.

2. Remove the cover and plate that hold the fixture to the ceiling or wall. Disassemble the fixture. Be careful not to drop the cover, and note how the parts fit together so that you can reassemble them later.

3. Once you have uncovered the electrical box, you will see three (sometimes two) wires attached to the socket mechanism. The black one is the hot wire that carries the current from the circuit breaker to the fixture. The white wire takes the used current back to the breaker, where it is safely guided into the earth outside your house.


TROUBLESHOOTING LIGHTS
 

	PROBLEM

	CAUSE

	REMEDY


	Light doesn’t work

	Lightbulb burned out

	Replace bulb


	 

	Loose or broken wires

	Repair and tighten wires


	 

	Light switch broken

	Replace light switch


	 

	Blown fuse

	Repair wires


	 

	Socket defective

	Replace socket


	Light flickers

	Light bulb loose

	Tighten bulb


	 

	Wire coating melted

	Tape wire


	 

	Socket defective

	Replace socket


	 

	Dimmer switch

	Replace dimmer switch




 

Trouble can arise, however, when a short circuit causes current to leak to adjacent metal parts. These parts become “hot” and will shock you if touched because your body serves as the path the current travels to the ground. For safety reasons, most fixtures provide a third wire, either green or bare, which grounds the equipment.

4. Check for loose or broken wires connected to the socket and tighten all connections. If you find a damaged wire, peel back the insulation and resplice the wire by twisting the ends together. Cover them carefully with electrical tape.

Repairing Cords

Many electrical shocks are caused by faulty cords. Rabbits, puppies, and mice love to chew cords, which exposes the wire and interrupts the flow of electricity. It is important to fix these problems, because in addition to causing shocks, they pose fire hazards. If you discover a frayed cord, follow these steps:

1. Unplug the cord and find a sharp kitchen knife.

2. Cut the cord on either side of the damaged wire. Next cut each of the two sections of cord down the middle about 2 inches.

3. You now have four strands of wire. Strip off about 1 inch of the plastic coating that insulates each of the four strands of wire. To do this, take a knife (or use a wire stripper) and gently go around the coating of the wire, making sure you don’t cut through the wire.

4. Slip off the coating, leaving the wire exposed.

5. To reconnect the two sections of cord, splice the wires. Take a strand of wire from each section of the cord and twist them together. Do this again to reconnect the remaining wires.

6. Completely cover each set of spliced wires individually with shiny electrical tape. Then cover the entire section with tape.

7. Another solution is to connect the wires with wire nuts. This is often the simplest method. Twist the wires together, then insert them into the nut. It is important to make sure that the nut is securely fastened.

—from The Woman’s Hands-On Home Repair Guide by Lyn Herrick
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Note the arrangement of parts of an incandescent ceiling fixture, so you can reassemble it correctly. Be sure to turn off the power at the circuit breaker.
 

[image: image]
 

To repair a broken wire, first peel back the insulation, without cutting the wire itself.
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Then twist each pair of wires together and cover with electrical tape; then cover the entire splice with tape as shown above. Alternatively, you can reconnect spliced wires with wire nuts.
 

[image: image]
 




SOLAR ELECTRICITY

[image: image]
 

Solar Cell. This schematic diagram of a single solar cell shows silicon wafer between the upper and lower contact. This causes electron flow when light strikes the surface. The bottom of the cell is coated with foil to collect current for the next cell.
 

Photovoltaics: Generate Your Own Power from the Sun

The technology of solar electricity, or photovoltaics, begins with one of the most common elements on earth, silicon. Silicon crystals, when exposed to sunlight, become semiconductive: that is, they produce an electrical charge. Solar cells contain the electrical charge and direct it from one cell to the next. A number of cells are connected together to form a solar module, which in turn connects with others to form a panel, and the panels in turn connect to form an array.

Solar modules are extremely sensitive to light. A shadow falling on them will lessen their effectiveness. So will placing them at a less-than-optimal angle. For this reason, large solar arrays are often mounted on motorized racks that track the sun across the sky. With a small system, placing the collectors on a south-facing roof free of shading from trees and buildings, with a tilt angle equal to the local latitude, will be sufficient for good performance.

Batteries

Photovoltaic cells produce DC, or direct current. DC electricity can easily be stored in batteries for later use. Most PV modules are designed to charge 12-volt batteries, so the typical module will produce between 15.5 and 17 VDC under average conditions. In photovoltaic systems for the home, deep-cycle 12-volt lead-acid batteries, very similar to car batteries, are most often used. If they are kept well charged and not exposed to extremes of heat and cold, they will typically last three to five years. A voltage regulator installed between the solar array and the battery bank controls the flow of current and keeps the batteries from overcharging or undercharging.

Using the Power

Although direct current is a more efficient type of electrical power, the utility grid supplies alternating current, or AC, through its lines. Appliances large and small, electronic equipment, power tools, and lighting—just about everything we buy today that runs on electricity—runs on AC. There are very few electrical products available in DC versions, and they are more expensive than their mass-produced AC counterparts.

[image: image]
 

This diagram shows how a photovoltaic cell fits into a module, a panel, and an array.
 

The solution is to convert the DC power from the batteries to AC using an inverter. Inverters are designed not only to sustain a constant low-level demand for power, but also to respond quickly to a “surge load,” which can occur when a large AC motor starts up, or when several appliances are turned on at the same time. Certain inverters can sometimes cause interference with electronic equipment, such as computers, televisions, and telephones. Sine wave inverters, though usually more expensive, produce AC power most compatible with these devices.

Photovoltaic Systems

One of the most attractive reasons for considering adding a photovoltaic system to your home is the ease of adding more solar modules and batteries whenever you want them. A system can have a single application, such as powering a well pump, or it can power an entire home with every convenience, depending on your needs and your budget. Photovoltaic systems for entire homes are still very expensive, but for a remote location where connecting to the utility grid would be impossible, undesirable, or too costly, a photovoltaic system would be an excellent choice. Smaller systems have worthwhile applications as well. Here and on the next pages are three possible systems to consider.

Which Solar System Is Right for You?

[image: image]
 

System One, with a voltage regulator, battery, and DC-to-AC inverter, is typical of the type used in remote cabins. Depending on the number of solar modules and batteries used, it could power lights and a radio and television, and possibly a DC-powered well pump during visits. This would also be a good setup for emergency power during a blackout. Because there is no backup for charging the batteries during prolonged cloudy periods, it would not be dependable as the primary source of electricity on a regular basis.
 


Battery Care and Maintenance

1. Always protect your eyes with goggles, your hands with rubber gloves, and wear old clothing when working on batteries.

2. Check the water level regularly and refill with distilled water only.

3. Clean the battery tops and terminals.

4. Monitor the batteries closely with a voltmeter to avoid letting the batteries run down completely.

5. Protect the batteries from freezing.

6. Keep the batteries charged, even when not used for long periods.





SOLAR ELECTRICITY
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AUTOMATIC TRACKER
 


Getting the Best Performance from PV Modules

PV modules are expensive, so it’s important to mount them for maximum electrical output. When they are oriented perpendicular (90 degrees) to the position of the sun at noon, they can collect the most available light. This angle should be seasonally adjusted for summer and winter sun positions.

For systems of eight modules or more, an automatic tracker, pictured above, turns the array to face the sun as it moves across the sky. The use of a tracking mount is most cost-effective when the PV array has clear access to the sun for a minimum of seven hours per day. Tracking mounts will add 35-50 percent power input to the system in summer, and 10-15 percent in winter.


System Two adds a generator and battery charger to the system. A propane generator is highly recommended. In the peak months for solar gain, or insolation, the generator would only be used to assist the PV system in charging the batteries during periods of cloudy weather and high demand. During times when little sun is available, the generator would do the majority of battery charging, with some assistance from the solar modules. If a large array is used, with many batteries (and you have a high tolerance for generator noise), this system can power a house entirely “off the grid.”

[image: image]
 

System Three remains tied to the electric company. Power from the utility grid charges the batteries whenever the PV system can’t keep up. This would be a good system to try when completely going to a stand-alone system would not be economically feasible. The primary investment would initially be in batteries and an inverter. Solar modules could be added gradually, lessening dependence on the utility grid over time.
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Determining Your Electrical Needs

Using electricity wisely is the key to success with a photovoltaic system. The average home squanders electricity. Look at your electric bill and see how many kilowatt-hours you use each month. As you begin considering the feasibility of generating your own power, you will become painfully aware of how expensive it will be to try to produce all the electricity you currently use yourself. The answer to reducing the cost of a photovoltaic system is to seek out ways to consume less electricity without giving up the necessities (and some of the luxuries) of life. The following chart gives some possible alternatives for the most energy-guzzling appliances in the home.

Many books and catalogs with technical information about system sizing are available. If a solar contractor specializing in photovoltaics is located in your general area, request a site evaluation. He or she will be able to help you decide if solar electricity is feasible for your home.


Energy-Conserving Alternatives
 

Switching to off-the-grid power requires a dedication to conserving electricity wherever possible. Most appliances that run on AC are designed for convenience and performance, not efficiency. To prolong battery power, replace a few or all of the power guzzlers listed below with an energy-efficient alternative.

	Current Appliance

	Energy-Efficient Replacement


	Electric baseboard heat

	Passive solar design; new gas or oil furnace


	Space heating

	Woodstove


	Large, inefficient refrigerator

	Propane refrigerator


	Electric stove

	Propane or natural gas range


	Electric hot-water heater

	Solar hot-water heating, gas hot-water heater


	Electric clothes dryer

	Gas dryer, or hang clothes outside


	Dishwasher

	Hand-wash or select energy-efficient model


	Air conditioner

	DC fans or select energy-efficient model


	Shop equipment

	Replace AC motors with DC


	Water pump

	A variety of DC pumps are available


	Incandescent lighting

	Run house lights on DC or choose fluorescent lighting




 

—contributed by Jim Sherratt, owner, Sun Energy
 

[image: image]
 

Combining Sun and Wind

Both photovoltaic and wind-power systems store excess power in a bank of batteries for use when the wind is calm and the sky is gray. For those seeking true energy independence, the best option may be a “hybrid” system that uses both wind and sun to generate power. In most of the United States, summer sun is bright while wind speeds are low; winter brings more wind and less light. A wind- and solar-power combination produces power throughout the widest range of conditions.




WIND POWER


Will Wind Work for You?

To be suitable for a wind turbine, your location should have average annual wind speeds of nine or more miles per hour. U.S. Department of Energy (DOE) wind resource maps will show you whether wind speeds in your region are generally sufficient. Actual wind resources, however, can vary within your site, so monitor the wind and choose your location with care.

Different uses will require different types of systems. Pumping water from a deep well, for example, demands very high starting torque from the rotor in order to lift the heavy load. A solid, multibladed farm windmill is designed for this. A system that is meant to supply electric power requires a fast-turning, three-bladed windwheel.

In addition to considering initial cost, installation, and maintenance, remember that local ordinances may restrict what you build. Be sure to talk to your insurer about what you should have for liability coverage to put up and own a wind turbine.


In the 1920s and ‘30s thousands of small wind turbines dotted the midwestern landscape, providing homes and farms with the only power available for lights and electric motors. Wind power faded as the government’s Rural Electrification Administration brought electric power nationwide. The winds of change have shifted again, however, as rural homeowners and others with environmental concerns and a self-reliant bent are discovering the advantages of providing their own electrical power.

Wind energy systems don’t deplete fossil fuels, and they don’t pollute. While they represent a significant up-front outlay, well-planned, properly sited wind systems can stack up favorably against conventional power sources when the payback is amortized over the life of the system. Ultimately, your payoff depends upon wind availability, local electricity costs, and the system itself and how it’s used.

The Wind Turbine

Home wind turbines consist of a three-blade rotor (or windwheel) and a frame-mounted generator with, in most cases, a tail to keep the rotor properly oriented. The rotor diameter determines its “swept area,” or how much wind the turbine intercepts. Most turbines are equipped with automatic speed-governing systems to keep rotors from reaching excessive speeds in high wind conditions. Turbines are mounted on a tower and, in general, the higher the tower the greater the wind and the greater the turbine’s power output. Towers also overcome turbulent conditions that may occur near the ground.

The accepted rule of thumb for wind turbine installation is to keep the bottom of the rotor blades at least 30 feet above any obstacle within 300 feet of the tower. Towers are either freestanding or guyed to the earth with cables. Guyed towers are cheaper but need plenty of room, as cables may extend out up to three-quarters of the tower height. Wind generators require routine maintenance, which in most cases must be performed by climbing (or convincing someone else to climb) 40 to 100 or more feet up a tower.

Like photovoltaic systems, wind turbines produce DC (direct current). If you want to run a standard AC appliance like a refrigerator, you will need a device called a synchronous inverter to transform the current.

Though many who are off the grid are loath to use fossil fuels, the addition of a gas, diesel, or propane engine generator can enhance wind- or sun-only and hybrid systems. Battery banks are usually sized to handle one to three days of power consumption without substantial recharging. A generator, which can take over when you’re in darkness and/or becalmed, will recharge low batteries and can reduce the wind generator output or the number of photovoltaic modules and batteries a system requires. Depending upon your location and system, a fossil fuel generator can bridge an energy gap that might be quite expensive to fill using renewable resources.




FOSSIL-FUEL GENERATORS

Choosing a Generator

Because of their noise and exhaust fumes, generators should be located outdoors in a shelter. Generators are available that monitor battery power and start and stop automatically as needed. Other features to weigh are durability, reliability, power output (those rated in the 4- to 6-kilowatt range are suitable for most off-the-grid applications), and noisiness. A sturdy, well-made generator that does its work (relatively) quietly with minimal intervention on your part will bring years of comfort and joy.

Gasoline generators. Although they are most common generators in use, gas generators have a couple of noteworthy disadvantages: Gasoline is a hassle to transport and use, and gasoline engines as a rule need more maintenance than do your other choices.

Diesel generators. Diesel engines sip fuel and enjoy a reputation for long life and low maintenance costs. On the other hand, they are very loud and may spew nasty pollutants. Diesel fuel is only marginally more fun to transport and handle than gasoline, and in some areas can be more difficult to obtain.

Propane generators. Propane may be the most logical generator fuel choice for off-the-gridders, especially for those who may already be heating, cooking, and keeping food cold with propane appliances. Most gasoline generators can be converted to run on propane, and though they may cost you a little in power output, propane-fueled engines burn cleaner and last significantly longer than gasoline-powered engines. Natural gas is another excellent option.

[image: image]
 

A dual-purpose, home emergency power generator connects to your power system at the service panel. It can be stored in an outdoor shed or barn until needed. The transfer switch should be an enclosed, double-pole, double-throw type.
 

Getting Going with a Generator

[image: image] Buy a product made by a reputable manufacturer, and be sure there is an authorized service facility in your area.


[image: image] A generator is only as reliable as its engine. A cast-iron engine block will usually last longer than one made of aluminum.


[image: image] Be sure you can start the engine easily. Some units have electric starting, some have recoil, and some have both.


[image: image] Your unit should be protected by a circuit breaker to prevent overloading.


[image: image] Most units hold 1 to 5 gallons of fuel and will run 2 to 5 hours on a tank.


[image: image] If the generator will serve as a home emergency power system, you will need a transfer switch so you can switch from utility to generator power.


[image: image] Let the engine run for an hour once a month to keep the unit in good condition.


[image: image] Follow the manufacturer’s instructions for regular changing of oil, fuel, and water.


[image: image] Wipe dust and dirt off the generator periodically to prevent overheating during use.





WHAT TO DO WHEN THE POWER FAILS


[image: image]
 

Light Up Your Life!

If you take these suggestions, the light you save could be your own:

[image: image] Clean bulbs and fixtures. Dirt and grime obstruct light, so keep bulbs, fixtures, and shades clean.


[image: image] Position your lamps. Make sure lamps are placed to make the most efficient use of their light.


[image: image] Check your lamp shades. Many decorative shades bottle up light or direct it where you don’t need it. Light-colored, translucent shades are best for releasing light.


[image: image] Use fewer bulbs. You can often replace a number of low-wattage bulbs with one high-wattage bulb.


[image: image] Reduce wattage. Use lower-wattage bulbs in halls, vestibules, and other places where no close-up work or reading occurs.


[image: image] Use fluorescent lighting. These lights consume one-quarter to one-fifth the amount of electricity as their incandescent counterparts.


[image: image] Change habits. When leaving a room even for a short time, turn off the lights.


[image: image] Use daylight. Schedule activities requiring good lighting for the daytime whenever possible.


—adapted from 547 Easy Ways to Save Energy in Your Home by Roger Albright
 


 

A Blown Circuit

Sometimes a fuse blows or a circuit turns off automatically, causing loss of electrical power in your home. This happens to prevent fire from occurring. When it happens, you must determine whether the problem is caused by an overloaded circuit or a short circuit. The general rule is that an overloaded circuit will take several seconds or a minute to blow, while a short circuit will trip the circuit immediately.

Overloaded circuit. If you plug in too many appliances in one area, the circuit breaker or fuse box will automatically shut off the electric current to that area. To locate and restore an overloaded circuit, follow these steps:

1. Look inside the service panel. If you have a circuit breaker system, check to see if the switch to the relevant area of the house is between the ON and OFF positions. If so, go back and unplug all appliances in that area. If you have a fuse box, you will see glass-topped fuses. A blown fuse will have a broken wire or blackened top. Unplug all appliances in the area of the house serviced by the blown fuse.

2. When you are certain that the circuit is not overloaded, flip the circuit breaker to the OFF position and then to the ON position. Replace a blown fuse by unscrewing the broken one and inserting a fuse of equal amperage. (The number is printed on the top of the fuse.)

3. When you have returned power to the particular area of your home, plug in each appliance one at a time. This will enable you to determine the load capacity of the circuit. If the first appliance you turn on triggers the circuit breaker or blows the fuse, you have a serious problem that will require the services of an electrician.

Short circuit. If you suspect a short circuit, follow these steps:

1. Check all cords and plugs for exposed or frayed wires.

2. If you discover a problem, try the circuit again or replace the fuse, leaving the lamp or appliance with the damaged cord unplugged. If that solves the problem, repair or replace the device. If the circuit fails again, the short may be in the house wiring, a problem that must be fixed by an electrician.

Turning power off and on. One main power switch controls all the electricity in the house. This switch is usually located at the top of the circuit breaker. If you are fixing something electrical and do not know which circuit controls that area of the house, flip the main switch to OFF to turn off all the electricity in your house.

If you need to shut off power frequently to an area of your home to conserve energy, it is a good idea to purchase a timing switch for that area. The water heater is the appliance that most often requires a timing switch.

—from The Woman’s Hands-On Home Repair Guide by Lyn Herrick
 

In an Emergency

It may be romantic to eat by candlelight, but the romance quickly dies when the power fails and stays off, especially when it includes frozen pipes, a flooded basement, and the loss of a freezerful of food. Such catastrophes can cost thousands of dollars. If electric service to your home was interrupted, would it be a calamity or an adventure for your family?

The best way to prevent a power outage from becoming a catastrophe is to plan ahead. Locate your main electrical box and be sure everything is clearly labeled. Know which appliances should be unplugged during an outage to prevent damage. Keep a list. Choose a lamp to be your “tell-tale” and label the switch so you will know which position is ON and which is OFF. When a power outage occurs, you may not remember which lights and appliances were on. During an outage, leave this lamp on at all times. It will tell you when power is restored.

Power outages due to snowstorms, sleet, hurricanes, and other natural disasters are often preceded by a warning. In such cases, heat stews, soups, beans, spaghetti, and other one-pot meals and pour them into insulated Thermos bottles, where they will keep warm for up to 12 hours.

Two- and three-burner Coleman stoves that burn white gas and stoves that use disposable propane cylinders are available for a modest investment. Make sure you have pots that will fit the stove. All of these stoves should be used in a well-ventilated space because they consume oxygen.

Sterno stoves or canned-heat burners can be used safely indoors. Pry off the cover and touch the contents with a lighted match. Extinguish the flame by sliding the cover on top of the flame. Once the can has cooled, secure the cover.

Charcoal grills and hibachi stoves must be used outside the house. The fuel gives off carbon monoxide, which can be fatal in a closed room. Three or four briquettes in a small grill will generate enough heat to cook a simple meal.

Always keep a flashlight handy, perhaps one per family member, in each bedroom, and a large four-battery flashlight in the kitchen. Have spare batteries and bulbs available.

Kerosene lamps yield better light than flashlights or candles, but they can be dangerous because kerosene is highly flammable. Keep wicks trimmed and chimneys cleaned. On 1 quart of fuel, a kerosene lamp will burn 10 to 12 hours.

Safety Tips

[image: image] Unplug all major appliances to prevent them from becoming damaged when the power is restored. Unplug all lights except one so you know when the power returns.


[image: image] Have emergency telephone numbers listed and kept in an accessible location near the telephone.


[image: image] Review emergency plans with everyone living in your house.


[image: image] Be sure your supplies of fuel and medication are out of reach of children.


—from What to Do When the Power Fails by Mary Twitchell
 


Preparing to Evacuate

If you must evacuate your house during a natural disaster, follow these steps:
 

[image: image] Turn off power at the circuit breaker box.


[image: image] Drain water pipes and heater.


[image: image] Pour antifreeze into all water traps.


[image: image] Store canned and bottled foods on inside walls to prevent freezing.


[image: image] Take pets, plants, essential medications, and valuables with you.


[image: image] If possible, check your house daily.


—from What to Do When the Power Fails
 





7 BASIC HOME IMPROVEMENTS
 

HARDWOOD FLOORS • VINYL FLOORING • CERAMIC TILE • CARPETING • PAINTING • WALLPAPERING WALLS AND CEILINGS • WINDOWS AND DOORS
 

Martha’s father, Aulton, was raised on a small cotton farm in West Texas, far enough from town to make it easier to fix it yourself than to hire help. For fun on rainy days he taught Martha to take apart radios and then reassemble them. As a result we’ve saved a good deal over the years by substituting (her!) time for money. When you figure hourly rates can reach $50 for skilled help, it’s always worth a try! She’s shown us that wallpapering could be fun, leaky faucets could be tamed, and frozen pipes could be thawed. As a result, our children have all become do-it-yourselfers. A premiere do-it-yourselfer, Lyn Herrick, starts off this chapter from the ground up—with flooring.

 

—John Storey
 


Often people assume that they are incapable of solving a problem, writes Lyn Herrick, nationally known as Mrs. Fix-It, author of The Woman’s Hands-On Home Repair Guide. But once they see a friend fix something, they want to learn to do it themselves. Go into each project knowing you can do it, she advises, laugh at your mistakes, and you’ll be amazed at what you can accomplish.


Whether you plan to refinish a wood floor, install tile, or lay vinyl, it’s important to understand floor construction. Most home floors have three layers—a subfloor attached to the floor joists, an underlayment laid over the sub-floor, and the finished flooring.

It helps to have the subfloor as solid as possible. Concrete is the best surface. A wood subfloor is also fine, but it should be covered with an underlayment of plywood. Unpadded vinyl works well, too, if it is glued firmly in place. If you want to add new flooring to a room, you can often put it directly over the old flooring if the latter is in good shape. The old flooring or subfloor must be free of dirt, because dirt weakens the adhesive bond. It is also necessary to fill in all cracks and holes and to nail down loose boards.

It is easier and faster to keep the old flooring, but this does add height to the new floor. If the old flooring has badly deteriorated, either remove it or place a new underlayment over it. Either way, you will need to add a new underlayment. The two most common types of underlayment are plywood and hardboard, which come in both 4 × 4- and 4 × 8-foot sheets.


THE WORD BIN
 

Gasket. An elastic strip forming a seal between two parts


Jamb. The top and sides of a door or window


Joists. The horizontal beams that make up floor framing, usually 2 × 6s, 2 × 8s, or 2 × 10s, laid edgewise at 16-inch intervals. They are supported by the house foundation at one end and by a carrying beam on the other


Shoe molding. A molding placed around the perimeter of a room where the floor and baseboard meet


Subflooring. The bottom layer of flooring, laid over the floor joists


Underlayment. A layer of flooring placed over subflooring to strengthen it



 

The secret to a good job is to arrange the wood sheets in a staggered pattern, so the joints of adjacent sheets are not perfectly aligned. Leave a 1/32- to 1/8-inch crack between each sheet to allow for expansion. Use resin-coated 4d nails to fasten the sheets to the sub-floor. Space the nails about 6 inches apart throughout the entire surface.

Four Kinds of Wooden Flooring

There are four primary kinds of wooden flooring. Strip flooring is by far the most common. It is available in widths of 1½ inches to 2¼ inches and thicknesses of 3/8 inch, ½ inch, and 25/32 inch. The lumber has been milled so there is a tongue along one edge and a groove along the other; the boards are laid in a random pattern of end joints, and the strips interlock as they are laid tongue to groove. The interlocking prevents the floor from moving or squeaking. The strips, 2 feet to 16 feet in length, are nailed every 10 to 12 inches through the tongue at a 50-degree angle; the nail heads are countersunk and are invisible in the finished floor because they are covered by the groove of the next board.

Plank flooring is also tongue and groove; the lumber comes in random widths of 3 to 9 inches. Originally, the planks were pegged into the subfloor; today, the pieces are bored, the screws countersunk, and the holes plugged to simulate the wooden pegs.

Block flooring, which looks like parquet, is made up of short strips of hardwood that have been glued together in a rectangle or square. It is sold in tongue-and-groove squares of 6 × 6 inches, 9 × 9 inches, or 11¼ × 11¼ inches. The strips are usually oak and are fastened together. Then the blocks are glued with the grains at right angles to the surrounding ones.

Softwood flooring is less costly to install and less wear resistant than hard-wood flooring. Softwoods are easily marred and will show scratches wherever furniture is carelessly moved. They are best used in bedrooms or closets where the traffic is light. Softwood floors can be sanded, but because the wood is less dense than hardwood, they soon become too thin to resand.

—from Restoring Hardwood Floors by Mary Twitchell
 

Inside a Floor

[image: image]
 

A typical floor has the structure shown above.
 

[image: image]
 

Today solid bridging, as shown at left, is used to brace and strengthen weak or twisted floor joists, although older homes often have the crisscross bridging shown at right.
 

[image: image]
 

Tongue-and-groove flooring has an interlocking pattern.
 




HARDWOOD FLOORS


Removing Molding

To prepare the floor for refinishing, remove the shoe molding around the perimeter of the room. If you intend to reuse the molding, follow the steps below. First, run the blade of a matt knife between the molding and the baseboard to separate the paint and make removal easier. Number the pieces as you go so you can renail in the same spot.

[image: image]
 

Use a pry bar to remove shoe molding. Work slowly along the edge, applying pressure at each nail site.
 

[image: image]
 

A screwdriver holds the loosened piece away from the baseboard.
 


Sanding Wood Floors

Unless your floor is too thin to withstand sanding, you’ll need to sand before refinishing. If the floor is painted but carries only a thin coat, you can sand right through the paint.

Prepare for sanding your floor by first removing all furniture and cleaning the floor. Countersink all nail heads, remove shoe molding, open windows for ventilation, and close adjoining doors. Seal off hallways with plastic, and remove curtains or protect them with plastic bags. Also remove floor registers and any radiators in the room. If they are difficult to disconnect, you can work around them.

You will need an upright sander for the open spaces and an edger (or disk sander) for cutting in along baseboards. These are available at rental centers, which will also supply you with ample sandpaper. Before leaving the store, be sure the sanders are in working order and ask the clerk to show you how to mount the sandpaper. Other tools you may need include a hammer, chisel, paint scraper, and a hand-held finish sander.

The drum sander. Drum sanders are heavy, noisy, and create a mini dust bowl. You will want ear protectors and a face mask. After mounting the sander with coarse sandpaper, begin in one corner of the room. For parquet floors, use only a fine grade of sandpaper, because the coarser grades are too abrasive.

Position the sander to go in the direction of the grain. Rock the sander back and forth, then turn it on and let the motor rev up. Slowly bring the drum into contact with the floor. It will pull you forward; hold it in check so you move at a slow, steady pace throughout the process.

As you reach the other side of the room, tilt the sander back from the floor. Move the electric cord so you won’t trip on it when you walk backward. As you retrace your steps, lower the drum and pass over what you have already sanded. Be sure to rock the sander back at the beginning and end of each pass. The sandpaper will gouge the floor if you lower the sander too quickly or raise it too slowly.

Keep the sander in constant motion; otherwise, it will dig troughs that will be visible once the floor is sealed. As you move to an unsanded area, overlap the previous pass by 2 or 3 inches. If you are making no progress with the coarse sandpaper because the floor is badly cupped, make diagonal passes.

Continue until the entire floor is done. You won’t get closer to the baseboards than 6 inches. This border must be done with the edger. When you want to stop sanding, turn off the machine but keep the drum tilted away from the floor until the belt stops turning.

The edger. Edgers are used to sand edges, corners, doorways, closets, around radiators, and other places you cannot reach with a drum sander.

Grasp the edger firmly with two hands before turning it on. Then move the edger in a semicircular pattern. It will be sanding across the grain, and the circular action will tend to leave ring marks on the floor. Therefore, don’t press down on the machine or let it linger; otherwise the swirl marks will show once the floor is sealed.







REFINISHER’S TOOL BOX
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When you’re finished, repeat the process with both the edger and the drum sander, using a medium- and then a fine-grit sandpaper. Empty the dust bags as necessary. The dust is very combustible and should be disposed of carefully.

Sand hard-to-get areas by hand. A paint scraper should remove most of the old finish. Sand with a hand-held sandpaper block or an electric hand sander.

Vacuum the floor thoroughly with the brush attachment. Then wipe it down with a rag moistened with turpentine. The floor is now ready to be stained, varnished, shellacked, or urethaned.

Stripping Wood Floors

Floors that are too thin to be sanded must be stripped. Regular household ammonia and steel wool work best, although the fumes may irritate your eyes and sinuses. Be sure to open all windows. You may want to use an electric fan set to vent out.

Wear gloves when using the ammonia. Pour a cupful directly on the floor and let it stand for a few minutes. Then rub the ammonia with the grain of the wood. Once the old finish begins to dissolve, wipe off the residue with rags. After you have finished, let the floor dry for a few days. If the first application of ammonia doesn’t completely dissolve the old finish, you may have to repeat the process.

Bleach stains out of the wood with laundry bleach. Mix 1 part bleach to 10 parts water. Apply to the entire floor with a mop. Wait 5 minutes, then neutralize with white vinegar or ammonia. Mop dry. If there is fuzz from the wood fibers, scrub the floor with steel wool. Let dry, then vacuum.

Wood flooring with a heavy accumulation of paint also needs stripping. Apply a paint remover first. This liquid is painted on with a brush. The remover softens the paint, which you can then remove with a scraper. This is a very messy and time-consuming process. After it is completed, you will probably need to sand the floor to remove any paint that remains.

—from Restoring Hardwood Floors by Mary Twitchell and The Woman’s Hands-On Home Repair Guide by Lyn Herrick
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Wear a face mask and ear protectors when using a sander.
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Edgers are used to sand places you cannot reach with the drum sander.
 

Fixing Loose Boards

Nails may work loose when floorboards shrink or the edges cup. Resecure these boards by predrilling holes with a bit that is slightly smaller than the diameter of the annular-ring flooring nails. Nail through the warped area into the sub-flooring below. This forces the high points back into position.

Drive the nails in pairs. Angle the nails and drive them in opposite directions for the best grip. Sink the nail heads with a nail set and fill the holes with wood putty matched to the wood of the floor. Space the nails at least ½ inch in from the edges of the floorboard, so you don’t crack the wood.

—from Restoring Hardwood Floors
 





HARDWOOD FLOORS


Repairing Squeaky Floors

Squeaky floors result from two boards rubbing against each other or a board moving against a nail. If you have a basement with exposed floor joists, you can probably fix the problem.

1. Begin by examining the floor from above for any loose nails. Pound them in.

2. Locate the squeak. Have a friend walk over your floor while you listen in the basement. Mark the spot where you hear the noise, then check for gaps between the floor joists and subflooring.

3. If you find a small gap, hammer a wedgelike wooden shim that is covered with glue into the gap.

4. For longer gaps, take a 2 × 4 about twice as long as the gap and glue the top edge against the subflooring. Force the 2 × 4 tightly against the subflooring and nail the 2 × 4 to the floor joist.

If you find long gaps in one or more joists, you should consult a building contractor. It may be that you need additional support for your flooring system.

—from The Woman’s Hands-On Home Repair Guide by Lyn Herrick
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To alleviate squeaking, tap a wood shim, covered with glue, between the subfloor and the joist.
 

Refinishing Hardwood Floors

If your floor has been stripped, wait until it is thoroughly dry before applying a finish. If the floor is freshly sanded, apply the finish as soon as possible. An untreated surface begins to absorb moisture immediately.

You can apply a surface finish or a penetrating finish. Penetrating finishes seal the wood fibers and produce a velvety sheen. They are wear resistant, easy to apply, and easy to repair. The finish resists stains and does not chip or crack. A surface finish (varnish, shellac, or polyurethane) creates a durable surface film on top of the wood. It protects the floor from moisture and scratches.

Choose your finish depending on the use of the room. Floors that carry heavy traffic or are exposed to frequent spills (kitchens, for example) should be sealed with a surface film. Of the floor finishes, polyurethane provides the hardest and most durable protective film.

Penetrating Finishes

Stain. Light stains emphasize the beauty of the wood’s grain. Oil stains give the most natural finish, although most dry darker than the original wood color. Experiment on a sample of your flooring. You can control the color by the length of time you let the stain penetrate the floor.

Stain should be applied only over itself or on raw wood. Apply liberally with a brush, cloth, or roller; remove excess with a clean cloth and let dry before applying a second coat. Make sure the stain you choose is compatible with the protective finish you plan to apply. You can apply polyurethane, shellac, varnish, or lacquer after 8 hours.

Sealer. A penetrating sealer is applied with a rag or brush (squeegee or lamb’s-wool applicator). Wear rubber gloves. Use a rag to spread the sealer along the grain with long, sweeping strokes.

Apply generously over a strip 2 to 3 feet wide. Allow the sealer to penetrate the wood for 10 to 15 minutes. A helper can follow you with a couple of rags to mop up the excess. You can simultaneously apply the second strip of sealer. Always keep your knees on untreated wood.

Let the sealer dry for 8 hours, then apply matching wood putty to cracks and small holes with a putty knife. To ensure a color match, make your own putty by mixing a paste of sawdust from the final sanding with enough sealer to create a thick paste. Remove excess putty, let dry, and hand-sand with fine sandpaper.

Buff the sealed wood with a floor polisher fitted with a steel wool pad. This will eliminate puddles in the sealer coat. Hand-scour hard-to-reach areas with steel wool pads. Vacuum the room carefully and go over it with a tack cloth (a rag moistened with turpentine).

Surface Finishes

Polyurethane. Polyurethane seals the floor with plastic. It provides a rugged, clear, water-resistant surface. However, it should not be used on softwood floors. Polyurethane comes in dull, satin, and high-gloss finishes. High gloss is generally used in offices where there is constant daily traffic. It offers the greatest resistance to wear.

A room must be free of sawdust particles before the urethane is applied. Ensure that there is plenty of cross ventilation during application and drying times. Apply at temperatures between 60° and 90°F. You may have to turn on the house heat to hasten the drying process.

Stir the urethane, but don’t shake it. Use a natural-bristle brush to apply it on corners, edges, and hard-to-reach areas. For the main part of the floor, use a long-handled roller. Work along the grain, applying the finish slowly and carefully. It is easy to miss spots in the floor or leave bubbles in the urethane.

Wait 8 hours, or until the finish has dried. To test for dryness, press your thumb down on the surface. If it leaves a thumbprint, the first primer/sealer coat isn’t ready. Once it has dried, buff the floor with steel wool or sand lightly. Apply a second finish coat of urethane and let it dry.

If the room is a heavily trafficked area, apply a third coat. Let the final coat dry. Then replace the shoe molding, pipe collars for plumbing and radiators, floor registers, and furniture.

Varnish. Varnishes produce a deep luster and are glossier than other finishes. They are less expensive than urethane, but darken with age and show scratches easily. Before applying a varnish, vacuum the floor thoroughly. During application, close any forced-air furnace ducts. Apply two or three coats with a brush, allowing each coat to dry for 24 hours. If bubbles appear as the varnish is spread, apply more varnish and continue to brush until the bubbles are worked out.

Shellac. Shellac will not darken the color of wood. It provides only light protection and should not be used where moisture or stains are a problem. However, shellac is economical and durable.

Apply two or three coats; let dry for 2 hours between coats and sand lightly before applying the next coat.

Wax. Wax can be applied over varnish or shellac once the finish is thoroughly dry. It can also be used alone if you want the floors to look as natural as possible. Do not use wax on polyurethaned floors—it will preclude adding an additional coat of polyurethane after the finish begins to wear.

Apply a thin coat of wax with a soft cloth. Let dry before applying a second coat. Polish by hand with a soft cloth or with an electric polisher.

— from Restoring Hardwood Floors by Mary Twitchell
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Hardwood Floor Care Tips

[image: image] Sweep or vacuum frequently to remove dust, crumbs, and grit that can get ground into the finish.


[image: image] Check the soles of your shoes for stones and pebbles before walking on hardwood floors—or better yet, leave shoes at the door.


[image: image] Wipe up spills immediately, wash with cool water, and dry with a soft cloth. Do not allow water spots to air-dry.


[image: image] Clean floors weekly if possible. Start by vacuuming, then follow with a bucket of cool water and a mop. Hot water should be avoided, as it will make the top layer of finish just tacky enough to set the dirt.


[image: image] If a stronger solution is needed, use a very small amount of a mild detergent. For very dirty floors, gradually strengthen the cleaning solution. Avoid cleaners with ammonia.


[image: image] If you are uncertain about the effect a cleaner will have on the floor’s finish, test it first in an inconspicuous location.


— from Restoring Hardwood Floors
 


 

The Fine Points of Poly

Before a polyurethane finish can be applied, the room must be free of sawdust particles. For example, do not sweep the floor just before applying the urethane: The sawdust particles will settle back down and show up in the finished floor. Apply polyurethane with a bristle brush for edges and a roller for open areas.




VINYL FLOORING


Tips for Success
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Slide a piece of the new flooring under the door jamb. If necessary, trim the door jamb so the flooring fits underneath.
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Trim the overlap with a sharp utility knife and a straightedge for a guide.
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Align the pattern carefully where two sheets create a seam.
 


Laying Vinyl Flooring

Vinyl flooring is made of polyvinyl chloride and comes in both tile and sheet forms. It is sometimes confused with linoleum, a product no longer manufactured in the United States. Although some vinyl floors look like linoleum, they are much improved in terms of durability and resistance to wear.

In its sheet form, the flooring comes in three types. Sheet vinyl is solid vinyl. It is durable, and because it is made from pure vinyl, it tends to be the most expensive type. Unfortunately, it is difficult to lay. Cushioned sheet vinyl comes with foam backing. Several grades are available. Roto sheet vinyl is made from a cellulose felt or mineral fiber base with a thin coat of vinyl for its cover. Although easy to lay and relatively inexpensive, it tends to be less durable.

Solid vinyl tiles have the same characteristics and composition as sheet vinyl. Vinyl asbestos tile is the most popular. It is durable, resistant to wear, and easy to install if you select the adhesive-backed variety.

When you’ve selected your flooring, follow these steps:

1. Prepare the subfloor by filling in all cracks and holes, nailing down loose boards, and cleaning it thoroughly.

2. Gently pry up the baseboard so you do not damage it.

3. Try sliding a piece of the new flooring under the door jamb. If it doesn’t fit, trim the door jamb so the new flooring fits under it.

4. Cut and trim the vinyl sheets to fit your floor. The initial cut should leave each sheet with an additional 3 inches on all sides. The overlap will curl up along each wall when the sheet is laid out on the floor. Put a piece of plywood under the vinyl when cutting to protect the floor underneath.

[image: image]
 

5. To trim the overlap, create a crease along the wall. Using a sharp utility knife and a straightedge for a guide, cut the vinyl sheet along the crease. When trimming, leave a small gap (about 1/8 inch) between the flooring and the wall to allow for expansion.

6. Roll up half of your fitted sheet and apply glue according to the manufacturer’s directions. Apply the adhesive with a notched trowel, and leave the edge(s) that will be along the seam unglued.


VINYL FLOOR TOOL BOX
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7. Press the sheet into place and make sure that the flooring fits evenly up to the edge of the wall. Repeat this process for the other half of the sheet.

8. Once the flooring is glued in place, take a 2 × 4 about a yard in length. With a towel underneath it to protect your new flooring, move the 2 × 4 up and down the entire floor while applying downward pressure. This will ensure that the vinyl is properly bonded to the subfloor.

9. If your floor is wider than the vinyl sheet, align two sheets together by creating a seam. As you glue the first sheet to the subfloor, leave several inches of space without glue where the seam will be located. Slide the new sheet under the one you have just glued and match the patterns exactly. Place a metal straightedge along the edge of the top sheet. Using the straightedge as a guide, cut the bottom sheet with a sharp utility knife. Fold back the top sheet, remove the bottom strip, apply glue to the subfloor, and press the two sheets into place.

10. Wash any excess glue from your new flooring with warm water.

11. When reattaching the baseboard, leave a small space between it and the floor to allow the vinyl to expand and contract.

12. Follow the manufacturer’s instructions regarding drying time for the glue, and save the excess vinyl for later repairs.

Repairing Vinyl Flooring

Over time, vinyl flooring can become damaged by holes, tears, and blisters. Large holes should be patched.

1. Select a replacement patch that closely matches the pattern of the damaged piece.

2. Take a pencil and draw a square around the damaged area.

3. Using a straightedge to guide you, cut along the line with a sharp utility knife.

4. If the vinyl is not glued to the subfloor, lift out the damaged section, spread glue onto the subfloor, and press the patch into place. Wipe off any excess glue and weight down the patch evenly for at least 24 hours.

5. If the vinyl is glued, you can often peel it up by shoving a putty knife underneath the flooring. If that doesn’t work, use an iron to weaken the glue. Place the iron on a damp cloth rather than placing it directly on the vinyl. Lift out the vinyl, spread glue on the subfloor, and press the patch into place.

6. For vinyl that is torn, lift the torn section, spread new glue, and press the torn section back into place. Cover the damaged area with a weighted board for a minimum of 24 hours.

7. For a blister, flatten it by cutting through its center. You now have a tear, which can be fixed as just outlined.

—From The Woman’s Hands-On Home Repair Guide by Lyn Herrick
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Use a utility knife to cut out the damaged area, then replace it with a clean new piece.
 




CERAMIC TILE

Tips for Success
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Align tiles against a board, and place tile spacers between the pieces as you lay them.
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Use tile-cutting pliers to trim out small pieces in tile to fit around doors and pipes.
 

Laying Ceramic Tile

Ceramic tile is attractive, moisture resistant, tough, and easily cleaned. Laying the floor yourself is time-consuming, but you will save lots of money. Tile comes in many styles, colors, and sizes. The most common sizes are 4-, 6-, 8-, and 12-inch squares. The larger the tile, the easier the installation, but you will have to live with it, so choose what looks best.

Tile also comes in two surfaces. Unglazed tile is hardened clay with the color and texture of natural clay. Glazed tile has a smooth, shiny coating. It is easier to clean but slippery when wet, which means it may not be the best choice for your bathroom. When purchasing tile, give the dimensions of your room to a salesperson. Remember to purchase extra tile for later repairs and in case you end up breaking a few.

In addition, purchase plastic spacers, glue, and grout. You will also need rubber gloves and safety glasses.

Begin laying tile by dividing the room into four equal sections.

1. Find the midpoint for each wall and mark off the room into four quadrants using a chalk line.

2. Begin laying the tile, without gluing it, at the midpoint of the room (the point where the lines intersect) and work within one quadrant from the midpoint to the outer walls.

3. Place plastic spacers between each tile so the amount of space between them is the same. You can also use a board to make sure the tiles are aligned.

4. Do this for all four sections of the room.

There are advantages to laying out the tiles before gluing them. If the space along the wall for the last tile is an inch or less, it will be very difficult to cut the tile without splitting it. You can correct this problem by moving the chalk line dividing the room 3 inches closer to the wall.

Cutting tile. The best way to cut floor tile is with a wet saw, which is an expensive tool. If all your tiles are laid out, you can mark the tiles that need to be cut and take them to a building supply store. If they have a wet saw, they will usually cut them for free. If that doesn’t work, find out where you can rent such a saw. Wear safety glasses when using it.

To cut around a door frame, pencil out the area on the tile that needs to be cut. Use tile-cutting pliers to slowly chip away at the section to be removed. Again, wear safety goggles. For fitting around a pipe, plan to have the tile come up to the edge of the pipe. Mark the area along the edge to be removed with a pencil, then chip away small bits of tile with the tile-cutting pliers.

Gluing tile. When you’re ready to glue the tile, follow these steps:

1. Pick up the tile in one quadrant of the room.

2. Apply glue to the subfloor with a notched spreader in an area of about 1 square yard at a time.

3. Starting at the midpoint of the room, press the tile into the adhesive and insert the spacers. Keep the tiles in a straight row and at the same height.


CERAMIC TILE TOOL BOX
 

	FOR LAYING TILE

	FOR REPAIRING TILE
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4. After completing each square-yard section, balance a 2 × 4 on the tiles or use a level to check for height. Push down any tiles that are too high.

5. Check the adhesive manufacturer’s instructions for drying time. Drying time is usually a minimum of 24 hours.

6. Once the adhesive has dried, fill the cracks with grout. Pour a generous amount of grout onto the tiles and spread it with a special plastic spreader. Make sure to work it into all the seams.

7. Remove the excess grout as you go, then clean the entire surface with a damp sponge. Thoroughly sponge the tiles again the next day.

8. Grout creates a stronger bond if it is kept damp for two or three days. Cover the floor with plastic while your tile is drying to seal in the moisture.

— from The Woman’s Hands-On Home Repair Guide by Lyn Herrick
 


Repairing Tile

If the problem is a small crack, it can easily be fixed with a ceramic tile repair kit from a hardware store. Read the directions to make sure the kit contains the right mix of paints to match your tile. Using the same directions, mix the epoxy to fill in the cracks.

If the tile must be removed, your project becomes more difficult, because tile is generally glued to the subfloor.

1. Begin by removing the grout with a screwdriver or ice pick. Be careful not to cut yourself or damage adjacent tiles.

2. Soften the glue with heat. You can do this with your hair dryer or by working the tile with a medium-hot iron. Protect the tile with a damp cloth and avoid heating adjacent tiles.

3. Slip a putty knife under the tile and pry up. If that does not do the job, lift up with a pry bar. It is a good idea to use a 2 × 4 for leverage and to protect the adjacent tile.

4. Once the tile is removed, use a putty knife to scrape away as much of the old glue as possible.

5. Apply a new coat of adhesive and insert a new tile that matches your pattern. If the new tile is a little too large, sand the edges. Cover the new tile with a board and a light weight while the glue dries. If you are gluing the new tile to a vertical wall, hold it in place with strips of masking tape.

6. Complete the project by applying grout to the seams after the specified drying time.
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Pour a generous amount of grout onto the tiles, then spread it with a plastic spreader, working the grout into all seams.
 




CARPETING

Tips for Success
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Place tack strips around the entire perimeter of the room, about ½” from the wall.
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Run seam tape between pieces of carpet.
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Melt glue with a seaming iron.
 

Installing Carpet

You can install carpets with only a few tools, but carpets are heavy, so it helps to do this project with at least one friend. In addition, without expensive tools it is difficult to stretch the carpet tightly to the wall. You may have to settle for good, rather than perfect, results.

Carpets can be bonded to a subfloor with glue, double-sided tape, or tack strips. Glue is not necessary for most residential situations. Double-sided tape often does not provide an adequate bond. This leaves tack strips.

Tack strips are narrow wood slats with tacks sticking up from them. They are placed alongside each wall about ½ inch from the wall. If you have a wooden subfloor, it is easy to nail these strips into place. If you are working with a concrete subfloor, the job is more difficult. You can nail the strips into the concrete with masonry nails or glue them in place.

In addition to the carpeting, you will need tack strips to fit the dimensions of your room, seam tape and access to a seaming iron if the room is wider than the carpet width, and a utility knife with sharp blades.

First, obtain an accurate measurement of the room. This will require measurements from several places, because the room may not be square. Next, purchase enough carpet so that there is an overlap of 4 inches for each wall. Depending on the type of carpet you’re installing and the subfloor, you may also need to purchase padding to go underneath the carpet.

1. Before laying out the carpet, prepare the subfloor by getting rid of all dust, repairing any cracks, and securing loose tiles and/or floorboards.

2. Nail or glue the tack strips into place alongside each wall about ½ inch from the wall.

3. To lay out the carpet, start from the middle of the room and work toward each wall. Press the carpet against each wall and allow it to settle for a few hours. Gravity will take care of some of the wrinkles and folds. To further straighten the carpet, raise one of the corners, stand on the subfloor, and gently kick the carpet.

4. Once in place, the carpet can be cut with the utility knife. Leave 4 inches of overlap on each side for trimming.

5. If the width of the carpet is smaller than the width of the room, attach two pieces of carpet with seam tape. Keep the seam away from high-traffic areas such as doorways. Cut the seam tape to the length of the seam.

6. With your two large pieces of carpet in their approximate places, align the carpet naps so they face in the same direction. The nap is the fibers that make up the carpet surface. Determine whether the naps are aligned by rubbing your hand along the carpet fibers. Rubbing in one direction will smooth down the fibers, while rubbing in the other direction will raise them.

7. Fold back one carpet section and draw a line on the subfloor along the edge of the carpet that remains in place.
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8. Fold back the other piece of carpet and place the seam tape on the subfloor, with the line serving as the midpoint.

9. Run the seaming iron across the tape to melt the glue. Place one section of the carpet firmly on the tape and lay the second carpet section as close to it as possible. Use your hands on both sides of the seam to press the two sections of carpet together.

10. The next step is to trim the carpet overlap along each wall. If you have baseboards, cut the carpet again so the overlap is reduced to 1 inch. If you don’t have baseboards, push the carpet firmly against the wall and trim as close to the edge as you can.

11. To trim a bunched-up corner, fold back the carpet toward you. On the back side of the carpet, use a straightedge to draw two lines that continue the earlier cuts. Place a protective board between the folded carpet and the carpeted floor and cut along the lines.

12. To trim around a door frame, cut along both sides of the frame, cutting down from the edge of the overlap piece toward the floor. Fold back the carpet and cut away the strip at the base of the door frame. Then create a crease at the door opening and cut along the crease. If the carpet ends there, purchase a metal doorstrip to help hold the carpet in place.

13. Secure the carpet by pushing the carpet edge into the tacks on the tack strips and close to the wall. If you have a baseboard, push the carpet into the tacks and then slip the excess carpet under the baseboard. This should complete the project.

Patching Carpet

Cut out the damaged section of carpet with a sharp utility knife. From a piece of surplus carpet, cut an identical replacement piece. If you do not have surplus carpet, cut your patch from carpet that is hidden from view, such as in a closet. Apply several strips of double-sided tape to secure the patch to the subfloor, although you can also use an appropriate glue from a carpet supply store. That should patch things up nicely.

— from The Woman’s Hands-On Home Repair Guide by Lyn Herrick
 

Fitting Carpet
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To trim a corner, fold back the carpet toward you and use a protective board when you cut.
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Cut along both sides of the door frame, from the edge to the floor.
 




PAINTING


PAINTER’S TOOL BOX
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Choosing Paint

When ordering paint, you must make two basic decisions. The first relates to the level of gloss in the paint. Gloss is a measure of the resins that bind the paint to the surface. Paint ranges from high gloss to flat. Higher-gloss paints are shinier, more durable, and moisture-resistant.

The other decision is choosing between latex and oil-based paint. Latex paint is water soluble, which means that everything (except for clothing) can be cleaned with warm, soapy water. It also dries quickly, has excellent color retention, and is practically free of noxious odors and dangerous fumes. Latex can be used over wallboard, bare masonry, and flat oil-based paint. However, it does not adhere well to high-gloss, oil-based finishes. To use latex over a high-gloss oil paint, prime the surface first.

Oil-based paints require turpentine or mineral spirits for cleaning. The paint chemically bonds with the surface it is covering. High-gloss, oil-based paints are therefore resistant to water. They provide an excellent finish for areas that need frequent washing.

Save on paint by measuring the area you’re planning to paint. A general rule is that 1 gallon of paint covers about 400 square feet. Measure the length, width, and height and discuss these dimensions with a knowledgeable sales clerk. Request that the paint be thoroughly mixed before you bring it home. Try to purchase all the paint you need at one time. Purchasing more of a custom color later may lead to an imperfect match.


Getting Started with Painting
 

A good paint finish depends on proper wall preparation.

1. Dust the walls and remove any spots so your paint will adhere properly. Wash each wall with water mixed with a household detergent. Allow time for the walls to dry thoroughly before you start to paint.

2. You may see signs of mildew, a tiny organism that grows on warm, moist, dark surfaces. The mildew you washed off in step 1 could quickly reappear if conditions are right. To prevent this, clean your walls with a mixture of 1 part bleach to 4 parts water. For heavy stains, use 1 part bleach and 3 parts water. Wear gloves to protect your hands. Allow the wall to dry for 32 hours. It is then advisable to use paint containing a mildewcide.

3. Chipped paint must be scraped and the wall surface sanded smooth. Sand any splinters on a wood wall. Painting over knotholes with shellac will help prevent the sap from seeping out and ruining your new paint.

4. Finally, remove all switch and outlet plates.


 


Painting Tips
 

Now that you are ready to paint, here are a few tips to make the job go smoothly.

[image: image] Cover the floor and furniture with an old sheet, newspapers, or a plastic tarp, and be sure to wear old clothes. Paint—even latex—is difficult to remove from clothing.


[image: image] Paint bare surfaces with a primer first. The primer seals and protects the wall surface. It also helps bond the finish coat to your walls. When the primer dries, begin painting.


[image: image] Do not load the roller or brush with too much paint. If the paint drips, you have too much paint.


[image: image] It is not a good idea to paint over hard-to-remove wall stains like rust, lipstick, and crayon marks. Such stains will often bleed through the paint. Instead, wash away as much of the stain as possible. Then seal the stain with white shellac. When the shellac dries, paint over it.


[image: image] Wait for wall surfaces to dry completely before applying a second coat.


[image: image] If you get paint on the glass in a window, carefully scrape it off with a razor blade.


[image: image] For painting the bottom of a baseboard in a room with wall-to-wall carpeting, use a protective shield as you go. Firm cardboard or plywood is perfectly adequate.


[image: image] If you fail to complete the job in one day, you can wrap your roller and brush in plastic and place them in the freezer for overnight storage.


[image: image] Once the job is completed, clean your roller and brushes thoroughly so they can be used again.


—from The Woman’s Hands-On Home Repair Guide by Lyn Herrick
 


 

Textured Paint

Applying textured paint is one of the least expensive options for covering uneven wall surfaces. It can also create drama in your room. I’ve covered several layers of wallpaper by applying this thick, grainy paint with a brush.

Before beginning to paint, be sure that any wallpaper is fastened securely to the wall so it doesn’t pull away. Tear off loose paper or refasten it with wallpaper glue.

If you are applying textured paint to a previously painted surface, try to find out what type of paint you are covering. Many oil paints are incompatible with latex-based textured paint. Before applying latex over oil, always apply a primer. I learned this lesson the hard way.

In one of my houses, the dining room walls and ceiling were in terrible condition. I decided to hide the imperfections. I had no way of knowing what was on the walls and ceiling, so I painted the ceiling the first day. It went on easily and looked great.

The next morning I peeked in and was shocked! The paint was dripping off the ceiling in long strings. It looked like a scene out of a horror movie. Those extra minutes of priming would have saved me two days of scraping and several hours of cleanup.

—from Be Your Own Home Decorator by Pauline B. Guntlow
 

[image: image]
 

Protect carpeting with a stiff shield as you paint baseboards.
 




WALLPAPERING

Choosing Wallpaper

Here is a list of the various types of wallpaper available, as well as possible uses and tips for hanging:

Vinyl. Vinyl paper is the most popular and easy to apply. It is relatively inexpensive and durable. Vinyl coverings are backed with either cloth or paper. Vinyl-coated paper has been sprayed with a thin coat of plastic, which means it should be cleaned only with mild soap and water. Vinyl is good for high-traffic areas such as hallways, kitchens, and baths. However, thick, heavy vinyls are difficult to hang in small areas.

Paper. Paper wallpaper is made of plain paper with no coatings or special treatments. It usually requires paste, and cannot be handled as much as vinyl because it rips and tears.

Fiber cloths. The most popular fiber cloths used in home decorating are grass cloth, burlap, hemp, and jute. The fibers are woven and laminated on a paper or cloth backing. They contain natural irregularities. As a result, seams will show when the cloths are hung.

Flock. Flock is two-dimensional paper that resembles damask or cut velvet. It is usually used in formal rooms. Due to its texture, it is excellent for hiding imperfections on the walls. Flock can be tricky to hang, because glue cannot be washed off easily on the front side and it can easily become crushed while hanging.

Foils. Foil wallpaper is made by laminating a thin metallic sheet to paper or fabric backing. Many foils are coated with mylar, which gives a mirrorlike finish. The reflective qualities of foil can open up a space and brighten a room. However, this kind of paper does not “breathe,” making air bubbles hard to remove. Foils also wrinkle easily and show imperfections on the wall’s surface.

Murals. Murals are used as “eye catchers,” giving the illusion of a larger space. Murals are available on foil, paper, and vinyl, and need thorough surface preparation to look their best. To ensure a smooth surface, hang murals over lining paper.

—from Wallpapering Step-by-Step by Marian Lee Klenk
 


Wallpaper Psychology
 

[image: image] The larger the room (height and wall space), the bigger the print design.


[image: image] Dark colors make a room seem smaller and warmer.


[image: image] Stripes make a room seem higher and larger.


[image: image] Geometric prints give a greater impression of space.


[image: image] Miniprints create a sense of space in a small room.


[image: image] Large prints cover imperfections in the walls better than small prints.


[image: image] Textured paper gives heaviness and warmth to a room.


[image: image] Consider continuity. If a hallway opens onto your living room, the papers in each room should complement one another.



 


WALLPAPERING TOOL BOX
 

[image: image] plumb line and chalk (to guide placement of first strip)


[image: image] chalk line


[image: image] large, sharp scissors


[image: image] trimming knife with extra razor blades


[image: image] smoothing brush, smoothing blade, or large sponge


[image: image] steel tape measure


[image: image] wallpaper paste, paste bucket, and brush (for paper that is not prepasted)


[image: image] water tray (for prepasted paper)


[image: image] clean rags to remove excess paste


[image: image] table or other flat work surface


[image: image] thumb tacks


[image: image] seam roller


[image: image] straight-slot or Phillips screwdriver


[image: image] putty knife


[image: image] wallpaper steamer (rent if needed)


[image: image] large paintbrush


[image: image] scaffold (if papering ceilings)


FOR REMOVING OLD WALLPAPER

[image: image] sponge


[image: image] bucket


[image: image] paint scraper (6-inch width)


[image: image] steamer (as needed)


[image: image] medium sandpaper


[image: image] goggles and gloves



 

Removing Old Wallpaper

Removing wallpaper is a messy job. The trick is to soften the glue on the back side of the paper, so the paper can be scraped off.

Begin with a sponge, a pail of hot water, and a 6-inch-wide scraper.

1. Use the sponge to thoroughly soak the old paper. If the glue has softened, the paper will slide along the wall.

2. Remove loosened sections of the paper with the scraper.

3. If the paper resists your scraper, try soaking it more. You can also purchase wallpaper-removal products that help soften the glue.

4. If nothing works, rent a wallpaper steamer and steam off the paper. Steamers are often necessary for walls covered with several layers of paper.

5. Once you have removed the old paper, use medium-grade sandpaper to sand off the remaining scraps of paper.

6. Before hanging new wallpaper, wash the wall with a household cleaner to remove any glue residue.

Preparing the Wall for New Paper

Prepare the walls as you would for painting. If you are papering over old wallpaper, remove all loose wallpaper with a scraper. Remove all old paper if there are large sections of loose paper or if you discover several layers. For small areas, use a chemical solution to remove the old paper. For large areas, rent a wallpaper steamer.

When papering new plaster or Sheetrock walls, apply a coat of flat primer-sealer to the walls, then size them. You can purchase sizing powder from the hardware store. Mix it with water according to the directions and brush or roll it on the walls. Allow it to dry overnight.

Wallpaper Tools

[image: image]
 

Gather tools for wallpaper removal after covering floor and furniture with drop cloths.
 




WALLPAPERING

[image: image]
 

Step 6: Fold glued paper accordion-style, glued sides together.
 

[image: image]
 

Step 7: Roll paper up backwards and place in lukewarm water tray.
 

[image: image]
 

Steps 8 & 9: Place top edge just above ceiling level. Use a sweeping motion to smooth from top to bottom with a large sponge or smoothing brush.
 

[image: image]
 

Step 10: Use the dull edge of your scissors to make a crease along the baseboard edge, then pull paper back to trim with trimming knife. Gently press paper back into place.
 

Hanging Wallpaper

You’re ready to start the project. Follow these steps:

1. Cut paper strips 4 to 6 inches longer than the length of the wall. The extra amount can vary depending on the pattern selected. This overlap is necessary for proper matching. If you are cutting the paper by yourself, use thumb tacks at the top to hold the piece in place before cutting.

2. Hang the first strip of paper perfectly straight. Because few walls are square, this is a problem. Use a plumb line. Put a piece of chalk at the end of the line, so you will be able to mark on the wall where the line has fallen. It is best to start alongside a door.

3. Measure the width of the paper. Then measure from the top of the door and mark the wall at a distance equal to the paper’s width less 1 inch.

4. Attach your plumb line at the top of the wall where you marked it. Let it drop, and mark the spot where it stays. This will ensure a straight line.

5. Take your chalk line and hold it or attach it at the top of the plumb line and at the spot where it landed. Pull the chalk line tight and snap it. This will leave a straight chalk line on the wall to use as a guide.

6. For paper requiring paste, place the cut paper on a table, pattern-side down. Apply paste generously with a brush. Spread it evenly throughout, and make sure the edges receive extra paste. Fold the paper, glued sides facing, accordion-style, to make it easier to handle.

7. For prepasted paper, roll the paper up backwards so the glued side faces out when placed in the lukewarm-water tray. When you roll it up backwards, you will start with the bottom of the piece in order to have the top of the wallpaper pull out of the tray first. Immerse the roll in the tray and hold it so it does not unravel for the length of time specified on the instructions. It is now ready to hang.

8. Place the water tray below the area where you are working and pull the paper up slowly, letting the excess water run off—or carry folded, prepasted paper to the wall and lightly place the top edge just above ceiling level. Press the paper onto the wall at the ceiling joint and in alignment with the plumb line. Leave a 2- to 3-inch overlap at the ceiling joint. Now align the lower portion with the baseboard and plumb line.

9. When the entire strip is placed properly on the wall, smooth from top to bottom with the smoothing brush or a large, wet sponge. Smooth from the center outward to the seams. Use a sweeping motion to prevent stretching.

10. Trim the paper at the ceiling joint, baseboard, and along the door frame. Remember that you established the plumb line 1 inch narrower than the width of the wallpaper. This was done because door frames are never quite straight. Trim by creating a crease in the paper by pushing it into the joint and then running a trimming knife along the crease. After trimming, wipe away any excess paste with a clean sponge.

11. Hang the second strip exactly the same way, using the first strip as the guiding line. Match the the pattern as closely as possible. When cutting the paper, match at eye level and allow extra paper at top and bottom. When applying the paper to the wall, either make a butt seam by bringing the two edges of the paper together with no overlap or create a 1/16-inch overlap. The first method is neater, but be aware that the paper tends to shrink as it dries. If you have cut the strip long enough, you will have leeway to slide the strip up or down the wall until it matches. Be sure to press along each seam with a seam roller or a firm fingernail.

Papering around Windows

Hanging wallpaper around windows can be a problem. I prefer to do it without making extra cuts. Start the process as if the window were not there.

1. Align the paper with the strip beside it and place it 2 inches above the ceiling joint. Attach the paper with your smoothing brush.

2. When you reach the window, make a crease along the entire window frame. Take special care to mark the corners. Trim away the paper that would otherwise cover over the window, cutting first at angles toward the corner marks and checking the vertical and horizontal marks once again.

3. When the paper is glued into place, go over it with a clean, wet sponge to remove any excess paste.

Papering Ceilings

When wallpapering a ceiling, you will be working overhead, standing on a scaffold. Prep the ceiling as you would a wall. To mark off the first plumb line, measure ½ inch less than the width of the paper to create a ½-inch overhang on the wall. This prevents gaps. Cut each strip of paper four inches longer than needed, so it will overlap onto the walls.

Mark plumb lines as you go. Using a chalk line may be easier than holding a level upside down and drawing a pencil line along it. However, you will need a yardstick to make sure the line is plumb.

Apply paste and fold the paper accordion style. Line up the first strip with the plumb line and smooth down the first section along the line, gently pushing paper into the corner and edges of the ceiling. Have another person hold the remaining folds of paper up with a broom while you work your way across the ceiling.

—from Wallpapering Step-by-Step Marian Lee Klenk
 


Smoothing Out Bubbles
 

If a large bubble appears, peel back your wallpaper off the wall to the point where the bubble appears. Smooth it out by brushing the bubble toward the seams. Next, move the paper slowly back onto the wall, smoothing as you go. If you end up with a bubble and the paper has started to dry, take the point of your razor’s edge or utility knife or trimming knife and poke a hole in it, then smooth it out from the outside toward the hole.

— from The Woman’s Hands-On Home Repair Guide by Lyn Herrick
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Step 11: Leave excess paper at top and bottom to allow for the match.
 

Working around Windows

[image: image]
 

Hang the paper over the window as though it weren’t there, then crease the paper where it should be trimmed, taking special care to mark the corners. When trimming, cut first into the corners, cutting at an angle.
 




WALLS AND CEILINGS

Repairing a Hole in a Plaster Wall

[image: image]
 

To fix a hole in a plaster wall, thread a shoelace through a wire screen, and push the screen through the hole.
 

[image: image]
 

Tie a dowel to the screen with the shoelace.
 

Fixing Holes

For plaster walls without lath, you will need plaster, a wire screen, a thin shoelace or wire, and a wooden dowel, thin stick, or pencil that is longer than the width of the hole.

1. Remove all loose plaster from around the hole.

2. Construct a supporting device within the hole to hold the plaster used for the repair. A good solution is to cut a section of wire screen considerably larger than the hole.

3. Take the shoelace or wire and thread it through the screen.

4. Insert the screen into the hole, pull the shoelace so the screen fits tightly against the hole, and tie the shoelace to the dowel, which you will place across the hole. This will hold the screen in place while you put the first coat of plaster into the hole.

5. To apply the plaster, first moisten the hole and screen with water using a paintbrush. Insert enough plaster into the hole so that it oozes into the screen and covers the sides of the hole.

6. When the plaster is thoroughly dry, remove the dowel and the shoelace.

7. Now apply several coats of plaster to the hole.

8. When the hole is fully covered and dry, sand the area smooth.

9. Apply a priming coat of paint before rolling on the finishing coat.


Applying New Wallboard
 

Walls. Some walls are so badly deteriorated that you need to replace them with a new surface. To prep the walls, remove all loose plaster, including everything that is not tight to the lath. Fill all resulting holes with lath or shingle to bring the area up to the level of the original plaster. If large areas are loose or the surface is very uneven, remove all the plaster.

For best results installing the wallboard, use a cordless screwdriver and long, self-tapping screws called Sheetrock screws. These screws will pierce even soft tin without a starter hole. They don’t have to be driven into studs, so you don’t have to place your wall-board joints over studs.

After the wallboard is in place, cover the joint where the new wall and existing plaster meet with joint compound and tape.

Ceilings. For both ceilings and human beings, just hanging around for 50 or 75 years is hard on the ability to hold together. Badly deteriorated ceilings should also be covered with wallboard.

Remove loose plaster before applying wallboard. For small problem areas, remove the plaster, shim the area to bring it to level, and cover the entire ceiling with wallboard.

To apply the wallboard, construct two big Ts, making the horizontal members 3-foot-long 1 × 4s and the vertical members 2 × 4s about 1 inch longer than the ceiling height. Put the wallboard in place, at the same time forcing these Ts up against the wallboard to keep it in position until you get it nailed or screwed permanently to the ceiling. Screw the ceiling into the lath and, wherever you can, into the joists.

— from Reviving Old Houses by Alan Dan Orme
 


 

Holes in Sheetrock

There are two ways to fix a large hole in Sheetrock. The first method requires enlarging the hole so it extends to a stud on each side. The other method involves gluing a sheetrock patch against a plywood backing. In either case, you must first purchase a piece of Sheetrock from a building supply store.

Method I

1. Take a small saw or large knife and cut out a rectangle around the hole. Make sure the rectangle extends to a stud on either side.

2. Measure the rectangular hole and cut a new piece of Sheetrock with the same dimensions.

3. Nail the patch into the hole by securing it to both studs.

Method II

1. Using a small saw, cut a new piece of Sheetrock into a rectangular shape larger than the hole in the wall.

2. Place the patch over the hole and outline the patch with a pencil. With the saw, cut an opening in the wall along the penciled line.

3. Construct the backing by first cutting a piece of plywood that is larger than the patch but can be diagonally inserted into the hole.

4. Insert a small screw into the middle of the plywood, leaving enough space on the screw head to attach a string.

5. Place rubber-based or plastic glue along the border of the plywood, then insert it diagonally into the hole.

6. Attach a string to the small screw so the plywood can be pulled flush against the wall.

7. While holding the string, drill three or four screws through the Sheetrock and into the plywood. Black, all-purpose drywall screws are the best ones for this. Use screws at least 1¼ inches long.

8. Allow the glue about an hour to dry, then insert the patch. Apply joint compound to sides and back of the patch and gently fit it up against the plywood.

9. Use a putty knife to fill the outline cracks with joint compound and then cover the entire surface with it.

10. When the repaired area is dry, lightly sand it.

—from The Woman’s Hands-On Home Repair Guide by Lyn Herrick
 


Sealing Cracks
 

To repair a crack or small hole in the wall, purchase a can of spackling compound and a putty knife about an inch in width.

1. Scrape away any loose plaster along the crack. A good way to handle this is to gently run a beer bottle opener (church key) along the crack.

2. Scoop the spackling compound onto a putty knife and run the knife over the crack.

3. Allow the compound to harden, then apply another layer to the crack.

4. Apply layers until the crack is completely filled.

5. When the final layer is dry, gently sand the repaired surface using fine sandpaper.

— from The Woman’s Hands-On Home Repair Guide
 


 

Repairing a Hole in Sheetrock

[image: image]
 

Cut a piece of plywood larger than the hole, place a screw at the center, and attach a piece of string to the screw.
 

[image: image]
 

Use the string to pull the glued piece of plywood against the hole.
 




WINDOWS AND DOORS

[image: image]
 

Scrape away the old putty and carefully remove the broken glass.
 

[image: image]
 

Run a bead of putty all the way around the frame.
 

[image: image]
 

Push glazier point in with a screwdriver.
 

Fixing Broken Windowpanes

Replacing a broken pane of glass is not a difficult task, and it can save you lots of money. The project varies slightly with each type of window, but you should be able to follow these steps:

1. In a wooden window, broken glass is often held in place by a layer of putty and glazier’s points (small metal triangles with sharp points). Scrape away the old putty with a kitchen knife or putty knife.

2. Next, carefully pull away the broken pieces of glass. Wear protective gloves.

3. You will probably see three or four glazier’s points inserted into the wood. These can be pulled out with pliers. Some windowpanes are held in place by small wooden slats that are nailed into place. Pry out these slats.

4. Clean around the lip of the wooden frame, then take an exact measurement of the frame. Write down the length and width. Purchase a new glass pane at a hardware store or glass company. Have it cut to fit 1/8 inch smaller than each dimension of your frame. Buy a small can of putty and some glazier’s points.

5. Thinly layer the window frame with putty.

6. Gently push the new glass into place. It should fit snugly against the lip of the frame.

7. To hold the glass in place, insert a glazier’s point along each side of the window frame. Hold the glazier’s point next to the glass and push it into the frame with a straight-slot screwdriver or a putty knife.

8. Seal the window with an additional layer of putty. Take a handful of putty and shape it into a ball. Rub the putty ball between your hands until the putty takes the shape of a snake. Press the snake along the edges of the glass to form the seal. Finally, smooth over the putty with your putty knife, removing excess.

Aluminum windows. In aluminum windows, the panes are usually held in place by a rubber gasket.

1. Pull out the gasket and remove the pieces of glass.

2. Have a piece of glass cut 1/32 inch smaller than the frame.

3. Lay the new pane in the frame and replace the gasket by pushing it in place with your thumb.

Replacing Glazing Compound

Glazing compound holds your windowpanes in place and seals out moisture. It becomes brittle and cracks with age. This leads to air drafts entering the house and to moisture, which can damage the window sash. Here’s how you can solve the problem:

1. Remove all the old, loose compound with a putty knife. Be careful not to disturb the triangular glazier’s points that hold the pane in place.

2. Roll new glazing compound or putty in your hands to form a long snake and press it against the windowpane.

3. Take a putty knife and run it along the snake at a 45-degree angle, pressing it against the pane as you proceed.

4. Paint over the glazing compound to complete your seal.


WINDOW REPAIR TOOL BOX
 

[image: image] putty knife or kitchen knife


[image: image] pliers


[image: image] paintbrush (if needed)


[image: image] straight-slot screwdriver


[image: image] protective gloves


[image: image] duct tape



 

Repairing Screens

Screens are attached to window and door frames in many different ways. Some are hooked onto the sill, some have spring-loaded plugs, others slide in and out.

1. To repair a torn screen, determine which type you have and remove it accordingly.

2. Once this task is accomplished, take the screen away from the window or door and lay it on a table or flat work area.

If the window frame or door is wooden, the screen will be held in place by a narrow molding. Pry off this molding gently with a straight-slot screwdriver so the screen can be taken out. The small nails or staples holding the molding in place should yield to your gentle prying. Try not to split or break the molding. However, the molding can be inexpensively replaced if it breaks. Take out the screen and remove as many tacks or staples from the molding as you can.

If you have a metal window or door frame, the molding that fastens the screen to the frame is actually a thin rubber hose or gasket. To remove the damaged screen, pry up the gasket with your screwdriver and pull it out.

3. Measure the frame and take the dimensions to a hardware store. Ask for a cut section of screen to fit your frame. Consult with a salesperson to determine the type of screen that best suits your needs. You may have to buy a roll of screen and cut the piece yourself. Scissors will cut the screen easily. Leave 1½ to 2 inches extra on each side.

4. Fold over this excess screen to form a reinforced edge on each side.

5. With a wooden window or door frame, place the new screen into the frame and attach it with carpet tacks or by using a staple gun. Make sure you stretch the screen tightly. Now replace the old molding and the job is finished.

With a metal window or door frame, install the new screen by placing it on the frame. Next, take the gasket and put it back into place while pushing the screen into the indented track. An inexpensive tool is available from hardware stores for pushing the gasket back into the track.

[image: image]
 

Press glazing compound against the pane with a putty knife.
 

Taking a Screen Apart

[image: image]
 

With a metal frame, the gasket is pushed back into place with a special tool, available from a hardware store.
 

[image: image]
 

With a wooden frame, pry off the molding strip to expose the screen edge.
 




WINDOWS AND DOORS

[image: image]
 

Place a cardboard shim in the recessed space of the door jamb.
 

[image: image]
 

Put a wedge under the outer edge of the door to hold it up while you repair the hinge.
 

[image: image]
 

Cutaway of doorknob and face plate mechanism
 

Unsticking Wooden Doors

Doors become difficult to open and close when the hinges are out of alignment. Wooden doors are also sensitive to the amount of moisture in the air. When it rains a lot, wooden doors may become difficult to open and close. When the rain subsides, they may or may not return to their previous size.

Adjusting hinges. Tighten any loose screws, which will prevent the door from sagging. If you cannot tighten the screws because the holes have enlarged, drive a wedge under the outside edge of the door to support it. Take out the hinge screws, fill the holes with glue, then insert scrap wood or wooden matchsticks into the holes. After the glue has dried, drive the screws into the old holes. You may need to drill a small hole to accomplish this task.

If the door sticks at the top or bottom, place a cardboard shim (a thin piece of cardboard about the size of a credit card) behind the hinge leaf in the door jamb. Shim the top hinge for a door that sticks at the top and the bottom hinge for one that sticks at the bottom. With the weight of the door supported by a wedge under the outside edge, unscrew the hinge leaf in the door jamb, place the shim in the recessed space of the door jamb, replace the hinge leaf, and screw it back into the door jamb.

Sanding or planing the door. Another way to solve the problem is by sanding or planing the door.

1. Close the door and see how it fits by sliding a business card between the door and the jamb. Wherever the card sticks, mark the door with a pencil.

2. Sand or plane the door in the places marked by the pencil. Use sandpaper if the problem area is a small one. Remove the door only if you’re working on the side where the hinges are located or working on the bottom of the door.

Replacing a Doorknob

A door that is difficult to lock or refuses to stay shut may have a faulty doorknob. It may have either of the following kinds of doorknobs:

Type 1. Two screws on the inside knob hold the entire mechanism in place. Unfasten these screws and slip off the knob that is not fastened to the mechanism. You will see the doorknob mechanism on the inside. Slip the entire mechanism out.

Type 2. A stem with a latch within the knob holds the doorknob in place. You will notice a small hole in the stem. Push a sharp tool into the hole while pulling off the doorknob. The rest of the mechanism will slide out from the other side. Unscrew the latch mechanism and slide it out.

1. Take the old doorknob to the hardware store and purchase the type of door-knob you want.

2. Read the directions for the new doorknob before installing it.

3. The first thing to install is the latch mechanism. This will screw into the end of the door. Make sure the rounded part is toward the door opening.

4. Take both sides of the doorknob and insert them into the latch mechanism. You will have to depress the latch for the doorknob to fit into the slot in the middle. Screw in the two screws that fasten the doorknob to the door.


DOOR REPAIR TOOL BOX
 

[image: image] straight-slot screwdriver


[image: image] Phillips screwdriver


[image: image] chisel
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[image: image] electric drill


[image: image] sander
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[image: image] specialty drill bits (if needed)



 

Installing Dead-Bolt Locks

Dead-bolt locks are an inexpensive way to add security to your home. They are not difficult to install if you have the necessary equipment. The most important item is a set of specialty drill bits for drilling large holes. Before purchasing the lock, measure the thickness of the door so that you buy the right size lock.

1. The lock comes with a template, which indicates where to drill two large holes. Tape the template onto the door in the place where you want to position the lock.

2. Drill the two holes in the door as indicated by the template.

3. Using a specialty drill bit for drilling large holes (the directions that come with the lock will specify the correct drill bit size), drill a hole through your door as indicated on the template. To avoid splintering the door frame, stop drilling as soon as the bit breaks through to the other side. Finish the job from the other side.

4. Drill a smaller hole starting from the door’s edge into the larger hole. The exact location of the hole will be marked on the template. This smaller hole is the one that the bolt will travel through.

5. You are ready to insert the dead bolt and its latch plate. The latch plate must be recessed into the edge of the door frame with a mortise cut. With the lock in place, draw an outline of the latch plate with a pencil on the door’s edge. You now need to chisel out the mortise cut.

6. Take a hammer and tap the chisel along the outside edges of your outline. Be careful not to cut deeper than the thickness of your strike plate.

7. While holding the chisel at a 45-degree angle, make a series of cuts that run from the top of the plate to the bottom.

8. Work out the chips by tapping your chisel from the side of the door frame. Lay the latch plate into the mortise cut to see if it fits. You may need to fine-tune your cut to ensure that it lies flush.

9. Once you are satisfied with the position of the plate, screw it in.

10. Finish assembling the lock by following the directions that come with it.

11. Install the strike plate on the door jamb. This will involve making another mortise cut into which the strike plate fits, as well as drilling a hole for the dead bolt. In some cases, the drilling of this last hole is all that is required.

— from The Woman’s Hands-On Home Repair Guide by Lyn Herrick
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[image: image]
 

Use a template to determine where to drill for a new dead bolt (A and B above).
 

[image: image]
 

Chisel out the mortise cut for the latch plate (C).
 
  


8 THE HOME INTERIOR
 

DECORATING TIPS • COUNTRY CREATIVITY • RENOVATING FURNITURE • BETTER HOUSEKEEPING • SOAPMAKING
 

Our homes have always had a country feel, even in our urban and suburban days. When you walk in the door there’s a lot going on—kids working on a nature craft project at the kitchen counter; fresh pies baking, filling the house with good smells; new curtains being sewn at the dining room table. We take pride in creating a welcoming atmosphere for family and friends, and many of the decorative touches are handmade by someone in our family. As my mother, Mimi, puts it, “Homemade beats store-bought every time.” Author and home decorator Pauline Guntlow starts off this chapter with tips on how to make your house a home.

 

—Martha Storey
 


Pauline Guntlow, author of Be Your Own Home Decorator, has been designing and renovating single-family homes professionally for more than a decade. Known for her creative ideas, she has appeared numerous times on television programs. She is a licensed contractor and owner of a construction company in Massachusetts, where she lives.


Thinking about all your decorating options can be overwhelming. It helps to take a step-by-step approach, beginning by deciding what look you want to achieve in your home. Here are some suggestions:

Collect Examples

How do you find your look? Visit furniture stores and model homes. Make design research a part of your daily routine. Every week, invest in one decorating magazine.

For a couple of months, cut out pictures that appeal to you and keep them in a scrapbook. Then organize the pictures according to what room they illustrate. When you have at least five examples for each room, analyze the pictures to determine what common denominator makes them appealing. You may discover that you prefer:

[image: image] Certain color families


[image: image] The unadorned, uncluttered look


[image: image] The rustic country look


[image: image] Glass and chrome, with contemporary art



THE WORD BIN
 

Distilled white vinegar. Made from grains, petroleum by-products, or wood pulp. Colorless, coarse-flavored. Used in pickling and for household chores


Essential oil. Oil that is a concentrated extract of a plant or food


Lye. Chemical (sodium hydroxide) used in soapmaking; can burn skin and eyes


Stencil. Flat sheet with a cut design used for decorating walls and furniture. Made of oiled cardboard or precut polyester (Mylar)


Swag. A curtain made from one continuous length of fabric and draped around a window



 

Identify Key Elements

Identify specific features that you want to duplicate in your house. Analyze furniture, fabric, and accessories, and write down your emerging choices.

Select a Color Scheme

Color is the most important factor in decorating. To begin putting a color scheme together, take an inventory of the colors of furniture, walls, carpet, and so on within each room. Decide whether each item is worth keeping, could be renovated, or needs to be replaced.

Now bring out that scrapbook and look at the pictures. Note the predominant colors in the style you selected. Think of ways you could adopt these colors in each room.

Develop a Whole-House Plan

Think about repeating one or more design elements throughout your living space. Rooms shouldn’t necessarily mimic each other, but they should share at least one or two design coordinators.

To blend elements and create a unified, harmonious environment, I suggest repeating at least two of the following five design coordinators throughout most of your living space:

[image: image] Wall colors


[image: image] Flooring materials


[image: image] Window treatments


[image: image] Color-coordinated furniture and small items


[image: image] Architectural features (door styles, ceiling moldings, baseboards, etc.)


Establish a Budget and a Schedule

To calculate how much you’ll need to spend, begin by listing everything you need to buy to accomplish the desired look. Then research how much each item costs at several different stores. If you’re really on a tight budget, concentrate on just one room at a time and develop a plan for purchasing items over several months.

Exchanging leisure time for a decorating hour or two can yield long-term payoffs. The hardest part is getting started, but you’ll be surprised how much you can accomplish by devoting just one hour a day to decorating work.

[image: image]
 


Tips on Color

[image: image] Light colors recede and make spaces look larger.


[image: image] Dark colors make spaces look smaller.


[image: image] Natural light affects color. Any color will look lighter with lots of natural light and darker with a limited amount.


[image: image] Incandescent bulbs “warm” any surface; colors look different at night.


[image: image] Using at least two strong colors in different areas of a home adds interest.


[image: image] Cream is a warm, neutral color that combines with most other colors.


[image: image] When using a light color for walls, make the trim color a little darker. This will make doors, moldings, and windows stand out just enough.


[image: image] Contrasting woodwork will usually make a room seem smaller but cozy.


—from Be Your Own Home Decorator by Pauline B. Guntlow
 




DECORATING TIPS

[image: image]
 

Decorating Made Cheap(er)

Author and antiques dealer James McKenzie knows how to find treasures for the home at bargain prices. Here’s where he suggests looking.

Antiques Shops

The first and most obvious source for antiques is multiple-dealer antiques centers and antiques shops. Invariably, if you visit enough shops, you’ll find things that are underpriced. The pickings are much better at large antiques centers, or malls. The very best time to get bargains is when a new mall first opens.

Auctions

There are two types of auctions at which you can purchase antiques and collectibles: estate sales and consignment sales. Most estate sales are held at the home and include everything from the furniture to the contents of the kitchen cabinets. Consignment sales usually take place at an auction house that holds sales on a regular basis.

I don’t recommend one type of auction over the other; I regularly attend both. For the most part, everything is sold with no reserve at estate sales. Regardless of how low the bid is, the item will be sold to the highest bidder. This is often not the case at a consignment sale.

Classified Ads

I buy newspapers from several surrounding towns and peruse the classified ads almost daily. Although I look at the antiques category, I rarely find anything of interest. The ads that yield the best results for me are under “Furniture” and “Miscellaneous.” I try to scan these ads thoroughly, but that doesn’t mean I read every word. What I’m looking for are key words. Words that cause me to pause include old, oak, mahogany, marble, brass, and unusual.

Yard Sales

This is such an obvious source of merchandise that it barely warrants mentioning. But for the uninitiated, you could be overlooking an opportunity to find surprising bargains. Remember, rock-bottom prices are the lure of yard sales. The people holding them are clearing out things they no longer want. They don’t want to carry it all back into the house. Almost every yard sale I stop at yields something.

Vintage Buildings

Keep your eye out for vintage houses and buildings that are being renovated or demolished. Many architectural antiques can be had for the asking. The first thing you need, though, is permission. Don’t ever go into a house, even one that’s being torn down, without permission from the owner. Once that’s settled, look for lighting fixtures, fireplace mantels, claw-foot bathtubs and pedestal sinks, and ornate hardware such as doorknobs, hinges, window latches, and switch plates.

Sold Homes

People always seem to have more possessions than they have room for in the moving van. If they have the time or the inclination, they might have a yard sale prior to moving day. But it’s the people who didn’t have the moving sale whom you should approach. People contemplating loading and unloading all of their possessions to and from a truck might welcome an opportunity to leave some behind.

Paint Stores

Paint stores make mistakes, the most common being to mix “custom” paint color incorrectly. If it doesn’t match what the customer ordered, it’s practically worthless. Erroneously blended colors typically end up in some inconspicuous spot like a stockroom. You’ll usually have to ask to see them. Don’t hesitate to dicker on the price for this paint.

Wallpaper Shops

The next time you go to the wallpaper store, ask what they have in discontinued patterns. There’s a good chance that you can pick these patterns up at a drastically reduced price. Check out the borders, too. You may be able to find an inexpensive border that matches the wallpaper.

—adapted from Antiques on the Cheap by James W. McKenzie
 


Decorating with Plants
 

If you love plants, decorate with them to your heart’s content. They make great fillers for spots needing a bit of color or balance. The only potential problem is that if you overwater them, the water may mark a piece of furniture or the floor. But you can avoid this by using deep saucers and a small plastic mat under the saucer. Effective ways to use plants include:

[image: image]
 

[image: image] Massing them to create a dramatic and beautiful focal point. Combine a birdbath, birdhouse, and hanging plants for a charming vignette. Install a recirculating pump in a fountain for real drama.


[image: image] Creating a natural screen in large open windows


[image: image] As a “furnishing” in a large built-in planter. A six-foot-long planter in front of a picture window is gorgeous.


[image: image] Arranging plants in clay or decorated pots up a staircase


[image: image] Grouping hanging plants in the bathroom


[image: image] Creating a minigarden on the floor in front of a south-facing window


—from Be Your Own Home Decorator by Pauline B. Guntlow
 


 




COUNTRY CREATIVITY

[image: image]
 

Available in several sizes, stencil brushes have blunt-cut bristles.
 

[image: image]
 

Spread a small amount of stencil paint on a plate, keeping a paper towel nearby for a blotter. Always work with a nearly dry brush.
 

[image: image]
 

Tape your stencil to the surface. Hold your brush at a right angle to the surface and apply paint with a scrubbing motion.
 

Stenciling Your Walls

When stenciling, you apply color through a hole cut in a piece of stencil material that is held against a surface being decorated. A cut-out image may be printed repeatedly. To keep the stencil stable, break large areas into small segments separated by “bridges.” The way in which a design is segmented is what gives it the distinctive stenciled look.

Supplies and Materials

Many craft and art supply stores carry ready-cut stencils. Or you can create your own design with polyester stencil sheets (Mylar) and a stencil-cutting pen. Stencil sheets are long-lasting and easy to clean.

Brushes. The nature and size of the project dictates brush size. For stenciling large areas, 1-inch brushes provide more even coverage. For narrow, dainty borders or designs with small figures, use a ½-inch brush. Experiment to determine whether you prefer stencil brushes with blunt-cut bristles or soft bristles.

Sponges. Use sponges to achieve interesting textural effects. Cut new sponges to desired sizes. To apply paint, either blot or scrub it through the stencil opening.

Other supplies. You will need a piece of glass, a paint tray, or a non-absorbent surface on which to pour a few drops of paint. Paper towels or scrap paper will rub excess paint from brushes. If you are mixing colors, have several small containers. Other items may include a tape measure or yardstick to determine placement of designs; chalk to keep lines straight; a level to create exact horizontal or vertical lines; and adhesive stencil spray to temporarily hold the stencil. If you stencil on a painted surface, it must be dry so the adhesive won’t pull up the paint.

Choosing Paint

Most paints sold for stenciling are acrylic, which are easy to remove when mistakes occur. You can also use crayons, pastels, or marking pens, but take care to avoid getting dark-colored ridges on the outside of a stencil’s pattern.

Placing the Design

In older houses, ceiling lines may not be straight. Before applying a stencil border, place a level in several spots along the wall where it meets the ceiling and use it as a guide to draw a straight line.

Designs with a large repeating pattern need careful planning. Mark the center of the wall, then measure backward from the design to find where to place the first print. For small running designs, lay one design against the other all the way around the room, making smooth turns at corners.

Applying Paint

Too much paint smears and drips. A couple of tablespoons of paint is enough to stencil a border for an entire room.

1. Position the stencil with tape or spray adhesive. Dribble a small amount of paint on a paint tray.

2. In a circular motion, dab the stencil brush into the paint, taking up a small amount. On a piece of scrap paper or paper towel, blot the brush until only a faint shade shows.

3. Holding the brush upright, apply paint through the stencil in a circular, scrubbing motion. Work from the edge of the stencil toward the center. Remove the stencil. If the print smears or runs, you have too much paint or the paint is too runny.

—from The Woman’s Hands-On Home Repair Guide by Lyn Herrick
 

[image: image]
 

[image: image]
 


Fixing Mistakes

Stenciling mistakes are repairable. Put paint thinner on a clean cloth and rub off the design. Allow the paint thinner to evaporate until you can no longer see it—only a minute or two. Look at the spot where the design was. If the background paint shows a shiny spot, blot on some of the background color with a rag and let it dry. Then reapply the design. If you find a mistake after the stencil paint is thoroughly dry, sand the spot lightly, reapply the background paint, and proceed with your painting.

—from Stenciling by Judy Tuttle
 




COUNTRY CREATIVITY

[image: image]
 


Picking Proper Fabric

[image: image] On your first attempt, use relatively inexpensive fabric. Remnants are ideal if you can get enough yards for your curtains. Muslins and cotton/polyester blends are another cost-effective alternative.


[image: image] For best results, the fabric should be of medium weight with medium body. If the fabric is too stiff or bulky, the curtain won’t hang nicely. If it’s too limp or flimsy, the curtain will be droopy.


[image: image] I recommend staying away from plaids and one-directional patterns. All-over prints or solids are much easier to work with and much more forgiving of imperfections.


[image: image] Avoid loosely woven or very sheer fabric. The raw edges unravel easily. Cutting and sewing very sheer fabric is tricky business.


[image: image] As a general rule, avoid washing the fabric before making your curtains. The fabric will lose a lot of its body, and your curtains won’t look as crisp or new.


[image: image] If you have the luxury, bring home swatches of fabric you’re considering and live with them for a couple of days before making a final decision.


—from Making Country-Style Curtains by Barbara Farkas Casey
 


Tab Curtains

If you like a country look, tab curtains may be just right for many of your rooms. Hang tab curtains on curtain rods made from wooden dowels. The only sewing involved is turning under hems on the side, top, and bottom, and attaching the tab loops.

You’ll need approximately 5 yards of fabric, with 1 of those yards allocated for the tabs. The curtain panel should be only slightly wider than the area to be covered. If the inside width of the window is 32 inches, each panel will be 16 inches wide. Add 4 inches for a little fullness and 1 inch on each side to allow for hemming, for a total of 22 inches.

Measure for length by installing the curtain rod first. Measure from ½ inch below the rod to the bottom of the inside frame of the window. Add 1½ inches for the top hem and 2 inches for the bottom hem.

1. To hem the sides of each curtain panel, fold ½ inch of fabric along each side to the wrong side and press. Fold over ½ inch again (to enclose raw edge) and press. Stitch ¼ inch from the edge.

2. To make a hem at the top of the panel, fold ½ inch of fabric to the wrong side and press. Now fold that edge down 1 inch and press. Stitch along the edge. Do not hem the bottom panel until after step 10.

3. To make the tab self-tape, cut strips of fabric measuring 3½ inches wide and 1 yard long. One yard of 45-inch fabric will produce about 60 tab strips 7 inches long. You will need about 16 tabs for each window.

4. Press the long raw edges of each strip inside 3/8 inch. Fold each strip in half lengthwise, wrong sides together, and pin the folded edges together evenly to make strips about 1 inch wide. Machine-stitch a 3/8-inch seam along the length of each strip, ¼ inch from the folded edges.

[image: image]
 

Your tab curtains should hang from near the top of the window frame to below the sill. Allow fullness in the width (about 25 percent more than the window width).
 

5. Cut each long strip into 7-inch tab strips. Test a strip to be sure it fits comfortably around your dowel.

6. Decide how far apart you want to space your tabs. The optimal space depends on the fabric. Try 4 inches and see if that works with your fabric. Use dressmaker’s chalk to mark spots (on the wrong side) for each tab, beginning with a spot at each edge of the panel, in the middle, and between the middle and sides. Then add marks in between as needed.

[image: image]
 

After you fold and stitch the tab strip, cut into 7-inch lengths.
 

7. Fold each tab strip in half and position loop-side down on the marked places on the wrong side of the curtain. Raw edges of the tab should be about ¼ inch below the top of the curtain. Push one end of each tab ¼ inch forward of the other to eliminate as much bulk as possible. Pin all the tabs in place.

8. Stitch in a straight line across all tabs, crossing about ¼ inch down from the raw edges.

9. Press each tab up with your fingers, pin, and stitch close to the top edge of the curtain, across all the turned-up tabs.

10. Slip the tabs on the dowel and hang. Pin up the hem so the bottom of the curtain is just 1/8 inch from the inside bottom window casing.

11. Remove curtain from rod and stitch up hem.

[image: image]
 

Stitch the evenly spaced tabs to the curtain panel with the loops pointing down on the wrong side. Place ends of tabs ¼ inch from top fold of curtain. Stitch across entire top, ¼ inch from ends of tabs.
 

[image: image]
 

To finish, press the tab loops up and stitch across all of them, this time ¼ inch from the top fold.
 

—from Be Your Own Home Decorator by Pauline Guntlow
 

[image: image]
 

A Rule to Measure By

For all drapes and curtains, remember this golden rule: Measure once, measure twice, and measure again for good measure.

If time permits, I like to measure fabric on one day, write down the measurements, then measure again the next day and compare my notes. Sometimes the darndest revelations occur overnight!

—from Be Your Own Home Decorator
 




COUNTRY CREATIVITY

[image: image]
 

Harvesting equipment is simple: a pruning saw, pruning shears, and a tape measure.
 

[image: image]
 

Benders are green, flexible, ½ to ¾ inch in diameter, and 6 to 8 feet long.
 

Bent Willow Furniture

Harvesting Willow

Careful harvesting promotes healthier growth of willow thickets and has a low environmental impact, since willow propagates very quickly. Always use sharp cutting tools to harvest willow. Make clean cuts: Never rip or tear the branches or pull out the roots. Get permission before harvesting on someone else’s property or on public lands.

You will use a pruning saw to harvest the larger limbs for frame material. Use pruning shears to trim small branches and cut the long thin shoots for flexible benders and back and seat rails. Ratchet-action shears will help you cut larger branches as easily as smaller ones. A tape measure will help you cut the right lengths of willow.

Harvest in fall and winter if you intend to leave the bark on your furniture. Harvest in spring and summer if you intend to remove the bark. You will need both seasoned (dry) pieces of willow and green, flexible, “bender” pieces, depending on your project design. The seasoned branches are required for frames and support pieces, while the benders are used to create arched pieces.

Frame pieces. The willow branches for the frame should be 1 to 3 inches in diameter, and as tall and straight as possible. These pieces need to be seasoned for about 7 days before they can be used. To season, stand the pieces against a sunny wall or lay them out in the sunshine. Provide good ventilation, and keep the pieces off the ground.

Bender pieces. The green, bender pieces of willow should be ½ to ¾ inch in diameter, 6 to 8 feet long, and as straight as possible. Place these pieces cut-end down in a bucket of water to keep them flexible. Leave your bucket of benders in a cool, shady spot.

—adapted from Making Bent Willow Furniture by Brenda and Brian Cameron
 

[image: image]
 

Frame pieces (above) are 1 to 3 inches in diameter. Season them by laying them out in the sun.
 

[image: image]
 

To keep benders flexible, stand them, cut-ends down, in a bucket of water in a shady spot until needed.
 


TOOL BOX
 

[image: image] hammer


[image: image] marker pencil


[image: image] tape measure


[image: image] safety glasses and gloves


[image: image] pruning saw or bow saw


[image: image] pruning shears


[image: image] side-cutting pliers


[image: image] rasp or utility knife


[image: image] flat double-cut steel file


[image: image]3/8 inch variable speed drill and bits


[image: image]
 


 

Rustic Quilt Ladder

I first saw this simple, very functional rustic ladder in Arizona. It leaned against the side of a stucco fireplace. A very colorful quilt hung from the top rung and herbs were tied to dry on the two bottom rungs.

[image: image]
 

1. Starting from the small (top) end of each rail, measure and mark points along the side of the rail at 12 inches, 28 inches, and 44 inches. Keep the paired marks in line with each other and in the center of the limbs. Drill 1/8-inch pilot holes straight through the center of the rail at each point.

2. Drill a 1/8-inch pilot hole in the center of each end of the top and bottom rung pieces. Place the top rung between the rails at the 12-inch marks and nail with 16d nails. At the 44-inch marks, do the same with the bottom rung.

Measure between the rails at the 28-inch mark and cut the center rung to fit. Drill a 1/8-inch pilot hole in the center of each end of this rung. Secure it as you did the other rungs.

3. Round the top and bottom edges of the rails with a rasp.

[image: image]
 

This quilt ladder is an ideal project for a beginner.
 

[image: image]
 

Step 1 (above). Mark and drill points for rungs along side rails.
 

[image: image]
 

Step 2 (right). Custom-fit the middle rung after the top and bottom rungs are in place.
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[image: image]
 

Step 1. Drill starter holes in the back legs for top and bottom back rungs.
 

[image: image]
 

Children’s Ladder-Back Chair

Here’s a simple, sturdy, and functional chair you can build yourself in three hours. The design was inspired by the old ladder-back chairs we use in our kitchen. The dimensions are just right for our two-year-old and five-year-old grandchildren.

[image: image]
 

1. Lay the back legs next to each other on a flat surface with the thick (bottom) end toward you. Hold them together and look at the way they fit against each other. Roll one of the legs against the other until you get the tightest fit from top to bottom. Through the center of each back leg, drill two 1/8-inch inline holes, one 4 inches from the bottom and the other 7½ inches from the bottom. Mark these pieces L (left) and R (right) at the top hole. You will attach the side rungs here in step 2.

Rotate the back legs 90 degrees so that the holes you drilled are on the side. On what is now the upward side, measure up from the bottom of each back leg and mark these locations: 3¾ inches, 7¼ inches, 10½ inches, 13½ inches, and 16½ inches. Drill 1/8-inch pilot holes in line with each other in the center of the limb on these marks.

Rotate the back legs until the L and R marks touch each other. Start 16d nails through the series of five holes you just drilled in each back leg. Drive the nails through the limb until they slightly stick out on the other side.

2. Drill a 1/8-inch pilot hole in the center of both ends of all five back rung pieces. Drill these holes about 2 inches deep. Starting at the bottom, nail the two 1½-inch bottom back rungs to the back legs with 16d nails. Continuing up the legs, nail the three top back rungs to the back legs with 16d nails. You may have to trim some of the rung pieces.

Drill a 1/8-inch pilot hole in both ends of the side rung pieces. Place the side rungs on the back leg holes you marked R and L, and then nail them in place with 16d nails.

3. Through the center of each front leg, drill two 1/8-inch pilot holes, one 4 inches from the bottom and the other 7½ inches from the bottom. Mark an X on the top holes with a felt-tip marker.

Rotate the front legs 90 degrees so that the holes are on the side. On what is now the upward side, measure up from the bottom and mark at 3¾ inches and 7¼ inches. Drill 1/8-inch pilot holes in line with each other through the center of the limb on these marks.

Rotate the front legs until the X marks touch each other. Start 16d nails through the two holes you just drilled. Drive the nails through the limb until they stick out slightly on the other side.

Drill a 1/8-inch pilot hole in the center of both ends of the front rung pieces. Then nail the front rungs between the two front legs using 16d nails.

Fit the front leg section to the front ends of the side rungs with the X marks against the ends of the top side rung. Nail them together with 16d nails.

4. Center the front trim piece between the front legs with the top edge about ½ inch above the top edge of the top front rung. Drill a 1/16-inch pilot hole angled down through the center of the front trim piece into the top front rung. Nail with a 15/8-inch paneling nail.

Adjust the trim piece across the front rung and then drill 1/16-inch pilot holes through the trim and angled into the front of both front legs. Nail with 15/8-inch paneling nails.

Set the chair on a flat surface and adjust the frame until it does not tip. Check to make sure the front legs are square with the back legs. Adjust as necessary.

Place the first seat rail in the center of the seat section. Butt it against the front trim piece. Drill 1/16-inch pilot holes through the center of the trim and into the top center of both the top front rung and parallel back rung. Nail the trim in place with 15/8-inch paneling nails.

Space the next seat rail about ½ inch from the first, drill as before, and nail it in place. Continue in this manner in both directions across the seat. Alternate thick and thin seat rail ends to keep the spacing fairly even. The chair is 2 inches wider in the front, so the spaces between the seat rails will be slightly wider at the front.

—from Making Bent Willow Furniture by Brenda and Brian Cameron
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Step 2. Attach side rungs with 16d nails at pilot holes.
 

[image: image]
 

Step 3. Attach front rungs to front legs, then attach entire front to side rungs.
 

[image: image]
 

Step 4. Attach front trim, then butt each seat rail against the trim, starting at the center and working out to both sides.
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[image: image]
 

Attach crosspieces at top and bottom and over the middle shelf.
 

[image: image]
 

Triangular shelves should fit snugly into the corner. Piece wide shelves, if necessary, as described in step 7.
 

Mock Corner Cupboard

If you have a free corner in the dining room and would like to show off your good dishes or a treasured collection, here’s a cupboard you can display them in.

A mock corner cupboard is a number of simple corner shelves with molding surrounding the shelves and two doors on a base. You’ll need:

[image: image] five (#2) pine boards (1” deep × 12” wide and 6' in length)


[image: image] 20' of ½” pine molding


[image: image] 2” finishing nails


[image: image] jigsaw and punch


[image: image] yardstick


[image: image] hammer


[image: image] level


[image: image] string


[image: image] five 1 × 4 boards to form the sides and three crosspieces


[image: image] pair of premade doors


[image: image] 4 hinges


[image: image] 2 knobs


To make corner shelves:

1. Determine desired height of the shelf and mark on the corner of the wall.

2. Determine desired width (where the edges of the shelf will extend to on the corner walls) and mark on wall.

3. Use a level to draw a horizontal line to the point of the desired width. Do this for both sides of the shelf.

4. Cut two strips of pine molding, each 2½ inches shorter than the length of the final shelf width as drawn on the wall.

5. Place one strip of molding about 1½ inches from the inner corner, with the top of the molding lined up with the level line drawn on the wall. Nail it in place. Repeat.

6. Place one end of a piece of string on the outer left side of the shelf line; holding that end in place, stretch the other end to the outer right side and mark this place on the string. This is the finished front-edge length measurement of the shelf.

7. Cut a rectangular piece of shelf board the same length. Cut the sides at a 45 degree angle to fit the corner. The shelf should fit snugly in the corner of the wall, resting on the molding strips. If you need to piece the board, you can cut a triangular piece for the rear of the shelf.

8. Repeat for each shelf.

To finish the cupboard:

1. Measure the finished height of the cupboard and cut two lengths of 1 × 4 board, each equal to this measurement.

2. Place each board perpendicular to one side of the shelves, with the edge of the board against the wall edge. Nail the boards to the shelves. Countersink the holes so you can fill them in.

3. Measure the width between the two side boards at the top, bottom, and middle, where the crosspieces will go. Mark this length with a T square along a 1 × 4 board three times. Cut precisely, so the crosspieces will butt up against the side pieces.

4. Place each crosspiece level across the front of the shelves and attach by nailing through to the shelves.

5. Attach the premade door to the bottom. Use hinges that are face-mounted with screws.

6. Add the knobs by drilling a hole slightly larger than the screw and twisting the knob on. You can also install a door or window on the top section of the cupboard.

Architectural Molding

Moldings are relatively inexpensive, quick to install, and helpful in providing style and flow throughout your home. Adding or decorating moldings is one of the best values you can get for your decorating dollars. Although most commonly placed where the ceiling meets the walls, it can also be used over fireplaces, around plain cupboard doors, around hollow doors for a Shaker look, around mirrors, above kitchen cabinets, and on shelves and bookcases.

It takes a little practice, but you can learn to install molding yourself. You’ll need a coping saw to cut off excess wood on the end cuts on the back side of the molding, when joining the miter cut with the adjoining corner. You’ll also need a miter box, a nail set, a small hammer, a countersink punch, and a good tape measure.

Before cutting your actual molding pieces, practice cutting corner angles on scraps and see how they fit together. Cut off excess back material, place in position, and presto, you have molding.

Prime and paint all molding before installation. Later, you will need to do a little touching up around nail holes and corners on the installed molding.

[image: image]
 

You can customize molding for a distinctive, personal look. Combine two strips of molding with a border print or stenciling in between (left). Or combine two strips of molding (above) and apply to the top perimeter of a room, painting the two strips and the wall area in between the same color.
 

—from Be Your Own Home Decorator by Pauline Guntlow
 

[image: image]
 

You can leave the shelves for the top half of the cupboard open, or you can enclose them with doors to match those at the bottom.
 

Apply molding to a plain wall to create a totally new look. A chair railing combined with square frames (below) simulates the look of raised paneling.

[image: image]
 




RENOVATING FURNITURE

[image: image]
 

James McKenzie prides himself on being “The World’s Cheapest Antiques Dealer.” He has spent more than 25 years buying, restoring, and selling antiques in and around his home in West Virginia, where he wrote his book Antiques on the Cheap.
 

Furniture Repair for People with Few Tools

Some of us don’t have unlimited budgets for tools, don’t have big workshops, and can’t spend all day fooling around with a wobbly leg. Fortunately, a lot of common furniture problems have a quick-and-easy fix.

Loose Stretchers

If a chair’s legs sprawl out when you sit in it, the chair probably has loose stretchers—the pieces of wood that connect all the legs and brace the chair.

1. Remove the stretcher. If it’s really loose, you can spread apart the legs and pull out the stretcher. If one side is still stuck, place a padded block of wood against the leg and strike it lightly with a hammer.

2. Clean the glued ends (and the holes in the legs) with coarse sandpaper and apply new wood glue.

3. Reinsert the ends of the stretcher into the legs and apply a tourniquet. Loop a length of nylon rope around the legs and tie a knot. Insert a stick in the knot and twist, drawing the legs together. To prevent untwisting, allow the end of the stick to wedge itself under the bottom of the chair. Leave in place until the glue dries.

4. Drive a small finishing nail into the leg and through the end of the stretcher. Drive in the nail from the back of the leg, where it’s less visible. Sink the head with a nail set and fill the small hole with matching wood putty.

Sticky Drawers

In a lot of older pieces, the drawers don’t fit well anymore. When you shove them in, they don’t stop where they should, they tip down in the back, and they don’t slide easily. These problems are easily fixed.

1. Examine the drawer guides for wear. These are the strips of wood on each side of the chest that the sides of the drawers rest on. If they’re badly worn, it’s a simple procedure to turn them over.

2. If you can get the claw of your hammer in there and force it between the strip of wood and the side of the chest, you’ll be able to pop off the guide.

3. Knock the nails flush with the guides, and turn the guides over so what was the bottom is now the top. Run a bead of glue along the guides and nail them back in place. Rub a candle, some paraffin, or a bar of soap on the drawer where it makes contact.

[image: image]
 

Pry out worn drawer guides and replace, turned over, as described in step 3.
 

4. Check the stops—little wooden blocks that stop the drawer from going in too far or keep the drawer from being pulled all the way out. Replace any missing ones. Measure one and make new ones approximately the same size.

5. Normally you can see where the old stops were, or you can estimate appropriate placement from those still there. A drop of glue and a short nail are all


FURNITURE FIXER'S TOOL BOX
 

[image: image] claw hammer


[image: image] package of single-edge razor blades


[image: image] flexible rule (tape measure)


[image: image] inexpensive ¼-inch electric drill


[image: image] four drill bits: 1/8-inch, 3/16-inch, ¼-inch, and ½-inch (with ¼-inch shaft)


[image: image] medium-sized standard and Phillips screwdrivers


[image: image] sandpaper


[image: image] wood glue


[image: image] nylon rope


[image: image] wood-color “putty” sticks


[image: image] nail set


[image: image] tack puller



 

you need to secure them. Drive a nail all the way through each block before nailing them in place inside the chest.

Bubbled Veneer

When small areas of veneer have raised, forming little humps, they can usually be reglued.

1. Using a single-edge razor blade and following the grain, make a cut through the veneer, spanning the entire length of the blister.

2. With the tip of a knife or other flat instrument, force some glue into each side of the cut. Press down the veneer with the heel of your hand, squeezing out the excess. Remove it with a damp rag, place a piece of waxed paper over the repair, and weight or clamp it. Let it dry overnight.

Missing Veneer

Replacing small areas of missing veneer is also quite simple. You can use a bit of veneer you’ve salvaged from some other piece of furniture, a piece from a less noticeable area of the same furniture, or a piece from a sample or starter kit, available from a woodworker’s supplier.

1. Lay the veneer “patch” on top of the area to be repaired, matching the grain pattern as closely as possible. Cut through the new and old veneer, slightly beyond the edges of the missing material. This will ensure that your patch is exactly the same size as the area to be patched. Remove the old veneer.

2. Replace the missing material. Spread a small amount of glue on the underside of the veneer patch, position the piece and press it down, squeezing out the excess glue. Remove the excess with a damp rag, place a piece of waxed paper over the repair, and weight or clamp it. Let it dry overnight.

Making an Invisible Patch

Gouges, missing wood, and nail and screw holes from previous botched repair jobs can be fixed and the patch neatly hidden.

1. Fill the hole. Use a wood filler that can be stained, to improve your chances of getting a good color match.

2. Since you’re not going to get a perfect color match, you need to do something to minimize the contrast. If the wood’s grain continues right through the patched area, your eyes won’t be drawn immediately to that spot. Draw lines to match the wood grain with a soft lead or colored pencil.

—from Antiques on the Cheap by James W. McKenzie
 

Surface Solutions

[image: image]
 

Fixing bubbled veneer. Cut through blistered area and fill with glue, then press.
 

[image: image]
 

Replacing veneer. Place veneer patch over hole, and cut through both layers with a utility knife to ensure a perfect match.
 

[image: image]
 

Patching furniture. Draw grain on filler patch with a pencil.
 




RENOVATING FURNITURE

[image: image]
 

Furniture Juice

The formula for this wonderful wood cleaner and finish rejuvenator is simplicity itself:

[image: image] 1 part white vinegar. Apple cider vinegar might also work, but I’ve never tried it.


[image: image] 1 part boiled linseed oil. Don’t use raw linseed oil.


[image: image] 1 part turpentine. This paint thinner is available at paint and hardware stores.


To use furniture juice, put the three ingredients into a jar with a tight lid and shake like crazy. Then use very fine (000 or 0000) steel wool to scrub the furniture. Don’t be afraid to apply some pressure.

Work on one area at a time. Don’t apply it all over the piece and then rub, but rub as you apply it. When the surface is smooth, wipe it off with a soft rag. You’ll be pleased with how the years of grime melt away and how you’re left with a smooth, clean surface.

—from Antiques on the Cheap
 

Stripping Furniture

I’m not a fan of stripping. I consider it a last resort. But there are times when cleaning just won’t do the trick. Sometimes a really nice piece can be had reasonably, precisely because it needs to be refinished. Follow these steps:

1. Work outdoors. Wear a long-sleeved shirt and protective gloves.

2. Place the piece to be stripped on a large pan or tray (if possible), and pour the stripper into a container like a large coffee can.

3. Apply the stripper liberally with a bristle brush. The biggest mistake people make is not using enough stripper. Working from the container and the runoff that collects in the tray, keep the surface wet. Continue putting on the stripper until the finish begins to wrinkle (if it’s paint) or dissolve (if it’s a varnish or lacquer).

4. Scrape off as much of the mess as you can. Use a plastic drywall “joint” knife for flat surfaces, and your stripping brush, which has soft plastic and copper bristles, for the nooks and crannies. (If you’re using wash-off stripper, you’re not ready to wash it off yet.)

5. Apply more stripper with the bristle brush. With this coat, you’ll need to work it in and scrub the surface with steel wool or a stripping pad saturated with the stripper. Use the stiff-bristle brush for those crevices. Don’t rub too hard or you’ll damage the surface.

[image: image]
 

Step 4. Apply plenty of stripper, and remove finish with a plastic scraper.
 


PROS AND CONS OF FURNITURE STRIPPERS
 

	 

	PROS

	CONS


	WASH-OFF STRIPPERS

	Remove finish thoroughly, including most of the underlying stain

	Water can damage wood, raising the grain and loosening veneer and glue


	 

	Do most of the work for you

	Can remove the grain “filler” that gave a porous wood its smooth finish


	SCRAPE-OFF STRIPPERS

	Remove the old finish, but allow more control: retain stain and grain filler

	Require a long drying time before finish can be applied


	 

	Don’t raise grain

	Take a bit longer to remove old finish


	 

	Usually won’t loosen glue joints or veneer

	Require several applications and more stripper




 


RENOVATOR’S TOOLBOX
 

[image: image] long-sleeve shirt or arm protectors


[image: image] chemical-resistant gloves (PVC-coated is best)


[image: image] large pan or tray (optional)


[image: image] stripper


[image: image] container for stripper


[image: image] “real bristle” brush


[image: image] scraper


[image: image] stripping brush for scrubbing


[image: image] coarse, medium, and fine steel wool or stripping pads


[image: image] rags


[image: image] denatured alcohol, lacquer thinner, or paint thinner



 

6. If you’re using wash-off stripping, you’re ready to wash everything off. Use a bucket of soapy water and coarse steel wool for this task. Scrub down the piece, rinsing your steel wool in the bucket occasionally. Spray the piece with a water hose and scrub with clean, medium steel wool or a stripping pad. Wipe it down with dry rags and allow it to dry.

If you’re using scrape-off stripper, keep repeating step 5, wiping off the piece between coats with clean rags, until the old finish is gone but the underlying stain and filler are still intact.

[image: image]
 

Step 6. Scrub off remaining stripper with soapy water and steel wool.
 

7. When the piece is dry, use lacquer thinner, denatured alcohol, or paint thinner with fine steel wool or a rag to remove the final traces of finish. Put used rags in a container that contains water. Contact your local waste collector for approved disposal procedures.

Save Money on Reupholstery

Most people have upholstered furniture that needs re-covering. If you and an upholsterer can reach an agreement, you can save considerable money by doing the unskilled work yourself.

[image: image] Cut the fabric away from the frame with a sharp razor blade. Don’t remove the material that covers the padding and the springs unless the upholsterer has agreed to this.


[image: image] Remove the tacks or staples. No matter how much of the stuffing the upholsterer wants to remove, you can bet you’ll get a gold star for removing all the tacks or staples. It’s a slow, nasty job, but with pliers and a tack puller, you can do it. This is also the time to clean or refinish any exposed wood. You can’t do it after the re-covering.



A Calendar Lampshade

Have you been saving attractive calendars, thinking someday you might frame the prints? Here’s another use for them. Replace the cover on a flat-sided, hexagonal shade with the calendar prints. Each panel will be complementary and unique.

[image: image]
 

1. Cut and rip off the old shade, without bending the frame. Then trace one of the sections on the paper you wish to use as the new cover, allowing a little extra room on the edges.
 

[image: image]
 

2. Run a bead of craft glue along the frame, then attach the paper with clothespins and let dry. Attach other sections the same way, weighting the top section with a bag or two of beans.
 

—from Antiques on the Cheap by James W. McKenzie
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Sanding Dos & Don’ts
 

[image: image] Sand lightly between coats of finish.


[image: image] Never sand wood against the grain if you plan to use a stain or varnish on it, since all scratches across the grain will be visible.


[image: image] Keep sandpaper dry by storing in a plastic bag or a plastic or metal toolbox.



 

Refinishing Furniture

If you’re interested in obtaining a “nice” finish that you’ll be proud of but you don’t want to make refinishing a career, stick with me. I’ll get you through it without spending a heap of money on equipment or materials.

Preparation of the surface prior to application of the finish is one of the most important steps, so let’s start there.

Sanding Tools and Methods

Few occasions in refinishing antiques require the use of sandpaper. If you’ve stripped the furniture properly, only light sanding is needed after using wash-off strippers and between coats of finish.

Electric sanders. The fact that power sanders aren’t necessary to refinish furniture should be good news. But if you absolutely must own an electric sander, make it a “finishing” or oscillating type, not an orbital sander. The two sanders look the same, so you’ve got to read the description of their action. The working surface of an oscillating sander moves in a straight, back-and-forth motion—the proper motion for sanding with, or in the direction of, the grain.

Detail sanders. This tool has a small, triangular head that can get into hard-to-reach places that other sanders can’t. I wouldn’t recommend this machine if it didn’t have another useful function: The sanding head can be removed and replaced with a scraper head. Although you won’t use this feature often, there will be times when you’ll find an electric paint scraper useful.

Hand sanding. Hand sanding should be adequate for 99 percent of refinishing work. But even when sanding by hand, there are decisions to be made.

To sand flat surfaces, make a sanding block. You’ll need a block of wood that’s 3 inches by 5 inches, and 1 to 1¼ inches thick. Glue a piece of felt to the bottom of the block to act as a cushion. Cut a standard 9- × 11-inch sheet of sandpaper into quarters, then fold the sandpaper around the block and hold it in place.

If you’re not familiar with sanding sponges, they’re made from a dense foam material and have abrasive on all four sides—usually a medium grit on one side and edge and fine grit on the other. They’re firm enough to act as a sanding block, but flexible enough to get into contours. Sanding sponges are nearly indestructible. They’re also washable, so when they become clogged with wood dust, simply rinse them out.

Sandpaper itself can be confusing: flint, aluminum oxide, silicon carbide, 150 grit, 220, 400. Let’s keep it simple. Make or buy a sanding block for most work, and get some 220 and 400 wet-or-dry paper.

Either by hand or with an oscillating sander, sand bare wood with fine paper (using it dry) before applying finish. After that, between coats, use very fine sandpaper wet (or use fine again if there are noticeable brush marks).

Staining

Almost anything you’ve stripped is going to need some staining. Wax stains are your best bet. They penetrate well and are easy to apply. Sometimes you can even get by without applying a finish coat.

Applying stain. Applying stain is easy: Just dip a disposable foam brush or a rag in the stain and apply it over all the surface. As you work, go back and wipe off any excess before it begins to dry. You can apply additional coats if you want a darker finish. After that, you’re ready to topcoat with varnish or simply buff up the surface with a soft rag. In many cases, especially with oak, that’s the entire process. No finish coat is needed, and you’re left with a nice, hand-rubbed effect.

Finishes. If you’re just starting out, stick to one of a couple of finishes: water-based acrylic varnish or oil-based vinyl sealer/finish. You can’t beat acrylic varnish for most jobs. It dries fast, allowing you to apply several coats a day, and it rubs to a nice finish. Its only disadvantage is that you can’t apply it directly over a mahogany stain. If you’ve used a mahogany stain, you must coat the piece with an oil-based sealer or use the vinyl sealer and finish before applying acrylic varnish.

Oil-based vinyl sealer and finish dries faster and can be sanded even sooner than the acrylic varnish. It also rubs to a nice finish. Because it’s an oil varnish and sealer, it can be used over any type or color of stain. Unlike the acrylic product, it thins and cleans up with paint thinner rather than water.

Applying finish. You can use throwaway, foam rubber brushes. Buy brushes that have wooden handles and dense foam if you can find them.

Before you tackle your first project, practice on a piece of scrap. The recommended finishes don’t take too well to being brushed over once applied. If you try “brushing out” (i.e., the applying of pressure and repeated strokes of the brush), which is recommended for the application of slow-drying oil finishes, you’re bound to mess up the surface.

Lay a good coat of finish on the piece, brushing with the grain and bringing the brush back over the same area only once. You need to work rather quickly, because it dries fast. Any imperfections in the stroke can be smoothed out in the sanding and rubbing stages.

Between-Coat Sanding and Final Rubbing

Between coats of varnish, sand lightly. Use the fine wet-or-dry paper with a little water. Wipe it off occasionally with a damp rag, and check for smoothness.

After you’ve applied the last coat, which might be the second or third coat, do not sand. Using very fine (0000 grade) steel wool and a lubricant, rub down the varnished surface until it’s velvety smooth to the touch. Rub with the grain. A little diluted oil soap or some saddle soap works fine. If the surface needs a bit more leveling, common automobile rubbing compounds will do the trick. If you’re happy with a “satin” sheen, you’re finished. If you want a higher gloss, apply a coat of paste wax and buff.

—from Antiques on the Cheap by James W. McKenzie
 

Applying Stain and Varnish

[image: image]
 

Use a disposable foam brush to apply stain over the entire surface.
 

[image: image]
 

Brush on varnish along the grain. Work quickly, because it dries fast.
 

[image: image]
 

After you’ve applied the last (second or third) coat of varnish, do not sand. Instead, use very fine steel wool and a lubricant such as oil soap or saddle soap.




COUNTRY HOUSEKEEPING

[image: image]
 

Patti Barrett, author of Too Busy to Clean?, is a newspaper columnist and editor. She lives in Massachusetts with her husband and two daughters and is pursuing her master’s degree in divinity.
 

Cleaning the Gruesome Twosome

Kitchens and bathrooms somehow always need to be cleaned, and because people who visit usually have to use the bathroom or want a cup of tea, the rooms demand extra attention. Here are some ways to make cleaning them easier.

The Kitchen

Kitchens are more than just kitchens nowadays. They are family rooms where everyone gathers, so they get messy.

Oven. There are oven-cleaning products on the market that are hazardous, so wear rubber gloves and read instructions.

[image: image] Wipe up spills inside self-cleaning or continuous-cleaning ovens so they won’t burn and stain surfaces.


[image: image] Sprinkle recent spills with salt. When the oven is cool, brush off and wipe with a damp sponge.


[image: image] Sprinkle the bottom of the oven with automatic dishwasher soap and cover with wet paper towels. Let stand a few hours, then wipe.


[image: image] Remove burned food from broiler pan: While hot, sprinkle with dry laundry detergent. Cover with a dampened paper towel and let sit for a while.


Dishwasher. Dip a damp rag in baking soda and wipe spots inside and outside. Use a glass cleaner on chrome trim.

[image: image] If the inside smells, sprinkle baking soda in the bottom; leave overnight.


[image: image] To remove film from dishes and the dishwasher, put a bowl in the bottom of the washer and add 1 cup of bleach. Run through the wash cycle but do not dry. Refill bowl with 1 cup of white vinegar and run through entire cycle.



WHAT TO DUST IT WITH
 

	Item

	Dust with


	blinds

	feather duster followed by soft cloth


	CDs

	soft cloth


	computer

	soft cloth


	couch

	vacuum


	glass-framed pictures

	cloth, liquid glass cleaner


	lampshades

	feather duster, brush attachment of vacuum cleaner


	oil paintings

	feather duster, very soft cloth


	radiator

	vacuum, feather duster


	records

	soft cloth


	screen

	sponge with dish-washing soap, rinse, buff dry


	shutters

	vacuum, wipe with a damp sponge


	stereo

	soft cloth


	telephone

	cloth, rag with liquid cleaner


	television

	soft cloth, vacuum with small brush attachment


	woodstove

	enamel: wipe clean and wash when cool black: reblack occasionally




 


WARNING!
 

Never combine cleaning agents! Mixing products can cause chemical reactions that are harmful or deadly. For example, when bleach and ammonia are mixed, they produce toxic fumes.


 

Sink. For a whiter sink, place paper towels across the bottom and saturate with bleach. Let stand half an hour. Rinse.

[image: image] If drain is clogged with grease, pour 1 cup of salt and 1 cup of baking soda down the drain, followed by boiling water.


[image: image] Remove rust marks on stainless-steel sinks by rubbing with lighter fluid. Wipe with liquid cleaner.


[image: image] Remove water spots by dampening a cloth with rubbing alcohol or white vinegar. Wipe.


[image: image]
 

The Bathroom

Towels, makeup bottles, and toothpaste tubes often get thrown around. It helps to have a place for everything, but you’ll still end up with soap scum to clean.

Super solutions. Use a solution of white vinegar and water to remove hard-water deposits.

[image: image] For bathtubs, mix ½ cup of vinegar with 1 cup of clear ammonia and ¼ cup of baking soda in a gallon of hot water. Wear rubber gloves and make sure the room is well ventilated. Works on fixtures, fiberglass, and porcelain.


[image: image] Use lemon oil on bathroom tiles to keep the shine longer.


[image: image] Rubbing alcohol shines chrome faucets.


[image: image] Clogged shower head? Boil for 15 minutes in ½ cup of white vinegar mixed in 1 quart of water. Soak plastic shower heads in a hot vinegar-and-water solution of the same ratio.


[image: image] Clean grout between tiles with a toothbrush. Mix 3 cups of baking soda with 1 cup of warm water into a paste. Scrub and rinse. Dip the brush in bleach to get at mildew. Cover spots with white shoe polish.


[image: image] Pour ½ cup of chlorine bleach in your toilet bowl and let stand for 10 minutes. Scrub with a brush. Not recommended for septic tanks.


[image: image]
 

Kitchen Tricks and Tips

• Rid a cutting board of garlic or onion smell. Rub surface with the cut side of a lime or lemon, or make a paste with baking soda and water. Apply. Rinse.


• Broken egg on the floor. Sprinkle egg heavily with salt, wait 5 minutes, sweep dried egg into dustpan.


• Clean outside of cast-iron pans. Use commercial oven cleaner. Let sit for 2 hours; remove stains with vinegar and water.


• Clean copper pots. Fill spray bottle with vinegar, add 3 tablespoons of salt. Spray liberally on copper surface, let sit, and rub clean. To remove tarnish, rub with toothpaste, Worcestershire sauce, or ketchup.


—from Too Busy to Clean? by Patti Barrett
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Cleaning Wallpaper

Wallpaper in high-traffic areas often becomes spotted from dirty hand marks. If the room accumulates large amounts of smoke from fireplaces, woodstoves, or cigarettes, it is likely to acquire a grayish black tinge.

You can wash dirt and stains from washable or vinyl wallpaper by using a solution of mild soap and water. It is not a good idea to use strong chemical cleaners.

Nonwashable paper presents more of a problem. Gum erasers and some commercial spot removers will lighten stains. Real problem stains will have to be patched. That is why it is always a good idea to keep scrap pieces of wallpaper.

—from The Woman’s Hands-On Home
 

[image: image]
 

A Sampler of Housekeeping Tips

Gail’s No-Buff Furniture Polish

4 ounces linseed oil

4 ounces malt vinegar

40 sweet cicely seeds, chopped and crushed,

or 1 teaspoon each lemon oil and lime oil,


or 1½ teaspoons lavender oil and 4 drops peppermint oil


Pour the oil and vinegar into a jar and seal tightly. Shake well. Add the sweet cicely or essential oils, and shake again. If you use the sweet cicely mixture, leave it for two weeks in a warm place and shake it daily; if you use essential oils, you may polish with it immediately.

Dampen a duster with the mixture and rub it hard on furniture or paneling. It will polish and dust at the same time, with no need to buff.

—from Herbal Treasures by Phyllis V. Shaudys; recipe contributed by Gail Duff
 

Mirror Reflections

[image: image] Use window cleaner on mirrors. Spray lightly, then wipe evenly with a dry cloth.

[image: image] To remove hair spray, wipe with rubbing alcohol.

[image: image] To defog a mirror quickly, blow hot air from a hair dryer at it.

[image: image]
 

Wise Window Washing

[image: image] Use vertical strokes when washing outside and horizontal strokes when washing inside (or vice versa). Then you’ll know which side the streaks are on.


[image: image] Wash windows from top to bottom, so you won’t have drips messing up what you have already done.


[image: image] Use a long-handled squeegee on big windows. These are fun to use and don’t leave many streaks.


[image: image] If you want a real shine, rub a clean blackboard eraser over a just-washed window and stand back!


[image: image] Don’t let window cleaner get on woodwork, as it can damage it. Never use steel wool on glass.


[image: image]
 

[image: image] Try not to wash windows on a sunny day, as the glass may streak.


[image: image] What to use? Some say use newspaper. Others say use anything but newspaper. One friend says newspaper crumbled up and dipped into a bowl filled with vinegar works wonders. She dips the paper, puts it on the window, and wipes the glass with the same paper until it’s almost dry. Then she shines it with a cloth or a piece of dry newspaper.


Super Solutions for Windows

[image: image] Mix 1/3 cup of ammonia in 1 gallon of warm water. Apply with a sponge or pour into a spray bottle.


[image: image] On cold days add ½ cup of rubbing alcohol to each quart of water and you won’t have ice.


[image: image] Another solution: Add ½ cup of ammonia, 1 cup of white vinegar, and 2 tablespoons of cornstarch to a bucket of warm water.


[image: image] Spotted sills: Pour diluted rubbing alcohol on a cloth and rub entire sill. They’ll look newly painted.


[image: image] Grease spots: Use leftover cola.


[image: image] Screen windows: Rub a brush-type roller over the screen and it will pick up dust.


[image: image] Use cream silver polish on aluminum window frames.


[image: image] Wear rubber gloves when using strong window cleaners.


—from Too Busy to Clean? by Patti Barrett
 

[image: image]
 

Cleaning Rugs

[image: image] Natural fiber rugs. Vacuum rugs made of sisal or grass and then treat with a damp cloth to keep in moisture.


[image: image] Fur rugs. Work cornmeal through the pile until the cornmeal shakes out clean. Vacuum up all that is left.


[image: image] Washable rugs. Air-dry small rugs to keep their shape, or dry flat. Don’t hang them to dry or their shape may change.


[image: image] Vacuum top and bottom of rugs to keep dirt from wearing out fibers.


—from Too Busy to Clean?
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CAUTION!
 

Treat flammable solvents with special care. Work in a well-ventilated room or an outside patio. Do not smoke or work near a pilot light or open fire.

Air out rags or clothing thoroughly if they have been treated with a solvent-based product. Hang them outside where children and animals cannot get into them. Allow petroleum-based products to evaporate before putting the item of clothing through your washer.

Always dispose of used solvents or cleaning materials in accordance with your local hazardous waste regulations.

—from The Stain and Spot Remover Handbook by Jean Cooper
 


 


Patti Barrett on Cleaning Fabrics Right
 

It’s often a mystery how to clean certain fabrics, especially when you’ve lost the label or you’ve received a handmade item as a gift. Here are some guidelines.

Chiffon. Hand-wash in lukewarm, soapy water. Squeeze gently until clean; rinse well. Lay garment flat on a large towel and pull into shape. Place another towel on top and roll up. When almost dry, press with a warm iron.

Chintz. Hand-wash in lukewarm, soapy water and rinse well. Completely dissolve 2 teaspoons powdered size in 1 cup boiling water and strain. Dip garment into solution and squeeze out excess. Roll garment in a towel to dry partially; press lightly with a warm iron. Use stiff, hot starch if size is not available. Never use washing soda to wash chintz.

Comforters. Wash down-filled comforters individually in washing machine with hot water and soap. Rinse well and tumble dry. When dry, shake vigorously to fluff out feathers. Do not dry-clean.

Cotton. Wash white cotton in hot, soapy water. Add mild chlorine bleach to wash if needed. Rinse in clean water. Press with hot iron while damp.

Wash colored cottons together so long as the colors are fast. Add salt to the water to prevent colors from running; wash as above.

Wash drip-dry cottons in plenty of hot water. Do not squeeze. Hang up and pull the garment into shape and let drip dry.

Lace. Squeeze lace when washing, never rub it. Wash white lace in pure soap flakes and hot water mixed to a thick lather. Pour soap solution into a jar and add lace, then cover jar and shake it for 5 minutes. Change soap and repeat the process until lace is clean. Rinse in warm, then cold, water.

Next dissolve 1 teaspoon gum arabic starch in 2 cups water and dip lace into it. Squeeze out excess water and roll in a towel. Lay lace flat, face down, on a damp ironing board. Cover with a damp cloth and press with cool iron.

Linen. Wash white linen sheets, napkins, and cloths like white cotton. Natural-colored linen needs gentler treatment: Wash in cool water and do not bleach. Wash dyed linen carefully, squeezing the fabric as little as possible. Press all linens while damp with a fairly hot iron.

Satin. Add ½ tablespoon kerosene per quart of warm, soapy water, then immerse the article. Lift garment up and down until clean. Rinse several times in warm water and add a little borax to the rinse to restore gloss. Squeeze out excess water and partially dry, then press on the “wrong” side with a warm iron.

Wool. Avoid temperature extremes, as woolens will shrink. Do not soak woolens; leave them wet, or rub, twist, or wring them. Use a little soap, and rinse well. Don’t machine-wash unless specified on the tag. Wash wool in hand-hot water in pure soap flakes. Dissolve soap completely before adding garment. Agitate gently; rinse in warm water. You may wash woolens in cold water with Woolite.

Patti Barrett is the author of Too Busy to Clean? She much prefers gardening to cleaning, so she has discovered and developed many strategies for how to clean quickly and effectively.


 

Stains and Spills

Here are a few points to keep in mind:

[image: image] Most stains are easy to remove if treated while fresh.


[image: image] Always remove as much of a spill as possible before you start treating a stain. Wringing or rubbing causes a stain to penetrate. Lift spilled material with a spoon or butter knife.


[image: image] Start at the outer edges and work toward the center to avoid spreading a stain. Always blot; never scrub.


[image: image] To avoid staining other parts of a garment, stretch the stained section over an old towel folded over several times.


[image: image] Always test a stain-removal agent in an inconspicuous place such as the tail of a shirt or blouse or an inside seam or hem.


[image: image] Try the simplest approach first. Cold water can remove many stains quickly, easily, and safely. (But even water can damage some textiles. Check garment tag.)


[image: image] Air-dry items you treated to be sure that a stain is completely gone. Some stains are not easily seen when a fabric is wet, and a hot dryer could set a stain, making it difficult to remove.


Greasy Stains

Greasy stains include butter and margarine, oily foods, and automotive oil. Pretreat washable fabrics by rubbing a little liquid detergent or dry-cleaning fluid directly on the spot. Treat an old oil stain that has yellowed with bleach. For nonwashable fabrics, apply dry-cleaning fluid from the edges to the center of a stain. Allow the spot to dry before repeating. Or dust an absorbent substance, such as cornstarch, cornmeal, or chalk, directly on a greasy stain, wait until it looks caked, then brush off gently.

Nongreasy Stains

Nongreasy stains include fruit juice, coffee, tea, and ink. Sponge nongreasy stains on washable fabrics with cool water as soon as possible. Soak the fabric in cool water for a few hours or overnight. If a stain persists, rub liquid detergent directly into it, then rinse with cool water. As a last resort, try color-safe bleach, but always check the tag.

Sponge nongreasy stains on nonwashable fabrics with cool water. Flush stain: Place clean, absorbent cloth behind the stain and apply cool water with an eyedropper or spray bottle. This works best when the stain is fresh.

Combination Stains

When you have a combination of greasy and nongreasy stains (e.g., coffee with cream, lipstick), first deal with the nongreasy stain. For washable fabrics, sponge stain with cool water, then apply liquid detergent and rinse well. Let fabric air dry, then deal with the greasy stain: Apply dry-cleaning fluid to the stain and allow it to dry. If the stain is not gone, reapply dry-cleaning fluid.

—from The Stain and Spot Remover Handbook by Jean Cooper
 

[image: image]
 

Laundry List

[image: image] Get white socks white again by boiling them in water with a slice of lemon.


[image: image] Rub suede lightly with an emery board to remove rain spots.


[image: image] A white vinegar solution will remove a permanent crease. Sponge the material with vinegar and press with a warm iron.


[image: image] Scorched whites? Sponge with a piece of cotton that has been soaked in peroxide. Or bleach with water and lay the item in the sun to dry.


[image: image] To remove chewing gum, apply ice to harden gum and then scrape it off. Soften with egg white before laundering. Or sponge with dry-cleaning solvent.


[image: image] Remove knots from a sweater with a fine piece of sandpaper. Or shave the sweater with a razor.


—from Too Busy to Clean?
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A freelance author, photographer, and horticulturist, Maggie Oster has written more than a dozen books, including Herbal Vinegar.
 

[image: image]
 

An herbalist for fifteen years, Colleen Dodt grows many of the plants she uses in her work. She is the owner of Herbal Endeavors, Ltd., in Michigan and the author of numerous articles on herbs and aromatherapy. She has written two books: Essential Oils and Natural BabyCare.
 

Vinegar Solutions

Laboratories develop all manner of complex chemicals, yet for many of the same uses, vinegar, a substance that has been around for thousands of years, is a safer alternative. A gallon of distilled white vinegar or apple cider vinegar can replace a number of chemical household cleaning products.

Remove water rings on wooden furniture. Combine vinegar and olive oil in equal parts. On a clean soft cloth, work mixture with the grain.

Remove stains on wood floors or furniture. Clean the area with coarse steel wool dipped in mineral spirits. Scrub stain with vinegar, allowing it to penetrate for several minutes. Repeat, if necessary, rinse with water, then wax.

Remove stickers, decals, glue. Apply vinegar directly or with a clean cloth.

Make plastic antistatic. Vinegar decreases static and attraction of dust on plastic and vinyl. Wipe upholstery with a cloth dampened with a vinegar-water solution. Add a pour of vinegar to rinse water when laundering plastic curtains or tablecloths.

Clean up pet or people accidents. Combine a small amount of liquid detergent and 3 tablespoons vinegar in 1 quart warm water. Sponge on soiled area until clean, rinse with warm water, and blot dry.

Remove perspiration odors. Wipe or rinse article with vinegar.

Remove cooking odors. Prevent odor of boiling cabbage by adding a little vinegar to the cooking water. To remove fish or onion odors from hands, wipe them with vinegar. Pour vinegar into the hot skillet after cooking fish or onions and simmer briefly.

Wash dishes. To cut grease, add a capful of vinegar to dishwater.

Rinse crystal and glassware. They will sparkle when rinsed in a solution of 1 part vinegar to 3 parts warm water.

Clean bottles, jars, and vases. Remove chalky film by pouring in vinegar. Let stand several minutes or longer, then shake or brush vigorously.

Clean coffee and tea stains from glass and china. Boil vinegar in glass coffeepots once a week, wash, and rinse. Equal parts vinegar and salt removes stains from cups.

Freshen lunch boxes. Dampen a piece of bread with vinegar and leave inside overnight.

Remove lime deposits. To clean tea kettles, coffee brewers, and irons, fill with vinegar and heat or run through one cycle. Run through another cycle with plain water.

Loosen rusted, corroded screws and hinges. Pour vinegar over the head of a rusty screw or a hinge to loosen. Soak screws, bolts, and nuts in vinegar and scrub with a brush.

Improve light from propane lamps. Remove mantle, place in container, and cover with vinegar. Soak several hours. Dry thoroughly.

Dye Easter eggs. For bright colors, combine ½ cup boiling water, 1 teaspoon vinegar, and 1 teaspoon food coloring. Dip eggs until colored as desired.

Keep hiking water fresh. Add several drops of vinegar to an insulated water container to keep the water fresh longer and make it a better thirst-quencher.

Make windshields frost-free. Wipe windshields with a sponge soaked in a solution of 3 parts vinegar to 1 part water.

Clean stiff, caked paintbrushes. Soak mildly caked brushes in vinegar until clean. For worse cases, gently simmer in vinegar for 5 to 10 minutes. Wash in warm, soapy water, then rinse.

Remove fruit stains from hands. Rub hands with vinegar.

Clean salt marks on leather. Wipe salt-stained boots or shoes with a cloth moistened with vinegar.

Iron without shine. To keep wool or other fabrics from becoming shiny when ironing, place a cloth dampened with 1 part vinegar to 2 parts water over the fabric.

Remove crayon stains. Moisten a soft toothbrush with vinegar and rub out crayon from fabric or other surfaces.

—from Herbal Vinegar by Maggie Oster
 

Cleaning with Essential Oils

Adding pure essential oils to your cleaning routines can bring new meaning to this necessary but often boring task. Many of the cleaning products available on the market today are full of chemicals. Essential oils offer a natural alternative.

Washing Dishes

I finish up a sinkful of dirty dishes much more quickly when I add 5 to 7 drops of lemon essential oil to the dishwater and dish soap. The steam fills my nostrils with tart, sassy lemon; my hands benefit from the lemon oil; and it cuts grease.

I add ½ ounce to the dishwater to help glasses and dishes come out squeaky clean. Add lemon essential oil directly to vinegar, then add this mixture to the dishwater. I recommend 10 drops of lemon for 1 ounce of vinegar.

Washing Floors

For mopping the floors, try a combination of Murphy’s oil soap and pure essential oils, in a ratio of 20 drops of essential oils to 2 gallons of water. When guests enter my home they ask, “What smells so good in here?”

Freshening Carpets

Carpeting can hold pet smells and smoking odors. I treat my carpets to a homemade carpet freshener. Start with a box of borax, available at the grocery store. To 2 cups of borax, add 25 drops of pure essential oil. Make sure the drops of oil are crushed well and evenly distributed in the borax. Apply it to the carpet or rug by shaking it off a large spoon or out of a large can with a shaker lid. An old powder bottle works well.

I have two cats and I never have a problem with fleas. I attribute this to the consistent use of the borax mixture on my rugs and carpets.

—from The Essential Oils Book by Colleen K. Dodt
 

[image: image]
 

Essential Oils for Cleaning Floors
 

eucalyptus
lavender
lemon
patchouli
pine
rosemary
sweet orange
 

— from The Essential Oils Book
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Using Herbs for Moth Control

Place cloth or paper packets of herbal mixtures in each bureau drawer, in the knitting basket, and in quantity in closets and chests, replacing them yearly. The following herbs are insecticidal and useful for moth control.

Camphor Basil, Mint Family. Harvest leaves during the growing season, or the whole plant before frost. Place in a brown paper bag; hang to dry.

Eucalyptus, Myrtle Family. Use silver-dollar tree and blue gum. Lemon-scented gum does well as a houseplant in a sunny window.

Pennyroyal, Mint Family. Use either the European or the American variety as an insecticide. Harvest upright stems when in full bloom; hang to dry.

Pyrethrum, Composite Family. Painted daisy and Dalmatian insect flower produce insecticidal ingredients in the center yellow disk flowers. For maximum concentration, harvest flowers on the day that buds open, dry on screens, and store in jars in a dark place. Grind flowers to a fine powder and add to herbal moth-repellent mixture.

Red Cedar. Renew cedar chests periodically by sanding interior or treat wood with cedar oil.

Southernwood, Composite Family. A wood-moth repellent. Harvest early to midsummer. Effective 6 to 12 months.

Tansy, Composite Family. Contains the insecticidal compound thujone. Harvest leaves in summer or fall; hang to dry.

Rita Buchanan’s Moth-Repellent Mixtures

[image: image] For a distinctive scent, use camphor basil, pennyroyal, eucalyptus, southernwood, or rosemary leaves. Combine equal parts of the dried fragrant plant with ground pyrethrum flowers.


[image: image] Mix equal parts southernwood, wormwood, and tansy for a sweet mix.


[image: image] Mix equal parts camphor basil, lavender, and rosemary for a tangy aroma. Optional: Add camphor or cinnamon.


[image: image] Mix 2 parts lavender, 2 parts southernwood, 1 part rosemary, 1 part pennyroyal, and 1 part wormwood. Add 1 tablespoon of powdered cloves to each 2 cups of herbs and mix well.


—from Herbal Treasures by Phyllis V. Shaudys; contributed by Rita Buchanan
 

Bug Bulletin

Pets and fleas. Feed your pet yeast powder or tablets with its food every day, starting in February and continuing through flea season. It’s available at health food stores. Fleas don’t like to bite dogs or cats that smell of yeast.

Ants. They don’t like tansy, so if you have some, spread it where they are entering the house.

Silverfish. Sprinkle boric acid mixed with sugar on affected areas.

Trouble with Roaches

It can be very difficult to get rid of roaches They come inside for food and water, so remove the source and half the war is won. You also must destroy any and all roach eggs. They are brown and about the size of a grain of rice.

Roaches like dark places, so vacuum under the refrigerator, the heater, all furniture, the sink (pipes, too), the washing machine, and stove burners; go behind the toilet, books, the piano, the heavy dresser, and in the folds of drapes.

After roach eggs are destroyed, spray with a roach spray or try turpentine. Or use a mixture of 2 parts borax and 1 part sugar. Spread this wherever roaches might be. If any water, food, or garbage is available to them, the roaches won’t feed on the borax, so put all foods in sealed containers. Also, be sure to put away the pet dish.

—from Too Busy to Clean? by Patti Barrett
 

Controlling Pests with Essential Oils

[image: image] To make a natural insect repellent that is safe to apply to your skin, combine 1/8 ounce each of citronella, patchouli, and vetiver oils with 3 ounces of sweet almond oil.


[image: image] To use pennyroyal as a flea repellent, do not apply it directly to the animal’s fur. Instead, use a few drops in the pet’s bathwater or put a few drops on a bandanna or rope collar around the animal’s neck for a constantly effective and safe flea retardant.


[image: image] For a repellent effective against a variety of insects, mix 10 drops of pennyroyal, 10 drops of eucalyptus, 30 drops of citronella, and 10 drops of cedarwood oil with 4 ounces of sweet almond oil.


[image: image] For a flea repellent for carpets, combine 3 drops of pennyroyal, 3 drops of eucalyptus, 9 drops of citronella, and 3 drops of cedarwood oil with 1 pound of baking soda. Sprinkle on carpet, let stand 1 hour, and then vacuum.


[image: image]
 

—from Herbal Treasures by Phyllis V. Shaudys; contributed by Jen and Mike Mescher
 


[image: image]
 

Bugging the Bugs

Grandmother didn’t have much in the way of household sprays, but she knew that planting tansy around doorways would keep out ants. And strips of cucumber laid here and there would offend them enough to make them go away if they found some other way of getting in.

When outdoors, she dabbed chamomile tea on exposed skin as an insect repellent. For keeping moths out of clothes closets, she hung them with sprigs of rosemary or wormwood. These also were put in storage chests for clothes. She used sage, tansy, and spearmint to chase flies, rue to repel flies, fleas, and other insects. Pennyroyal discouraged flies, fleas, and mosquitoes. Try putting pennyroyal on your cat’s collar to keep her free of fleas.

—from Sleeping with a Sunflower by Louise Riotte
 





SOAPMAKING

[image: image]
 

Getting Started with Soapmaking

The tools needed to make basic soap are minimal and probably already available in your kitchen. Remember to dedicate your equipment for soapmaking only—do not use it for food preparation. You will need:

[image: image] 16-ounce glass measuring cup


[image: image] 2 plastic or stainless-steel spoons


[image: image] 2-quart stainless-steel saucepan


[image: image] 8-quart stainless-steel pot


[image: image] plastic spatula


[image: image] plastic ladle


[image: image] paring knife


[image: image] scale


[image: image] plastic wrap and newspaper


[image: image] glass candy thermometer


[image: image] molds


[image: image] spray-on corn oil, mineral oil, or petroleum jelly


Never attempt to make soap in aluminum containers—you will ruin both your containers and your soap. Strong plastic spoons are preferable to wood because lye will eat away at wood fibers.

You can obtain molds from many sources. Candy and candle molds also work well as soap molds, giving you a variety of shapes and sizes. Make sure the molds are clear, because soap is inclined to absorb colors. You can also make an easy mold out of wood with dimensions of 20 inches by 14 inches and a depth of at least 2 inches. A cardboard box of this size will work well also.

—from Milk-Based Soaps
 

Basic Recipe for Milk-Based Soap

3 pounds pure vegetable shortening


17 ounces extra-light olive oil

12 ounces safflower oil

8 ounces canola oil


3 pounds goat’s or cow’s milk, prepared for soapmaking (see below)


12 ounces pure sodium hydroxide (lye)

1 ounce borax


½ ounce white sugar


½ ounce glycerine


1. Cover work surfaces with plastic or newspaper, prepare mold(s), and lay out equipment.

2. Melt vegetable shortening in an 8-quart pot over low heat.

3. Weigh liquid oils on a digital scale; add them to the pan with the shortening. Heat only until vegetable shortening is completely melted; immediately remove from heat. Do not overheat. Set aside until step 9.

4. Fill sink with cold water. Add 4 to 6 trays of ice cubes.

5. Put 3 pounds of cold, pasteurized milk (it first must be frozen, then thawed) into a 3- or 4-quart stainless-steel pot. Place saucepan into ice water and stabilize it by placing plastic cups filled with water around it.

6. Gloves on: Measure 12 ounces of lye into a 16-ounce glass measuring cup.

7. Very slowly pour lye into the cold milk in the ice-water bath, stirring all the while with a plastic spoon. It should take no less than 15 minutes. This slow process prevents the lye from scorching the milk and is one of the keys to success. The milk/lye mixture is corrosive, so you must not let it contact your bare skin.

8. Gauge the temperature of the lye/milk mixture so it does not drop below 80°F. The two mistakes you might make at this point are allowing the lye/milk mixture to get too cool and letting it sit too long before combining it with oils. This causes the mixture to congeal into a useless mass. Keep stirring. Remove mixture from the cold-water bath when the milk turns a bright yellowish color, which means that the lye combined with it successfully.

9. Reheat the oils to 125°F over low heat, then remove.

10. Slowly pour the lye/milk mixture into this oil. Add borax, sugar, and glycerin. Stir constantly, but do not splash on your skin. It will get very warm. Keep stirring gently or the lye/milk mixture may refuse to join with the oils. Be patient.

11. With a plastic ladle, scoop evenly mixed amounts of the oil/lye mixture into a blender, filling it halfway. Secure the lid before switching it on! Run blender for 1 minute on medium speed, remembering to stir the contents of the pan in the sink. The liquid in the blender will turn a pale cream color. After 1 minute, pour from the blender into a second 8-quart saucepan. Now you have two pans to stir and a blender to run—a partner is helpful! Repeat this procedure until all the mixture is blended.

12. Quickly wash the first (now empty) saucepan, dry well, and repeat the whole process, going from the second pan to the blender for 1 minute and then to the first pan, stirring both pans all the while. It is during the second blending that you add fragrance, herbs, or grains. There is now little or no separation of the oils from the rest of the mixture; after the second blending, the mixture is ready to pour. It will thicken, but if it seems thin, it is still ready for a mold. If it is too thin, repeat the blending procedure a third time.

13. Pour the mixture into the prepared mold and screed the top surface by pulling the flat edge of a putty knife or spatula across from one end to the other.

14. Allow the mixture to sit uncovered and undisturbed in a draft-free, low-humidity area. In 12 hours, you may notice sweatlike, tan-colored beads on the surface. Most will evaporate after 24 hours. Gently wipe off beads that don’t with a paper towel before cutting into bars.

15. Cut into bars after 24 hours, but allow the cut soap to remain in the mold for another 24 hours, until it is hard enough to hold its shape when removed. If too soft, check every 4 hours until ready. Do not wait more than 24 hours to cut, or the soap becomes too brittle.

16. Allow the bars to cure for 6 weeks in a dry, cool room. Cover lightly with plastic wrap to protect from dust.

Shepherd’s Pride

Makes 32 (4-ounce) bars
 

This soap is enriched with pure lanolin and aloe vera, both renowned for their healing and moisturizing qualities. It is scented with jasmine and is excellent for dry skin.
 

3 pounds pure vegetable shortening


17 ounces extra-light olive oil

12 ounces safflower oil

4 ounces canola oil


4 ounces lanolin


3 pounds goat’s or cow’s milk, prepared for soapmaking


12 ounces pure sodium hydroxide (lye)

1 ounce borax


¼ ounce white sugar


¼ ounce glycerin


½ ounce jasmine fragrance oil


½ ounce aloe vera


Special instructions: Melt lanolin with oils; add the fragrance oil and aloe vera when you run the liquid mixture through the blender the second time.

— from Milk-Based Soaps by Casey Makela
 

[image: image]
 

Working with Lye

The lye used in soapmaking is a chemical called sodium hydroxide. You can purchase it from your grocery store in 12-ounce containers. Be absolutely sure that the product you purchase contains only sodium hydroxide.

Never forget that lye is a powerful and dangerous chemical that must be handled with care. Strictly observe these safe practices:

[image: image] Read and observe the precautionary statements on your lye container.


[image: image] Do not undertake soapmaking when tired or rushed, or while caring for young children. Making soap requires your undivided attention.


[image: image] Always wear safety glasses. Don’t risk exposing your eyesight to the perils of a lye burn.


[image: image] Always wear rubber gloves. If you do get any lye on your skin, run cold water on the area.


[image: image] Work in a well-ventilated room, preferably near an open window.


[image: image] Set aside utensils, pans, and any other soap-making equipment for soap-making use only.


[image: image] Thoroughly clean every utensil, container, counter, and tabletop that was used for soapmaking.



  


[image: image]
 




PART TWO
Your Garden, Yard & Orchard
 

Growing things is at the center of country life. Whether you want a fruit orchard, an herb garden, a large vegetable garden, or a lush perennial bed, the first priority is to choose the right location. Find a sunny spot for your garden that is fertile, well drained, and close enough to the house that you visit it frequently. The ideal site is a southern slope that is easily worked and harvested. Your next consideration is to build the soil so it is fertile, well balanced, and easy to work with, using compost and other organic matter. This is a lifelong process. As your garden matures you will find its productivity improves every year.

 
  


9 THE VEGETABLE GARDEN
 

PLANNING YOUR GARDEN • COOL- AND WARM-SEASON VEGETABLES • EXTENDING THE SEASON • GROWING FROM SEED • SPECIAL GROWING TECHNIQUES • HARVEST AND STORAGE • SEED SAVING • VEGETABLES A TO Z
 

Our family’s World War II victory garden was a source of fresh vegetables during a time of scarcity, but also of pride in doing our part. It brought neighbors together, swapping tales over the fence. Every neighborhood has a green thumb. When I was a boy in New Jersey it was Mr. Koeffel, who grew the biggest and earliest tomatoes. When Martha and I bought our small farm, it was Roger Smith, whose northern garden yielded perpetually from spring to fall. I asked Roger where to plant my new garden. We walked the grounds together, and this man of few words said simply, “Here.” I did as he said, uncovering some of the richest black soil I’d ever seen. Quiet men make great gardeners.

 

—John Storey
 

Start your vegetable garden with a plan, just as if you were designing a flower bed. Lay it out on paper, using tracing pads of graph paper. You’ll have a choice of several grid sizes; four squares to the inch is most practical for laying out a garden to scale.

Tracing paper allows you to overlay this year’s garden plan on last year’s (and even that of two years ago) to plan crop rotations easily. Note each vegetable variety in the layout and, after you plant, the date of planting. It’s important to ensure proper spacing so you can calculate how much seed to purchase.

You will also want to keep in mind the best combinations of companion plants, trap crops, and insect-deterrent plants to ensure a healthy garden. You’ll find most of that information in this chapter.

To get maximum sun, plant the tallest crops on the garden’s north side so they won’t shade shorter ones, or run your rows north and south. Plant vegetable families together so you can plan the rotation of crops in subsequent years.

[image: image]
 

[image: image]
 

Know Your Vegetable Families!

• Brassicas: cabbage, kale, broccoli, collards, cauliflower, kohlrabi, Brussels sprouts


• Corn


• Leafy greens: spinach, chard, lettuce


• Legumes: peas, beans, limas


• Nightshade family: peppers, tomatoes, potatoes, eggplant


• Root vegetables: beets, carrots, turnips, salsify, parsnips, radishes, rutabagas, onions, garlic, leeks


• Vine crops: cucumber, melons, squash


— from The Big Book of Gardening Skills
 




PLANNING YOUR GARDEN

[image: image]
 

Louise Riotte lived a remarkable life, until her death in 1998 at age 88. Living on her productive Oklahoma homestead, she was a creative and talented gardener, a passionate amateur naturalist, a farmer, a dowser, a bee-keeper, and a grandmother, as well as a beloved and best-selling writer. She was perhaps best known for her books Carrots Love Tomatoes and Roses Love Garlic, which presented the secrets of companion planting to hundreds of thousands of eager readers.
 

Louise Riotte on the Secrets of Companion Planting

The magic and mystery of companion planting has intrigued and fascinated humans for centuries, yet it is a part of the gardening world that has never been fully explored. Even today, we are just on the threshold.

Vegetable growers find that companion planting provides many benefits, one of which is protection from pests. A major enemy of the carrot is the carrot fly, whereas the leek suffers from onion fly and leek moth. Yet when leek and carrot live together in companionship, the strong and strangely different smell of the partner plant repels the insects so much that they do not even attempt to lay their eggs on the neighbor plant. This is why mixed plantings give better insect control than a monoculture, where many plants of the same type are placed together row after row. Even when plants are affected by disease, a mixed plant culture can usually alleviate the situation.

[image: image]
 

Succession Planting for Greater Yield

There’s no need to have a bare spot in your garden after you harvest early crops like lettuce and onions. Letting the sun hit bare soil during the growing season is a waste of solar energy. Here’s how to plant a succession crop for a late-summer or fall harvest.

[image: image]
 

1. Harvest your early crop and then turn over the soil, turning in any remaining plant material. Add a little fertilizer, such as dehydrated manure, to the row.
 

[image: image]
 

2. After leveling off the soil, pull your garden rake straight down the row. It will leave a mark that will become the row.
 

[image: image]
 

3. Sprinkle the seeds in the row and then pat down the soil by hand. Bury the seeds with about four times their diameter of soil, then pat it down again.
 


SUCCESSFUL CROP ROTATION PRACTICES
 

	PLANT

	FOLLOW WITH

	DO NOT FOLLOW WITH


	Beans

	cauliflower, carrots, broccoli, cabbage, corn

	onions, garlic


	Beets

	spinach

	—


	Cole crops

	beans, onions

	tomatoes


	Carrots

	lettuce, tomatoes

	dill


	Cucumbers

	peas, radishes

	potatoes


	Kale

	beans, peas

	cole crops


	Lettuce

	carrots, cucumbers, radishes

	—


	Onions

	radishes, lettuce, cole crops

	beans


	Peas

	cole crops, carrots, beans, corn

	—


	Potatoes

	beans, cabbage, corn, turnips

	tomatoes, squash, pumpkins


	Radishes

	beans

	cole crops


	Tomatoes

	carrots, onions

	cole crops




 

—from Down-to-Earth Gardening Know-How for the ’90s by Dick Raymond
 

[image: image]
 

4. Water the seeds, and watch how fast they come up during the warm summer months.
 




PLANNING YOUR GARDEN


Mix Your Own Soil

A standard formula is:

[image: image] 1 part soil


[image: image] 1 part peat moss


[image: image] 1 part perlite, vermiculite, or sharp, clean sand


[image: image] 1 part compost (optional)


Stir until thoroughly mixed.

—from Tips for Dirt Cheap Gardening
 


Dirt-Cheap Gardening Tips

Don’t think for a minute that an inexpensive garden has to look cheap. If you expend a little time, energy, and creativity—without a lot of money—you will have a garden others envy. Here are some of the many ways to accomplish this:
 

$ Invest in longer-living plants and perennials that come back year after year.


$ Choose disease-resistant varieties for longer-lived plants.


$ Don’t waste money or time growing crops that are cheaper to buy.


$ To find great deals on plants, join your local garden club and participate in its plant swaps and sales.


$ To save money on seeds and plants, and to increase your selection, join a seed-savers exchange club or plant association.


$ Find out when a nursery is expecting a new shipment so you can shop for the healthiest plants.


$ Use stem cuttings or leaf cuttings to propagate plants.


$ Start with healthy soil for healthier, longer-lived plants.


$ Don’t waste money giving plants more nutrient supplements (fertilizer) than they can absorb.


$ Use readily available, free, or low-cost soil amendments such as compost, animal manure, sewage sludge, green manures, coffee grounds, and sawdust.


$ Maximize your harvest in limited spaces by planting in raised beds.


$ Watch for signs of insect or disease damage so you can take steps early and save more plants.


$ Group together plants that need heavier watering so you can concentrate extra water in a few locations.


—from Tips for Dirt-Cheap Gardening by Rhonda Massingham Hart
 

Raised Beds: Easier Gardening, Healthier Crops

A raised bed is a mound of loose, well-prepared soil, 6 to 8 inches high. The beds can be permanent, with edgings of stone, blocks, timbers, or railway ties, or they can be re-formed each time the garden is planted.

Raised beds are particularly helpful if you are working with heavy soils that drain poorly. In the long run, easy maintenance and the use of hand tools make this method extremely appropriate for the home garden.

What are the other benefits? First, no one actually steps into the raised beds, so the soil always stays porous and loose and never compacts. This loose soil provides good drainage, allowing water, air, and fertilizer to penetrate easily to the roots of your plants.

If you make permanent raised beds, the garden path next to the raised bed is never used for growing vegetables. Because it is constantly being walked on and packed down, it stays dry, clean, and relatively weed-free.

Since the beds are isolated by the paths between them, you can rotate the varieties of vegetables you plant in each bed each year. This allows you to keep one particular family of vegetables from consuming all the same kind of soil nutrients. It also discourages insect pests and pathogens from remaining in the soil over the winter and infecting the next season’s crop.

[image: image]
 

Raised beds can be supported with boards (as shown at left) or other materials, or they can simply be raked into hills (as shown in the box below).
 

Finally, the raised-bed gardening system makes a beautiful garden that is always orderly and organized because it is so easy to maintain. You can easily reach into every corner to cultivate the beds, and to pull young weeds as they appear. Succession planting will keep the garden constantly filled with vegetables and pleasing to the eye.

—from The Big Book of Gardening Skills
 


Getting Started with Raised Beds
 

Using Hand Tools

1. To make a raised bed, mark the bed with stakes and strings. Sixteen inches is a good width, but some gardeners prefer beds 3 or 4 feet wide. Make your bed any convenient length. Walkways can be up to 20 inches wide.

[image: image]
 

Step 1
 

2. Using a rake, pull the soil from the walkway to the top of the bed. Stand in one walkway and draw soil toward you from the opposite walk-way. Do the same on the other side.

[image: image]
 

Step 2
 

3. Enrich the bed with compost, manure, or other organic materials. Then level the top of the bed with the back of the rake. Sides should slope at a 45-degree angle. A lip of soil around the top edge of a new bed helps reduce erosion.

[image: image]
 

Step 3
 


 


[image: image]
 

Know Your Microclimates

Even the smallest yard has a variety of growing areas within it, known as micro-climates. As you will learn from nurseries, garden centers, or the instructions on your seed packets, plants all have their own unique growing requirements. Some plants thrive in the shade, while others falter there for a lack of sun. When assessing your chosen garden area, note your microclimates. They will help you decide what plants to grow and where to put them.

—from Tips for Dirt Cheap Gardening
 



[image: image]
 

Crops That Thrive in Wide Rows
 

anise
beans of all kinds
beets
cabbage
caraway
carrots
chard
chives
collards
cress
dill
endive
garlic
kale
kohlrabi
leeks
lettuce
mustard
onions (seeds and sets)
oregano
parsley
parsnips
peas (English, crowder, field, southern)
peppermint
radishes
rutabagas
salsify
shallots
spearmint
spinach
summer savory
sweet marjoram
turnips
 

—from Wide-Row Planting
 


 

Planting in Rows: Wide or Narrow, Short or Long?

Some vegetables resent transplanting, so it’s best to start their seeds right in the garden plot where they will mature. Depending on the plants, they’ll do better if you determine whether to plant them in single rows or wide rows. The row width depends on the crop (see chart earlier in chapter). For some plants, if rows are too narrow, they won’t have room to grow. For others, if rows are too wide, you’ll waste space, allowing weeds to intrude and preventing the cross-pollination necessary for producing fruits or vegetables.

It is best to fertilize below or between the rows, rather than enriching the soil immediately surrounding the seeds. Very rich soil will stimulate early leaf development, but plants will do better if they start with a good root structure.

When planting tall crops, orient the rows from north to south so each plant gets the most sunlight possible. It is also better to plant several short rows rather than a few long ones, to ensure cross-pollination. On a small scale, you can form single rows by raking loose soil into narrow furrows and rows with a garden rake. On a larger scale, a motorized tiller may be necessary. Consider setting out stakes and strings as guides to help keep the rows straight.

Once your rows are formed, plant seeds in a straight line at the center of the row. Spacing will depend on the crop, but it is always better to plant extra and thin later than be disappointed by a poor germination rate.

Always firm the soil over the seeds to bring them in contact with moisture held in the soil. Water thoroughly after planting and regularly until the plants are established. Mulch applied between the rows will help cut down on weeds and hold moisture in the soil.

Nine Reasons to Plant Wide Rows

1. Increases yields. Just about anyone can grow two to four times as much produce by using wide rows. More square feet of garden space is producing food, and less is wasted on cultivated areas between rows.

2. Saves time. You’ll spend less time weeding and harvesting. When you bend over a wide row, you’ll have far more growing area at your fingertips.

3. Saves space. By planting shorter, wider rows, you leave yourself space to plant more varieties of vegetables.

4. Saves mulching. Wide rows shade the soil beneath them, keeping the soil cool and moist. This reduces your need for mulch.

5. Makes harvesting easier. Since the rows produce so much more food per foot of row, you pick more from a single location, while sitting on a stool!


How to Plant a Wide Row in 4 Easy Steps
 

[image: image]
 

(A) Use two lengths of string to mark off a row at least 16 inches wide, or about the width of a steel rake. You can make the bed wider if you choose. (B) Rake the seed bed smooth. (C) Broadcast the seeds over the area, aiming for good coverage over the entire bed. (D) Depending on the type of seed being planted, you may need to cover seeds by sprinkling compost over them, or rake soil over them from outside the row.
 

If you are setting out transplants, stagger their positions. A pattern of 2-1-2-1 is effective.


 

6. Permits cool-weather crops in heat. Since shading the ground keeps it cooler, these plants grow for a longer period in wide rows.

7. Improves quality of crops. The texture and consistency of produce are greatly improved because of the more even environment in wider plantings. For example, the rows are less susceptible to drying winds.

8. Reduces insect damage. Non-isolated plants are less attractive to hordes of chewing insects and worms.

9. Makes companion planting easier. You can spread more than one type of seed. It is not complicated to plant radishes with just about anything else, or to sow beet or carrot seeds among onions.

—from Wide-Row Planting by Dick Raymond
 


Tips for Planting Wide Rows

Follow these basic steps and you’ll grow more food with less work and far less weeding.

[image: image] Prepare a seed bed 6 to 8 inches deep and quite loose.


[image: image] Never step on the seed bed or compact it in any way.


[image: image] Don’t be stingy with the seeds. Sow thickly.


[image: image] Sow a few radishes in every wide row.


[image: image] Pull soil with a rake from beyond your rows to cover seeds. Smooth soil with a rake upside down, covering seeds with the same amount of soil.


[image: image] Use a garden rake to thin plants when they are ½ inch. Drag rake across the row with the teeth going down in the soil about ¼ inch.


[image: image] Start harvesting as soon as something is big enough to eat.


—from The Joy of Gardening by Dick Raymond
 





COOL- AND WARM-SEASON VEGETABLES

Cool-Season Crops

arugula, roquette
broad beans
beets
broccoli
broccoli raab
Brussels sprouts
cabbage
Chinese cabbage
cauliflower
collards
corn salad
endive
Florence fennel
kale
kohlrabi
lettuce
parsley
parsnip
peas
radicchio
radish
red mustard
spinach
turnip
 


[image: image]
 

The gardener’s biggest challenge is to keep plants with different needs healthy and happy.
 

Cool-Season Vegetables

The cool season is that time of year when night temperatures stay above about 25°F and below 60°F. The length of time cool weather lingers differs every year, but a typical cool season ranges from less than 60 days in the far North and Deep South to more than 100 days elsewhere.

Many cool-season crops are planted in staggered sowings to ensure a constant supply of vegetables. A safe general rule is to plant seeds every 10 to14 days. This rule doesn’t always work, however, because conditions in the garden change over the course of the season. As temperatures warm or cool and moisture concentrations change, the growth rates of the plants increase or decrease.

To time your staggered crops more exactly, sow your second plantings of root crops and greens, such as radishes and spinach, when the first seedlings show their first set of true leaves. For crops such as peas, make successive plantings when the seedlings are as tall as your index finger.

Warm-Season Vegetables

Planting the warm-season vegetable garden marks the end of the long transition between winter and summer, and from indoor to outdoor gardening. The soil is warm enough to foster the growth of tender seeds, and the corn, tomatoes, and pepper plants explode with life.

Some of the plants of the warm-season garden are holdovers from spring. Carrots, potatoes, and Swiss chard can all stand cool weather, but unlike other cool-season plants they can also tolerate or even thrive in the warm days of summer. Other warm-season crops, such as tomatoes, corn, and snap beans, evolved in the semitropical regions of the world, where cool nights alternate with warm days for most of the year. This is still the best environment for their cultivated relatives; the best crops are grown where the summer nights are at least 15 degrees cooler than the days.

Keeping so many plants with such different likes and dislikes happy in one garden is a bit of a challenge, but it doesn’t have to be a daunting one. Even though these plants are a varied group, they still have much in common. All of them thrive in evenly moist soil rich in organic matter bathed in sunshine. There are some subtleties to master, but they make the resulting accomplishments that much sweeter.

[image: image]
 

Plant seeds of cucumbers and beans when apple blossoms fall.
 

Warm-Season Phenology

Phenology is the science of using indicator plants to determine when certain weather conditions will prevail and certain insect pests will be active. Here’s how you might use phenology to guide your plantings:

[image: image] Plant Swiss chard, spinach, beets, and onions when your daffodils bloom.


[image: image] Plant peas when the maple trees flower.


[image: image] Plant potatoes when the leaves of white oaks are the size of a cat’s ear.


[image: image] Sow bush beans, pole beans, and cucumbers when apple trees drop their petals.


[image: image] Transplant tomatoes, melons, and eggplants when black locust trees and peony bushes flower.


[image: image] Transplant when you see swallows swooping close to the ground over fields. The insects they eat fly closer to the ground before it rains.


—from The Big Book of Gardening Secrets by Charles W.G. Smith
 


Warm-Season Crops
 

artichokes
asparagus
bush beans
carrots
celery
corn (sweet)
cucumber
eggplant
garlic (Allium sativum)
leek
melon
okra
onion (bulb)
peanuts
pepper (sweet)
pole beans
popcorn
potato
pumpkin
rhubarb
squash (summer and winter)
sweet potato
Swiss chard
tomato
watermelon
 

—from The Big Book of Gardening Secrets
 





EXTENDING THE SEASON

Favorite Season Extenders

[image: image]
 

Floating row cover
 

[image: image]
 

Black polyethylene mulch
 

[image: image]
 

Hot bed
 

The Old-Fashioned Hot Bed

The old-fashioned hot bed is a wonderful invention that can keep fresh lettuce on the table just about all winter long. To build a hot bed, simply remove all the soil to a depth of 2 feet inside the cold frame. Line the earthen sides with 1- or 2-inch-thick panels of Styrofoam insulation. Add a wooden frame around the insulation to brace it, if desired. Add an 18-inch layer of fresh horse manure and firm well. Spread 6 inches of sand on top of the manure. Use a soil thermometer to track the temperature of the sand. As the manure composts, it will heat the sand to over 100°F. Place flats and pots of plants in the hot bed when the sand temperature drops below 90°F. The manure will heat the bed for many weeks. When the manure is composted, the hot bed can once again be used as a cold frame.

—from The Big Book of Gardening Secrets
 

Plant Protectors: Extending Your Growing Season

In some respects, the term extenders is a misnomer. More than adding a few weeks to the start or end of a season, extenders actually modify the climate. They protect from not just frost but also wind, pests, rain, and snow. Low-cost, old-fashioned season extenders that remain popular include cold frames, plastic cones, hot caps, plastic milk jugs with bottoms cut away, hay bales, newspaper, blankets, plastic-wrapped wire frames, and even grocery bags with their edges turned down and weighted with soil. All work well in certain situations. We’ll examine a few in some detail.

Row Covers

Row covers are extenders that protect your plants. There are two main kinds—floating and plastic.

[image: image]
 

Plastic row cover supported by hoops
 

Floating row covers are soft, white “garden blankets” made of lightweight, permeable material. They require no supports and are available in numerous weights, sizes, and thicknesses. The lighter they are, the more light transmission they allow, but the lighter ones also offer less frost protection. The thicker they are, the more frost protection they provide. But the thicker covers also generate more heat—something to watch for when the sun intensifies.

Use floating row covers immediately after transplanting tomatoes, eggplants, broccoli, melons, cucumbers, cauliflower, strawberries, and other heat-loving plants. Remove them when blossoms are ready for pollination or temperatures exceed 85°F. In the fall, keep covers on longer to maintain soil heat on cool evenings.

Plastic row covers are often perforated or slitted to let rain or moisture through. They protect plants from pests, but they do not keep out all insects. The covers are laid in the form of a tunnel supported by wire hoops. Most offer only a few degrees of frost protection, significantly less than the thicker-fabric row covers. They also tend to generate more heat than floating row covers, making them well suited for heat-loving plants such as cucumbers, melons, and eggplants.

Install plastic row covers as soon as the soil can be worked in the spring. They can increase vegetable germination and yields by as much as three weeks and 50 percent.

Mulches, Cool and Warm

Cool mulches control weeds by blocking visible light from reaching the soil. Many differ from warming mulches in that they reflect most of the sun’s energy instead of absorbing it. Cooling mulches include white plastic (used rarely), straw, pine needles, and black-and-white newspaper. As they inhibit weeds, they allow water to penetrate readily. The mulch then acts as a water conservator, allowing moisture to percolate down through the soil but inhibiting evaporation. Temperatures beneath a cooling mulch can be several degrees lower than the ambient air temperature.

There are three types of warm mulches. Black polyethylene mulch is made of 1.25-mil black plastic sheeting. It has been used for decades, but it has some disadvantages. It is not biodegradable and is often difficult to remove from the garden. Black paper mulch works similarly. It does not warm the soil as efficiently as black poly, but the difference is slight. Unlike black poly, black paper mulch allows water to seep into the soil. IRT-100 is a dark-colored plastic that allows a good deal of energy from the sun to warm the soil directly. It then helps retain the accumulated warmth. It is the most effective soil-warming mulch to date, but it is not biodegradable. See Chapter 13 for more on mulch.

Hot Caps

Hot caps are simple devices to protect individual small plants from frost. One option is the plastic milk container. Simply cut the bottom from a 1-gallon container and set it over the plant. Leave off the cap for ventilation. Seedlings can be protected by setting paper cups over individual plants.

[image: image]
 

Homemade hot cap
 

The best device for frost protection is the Wall-O-Water hot cap, which consists of several plastic cylinders joined into the shape of a tepee. When you place it around the plant, fill the cylinders with water. In tests among paper cups, milk jugs, row covers, and Wall-O-Waters tepees, the tepees were most effective in providing frost protection.

[image: image]
 

Wall-O-Water hot cap
 

Hot caps give plants a head start on growth. However, if plants are not weaned from them by blossom time, the plants’ yields will be smaller than those gathered from plants grown without the caps.

Cold Frames

The cold frame is a small, easily built structure used to lengthen the growing season. Traditional cold frames are most often made of wood such as redwood, white cedar, or cypress. The headboard is about 18 inches high, with a footboard 12 inches tall. Sloping, 6-foot-long boards connect the two and serve as support structures for the window sash used as glazing. The entire structure is then set so the footboard faces south.

The cold frame becomes a small greenhouse, letting solar energy pass through to warm the soil, then trapping the heat that radiates back. This is a boon to northern gardeners who wish to grow cool-season crops such as lettuce into the winter. For maximum heat retention, line the floor with black plastic. A thermometer in the frame helps you gauge when it’s warm enough in spring to plant or hot enough to ventilate.

You can also purchase precut cold frames made with tubular polycarbonate sheets and aluminum joiners. This kind of glazing is almost as clear as glass.

—from Row Covers and Mulches by Fred Stetson and The Big Book of Gardening Secrets
 

Cold Frames

[image: image]
 

Small wood-sided cold frame
 

[image: image]
 

Cold frame with insulated sides
 

[image: image]
 

Cold frame with stone sides
 




EXTENDING THE SEASON


Planting Dates in Relation to Frost

Hardy
Plant as soon as ground
can be prepared
 

asparagus
beets
broccoli
cabbage
carrots
chard
kale
lettuce
onions
parsnip
peas
radishes
spinach
turnip
 

Semi-Hardy
Plant 1 to 2 weeks before
average date of last frost
 

cauliflower
potatoes
 

Tender
Plant on or just after
average date of last frost
 

New Zealand spinach
snap beans
sweet corn
tomatoes
 

Very Tender
Plant 2 weeks after
average date of last frost
 

cucumber
eggplant
lima beans
muskmelon
peppers
pumpkins
squash
watermelon
 


Average Frost Dates
 

[image: image]
 

Starting Your Own Plants from Seeds

You’ll need seeds, of course, but you’ll also need a few more supplies to be successful at starting plants from seeds.

Containers

Basically, anything that can hold a germinating medium and is the right size will do. Seed-sowing flats should be 3 to 3½ inches deep and can be of any size, depending on how many seeds you intend to germinate. Generally the ones you buy are made of plastic or fiber.

Peat pots are good for seeds that resent transplanting and for larger seeds. These pots are usually 2½ to 3 inches across, and are a combined germinating-growing-transplanting unit.

Peat pellets are made of compressed peat. When placed in water, they expand into a unit similar in function to a peat pot. They are best for larger, reliably germinating seeds and seeds that resent transplanting.

Plugs are cone- or cylinder-shaped transplants. You can buy plug trays, which have up to 200 plug holes. One seed is sown into each plug hole.




GROWING FROM SEED

[image: image]
 

Whether seed-starting containers are store-bought or recycled, they must be clean and have drainage holes in the bottom.
 

You can also use things lying about the kitchen, such as coffee cans, paper cups, aluminum baking trays, milk or juice containers, and plastic food storage containers. Before using them, wash them in soap and water and rinse in a bleach solution (1 ounce bleach per 2 gallons water). This prevents diseases that might kill your seedlings.

Containers must have excellent drainage. If you make your own, be sure to punch out some drainage holes in the bottom.

Growing Media

There is no one perfect germinating medium, but here is a look at some of the available choices.

Baled or bagged peat moss comes from decomposed aquatic plants. Its composition varies greatly. It is rarely used by itself for propagating or growing, because water may not penetrate it easily or evenly. However, it is widely used in sowing and growing mixtures.

Sphagnum moss is relatively sterile, lightweight, and able to absorb 10 to 20 times its weight in water. It is generally milled (shredded) for use as a seed-sowing medium.

Vermiculite is expanded mica. It holds tremendous amounts of water for long periods of time and contains a high percentage of magnesium and potassium, two elements necessary for good root growth. Although it is not usually used alone for seed germination, it is an excellent addition to a mix.

Perlite is a volcanic ash that stays cool and is therefore good in mixes used for germinating seeds that prefer lower temperatures. However, it will float to the surface when the seed bed is watered. Use the finest grade for seed germinating.

Soil from the garden should not be used to germinate seeds, unless it is first sterilized to kill weed seeds and fungi. To sterilize it, bake in a shallow pan at 180°F for 30 minutes. Be prepared for an unpleasant odor.

Mixtures of peat or sphagnum moss with vermiculite and/or perlite are the best media for germinating seeds. You can buy these ready-made or make them yourself, using 1/3 to ½ sphagnum or peat moss and vermiculite, perlite, or a combination of the two for the rest.

—from Starting Seed Indoors by Ann Reilly
 


Double-Dig Your Garden

About the same time that you are starting seeds, you might also start thinking about one of the best treatments for your garden: double digging.

[image: image]
 

Dig a trench about a foot wide and as deep as your shovel. Place soil on a tarp or in a cart.
 

[image: image]
 

Drive the tines of a garden fork or a broadfork as deep as you can into the bottom of the trench. Rock the handle back and forth to loosen the subsoil. Spread a little compost over the loosened soil.
 

[image: image]
 

Dig another trench alongside the first, turning the removed soil into the first trench. Continue to the far end of the bed, and fill the last trench with the soil from the first trench.
 




STARTING WITH SEEDS

Five Easy Steps to Sowing Seeds Indoors

[image: image]
 

Step 1. Fill flat with soil and level.
 

[image: image]
 

Step 2. Spread seeds evenly.
 

[image: image]
 

Step 3. Cover seeds.
 

[image: image]
 

Step 4. Firm the soil and water.
 

[image: image]
 

Step 5. Cover flat with plastic.
 

Sowing Seeds Indoors

Here’s how to start seeds indoors in early spring (see drawings at left):

1. Fill a flat to within ¼ inch of the top with potting mixture and level the surface with a piece of wood.

2. If you are going to plant the seed in rows, use the edge of the wood to make ¼-inch troughs in the soil. Otherwise, spread the seeds over the soil, evenly and not too thickly, then press them in with the flat side of the wood.

3. Cover them, remembering that they should be buried to a depth of about four times their own diameter. Try to make sure that you spread an equal amount of soil over the whole area.

4. Use a flat piece of wood to firm the soil a second time. Newly planted seeds should be watered liberally but gently—preferably with a fine spray.

5. Last, the flats or pots should be put in plastic bags or covered with plastic to seal in moisture. You should not have to do more watering until the seedlings come up.

Helping Your Seeds Germinate and Grow

Provide your seeds with the following environmental conditions:

[image: image]Light. Place them near a sunny window with a southern exposure or under cool-white fluorescent bulbs. If they are by a windowsill, turn newly sprouted seedlings regularly so they will grow straight and evenly.


[image: image]Warmth. Most seeds germinate and grow best in a spot where the temperature remains 70 to 75°F. Most seedlings prefer normal room temperatures of 60 to 70°F.


[image: image]
 

Suspend standard fluorescent lights over seedling trays.
 

[image: image]Moisture and humidity. Keep the germinating medium moist, but never soaking wet. Slip your seed flats into plastic bags or cover them with glass until the seeds germinate. Remove the cover as soon as seeds sprout. Check new seedlings every day to see if the medium is lighter in color, indicating it is drying out. Water from the bottom until seedlings are fairly large.


The first sprouts you will see are seed leaves, which are food storage cells. Once the first true leaves develop, start fertilizing. Use a soluble plant food at one-fourth the label strength when seedlings are small. Increase to half strength as the plants mature. When bottom-watering young seedlings, mix the fertilizer into the water; later, the seedlings can be fertilized from above.

[image: image]
 

Step 1. Lift the seedling from the flat.
 

[image: image]
 

Step 2. Place in new hole and press gently in. Special Seed Treatments
 

When to Transplant

Seedlings started in flats should be transplanted to a larger container before going into the garden, or at least be thinned so they won’t become crowded, leggy, or weak. Seedlings started in individual pots do not need transplanting.

Transplant or thin when seedlings have developed four true leaves. If thinning, leave at least 1 inch between seedlings. Larger seedlings need more space. When transplanting, water the seedlings thoroughly first. If they’re going into peat pots or peat pellets, wet the peat as well. Premoisten any media that seedlings are going into. Fill the container with the medium, then open a hole in the center deep and wide enough to fit the seedling’s roots.

1. Using a spoon handle or fork, gently lift the seedling from the flat. Separate it carefully so as not to break any more roots than necessary. Always handle a seedling by its leaves, never by the stem.

2. Lower the seedling into the new hole, placing it slightly deeper than it was growing in the flat, and press gently on the medium.

Transplants may droop or wilt, but they will recover if properly cared for. Some plants benefit from pinching while in the transplant stage. Simply reach into the center of the plant and nip out the growing tip.

Special Seed Treatments

Many seeds require special handling to ensure that they will sprout. Check the package or ask your nursery whether your selections require any of the following techniques.

Scarification. Nick the outer shell with a file or knife to make it easier for the plant to start growing.

Soaking. Pour hot water over the seed and let it cool overnight before sowing.

Stratification. Plants often need a re-creation of natural cycles for seeds to grow. Place the seed in a sealed container or plastic bag with four or five times its volume of moist peat moss or vermiculite. Place the container in a warm spot for warm stratification, or in the refrigerator for cold stratification (in the freezer if 32°F is required). After the first month or so, examine the seed every few weeks. When small, white primary roots appear, sow the seed in soil or potting mixture immediately.

—from The Big Book of Gardening Skills
 


Special Seed Treatments

[image: image]
 

Scarifying seeds by nicking with a file
 

[image: image]
 

Soaking seeds
 

[image: image]
 

Stratifying (chilling) seeds




STARTING WITH SEEDS

Four Easy Steps to Sowing Seeds Outdoors

[image: image]
 

Step 1. Use a string to mark straight rows, and then drag your rake down the bed.
 

[image: image]
 

Step 2. Sprinkle seeds over the bed.
 

[image: image]
 

Step 3. Firm them with the back of a hoe.
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Step 4. Cover the seeds with soil.
 

[image: image]
 

Harden off plants by putting them outdoors in a sheltered spot for a week or two before they go into the garden.
 

Getting Plants Ready for the Garden

Hardening off is a process that acclimates plants to new environments. It gradually toughens their tissues so they can adjust to a more challenging environment. One to two weeks before transplanting to the garden, place the young plants outdoors on a patio or step, first on a cloudy day, then on sunny days. (Bring them in at night.) Mild breezes will help strengthen their stems. If a frost is expected, bring them indoors and place them back outside the next day.

Sowing Seeds Outdoors

To start an outdoor seedbed, create a loose bed 6 to 8 inches deep. Use a rototiller to make it easy and fast. Excellent seedbeds can be readied with hand tools, also.

1. Use a string to establish the edge of the row. It tells you where your first walkway will be. Stay right there in the walkway to plant, as well as to perform your other garden chores.

Use a rake to mark the exact width of beds, making them at least 15 to16 inches. Drag your rake down the bed, keeping the edge of the rake close to the string. Rake only the areas where you’re going to broadcast seeds. Smooth the soil with the back of the rake until the seedbed is smooth and level. Remove large stones, clumps of soil, and large pieces of organic matter.

2. Sprinkle or broadcast the seeds over the bed like grass seed.

3. Firm them in for good germination, using the back of a regular hoe. To germinate well, seeds should come in good contact with warm, moist soil on all sides. Tamping them down gives them this contact.

4. Now comes the important step—covering the seeds with just the right amount of soil. Small seeds like carrots and most annuals usually need about ¼ to ½ inch of soil to cover them. Larger seeds such as peas and beans need about 1 inch. A rule of thumb for seeds is to cover them with enough moist soil to equal four times their own diameter.

The easy way to cover seeds is to use a rake and pull soil from 1 to 2 feet beyond the row up onto the seedbed. The important thing is to lift up the soil onto the bed and not to rake into the seedbed. Once you have little mounds of soil sitting on the entire seedbed, smooth them out with the back of the rake.


Tips for Setting Out Plants in the Garden
 

Double-check planting dates before you start moving plants to the garden. Most annuals and vegetable must wait until the danger of frost is past; some can go out earlier. Tomatoes, eggplants, and peppers must wait until the ground has completely warmed up.

[image: image] Prepare garden soil with organic materials to get the most from your plants.


[image: image] Water both the ground and the transplants to cut down on transplanting shock. Do your transplanting on a cloudy day or late in the afternoon, so the heat of the sun won’t cause excess wilting.


[image: image] Dig a hole about twice the size of the root ball. Set the transplant into the hole deeply enough so the root ball will be covered by ¼ inch of soil. Press the soil firmly about its roots.


[image: image] If seedlings are growing in peat pots, plant them as they are. Peel back peat pots slightly so the walls will not confine roots, and cover them completely with soil.


[image: image] Use a knife or trowel to cut out transplants growing in flats that are not compartmentalized.


[image: image] Transplants in individual pots can be turned upside down and tapped out.


[image: image] Water immediately after transplanting and again every day for a week, until the plants are established. If some of them wilt, misting or shading them will help them revive quickly.
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Dig a hole about twice the size of the root ball.
 

[image: image]
 

Gently put the plant in place and press soil about its roots.
 

—from Starting Seeds Indoors by Ann Reilly
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Outdoor Seedling Care

[image: image] If the soil is dry on planting day, use a sprinkler on your rows after planting.


[image: image] Keep the soil slightly moist until the seedlings come up. Once the seeds germinate, don’t let them dry out.


[image: image] Watering is usually unnecessary early in the spring, when most garden soils have quite a bit of moisture.


[image: image] After a rain or watering, a clay-type soil may become so hard that young seedlings can’t burst through. Here’s how to beat crusty soil: Drag a garden rake carefully over the seedbed with just enough force to break up the crust. The tines should penetrate the soil only about ¼ inch. You may have to water hard-packed seedbeds before loosening your soil.


—from The Big Book of Gardening Skills
 





STARTING WITH SEEDS

Plant a Scarecrow with Your Seeds!

Experienced gardeners know that spring is the best time to erect a scarecrow, when birds go after tender young sprouts.
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The classic scarecrow is made of a simple T, pounded into the ground and then dressed and stuffed with straw.
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This scarecrow is a little more ambitious and fanciful and can hang in a nearby tree.
 

—from Scarecrows by Felder Rushing
 


IMPROVE YOUR TIMING, INCREASE YOUR YIELDS!
 

Here are some sowing and setting-out dates for a few vegetables and flowers that are commonly started indoors. Use them as approximate guides; the best planting time will vary depending on your locale and gardening practices.

[image: image]
 

—from Easy Gardening 101 by Pat Stone
 


 


CHARLES SMITH ON HIGH-YIELD GARDENING
 

People who have acres and acres of corn don’t worry too much about a few straggly stalks here and there. But those who have only a 20-foot-square garden must use that small space wisely. Many factors—from spacing to weeding—have a profound effect on garden yields.

Proper Spacing

Certain plants, such as root crops (carrots, radishes, beets), are less sensitive to close spacing than others. Leaf crops, such as spinach, celery, and lettuce, can also grow closely together. Fruit-bearing upright plants such as peppers and tomatoes give highest yields when their foliage is almost overlapping. If they are spaced so the foliage of mature plants is separated by 3 to 4 inches, the total yield declines but the size of the individual fruits increases. Vining crops such as melons, cucumbers, and pumpkins need more space and more light.

Light

Fruits such as melons and storage parts such as potato tubers are reservoirs that hold accumulated energy gathered from sunlight by the leaves. These plants should be in a spot where sunlight falls on the entire plant. Leaf crops such as lettuce and Swiss chard, on the other hand, do not need as much light.

Watering

To produce the best crops, plants should have uninterrupted growth—which translates to an even, constant supply of water. Under most conditions, this means about an inch per week; however, this may depend on the stage of growth. Ripening strawberries that receive slightly less than an inch of water per week produce smaller but sweeter fruits. A little less water while fruits are ripening will reduce the yield but increase quality. Potatoes and onions need much less water just before harvest. This helps the crop last longer after the harvest.

Weeds

It comes as no surprise that an unweeded garden produces smaller yields. What is a surprise is just how much a difference weeding makes. Studies show that regularly weeded fields produced six times as many tomatoes as did unweeded ones. Potato yields increased threefold, onions more than tenfold, carrots more than fifteen-fold. But the timing of cultivation is critical. Do not weed after a rain of less than half an inch, or you will lose soil moisture. Weed during dry times or after a heavy rain. Vegetables are most susceptible to competition from weeds from the seedling stage through the time fruits begin to enlarge and mature.

—Charles Smith is the author of The Big Book of Gardening Secrets
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Pinch out suckers on tomato plants so more energy goes into main stems.
 

[image: image]
 

Hoe out weeds regularly so crops don’t have to compete.
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If seeds fail to germinate, fill gaps in row with additional seeds.
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Water regularly to foster uninterrupted growth.
 





SPECIAL TECHNIQUES

[image: image]
 

Simple stakes are excellent for twining vines.
 

Try Vertical Growing to Expand Your Gardens

[image: image] Fruit is cleaner and less susceptible to damage from rotting, insects, and slugs.


[image: image] More air and sunlight reach the plants.


[image: image] Cultivating and harvesting are easier.


[image: image] Requires less space.


[image: image] Yields are generally higher.


[image: image] Creates a shady garden spot.


[image: image] Provides a framework for plant coverings.


[image: image] Allows more efficient watering.


[image: image] Makes monitoring and managing pests easier.


[image: image] Earliest, cleanest, and longest-lasting harvests.


Growing Plants Vertically

If your garden feels cramped and crowded, take advantage of vertical space. It is healthier for vining plants to climb upward into the air and sunlight than to sprawl on the damp earth. (See Chapter 18 for more on trellising.)

Stakes

The simplest of all plant supports are stakes or poles. Drive them into the soil near the base of a plant and the vines instinctively latch onto them. Tie tall or heavy plants to the stakes to support them. Then prune the excess growth at the top. Garden centers offer a variety of wooden, bamboo, and manufactured stakes, or you can make your own from scrap lumber, pieces of metal or PVC pipe, or other rigid materials.

Tepee Trellises

Tepees make excellent supports for beans, peas, and tomatoes, and for heavily fruited crops such as melon and squash. To build one, you will need three to six poles—thin ones for flowers or lightweight plants, stouter ones for heavily fruited crops. Cut the poles 10 to 12 feet long so you can sink them 1 to 2 feet into the ground. Use twine, raffia, or strips of rawhide or cloth to lash poles together near the top. Pull the poles into a tight bundle, wrap the twine around the bundle a few times, and tie it snugly. Prop the bundles over the planting area, positioning the bottom ends so each pole will support one or two vines. Thicker poles are heavy enough to be freestanding.

[image: image]
 

Making tepee trellises is easy. Use three to six or more poles to make a tepee. Sink them at least 1 foot into the ground and lash them together at the top. Not only does this create a sturdy and attractive structure for vining plants to climb up, but it also provides a cool and shady nook underneath in which children can nap, read, or hold tea parties. Leave one section between poles unplanted for easy access.
 

[image: image]
 

Fence trellises provide sturdy support for vining tomatoes.
 

Fence Trellises

Drive a post at each end of a row and place other posts in between where needed. String with twine, wire, netting, or wire mesh and you have a fence-type trellis. Fences over 20 feet long should have an extra post installed every 10 to 12 feet. By attaching cross arms to the end posts and running wires between them, you can convert the simple fence trellis into a double fence or clothesline trellis that can support two or four lines instead of just one.

Cages

Another simple and efficient method of containing sprawlers is with a cage. Cages can be nailed together from scrap 1 × 2 lumber or made with sturdy wire mesh. Bend the mesh into shape and arrange it over transplants such as tomatoes and cucumbers. Round or square cages, 2 to 3 feet in diameter and 3 to 4 feet high, will both contain and support a variety of vines.

A-Frames

Construct an A-frame trellis of lightweight lumber—1 × 2s or 2 × 4s. Wire mesh fencing, garden netting, or vertically or horizontally strung wire or twine will serve as the plant support. You can design an A-frame in any dimensions, but it must be of manageable size if it is to be portable. Both sides of this versatile trellis are used, and it can be made sturdy enough to support heavy crops such as gourds and pumpkins.

—from The Big Book of Gardening Skills
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Use A-frame trellises for vines with heavy fruits, such as melons, gourds, and pumpkins.
 

[image: image]
 

Cages are another favorite technique for supporting tomatoes.
 




HARVEST AND STORAGE

Harvesting Tips

[image: image]
 

Pick berries when they slide easily from the plant.
 

[image: image]
 

Cut asparagus when the tips are still tightly budded.
 

[image: image]
 

Pinch off the tops of basil to prevent flowering and prolong the harvest.
 

Storing Root Vegetables

The term root cellar includes a whole range of ingenious vegetable-saving techniques, from hillside caves to garden trenches. The traditional root cellar is an underground storage space for vegetables and fruits. Root-cellar storage helps you eat better, saves money, conserves energy, and rewards with a good sense of providing for yourself.

When heavy frost sparkles and crunches in the grass each morning, it’s time to begin thinking about bringing in the root vegetables. There’s a lot to be done—digging, trimming, rounding up containers, gathering sawdust, sand, and leaves, and packing the vegetables away.


DICK RAYMOND ON HARVESTING VEGETABLES
 

The home gardener has an advantage over the commercial vegetable grower, and does not have to harvest crops before they are ripe. We can pick our vegetables just as they reach their prime.

In general, bring things in from the garden just before you are going to eat them or prepare them for storage. With every minute that passes from the time the produce is picked, the vegetables lose quality and food value. Never leave fresh vegetables sitting around for a long time. Keep them in a refrigerator or a cool, dark cellar. This will slow down the deterioration process.

Some vegetables can be picked before they are completely mature. Young onions, beets, carrots, cabbages, and the leaves from head lettuce plants that have not formed heads are all delicious. Most of the early crops in your garden will mature quite suddenly, so there is an all-too-short period of time to harvest them. Later varieties are not apt to mature quite so quickly.

If you want your plants to continue to bear vegetables, keep them harvested. Pick everything as soon as it is ready, even if you know it is impossible for you to use it all. Throw any surplus on the compost pile. Or better still, make plans to share with friends, neighbors, and needy folks. Giving fresh vegetables away is one of the friendliest gestures I know.

The crops you harvest later in the season are the easiest and best ones to store. If you have a root cellar, it will have cooled off by this time. Potatoes, cabbages, and turnips should be ready just in time to go into the root cellar. Eat your first plantings of beets and carrots throughout the summer months and plan to use later plantings for canning and freezing.

Big, big vegetables have passed the point of being ripe, tender, and flavorful. I like to grow vegetables that I call “table size.” This means harvesting beets, for example, when they are slightly larger than a lemon. Carrots shouldn’t be much bigger around than your thumb.

The more you harvest, the more you grow. If you don’t pick your lettuce, it will go to seed. Chard and other heat-tolerant greens can be cut continuously all summer long.

—Dick Raymond is the author of The Joy of Gardening, Gardening Know-How for the ’90s, and many other books.
 


 

Timing of the harvest is important. It is a good idea to leave root vegetables in the ground as long as you can, so that when you do harvest them the temperature in your storage area will stay low enough for good keeping.

There are two things to watch out for. One is the tendency of some root crops—especially beets, rutabagas, and sometimes turnips—to shoulder their way above ground. Mulch them to prevent severe frost damage. Second, don’t put off harvest too long—until the ground is frozen. Once November has gotten a foothold, winter’s on its way. In the upper northern states, make that October. In the upper South, you can wait until December.

—from Root Cellaring by Mike and Nancy Bubel
 

The Dos and Don’ts of Root Vegetables

DO

[image: image] Keep fruits and vegetables in small piles, not heaped in large mounds.


[image: image] Handle produce carefully.


[image: image] Check stored food often and weed out questionable specimens.


[image: image] Store only your best—sound, unbruised, mature.


[image: image] Keep vegetables as cool as possible.


[image: image] Provide for ventilation in your storage space.


[image: image] Use frozen onions and cabbage, but don’t let them thaw and refreeze.


[image: image] Make use of leafy tops of vegetables when you harvest them.


[image: image] Plant your root crops in deeply worked soil.


[image: image] Cut back leafy tops of root vegetables to within 1 inch of the crown before packing them away.


[image: image] Harvest storage produce in cold weather when soil is dry.


[image: image] Keep a record or simple map of what you stored and where.


[image: image] Keep containers of vegetables raised several inches above the floor.


[image: image] Pack root vegetables in sand or sawdust that’s damp but not soggy. If your cellar is dry, you may need to add a bit of moisture to packing materials once or twice during the winter.


[image: image] Eat up what you’ve stored. It’s there to be used.


DON’T

[image: image] Wash root vegetables before storing them.


[image: image] Put vegetables right on a bare concrete floor.


[image: image] Store insect-damaged, bruised, or immature produce.


[image: image] Keep onions, garlic, squash, pumpkins, or sweet potatoes in a damp place.


[image: image] Store stemless squash or pumpkins.


[image: image] Give root crops or storage fruits large doses of high-nitrogen fertilizer.


[image: image] Seal incompletely dried nuts and grains in tightly closed containers.


[image: image] Feel bad if a small percentage of your store produce spoils. You’re still way ahead when you grow and keep your own food.


More Harvesting Tips

[image: image]
 

Cut the main head of broccoli while buds are tight.
 

[image: image]
 

Broccoli plants will continue to grow after the main harvest. Side shoots will develop and you will be able to harvest for several more weeks.
 




HARVEST AND STORAGE

[image: image]
 

Mike and Nancy Bubel, authors of Root Cellaring, have written a number of practical books about their life in rural Pennsylvania. There is something about a root cellar, they say, that calls up associations of “home” and “security.” They have designed and built not only traditional root cellars but also all kinds of improvised and ingenious systems that work equally well.
 


STORAGE REQUIREMENTS OF VEGETABLES AND FRUITS
 

COLD AND VERY MOIST

(32–°F and 90–95

percent relative humidity)

Carrots

Beets

Parsnips

Rutabagas

Turnips

Celery

Chinese cabbage

Celeriac

Salsify

Scorzonera

Winter radishes

Kohlrabi

Leeks

Collards

Broccoli (short term)

Brussels sprouts (short term)

Horseradish

Jerusalem artichokes

Hamburg-rooted parsley

COLD AND MOIST

(32–°F and 80–90

percent relative humidity)

Potatoes

Cabbage

Cauliflower (short term)

Apples

Grapes (40°F)

Oranges

Pears

Quince

Endive, escarole

Grapefruit

COOL AND MOIST

(40–50°F and 85–90

percent relative humidity)

Cucumbers

Sweet peppers (45–55°F)

Cantaloupe

Muskmelon

Watermelon

Eggplant (50–60°F)

Ripe tomatoes

COOL AND DRY

(32–50°F and 60–70

percent relative humidity)

Garlic (keeps better in even lower humidity, around 50 percent)

Onions

Green soybeans in the pod (short term)

MODERATELY WARM AND DRY

(50–60°F and 60–70

percent relative humidity)

Dry hot peppers

Pumpkins

Winter squash

Sweet potatoes

Green tomatoes (up to 70°F is OK)

—from Root Cellaring
 


 

The Basement Root Cellar

Basement root cellars are convenient to use and relatively inexpensive to build. If you live in an old house, you may already have a dirt-floored room or corner in the basement. If it has a window, you can cool and ventilate the room. If yours is a finished basement that stays pretty warm, consider partitioning off one corner on the north side to enclose a root cellar. Try to include one outside window.

All you need for a basement root cellar is a 3½- by 7-foot space. It will hold 28 half-bushel baskets of produce. You can vary it to suit your space and needs.

If you can’t spare even this much space, you can build a vegetable hideaway closet rather than a room, simply by putting up shelves, enclosing them with studs and insulation, and putting two insulated doors on the front for easy access to all corners of the root closet. Use Aspenite (wood chips pressed together with exterior glue) to line the closet; it’s durable in damp places and inexpensive. Or use even less expensive liner materials such as aluminum offset press plates, linoleum rugs, scraps of Formica, or scrap paneling. Here’s how to build your vegetable closet:

1. Attach a sill of 2 × 4 lumber to the floor. To fasten the 2 × 4 to a concrete floor, drill holes through the wood every 2 to 3 feet, using a wood drill bit. Place the sill in position on the floor and, using the predrilled holes as a template, drill holes in the concrete with a masonry drill. Sweep away the fine concrete dust. Run a bead of construction cement around the edges of the 2 × 4. Place the 2 × 4 over the predrilled holes. Insert the sleeve and screw in lag bolts, taking care not to strip the threads. Your sill should run around the perimeter of the root cellar, leaving a 30-inch rough opening for a door.

2. Toenail 2 × 4 studs to the plate every 16 inches on center.

3. Nail a 2 × 4 header on top of the studs.

4. Fasten a vapor barrier (tar paper or 6-mil polyethylene sheets) to the studs. The vapor barrier should face the warmer area.

5. Attach insulation to the studs. Styrofoam or urethane panels are less likely than fiberglass to become waterlogged in a very damp cellar.

6. Hang an insulated door in the door frame. Use a standard door with 2 × 2 lumber nailed all around the edge on the inside. Fit 2-inch Styrofoam inside this frame of 2 × 2s. Cover the Styrofoam with Aspenite or improvised paneling.

7. Install plastic vent pipes (or use what you have). Carry the intake pipe across the wall to the opposite side of the room to ensure air circulation. If the intake pipe is too close to the exhaust pipe, it’s almost a closed loop and the air doesn’t go anywhere in the cellar. The exhaust pipe is carried above the outlet level before opening into daylight. This forces stale air up and out.

If you live in a very cold place where the temperature of the outside wall is quite low, you may want to insulate the upper 12 to 24 inches of the wall to prevent loss of humidity through condensation on the wall. If the door does not fit tightly at the bottom, use weatherstripping and shove an old rug tight against the crack to prevent warm basement air from entering the root cellar.

—from Root Cellaring by Mike and Nancy Bubel
 

Build Your Own Root Cellar

[image: image]
 

Locating your root cellar in a corner with a window will keep your produce cool and well ventilated.
 

[image: image]
 

The diagram at left shows a root cellar just 3½ by 7 feet. That’s about the minimum for a room you can enter, and doesn’t leave much room for closing the door behind you. Nevertheless, it can hold 28 half-bushel baskets of produce.
 




SEED SAVING


[image: image]
 

1. When seeds are thoroughly dry and seem about to scatter, cut off the seed heads with shears.
 

[image: image]
 

2. Lay them out on a light-colored surface in a warm, dry place for a week or so, or place them upside-down in a bag and tie the bag shut until the seeds have released themselves. Leave a few small air holes in the bag.
 

[image: image]
 

3. When the seed heads are dry, separate out the individual seeds and remove any plant debris or chaff, especially green leaves and stems. The debris may be big enough to pick out by hand, or you can sift it. For small seeds, a kitchen strainer is useful.
 

[image: image]
 

4. When the seeds are clean, spread them out indoors to continue drying for a week or so before being stored. (Seeds with beards or tufts should not be given this extra drying time.) Pick out and discard seeds that are lighter than the rest. These have usually lost viability.
 


Harvesting and Cleaning Seeds

Timing is important when harvesting seed. Observe your plants carefully and note the time and method of their seed dispersal. You’ll soon get a good sense of when to collect seeds from each plant.

Methods for collecting seed vary, determined in part by the type of plant you are working with. Some seeds can be removed from their pods by hand. With others, the entire plant must be cut down and threshed (beaten or flailed). Many seeds can simply be shaken free of their pods into a container.

Storing Seeds

Most seeds can be stored for at least a year and still germinate, as long as the storage conditions are right. Temperature is critical. Try to keep seeds consistently cold, or at least cool; fluctuating temperatures can be fatal. The refrigerator, or any other place that stays just above freezing, is ideal for storing most seeds. They can also be stored in the freezer, but they must be completely ripe and very dry.

[image: image]
 

Label it!
 

Don’t forget to label everything throughout the seed-collecting process. You don’t want to confuse your cherry tomatoes with your beefsteaks. Mark each batch of seeds with the variety name and date collected, and any other information you might want to include.
 

Moisture may be an even more important factor. Since seeds begin to germinate when they absorb water, moisture is the death of seeds in storage. Always dry seeds thoroughly before placing them in storage containers. Make sure the containers themselves have no trace of moisture inside, and that moisture cannot enter them.

[image: image]
 

Store seeds in a variety of small containers: screw-top glass jars, such as baby-food jars; paper or glassine envelopes (labeled and sealed inside glass jars); plastic or metal film containers; prescription medicine containers; and cans with metal lids. The container shouldn’t be airtight (this would prevent gas exchange), but it should be securely closed to keep out moisture and pests.
 

—from Seed Sowing and Saving by Carole B. Turner
 


Country Wisdom

Another way to dry seeds is to seal them in a jar with a packet of silica (available at camera stores), which absorbs excess moisture. Silica gel packets can be reused, after being dried in a 250°F oven for 20 minutes.

—Carole B. Turner, Seed Sowing and Saving
 


 

CHARACTERISTICS OF COMMON VEGETABLES SAVED FOR SEED
 

[image: image]
 




VEGETABLES A TO Z


Growing Asparagus Successfully
 

[image: image]
 

Step 1. Set 1-year-old asparagus roots in a deep trench on a mound of enriched soil.
 

[image: image]
 

Step 2. Fill the trench with soil as stalks develop.
 

[image: image]
 

Step 3. Cut spears with a knife, just below soil level.
 


 

[image: image]
 

Lima beans are warm-weather vegetables.
 

Asparagus

Asparagus is a perennial that can be grown from seed, but is usually started with one-year-old crowns planted in late spring. From first planting to harvest, asparagus takes about three years to mature. You can also purchase two-year-old crowns or roots. These are more expensive, but they save you a year of waiting.

Planting. If you live in a cold region, set out asparagus roots in early spring. In warm regions, set them out in the fall when temperatures begin to cool. It grows in most types of soil, but it does best in soil with good drainage.

[image: image] Dig a trench 12 to 18 inches deep and add 6 to 7 inches of aged manure, compost, or a little peat moss.


[image: image] Sprinkle on a dusting of 10-10-10 fertilizer, add 1 to 2 inches of soil from beside the trench, and mix everything together.


[image: image] Create mounds at the bottom of the trench about 12 inches apart.


[image: image] Set each crown, roots down, on top of a mound and drape its roots down around the mound (Step 1).


[image: image] Place the top of the crowns at least 4 inches below the soil surface. Fill up the trench to cover them with a couple of inches of soil. The soil level will be a little below the rest of the garden. When the shoots grow up, fill in the trench with a little more soil to give the stalks support (Step 2).


Care. The first year, mulch small spears after they emerge. Let plants grow though the summer and fall without cutting shoots or ferns. Let tops die down in late fall. Simply put, let them be.

In spring of the second year, cut and clear out old ferns. Remove mulch and fertilize with a capful of 10-10-10 for each 3 feet of row. Don’t harvest, just mulch, weed, and wait.

In the third year, cut away the old ferns, pull back mulch, and fertilize. When spears reach 6 to 8 inches or as thick as your finger, harvest. If they’re skinny, let them grow to ferns.

Harvest. Carefully cut spears a hair below the soil surface (Step 3) with a knife. As they get older and stronger, you’ll be able to harvest for five to eight weeks each spring before letting the remaining stalks grow ferns. After the last harvest each spring, pull weeds, fertilize, and mulch.

Beans

Beans are warm-weather vegetables. Plant seeds into soil directly when the danger of frost is past and the soil is warm. They will grow in any soil (except very wet ones) and don’t require much fertilizer. Beans can be divided into three types:

Green and yellow snap beans. These come in bush and pole varieties. Harvest them when pods are young and tender—when they “snap.”

Shell beans. Lima beans, southern peas, and horticultural beans are the best examples. To harvest, open the pods or shells and collect the beans.

Dry beans. These beans come from plants that have completed their growth and have produced hard, dry seeds inside pods. When mature, they are packed with protein. To harvest, separate the beans from their hulls and store.

Beets

Beets are cool-weather vegetables. Plant in spring about two weeks before last frost, sowing them in succession every two weeks until June. Make a large planting about 90 days before the first fall frost.

Sow about 2 inches apart in square-foot blocks, about ½ inch deep. Seedlings sprout in two weeks if soil temperature is below 50°F, or in one week at 75°F. Thin the beets to 3 to 4 inches apart, then mulch with clean straw. Keep steady moisture levels to avoid fibrous roots. Mulch lightly to retain moisture and retard weeds. Beets like a pH of 6.5 to 8.0. Sweeten the soil with about a pound of lime for each square yard of bed before planting.

Golfball-sized beets are the tastiest (unless they’re long-season beets). Storage beets can be pulled when a frost threatens in fall, preferably after a dry spell. In mild-winter areas, store the roots right in the ground under 8 to 12 inches of straw. Otherwise, pull them out and allow them to cure in the sun for a few hours. Top the roots, leaving half of the stem above the crowns, and pack in moist sand.

Broccoli

Broccoli is a cool-weather vegetable. In hot weather, or if deprived of water, it will attempt to send up flowers and make seed. The center head must be cut out before it blossoms, even if it’s on the small side. When the head is young, its individual buds are packed very tightly. As long as the buds stay tight, let the head grow. When they loosen up and spread out, they are about to produce yellow flowers. After you cut the center head, smaller heads or side shoots will form; though small, they can be eaten, so keep them picked.

Brussels Sprouts

The sprouts form where a leaf grows out of the thick stalk, starting at the bottom. To encourage early sprouts to grow big, break off all the branches, starting from the lowest and continuing up 6 to 8 inches as soon as you see tiny sprouts begin to form. Stripping the stalk stimulates the plant to grow taller and directs energy to the tiny sprouts at the bottom of the stalk. These are ready for picking five to seven days later. As you harvest, snap off more branches higher up on the stalk.

Cabbage

For a continual harvest of cabbages, set out the plants in wide rows three to four weeks before the last spring frost date. Sow more cabbage seeds in early summer, some in the garden and some in flats in partial shade outdoors. In midsummer, set the seedlings in the garden; these will produce eating-size heads from late summer until the ground freezes.

If cabbage heads start to crack, they are probably growing too fast in the center (often caused by heavy-handed fertilizing). If you see a cracked head, hold it and twist the whole plant halfway around, like turning a faucet. This breaks off some of the roots and slows the inner top growth of the plant. Give the plant another quarter turn in a few days if the cracking continues.
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Beets are best when golfball-size.
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Cut the center head of broccoli before it flowers.
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Encourage bigger Brussels sprouts by removing all leaves.
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Stagger cabbage plants in wide rows.
 


[image: image]
 

Well-shaped carrots need stone-free, deeply worked soil.
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Blanch cauliflower by tying leaves over its head.
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Pick lower leaves of collards to prolong harvest.
 


Carrots

Carrots are cool-weather plants that need a stone-free, deeply worked soil that drains well. The plant’s taproot must meet no resistance in the soil if it is to grow straight.

Carrots produce best in raised beds of tilled soil at least 8 inches deep. They like compost, but no manure, unless it’s well rotted. For potassium, till wood ashes into the top 4 inches. Start sowing carrots two weeks before the last spring frost. Make successive plantings every three weeks until July. Space ¾-inch-deep furrows about 4 inches apart. When sowing the seeds, try to place them ½ inch apart—not an easy task. Because carrots are slow to germinate, gardeners often mix radish seeds with carrot seeds to mark the rows.

Add a ½-inch layer of sifted peat moss to the bottom of each furrow, place seeds sparingly on top, then cover with ¼ inch of peat moss. To help germination, cover the bed with burlap bags, soak them, and keep the bed moist until the carrots sprout. Remove burlap, and water daily until seedlings are well established.

Because they grow slowly, seedlings can’t compete with weeds. Hand-weed until the plants are 2 inches tall. Thin to 3-inch spacings, then mulch with chopped leaves, pine needles, and compost.

Cauliflower

Cauliflower is less tolerant of hot weather than its relatives are, so set out your plants very early or plan on a fall crop. Heads that mature in high heat are apt to have a bitter taste or go by very quickly.

For your first crop, set out some plants three or four weeks before last spring frost. Pinch off a couple of the lower leaves.

When heads are 4 to 5 inches across, blanch them by preventing sunlight from reaching the heads. This keeps the heads creamy white and sweet-tasting. Blanch by tying the plant’s leaves around its head. Blanching normally takes four to eight days, but it may take a little longer in the fall.

Begin harvesting when heads are about 6 inches across. Depending on the variety, you can let them get as large as 12 inches across. Be sure to cut the heads before the tight flower buds start to open. Unlike broccoli, cauliflower does not produce side shoots.

Collards

This perennial is one of the oldest members of the cabbage family. Unlike kale, collards can withstand considerable heat, yet they tolerate cold better than cabbage. Collards grow in a large rosette of blue-green leaves.

Use one of two planting methods: (1) in spring, sow seed or set out plants to stand 10 to 15 inches apart; or (2) in summer, sow seed thinly and let seedlings grow until large enough for greens, then harvest seedlings to give 10 to 15 inches of spacing.

Collards require little fertilizing. Successive plantings are not necessary for a continuous supply. Harvest seedlings or entire plants, or gradually pick the lower leaves.

Corn

Corn is a member of the grass family. To support its heavy appetite, corn needs a ready supply of food. Enrich the soil well in advance of planting. If possible, plow under a 1-inch layer of manure the preceding fall or grow a green-manure crop. Turn this crop under in spring before planting corn.

If you want fresh corn week after week, plant early- and mid-season varieties the same day. The result will be five or six weeks of steady eating. Or you can stagger planting dates by sowing a block of corn every 10 to14 days for about a month. Corn does best in a full day of sun. Because of its height, plant it on the north side of a garden, where it won’t shade other sun-loving plants.

For sturdy corn, plant seeds 10 inches apart in a furrow or trench, then hill the plants as they grow. Plant sweet corn in blocks of at least four rows to ensure good pollination. If you’re planting popcorn, keep it at least 100 feet away from other corn.

Thin the seedlings to 8 to 12 inches apart. Leave the tillers (those extra-long stalks growing from the base) on the plants. When the plants are small, keep weeds under control so corn doesn’t have to compete for nutrients. Watering is most effective at the time of tasseling, and when kernels are forming. Soak the soil at least 4 inches deep. For spectacular corn, side-dress twice during the growing season with liquid plant food such as diluted fish emulsion or manure tea.

Sweet corn is at its best for only a few days, 18 to 20 days after the silks have been pollinated. Its juice is milky. Test by puncturing a kernel with your fingernail to see if it squirts out. If you’re too early, the juice will be watery; too late, and the kernels are doughy. Look for dark green husks, brown but not brittle stalks, and well-filled ears.

Cucumbers

Cucumbers are warm-weather plants that belong to the squash family. They are generally grown in mounds and send out vines. Cucumbers do well on trellises and resent transplanting, so it’s best to sow them in the ground. Since trellised plants dry out more quickly, watch their water supply.

Side-dress with a 5-10-10 fertilizer in a band around the plants when they blossom. Cover the fertilizer with soil so the leaves don’t flop down on it and get burned. Mulch with hay between mounds for weed control.

Eggplant

Eggplant is a warm-weather plant. It can’t stand frost. Set out a few transplants before your last frost date and surround them with plastic or cover with hot caps. Put others in later, when the soil is warm. Set plants in the soil just slightly deeper than they were in the flat or pot.

Eggplants prefer sun and lots of heat, and are drought tolerant. They don’t need a lot of fertilizer. Fertilize them lightly with 5-10-10 at planting time and again when blossoms set.

They taste best when they’re young. Pick eggplants when the fruits reach one third of their full growth, or any time after their skins appear glossy.
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Sweet corn is ready to pick when the juice in the kernels is milky, not watery.
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Cucumbers thrive when trained up a trellis, but they must be watered frequently.
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Eggplants prefer hot, dry weather.
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Horseradish is invasive; plant it where it won’t crowd out other plants.
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Jerusalem artichokes also spread and are very easy to grow.
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Give kale extra nitrogen for more vigorous leaf growth.
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Blanch leeks by planting them in a trench and filling soil around them as they grow.
 


Horseradish

To start a bed, get some roots from a friend. A horseradish grower won’t mind, because the plants expand quickly. In fact, unless you till around it several times a year, horseradish will try to invade neighboring crops.

You’ll need only six root pieces. Plant them in early spring. Till or spade the area to 6 to 8 inches deep. Dig a hole or furrow 4 to 6 inches deep, add a handful of compost or fertilizer, and top with 2 inches of soil. Push each root piece in at a 45-degree angle. The top of the root should be 2 inches below the soil surface. If you buy roots at a store, one end will be cut on a slant. Be sure to place that end downward.

Jerusalem Artichokes

Jerusalem artichokes are closely related to sunflowers. Their underground tubers are delicious and low in calories. They will grow anywhere in the United States, and you can plant them either in the fall or as soon as the ground can be worked in spring. They are almost completely free of diseases and pests. They are so prolific that they may take over the whole garden if you don’t watch them closely. Any tuber left in the soil will sprout the next year.

Cut six tubers, each with an eye, into quarters for a 25-foot row. Plant them 4 inches deep, spaced 1 foot apart. Leave 3 to 4 feet between rows for tilling. They are mature when they reach 6 feet tall.

They need a long growing season of about 126 days. Harvest them after frost has killed the tops or in the spring before they resprout.

Kale

Kale is a member of the cabbage family. Much like collards and mustard, it is grown for its greens. Kale doesn’t like heat. In fact, it is at its best after fall frost. Fertilize it with nitrogen for healthy leaves. Prepare the soil with added compost and animal manure, and boost during the growing season with a side-dressing of manure tea, blood meal, or diluted fish emulsion. Kale can be bothered by the cabbage worm. Routine sprayings with Bacillus thuringiensis (Bt) after you spot the white cabbage moth should prevent problems.

Leeks

Start leeks indoors early along with onions, and set them out in the garden as transplants. Set them in the bottom of a narrow furrow 4 to 6 inches deep. Place them an inch deeper than they were in their flat. As the plants grow, gradually fill the furrow with soil to keep the growing stem white. The tastiest harvest is in the spring, when they are small and mild. Leave some in the ground and fertilize. They will go to seed in early summer and produce new plants.

Lettuce

Like most greens, lettuce thrives in cool weather. The key to a continuous harvest is succession planting. Put lettuce in the rows where peas have finished. Tuck quick-maturing leaf lettuce in the wide spaces between tomatoes, melons, or squash transplants before they spread. Lettuce likes nitrogen. The plant’s shallow roots must be well supplied with water (1 inch per week) to maintain a mild flavor. If the weather isn’t too hot, lettuce will come back when cut down to an inch above the ground. Sprinkle with fertilizer and enjoy a second crop.

Melons

Melon refers to cantaloupe, muskmelon, winter melon, and watermelon. Their culture is similar to other members of the squash family. Plants are generally grown in mounds 6 inches apart, and are thinned to two or three plants per mound.

Work the soil, then warm it with black plastic mulch. You can direct-sow or transplant melons. Sow in shallow rows or hills. If planting in rows, place the seeds 1½ to 2 inches deep in groups of three, spacing the groups 18 inches apart. Thin to about 2½ feet by cutting the stems at the soil line. Avoid planting until the soil warms to 65° to 70°F in the daytime.

Make sure the fruits are supported by a sturdy trellis. Melons thrive in a well-drained, rich, light soil and full sun, and they are sensitive to frost. Their seasons are long, which can be a limiting factor in northern climates. To get them off to a good start, use hot caps or plastic tunnels in the spring to trap heat. Water them deeply at least once a week; side-dress when they blossom with a tablespoon of 5-10-10 fertilizer in a band 3 to 4 inches from the plant’s stem. Keep leaves from touching the fertilizer by covering it with soil.

Mustard

Mustard is a cool-weather plant. This tasty green is a member of the cabbage family. Mustard greens are peppery with greenish purple leaves.

Direct-sow mustard seeds 1 inch apart in shallow rows. Sow them in early spring and late summer, or during winter in warm areas of the South. Thin them to about 6 inches apart, separating the rows by 18 to 24 inches. If you want a constant supply, sow them every 10 days. Mustard needs even, steady moisture.

Harvest the outside leaves when they are 3 to 4 inches long and still tender, leaving the inner leaves to develop, Or you can harvest the entire plant when warm weather sets in. Use leaves 3 to 5 inches long for flavorful salads.

Okra

Okra is a warm-weather plant that likes heat. Soak the seeds 24 hours before sowing to speed germination. Plant them 8 to 10 inches apart in rows 3 to 4 feet apart. In northern areas, start the seed indoors in pots about five weeks before you plant corn or beans. To keep the plant producing, no pods should be allowed to ripen on the stalk. Young pods are more tender and more nutritious than older pods. Handle the pods with care; bruised or broken pods may become slimy or pasty during cooking.
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Cut side leaves of leaf lettuce to prolong harvest.
 

[image: image]
 

Support developing melons with a nylon-stocking “sling.”
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Harvest outer leaves of mustard, and inner leaves will continue to develop.
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Keep okra producing by picking all pods before they ripen.
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Braid onion stems while still soft and hang to dry.
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For the sweetest parsnips, leave them in the ground over winter and harvest the next spring.
 


Onions

The key to growing onions successfully is to start early in the season. The cold won’t hurt onions, and they need a long time to grow lush, green tops. Warm temperatures and the number of daylight hours signal onions to stop growing, sending their energy down to make bulbs. If you plant late, you may get smaller bulbs.

You can sow seeds indoors, buy started plants, or plant sets. You get the widest choice of varieties if you start your own from seed, but it takes 100 to 120 days to get mature bulbs. Begin in early March if you live in a cold climate. Buying plants limits your choices, but you get an edible crop more quickly.

Onions prefer a well-worked soil with a pH of 6.0. The fall before planting, compost and/or manure the area and till it in. Also incorporate a 5-10-10 fertilizer at a rate of 3 to 4 ounces per square yard.

Onions can go outside as much as a month before the last frost date. Be sure to harden them off first. Plants should be set out at about the same level they were growing. Press sets into the soil so they are not more than 1 inch below the surface, and 4 to 6 inches apart. You will need about 4 pounds of sets per 100 feet.

For seeds, allow ½ ounce of seed for every 100 feet of row to be sown. Seeds should be placed at a rate of two per inch, in a row to be covered with 1 inch of soil. Use the greater depth for soil that may dry out quickly.

Scallions, or bunching onions, don’t form bulbs. Plant them thickly in early spring. Thin them with a small rake when they come up, then let them grow.

Keep onions weed-free. Water them regularly until tops start to yellow, then withhold water and ease them partially out of the ground. Bend the tops away from the sun, so bulbs get sunlight. For maximum-sized onions, pull the soil away from the upper two thirds of the bulb. Take care when weeding around their shallow roots.

When the tops are dry, lift the bulbs and leave them in the sun to dry, long enough so the dirt on them is dry. Prepare for storage by braiding the long tops or hanging them; or cut off the tops, leaving an inch of stem for each bulb. Curing takes several weeks. Keep onions in a shed or under cover where air circulates freely.

Harvest scallions when they are pencil-thick, but leave some to grow. They will winter over and come back in spring.

Parsnips

Plant parsnips in early spring, at about the same time as peas and radishes. Like carrots, they require a deeply tilled, well-prepared soil, raked smooth of rocks and clods. They thrive in a soil rich in potassium and phosphorus, so work in a dusting of wood ashes (potash).

Seeds germinate slowly (up to three weeks), even in the best garden conditions. Some gardeners soak them overnight or treat the seeds with boiling water before planting. You can start seeds indoors between moist paper towels. Presprouted seeds have a better chance of survival.

Plant parsnips in conical holes. Drive a crowbar into the soil 2 feet deep and rotate it in a circle until the hole is 6 inches across. Fill the hole with sand, peat moss, and sifted soil, leaving a slight depression at the top of the hole. Place two or three sprouted seeds in the depression, then cover with ½ inch of sifted sphagnum moss and water. Space the holes 8 inches apart each way in a bed.

Keep beds evenly moist, but not saturated. Thin to one strong plant when each plant has three or four leaves. Parsnips grow slowly, and mulching with straw is the best way to pamper them. If they receive inadequate moisture during the summer, they’ll be tough and likely to split and rot with the fall rains. During dry spells, water the beds deeply once a week.

Peas

For an extended pea season, plant early, midseason, and late varieties at the same time—as soon as the soil can be worked. These are cool-weather plants that can withstand many freezes.

In warm climates, plant peas in wide rows, using a dwarf variety. Snow peas also do well in wide rows without fencing.

Because peas are legumes, they don’t need much fertilizer—especially nitrogen. If you do fertilize, mix 5-10-10 fertilizer in the soil a day or two before planting. Treat the seeds with an inoculant unless they come pretreated, and sow them in 16-inch-wide rows. Tamp them down and cover them with soil or simply rototill them in a few inches.

Peas quickly screen out the sun from hitting weeds, so you never have to weed a good wide row of peas. The shade also keeps the soil moist and cool. Peas don’t need much staking. You can prop them with piles of hay or plant dwarf varieties that grow to only 15 to 18 inches. You can also stick twigs into the soil so peas can grow on them, or use chicken wire fencing stretched on metal fence posts.

Harvest any time after pods form. You can pick shell peas as soon as the pod is full. Waiting until it begins to bulge is not necessary.

Peppers

Peppers—both hot and sweet—like sunny areas and soil that is warm, dry, fertile, and slightly acidic. Don’t plant them where you have used a lot of lime.

Start pepper seeds indoors in a warm place. They need more heat than other crops to get going. Use fertilizer, but in small doses, and put compost or manure under them when you transplant them. Side-dress them with rich, organic fertilizer when they blossom.

When they start to blossom, spray the leaves with a weak mix of warm water and epsom salts—a form of magnesium. The leaves turn dark green, and you will soon have an abundance of peppers. Most peppers start out green, so for red peppers, wait till the peppers turn color.


[image: image]
 

Hot Pepper Jelly

I can’t think of a nicer appetizer than good crackers topped with cream cheese and a blob of hot pepper jelly. The jelly is also a terrific accompaniment to meat or poultry. Use all green peppers or all red ones, so the jelly has a soft color.

¼ cup chopped jalapeños

¾ cup chopped sweet peppers

6 cups sugar


2½ cups cider vinegar

2 3-ounce pouches liquid pectin A few drops red or green food coloring (optional)


Run the jalapeños and sweet peppers in a blender or food processor until finely ground. Combine with sugar and vinegar in a large saucepan. Bring to a full boil over high heat, stirring constantly, then turn down heat and simmer for 10 minutes.

Strain, then return the liquid to saucepan. Add about 2 tablespoons of the pepper mixture from the strainer. Bring back to a boil. Add pectin and food coloring if you’re using it. Bring back to a boil one more time and boil for 1 minute. Ladle into freshly sterilized jelly glasses with two-part canning lids, leaving 1/8 inch headroom, and seal. Process in boiling-water bath for 10 minutes.

Makes about 6 (8-ounce) glasses

—from Growing Hot Peppers by Glenn Andrews
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To plant potatoes, cut large ones into chunks with two or three buds each. Then allow to dry.
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Kid Stuff

Children love to watch their own personal pumpkins grow. When pumpkins start turning yellow on the vine, let a child choose one. Invite him or her to scratch initials into the outer skin with a nail. As the shell hardens, the lettering clearly shows in the form of a raised scar.

A face or design scratched into the shell helps children learn how pumpkins stretch while they grow. To take advantage of the twisted effect that develops as the pumpkin matures, work on designs a little at a time, adding to them once a week.

—from The Perfect Pumpkin by Gail Damerow
 


 

Potatoes

A good potato crop starts with good seed potatoes. Garden stores have certified, disease-free seed potatoes. Old potatoes from your root cellar may have disease organisms without showing it.

When you buy seed potatoes, some will be small. Plant these whole. Cut bigger ones into two or three blocky pieces that have two or three buds, or “eyes.” Do this one or two days before planting and leave them in a warm place so the cut pieces have time to heal over and dry out a little. You can douse cut pieces with sulfur immediately after cutting; it helps protect potatoes from rotting. Two ounces protects 10 pounds of potatoes. Put both the cut and whole potatoes in a paper bag, add 1 to 2 tablespoons of sulfur, and shake the bag.

Plant an early crop five or six weeks before last frost. A frost before the plants come up is no problem. The soil will insulate them. But if leaves have popped up and there’s a frost warning, cover them with soil. The leaves will grow back in a few days.

Plant your main crop of potatoes after the average last frost day. This planting can go into the root cellar just before the first fall frost.

Potatoes prefer silt or sandy loam that has good drainage and is high in organic matter. Their preferred pH level is 6.0 to 6.5; a higher level may promote potato scab. Avoid using lime. Get a soil test to find out what you have. If your soil is deficient in phosphorus and potash, add rock phosphate and greensand or granite dust. Apply according to package directions.

For bed planting, plant the potatoes under straw, hay, leaves, or other mulch to minimize weeding after sowing. Set the bed up in a rectangle about 6 feet wide and as long as you wish. If heavy rains are a problem in your area, slope the bed to permit drainage. Place potato chunks, cut-side down, 12 inches from the bed’s sides and ends, spacing them 12 inches apart in each direction. Press them firmly into the soil and top them with a thick layer of straw, hay, or shredded leaves. Weight the mulch down if there is a chance that it might blow away.

For row planting, hoe or dig 12-inch-wide trenches to about 6 inches deep. The rows should be 2 to 3 feet apart. If needed, add 2 inches of compost and work it into the soil. Place potato chunks, cut-side down, 12 inches apart and 3 inches deep. As plants emerge, hoe the soil up to them, gradually filling the trench and building a row-long hill about 8 inches high. Mulch the mounds to keep soil moist and discourage weeds.

Harvest in dry periods after the vines are dead and dry. Use a potato hook and work carefully to avoid puncturing the potatoes. Let them dry for 1 to 2 hours before moving them into dark storage. Keep them at 60° to 70°F if you’re using them within a month, at 40°F if you want to store them for months.

Pumpkins

Pumpkins are easier to grow than to classify. At least three different species are called pumpkins, and all can also correctly be called squash.

Pumpkins dislike being transplanted, so it’s best to direct-sow them in hills one to two weeks before the last frost. Plant three seeds per hill, leaving about 4 feet between hills. Keep the area well weeded until the plants begin to vine.

When your thumbnail doesn’t easily cut the skin, cut the vine a few inches from the fruit, leaving a good handle. The fruit must be cured, which allows the skin to harden. Field-curing is done by leaving the pumpkins in a bright, sunny, dry spot in the garden for 7 to 10 days. Cover them if frost threatens. Store them indoors.

Giant pumpkins require special coddling. Choose a variety such as ‘Dill’s Atlantic Giant’, a proven prizewinner. In the fall, select a sunny spot 30 feet in diameter, and dig manure into the soil. In spring, prepare a hill 8 to 10 feet in diameter and plant four seeds in the center, watering well. When the seedlings have four to six true leaves, pinch off all but the best plant. Alternatively, you can start seeds indoors or in a cold frame and bring them outside when the soil warms up. Protect the large leaves and vines against wind, and water deeply once or twice a week.

Radishes

Radishes like cool weather, constant moisture, and uninterrupted growth. For a steady supply, make small weekly plantings in April and May, then again in August and September. For succession plantings, keep in mind that the longer the radish, the better it tolerates heat.

Till the radish bed to a depth of 8 inches, mixing in organic matter. Make furrows with a yardstick, spacing them about 3 inches apart, and sow the seeds at a depth of ½ inch. Space the seeds about 1 inch apart; when 2 inches tall, thin to 3-inch spacing. Most radishes are ready to harvest in less than a month. If mulched with straw, the fall varieties can remain in the garden through the winter to be harvested as you need them.

Rhubarb

Three or four root crowns will produce all the rhubarb you can eat.

In the spring, dig planting holes several inches deep and 18 inches apart. Add compost or fertilizer and place a single piece of root in each hole, covering it with about 1 inch of soil. Do not harvest these plants the first year. Add a few side-dressings during the season, so they’ll grow lots of tops.

The next season, harvest some stalks when they’re 8 to 10 inches tall. Gently pull out and up on the ones you want to tear away from the plant. Don’t eat the leaves, which are toxic. During the second year, the plant may put out tall seedpods. Remove them so the roots will produce tasty stalks all season. The more stalks you harvest, the more the plant will produce. Divide the plant every four to five years in the fall or in spring before growth starts. Do this by driving a shovel into the middle of the plant and digging up half the root. Fill the hole with compost. This forces the plant to produce younger, better crowns.


Giant Pumpkin Growing Tips
 

[image: image] Since it takes a big vine to grow a big pumpkin, don’t let your plant set fruit until it has at least 300 leaves, when runners are about 10 feet long. Until then, remove any female blossoms or baby pumpkins that appear.


[image: image] When the plant is large enough in midsummer, many growers let one fruit set on each main runner. Remove any other fruits that develop.


[image: image] When the pumpkins reach volleyball size, cut off all but the best one or two on each vine.


[image: image] Place a bed of straw or sand or a sheet of plywood beneath each pumpkin to protect it from insects and moisture.


[image: image] Feed the plant with manure tea or other liquid fertilizer every 10 days.


[image: image] When the plant is 20 to 25 feet in diameter, start pinching off the tips of all runners. Continue removing new growth until your pumpkin is ready for harvest.


—from The Perfect Pumpkin by Gail Damerow
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Remove tall seedpods from rhubarb to prolong harvest.
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Harvest rutabaga after a few frosts.
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Spinach is one of the earliest cool-weather crops and can also be planted in late summer for fall harvest.
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Squash loves plenty of heat and evenly moist soil.
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Sweet potatoes need a long (4- to 5-month) growing season.
 

Rutabagas

Plant rutabagas in mid-June or about 90 days before planned harvest shortly after the first frost. Sow the seeds about ¼ inch deep at 8-inch spacings. Provide plenty of moisture until the seedlings are growing strong, then mulch well and water deeply once a week.

Harvest rutabagas after a few frosts, but before the ground freezes. Cut the tops and store them like carrots in a root cellar or basement. Good roots will keep for up to six months if you store them just above freezing with 90 percent humidity.

Spinach

Spinach is a cool-weather plant and should be direct-sown about one month before the last spring frost; direct-sow fall crops about one month before the first autumn frost. Set the seeds about 2 inches apart (1 inch in fall), in shallow rows about 18 inches apart. Thin the seedlings to about 4 inches apart. Repeat sowings every 10 to 14 days to ensure a continual supply. Spinach responds well to fertilizers. Try regular applications of fish emulsion.

Pick the outer leaves as needed or cut the entire plant. Harvest in the cool of the morning and store spinach in the refrigerator until you’re ready to use it.

Squash

The seeds of summer squash germinate best when soil temperatures are above 65°F. It grows best in raised beds warmed with black plastic mulch for a few weeks before planting. Direct-sow them one or two weeks after the last frost, planting the seeds about 4 inches apart and 1 inch deep in rows 3 to 4 feet apart. For winter squash, direct-sow pairs of seeds about 1 inch deep, spacing them every 18 inches. Keep them evenly moist, especially after the fruit has begun to set.

Harvest most summer squash when the fruit is 3 to 5 inches long. Snip the vine with scissors and handle the fruit carefully to prevent bruising. It will keep for up to two weeks in the refrigerator.

To harvest winter squash, wait until your thumbnail easily cuts the skin. Cut the vine a few inches from the fruit, then let the fruit cure for 7 to 10 days. Cover it if frost threatens. Stored winter squash can last all winter long.

Sweet Potatoes

Ideally, sweet potatoes should have 130 to 150 frost-free days, with most of them up to 80° to 85°F, and with moderate to high humidity. Plant them well after the last frost, when the soil is about 70°F.

Purchase sweet potatoes from a market seven to eight weeks before the last spring frost. Cut them in half lengthwise and lay the pieces cut-side down in aluminum pie plates filled with moist peat moss. Put a shallow covering of the peat moss over the pieces and wrap the works in a plastic bag.

When the slips (tiny sprouts) appear, remove the plastic and put the plants in a sunny window. After the last frost date, pull each slip and plant it separately. It will grow into a full-sized sweet potato plant.

Plant the slips in raised beds 5 to 6 inches deep and 12 to 15 inches apart. Fertilize them lightly with 5-10-10.

Water young plants generously for the first few days, then infrequently. Just as the vines begin to run along the ground, side-dress once with fertilizer—1 tablespoon of 5-10-10 per plant.

Dig them up on a dry day before cold weather. Dry them for 1 hour. To cure, place in a warm, dark, ventilated place for 10 to 14 days.

Tomatoes

Tomatoes don’t do well until the soil warms to 65°F or more and nighttime temperatures get up into the 50s. They thrive in rich soil with a pH of about 6.5 (see chapter 13, Soil Improvement).

To start plants indoors, begin six to seven weeks before the last spring frost. Harden them off before setting them out. Spacing in the garden depends on your method of growing. If you’re going to let them sprawl on the ground, each plant needs 4 square feet. For those that will be staked, 3 square feet is adequate. If your soil is wet, set each plant on a mound 4 to 6 inches high. If your soil is dry, create a depression for the plant. Water plants well an hour before transplanting.

Set the plants about 2 inches deeper than they are in the pot. Pick off a couple of the lower leaves. If plants are leggy (much stem and few leaves), lay the plant down on its side and bury part of the stem along with the roots. Prune the lower leaves off, leaving just the top leaves exposed. Roots will later form on the stem.

Immediately after transplanting, water the plants well. Mulch four to six weeks later, when the soil is nice and warm. If you let the tomato sprawl on the ground, a mulch is not necessary.

Pruning is generally not necessary, but staked and trellised plants will be easier to train if they have only one or two main stems. Pruning means pinching off the shoots or suckers that grow out from the stems at their branching points. This encourages larger fruits.

A general yellowing or pale green indicates nitrogen need. Avoid side-dressing with nitrogen until after flowering is well under way. You can then side-dress with an ounce or so of 5-10-10 or a quart of manure tea around the base of the plant.

Turnips

Direct-sow the seeds about 1 inch apart in single rows spaced 12 to 15 inches apart.

Thin to 4 inches when the seedlings emerge. Fertilize regularly with fish emulsion and water. Cover with fabric row covers to inhibit pests.

Begin to harvest the greens and bottoms when the roots are about 1½ inches across. Pull the entire plant and snip off the top. For best flavor, the roots should be gathered before they exceed 3 inches in diameter.

Secrets of Tomato Staking

[image: image]
 

If you stake your tomatoes, place the stake before you transplant, so you don’t disturb the roots.
 

[image: image]
 

Tie tomato vines loosely to the stake as they grow.
 

[image: image]
 

Pinch suckers to encourage strong growth of the main stem.
 

[image: image]
 

When the vine reaches the size you want, pinch back the growing tip.
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We once spent a year living outside Bologna, Italy, where 95 percent of homes have gardens. Herbs were a heady part of our lives. The path to our apartment was bordered with a huge hedge of rosemary. In the garden was not just sweet ‘Genovese’ basil, but also purple, lemon, cinnamon, leaf, and licorice varieties. Our house had a kitchen garden with oregano, sage, thyme, parsley, mint, chives, lavender, and cilantro, which we harvested nightly and used fresh in everything. Teaching grandchildren about the smells and flavors of herbs, making teas that soothe and calm, creating unique recipes, all make the herb garden an important part of our lives.

 

—John & Martha Storey
 

Thousands of years ago, long before science began its attempt to provide rational explanations for everything, plants were seen as repositories of mysterious powers or conveyors of valuable gifts. The chamomile flower relaxed the sleepless mind, for example, and the olive tree provided sustenance for the body. The ancient cultures of Egypt, China, India, Europe, and elsewhere did not cultivate plants for their beauty; they grew plants because they saw them as useful and spiritual additions to their lives.

Now we are finding our way back to the wisdom of the ages. There is always room in the garden for the lovely perennial that contributes beautiful flowers to a sunny summer day. But save a place as well for the herbs that provide the warm seasoning in a winter meal or add a cooling touch to the lotion that eases our sore muscles at the end of the day.


Herbal Soap Ball Recipe
 

Pamper yourself with scented homemade soap. It’s easy!

1. Pour ¼ cup boiling water over 1 tablespoon dried, pulverized herbs—chamomile or lavender flowers, leaves of peppermint, rosemary, sage, or thyme, or a combination.

2. Add 5 or 6 drops of essential oil of lavender, peppermint, or rosemary, for a stronger scent.

3. Steep for 15 minutes.

4. Reheat till bubbly, and pour over 2 cups shredded Ivory soap (1 “personal-size” bar).

5. Mix well with hands and let stand 15 minutes.

6. Mix again and divide into three or six parts, rolling each into a ball.

7. Place on waxed paper and dry for three days.

—from The Pleasure of Herbs by Phyllis V. Shaudys
 


 

Gardening with Herbs

You can find most of the basic herbs you want already started as transplants at your garden center. Starting your own is much like starting other seeds, with a few changes. First, herb seeds are usually tiny. After leveling off your soil mix, sprinkle the herb seeds on the surface and just tamp them down. You don’t have to bury the tiny ones. Be sure to keep them moist and in a warm spot. The other big difference is that they seem to take forever to germinate. Two or three weeks is not uncommon.

[image: image]
 

The easiest way to propagate perennial herbs such as chives (above) is to divide them in early spring or mid-fall.
 

Another way to get perennial herbs like chives, oregano, and tarragon is to divide an existing plant. In early spring, or after the growing season in fall, drive a trowel or spade through the plant and remove a chunk for your garden. Keep the roots moist as you move them, and transplant them immediately.

You can grow a good collection of the basic herbs in one or two hanging baskets, in a corner of your vegetable garden, in pots or window boxes, or mixed in a flower bed. My advice is to put your herbs as close to the kitchen as you can. You’ll use them more if you don’t have to make a special trip to the garden for a few leaves of basil or chives.

Caring for Herbs

Herbs like 5 to 8 hours of sunshine every day and well-drained soil that is rich in organic matter. The exception is mint, which likes damp, partly shady areas.

If you have fertilized the soil at planting time, you shouldn’t need more during the growing season. Too much fertilizing makes herbs big and rangy, when what you’re after is compact, bushy plants with greater concentrations of flavorful oils.

[image: image]
 

A large pot of herbs is easy to move if you set it on a dolly.
 

Most herbs are at their best as they begin to flower. Pick the tender leaves and pick off the flowers to encourage continued growth. Herbs grow best if they are not allowed to set seeds. Prune them to control their size and shape as you harvest them for your own use.

—from Gardening Know-How for the ’90s by Dick Raymond
 




HERBAL THEME GARDENS

[image: image]
 

Dorie Byers, author of Herbal Remedy Gardens, believes that the act of gardening itself is as therapeutic as any medicine. It offers exercise, teaches patience, fosters creativity, and gives you an opportunity to spend time in the natural world. Growing your own herbs is a wonderfully sensory experience, and you know your plants will be at the peak of freshness when you harvest.
 

An Easy and Fragrant Kitchen Border

Plant this herb garden near your kitchen door for easy access. The number in parentheses refers to the number of plants required.

1. Sage (2 plants)


2. Peppermint (1—will spread)


3. Spearmint (1—will spread)


4. Oregano (1)


5. Marjoram (1)


6. Tarragon (1)


7. Lemon balm (1)


8. Rosemary (1)


9. Chives (2)


10. Upright thyme (1)


11. Lemon thyme (1)


12. Burnet (1)


13. French thyme (1)


[image: image]
 

—from Herbal Treasures by Phyllis V. Shaudys; design by Kate and Fairman Jayne
 

A Cold and Flu Garden

When cooler winter weather arrives, colds and flus often arrive, too. You can plant a garden that provides an herbal harvest to treat your cold or flu. This plan can take up quite a large space. Peppermint becomes invasive, so plant it in a large tub or container with drainage holes in the bottom and sink it into the ground. Butterflies are drawn to echinacea and yarrow.

[image: image]
 

Plants for the Cold and Flu Garden

1. Thyme (4)


2. Garlic cloves (9)


3. Cayenne pepper (3)


4. Yarrow (1)


5. Echinacea (2)


6. Peppermint (1)


7. Rosemary (2)


—all healing gardens from Herbal Remedy Gardens by Dorie Byers
 

A First-Aid Garden

If you have wild plants on your property, you may need to plant only calendula and add a pot of aloe to create this First-Aid Garden. Yarrow, plantain, and chickweed are wild plants that you can frequently find growing on their own. Plant your First-Aid Garden near any other gardens or near the door of your house for quick first aid. Stagger the heights of the plants; yarrow is the tallest, and should be in back. Plant the yarrow, calendula, and aloe in containers, and let the plantain and chickweed grow in the ground in front of them.

Plants for the First-Aid Garden

1. Yarrow (1)


2. Calendula (4)


3. Aloe (1)


4. Plantain (4 to 6)


5. Chickweed (4 to 6)


[image: image]
 

An Infusion for Cuts and Scrapes

The antibacterial properties in calendula make it an appropriate treatment for minor cuts and scrapes. As an alternative, apply fresh aloe vera gel.

[image: image] 1 tablespoon dried or 2 tablespoons fresh calendula blossoms


[image: image] 1 cup boiling water


Add the calendula blossoms to boiling water. Cover and let steep 15 minutes, then cool to lukewarm. Apply to minor cuts and scrapes to clean them and promote healing.


15 Herbs That Make Delicious Tea
 

anise hyssop

basil

calendula

catnip or catmint

chamomile

lavender

lemon balm

‘Lemon Gem’ and ‘Orange

Gem’ marigolds

lemon verbena

mints

monarda

pineapple sage

rosemary

sage

scented geraniums

—from 15 Herbs for Tea by Marian Sebastiano
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Herbal Broth

Most people have trouble avoiding a cold or flu at some time during the winter. This broth will provide you with herbal comfort when you’re ill. It is flavorful, warming, and packed with vitamins.
 

6 minced garlic cloves


1 tablespoon olive oil


2 cups water or vegetable broth


1 teaspoon fine-chopped fresh cayenne pepper, or ½ teaspoon dried powdered cayenne


1 teaspoon fine-chopped fresh or ½ teaspoon dried rosemary


½ teaspoon fresh or ¼ teaspoon dried thyme


Pinch to ¼ teaspoon salt to taste if the vegetable broth is unsalted


Add the garlic to the olive oil and sauté over high heat briefly, until the garlic starts to change color. Add the water, turn down heat to medium-low, and simmer for 20 minutes. Add all of the herbs and salt to taste. Simmer for 5 more minutes. Sip slowly.

—from Herbal Remedy Gardens
 




HARVESTING AND STORING HERBS

[image: image]
 

Hang small bundles of herbs to dry in an airy, dark place.
 

[image: image]
 

Store completely dried herbs in labeled, tightly sealed jars.
 

Harvesting Herbs

When you are ready to harvest, choose a dry day and pick after the dew has evaporated. The essential oil concentration is said to be highest in the morning. Remember, essential oils give a plant its fragrance, flavor, and any health benefits attributed to the herb. Because the oil content is higher in a plant before flowering, many herb gardeners recommend picking before the plant flowers. But I’ve harvested at all stages of growth. The best way is to experiment with different times. You might prefer the more delicate flavor of small, new leaves, especially for the more pungent herbs.

The easiest way to clean herbs for harvesting is to rinse them with a garden hose. Set the hose to a light spray or mist. Soak the plants well and let them dry in the sun before you harvest. If you choose instead to rinse them after cutting, use a salad spinner to remove excess water.

Drying

After harvest, dry your herbs quickly but with gentle, even heat to preserve their delicate flavors. If you’re using a food dehydrator, place 4- to 6-inch sprigs in a single layer on each tray. You can dry all the trays in several hours. When they are “chip dry,” strip off the leaves and store them in airtight tins or jars. Check the containers for moisture (condensation) and redry if any moisture is visible.

Another way to dry herbs is in a 100° to 125°F oven for several hours. Keep the door slightly ajar to allow moisture to escape. Check the progress often to determine when the leaves are dry; different herbs dry at different rates. To preserve flavor, it might be better to dry one type of herb at a time. If your oven doesn’t have a setting this low, heat it to 150°F, turn it off, then put in the herbs.

You can also bunch herbs with rubber bands and hang-dry them. Be sure to hang them in a dry place—never in a garage. Make sure you label each bunch you hang. Check for dryness in two weeks. Once the herbs are dry, strip off the leaves and place in airtight, clearly labeled containers.

Storing

The secret of preserving herb quality is to keep the dried herbs away from moisture, sunlight, and extreme heat.

Many sources sell glass jars with lids that seal tightly. Baby-food jars are a good size for preserving small quantities. For bigger bunches, try canning jars or mayonnaise jars—just be sure they are well washed and completely dry. Zipper-locking plastic bags are another good choice. Store them away from light. I store mine in a cookie tin.

Another way to preserve and store your harvest is to freeze some or all of it. Freezing herb sprigs in zipper-locking bags can preserve delicate flavors lost in drying. To use the frozen herbs, take out a few sprigs and mince them with a sharp knife.

—from 15 Herbs for Tea by Marian Sebastiano
 

Create an Herbal Wreath

Even if you have only a mint patch, you can make a lovely fragrant wreath. If your garden also contains lemon balm, sage, southernwood, tansy, or any of the silvery artemisias, you are in business. If you need additional material, use cedar, boxwood, arborvitae tips, or evergreens. Cut a large basket full of snippets 6 inches long.

The supplies you’ll need are a box-type 4-ring wreath frame (10 or 12 inches or larger) and a spool of sturdy carpet thread in a neutral color.

1. Wrap the wreath ring with leftover scraps of ribbon or strips of leftover fabric cut on the bias with pinking shears.

2. Secure the beginning and end of the wrappings with straight pins or staples.

3. Start anywhere and lay a small handful of assorted herbs (6 to 10 stems) against the ring. Attach a length of thread to the frame without cutting the thread from the spool. Hold the spool firmly and secure the herbs in place by bringing the thread through the center of the wreath form several times.

4. Place a second, similar bunch so it covers the stems of the preceding bunch. Wrap them in place by pulling the thread tightly around. Continue around the ring in this manner until it is covered. Lay the bunches on thickly, covering the base as much as possible. Vary them as much as you like.

5. When the herbs begin to dry and shrivel, snip off drooping tips or heavy protruding stems. Tuck in additional material.

6. Allow the wreath to dry for several days lying flat in a warm, dry place, preferably out of strong light. When dry, hang it on the wall and enjoy it.

7. Embellish the wreath by attaching “favorite things” or a bow.

—from Herbs for Weddings and Other Celebrations by Bertha Reppert
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Try These Combinations

[image: image] Southernwood dries to a unique olive green color that is nicely complemented by bunches of dried silver mound artemisia and red bergamot flowers. Use fresh southernwood when shaping your wreath as the herb is more pliable and less fragile before it dries.


[image: image] Silver King Artemisia is a good choice for wreaths because its silver-gray color blends with any color scheme. Try attaching sprigs of culinary herbs along with a pine green candle and some green ribbon, or create a very colorful wreath by adding whole spices, dried fruits, nuts, and tiny pinecones.


[image: image] Make a grapevine wreath by attaching Concord grapes, wild grasses, and the tops of large peacock feathers to a wire base.


—from The Pleasure of Herbs by Phyllis V. Shaudys
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Basil
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Bay
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Burnet
 

[image: image]
 

Catmint
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Chamomile
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Chives
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Costmary
 

Basil

Basil is a tender annual very sensitive to frost. Sow seed directly into the garden after soil is warm, with an extra dose of compost. Plant it in full sun and water it weekly in dry weather.

This fast-growing plant grows to 2 feet. To keep the plant bushy, pinch out the blooms or the tips of each stem before they flower. Harvest the leaves throughout the summer.

To dry basil, harvest just before it blooms. Hang, screen-dry, or freeze.

Bay (Bay Laurel)

Bay is a slow-growing evergreen shrub with aromatic leaves. Sun-loving, it is a tender perennial that must go indoors during winters in cold climates. It is difficult to propagate. Bay can grow to a height of 10 feet.

Burnet

Burnet’s cucumber-flavored leaves are used in drinks, soups, and salads. It is easily grown from seed. Burnet grows 1 to 2 feet tall in sun or light shade and slightly alkaline soil.

Catmint (Catnip)

Beloved by felines, catmint is used in tea by humans as a cough remedy and an aid to digestion. The plants are 2 to 3 feet high. Easily grown in sun or light shade, catmint tolerates most soils.

Chamomile

Tea made from chamomile blossoms is used as a soothing tranquilizer; it is also used as a tonic. Chamomile grows easily from seed or divisions. It grows up to 10 inches with a spreading growth habit.

Chives

These are small, onionlike plants, useful in salads, soups, and egg dishes. They are a hardy perennial, reaching 12 to 18 inches. Cut off the mauve-blue flower heads to keep the plant growing, but leave them on later in the season for foraging bees.

Chives prefer full sun, rich soil, and plentiful water. Mulch around the plants to keep out weeds and grasses.

Harvest chives as soon as the spears are a few inches long. Snipping out entire spears encourages tender new growth. Chives do not dry well. Freeze them for winter use.

Costmary (Bible Leaf)

Its fragrant leaves with a minty flavor were pressed and used as bookmarks in Bibles during colonial days. Today, costmary is used as a garnish, in tea, and for potpourri. Propagate by root division. The plants grow 2 to 3 feet high. Costmary likes sun and ordinary garden soil.

Dill

Dill is a hardy annual that grows 2 to 3 feet tall; plant in groupings to keep them supported in windy weather.

Sow seed directly in the garden. Dill does best in full sun in sandy or loamy, well-drained soil that is slightly acid (pH 5.8 to 6.5). Enrich soil with compost or well-rotted manure for best growth. Dill reseeds itself easily.

Both dillweed and dill seed are used in cooking; the weed is mild, but the seeds are pungent. Harvest dillweed any time, but its volatile oils are highest just before flowering. Cut seed heads when the majority of seeds are formed, even though some flowers are still blooming. Thresh the seeds after drying.

Echinacea

Echinacea is widely used to stimulate or support the body’s immune system. A perennial that loves full sun, echinacea grows to about 3 feet, spreading gradually. Butterflies love this plant. When the blooms are finished, they dry out and reseed themselves; remove the spent blooms if you don’t want this to occur. To harvest, dig the roots after blooming, usually in early fall. Harvest only two- to four-year-old roots, making sure that you leave enough plants for future use. Wash and dry, then chop coarsely. Store thoroughly dried roots in a tightly covered glass container away from heat and light.


Making Herbal Vinegars
 

Make an Echinacea Tincture

Tinctures are a simple and useful way to make the healing properties of herbs available to you. Use the instructions below to make a basic echinacea tincture. At the first sign of cold or flu’s onset, herbal experts recommend 30 drops of tincture every 3 hours for the first two days only. You will need pure grain alcohol, also known as Everclear. If your state does not sell it, look for the highest-proof brand of vodka or brandy. If you do not want to ingest alcohol, place drops of tincture in a small amount of warm water and stir to evaporate the alcohol.

1. Combine ¾ cup alcohol with ¾ cup distilled water in a jar with a tight-fitting lid.


2. Add 1½ ounces dried echinacea.


3. Replace lid and place jar in a cool, dark spot.


4. Shake the mixture daily for two weeks.


5. Strain the mixture to remove the herb. Do it quickly, or the alcohol will evaporate. I pour the mixture into a strainer lined with an unbleached coffee filter and place it in the refrigerator to slow alcohol evaporation. Then squeeze the filter to remove as much liquid as possible. Store in a dark-colored glass bottle with an eyedropper fitted into the lid. Label, including the type of tincture and the date.


Cautions. Echinacea can cause adverse reactions in people who are allergic to sunflowers. Do not use it if you have a severe systemic immune disorder or a collagen disease such as lupus or scleroderma. Echinacea should be used with caution by pregnant women. Always always make a positive identification of any plant before using it.

—from Herbal Remedy Gardens by Dorie Byers
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Dill
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Echinacea
 

Making Herbal Vinegars

Herbal vinegars are incredibly easy and inexpensive to make. Use a delicate rice wine vinegar with a subtle herb like chervil for a gentle hint of summer’s glory. Combine a robust red wine vinegar with garlic, rosemary, marjoram, and black peppercorns, and enjoy extra gusto in a hearty bean soup.

The biggest mistake people make when creating herbal vinegars is not using enough herbs. To achieve the best effect, use about 1 cup of loosely packed fresh herb leaves to 2 cups of vinegar. For dried herbs, use ½ of cup leaves to 2 cups of vinegar.

After cleaning the herbs, place them in a clean, sterilized jar and bruise them slightly with a spoon. Pour vinegar over the herbs and cover the jar tightly. Do not heat. Let the mixture steep in a dark place at room temperature. Shake the jar every couple of days an, after a week, taste it. If the flavor is not strong enough, let it stand for another one to three weeks, checking the flavor weekly. If a stronger flavor is desired, repeat the steeping process with fresh herbs. When the flavor is right, strain, fill clean sterilized bottles, cap tightly, and label.

—from Herbal Vinegar by Maggie Oster
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Fennel
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Feverfew
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Garlic
 

Fennel

Herb fennel is a hardy biennial that becomes a perennial in favorable climates. It reaches 3 to 5 feet. Fennel prefers a rich, well-drained soil in full sun. Add lime if your soil pH is below 6.0. Harvest leaves just before the plant flowers. Fennel adversely affects the growth of other plants nearby. It is related to dill, and the two should not be interplanted because they may cross-pollinate, resulting in dilly fennel or fennelly dill!

Feverfew

Biennial or perennial. As the name implies, this hardy medicinal herb is credited with many beneficial properties. It is easily grown from seed or division, and the plant reaches 2 to 3 feet. It does best in sun or light shade and a well-drained soil.

Garlic

This pungent herb is grown for the flavor of its corms, or cloves. Garlic needs full sun, rich soil, a pH between 6.0 and 6.8, and even moisture. Plant it in fall at about the time of first frost for a summer harvest or in spring to harvest a fall crop. Harvest before flowering, when the stalks start to turn brown. Dig the plant up carefully, brush off dirt, and spread the heads on soil or a screen to dry.


Braiding Garlic
 

Braiding garlic heads is the best way to preserve them, because air can circulate around the hung braid.

The soft-necked variety works best. Start making the braids as soon as you pull the heads from the ground, so the stems are still pliable. Brush off soil rather than rinsing off the heads. Be sure to use heads that have their leaves attached.

[image: image]
 

Beginning braid
 

On a flat surface, start with three fat heads and braid their leaves together. Then add other heads (like French-braiding hair). For braids you plan to give away, or if you care a lot about the appearance of the braid, put the heads so closely together that the leaves don’t show. You can use light wire to reinforce the braids. When you’ve done as many heads as you want, braid the last of the leaves and tie off with raffia or twine, forming a loop for hanging. Hang in a well-ventilated area.

[image: image]
 

Finished braid
 

—from Growing and Using Garlic by Glenn Andrews
 


 

Horehound

The leaves are dried for tea and used fresh in candy and cough syrup. Grown from seed, cuttings, or division, the plants reach 1 to 2 feet. Horehound needs full sun and dry, sandy soil.

Hyssop

A hardy, ancient herb used as a purifying tea and for medicine, hyssop is said to cure all manner of ailments from head lice to shortness of breath. Start by seed or division. The plant grows to 3 feet. Hyssop prefers full sun and well-drained, alkaline soil.

Lavender

An aromatic herb used fresh or dried in sachets and pillows lavender grows from seeds, cuttings, or divisions. Plant it in a protected location in northern areas. It prefers lime soil. English lavender produces the loveliest blossoms and fragrant oil. Plants grow 1 to 2 feet.

Lemon Balm

The lemon-scented leaves are used dried or fresh for tea, jelly, and flavoring. The plant attracts bees. Start from cuttings or division. Plants grow 1 to 3 feet high. Plant lemon balm in sun or light shade and well-drained soil.

Lemon Verbena

Lemon verbena is a tender, aromatic perennial that cannot stand frost, so it must be used as a houseplant during winters in northern climates. Its leaves drop in fall, but they return promptly. It is fragrant and grows to 10 inches.

Lovage

The celery-flavored leaves and stalks are used in soups, salads, and similar dishes. Lovage grows well from seed in partial shade and moist, fertile soil. Mature plants may be 4 to 6 feet high.

Marjoram

Marjoram is a tender perennial. In cold climates, it is grown as an annual. The plant reaches 8 to 12 inches and thrives in a light, rich soil with neutral pH in full sun. It has a shallow root system, so mulching around the plant helps retain soil moisture and keep down the weeds. Marjoram is highly aromatic, and its flavor improves with drying. Harvest just before the flowers open.

Mint

Mints are hardy perennials that often attain 3 feet. They are notorious spreaders. They prefer a moist, rich soil and thrive in full sun to partial shade. Harvest throughout the summer by cutting stalks just above the first set of leaves, as soon as the flower buds appear. Hang to dry for 10 to 14 days.

[image: image]
 

Horehound
 

[image: image]
 

Hyssop
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Lavender
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Lemon balm
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Lemon verbena
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Lovage
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Marjoram
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Mint
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Oregano
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Curly parsley
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Italian parsley
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Pennyroyal
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Rosemary
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Rue
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Sage
 

Oregano

Oregano, or wild marjoram, is a hardy perennial growing 18 to 30 inches. The plant grows in ordinary soil but prefers well-drained, sandy loam. If the pH is below 6.0, add lime and calcium. Oregano likes full sun away from winds. Mulch if winters are severe. Propagate by seed, divisions, or cuttings. The seeds are slow to germinate; it’s best to set out young plants. Space them 15 inches apart. Cut the stems an inch from the ground in fall, just before the flowers open, and hang to dry.

Parsley

There are two main types—Italian parsley and French or curly parsley. This herb is a hardy biennial, often grown as an annual. The plant reaches 12 to 18 inches and thrives in moist, rich soil. It prefers full sun but survives in part shade. Seeds take three to four weeks to germinate, so it is best to set out young plants, spacing them 8 to 10 inches apart. Pick parsley fresh all season. Cut the leaves in the fall and dry or freeze them.

Pennyroyal

This old-time medicinal herb was used for flavoring and to cure a variety of illnesses. Native Americans and early settlers also used it as an insect repellent. Grow pennyroyal from seed, cuttings, or root divisions. The plants grow 1 foot high, and prefer shade and moist soil.

Rosemary

Rosemary is used as both an aromatic and a flavoring herb in sauces, soups, and teas. It is a tender perennial evergreen shrub that grows 2 to 6 feet, depending on climate. Rosemary must be sheltered or grown in containers and taken indoors in winter in cold areas. It thrives best in warm climates and prefers moist, well-drained, alkaline soil. Apply lime or wood ashes to acid soil below pH 6.5. Grow rosemary from cuttings, root divisions, or layering, since seed germination is poor. Harvest all season or hang to dry for winter supply.

Rue

Rue is a bitter medicinal herb used for centuries as an antidote to many poisons. It is easily grown from seed, but the ancient Greeks believed that a plant stolen from a neighbor’s garden had more power than one acquired honestly. Plants grow 2 to 3 feet high and thrive in an alkaline soil, in sun or partial shade.

Sage

Sage is a hardy but short-lived perennial growing to about 2 feet. The mature stems become woody and should be pruned. Because the plant takes a long time to mature, transplants are usually set out. Space them 2 feet apart, in a well-drained, rich soil and full sun. Add lime if pH is below 5.8. Water sage well while it is young. Harvest sparingly the first season; increase yearly. Pick leaves any time, but harvest two crops a year—one in June and another in the fall—to keep the plants less woody. Hang in small bunches to dry.

Scented Geraniums

The leaves of rose geraniums are used in jelly and to make tea. Most varieties are grown primarily as scented houseplants. These geraniums are not frost-hardy. Started from cuttings. They prefer full sun and well-drained soil.

Sorrel

Sorrel leaves have a sour, acidic, citrus flavor and are used in soups and salads. Sorrel grows easily from seeds or division, prefers acidic soil, and often becomes a weed. Plants grow to 2 feet in sun to partial shade.

Sweet Woodruff

Used in Germany for many centuries to flavor May wine, it has also been used as an ointment, in perfume, and as an internal medicine. Placed in drawers, it repels insects and gives sheets and towels a pleasant scent. Sweet woodruff likes acid soil. It is difficult to grow from seed, so buy plants instead. The top may be cut and dried anytime; the fragrance appears only after drying. Plants grow to 8 inches high.

Tarragon

Tarragon is a perennial. The French variety has the best flavor and is preferred to Russian tarragon, which is weedy and lacks essential oils. Tarragon grows 2 to 3 feet tall and tends to sprawl. Because it rarely sets seed, propagate by cuttings or divisions. Tarragon prospers in fertile soil, sun, and moisture. Mulch the roots in late fall and divide every three to four years. Harvest throughout the summer. To dry, cut the stalks a few inches from the ground in early fall. Hang or screen-dry.

Thyme

The many varieties of this perennial include lemon thyme, creeping thyme, and garden or common thyme. Most have ornamental, culinary, and aromatic qualities. Thyme is a short plant, growing only 8 to 12 inches tall, and is used as a ground cover or in rock gardens. It flourishes in sandy, dry soils in full sun. Propagate by seeds, divisions, or cuttings, but the seeds are slow to germinate. Space thyme 15 inches apart. Rejuvenate an older plant by digging it up in early spring and dividing it. Fertilize with compost or seaweed. Harvest the leaves throughout summer. To dry, cut stems just as flowers start to open. Hang in small bunches. Harvest sparingly the first year.

Watercress

Watercress is used for garnish and flavoring. If you have a shallow, slow-moving pond or stream where there is no threat of flood, you can try growing this flavorful herb. It can easily be transplanted from one stream to another. Propagated by division. Low-growing.

—from The Big Book of Gardening Skills
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HERB GROWTH AND USES

CLEVER HERBAL THEME GARDENS YOU CAN CREATE
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—from Just the Facts!
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From the time we owned our first country home, I wanted always to have fresh flowers on the kitchen table—year-round, if possible. Each year our flower gardens have grown larger, and now I am more adventurous with the varieties that I plant. Growing, gathering, arranging, drying, and pressing both annuals and perennials has become a much anticipated joy, and I have learned “anything goes” when you’re arranging the beautiful treasures that you have grown and picked. Grasses, blossoming branches, even broccoli that has gone to seed can be lovely additions to a natural arrangement.

 

—Martha Storey
 

[image: image]
 

Hardie Newton ran a highly successful flower design business in Washington, D.C., for many years and dreamed of moving to the Virginia countryside. She finally found her place in the Blue Ridge Mountains by accident, when she and her realtor got lost. It was just what she wanted—a beautiful combination of woodland and meadow. Hardie’s designs have been commissioned for many public and private spaces. She gives flower design workshops at her home, and especially loves working with children. Her book is Hardie Newton’s Celebration of Flowers.
 

Flowers heal our spirits. They feed our souls with subtle energies, providing visual nourishment and irresistible scent. Whether we are kneeling to plant seeds in the warm spring soil, nurturing the seedlings as they emerge, or arranging flowers in a chosen container, I believe that at their core and ours, flowers speak to us in a unique way.

Flowers are a way of life. As a language, they and their cousins—vines, shrubs, and trees—awaken our consciousness on an elementary level. I like to think of flowers as the first creative art form, believing that they were used by our ancestors to decorate caves and castles.

Wherever you live—farmhouse or high-rise, city or small town—rejoice in the world of flowers. Celebrate with them. Allow them to touch you. Call them into your life.


THE WORD BIN
 

Annuals. Plants that bloom, produce seeds, and die in one year


Compost. Rich, porous soil made of decomposed organic matter


Deadheading. Clipping or pinching off fading flowers


Desiccant. A substance that absorbs moisture


Ground cover. Low-growing plants that spread by seed, underground stems, or horizontal top growth


Perennials. Plants that live for more than two years, often referred to as herbaceous (nonwoody) perennials


Species. A group of individual plants belonging to the same genus (similar characteristics)



 

Annuals

The easiest and most rewarding way to achieve color in your landscape is with annual flowers. They create a mood, add another dimension, and enhance the beauty of the home.

Wherever space permits, include annual flower beds or borders in your overall landscape design. Plant annuals to unite a stand of evergreens and flowering trees or shrubs; to highlight or camouflage certain areas; or even to direct foot traffic. If you want to draw attention to your front door, frame it with color. If you want to conceal your trash cans, let an annual vine climb on a trellis in front of them. If you don’t want the children cutting across the front lawn, plant a border of annuals to make them walk around the lawn to the path.

[image: image]
 

Filling your house with fresh bouquets not only refreshes the spirit but also is good for the garden. Cutting flowers promotes vigorous new growth in most plants.
 

In addition to their primary use in beds and borders, bedding plants can be called upon for a variety of special uses. Flowering vines are unequaled as temporary screens on fences, trellises, and arbors. Select from morning glory, black-eyed Susan vine, cardinal climber, moonflower, sweet pea, scarlet runner bean, or nasturtium.

In newly planted landscapes, annuals can be used as a “quick cover” while you wait for the shrubs and permanent ground covers to mature. In hot climates, choose vinca, portulaca, petunia, or sweet alyssum. In cool areas, select phlox or lobelia.

You may want to bring the beauty of your garden indoors and have cut flowers for the living room. Your flowering annuals can do double duty if you choose types that can be cut and used in arrangements. Frequent cutting of flowers encourages new growth as well as increased bloom.

—from Landscaping with Annuals by Ann Reilly
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Cut flowers at an angle (above) and then condition overnight in a bucket of warm water (right).
 

Tips for Arranging Flowers

[image: image] Invest in a good, heavy-duty pair of pruners for cutting woody branches.


[image: image] Keep knives and clippers sharp to prevent mashing the stems.


[image: image] Cut flowers after sunset, if possible.


[image: image] Cut stems on an angle to provide more surface for water absorption.


[image: image] To condition flowers for arrangements, place cut flowers and other materials in a plastic bucket filled with warm water overnight.


[image: image] Remove all foliage (leaves) below water level to prevent bacterial growth.


[image: image] When conditioning roses, remove only the thorns below water level.


[image: image] Flowers maintain their stamina longer in fresh water (with preservative) than when placed in floral foam.


[image: image] Change the water in glass containers every two to four days, adding fresh preservative.


[image: image] “Standard-grade” floral foam is the best type for general use.


[image: image] Hay, straw, dried leaves, mosses, rocks, and lichen are great disguisers for floral foam.


[image: image] Keep flowers away from heat outlets, air intake vents, and fans.


[image: image] Cut off spent flowers in bouquets, rather than pulling them out.


—from Hardie Newton’s Celebration of Flowers
 




ANNUALS
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Use a color wheel to guide your garden design.
 

[image: image]
 

Use varied shapes, such as (left to right) spired snapdragons, globe-shaped marigolds, and ruffled petunias.
 

[image: image]
 

Place tall plants in the back of the garden bed and ground-hugging annuals in front.
 


Painting with Annuals

Color is usually the most striking aspect of flower bed design. Warm tones of yellow, gold, orange, and red attract attention to those sections of the garden where they are used. Blue and violet, on the other hand, create a quieter, more tranquil mood. Warm colors make a planting appear smaller than it actually is, while cool colors make it appear larger.

You can select from a number of color harmonies. Choose complementary (opposite) colors such as orange and blue, or violet with yellow. Split complementary color combines one color with the color to either side of its opposite. Examples would be red with blue, and red with yellow. Treat pink, a tint of red, the same way as red when designing. Treat violet the same way as purple.

Analogous color harmony is three colors in a row on the wheel, such as yellow, yellow-orange or gold, and orange. Monochromatic design is different tones of the same color. Select one harmony and stay with it throughout the bed or border for best effect.

Designing with Annuals

Design is the next step in creating your colorful world. Here are a few basic considerations.

Size. Use low-growing plants in small beds or as edgings. In large areas, vary the height to make the effect more interesting, especially if the ground is flat. In a freestanding bed, place tall plants in the center, stepping down to an intermediate-sized plant and then to a ground-hugging annual in front. For a mixed bed or border, choose three sizes of plants. This can be done by combining three varieties of the same plant or by combining three different plants.

Shapes. Plants grow in many different shapes, and a mixture of shapes is very attractive in a mixed bed. However, a mass planting of one variety in one shape or color is just as appealing. The decision depends on the effect you want to achieve.

Garden spaces. If space is tight, plant in areas that are most visible. For example, plant annual beds or borders along the walkway or driveway to greet you when you come home, or place them in the backyard where you will be relaxing on weekends. The shape of your planting area may be influenced by your home. A stately Georgian or very modern house demands a formal, straight-lined bed. A Colonial home calls for a closely packed, cottage-garden style. Most of today’s architecture is complemented by semiformal, contoured flower beds or borders.

Planting Annuals

If you purchase bedding plants instead of growing annuals from seeds, look for deep green, healthy plants that are neither too compact nor too spindly. It is better if they are not yet in bloom.


Country Wisdom

When planning flower gardens, keep your color schemes simple. Use more than one or two colors only in a bed of the same plant, such as zinnias, impatiens, dahlias, or celosia.

—Ann Reilly, author of Landscaping with Annuals
 


 

[image: image]
 

An old-fashioned cottage garden can provide fresh cut flowers much of the year.
 

Most bedding plants are grown in individual “cell packs.” If you can’t plant them right away, keep them in a lightly shaded spot and water them as needed and again just before planting.

Tender annuals cannot be planted until after all danger of frost has passed and the soil is warm. Half-hardy annuals can be safely planted if nights are still cool, as long as there will be no more frost. Hardy and very hardy plants can be planted in early spring as soon as the soil can be worked. Plant in a cloudy or overcast late afternoon.

When planting, lift plants from cell packs or pots, keeping the root ball intact. Gently squeeze or push up the bottom of the container if it is pliable enough, or turn it upside down to have the plant fall into your hand.

[image: image]
 

Invert pot and tap on bottom to let plant fall into your hand.
 

Occasionally, you will find plants in a flat without individual cells. Just before planting, separate the plants gently by hand or with a knife. Other times, plants may be growing in individual peat pots. In this case, either peel away most of the pot or be sure that the top of the pot is below soil level after planting.

Dig a hole slightly larger than the root ball, set the plant in place at the same level at which it was growing, and firm the soil around the roots. Water well soon after planting, and again frequently until the plants are established.

[image: image]
 

Dig a hole larger than the root ball. Firm soil after planting.
 

—from Landscaping with Annuals by Ann Reilly
 

Keeping the Garden Colorful, Every Day

The first steps to a beautiful flower garden are good soil preparation and proper planting. After that, keeping color at its peak is up to you and Mother Nature.

Mulching. After planting, add a 2- to 3-inch layer of mulch to reduce weeds and conserve soil moisture. The best mulches are organic, and include bark chips, pine needles, shredded leaves, peat moss, and hulls.

Watering. Heavy but infrequent watering encourages deep root growth. Keep foliage dry during watering by using soaker hoses. If overhead sprinklers must be used, water early in the day.

Fertilizing. Most annuals do not require high levels of fertilizer. Once or twice during the growing season, use 5-10-5 fertilizer or a similar ratio at the rate of 1 to 2 pounds per 100 square feet. Or use a soluble fertilizer such as 20-20-20 and apply it every four to six weeks.

Weeding. Remove weeds as soon as possible so they do not compete for nutrients and water. Remove them carefully, so you do not disturb the annuals’ roots.

Deadheading. Some annuals need to have faded flowers removed. This is known as deadheading, and it keeps the plants attractive and in full bloom. Deadheading can be performed with pruning shears or sometimes by pinching flowers off with the fingers.

Pruning. Use hedge clippers to clip back plants that sprawl, to encourage heavier blooming.

[image: image]
 

Clip back plants to encourage bloom.
 





ANNUALS
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Aster
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Calendula
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Cosmos
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Impatiens
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African marigold
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Morning glory
 

[image: image]
 

Nasturtium
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Pansy
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Petunia
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Salvia
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Snapdragon
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Sunflower
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Sweet pea
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Zinnia
 

14 Favorite Flowering Annuals

Aster. Single or double blooms in many forms, including pompon, chrysanthemum, peony, cactus, and plumed. Blue, white, lavender, purple, yellow, pink, or red flowers. Uses include cutting gardens, beds, and borders. Prefers fertile, moist soil.

Calendula, pot marigold. Bright 3- to 4-inch blooms. Orange or yellow flowers. Uses include mass plantings, containers, petals as garnish for food. Prefers rich, moist soil.

Cosmos. C. bipinnatus has lacy foliage and daisylike flowers of pink, white, or lavender. C. sulphureus has broader leaves and semi-double blooms in red, yellow, gold, or orange. Uses include borders and mass plantings. Grows in dry, infertile soil.

Impatiens. The most popular flower for shady areas. White, pink, salmon, orange, scarlet, red, and violet flowers. Used under trees, in containers, and in shaded borders. Grows in rich, moist, infertile soil.

Marigold, African. Medium to tall, formal plants. Yellow, gold, or orange flowers. Uses include tall borders, edgings, and backgrounds. Grows in average soil.

Morning glory. Vining plant with flowers of heavenly blue, magenta, and deep purple. Some hybrids are multicolored. Soak or notch its hard seed before planting. Place in moist soil low in nitrogen to get more blooms.

Nasturtium. Bushy or vining plant; easy to grow from seed. Red, yellow, or orange flowers. The flowers, leaves, and buds are edible. Grows in dry, infertile soil.

Pansy. White, blue, bronze, yellow, purple, lavender, or orange flowers, solid or two-toned. In warm areas, plant in fall for spring bloom. Prefers cooler weather and rich, moist, fertile soil.

Petunia. Blooms are in every color, sometimes several. Grandifloras have large flowers and are best in containers. Multifloras have many small flowers and are used in mass plantings. Grows in dry, sandy soil.

Salvia. Red, white, coral, or purple-blue flowers. Uses include beds, borders, edgings, and containers. Grows in rich, average-to-moist soil.

Snapdragon. Showy, erect spikes. Red, bronze, pink, white, rose, yellow, scarlet, primrose, apricot, orange, crimson, magenta, or lilac flowers with a light, spicy fragrance. Uses include borders, beds, rock gardens, and cut flowers. Grows in rich, fertile soil.

Sunflower. Dwarf varieties are available for garden borders and low hedges. Yellow, bronze, gold, brown, mahogany, cream, or crimson flowers. Grows in dry, infertile soil.

Sweet pea. A vining or bushy plant with blooms of purple, rose, red, white, pink, or blue, solid or two-toned. Uses: trellises (vines) and borders (bushy). Grows in soil that is rich, alkaline, fertile, and moist.

Zinnia. A diverse group of annuals in all colors except true blue. Available in many flower shapes and forms. Can be used for any purpose in the garden, and makes a good cut flower. Grows in average to dry soil.

—from Landscaping with Annuals
 


SPECIAL PLANTS FOR SPECIAL PLACES
 

Most annuals are happiest when bathed in sunlight, rooted in average soil, and receiving moderate temperatures. Here are the notable exceptions:
 

HEAVY SHADE

begonia

browallia

coleus

fuchsia

impatiens

monkey flower

wishbone flower

PART SHADE

ageratum

aster

balsam

dianthus

dusty miller

forget-me-not

lobelia

nicotiana

pansy

salvia

sweet alyssum

vinca

DRIEST CONDITIONS

African daisy

amaranthus

celosia

dusty miller

petunia

portulaca

statice

strawflower

MOIST AREAS

aster

balsam

tuberous begonia

calendula

forget-me-not

fuchsia

impatiens

lobelia

nicotiana

pansy

phlox

HOTTEST SPOTS

amaranthus

balsam

celosia

coleus

dusty miller

nicotiana

petunia

portulaca

salvia

statice

vinca

zinnia

COOL CLIMATES

African daisy

tuberous begonia

browallia

calendula

dianthus

flowering cabbage and kale

forget-me-not

lobelia

pansy

phlox

snapdragon

sweet pea

ALKALINE SOIL

aster

dianthus

scabiosa

strawflower

sweet pea

HANGING BASKETS

begonia

browallia

coleus

fuchsia

impatiens

ivy geranium

lobelia

petunia

portulaca

sweet alyssum

vinca vine


 

A Child’s Garden of Annuals

A garden designed just for children is a garden where kids can play and learn. Here are some basic rules to keep in mind when creating a garden for children.

[image: image] Keep flower beds narrow, so little arms can reach across. Any furnishings, such as tables and pergolas, should be small as well. Tools should be kid-sized and sturdy.


[image: image]
 

[image: image] Plants with interesting textures can keep a child’s attention for hours.


[image: image] Children like to see things happen. Choose plants that grow quickly: petunias, marigolds, nasturtiums, hollyhocks, zinnias.


[image: image] Plants that smell good are always a hit with kids. Flowers with rich fragrances include blue petunias, sweet alyssum, snapdragons, four-o’clocks, stocks, and spider flowers.


[image: image] With a little string and some wooden poles, it’s easy to make a tepee-shaped trellis, perfect for a hideaway. Plant scarlet runner beans at the base of the strings and watch the vines transform the trellis into a leafy fort.


[image: image]
 

—from The Big Book of Gardening Secrets by Charles W.G. Smith
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Container Basics

By planting annuals in containers, you can locate color wherever you want it—and take it away if you change your mind. Here are some tips:

[image: image] Select annuals that are compact, long-blooming, and proportioned to the container.


[image: image] Use any container that will hold plant media, as long as it has good drainage (or use a thick layer of gravel in the bottom of the container).


[image: image] Use a soilless medium of peat moss or bark with perlite and/or vermiculite. Real soil attracts more insects and diseases.


[image: image] Reserve ½ inch of space from the top so water won’t spill over.


[image: image] For a fuller effect, plant closer than you would in the ground.


[image: image] Check for dryness every day; containers are prone to drying out.


[image: image] Fertilize lightly but frequently.


[image: image] Rotate the planter toward your light source to make growth symmetrical.


—from Landscaping with Annuals
 




PERENNIALS

[image: image]
 

A small flowering tree forms a striking focal point in this garden.
 

[image: image]
 

Shade-loving hostas make a serene ground cover in a wooded area.
 

Choosing Perennials

It may be tempting to choose perennial species for your garden by looks alone. But, as in choosing a spouse, you need to be aware of what is unseen before you take the plunge. The thousands of different perennials vary widely in their growth and blooming habits, and each has different needs that must be met in order to thrive. Read about the plants you’d like to grow, find out if other local gardeners have had success with them, and try to see them bloom at a nursery or neighbor’s garden before allotting them space in your own backyard.


LEWIS AND NANCY HILL ON THE JOYS OF PERENNIALS
 

From studying the new garden catalogs in mid-January to tucking in the plants with mulch just before the winter snows arrive, we derive enormous pleasure from our perennial flowers. As soon as the snow melts in the spring, we hurry to the gardens to discover which plants are peeping through the wet earth after their long hibernation. With the first spring shower, many that had seemed dead on first inspection suddenly sprout green buds, and we know that more surprises will appear each day until the cycle of seasons brings winter once again.

It is this quality of metamorphosis that attracts us to perennials. The annual flowers that grow, bloom, produce seed, and die the same year are lovely, colorful, and predictable throughout the summer. Herbaceous perennials, on the other hand, are fascinating because most bloom for only short periods and seldom look the same two days in a row, or two years in succession. They reward us with an endless variation of plant textures, heights, and fragrances.

Sometimes we wonder, nevertheless, why we spend our summers digging, planting, moving plants from place to place, feeding, and spraying while others swim, boat, play tennis and golf, or relax in a hammock. Perennial gardening isn’t always fun. In fact, one gardener has described the struggle with soil, weeds, bugs, and diseases as a “war of the (prim)roses.”

Our desire to garden, and the pleasure it gives us, no doubt has something to do with the challenge of winning that war, and creating beauty in a spot where only grass and weeds would otherwise be found. It also provides exercise, lovely bouquets, and a good excuse to be outdoors. But the root of our motivation goes deeper, to the peace that subtly creeps over our minds when we are absorbed with our plants. In working with the soil, we join a long procession of humanity tied to the cycle of planting and harvest since the beginning of time.

— Lewis and Nancy Hill have written many books on gardening from their northern Vermont nursery, including Successful Perennial Gardening.


 

Starting a Perennial Garden

Some famous gardens include huge beds of perennials, but a few strategically placed plants can do wonders for a small-scale landscape. A perennial garden, like a vegetable plot, is more beautiful, productive, and satisfying when kept to a manageable size. The Chinese have a saying to which all gardeners should pay heed: “Praise large gardens, plant small ones.”

Choosing a Site

Most flowering perennials prefer full sun. Ideally, a perennial garden grows for many years in the same location, so make a note not only of present light conditions, but also of future possibilities. If you or your close neighbors have young trees growing nearby, the amount of shade will increase as they grow, and some pruning or perhaps complete removal of trees will be necessary to ensure adequate sunlight for your perennials.

[image: image]
 

Varying heights and textures provide interest whether plants are in bloom or not.
 

Soil

Most common perennials like soils similar to that of vegetable gardens. However, some perennials prefer dry soil, others like it moist. Most thrive in soil with a pH of 5.5 to 6.5, but there are exceptions. Wild orchids need very acidic soil; delphiniums prefer it alkaline. Read descriptions of each perennial to learn about any special light and soil requirements it may have.

Plant Positioning

The concept of clumping is basic to good garden design. To create the masses of color and the shapes that make perennial borders so attractive, plant clumps of the same variety at intervals throughout the garden.

When spacing plants, allow plenty of room for the expansion of each clump. Each grows differently, but as a rule allow at least 1 foot between every plant in a clump, and 2 or more feet between each clump. However, even with generous spacing, most perennials will need to be divided from time to time and the clumps reduced to a manageable size.

[image: image]
 

Informal beds can be any shape that pleases you and fits your space.
 

A Note on Weedy Plants

Some fast growers can crowd out less aggressive plants and cause no end of frustration and work. We’ve learned to limit the more vigorous plants, watch them carefully, and don’t hesitate to cut them back whenever our flower beds become threatened with unfriendly takeover.

—from Successful Perennial Gardening by Lewis and Nancy Hill and The Big Book of Gardening Skills
 

[image: image]
 

Plan your garden so that different heights and colors appear natural. Planting in masses is one way to achieve this.
 

[image: image]
 

Consider the bloom time of plants when you place them in your garden.
 

[image: image]
 

Remove dead flowers with sharp pruning shears.
 

Designing Your Perennial Garden

There is no one “right” way to design a planting. Still, if you want your garden’s overall appearance to appeal to most onlookers, it is essential to follow a few basic guidelines of good design.

Plant Size

Common sense dictates that plants must be arranged according to height, so that plants such as sweet William and pansies will not be completely hidden behind a tall clump of foxglove. However, inflexible arrangements may seem artificial. A garden is more pleasing to the eye if plants of different heights, colors, and varieties are arranged as if they’re growing naturally throughout the garden. Remember that identical varieties may grow to different sizes, depending on the soil, light conditions, and climate.

Flowering Times

Most perennials bloom for only a limited period in their growing cycles, so both new gardeners and longtime horticulturists complain of “gaps” when the garden produces few if any flowers.

Although charts are useful as broad guidelines, the expertise of neighboring gardeners will be more precise. After a season or two of observing perennial plants in your area, you will better understand how they are likely to behave in your garden.

—from Successful Perennial Gardening
 

Pruning Perennials

To many, the word pruning conjures up visions of cutting branches from trees with loppers and sharp-toothed saws. In a practical sense, though, pruning is simply the removal of part of a plant. Whether you cut off a branch or snip off a dead flower, you are pruning.

The types of pruning required for the aboveground portions of herbaceous perennials fall into these categories: deadheading, pinching, disbudding, and cutting back.

Deadheading

Deadheading, or removing dead or spent flowers, encourages the formation of additional flower buds by inhibiting seed production, thus prolonging the plant’s blooming season. Old flowers are also excellent places for diseases to find a home, so regular deadheading keeps your plants healthier.

To deadhead, use a pair of scissors or small pruning shears. For such plants as daylilies, with many buds clustered at the end of a stalk, carefully nip out individual flowers as they go by. For such plants as phlox, whose flower heads consist of many smaller flowers, or peonies with solitary large blossoms, wait for most of the flowers in the flower head or most of the petals in the large flowers to go by. Then snip back the flower stalk to the first leaf.

Pinching

Pinching, or removing the growing tip of a plant, causes the buds along the stem to break and grow into new branches.

Pinching of perennials is usually done in spring, when the plants first begin to grow actively. To pinch, simply remove the section of plant above the topmost set of leaves. Perennials that benefit from pinching include aster, boltonia, chrysanthemum, and any others that you want to form rounded, bushy plants.

Disbudding

Disbudding is the removal of a flower bud. Some perennials, such as peonies, produce a large terminal flower bud with two axillary buds on either side. In many plants the terminal bud is female and the axillary buds are male. The terminal female flowers are often larger and much showier than the axillary males. However, if the male flowers are disbudded, the terminal female bud often responds by producing an even bigger and more beautiful flower than it normally would have.

Cutting Back

Cutting back is the horticultural equivalent of a haircut. It’s the uniform cutting of a plant to reduce its height. Cutting back improves the appearance of straggly plants and, in some plants, encourages flowering. Plants that are frequently cut back include lavender, yarrow, and geranium.

—from The Big Book of Gardening Secrets by Charles W.G. Smith
 


ACCENT PERENNIALS FOR FOUR SEASONS
 

A garden is easier to plan if you first select a few basic or accent plants for each of the four blooming seasons. Accent plants are prominent perennials that form the backbone of your display—strong growers that are durable, have attractive blooms, and furnish interesting foliage for most of the season. If you are unsure of the best choices for accent plants, the following list may help.

SPRING

Tall

columbine common bleeding heart

leopard’s-bane

Siberian iris

Medium

fernleaf bleeding heart

sweet William

daylily (early varieties)

Short

moss pink

violet

EARLY SUMMER

Tall

delphinium

German iris

lupine

peony

Medium

golden marguerite

bellflower

cornflower

pyrethrum

daylily

lily

beardtongue

Short

English daisy

Carpathian bellflower

coralbells

SUMMER

Tall

globe thistle

baby’s breath

daylily

hosta

liatris

lythrum

bee balm

phlox

Medium

spirea

Shasta daisy

campion

tritoma

coneflower

Short

cranesbill

sea lavender

balloonflower

Stokes’ aster

LATE SUMMER

AND FALL

Tall

Japanese anemone

aster

rose mallow

sage

Medium

turtlehead

chrysanthemum

Short

aster (dwarf varieties)

chrysanthemum (dwarf varieties)

betony
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Pinch back the growing tip to encourage branching.
 

[image: image]
 

Remove small side buds to promote showier main flowers.
 

[image: image]
 

Cut back straggly plants for better appearance and more blooms.
 

[image: image]
 

Janet Macunovich is owner of Perennial Favorites, a landscape design company in Michigan, and she teaches popular classes in garden design and maintenance techniques. She knows from experience that successful gardeners must “hustle in spring” in order to “coast in summer.” In other words, time spent in early to mid-spring preparing beds, weeding, edging, and so on, will pay off with relaxed days in midsummer. This reflects plants’ own cycles, in which their most rapid growth occurs in spring. Janet is author of Caring for Perennials and Easy Garden Design.
 

Caring for Your Perennials

Edgings: Barriers and Beautifiers

Edgings are needed to protect the perennial bed from weeds, which can invade the garden by sneaking their roots in from the sides. An edging serves other worthwhile purposes. It defines exactly what is garden and what is not, and gives a bed a finished appearance, often making the difference between a fine garden and a mediocre one.

Install an edging when you first prepare the bed. If you want a straight-edged border, use a taut string tied to stakes at each end as a guide. An irregular or curved bed can be created by using a rope, clothesline, or garden hose to define the area.

In many gardens, the edging is simply a narrow strip of bare earth about 8 inches wide between the flowers and lawn. These were once very popular, and the edging tool used to create them—a sharp blade on a straight handle—was an indispensable piece of equipment for the serious gardener. Such a cutout edging is attractive, but it is used less often today because it must be recut frequently.


Three Ways to Support Your Plants
 

1. Stakes and hoops like this one of fencing wire (left) are not usually long-term eyesores. Plants soon grow over them.

[image: image]
 

2. Staking with twigs is less expensive but more time-consuming than other methods.

[image: image]
 

3. My favorite staking arrangement (below) is stakes and string. Start with five stakes around the crown. Link them together around the perimeter, then across the top of the plant. Make the first loop at least a hand’s breadth above the soil to allow weeding room.

[image: image]
 

As the plant grows, the string web provides support for the central stems, and the whole structure is gradually covered by foliage.

[image: image]
 

—from Caring for Perennials by Janet Macunovich
 


 

[image: image]
 

Garden beds with graceful S-shaped curves are not only easy on the eye, but they are also much easier to mow than beds with corners. Use a hose or a rope as a guide when laying out the bed.
 

Plastic, steel, or aluminum edgings take longer to install initially, but they make effective, long-lasting barriers. They are available at most hardware and garden stores, and can be bent easily to fit beds of any shape, which makes them useful for an island garden or pathway as well as for a straight border.

The depth of the edging you need depends on the type of growth that surrounds your garden. A 4-inch depth will keep out shallow-rooted weeds and most lawn grasses, but 8 inches will do the job even better. Edgings that are 2 feet or more in depth are necessary to halt the deep-roving roots of shrubs and hedges. To install one—after marking the edge of the border—dig a ditch straight down to the necessary depth. Sink the edging vertically, but make sure the top edge is level with the soil, so it won’t be visible or interfere with mowing the lawn.

Many perennial beds are delineated with visible edgings, which are intended to add beauty to the garden. Bricks (placed either horizontally or at an angle), flagstones, paving blocks, tiles, concrete, wooden timbers, stone chips, and similar products are used. If you decide to use a wood edging, choose cypress, redwood, or another long-lasting type. Treat less durable woods with a nontoxic preservative. Avoid using timbers such as railroad ties that have been soaked in creosote or other chemicals that are toxic to plants.

[image: image]
 

Brick (above) and aluminum (below) edgings are effective and long lasting.
 

Attractive edgings can also be made with living plants, such as a low, tight hedge of dwarf shrubs, perennials, or annuals. Boxwood, barberry, ivy, lavender, Pachysandra, candytuft, thyme, thrift, alyssum, and alpine strawberry are often used as edgings, especially in large formal gardens. Though beautiful, they require more maintenance than an inanimate edging, and they are not effective in keeping out weed roots.

—from The Big Book of Gardening Skills
 

Dividing Perennials

Division is a simple form of pruning. It is as essential to good perennial gardening as the pruning of a fruit tree is to a productive orchard.

[image: image]
 

Propagate shallow-rooted perennials by gently pulling apart the clump.
 

[image: image]
 

Keep clump plants healthy by occasionally cutting away sections of the exterior and replanting them elsewhere.
 

[image: image]
 

Bulbs can be propagated by separating and replanting them, or by removing bulblets and setting them out in a transplant bed.
 

[image: image]
 

When plants have carrotlike roots, it is necessary to dig up the entire plant and use a knife to cut it into a number of smaller plants.
 

—from Successful Perennial Gardening by Lewis and Nancy Hill
 




BULBS

[image: image]
 

Achillea
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Astilbe
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Chrysanthemum
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Coreopsis
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Daylily
 

[image: image]
 

Delphinium
 

A Dozen Favorite Perennials

Achillea. This easy-to-grow group includes yarrows and sneezeworts and ranges in size from tiny, creeping rock garden plants to 4-foot giants. Drought-and heat-tolerant. Thrives in full sun and poor, dry soils with a pH of 5.5 to 7.0. Three reliable species are fernleaf yarrow, sneezewort, and common yarrow.

Zones: 3 to 9, depending on species.

Propagation: Easily propagated by division in spring or fall. Common varieties can also be started from seed and root cuttings.

Astilbe. A group of feathery-plumed flowers, ranging in height from a few inches to several feet. Pink, red, cream, and white flowers. Likes full sun or light shade; ordinary garden soil. They are heavy feeders, so additional fertilizer is needed if the plants are to thrive.

Zones: 2 to 8, depending on species.

Propagation: By division in early spring.

Chrysanthemum. Mums like full sun and rich soil. Pinch back young plants several times in late spring and early summer, and keep faded blooms picked for best appearance and longer flowering.

Zones: 3 to 9, depending on species.

Propagation: Divide the plants or root the tops you pinch off in spring and early summer in moist, sandy soil.

Coreopsis. These plants, with their bright, daisylike, yellow-toned flowers, reach heights of 1 to 3 feet. Prefers sun and moist garden soil. Pick the fading blooms to maintain blossoms over a long time. Mulch in northern zones.

Zones: 4 to 8, depending on species.

Propagation: New plants are easily started by division. Seeds planted early will often bloom the first year.

Daylily. The daylily grows easily, multiplies well, is easy to care for, and is not susceptible to insects or disease. Each flower lasts only a day. Daylilies prefer full sun but tolerate some light afternoon shade, and they thrive in soil that is fertile, well drained, and slightly acid to neutral in pH.

Zones: 4 to 9, depending on species.

Propagation: Divide the roots in early spring, or in late summer after they finish blooming. Slips can also be rooted in moist sand or sandy soil.

Delphinium. Delphiniums like sun but tolerate light afternoon shade. They need rich garden soil with a little lime. Give the plants plenty of space to allow the good air circulation necessary to prevent mildew. The stalks should be cut down after blooming. In some areas, they will bloom again in September.

Zones: 3 to 7; most species prefer a cooler climate.

Propagation: Easily grown from seed; plant in spring (North) or fall (South); or take stem cuttings in early summer.

Echinacea. Echinacea, or purple coneflower, offers a large, daisy-type, cone-shaped flower in late summer. The plants like a sunny spot but will tolerate light shade, and grow in ordinary good garden soil. The plants grow to a height of 3 to 4 feet. (See chapter 10 for more information on echinacea.)

Zones: 3 to 8.

Propagation: Divide them when the clumps get too large, or every 3 to 4 years.

Hosta. The hardy hostas are low-maintenance plants that often thrive where other plants refuse to grow. They prefer light shade, but they will grow in full sun if the soil is moist, deep, and well supplied with humus and nutrients.

Zones: 3 to 9.

Propagation: Divide the clumps in early spring.

Iris. All species of iris prefer full sun, but each variety has its own soil and moisture specifications. Of the many spectacular bearded species, the German iris is the most popular because it grows well in ordinary soil with no unusual moisture requirements. Cut off any diseased foliage or borer damage as soon as it appears, and spray with a garden fungicide once or twice early in the season.

Zones: 3 to 9.

Propagation: Divide the root clumps in late summer. Divisions with three or more sprouts should bloom the following year.

Peony. Peonies are hardy, fragrant, and long-lived, and make superior cut flowers. The shrublike foliage grows up to 3 feet in height and width, and the blooms can be 10 inches or more across. They like full sun but also grow well on the southeast side of a building, where they will get light afternoon shade but plenty of sky light. Allow 3 feet in diameter for each plant. Stake the plant as soon as buds begin to develop.

Zones: 3 to 8, depending on species.

Propagation: Peonies need only infrequent dividing—usually every 8 to 10 years.

Phlox. Garden phlox thrives in rich, deep garden soil and prefers full sun. It needs adequate moisture, plus a little extra fertilizer and lime. Good air circulation is essential to prevent the onset of powdery mildew, so space the plants at least 2 feet apart. Thin out the phlox stems while they are still small.

Zones: 2 to 9, depending on species.

Propagation: Divide the clumps in fall or early spring, or by taking stem cuttings in early summer.

Sedum. Sedums like dry, infertile soil, and they grow in sun or light shade. One of the best for the border is showy stonecrop, 18 to 24 inches high, and its cultivars. Some varieties are well suited to rock gardens and ground covers.

Zones: 3 to 8.

Propagation: Take cuttings. Nearly every piece will root and grow into a new plant in practically no time.

—adapted from The Big Book of Gardening Secrets by Charles W.G. Smith and Successful Perennial Gardening by Lewis and Nancy Hill
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Echinacea
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Hosta
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Iris
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Peony
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Phlox
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Sedum
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Informal plantings of narcissus will spread freely in a meadow.
 

[image: image]
 

Mass tulips along a fence.
 

[image: image]
 

For a large planting, dig the entire area to the depth recommended.
 

Using Bulbs in the Landscape

Spring and summer bulbs are among the most beloved of flowers. They are easy to care for yet sublimely beautiful, from the first snowdrop in late winter to the final daylily in fall.

Planning Your Bulb Planting

Before making a decision about what bulbs to plant, consider the effect you want to achieve:

[image: image] Formal or informal look. A formal design is a more symmetrical garden with regular borders. It is a suitable site for tulips and hyacinths in blocks of one to two colors. An informal look is pretty, with bulbs planted in natural-looking drifts and a rainbow of colors.


[image: image] Color. Bright red, yellow, and orange are warm, exciting colors. Blue, pink, white, and lavender are cooling and soothing to the eye. Buy a color wheel from an art store to help you choose the color harmony you want.


[image: image] Succession of bloom. When choosing bulbs for the garden design, select a number of types so you will have color from late winter until early summer.


[image: image] Geometric patterns. These are very effective in bulb plantings. Think in terms of circles, arcs, swales, or any pattern that you find pleasing.


[image: image] Perennials. Perennials make excellent companions to bulbs. They start to come into bloom at about the time the bulbs are fading.


[image: image] Clumps. Almost without exception, bulbs look better when planted in clumps of at least three. The smaller the bulb, the more flowers you need in the clump.


How to Plant Spring-Flowering Bulbs

Plant spring flowering bulbs any time in fall until the soil freezes. If you can’t plant them all at once, start with the smaller, earlier-flowering bulbs. Begin with crocus, squills, glory-of-the-snow, winter aconite, and other tiny bulbs; then plant tulips and daffodils.

Bulbs generally prefer full sun to light shade. You may note that bulbs planted under a large deciduous tree seem to be in heavy shade. Since most bulbs bloom before trees leaf out, this type of shade is not a problem.

Good soil preparation is critical. Because bulb roots reach deep, spade and prepare the bed to a depth of 12 inches. Before you plant, add organic matter equal to 25 percent of the soil volume. This matter can be peat moss, compost, leaf mold, or something similar.

When it’s time to plant, prepare holes by one of two methods: Either dig individual holes for each bulb or dig out a larger area. The latter is better if you are planting a large number of bulbs.

[image: image]
 

Plant bulb with pointed end up.
 

Although bulbs contain their first season’s food supply, fertilizing fosters future growth. To encourage root growth, add phosphorus-rich bonemeal to the bottom of each planting hole and place the bulb (pointed-end up) on top of it. Then return the soil to the hole and tamp down gently.

—from Landscaping with Bulbs by Ann Reilly
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Add organic matter and bonemeal to the area when planting.
 

SPRING-FLOWERING BULBS
 

[image: image]
 


Easy Care for Spring Bulbs

Spring-flowering bulbs are about the easiest of garden plants to care for. A few chores in spring will keep bulbs at their blooming best.

[image: image] Fertilizing. When foliage emerges in spring, sprinkle 5-10-5 fertilizer or bulb food on the ground and water in. For maximum results, feed again as the foliage starts to yellow.


[image: image] Watering. Water bulbs deeply if spring rain does not fall.


[image: image] After-bloom care. When tulips, daffodils, hyacinths, and other large bulbs have finished blooming, cut off the flowers to prevent seed formation and to direct energy to the bulb. Smaller bulbs can be left to go to seed, which will scatter and increase the colony. Maturing of foliage is an important part of providing strength to the bulb. Never remove leaves until they have completely browned and pull away from the plant easily.


[image: image]
 

[image: image] Mulch. Mulching helps keep smaller bulbs from heaving out of the ground during winter. Use an organic mulch such as leaf mold, compost, bean hulls, wood chips, or pine needles to enrich the soil.


[image: image] Dividing and replanting. Daffodils and crocuses should be dug and divided every 5 to 6 years when the clumps get too large and bloom size and number decline. Do this in the spring, right after the foliage starts to yellow. Replant them immediately.


[image: image] Replacing bulbs. Tulips and hyacinths usually diminish in size rather than multiplying, so they should be replaced every several years.
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Allium
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Amaryllis
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Caladium
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Calla lily
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Crown imperial
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Crocus
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Daffodils
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Dahlia
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Freesia
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Gladiolus
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Gloriosa lily
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Grape hyacinth
 

[image: image]
 

Grecian windflower
 

26 Popular Bulbs

Allium

Summer bulb


Height: 1 to 5 feet


Soil: rich, well drained, moist


Light: full sun


Planting depth: 3 inches for small; 10 inches for large


Planting distance: 4 inches for small; 12 inches for large


Amaryllis

Blooms indoors in winter


Height: 18 inches


Soil: rich, moist


Light: indoors, near window


Planting depth: top 1/3 of bulb should be above soil


Planting distance: 6 inches


Caladium
[image: image]

Does especially well in the South


Summer bulb


Soil: rich, moist


Light: full to part shade


Planting depth: 1 inch


Planting distance: 12 inches


Calla lily

Summer bulb


Height: 12 to 60 inches, depending on species


Soil: rich, moist


Light: sun or part shade


Planting depth: 3 inches


Planting distance: 12 to 24 inches


Crocus

Very hardy spring bulb


Soil: rich, well drained


Light: full or part sun


Planting depth: 3 to 4 inches


Planting distance: 3 inches


Crown imperial
[image: image]

Spring bulb


Height: 30- to 48-inch stems


Soil: average


Light: part sun


Planting depth: 5 inches


Planting distance: 18 inches


Daffodils and jonquils
[image: image][image: image]

Spring bulb


Height: 6 to 12 inch stems


Soil: rich, well drained


Light: full sun or part shade


Planting depth: 6 inches


Planting distance: 6 to 12 inches


Dahlia

Summer bulb


Height: 12 to 48 inches


Soil: rich, moist


Light: full or part sun


Planting depth: 4 inches


Planting distance: 6 to 24 inches


Freesia
[image: image]

Summer bulb


Height: 12- to 18-inch stems


Soil: average


Light: full sun


Planting depth: 2 inches


Planting distance: 2 inches


Gladiolus
[image: image]

Summer bulb


Height: 36 inches


Soil: well drained


Light: full sun


Planting depth: 4 inches


Planting distance: 6 inches


Gloriosa lily
[image: image]

Summer bulb


Height: 6 feet (needs trellis support)


Soil: rich, well drained


Light: full sun


Planting depth: 4 inches


Planting distance: 6 to 8 inches


Grape hyacinth

Spring bulb


Soil: average


Light: full to part sun


Planting depth: 3 inches


Planting distance: 4 inches


Grecian windflower

Spring bulb


Soil: fast draining


Light: full sun


Planting depth: 3 inches


Planting distance: 6 inches


Hyacinth
[image: image][image: image]

Spring bulb


Soil: rich, well drained


Light: full to part sun


Planting depth: 6 inches


Planting distance: 6 inches


Iris
[image: image]

Spring bulb


Height: 4 to 8 inches


Soil: well drained


Light: full sun


Planting depth: 4 inches


Planting distance: 3 to 4 inches


Lily
[image: image]

Height: 3- to 7-inch stem


Soil: deep, rich, moist


Light: full sun


Planting depth: 8 inches


Planting distance: 6 to 8 inches


Lily of the Nile
[image: image][image: image]

Water and feed liberally, blooms heavily when root-bound


Summer bulb


Height: 18- to 36-inch stalks


Soil: rich, moist


Light: full or part sun


Planting depth: 1 inch


Planting distance: 18 to 24 inches


Peruvian lily
[image: image][image: image]

Summer bulb


Height: 12- to 48-inch stems


Soil: rich, moist


Light: full sun


Planting depth: 6 inches


Planting distance: 15 to 18 inches


Ranunculus
[image: image]

Soak tubers before planting, prefers cool climates


Summer bulb


Height: 12- to 18-inch plants


Soil: rich, moist, well drained


Light: sun


Planting depth: 2 inches


Planting distance: 8 inches


Snowdrops

Spring bulb


Height: 4- to 6-inch stems


Soil: average


Light: full sun or part shade


Planting depth: 4 inches


Planting distance: 2 inches


Star of Bethlehem
[image: image]

Thrives in poor condition.


Spring bulb


Height: 6-inch stems


Soil: average to poor


Light: full to part sun


Planting depth: 4 inches


Planting distance: 3 to 4 inches


Sweet-scented gladiolus
[image: image]

Plant in groups of 10


Summer bulb


Height: 20-inch plants


Soil: well drained, coarse


Light: full sun


Planting depth: 2 inches


Planting distance: 5 inches


Trout lily (dogtooth violet)

Spring bulb


Height: 6- to 12-inch stems


Soil: rich, moist


Light: shade


Planting depth: 3 inches


Planting distance: 4 inches


Tuberous begonia

Summer bulb


Soil: rich, moist


Light: part shade


Planting depth: 2 inches


Planting distance: 8 inches


Tulip
[image: image]

Spring bulb


Height: to 30 inches


Soil: rich, fast draining


Light: full sun


Planting depth: 6 inches


Planting distance: 4 to 6 inches


Winter aconite
[image: image]

Do not let tuber dry out


Spring bulb


Soil: rich, moist


Light: full or part sun


Planting depth: 2 inches


Planting distance: 3 to 4 inches


[image: image]
 

Hyacinth
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Iris
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Lily
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Lily of the Nile
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Peruvian lily
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Ranunculus
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Snowdrops
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Star of Bethlehem
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Sweet-scented gladiolus
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Trout lily
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Tuberous begonia
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Tulip
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Winter aconite
 

Caring for Summer Bulbs

[image: image] Watering. Water soil deeply and often. Apply a mulch of organic matter 2 to 3 inches thick to conserve moisture and keep roots cool.


[image: image] Fertilizing. Summer bulbs benefit from heavy feeding with a balanced fertilizer.


[image: image] Winter care. Lift bulbs from the ground and store them over winter. Dig up tuberous begonias before the first fall frost. Leave others until the foliage is blackened by frost. Wash off as much soil as possible with a gentle spray of water, and dry them in a sunny spot for several days. Store bulbs in a dark, dry area at 40° to 50°F. A good method of storage is in dry sphagnum peat moss in a plastic bag.
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Tuberous begonia
 

[image: image] Dividing. If your summer bulbs need dividing, do it in spring just prior to planting. Cut roots and tubers with a sharp knife. Each division must contain at least one growing shoot or eye.
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Dividing tubers
 

[image: image] Disbudding. Some summer bulbs, primarily dahlias, benefit from disbudding. As flower buds develop, pinch out the side buds and allow only the center bud to develop.


[image: image] Staking. For taller-growing summer bulbs, set stakes into the ground at planting time, so the bulbs will not be injured later on. Large plants or clumps of smaller plants can be staked with a hoop or cage.


—from Landscaping with Bulbs by Ann Reilly
 

How to Plant Summer-Flowering Bulbs

Summer-flowering bulbs require soil with excellent drainage. Before planting each spring, be sure the soil is rich in organic matter and well prepared. Work the soil several inches deeper than the planting depth of the bulb.

Bulbs can be planted directly into the ground after all danger of frost has passed in the spring, but it is better to give some a head start indoors about four to six weeks before planting time outside. The ones most in need of this are tuberous begonias, caladiums, and calla. Start them in a flat with a growing medium of 50-50 sphagnum peat moss and perlite. Set them in a warm spot with bright light but not direct sun, and keep them moist.

[image: image]
 

Start tuberous begonias, caladiums, and calla in flats indoors 4 to 6 weeks before planting outdoors.
 

Plant large bulbs individually. Plant smaller bulbs in clumps for a massed effect. Summer bulbs combine perfectly with annuals and perennials.

—from Landscaping with Bulbs
 

SUMMER-FLOWERING BULBS
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FLOWERING SHRUBS

Getting Started with Shrubs

If you are new to gardening, learn something about the different shrubs before you purchase plants for your garden. Walk around a well-planted neighborhood in early spring. Look at the shrubs that are in bloom. Most gardeners love to talk about their plants and can give you lots of information. Other good places to see mature shrubs are in arboretums, parks, college campuses, and cemeteries.

Shrubs tend to grow in different shapes that can be used singly or in combination to create a variety of effects in the home garden. These shapes are: rounded, spreading, prostrate, low spreading, open spreading, globular, columnar, weeping, and pyramidal.

Designing with Shrubs

Think about how you plan to use your shrubs. Would you like a hedge of shrubs to separate your home from your neighbors? Do you need a windbreak on the north side of the house? Would you like a low hedge running along your entrance path, or perhaps a few shrubs to accent your doorway? Before you plan or plant any shrub, keep the following factors in mind:

Shrub size and shape. Consider the plant’s ultimate height, shape, and growing habit. Some plants that grow in neat, compact shapes give a more formal look, while those that run rampant give a more informal feel to a landscape. One rule that landscapers go by, at least for an informal planting, is that you can combine two shapes in a single planting, but almost never three.

Color. Flowering shrubs come in an amazing array of colors with subtle differences in blossoms as well as foliage. There are many shades of green from which to choose—from a pale mint green to a dark, almost black green.

Texture. Texture is found in the shrub’s foliage. Some shrubs have large leaves, while others have very small leaves. The large-leafed plants tend to give a lush effect in the garden, while the smaller-leafed plants give a more formal look.

—from Flowering Shrubs by Patricia R. Barrett
 

Shapes of Shrubs
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Rounded
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Columnar
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Weeping
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Pyramidal
 

Shrewd Questions for Shrub Shoppers

Before you choose a shrub, review these questions:

[image: image] Will it grow well in the location chosen?


[image: image] Will it fit into the allotted space?


[image: image] Will it receive the right amount of light?


[image: image] Is it hardy for the area?


[image: image] Will it bloom or produce fruit at the right time?


—from Flowering Shrubs
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Spreading
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Low spreading
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Open spreading
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Prostrate
 

[image: image]
 

1. Remove dead and crossing branches.
 

[image: image]
 

2. Remove one fifth to one third of oldest stems.
 

[image: image]
 

3. Deadhead faded flowers just above side shoots.
 

[image: image]
 

4. Water fertilizer into soil.
 

Pruning Spring-Flowering Shrubs

Many deciduous shrubs flower in spring, providing a beautiful and often fragrant backdrop for the early-season garden. Among those is mock orange, shown here. These shrubs are easy to care for, requiring only basic watering, fertilizing, and pruning. It is important, however, to prune them soon after their flowers fade, since this is when they begin to develop the new growth that will mature over summer and fall and produce flowers next spring.

1. Remove dead and crossing branches. When pruning, aim to retain and enhance the shrub’s naturally graceful habit, taking care not to cut it into a boxy or unnatural shape. Before starting, clear out leaves and other debris from the plant’s crown and the area beneath its branches, so you can see the whole plant. Use pruning shears or heavy-duty loppers to prune out dead branches, cutting them flush to the ground. Also remove branches that seem diseased or abnormal, and those that cross each other or rub together.

2. Renewal pruning. The branches of old vigorous-growing shrubs tend to become overcrowded, preventing the oldest stems from producing sturdy new side shoots. To give shrubs renewed strength, let light and air into the center of the plant, and provide growing space for new flowering stems, cut one-fifth to one-third of the oldest canes back to the ground. Repeat the process next year if the shrub needs further thinning.

If some overly long stems remain, consider shortening them, but keep in mind that branches cut back partway often give rise to a profusion of new shoots, making the shrub appear overgrown. Cut back these stems to just above a side branch that is growing in the direction you want, usually away from the center of the plant.

3. Deadhead flowering stems. You can begin while the plant is still blooming by cutting a few branches for fragrant bouquets. Immediately after the flowers have faded, selectively remove the dead blossoms, cutting each stem back to a pair of young laterals, or side shoots. These shoots will grow over the summer, forming buds for next year’s blossoms.

4. Routine care. Some routine maintenance will keep your spring-flowering shrub healthy and blooming prolifically. If you haven’t already fertilized this spring, do so after pruning. Use an all-purpose organic fertilizer, spreading it lightly in a circle around the outer edges of the branches. Thoroughly water it into the soil. A mulch of aged compost, shredded leaves, or straw will conserve moisture and prevent most weed growth.

—from Year-Round Gardening Projects; illustrations by Elayne Sears
 

TEN FAVORITE SHRUBS
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—from Flowering Shrubs
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ROSES

[image: image]
 

Try miniature roses in 6- to 8-inch pots.
 

A Rose Is a Many-Splendored Thing

Rare is the person who doesn’t know and love roses. Rare, also, is the person who thinks they are easy to grow. An entire mythology has sprung up about the diverse problems of insects, diseases, winterkill, special fertilizers, and complicated pruning techniques.

In reality, roses are no more difficult to grow than any other shrub or flower. A basic understanding of proper rose selection and care will reward you with the glorious blooms we all prize so highly.

Roses can certainly be a valuable addition to the landscape. No other shrub can bloom almost continuously from early summer until frost. No other shrub comes in such a wide range of growing habits. And no other plant produces the quantity or quality of blooms each year, even the same year of planting.

Roses in the Landscape

The traditional way to use roses in the landscape is in beds. These can be any shape and are an attractive, albeit conservative, choice for a formal garden. But there are many other exciting ways to grow roses. Here are a few ideas to try:

[image: image] Plant several floribundas or miniatures on either side of your doorstep, or massed in front of the traditional foundation planting of evergreens for a bold color statement.


[image: image] Surround a patio or terrace with roses. Planting roses around the mailbox or lamppost and along walks and drives also makes your home inviting.


[image: image] Don’t forget to include hybrid tea, grandiflora, floribunda, shrub, and heritage roses as part of a shrub border. Miniatures can be used as an edging to plantings of roses or other plants. Any of the roses can also be planted in flower borders.


[image: image] Climbing roses provide a romantic touch to arbors, trellises, and gazebos. Let them frame a door, cover walls, or screen an unsightly view. They also soften the lines of a fence.


[image: image] Shrub roses create broad, informal hedges. Grandifloras make tall, narrow ones, while floribundas are best for low hedges. Prune them heavily after planting to encourage branching.
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Tie climbing roses loosely to a trellis.
 

[image: image] Any of the roses are also good in container plantings. These are great placed around decks or entranceways. Miniatures can grow in pots as small as 6 × 8 inches.


—from 10 Steps to Beautiful Roses by Maggie Oster
 

Bush Roses

Usually upright-growing, bush roses need no support and grow from less than 6 inches to over 6 feet tall, depending on the variety and climate. Here are some common bush varieties:

Hybrid tea roses are long-stemmed, with narrow buds that open into large blooms. They flower throughout the growing season in a wide range of colors, and they are generally 3 feet or more tall.

Floribunda roses are hardy, compact plants 2 to 3 feet tall. They produce abundant medium-size flowers in short-stemmed clusters all summer long. These are considered among the easiest roses to grow.

Grandiflora roses grow 5 to 6 feet tall and bear large flowers in clusters on long stems throughout the growing season. They’re excellent plants for accent or for a background planting.

Miniature roses are a small version of almost every other category, but they usually grow less than 2 feet tall. Blooms and foliage are proportionately smaller as well. They are hardy and vigorous, and are usually grown as edgings, mass plantings, accents, or container plantings.

Heritage, or old, roses are a diverse lot of plants developed before 1867. Most are direct descendants of species roses, with varying plant and flower forms, hardiness, and characteristics.

Climbing Roses

Roses do not actually climb like beans or peas, but some kinds have such long, flexible canes that they can readily be attached to arbors, trellises, posts, or fences. Large-flowered climbers have thick, sturdy canes that grow about 10 feet long. They bloom continuously or off and on throughout the summer. Ramblers have longer, thinner canes and bear clusters of small flowers once in late spring or early summer.

Shrub and Ground Cover Roses

Growing upright with slightly arching canes, most shrub roses are hardy, low-maintenance plants. Size ranges from 4 to 12 feet tall. They are a good choice for hedges as well as background and mass plantings. Shrub roses often produce seedpods called rose hips after blooming. These are high in vitamin C and can be used in teas and cooking.

Ground cover roses have limber, arching canes that trail along the ground, producing slightly mounded plants. There are spring-blooming and repeat-blooming varieties.

Tree Roses

Any rose that is bud-grafted onto a straight, sturdy trunk is a tree rose. The trunk may be 1 to 2 feet tall for miniature and floribunda roses, or 3 to 4 feet tall for hybrid teas. To create a weeping effect, climbers are budded onto 6-foot trunks. Tree roses require winter protection in all but the mildest areas.

[image: image]
 

Floribunda
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Hybrid tea
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Grandiflora
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Soak rose root ball before planting.
 

[image: image]
 

Position rose so that the bud union is above ground in warm regions, and 1 to 2 inches below ground in cool regions.
 

[image: image]
 

Fill the planting hole with water.
 

Planting Bare-Root Roses in Five Easy Steps

When you purchase a rosebush, you hold in your hand the potential for many years of satisfaction and pleasure. To ensure that this potential is realized, you must plant the rose properly.

The first order of business is to be sure that your rose does not dry up while you prepare the planting hole. Immediately soak the root ball in water for up to 12 hours, allowing the plant to absorb as much water as it can hold. Then take the bush out for planting. If you cannot plant it immediately, bury the roots in a trench in your garden or in damp bark or sawdust until you are ready. Remember that even a few minutes in a dry spot can mean disaster.

1. To prepare the planting hole, first remove any weeds and their roots from in and around the site. Dig a hole 15 to 18 inches wide and deep. Mix a quart of peat moss, compost, or other organic material with the soil removed from the hole. Form a blunt pyramid of some of this soil mixture in the planting hole.

2. Remove any broken or injured roots or canes from the plant, as well as canes less than pencil-size in thickness. Position the rose on the soil pyramid so the bud union (the swelling at the stem base) is just above the ground if you live in a mild climate. If you live where winter temperatures fall below freezing, place it so the bud union is 1 to 2 inches below the surface. Spread the roots in a natural manner down the slope of the pyramid.

3. Work the soil mixture around the roots to eliminate any air pockets. Firm the soil around roots and add more soil until the hole is three-fourths full.

4. Fill the hole with water, allow it to soak in, then refill with water. After the water drains the second time, check to see whether the bud union remains at the proper level. If not, add soil as necessary. Fill the remainder of the hole with soil and tamp lightly. Trim the canes back to 8 inches, making cuts ¼ inch above an outward-facing bud at a 45-degree angle.

5. Mound soil around and over the plant to 6 inches deep. This protects canes from drying out. When buds sprout, gradually and gently remove the soil mound—probably within two weeks.—from 10 Steps to Beautiful Roses by Maggie Oster and

[image: image]
 

Mound soil over plant.
 

—from 10 Steps to Beautiful Roses by Maggie Oster and Hardy Roses by Robert Osborne
 

Pruning a Hybrid Tea Rose

Hybrid teas are the most common roses in the United States. Hundreds of named varieties are offered every spring in catalogs, garden centers, and supermarkets. You must prune them each year to keep them blooming well. The flowers bloom on new shoots sprouting from canes that grew the previous year.

1. Thin out the old, weak, and winter-damaged canes and those that are crossed or too close together. If you prefer tall-growing roses, you may not want to shorten them except to make drooping canes a bit stiffer. If short, bushy plants fit better in your garden, cut all the ends of the canes farther back.

2. Remove all suckers originating from below the bud union.

3. Cut older main stems back to strong new shoots. Cut across the stems, not at an angle.

4. Cut back to five or so strong canes, each about 8 to 10 inches high. As spring arrives, the plant will burst into vigorous new growth and will regain its former height come summer.

Fertilizing Roses

To produce and maintain lush, healthy foliage and gorgeous flowers, plenty of fertilizer is needed. A basic fertilizer program for roses that bloom repeatedly throughout the summer includes three feedings:

[image: image] in early spring, just as buds begin to break


[image: image] when flower buds have developed


[image: image] about six weeks before the first fall frost in your area


If your soil is sandy, or if you live in a warm climate with an extended growing season, feed more often.

For the first two feedings, use ½ cup of general-purpose, dry granular fertilizer for each rosebush. Use 10-10-10 if the plant is mulched; 5-10-10 if it’s not. For the last feeding, use a formulation without nitrogen such as 0-10-10. Scratch fertilizer into the soil around the plant, then water well.

—from 10 Steps to Beautiful Roses
 


Pruning Floribundas

Floribundas resemble hybrid teas; however, they have several flowers in a cluster and are generally shorter-growing plants. Prune them the way you would prune hybrid teas. When they are dormant, cut out nearly all the wood that is more than one year old. Slightly cut back younger wood and remove weak branches.
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Step 1. Thin out the old and weak canes.
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Step 2. Remove suckers below the bud union.
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Step 3. Cut back older main stems.
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Step 4. Choose about 5 main strong stems and cut back to 8–10 inches.
 

Six Wonderful Old Roses

Here are some rose varieties that can thrive in the Northern United States and Canada but are also exceptionally fragrant:

[image: image] White: Rosa alba ‘Jeanne d’Arc’


[image: image] Yellow to rich orange: R. foetida ‘Soleil d’Or’


[image: image] Light pink: R. alba ‘Celestial’


[image: image] Medium pink: R. centifolia ‘Common Moss’


[image: image] Dark pink:
R. gallica officinalis ‘ Apothecary’s Rose’


[image: image] Mauve:
R. rugosa ‘Hansa’


[image: image] Dark red:
R. rugosa ‘Roseraie de l’Hay’


—from Hardy Roses by Robert Osborne
 

Winterizing Roses

The amount of protection a frost-sensitive hybrid tea rose needs depends on the climate. Roses grown in USDA Zones 8 to 10 generally need no protection. Those in Zones 6 and 7 will probably require covering, and those in Zone 5 and below most surely will.

The time-honored method of protection is to pile up dirt around the base of the bush just before the ground is likely to freeze solid. The hill should reach a height of 6 to 8 inches if you are in a moderate zone but at least 12 inches in colder areas. Here are the steps for winterizing your roses:

Step 1
 

[image: image]
 

1. Prune back. A couple of weeks after the first frost, prune your rosebushes by trimming long canes by half and shorter ones by about a third. Don’t worry about buds during this pruning. The aim is to reduce each bush’s overall bulk, so it can be protected most efficiently.

Step 2
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2. Cover with soil. Whenever you sense that the ground is about to freeze, bring soil from elsewhere in the garden and pack it loosely around the base of your plants.

Step 3
 

[image: image]
 

3. Add a mulch. In colder zones add salt hay, bark chips, pine needles or leaves over soil, holding them in place with evergreen boughs or branches.

Step 4
 

[image: image]
 

4. Be cautious about removal. In spring, wait until the ground has thawed and remove soil promptly, so that new growth is not damaged. Keep some extra mulch on hand to pile temporarily around your plants in the event of a late frost.

—from Gardening Techniques Illustrated, text by Oliver E. Allen; illustrations by Elayne Sears
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WILDFLOWERS

Native Grasses Add Beauty to the Landscape

Natural meadows are a combination of wildflowers and grasses. The grasses provide support and the ideal amount of competition for the wildflowers, encouraging them to grow straight and tall. In northern regions, the dead remains of the grasses provide additional insulation, protecting the overwintering roots of the wildflowers.

Some grasses form sod, which is ideal where a continuous, tight cover is required, but is not much of an environment for growing wildflowers. Other grasses form distinct clumps or bunches when they grow, allowing space for wildflowers to coexist. When establishing your wildflower meadow, the grasses you interplant should be bunch grasses.

Native wildflower seeds should be combined with a mixture of native grasses suited to your region. Grasses should comprise about 60 to 90 percent of the seed mixture. The wildflower and grass seed mixture should be sown at a rate of 5 to 20 pounds of live seeds per acre, depending on the species composition. If you purchase wildflower and grass seed in bulk, the supplier can make specific seeding-rate recommendations.

[image: image]
 


HENRY ART ON WILDFLOWER MEADOWS
 

Whether your backyard is the size of a postage stamp or “the back 40,” wildflowers can enhance its beauty. You may want to convert a portion of the lawn into a beautiful natural landscape. Wild-flower meadows cost less than lawns to maintain, and they consume much less water, gasoline, fertilizer, and time.

Choosing Wildflowers

For best results, choose wildflowers that are compatible with your climate and environmental conditions. Some wildflowers are hardy, while others are killed by frosts. Remember that sunny southern slopes are usually warmer than the average climate of a region, and you may be able to grow more southerly wildflowers there.

Obtaining Wildflowers

Wildflowers should never be dug from the wild except as part of a rescue operation to save plants that would otherwise be destroyed. Propagate them either by making cuttings and divisions or by planting seeds.

The quickest way to obtain seeds is to purchase them from a reputable supplier. Seeds are generally available year-round and can be sent through the mail. If you are planning to plant large areas, inquire about wholesale prices for wildflower and native grass seeds.

Use prepared wildflower seed mixtures cautiously. Some suppliers carefully formulate mixes especially for your region using high-quality native species; others simply add the cheapest, most readily available seeds. If you are going to spend your money on wildflower seeds, you might as well purchase species that will survive well in your region.

The most pleasant way to obtain wildflower seeds is to collect them from the wild. Follow commonsense conservation guidelines. Collect only a few seeds or fruits from common species that are locally abundant. Do not collect fruits and seeds from plants growing in public places, and obtain permission before collecting on private property.

—Henry W. Art is author of A Garden of Wildflowers and The Wildflower Gardener’s Guide.
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A meadow garden of wildflowers and grasses in summer
 


 

WILDFLOWERS BY REGION
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—from A Garden of Wildflowers by Henry W. Art
 

Wildflower and Grass Region Map

[image: image]
 

NW – Northwest
SW – Southwest
RM – Rocky Mountain
GP – Great plains
MW – Midwest
NE – Northeast
SE – Southeast
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A. Eastern columbine
B. Mayapple
C. Bloodroot
D. Common blue violet
E. Purple trillium
F. Sharp-lobed hepatica
G. Eastern trout lily
H. Foam flower
I. Wild ginger
J. Dutchman’s-breeches
 

[image: image]
 

Southwestern (pictured)
A. Sagebrush
B. Our Lord’s candle
C. Ceanothus
D. Prickly poppy
E. Eaton’s firecracker
F. California fuchsia
G. Desert marigold
 

Five Wildflower Gardens

Cultivating native wildflowers opens new horizons in low-maintenance, all-terrain gardening. The drawings show five kinds of successful wildflower plantings. Note that the wildflowers depicted may not bloom simultaneously.

Early-Spring Woodland Garden

These wildflowers will bloom in early spring before forest trees have fully leafed out.
 

[image: image]
 

Xeriscape Garden

Xeriscaping means establishing a landscape adapted to an arid environment, rather than importing water-loving species from the humid East or tropics.
 

[image: image]
 

Butterfly, Hummingbird, and Cut-Flower Garden

This wildflower garden will provide a long season of winged guests.
 

[image: image]
 

Rock Garden

No rock garden is truly complete without representative native species. (See chapter 12 for more on rock gardens.)
 

[image: image]
 

Ground Covers

Native plants make excellent ground covers. The species shown below will thrive in acid soils.
 

[image: image]
 

—from The Wildflower Gardener’s Guide by Henry W. Art
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A. Wild bergamot
B. Purple coneflower
C. Gayfeather
D. Prairie phlox
E. Butterfly weed
F. Leadplant
G. Wild columbine
H. New England aster
I. Purple prairie clover
J. Silky aster
 

[image: image]
 

A. Douglas’s wallflower
B. Desert marigold
C. Farewell-to-spring
D. Indian pink
E. Chinese-houses
F. Blue-eyed grass
G. Shooting star
H. Checker bloom
 

[image: image]
 

A. Yellow clintonia
B. Wild ginger
C. Bunchberry
D. Wintergreen
E. Wild lily of the valley
F. Partridgeberry
 

19 Favorite Wildflowers

Annual phlox

Color: pink, red, purple


Flowering: spring


Fruiting: summer


Height: 6 to 20 inches


Growth cycle: annual


[image: image]
 

Baby blue-eyes

Color: blue and white


Flowering: late winter to early spring


Fruiting: spring to early summer


Height: 10 to 20 inches


Growth cycle: annual


[image: image]
 

Black-eyed Susan

Color: yellow and orange


Flowering: summer


Fruiting: summer to early fall


Height: 1 to 3 feet


Growth cycle: annual, biennial, or perennial
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Blanketflower

Color: yellow and red


Flowering: summer to frost


Fruiting: late summer to fall


Height: 2 to 4 feet


Growth cycle: hardy perennial
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Blue flax

Color: blue


Flowering: summer


Fruiting: midsummer to fall


Height: 1 to 4 feet


Growth cycle: hardy perennial


[image: image]
 

Blue-eyed grass

Color: purple-blue to lilac


Flowering: early to mid-spring


Fruiting: late spring


Height: 6 to 12 inches


Growth cycle: tender perennial
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Butterfly weed

Color: orange


Flowering: late spring to summer


Fruiting: early to mid-fall


Height: 1 to 2½ feet


Growth cycle: hardy perennial


[image: image]
 

California poppy

Color: golden-orange


Flowering: spring to fall


Fruiting: late spring to fall


Height: 1 to 2 feet


Growth cycle: tender perennial, self-seeding; grown as annual in northern regions
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Colorado columbine

Color: blue and white


Flowering: late spring to midsummer


Fruiting: summer


Height: 1 to 2½ feet


Growth cycle: hardy perennial


[image: image]
 

Cosmos

Color: red, pink, white


Flowering: late spring to early fall


Fruiting: summer to fall


Height: 3 to 5 feet


Growth cycle: annual, but self-seeds in all areas


[image: image]
 

Eastern columbine

Color: scarlet, yellow


Flowering: mid-spring to early summer


Fruiting: summer


Height: 1 to 2 feet


Growth cycle: hardy perennial


[image: image]
 

Gayfeather

Color: lavender


Flowering: midsummer to mid-fall


Fruiting: fall


Height: 1 to 5 feet


Growth cycle: hardy perennial


[image: image]
 

Lance-leaved coreopsis

Color: yellow


Flowering: late spring to summer


Fruiting: mid- to late summer


Height: 8 to 24 inches


Growth cycle: hardy perennial
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Mexican hat

Color: yellow, yellow and red


Flowering: late spring to early fall


Fruiting: late summer to fall


Height: 1 to 3 feet


Growth cycle: hardy perennial
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New England aster

Color: violet-purple with yellow


Flowering: early to mid-fall


Fruiting: fall


Height: 1 to 3 feet


Growth cycle: hardy perennial


[image: image]
 

Pasqueflower

Color: lavender to blue to white


Flowering: early spring


Fruiting: mid- to late spring


Height: 6 to 9 inches


Growth cycle: hardy perennial


[image: image]
 

Purple coneflower (Echinacea)

Color: dull purple to crimson


Flowering: late spring to early fall


Fruiting: fall


Height: 2 to 4 feet


Growth cycle: hardy perennial
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Spiderwort

Color: light blue to lavender to rose


Flowering: mid-spring to midsummer


Fruiting: summer


Height: 6 to 18 inches


Growth cycle: hardy perennial
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Wild bergamot

Color: lilac to pink


Flowering: early to midsummer


Fruiting: summer to early fall


Height: 2 to 4 feet


Growth cycle: hardy perennial


[image: image]
 

—from Creating a Wildflower Meadow by Henry W. Art
 




ART FROM THE GARDEN


Favorites for an Arranger’s Garden

Trees

Birch

Crab apple

Cherry

Dogwood

Japanese maple

Magnolia

Threadleaf

Japanese maple

Shrubs

Azalea

Barberry

Box or boxwood

Broom

Butterfly bush

Cypress

Eucalyptus

Euonymus

Forsythia

Holly

Lilac

Mock orange

Rhododendron

Viburnum

Witch hazel

Flowers (Annuals)

Calendula

Calliopsis, or

annual Coreopsis

Cosmos

Flowering Tobacco

Marigold

Snapdragon

Zinnia

Flowers

(Perennials)

Artemisia

Astilbe

Baby’s breath

Bee balm

Bellflower

Chrysanthemum

Columbine

Coralbells

Coreopsis

Delphinium

Gaillardia

Hosta

Iris

Lady’s-mantle

Lily

Monkshood

Peony

Phlox

Pincushion flower

Salvia

Veronica

Yarrow


The Flower Arranger’s Garden

The flower arranger is an artist whose materials are those things that grow around him or her. Choosing and growing your own materials can be as creative an experience as making the finished arrangement. With some forethought, you can grow certain flowers for a special event such as a wedding, have enough foliage for larger arrangements, and decorate your home year-round with bouquets of homegrown flowers.

A flower arranger’s garden does not, however, have to be large. A garden can be created on a small scale that will give you flowers and foliage throughout the year. Trees, shrubs, edging plants, and even herb and vegetable gardens can be planted with flower arrangements in mind. Consider what you already have growing around your home. Make a list of the kind of plant material you already have, and another list of what you would like to have. The listing on this page includes a few of the many, many plants you might consider for your flower arranger’s garden.

Planning the Arranger’s Garden

From the choices provided or other favorites, choose the flowers you like best. A small arranger’s garden might include a euonymus, a small juniper, a peony, three yarrows, three astilbes, two coral bells, three Heliopsis, three veronicas, a dozen daffodils, and as many zinnias and cosmos in between as possible. These, and things gathered from nearby fields and lots, would give you many delightful bouquets throughout the year.

[image: image]
 

A. Achillea (yarrow), B. Anthemis tinctoria (golden marguerite), C. Campanula (bellflower), D. Chrysanthemum maximum and C. × superbum hybrid (Shasta daisy), E. Gypsophila paniculata (baby’s breath), F. Papaver (poppy)
 

Pick a spot for the garden and sketch the area to scale on graph paper. If you already have garden space, amend the soil for new plantings by adding organic materials. If you’re creating a new garden over sod, try the following:

[image: image] In early spring or in fall, outline the garden on the sod, using stakes or string or a long garden hose, or “paint” the borders with lime.


[image: image] Dig up the sod. If it’s fall, turn over the sod and layer organic materials on top of it, creating a mini compost pile. If it’s spring, remove the sod and replace it with peat moss, lime (if needed), rock phosphate, rotted manure, and compost.


—from The Flower Arranger’s Garden by Patricia R. Barrett
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Sketch your plan on graph paper.
 

[image: image]
 

Outline the garden with a length of hose.
 


HARVESTING AND CONDITIONING FLOWERS FOR ARRANGEMENTS
 

	Flower

	When to Cut

	HOW TO CONDITION


	Anemone

	½ to fully open

	Scrape stems


	Aster

	¾ to fully open

	Scrape stems


	Azalea

	bud to fully open

	Scrape and crush stems


	Bachelor’s button

	¾ to fully open

	Scrape stems


	Bleeding heart

	4 or 5 florets open

	Scrape stems


	Calendula

	fully open

	Scrape stems


	Carnation

	fully open; snap or break from plant

	Scrape stems


	Chrysanthemum

	fully open; break off

	Scrape or crush stems


	Daffodil

	as color shows in bud

	Cut foliage sparingly and scrape stems


	Dahlia

	fully open

	Sear stems in flame


	Daisy

	½ to fully open

	Scrape stems or sear in flame


	Dephinium

	¾ to fully open

	Scrape stems, break off top buds


	Gladiolus

	as second floret opens

	scrape stems


	Iris

	as first bud opens

	Leave foliage, scrape stems


	Lilac

	½ to fully open

	Scrape and crush stems; put wilted branches in very hot water for 1 hour


	Lily

	as first bud opens

	Cut no more than 1/3 of stem


	Marigold

	fully open

	Scrape stems


	Peony

	bud in color or fully open

	Scrape or split stems


	Poppy

	night before opening

	Sear stems; a drop of wax in heart of flower keeps it open


	Rose

	as second petal unfurls; cut stem just above a 5-petal leaf

	Scrape stems; cut stems again while holding under water


	Tulip

	bud to ½ open

	Cut foliage sparingly; scrape stems; stand in deep water overnight


	Zinnia

	fully open

	Sear stems in flame




 




FLOWERS THAT LAST


Betty E. M. Jacobs and her husband had an herb farm on Vancouver Island, British Columbia, for many years and developed a love for everlasting flowers. Be sure, she cautions, that your plant material is of perfect quality and absolutely dry. Choose an area in your home that is dry, well ventilated, and dim or dark. A spare bedroom, an attic, a basement, and a clothes cupboard are all suitable.


Air-Drying Plants

Before you start, be sure that all the material you dry is in perfect condition when picked. It is a waste of time to use odd bits and pieces, overmature flowers, or material that is faded and droopy. Plant materials should be quite dry when you gather them, also. Pick them in the late morning or early afternoon, after they’ve had a few hours of sunshine—preferably two or three consecutive sunny days.

Remove some of the foliage before drying. If the leaves are thick or there are too many of them, it slows the drying process.

Air-drying by hanging. Gather material into small bunches with the flower heads at different levels, securing stems with rubber bands. Hang large flower heads individually for more air circulation. Slip a plastic-covered twist tie through the rubber band and twist it to create a loop from which to hang the bunch. If you use string, tie with a slip knot. Attach bunches to hooks, clothes hangers, or rails.

[image: image]
 

Air-dry bells-of-Ireland in water.
 

Air-drying upright without water. Weight a tall juice can with stones or sand, and stretch chicken wire over the mouth. Insert plant stem or stems through the holes. Don’t crowd the plants. Place in a warm, dark, well-ventilated place. Most grasses dry well using this method.

Air-drying upright with water. If you are air-drying baby’s breath, bells-of-Ireland, cockscomb, fernleaf yarrow, any of the Hydrangea species, or mimosa in an upright position, they need 1 inch of water in the bottom of the container: They will wilt without it. Allow the water to evaporate, then dry in the now waterless container.

[image: image]
 

Air-dry yarrow in sand.
 


31 Classic Everlasting Plants
 

Acroclinium

African daisy

Baby’s breath

Bells-of-Ireland

Cardoon

Carline thistle

Chinese-lantern plant

Cockscomb

Cupid’s-dart

Eryngo

Everlasting sand flower

Feather grass, European

Globe amaranth

Globe thistle, small

Hare’s-tail grass

Heather

Honesty

Immortelle

Job’s-tears

Love-lies-bleeding

Pampas grass

Pearl grass

Pearly everlasting

Pink pokers

Safflower

Squirreltail grass

Statice

Starflower

Strawflower

Teasel

Yarrow, fernleaf


 


Betty Jacobs on Preserving Flowers
 

Some years ago, when my husband and I still had our herb farm on Vancouver Island, we grew a lot of everlasting flowers and plants. Recently there has been renewed interest in these useful plants. The best plants for drying are the True Everlastings, because they have naturally papery petals or seedpods, and the Perpetuelles, which are easily dried by hanging and last a long time. A few of the attractive ornamental grasses also dry well.

If you never grow anything else, the True Everlastings will give you an excellent variety of dried material to work with. All of them can be preserved with a minimum of trouble, and when dried will retain good color and form. You will have access to flowers at all seasons of the year, even if you live in a climate where winters are severe and fresh flowers expensive, or in a hot climate where summer flowers are hard to come by. You can make arrangements ahead of time for special occasions, and if you keep them airtight under glass, they could actually last forever. Dried flowers are economical and versatile. Without need of water, they can be used in ways that wouldn’t be possible with fresh flowers.


 


Plants That Air-Dry Well
 

Ageratum

Bear’s-breech

Bird-of-paradise

Blanketflower

Blazing star

Blue lace flower

Box, common

Broom

Broom, Scotch

Candle larkspur

Chrysanthemum

Clary sage

Coneflower

Dusty miller

False dragonhead

False goatsbeard

Goldenrod

Heath

Heather

Hop, common

Hydrangea

Hydrangea, French

Lady’s-mantle

Lamb’s ears

Larkspur

Lavender

Lavender cotton

Mimosa

Montebretia

Oats

Onions, leeks, chives, garlic

Peony

Pincushions

Plantain lily

Protea, king

Pussy willow

Queen Anne’s lace

Ravenna grass

Rocket larkspur

Rosemary

Rue, common

Rush Sage, blue; mealy-cup sage

Sedge

Silver-dollar gum

Silver king artemisia Silver-leaved mountain gum

Sweet corn; Indian corn

Tansy, common

Wheat, common

Zinnia

—from Flowers That Last Forever by Betty E.M. Jacobs
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Dos and Don’ts of Air-Drying

Do

[image: image] Store material in a warm, dry, dark place.


[image: image] Leave space for air to circulate around and through hanging bunches.


[image: image] Store glass containers of material in a dark cupboard.


[image: image] Put silica gel with dried plant material stored in plastic bags, or condensation may form on the inside of the bag.


Don’t

[image: image] Store materials where there is no warmth.


[image: image] Store materials near any heat source; greater fragility and brittleness will result.


[image: image] Store materials in an outside shed, greenhouse, or damp garage.


[image: image] Store material with different scents in the same container.


[image: image] Store glass containers where any light can fall upon them.



Pressing in a Hurry

If your need for pressed leaves or flowers is immediate, prepare them as you would for long-term pressing. After they have been pressed for a few hours, lay them in a container with 1 inch of silica gel directly under and on top of them, put weights on top, cover, and leave overnight.

If you can’t wait until the next day, pop the container with silica gel (without the weights) in the microwave oven for 1 minute on high. Let it cool for half an hour, then pour off the silica gel.

Set your flowers or leaves on a 1-inch bed of silica gel, and pour another inch of silica gel over them.

Testing for Dryness

Be gentle when you check to see if the flowers are dry. Tip the container and feel some of the petals. If they are still soft, they need more time. If they feel like dry tissue paper, they are ready. If they are brittle and crumble, they have been in too long and will be a total loss!

[image: image]
 

Press flowers or leaves between layers of silica gel
 


Drying with Desiccants

Flowers that do not dry well by any air-drying method can often be preserved by using a desiccant. Desiccants are drying agents that absorb moisture. Even plants that can be air-dried successfully will retain a more natural color when a desiccant is used, and almost any flower will retain its shape better.

General Procedures

Dry or cut off any wet part of the stems before putting plants into a desic-cant, and strip off all the foliage. It is important to give the drying flowers plenty of room. Be sure there is space between each flower head, and that petals from different flowers do not touch.

It is difficult to give the exact times that any specific flower must remain in a desiccant. This will depend on the amount of moisture in the material being dried and the desiccant being used. It can vary from two days to as much as three weeks—just check the material regularly until it is quite dry.

When you take the flowers out, some of the desiccant may stick to the petals. To remove it, hold the flower upside down by its stem and tap or flick the stem with your finger. Any desiccant that still sticks should be brushed off with a soft camel-hair brush.

Drying with Silica Gel

Flowers dried with silica gel retain their color better than those dried by any other method, and they dry faster. Silica gel can be bought as rough crystals, fine crystals, and in a sandy form. You will need the fine ground, sandy form. It is not toxic, but avoid inhaling it because it can irritate your sinuses.

If silica gel is white or pale pink, it is moist and needs drying. To reactivate its properties, heat it in a 250°F oven for 20 to 30 minutes or in a microwave oven on high for about 2 minutes. When it’s blue, it’s ready to use again. Store it in airtight containers.

To use silica gel for drying flowers, follow the general procedures for desiccants. Flowers will take two to six days to dry. To speed up the process, use the silica gel when it is still warm from the oven, but take care to remove the flowers before they become brittle.

Drying with Sand, Borax, and Cornmeal

To dry flowers with these substances, buy a grade of washed, fine sand. Because it is heavy, it is suitable by itself only for a few heavy-petaled flowers such as peonies and large-flowered dahlias. To dry more delicate flowers, mix 1 cup of sand with 2 cups of borax or cornmeal or silica gel. Materials may take as long as three weeks to dry using sand and sand mixes.

Pressing Flowers

As always, be sure that any plant material you want to press is quite dry when it is gathered. Press it immediately.

Pressing in a Book

Open the book a few pages from one end, and lay a tissue or folded piece of blotting paper on the page. Gently crush the center of each flower between your thumb and first finger. If it has a hard calyx, cut it out or press it between sheets of wax paper with a cold iron.

Lay the flowers on the tissue or blotting paper so they do not touch. Cover them with another tissue or close them between the folded sheet of blotting paper. Turn over about 10 pages and repeat the procedure until the book is full or you are out of flowers.

Pile heavy weights on top. Bricks, cans of sand, and heavy books are suitable. In one to two days, open the book carefully. If the tissues or blotting paper look damp, lift the flowers with tweezers and place them on fresh paper in the book. Repress the flowers. They should be dry in about two weeks. To store them, simply leave them in the book.

[image: image]
 

Press flowers in a book along with a tissue to absorb moisture.
 


Make Your Own Flower Press
 

To make a press for flowers and leaves, you will need two pieces of plywood, four bolts with wing nuts and washers, some newspaper, and sheets of blotting paper. A small press would measure about 10 by 14 inches, which is the size the two pieces of plywood should be.

1. Bore a hole in each corner of the plywood, about ½ inch from the edges. Make the holes large enough to accept the bolts. The length of the bolts depends on the thickness you want your press to be.

2. Place the 4 bolts—B, C, D, E—through the holes in plywood piece A.

3. Put a few sheets of newspaper on A, cut smaller than the plywood.

4. Put a piece of blotting paper, folded in half, on the newspaper.

5. Place the material to be pressed between the folded blotting paper. Keep materials of similar thickness in the same layer.

6. Cover with a few more newspapers and continue making a “sandwich” of plant materials, blotting paper, and newspapers.

7. Top the whole thing with the lid, plywood piece F.

8. Screw down the wing nuts securely.

[image: image]
 

This 10 × 14 flower press can hold large flowers such as daylilies, Queen Anne’s lace, and cosmos, as well as grasses and leaves.
 

9. Keep the press in a warm, dry room away from sun and fluorescent lights.

10. Check the tightness of the wing nuts daily. Check the material after a few days, but unless the blotting paper is damp, do not disturb it. If it is damp, change it with the greatest care.

11. Drying should be complete in two to three weeks, depending on the moisture content of the plant material.

—from Flowers That Last Forever
 


 
  


12 WATER AND ROCK GARDENS
 

POOL GARDENS • WATER IN THE LANDSCAPE PLANTS FOR WATER GARDENS • ROCK GARDENS
 

My relationship with author and friend Louise Riotte had a rocky start when I referred to her, in print, as “my favorite 80-year-old author.” My phone crackled. Louise chided, “Get your facts straight—I’m only 79!” Anything Louise took on she was passionate about, including her pond. Living in landlocked Ardmore, Oklahoma, made the thought of a pond all consuming. The pond her son built became the focus of Louise’s passions for fishing, gardening, natural science, and cooking. Her Cajun catfish, Texhoma hush puppies, stewed turtle, and barbecued rattlesnake will not soon be forgotten. This chapter starts with Louise’s advice on a small backyard lily pool.

 

—John Storey
 

[image: image]
 

Friends snickered, wrote the late Louise Riotte, when her son, Eugene, bought a piece of property containing a big ravine—until he turned that ravine into a beautiful pond. In her 80s at the time, Louise took on the task of landscaping the pond with trees, shrubs, and wildflowers. She then wrote her twelfth and last book, Catfish Ponds and Lily Pads, about the experience.
 

One of the nice things about gardening with water is that minimal work is required after the initial construction and planting. As long as the ecological balance of the area is maintained, there is no hoeing or cultivating, little weeding, and, of course, no watering!

For several years, we had a small pool in our backyard planted with red and white water lilies. It was much enjoyed both by us and by a friendly green frog who spent a lot of time sitting on the pads, catching insects, and being photographed by visitors. We made our garden by sinking a child’s plastic wading pool into the ground and filling it with water. We then placed several pots in it, each containing one lily planted in soil. Water trickled in slowly through a camouflaged inlet pipe, and the small amount of overflow spilled out onto the lawn. It could not have been more simple or carefree, which was its undoing. We became so accustomed to ignoring it that during a dry spell one summer we forgot to check the water inflow. It had stopped, and we lost all the plants.

If you already have a naturally wet area, you can scoop out part of it to create a pond about 2 feet deep. Plant water lilies directly in the muddy soil, provided the water isn’t more than 2 feet in depth. If you raise water plants in your pond, don’t try to keep ducks or geese there, because they’ll wreck the plantings.

—from Catfish Ponds and Lily Pads by Louise Riotte
 


THE WORD BIN
 

Aquatic plants. Plants that live in water; they may be free-floating or rooted in soil, with submerged or floating leaves


Native plants. Plants that originated in the area where they are found growing


Bog. A wetland with a high water table and little flow of water into or out of the area


Rill. A channel created by a small stream


Rock garden. A garden of low-growing, spreading perennials grown among rocks, often on slopes



 

The Garden Pool

Water lilies need at least five hours of full sunlight each day, and their location must be away from trees that might drop leaves or needles into the water. The pool should be 2 to 2½ feet deep for best results. At one time, most were built of reinforced concrete, but now fiberglass and heavy polyvinyl plastic are more often used because they are easier to install and less likely to crack in freezing temperatures. Nurseries that sell water plants frequently stock preformed pools and liners in many sizes.

Although a pool does not need fresh water running through it all the time, plumbing should be installed so that water can be added whenever evaporation makes it necessary. The pool needs cleaning occasionally; a drain and plug at the lowest end of the pool will save you the trouble of pumping out the water.

[image: image]
 

Edge your pool with flat stones placed on a shallow shelf just below water level.
 

Caring for the Pool

Although a water garden requires less care than one planted in soil, it cannot be completely neglected. Remove any unsightly yellow foliage and seedpods as they appear. If the plants are not thriving, place soluble fertilizer tablets around their roots every two weeks.

Water lilies growing in the soil bottom of a shallow pond can be left undisturbed, but those in containers should be divided every two to five years. If the plants get too large, the flowers will become fewer and smaller, but if they are given proper care, the plants may live for 50 years or more.

Like their soil counterparts, aquatic plants are affected by pests. Never use insecticides as pest control in ponds or pools, however, especially if you have fish or frogs there.

—from Successful Perennial Gardening by Lewis and Nancy Hill
 

[image: image]
 

Examples of types of water plants (from left to right): aquatic (water lilies), submerged, and floating.
 




POOL GARDENS

Installing a Preformed Pool

A great way to take the plunge into water gardening is to start with a preformed pool, available from catalogs and some garden centers. This is less daunting than digging your own free-form hole and cutting a large piece of plastic sheeting to size. A person can install one of these alone in just a single afternoon.

Pools sold for this purpose come in a variety of shapes and sizes and are durable and puncture resistant. Those made of ¼-inch-thick fiberglass will last up to 50 years. If you want to grow water lilies in your pool, choose a form that is at least 18 inches deep. The 4-foot by-6-foot, kidney-shaped pool shown here holds about 150 gallons of water and can provide a home for one or two water lilies, three or four marginal plants such as rushes and aquatic irises, some oxygenating plants to keep algae at bay, and perhaps a few goldfish or koi.

[image: image]
 

1. Mark the pool’s outline with a trowel.
 

1. Site the pool. Choose a spot out in the open, or at least away from the shadow of overhanging trees and shrubs. This also ensures that you won’t encounter tree roots when you dig or have to clean the pool of fallen leaves. A water garden tends to look more natural when sited in a low, level area. Avoid putting it in the lowest part of the yard, however, because it may overflow during rainy spells or be vulnerable to runoff contaminated by fertilizers, herbicides, or insecticides used elsewhere. Station the pool within reach of a hose as well. This will make it easier to fill the pool initially, and to top off the water level when necessary.

Set the pool on the chosen spot. The sides are slightly angled to prevent them from caving in, so your hole will need to reflect this shape. Use a trowel, rope, or a couple of hoses to mark an outline of the pool’s bottom and of its top edge. The result should be a circle-within-a-circle design.

[image: image]
 

2. Make the hole slightly larger than the pool.
 

2. Dig the hole. Make the hole an inch or two bigger than the pool, excavating from the outer boundary down to the inner one, and trying to match the angle of the pool. Remove all sod, rocks, and debris as you work. The bottom of the hole must be level so the surface of the water will be level when the pool is filled. Once the hole is deep enough, stomp on the bottom or tamp it down with the back of the shovel blade. Smooth it further with a piece of lumber.

The top of the hole should also be level. To determine this, lay a board across the hole at various points and set a carpenter’s level on the board. If the top isn’t level, it’s better to adjust the soil on the ground’s surface than to change the depth of the hole.

[image: image]
 

3. Pour a 1-inch layer of sand in the bottom of the hole.
 

3. Set in the pool. The pool will sit more easily in the hole and respond better to fine-tuning if you set it on a base of sand. The sand also forms a protective cushion and provides a smooth surface for the pool to rest on. Empty enough builder’s sand into the hole to make a layer an inch or more deep. Then set in the pool and wiggle it into position. Remove it temporarily to see if it made a level impression. Add sand until it does. Add even more sand if you want the pool to be slightly elevated above the hole. This is a good idea if you’re concerned about runoff.

Return the pool to the hole and maneuver it into its final position. Use the board and carpenter’s level to make sure the pool is even all along the rim.

4. Fill the pool. To equalize the pressure from the water and the soil and to prevent bulges, it is important to fill the pool with water and surround the liner with soil simultaneously.

Set the end of a hose in the bottom of the pool and start filling it slowly with water. Begin filling the gap between the ground and the pool with the excavated soil. Tamp in the soil with a trowel or board. Work your way around a few times, until the gap is filled evenly on all sides.

To hide the pool’s edge and give it a more natural look, lay bricks, rocks, or stone slabs around and slightly over the edges. Wedge them in well or set them in with mortar so that you and other kneeling admirers won’t dislodge them.

Once the pool is finished, wait 24 hours before adding plants and fish to give the chlorine in the water a chance to evaporate. If your water also contains chloramine, treat the pool with liquid-concentrate chemicals sold for this purpose by water garden suppliers.

—from Year-Round Gardening Projects, text by Teri Dunn; illustrations by Elayne Sears
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4. Fill the pool with water while you fill the outer gap with soil.
 




WATER IN THE LANDSCAPE

Best Plants for Bog Gardens

[image: image] Plant iris, horsetail, bulrush, cattail, and pickerel weed in natural-looking groups throughout the area.


[image: image] Include surface-floating plants such as the four-leaf water clover and the white snowflake, whose foliage floats like lily pads on the water’s surface but adds a different texture. You will need at least 4 inches of water over the soil for these floating plants.


[image: image] Tropical bog plants add an exotic flavor to your garden. Plant them as you would their hardy relatives. They will die off when cold weather hits in late fall. For this reason, tropical bog plants are treated as annuals—beautiful while they last.


—from Creating Your Own Water Garden by Charles B. Thomas
 

[image: image]
 

BLUE-FLAG IRIS
 

Bog Gardening

Is there a poorly drained or swampy area of your lawn that you just don’t know what to do with? That problem area, too wet for most terrestrial plants, is the natural place to create a water garden. If the area is always wet, even throughout the hot summer months, you can plant the bog plants directly in the soil without any previous construction effort. Keep in mind that bog plants generally like to spread, so there will be conflict among various inhabitants of the bog.

If your naturally low spot does not retain water, it is still easy to create a bog garden with a PVC liner. Dig out the area to a depth of 8 to 12 inches and put the liner in the excavation. Place the removed soil back on top and thoroughly saturate the soil with water. Plant the bog plants directly in the soil. Keep the bog area slightly below the surrounding ground level to catch runoff.

Bog plants like to keep their feet wet in soggy soil or in water 1 to 6 inches deep. They can be planted in a container of almost any size, but if you are dealing with a single plant, a 5- or 10-quart pail will do nicely.

When the first hard frost comes, trim back the foliage and lower the plant in its container to the bottom of the pond to weather the winter. The roots of surface-floating plants must not freeze or the plant will probably die. If this is a possibility, bring the plants inside in their soil containers for winter storage. Keep the plant moist (cover with a plastic bag) and cool, about 40°F.

[image: image]
 

This bog garden is located next to a small man-made pool. A drainage hole is kept open with a short length of tubing.


IRIS: ROYALTY OF THE BOG
 

[image: image]
 

—from Creating Your Own Water Garden
 


 


[image: image]
 

Add Ornamental Fish to Your Pond

If you want ornamental fish in your pond, the general rule of thumb is 1 inch of fish per 3 gallons of water.

To increase your pond’s oxygen content, recirculate the water with a fountain or waterfall, and grow plants in the pond.

Keep pH between 6.7 and 7.3, especially in newly concreted ponds; the concrete can turn the water very alkaline.

Do not overfeed your fish. Give them 48 hours to adjust to the pond before feeding them. Excessive feeding may cloud the water, as will feeding your fish bread or crackers. Use only the high-quality foods formulated for the type of fish you have chosen, and discontinue feeding the fish whenever water temperature is below 45°F.

—from Catfish Ponds & Lily Pads
 


 

Creating a Backyard Waterfall

If a pond, a small stream, and a waterfall suit your waterscaping plans, the streambed must be poured at the same time as the pond. Here are some points to attend to when you pour these additions.

A pond/rill/spring combination requires flexible PVC tubing (I.D. ¾-inch is suggested), attached at the pond end to a submersible pump. Water is pumped uphill to the location of the waterfall or spring. Hide the tubing’s upper side for a natural look.

The flow of the water must be deposited in a catch basin before it moves down the rill to the lower pond. The rill should be a meandering stream that will slow the water down, looking more natural than if the water were shooting in a straight line toward the pond.

Dig the streambed deep enough to bury the flexible plastic water pipe beneath concrete work, and install the pipe before you pour. The concrete need be only 2 to 3 inches thick, but it must be reinforced. You can use chicken wire.

Dig a trench 12 inches deep and 12 inches wide on both sides of the watercourse and fill it with pea gravel and sand. The trenches will take up any overflow during heavy rains, and will provide a foothold for ferns, crested iris, and other moisture-loving plants.

Pumps

A submersible pump that can handle 1,380 gallons of water per hour at 1 foot of elevation is just about right for operating a pond/rill/spring combination. With a 6-amp motor, it can lift 5 gallons of water a minute to a height of 20 feet. A pump that is too powerful will be a better buy than one that is too small.

Before installing the ¾-inch tubing under the rill, adapt the end at the lower pond to standard male garden hose threads and add a short length of flexible garden hose between the tubing and the pump, which also takes standard garden hose threads. It is then simple to connect the system by laying the pump on its side above a flat rock. (See chapter 3 for more on choosing pumps and building ponds.)

—from Catfish Ponds & Lily Pads by Louise Riotte
 

[image: image]
 

A backyard waterfall. A rill of water meanders about 20 feet downslope from the catch basin, over a small ledge, and into a lower pond. Occasional overflow provides a boggy area for water-loving plants. The rill is about a foot wide. The lower pond is 14 to 16 inches deep, 5 to 10 feet in diameter, with a surrounding border of rocks.
 

Planting a Water Lily

A tub or pool of water lilies brings all sorts of pleasures to a garden, among them constant, colorful blossoms; fragrance; and a parade of admirers ranging from your neighbors to bees and frogs. Once you choose a lily that suits you in terms of size and color, you’ll find that it is easy to plant and care for. All it requires is a pot to put it in, a tub or pool that is at least a foot and a half deep, and a spot that receives at least five hours of sun a day.

There are two kinds of water lilies: those that are cold-hardy and those that are not, called tropicals. The simplest way to tell them apart is to remember that the blossoms of hardy water lilies usually float on the water’s surface, while those of tropicals are raised several inches above.

Hardy water lilies grow from a rhizome and can be set in water as cool as 50°F. You can plant them early in the season and enjoy their flowers into the fall. Tropical water lilies, on the other hand, grow from tubers and require water temperatures of at least 65°F. Tropicals have a shorter bloom season than hardy water lilies, but they better endure the heat of summer.

1. Prepare the rhizome or tuber. Water lilies are sold bareroot, usually with a few leaves intact. Keep the rhizome or tuber moist by placing it in a bowl of water as soon as you get it home. Keep it moist until you are ready to plant.

Carefully inspect the rhizome or tuber for viable roots, which are white and crisp. Use a small, sharp knife to trim off any brown, black, or limp ones. You may also notice some tiny lime green or bronze leaves emerging from the plant’s growing point.

[image: image]
 

Step 1. Trim off dark or limp roots, and then place rhizome in water.
 

2. Get ready to pot. In nature, water lilies grow in soil at the bottom of ponds, but garden hybrids do fine in containers. The size of the pot you use depends on the size of your tub or pool. The more room you give the roots, the more robust the plant will be. A 4-quart pot is fine for a half barrel; for a pool, you may use a larger pot or a small laundry tub. Either way, be sure the container has a drainage hole, even though plant and pot will be immersed in water. This prevents gases from building up inside the pot.

Fill the container one-third full with heavy topsoil or garden loam. This soil is closest to pond muck and won’t float off the way a peat-based soil mix will. In addition, heavy soil helps hold the rhizome or tuber firmly in place.

Next, insert a water lily–fertilizing tablet (available from mail-order nurseries) or a handful of a low-analysis granular fertilizer such as 5-10-5 or 6-10-4. Then fill the container to the top with soil and drench it until water runs out the drainage hole.

[image: image]
 

Step 2. Fill tub with topsoil, add fertilizing tablet, then water thoroughly.
 

3. Pot the plant. To pot the rhizome or tuber, remove a third of the saturated soil and set it aside. (You may want to wear rubber gloves, as this can be a muddy operation.) If you are planting a hardy water lily, set the rhizome roots-down in the pot at a 45-degree angle. Aim the rhizome so the plant has room to elongate across the pot and the crown is pointed upward. It’s okay to place the opposite end flush against the pot. If you are planting a tropical water lily, look for a white line on the tuber. This indicates where the soil level should be once you fill the pot. Set the tuber lengthwise in the center of the pot, roots down.

Gently top off the pot with the reserved soil, filling it to within an inch or two of the rim. Be sure to leave the growing point of the rhizome or tuber free of soil. To avoid air pockets, firm the soil with your thumbs as you work. Water the pot once more, taking care not to wash soil away from the root. Top off the pot with pea gravel (again, making sure to leave the growing point exposed) to prevent soil from washing away once it is in the tub or pool.

[image: image]
 

Step 3. Set rhizome so its roots are down, then replace soil.
 

4. Set the pot in water. Most water lilies prefer to be a foot or so beneath the water’s surface. If your pool is deeper than that, place some bricks or an empty, overturned pot on the bottom to elevate the plant. Lower the pot in slowly at an angle to allow air bubbles to escape, then set the pot on its base. If the plant has a few leaves, gently position them so they float on the surface of the water.

Within a few weeks, your water lily will adjust to its new home. New leaves will soon begin to appear, and shortly thereafter the first blossoms should make their debut.

[image: image]
 

Step 4. Set container in water.
 

—from Year-Round Gardening Projects, text by Teri Dunn; illustrations by Elayne Sears
 




PLANTS FOR WATER GARDENS


NATIVE PLANTS FOR WATER GARDENS
 


Grassy Plants for Wet Soils
 

Native Grasses

rattlesnake grass

fowl meadow grass

reed meadow grass

Eastern gamma grass

Cultivated Grasses

perennial quaking grass

feather reed grass

tufted hair grass/fairy wand grass

variegated manna grass

maiden grass

eulalia grass

Japanese silver grass

Formosa maiden grass

purple moor grass

gardener’s-garters


 

Native Ornamental Flowering Plants
 

Spring

camassia or wild hyacinth

shootingstar

water avens or purple avens

Quaker-ladies or bluets

copper iris

blue flag iris or fleur-de-lis

yellow flag iris

blue-eyed grass

violets

flower of the west wind, zephyr lily

golden Alexanders

Summer

wild celery, angelica, or Alexanders

swamp milkweed

queen of the prairie

oxeye

slender blue flag

lilies

mints

monkey flower

bee balm or Oswego-tea

meadow phlox or wild sweet William

obedient plant or false dragonhead

meadowsweet

tall meadow rue

Virginia spiderwort

Culver’s root

Late Summer/Autumn

New England aster

swamp aster

tickseed sunflower

boltonia

swamp sunflower

sawtooth sunflower

sunchoke or Jerusalem artichoke

cut-leaf coneflower

cup plant or rosinweed

marsh or bog goldenrod

blue boneset or mist flower

Joe-Pye weed

boneset

spiked gayfeather

common ironweed

white turtlehead

closed gentian, blind gentian, or bottle gentian

biennial fringed gentian

grass-of-Parnassus

meadow beauty

Canadian or American burnet

blue vervain


Non-Native Ornamental Flowering Plants
 

astilbe

canna

Siberian meadowsweet

Siberian iris

Japanese iris

big-leaf ligularia

narrow-spiked ligularia

rhubarb

shield-leaf rodgersia

guinea-hen flower

daffodils


 


 

[image: image]
 

Hardy Bog Plants
 

Arrowhead
Water arum
Dwarf bamboo
Cattail
Graceful cattail
Narrow-leaved cattail
Variegated cattail
Chinese water chestnut
Floating heart
Golden club
Horsetail
Lizard’s-tail
Parrot’s-feather
Pickerelweed
White pickerel rush
Spike rush
Sagittaria
Yellow snowflake
White snowflake
Sweet flag
Variegated sweet flag
Thalia
Water clover
 




ROCK GARDENS

Plant a Rockery

If your property is sloped and dotted with interesting or weathered rock formations, it may be an ideal spot for a rock garden—or rockery, as it is sometimes called. But any garden that features rocks prominently can be called a rock garden. It is not even necessary to have a slope—one can be created on a flat location with just a few loads of topsoil and a pile of rocks.

Some purists feel that a rock garden should contain only those plants that grow naturally on rocky slopes in poor soil, but most rock gardeners use a wide variety of low-growing perennials, annuals, bulbs, and shrubbery. If you want the overall effect to be beautiful, a rock garden must be carefully designed rather than aimlessly constructed. Yet even though it may have been weeks in the planning, it should look as if it evolved naturally.

Because rockeries must be planted and cared for by hand, it is best to start with a small area unless you have lots of time, interest, and skill. If you have the perfect spot, you may simply have to choose plants, locate paths, and create level outcroppings as kneeling places. But if you must bring in rocks and soil, you’ll have planning and work ahead.

Choose rocks that are compatible with the landscape, if they are available, rather than those that are quarried, highly colored, or polished. If excavating is necessary, dump the topsoil in piles close by while the work is being done, so you can replace it later.

Set the rocks in the lowest, front part of the garden first and work upward, burying more than half of each rock firmly so it’s well anchored. After the rocks are in place, let the soil settle around them for a few days before planting. Check your construction frequently in the early stages by viewing it from a distance as well as close up, to be sure the positioning is aesthetically pleasing.

—from Successful Perennial Gardening by Lewis and Nancy Hill
 


Grow a Footpath Garden
 

You can plant herbs among paving stones on a path to create a fragrant miniature rock garden. Best plants to use are creeping thyme, catmint, and dwarf chamomile. When crushed by footsteps, they will release their scents but not be damaged. In a shady area, mosses will thrive among paving stones.


 

[image: image]
 

These plants thrive in many rock gardens.

(A) bellflowers

(B) rock candytuft

(C) Crimean iris or crested iris

(D) mother-of-thyme


Jan Kowalczewski Whitner is a professional writer and garden designer living in the Pacific Northwest. She has always been intrigued with the contrast of the garden’s “living” elements, such as plants, water, sunlight, shadows, and the use and placement of stone. She is author of Stonescaping: A Guide to Using Stone in Your Garden.


A Rocky Outcrop on a Slope

If your garden has no natural stone outcrop but does contain banks, hillocks, or areas with a significant grade change, these are the best spots in which to design and construct a rocky outcrop.

Your major concern is to make the feature look as natural as possible. Study rock outcrops in the natural landscape. They invariably look like the worn, exposed tips of a huge mass of buried rock. To replicate the effect, grade your site to a gentle slope of no greater than 45 degrees. Leave space for a relatively flat area several feet wide at the bottom, which will tie the outcrop to the rest of the garden when mulched and then planted as the last step in construction.

Excavate the contours of the slope at least 18 inches deep. Then lay a drainage layer of 6 inches of crushed rock topped by 2 inches of fine gravel or coarse sand. Bury a few large rocks beneath this layer as a stable foundation for the major exposed stones or boulders.

Most natural outcrops feature one or two large boulders set among smaller stones that have fallen away from the main mass. When constructing your outcrop, cant the major boulders slightly upward and inward, so rain will run along their surfaces to the plant roots nearby. Then carefully set a few stones around them, preferably at their bases. Fill the crevices between the stones with an appropriate soil mix, tamping it firmly. If you use a stratified stone such as limestone or sandstone, position all the rocks so their strata lie on the same angle, as though an earthquake had heaved them into place simultaneously.

[image: image]
 

Large, buried rocks on a bed of fine gravel form a stable foundation for the rock garden.
 

A Rock Garden on a Level Site

If you wish to build a rock garden on a flat site, you can use a construction technique first developed by ancient Chinese gardeners to introduce different levels. Dig out low areas, then mound the excavated earth into ridges and plateaus above. Use half-buried, weathered stones to replicate outcrops, and work from the bottom of the rock garden toward the top.

A few large boulders with a litter of smaller stones and gravel at their base will look more natural and more restful than a hodgepodge of smaller stones or, even worse, rocks evenly spaced like gravestones. As an alternative, you might use flat sedimentary stones to establish a restful horizontal or tiered effect, varying the height from outcrop to outcrop for a natural look.

Some gardeners who are starting with a flat site eliminate large-scale excavation and rock moving by using old tires as the foundation for their rock gardens. They form the base of their mound on level soil with the tires, then fill the tires with gravel, sand, or crushed rock. After building up several layers of tires in a rough mound, they cover the entire construction with a good, porous soil, then bury the rocks in it.

—from Stonescaping by Jan Kowalczewski Whitner
 

Plants for the Rock Garden

The best plants for rock gardens are compact, low-growing perennials. To achieve pleasing combinations, consider not only plant color and mature height but also form: Are they rounded (cranesbill), spiky (iris), or prostrate and spreading (thyme and ground phlox)?

The size of the plants should be on the same scale as the garden itself. Tiny plants look best in a small space; taller perennials, dwarf evergreens, and low-growing shrubs are appropriate for a long, wide hillside. And because so many of the plants best suited to rock gardens bloom only in the spring, consider strategic placement of summer-blooming heaths, heathers, and perhaps annuals to add color during the rest of the growing season.

Select plants suitable for your climate and exposure. If you live where winters are long and the growing season short, you may be able to establish a true alpine garden of plants that are native to the European mountain ranges, the Rockies, the White Mountains, or other high elevations. Most of these are small or compact, with rugged root systems that enable them to live in poor soil and under severe weather conditions. They need cool weather and perfect drainage to do well.

[image: image]
 

A rock garden with a foundation of tires. Secondary outcrops tie the rockery to the rest of the garden.
 

Rock Garden Care

Your rock garden could be compared to a collection of potted plants, and each will grow best if you tend it accordingly. Be sure each “pot” is well drained so water will not collect there and drown the plant. Loosen the soil in each pocket occasionally with a small garden fork. Although most rock plants do well in poor soil, add dry manure or liquid fertilizer if the plants seem weak.

Housekeeping chores for a rock garden include:

[image: image] cutting back leggy plants after flowering


[image: image] clipping off dead portion


[image: image] dividing plants that become rootbound or too large for their space


[image: image] checking for insects (especially slugs) and diseases


[image: image] weeding unwanted plants out of the nooks and crannies


Winter can be hard on tender plant varieties in rock gardens, because they are more exposed to cold winds and dehydration than are plants growing in level beds. If you don’t get much snow, a mulch will help protect both hardy and more tender plants. In particularly exposed regions, cover the entire bed with evergreen branches or straw, as well, just after the ground starts to freeze.

—from Successful Perennial Gardening by Lewis and Nancy Hill
 


Common Alpine Plants
 

alpine anemone
alpine columbine
alpine rockcress
alpine aster
alpine pink
alpine sunflower
edelweiss
alpine forget-me-not
alpine poppy
savory
alpine catchfly
 

[image: image]
 


 

Adapting Japanese Traditions to Western Rock Gardens

The Japanese believe that stone is a magical, evocative garden material. Western gardeners can follow that approach as well, using the following principles as guidelines:

[image: image] Respect the conditions and appearance of the site and its surrounding landscape. Use stone and rock native to the area, or choose nonnative stone that harmonizes with the site.


[image: image] Use nature as a guide when positioning rocks in the garden.


[image: image] Whenever possible, avoid mixing different types of stone and rock in the same feature.


[image: image] When piling rocks together, make sure the striations and furrows of each rock point in the same direction.


[image: image] Set stones and stone features with broad, horizontal lines to create a sense of tranquillity and serenity. Use low, flat-headed rocks; large, rounded rocks; and reclining rocks as the major stones, with a few tall, vertical stones for accent.


[image: image] Keep a pleasing balance between rock features and plants. Too much rock in a garden makes it heavy and overwhelming; too little makes it seem frivolous and unconvincing.


—from Stonescaping by Jan Kowalczewski Whitner
 

[image: image]
 

These rocks have been placed harmoniously in the landscape.
 


A Rock, Gravel, and Thyme Garden
 

The main features of Zen dry landscapes are rocks and gravel, which never need a drink of water from one year to the next. In traditional Japanese gardens, dry landscapes are often surrounded by whitewashed walls that highlight the shapes and colors of the stone features.

Some Western gardeners would undoubtedly enjoy importing some of the atmosphere and all of the water-conserving qualities of a Japanese dry landscape. They might well consider tearing out areas of their (thirsty) lawns, particularly where those areas are bordered by relatively subdued plantings of the kinds of shrubs and trees typically found in Japanese gardens, such as azaleas, rhododendrons, camellias, and pines.

Such a garden can feature gently curving boundary lines between the shrubs and the graveled area, with stones and thyme acting as a substory to the shrubs. An island composed of a drought-tolerant shrub such as Elaeagnus pungens, natural stones, and thyme softens the effect of the graveled area and ties it to the surrounding vegetation. Islands of thyme, shaped to resemble gourds or sake bottles, add interest to the composition. The thyme islands are raised about 1½ inches from the surface of the gravel and are contained by a boundary of ½-inch dowels that stand ¾ inch above the surface of the gravel.

— from Stonescaping
 


 


35 Traditional Rock Garden Plants
 

Artemisia. Usually planted for its silvery gray foliage rather than its bloom.


Baby’s breath. Dwarf varieties can be excellent for the rock garden.


Basket-of-gold. Excellent for edging perennial borders and rock gardens.


Bellflower. Dwarf bellflowers make good rock garden plants. They do best when mulched over the winter.


Betony. Lavender flowers appear in summer.


Blanketflower. One of the best varieties is known as ‘Goblin’. It grows only 12 inches tall and has red and yellow blooms from July until frost.


Blue fescue. A silvery blue, tufted grass that grows to a height of 10 inches.


Bugleweed. Fast-growing, dwarf ground cover.


Cactus. The hardy cacti are good rock garden plants. They need light soil with lots of leaf mold, loam, sand, and enough lime so the soil is not acidic.


Columbine. Native wild varieties are best for rock gardens.


Coralbells. Small and dainty flowers that bloom all summer in pink, red, and white.


Cranesbill. Low-growing plant that likes moist, cool places.


Cupid’s-dart. Attractive blue or white flowers, excellent for drying.


Daylily. Dwarf kinds add summer bloom when the flowering season is over for most rock plants.


Edelweiss. One of the most beloved of all alpine plants, easily grown in the rock garden.


English daisy. Free-flowering dwarf plant with daisylike blooms.


Fernleaf bleeding heart. This neat little plant blooms for most of the summer.


Flax. These blue-flowering perennials make ideal rock plants.


Forget-me-not. Allow them to go to seed, which will keep new plants coming.


Garden pinks. Many species of Dianthus add color when little else is in bloom. Among the best are sweet William, the grass pink, and maiden pink.


Iris. Dwarf irises are ideal for rock gardens. They like sun and need little care.


Lady’s-mantle. Good ground cover that spreads rapidly from seed.


Moss campion. Summer-blossoming dwarf plant with pink blooms.


Pasqueflower. Grows 8 to 12 inches tall with finely cut grayish leaves and purple flowers.


Phlox. Dwarf, creeping kinds are best as rock garden plants.


Saxifrage. Ideal for the rock garden because they grow easily in tough places.


Sedum. Old reliables of the rock garden.


Siberian dragonhead. Purple flowers in spikes that grow about 12 inches tall.


Soapwort. Fast-spreading, creeping plant with pink flowers.


Sunrose. Shrubby plant, good for hot, dry places.


Sweet woodruff. Good ground cover, grows well in the tiny crevices between rocks.


Thyme. Some thymes make a thick mat with a heavy bloom of pink or lavender flowers, ideal for the rock garden.


Violet. An easy-to-grow perennial. Choose varieties carefully.


Wild ginger. Low-growing plant with fragrant rootstocks and attractive foliage.


Wooly yarrow. Yellow, flowering dwarf plant about 12 inches high.


—from The Big Book of Gardening Skills
 


 

[image: image]
 

This rock garden is planted with woodland wildflowers.
 

[image: image]
 

A rock, gravel, and thyme garden is a drought-tolerant landscape that blends into many garden styles.
 
  


13 IMPROVING YOUR SOIL
 

GETTING TO KNOW YOUR SOIL • SOIL pH • SOIL NUTRIENTS COMPOSTING • MULCHING • GREEN MANURES
 

During the 1960s I responded to a one-inch magazine ad with the improbable headline “Let an Earthworm Be Your Garbage Man!” I soon discovered that there were more than 3,000 different species of earthworms, but that only a few contribute to soil productivity. We built a compost pile, introduced a few night crawlers, and soon had hundreds, enough to put in the garden and sell to passing fishermen. The worms seemed to “manufacture” soil out of compost overnight. Each year our garden became more porous and productive. Those squirming worms created channels, allowing the easy distribution of water through the top- and subsoils, rather than losing it through runoff.

 

—John Storey
 

[image: image]
 


Liz Stell has never outgrown a child’s simple love of dirt since those early days of mud pies and simple earth-works. After studying it at the university level, she learned to respect its complexity and call it soil, and years of gardening have taught her how resilient it is. She shares her enthusiasm about soil in her book Secrets to Great Soil: A Grower’s Guide to Composting, Mulching, and Creating Healthy, Fertile Soil for Your Garden and Lawn.
 


The easiest, most dramatic way for any gardener to improve a garden is to improve its soil. As you build up your soil, it will become crumbly and easy to dig. You’ll be rewarded with healthy plants that look better and produce better, even when subjected to weather quirks such as droughts and cold spells. You can also significantly reduce your pest problems and your use of pesticides by building up your soil. Healthy soil just does a better job of producing healthy plants.

Though the earth beneath our feet seems solid, only half the soil consists of hard particles. The other half is a combination of air and water. In good soils, about half of this “empty” half is filled with water. Dissolved in this water are lots of chemicals, including the nutrients essential for plant growth. The remaining air is also important. It supplies oxygen to plant roots and soil organisms.


THE WORD BIN
 

Humus. Organic matter in its final stage of decomposition, processed so completely that it is unrecognizable as plant material


Legume. Edible member of the pea family whose seeds grow in pods


Loam. Ideal soil, made up of a balanced mix of sand, silt, and clay


Nitrogen fixation. The process of converting inorganic nitrogen from the air to organic nitrogen held in the soil


Organic matter. Decomposed plant materials


Subsoil. The deeper layer of soil, usually lighter in color, where water is stored


Topsoil. The top layer of soil, usually darker and more crumbly than deeper layers, where most nutrients, roots, and soil organisms exist


Vermicompost. A highly concentrated substance made of compost and earthworm castings; an excellent soil amendment



 


WHAT YOUR SUBSOIL TELLS YOU
 

Dig a hole 2 to 3 feet deep and look at the layers of soil. Different colors show how well the subsoil drains, which in turn affects the drainage of the overlying topsoil.

	What You See


	What It Tells You



	Red or yellow subsoil


	Indicates lots of iron oxides from weathering of parent materials; usually indicates good drainage; often indicates acidic soil; common in warm climates



	Blue or blue-gray subsoil


	Indicates lack of oxygen and therefore poor drainage; common in thick layers of clay



	White to ash gray subsoil


	Indicates that nutrients and humus have been leached away; usually sits above a darker area where the leached nutrients and humus have deposited; often indicates acidic and/or sandy soil; common under pines and similar trees



	Even, medium brown subsoil


	Adequate drainage



	Pale subsoil little different from topsoil


	Very young or poorly developed soil; original topsoil may have eroded or been removed (as by bulldozing during house construction)



	Dark brown subsoil


	Indicates abundant (usually decomposed) organic matter; usually occurs only with peat or muck soils, or where former wetlands have been drained



	Patches or streaks of different colors


	Indicates pockets of poor drainage or different soils (see specific colors); plant roots may have trouble moving from one pocket into the next



	Roots all end at same depth


	Indicates layer of compacted soil (hardpan) or, in dry climates, a cemented layer (caliche); usually causes poor drainage and hampers plant growth





 


[image: image]
 

Six Good Things to Do for Your Soil

Here are six things that can do more for your soil than all the fertilizer you could buy.

[image: image] Keep levels of organic matter high by adding compost, composted manure, or plant residues regularly, or by plowing in green-manure crops. This will encourage abundant, healthy soil organisms.


[image: image] Do not cultivate your soil when it is wet or overly dry.


[image: image] Make sure soil contains a good balance of calcium and magnesium, but avoid overliming.


[image: image] Cover bare soil; mulch areas that aren’t covered by plant leaves to minimize pounding from heavy rains.


[image: image] Keep soil in use as much as possible; plant a green-manure or cover crop if an area will be bare for a couple of months.


[image: image] Minimize rototilling and other forms of cultivation, as these break up desirable soil crumbs and channels.


— from Secrets to Great Soil
by Elizabeth P. Stell
 





GETTING TO KNOW YOUR SOIL


Reading Your Soil

High Sand Content


Can cultivate when moist or wet


Somewhat dusty when dry


Doesn’t form clods


Quick to warm up in spring


Low levels of organic matter


Organic matter breaks down quickly, especially in warm, humid areas


Easy to correct soil acidity or alkalinity, but correction doesn’t last long


Low to moderate risk of water erosion


Feels gritty between fingers


High Silt Content

Harder to cultivate when moist or wet


Often very dusty when dry


Rarely forms clods


Somewhat slow to warm up in spring


Moderate to high levels of organic matter


Organic matter breaks down somewhat quickly


Hard to correct soil acidity or alkalinity


High risk of erosion in windy areas


High risk of erosion by water


Feels silky between fingers (any grittiness is very fine)


High Clay Content

Do not cultivate when wet and sticky (high risk of compaction)


Hard or cementlike when dry


Slow to warm up in spring


High to moderate levels of organic matter


Organic matter breaks down slowly


Hard to correct soil acidity or alkalinity (but once corrected, effects last)


Low risk of erosion in windy areas


Low risk of water erosion if structure is good


High risk of water erosion if structure is poor


Feels smooth between fingers, sticky when wet


[image: image]
 

Rub a small handful of soil between your fingers. This will help you “read” your soil.
 


 

Texture: Sand, Silt, or Clay?

Texture describes soil ingredients. Too much clay results in a “heavy” soil with plenty of nutrients but poor aeration and slow drainage. Too much silt can also cause drainage problems. Too much sand (“light” soil) means there’s never a drainage problem, but you have to keep adding fertilizer because most of it washes away. The best soil texture is loam, made up of a balanced mix of ingredients.

[image: image]
 

Structure: Crumbs or Clods?

Structure describes how soil hangs together, whether soil particles clump into crumbs or clods. Loose crumbs and clods ensure ample pore space. Soil with good structure absorbs more rainfall more quickly, and excess water drains away quickly. Roots and soil organisms push through more easily, and gardeners dig with ease. Good structure makes good gardens.

The Simple Soil Fix

There’s a simple fix for soils with less-than-ideal texture and structure: Add organic matter, such as compost. Abundant amounts of organic matter increase the ability of sandy soils to stay moist and retain nutrients and also improve the aeration and drainage of clay soils.

If the soil is compacted—crusted on the surface or forming a dense layer below the surface—adding organic matter isn’t enough. You’ll also need to double-dig (see page 171) or loosen the soil with a broadfork.

When to Work Your Soil

Grab a handful of soil and squeeze it. If it turns to loose powder, your soil is too dry. Water the soil and wait several hours (ideally, overnight) before digging. If water runs out when you squeeze, or you see a solid, sticky lump in your hand, your soil’s too wet. Wait a day or so and test another handful before digging. If you see a mostly solid lump that easily breaks apart when you poke it, dig away! Your soil is slightly moist, just right for cultivating.

[image: image]
 




SOIL ORGANISMS

Though you may not realize it, good soils are teeming with a variety of life. Most soil creatures are microscopic, though some, such as worms and ants, are easy to see. Plants (and gardeners) depend on soil organisms to convert nutrients into forms they can use, and to recycle nutrients from organic matter. The different forms of life present in soil interact to create a complex ecosystem.

[image: image]
 

The best way to build super soil is to keep its complex ecosystem in balance.
 


Six Ways to Encourage Soil Life
 

1. Add organic matter such as compost to improve soil texture and structure and ensure good drainage.


2. Correct extreme acidity or alkalinity and keep your soil pH between 6.0 and 7.5.


3. Make sure your soil is well supplied with calcium, as this nutrient is needed by both soil organisms and plants.


4. Minimize the use of pesticides.


5. Avoid overfertilizing, because an excess of some nutrients will upset the soil’s chemical balance.


6. Test your soil periodically to see which nutrients are actually needed, and whether any have built up to excess.



 

The Mighty Earthworm

Earthworms are the best soil improvers. Studies have shown that an increasing number of earthworms in soil is directly related to increased productivity of the plants grown in that soil.

Earthworms dig as deep as 3 to 6 feet in good soils. By doing this, they open up channels to increase soil aeration and drainage. They are powerful composting machines, swallowing and processing 20 to over 200 tons of soil per acre. Their digestive systems break down organic matter into pure humus.

Earthworm activity increases both size and stability of soil crumbs. As a result, these small creatures do more to improve soil structure than any other burrowing organisms.

—from Secrets to Great Soil by Elizabeth P. Stell
 

An Earthworm Census

You can measure earthworm activity in your soil. Counting the number of earthworms present in a sample of your soil gives a pretty good idea of its organic matter and overall health.

[image: image]
 

1. Choose a 12- by 12-inch site that is a good average of your garden. Dig out the top 6 inches of soil and place it in a shallow pan.


[image: image]
 

2. Count the number of earthworms in the removed soil. Start by pushing all the soil to one end of the pan. Go through it bit by bit, moving soil to the other side of the pan as you count.


[image: image]
 

3. If you find only one or two earthworms, your soil needs help in the form of organic matter. Five to nine earthworms means you’re getting there but still need more organic matter. If you find 10 or more earthworms, you have healthy, biologically active soil.





IMPROVING SOIL CHEMISTRY

pH

When you test for your soil’s acidity or alkalinity, you’re really measuring the concentration of hydrogen ions. Acidity controls how well nutrients dissolve. In very acidic and alkaline soils, most nutrients dissolve very slowly or not at all. They may form insoluble compounds, locking up nutrients so plants can’t use them. That’s why it’s important to test and correct the pH of your soil before you add fertilizer. By correcting extreme acidity or alkalinity, you can bring more nutrients within plants’ reach without adding fertilizer!

Testing Your Soil

You can have your soil professionally tested at a state laboratory. Call your local Cooperative Extension Service for information and prices. Or you can purchase an easy-to-use soil-testing kit from a garden center or catalog. Some measure only pH, but others measure nitrogen, phosphorus, and potassium.

1. Dig several 6-inch-deep holes in different areas of your garden or lawn.

2. Carve a thin vertical slice from the side of each hole and place it in a bucket. Mix the samples together, breaking up clumps and removing pebbles and large pieces of plants.

3. Follow kit directions for the amount of soil and amount of indicator chemical to use. Mix as directed, allow the soil to settle, and compare the test tube to the colored chart in the kit.

Managing Soil pH

Correcting soil acidity or alkalinity may improve your garden more dramatically than any other soil-building effort. Slightly acidic soils (pH 6.3 to 6.8) are best for most plants and soil organisms because they ensure the greatest availability of essential nutrients.

Acidic soil (pH 5.0–6.0). Periodic liming of acidic soil can replace the neutralizing calcium and magnesium that get washed away by rain. Don’t add lime unless you need it, though. Overliming causes worse problems than those caused by acidity. Work in abundant organic matter (avoid acidic ingredients such as pine needles and peat moss), especially alkaline nutrient sources such as well-aged manure, bonemeal, rock dusts, and guano. Consider what you’re trying to grow, also. If you’re growing a food crop that likes acidic soil, such as blueberries or potatoes, you may have no need for lime.

Alkaline soil (pH 7.0 to 8.0). For moderately alkaline soils, apply powdered sulfur to lower the pH. It works in six to eight weeks and lasts six months or more. For a slower but longer-lasting treatment, work in acidic ingredients such as oak leaves, leaf mold, ground bark, aged sawdust, peat moss, pine needles, and pine or cypress bark mulch. While they can take three months to a year to work, their benefits last much longer than those from sulfur.

A Self-Sustaining Ecosystem

[image: image]
 

Best Sources of Organic Matter

Here are some readily available sources of organic material:

[image: image]Compost (see pages 272–278)


[image: image]Plant residues, such as the chopped leaves of deciduous trees (run a lawn mower over them), seaweed, apple or grape pomace, sawdust, and straw (these two should be used in moderation, or just in the fall, to give them time to break down)


[image: image]Animal manures, particularly aged cow, horse, and chicken manure


[image: image]Green manure (see pages 282-283)


In addition to choosing your source of organic matter, you need to decide how to apply it. One or more of the following methods will work for most sources.

[image: image]Soil amendment. Mix the material into the soil.


[image: image]Topdressing. Spread material on top of the soil. Ideally, it should disappear fairly quickly so it’s available to plants.


[image: image]Mulch. Really just a year-round, slowacting topdressing. Ideally, it should stay around longer so you don’t have to replenish it frequently.


— from Secrets to Great Soil
 




SOIL NUTRIENTS

Nutrients in Your Garden

The major nutrients plants need are nitrogen, phosphorus, potassium, calcium, magnesium, and sulfur. Without them, garden plant growth is likely to be limited. Most soils that are gardened or farmed intensively need periodic resupplies of nitrogen, phosphorus, and potassium. Calcium, magnesium, and sulfur already exist at adequate levels in many soils, and may not need to be applied at all.

Micronutrients are also called trace elements because only a very small amount of each is required for healthy growth. They include iron, boron, manganese, copper, zinc, and molybdenum. You may never have to worry about micronutrients if you routinely add compost or manure, or if you use fish emulsion and/or liquid seaweed as fertilizers from time to time.


Breaking New Ground

If you are gardening a new piece of soil, a soil test will help you determine levels of phosphorus and potassium as well as giving you the lime requirements. Adding rotted manure will correct most deficiencies. Till it in at the rate of one pound per square foot, in both fall and spring.

—from Grow the Best Tomatoes
by John Page
 


Organic Matter: The Key to Balancing Nutrients

Work organic matter into your soil to maintain a steady supply of nutrients, especially nitrogen and potassium. Fresh plant residues and manures supply all nutrients. Well-decomposed forms and humus supply micronutrients and low levels of nitrogen, phosphorus, and sulfur but little calcium, magnesium, or potassium.

—from Secrets to Great Soil by Elizabeth P. Stell
 


IDENTIFYING NUTRIENT DEFICIENCIES
 

Here are a few clues to possible nutritional deficiencies in garden plants, and what to do if you see them.
 

Nutrient Nitrogen


Symptoms light green leaves, slow growth, slightly smaller size


Treatment Manure, blood meal, cottonseed meal, alfalfa meal, fish meal, and many other soil amendments supply nitrogen.


Nutrient Phosphorus

Symptoms purple coloring on leaves, stems, other unusual places


Treatment Soil that regularly receives compost should not be deficient; eliminate the risk by scattering bone meal or rock phosphate into soil every few years.


Nutrient Potassium

Symptoms thin stems, leaves with scorched edges


Treatment Add compost, manure, other organic soil amendments; or apply granite dust or greensand to soil in fall every few years.


Nutrient Magnesium

Symptoms yellow, red, orange, or purplish splotches on older leaves of plants; leaf tips curl upward


Treatment If soil test indicates problem, correct with dolomitic limestone; until limestone takes effect, spray plants with seaweed or kelp foliar spray; if soil is alkaline, apply compost instead of limestone.


Nutrient Iron

Symptoms pale green or yellowish color on youngest leaves


Treatment Correct soil pH; in alkaline soil, add acidic organic amendments such as rotted leaves and peat moss; add greensand to compost before using it to boost iron content.


Nutrient Manganese

Symptoms yellow color in young leaves, similar to iron deficiency but not as severe, especially in alkaline soil


Treatment Correct soil pH.


Nutrient Boron

Symptoms skin blisters and brown spots inside sweet potatoes, black areas inside beets; stunted growth; twisted, thick deformed leaves


Treatment Use plenty of compost or sprinkle very small amounts (1 teaspoon per 9 square feet) of household borax into soil.


Nutrient Zinc

Symptoms small leaves; older leaves with yellow spots or stripes


Treatment Correct pH or add manure.



 




COMPOSTING

Making and Using Compost

Compost is so simple that you might as well make it yourself instead of buying it. After all, you’re just trying to speed up nature’s nutrient recycling program, which goes on constantly all around us. There’s no need for an elaborate system. Simply piling leaves will do if you’re not in a rush. If you don’t have deciduous trees, you can make concentrated compost—pure humus—from kitchen scraps with a low-maintenance indoor worm bin.

—from Secrets to Great Soil
 


Materials to Compost
 

To be composted, a material need only have two characteristics—it must be biodegradable and it must contain things that are usable and available to microorganisms. Here is an incomplete listing of such materials:

[image: image]
 

—adapted from Let It Rot! by Stu Campbell and The Big Book of Gardening Secrets by Charles W.G. Smith
 


 


[image: image]
 

What Compost Does for Your Soil

Compost is the best form of organic matter to add to your soil. It’s a mix of organic materials such as grass clippings, garden waste, and kitchen scraps that have decayed into a crumbly, dark mass. A balanced, slow-release source of nutrients, compost can keep soils stocked with all the micronutrients that plants need. It supplies small amounts of major nutrients and helps soil hold onto nutrients and water long enough for plants to use them. It increases the overall health of your garden by suppressing disease organisms in the soil. When sprayed on leaves in the form of compost tea, it can suppress leaf spots, mildews, molds, and other leaf diseases. Compost also encourages beneficial soil organisms, which feed on disease organisms or make nutrients available to plants.


Carbon-to-Nitrogen Ratio in Compost

As you gather materials, keep in mind the ratio of carbon (C) materials to nitrogen matter (N) in your compost. Scientists have determined that a good ratio of carbon to nitrogen in a compost pile is 25 to 30 parts carbon to 1 part nitrogen, or 30:1 (commonly shortened to “30”). In practical terms, this means most of the materials you add should be carbon materials. A pile with a C:N much higher than 25 or 30 will take a long time to decompose. If the C:N ratio is very low (if there is too much nitrogen), your pile will likely release the excess as smelly ammonia gas.

The C:N ratio need not be exact. In general, add 2 to 3 pounds of nitrogen materials for every 100 pounds of carbon materials. I prefer to put up with a slight odor and keep a small surplus of nitrogen in the pile, just to make sure there is always enough to speed decomposition.

Here are the average C:Ns for some commonly used compostable materials:

alder or ash leaves 25


grass clippings 25


leguminous plants (peas, beans, soybeans) 15


manure with bedding 23


manure 15


oak leaves 50


pine needles 60–100


sawdust 150–500


straw, cornstalks, and cobs 50–100


vegetable trimmings 25


—from Let It Rot! by Stu Campbell
 

[image: image]
 

The carbon-to-nitrogen ratio of your compost pile should be 25 or 30 to 1.
 

Fertilizers for Free

In a hurry-up world, the making of leaf mold is largely forgotten. Because leaves have little nitrogen, they decompose slowly and do not heat up as they do if high-nitrogen material is added to them.

The two-year process of decomposition can be hastened by running the leaves through a shredder before piling them. Fence in the pile with wire netting to keep the leaves from spreading back across your lawn. Stamp the pile down. Expect to see it half its original size when the leaves have turned to leaf mold ready for use.

After a year, turn the pile, cutting and mixing it as much as possible. In this stage it can be used as a mulch, and will be welcomed by the earthworms in your garden.

—from Fertilizers for Free by Charles Siegchrist
 

Brewing Compost Tea

Compost slowly and reliably adds nutrients to the garden. But sometimes it is nice to speed things up a bit, as when the summer veggies need a little boost. Enter compost tea. To brew some, place about a bushel of fresh, finished compost in a waterproof garbage can and add water to within about a foot of the top. Cover and allow to brew for a few days in a cool, shady place. Decant into a watering can and pour over the garden for a safe, natural, easily absorbed fertilizer.

[image: image]
 

— from The Big Book of Gardening Secrets by Charles W. G. Smith
 


[image: image]
 

Using Compost Activators

Any substance that speeds up decomposition in your compost pile is an activator. Activators generally supply nitrogen, microorganisms, or both. Save money by making your own from the ingredients here. Avoid synthetic fertilizers, which contain no protein and seem to inhibit compost organisms. Activators work best if mixed in thoroughly. If you’ll be turning your pile soon, simply spread a thin layer every 6 inches or so. Use only 1 cup of dry meal per layer but up to a 2-inch layer of soil or compost.

Nitrogen/Protein Sources

Alfalfa meal

Blood meal

Dehydrated manure

Fresh grass clippings

Fresh manure

Hoof or horn meal

Microorganism Sources

Compost (the fresher the better)

Fresh or well-aged manure

Healthy, humus-rich soil

Strips of sod

—from Secrets to Great Soil by Elizabeth P. Stell
 



Stuart Campbell’s book Let It Rot! is the classic guide to turning household waste into gardener’s gold. He is an accomplished gardener, writer, and skier, living in Stowe, Vermont, as well as a compulsive composter, collecting piles of particularly attractive leaves from the side of the road. Stuart is also author of The Mulch Book and The Home Water Supply.


Locating Your Bin or Pile

Place your compost pile as close as possible to the garden, so you don’t have to lug or cart materials back and forth over a long distance. Your bin or pile should be near a water source, but don’t place it too near the house itself, or directly under dripping eaves or downspouts.

If you live in a cold climate, you’ll want the help of the sun’s heat to warm your pile, but you’ll have to be prepared to add water so it doesn’t dry out. In a warmer climate, locate the pile in the shade, where it won’t dry out so quickly. If you have the foresight, it would be ideal to locate your pile on a future garden spot, so the nutrients that leach from the pile will be put to good use later.

A fairly standard bit of advice is that the pile should be protected on the north, east, and west sides by some sort of wall, hedge, or container, and that the south side, if possible, should be left open.

—from Let It Rot! by Stu Campbell
 

Building Compost Bins

A compost pile works fine if you have the time and patience to build it carefully, shape it properly, and keep it correctly shaped after you have turned it or added materials. The main advantage of a bin is that you don’t have to waste time tapering the pile to prevent it from becoming top-heavy and falling over. The container can be complicated or very simple. Here are two time-tested, effective designs.

The New Zealand Box

The New Zealand box is a bin made of wood. Besides assorted nuts, bolts, and washers, you need:

6 pieces of 2” × 2”wood,
39 inches long, for uprights


24 pieces of 1” × 6” wood, 
48 inches long for the sides


1 piece of 2” × 2” wood, 
56 inches long for crossbar


Drive the uprights into the ground to a depth of 3 inches. The sides, six boards to a side, should be bolted to the uprights around three sides. Leave a ½-inch gap between each of the side boards to allow air into the pile.

[image: image]
 

The box has no top and no bottom, and removable front boards. The 1” × 6” front boards are not fastened by bolts, but can be slid in and out as needed to permit access to the pile. The base is 4 feet by 4 feet. It is 3 feet high, and allows air circulation from all sides. To keep the sides of the box from bulging out, you can use a crossbar with blocks on either side. Cut 2-inch blocks off of the 56-inch 2” × 2”. This rests, unfastened, on top of the container.

The Circular Bin

To build a circular bin 3½ feet in diameter, you’ll need:

12½ feet of 36” wide, 1” poultry wire 
4 metal or plastic clips, or copper wire ties
5 four-foot wooden or metal posts to support the poultry wire


Roll out and cut 12½ feet of poultry wire. Roll back 3 to 4 inches at each end of the cut piece to provide a strong, clean edge that will be easy to latch. Set a wire circle in place for the compost pile and secure ends with clips or wire ties. Space wood or metal posts around the perimeter inside the wire circle. Pound posts firmly into the ground while tensing them against the wire to provide support.

The wire provides good aeration, but the edges of the pile may dry out in warm weather. Sprinkle sides and top frequently in summer to keep the pile moist.

[image: image]
 

Sprinkle the top and sides of the compost with water to keep it moist.


COMPOST TROUBLESHOOTER
 

You can solve most compost “problems” simply by waiting. Most material will break down eventually. But if you don’t want to wait a year or more for nature to take its course, use the remedies below.
 

	Symptom

	Cause


	Remedy



	Pile doesn’t heat up, feels dry

	Too dry


	Add water until materials in center feel evenly moist; in dry climates, water pile and cover with tarp whenever it dries out.



	Pile doesn’t heat up, feels moist

	Not large enough


	Make sure pile is 3 feet square and at least 4 feet tall, or wait for cold composting to happen.



	Large pile doesn’t heat up, feels moist

	Not enough nitrogen


	Add alfalfa meal, manure, fresh grass clippings, or other nitrogen source and turn pile.



	Pile cools off before most material has decomposed

	Needs to be turned


	Turn pile with garden fork, mixing material in center with outer or undecomposed material.



	Pile smells bad, feels soggy or wet

	Too wet


	Add shredded newspaper, straw, or other dry, carbon-rich material and turn pile; in wet climates, cover pile to keep off rain.



	All material doesn’t break down

	Too much nitrogen or not enough air


	Add shredded newspaper, straw, or other carbon-rich material (plus water) and turn pile to aerate.



	Matted layer doesn’t break down

	Too dry or not enough nitrogen; needs mixing


	For soil that is too dry, add water until materials in center feel evenly moist; in dry climates, cover pile with tarp and water whenever it dries out. For soils needing nitrogen, add alfalfa meal, manure, fresh grass clippings, or other nitrogen source and turn pile.



	Some pieces didn’t break down

	Pieces too large, too woody, or not biodegradable


	Turn pile, breaking up matted layer and mixing with other material. Sift compost.




—from Secrets to Great Soil
 


 

Trench Composting

If you don’t mind digging, the simplest way to compost is right in the soil. Dig a hole or trench in the ground, fill it with kitchen and/or garden trimmings, and cover with the removed soil. In a few months, even the most stubborn clay will be crumbly, easy to dig, and loaded with earthworms.

Trench composting is perfect if you want to return kitchen and/or garden wastes to the soil but don’t want to worry about carbon/nitrogen balance or turning piles. It’s an excellent way to improve the soil for a new bed if you can plan six months ahead. If you eventually decide to double-dig or build raised beds, the soil will be much easier to work and will be improved in its structure.

Trench Composting Rotation

[image: image]
 

[image: image]
 

To improve soil in an area of your garden, keep it out of cultivation for a season. Dig one or a series of trenches and fill with compost material. Use this part of the garden when the area is fully composted.
 

Trenching Tips

[image: image] Don’t try to dig your trench when the soil is bone dry. It’s hard work. Wait until soil is moist—spring or fall, in most areas.


[image: image] Don’t dig your trench when the soil is wet.


[image: image] Where the soil freezes, you’ll need a waterproof container filled with dry sand or sawdust to cover kitchen scraps during winter. Spread some soil over top in spring.


[image: image]
 

For a new small bed, make your trench the size of the desired bed. Remove sod and set aside. Dig out the soil to about 1½ feet deep. Lay removed sod upside down in the bottom of the hole. Add plant debris, covering every new addition with some of the removed soil. Once the trench is filled, spread any remaining soil over the top. Let it sit six months and you’re ready to plant.
 

Basic Worm Composting

Earthworms live in the soil in our gardens, where they work with microorganisms to digest organic waste, breaking it down into simpler forms and making it more accessible as nutrients to living plants.

Worm composting adapts and confines this process. You build a worm bin, stock it with food that worms will thrive on (your own kitchen and garden wastes), keep it full of bedding, and add worms. These are not the same earthworms you find in the garden, but instead are red worms suited to life in a worm bin.

The worms will leave behind something called vermicompost, a highly concentrated, excellent soil amendment made up of compost and castings. Use this end product on your garden, houseplants, or lawn. You will not only enrich your garden soil and plants, but also dramatically decrease the amount of waste your family contributes to the landfill.

Setting Up the Worm Composting Bins

Many garden supply companies sell bins complete with your first pound of worms. Alternatively, you can set up a simple plastic bin that will work just as well. You will need at least 1 square foot of surface area in the worm bin for each person in the household. And you will need about a pound of worms per person.

1. Use a plastic bin with handles and a matching lid, approximately 1½ × 2 feet and at least 8 inches tall. Using a ½-inch bit, drill 12 holes in the bottom of the bin, 4 to 5 inches apart. Set the bin on a tray, mounted on a couple of foot-long pieces of scrap wood.

2. Place a piece of 24- × 18-inch fiberglass window screening over the bottom of the bin and fill the bin halfway with moistened bedding, such as newspaper strips or chopped leaves. Release about 2 pounds of red wigglers or red worms on top of the bedding.

3. Place the bins in a dry place indoors (in cold northern regions or the blazing-hot Deep South) or in a protected but accessible spot outdoors (in moderate climates).

Worms are sensitive to vibration, so do not put the bin in front of a stereo speaker or near any major appliance. Your worms might try to leave home in search of a more peaceful place.

[image: image]
 


Diet for Worms

Good Foods

[image: image] Leaves and grass clippings


[image: image] Fruit and vegetable wastes, such as orange and banana peels, apple cores, potato skins, and corn husks


[image: image] Animal manures, particularly aged cow, horse, or chicken manure


[image: image] Grains, including leftover rice, stale cereal, pasta, and old bread


[image: image] Tea bags, coffee filters, and coffee grounds


[image: image] Crushed eggshells


[image: image] Any garden waste


[image: image] Manure of plant-eating animals such as horses and cows


Bad Foods

[image: image] Large quantities of meat or fish


[image: image] Any oily foods


[image: image] Dairy products


[image: image] Manure of meat eaters (such as dogs and cats)


[image: image] Manure of any animal recently wormed


Feeding

Feed your worms vegetable (or garden) trimmings and/or coffee grounds. Don’t add eggshells, fats, oils, meat scraps, or cheese. Peel back bedding to add a couple of pounds of food a week. Leave the bin lid slightly open for ventilation, and open farther if contents get soggy.

Using the Castings

When the material in the bin looks like soil, it’s ready for use on your garden or houseplants. Wherever you would use traditional compost or fertilizer, use worm compost instead. Add a scoop to your tomato planting holes, scatter on your lawn before it rains, mix with soil in containers, add a ¼-inch layer to all seed holes or furrows before planting seeds, work liberal amounts into your vegetable garden in spring.

If you harvest your compost in the winter and want to wait till spring to use it, spread it out to dry slightly and then package it in plastic bags to await spring.

—from Worm Composting by Joshua D. Nelson
 


Buying Worms

One source of worms is your local bait shop, many of which stock red worms for anglers. The other option is garden suppliers—local or mail order. You will be buying your worms by the pound. Don’t be alarmed, but a pound of worms is about 1,000 of the little wigglers.

—from Worm Composting
 


 

Using Your Compost

Finished compost can be used anywhere in the garden. It is finished when it develops the sweet, woodsy smell of rich soil and most ingredients have become a crumbly or fluffy, dark brown, soil-like material. Some large or recognizable pieces usually remain, but everything should be a relatively uniform dark brown.

To maximize its benefits, use finished compost within a few months. Like well-aged manure, though, even the oldest compost still improves soil.

[image: image]
 

Add a handful of finished compost to the bottom of each hole when transplanting seedlings. Add a shovelful for larger plants and heavy feeders such as tomatoes, melons, and squash. Sprinkle finished compost into rows when planting seeds.
 

[image: image]
 

You can spread unfinished compost over the garden in fall. It will finish breaking down by spring and may be left on the surface or tilled under. Avoid spreading unfinished compost around vegetables and flowers as a topdressing. To use it as mulch on annual flowers or vegetables, spread a layer of finished compost underneath. You can use unfinished compost alone as a mulch for shrubs and trees.
 

[image: image]
 

Compost can be used as a foliar fertilizer in the form of compost tea. (For directions on how to make it, see page 273.) This liquid form of compost can be sprayed on or poured over leaves, or used to water houseplants. Compost tea gives plants a nutrient boost and controls some diseases.
 

—from Secrets to Great Soil by Elizabeth Stell
 




MULCHING

Mulches

Mulches provide a protective blanket for the soil, and mulching is one of the easiest ways to add organic matter: Spread the material on top of the soil and let earthworms do the tilling for you. Mulching (or its close cousin, top-dressing) is often the only way to supply organic matter to trees, shrubs, berry bushes, and perennials. If these are shallow-rooted, they’ll resent any attempt to dig in amendments. As a bonus, mulching greatly reduces watering and weeding chores. Mulches improve the soil in many ways, from adding humus to reducing erosion and encouraging soil organisms.

Organic Mulches

Only organic mulches provide organic matter and nutrients. Organic mulches can be anything you’d put in the compost heap. For mulching, though—unlike composting—the longer something takes to break down, the better.

However, in wet soils and very humid climates, organic mulches can promote some diseases and increase chances of rot. If spread too thickly, they can interfere with the soil’s air circulation. Fresh, unweathered, carbon-rich mulches such as sawdust can temporarily tie up enough soil nitrogen to interfere with plant growth. This problem is easily solved by letting them weather until their color fades, or by spreading nitrogen-rich material underneath them.


[image: image]
 

18 Reasons to Mulch

[image: image] Keeps soil moist.


[image: image] Smothers most weeds.


[image: image] Keeps soil soft so that weeds are easy to pull and more rain soaks in.


[image: image] Shades soil, reducing heat stress for plants and soil organisms.


[image: image] Keeps soil warmer on cold fall nights.


[image: image] Prevents sudden swings in soil temperature, increasing winter survival of plants.


[image: image] Helps prevent plants from heaving out of soil in winter.


[image: image] Reduces wind and water erosion.


[image: image] Prevents puddling or crusting from hard rains.


[image: image] Reduces or prevents soilborne diseases by keeping rain from splashing soil onto plants.


[image: image] Keeps fruits and vegetables clean.


[image: image] Minimizes stress for new transplants.


If the mulch is organic, it also:

[image: image] Adds organic matter and humus.


[image: image] Feeds and encourages earthworms and other soil organisms.


[image: image] Conditions soil.


[image: image] Slowly adds nutrients to soil.


[image: image] Increases retention and availability of nutrients.


[image: image] Recycles lawn, garden, and tree trimmings.


—from Secrets to Great Soil
 


Inorganic Mulches

Inorganic mulches include black paper, black plastic, gravel, and landscape fabric. These mulches also provide some benefits, such as warming the soil in spring. It’s a good idea to spread 1 to 2 inches of compost or aged manure over the soil before using inorganic mulches. Once the mulches are in place, it’s hard to replenish soil organic matter.

Topdressings

Mulches that disappear very quickly are more properly called topdressings. The purpose of topdressing is to get organic matter and nutrients into the soil as quickly as possible. Mulches need to stick around a little longer to fulfill their main purpose, which is protecting the soil.

[image: image]
 

Black plastic mulch evens out the moisture supply, absorbs a lot of heat, and generally speeds things up.
 


STU CAMPBELL ON CHOOSING THE BEST MULCH
 

While there is no one perfect mulch, there are factors to make one mulch a better choice for a given situation. Specific mulches have advantages and disadvantages. How do you narrow the list? Here are factors to consider.

Availability

The availability of a mulch often determines what the cost will be. What is plentiful and available is probably cheap—in some instances, even free. Check with local municipalities, utility companies, and lumberyards. They may be dying to give away composted leaves or wood chips to someone willing to cart them away. Perhaps there is a processing plant nearby that has buckwheat hulls or peanut shells available.

Ease of Application

We don’t want you to be a slave to mulching. If you have an established bed full of trees and shrubs, you probably won’t want to slit dozens of holes in landscape fabric or black plastic to cover it. You might not want to hassle with the weight and bulk of crushed stone to mulch a small garden path. Pick a mulch you can handle.

Appearance

Pick a mulch that won’t cause people in the neighborhood to whisper behind your back. Try not to offend anyone. Get a peek at what you’re thinking of buying, then visualize how it is going to look in your garden. Will those bright red lava rocks go with the rest of the colors in your garden? Black plastic and straw are popular in vegetable gardens, but may not look terribly attractive in the peony bed.

Water Retention/Penetration

You’ll want the rainwater to soak down to your plant roots, but perhaps it’s not as important when you’re mulching a pathway. Assess your situation and choose accordingly. The same is true with air exchange. Plastics won’t let air in or out, and this can suffocate plants; however, if your primary concern is weed control, maybe that’s acceptable.

Lasting Qualities

In a vegetable garden, you usually turn the mulch into the ground at the end of the season. Chances are you’ll want to pick a mulch that decomposes quickly. Conversely, mineral mulches like gravel and crushed stone will last for an incredibly long time with a minimal amount of bother. Remember, fine or chopped mulches rot faster, while coarser mulches tend to hang around longer and demand less maintenance.

Staying Power

You don’t want to spend Saturday afternoons chasing your mulch around the yard. If you live on a windy hill, lightweight mulches like straw and buckwheat hulls are unsatisfactory. Paper or plastic mulches will need to be anchored with pegs, stones, or something else. Small, fine bark chips can wash away with the first heavy rainfall on even the slightest incline.

Odor

Manure and poultry litter have their strong points, and smell is often one of them. Grass clippings can also literally raise a stink. Some people even object to the smell of chocolate given off by cocoa hulls. Keep odor in mind when selecting your mulch.

—Stu Campbell is the author of The Mulch Book, Let It Rot!, and The Home Water Supply
 


 

Using Organic Mulches

[image: image]
 

Prepare the garden before mulching. Remove any weeds and level or smooth the surface.

[image: image]
 

Spread the mulch evenly, at least 2 inches deep and 1 to 2 inches away from plant stems to promote good air circulation and minimize diseases.


Marvelous Mulch Materials
 

Here is an alphabetical rundown of
selected mulches.
 

Bark
Cocoa hulls
Coffee grounds
Compost
Corncobs and cornstalks
Fabric paper
Grass clippings
Hay
Hops
Leaves
Paper
Peanut hulls
Pine needles
Plastic (polyethylene)
Reflective mulch
Seaweed (kelp)
Stone/gravel
Wood chips
 

—adapted from The Mulch Book
by Stu Campbell
 


Using Fabric Paper and Plastic Mulches
 

[image: image]
 

Spread the material over the garden. For small plants, cut an X in the fabric and gently slide the X over the plants. With large plants, cut a small circle or square large enough to fit around the stem(s).
 

[image: image]
 

[image: image]
 

Secure the edges of the material with soil; in windy areas you’ll also need a few rocks or U-shaped wire pins.
 

[image: image]
 

Cover landscape fabric with an attractive mulch of gravel or bark chips.




GREEN MANURES

About Green Manures

Green manures are crops grown to be plowed under at an immature stage of development, in order to boost the organic content of the soil. There are two types of crops grown for this purpose—the legumes and the non-legumes.

Legumes are able to form partnerships with certain soil organisms called rhizobia, which absorb nitrogen from the atmosphere. Where the rhizobia attach themselves to the roots of legumes, little nodules form. The nodules help supply the plant with nitrogen by converting inorganic atmospheric nitrogen to organic nitrogen that is used by the plant. The process is known as nitrogen fixation.

Cultivated vegetables that are leguminous include peas, soybeans, and beans. All are among the most nutritious of crops. As cover crops, legumes are valuable because some fix more nitrogen from the atmosphere than they need for themselves. Rather than being soil depleters, legume crops can be soil improvers.

In general, non-legume green manures conserve the soil’s supply of nitrogen and organic matter, while a leguminous green-manure crop under favorable conditions will actually increase it.

Nitrogen Boosters
 

[image: image]
 

Round nodules that form on the roots of healthy pea and bean plants convert inorganic nitrogen into organic nitrogen the plant can use.
 

Growing Cover Crops

Ideally, a home gardener should have two plots. While one is in use for vegetable production, the other can grow soil-improving cover crops. Alternation of the pattern would allow for steady improvement in both plots.

One of the easiest ways to rotate for cover crops is to plant the early produce in a different location within the garden each year. Peas, radishes, and lettuce are all out of the ground relatively early in the gardening season. When harvest of these spring crops is completed, turn under their residue, mix in some compost, level a good seedbed with a rototiller or rake, and plant a green-manure crop.

Sow half the seed in one direction—east and west, for example—then sow the other half north and south. This will help provide even coverage and thus a good stand of plants.

Back to the Soil

Some green-manure crops, such as alfalfa, will give the greatest benefit if left growing more than one year. Others are short-season crops that can be returned to the soil in six weeks.

The decomposition of non-legumes can be hastened by spreading a high-nitrogen fertilizer such as blood meal about two weeks before the crop is to be turned under.

For best results, turn under a green-manure crop when it is actively growing but before it blooms, when it is tender and succulent. Decomposition of the organic matter will be slowed once the plants have become woody.

The green manure can also be harvested with a scythe or string trimmer and used as mulch for vegetables elsewhere in the garden. This practice “spreads the wealth” of your green manure.

—from Fertilizers for Free by Charles Sielchrist
 


20 Common Green-Manure Crops
 

Legumes
Alfalfa
Alsike clover
Bur clover
Cowpea
Fenugreek
Field peas
Lespedeza
Red clover
Soybeans
Sweet clover
Velvet bean
Vetch
 

Non-Legumes
Barley
Buckwheat
Brome grass
Oats
Rape
Rye
 

— from Fertilizers for Free
 


 

Build Mighty Soil with Green Manure
 

[image: image]
 

1. Dig up and remove any sod and weeds. Loosen the top few inches of soil. If the soil is poor, amend with organic matter and fertilizer (or choose a green manure that tolerates poor soil). This is a great time to apply a slow-release nutrient source such as granite meal, green-sand, rock phosphate, or limestone. Rake the seedbed smooth.
 

[image: image]
 

2. Scatter seeds evenly over the entire bed. For large areas, a broadcast seeder is a big help. If you’re sowing less than a pound over 1,000 square feet, mix seeds with sand or sifted soil to get even coverage. Rake the bed to cover seeds and tamp down the soil. Spread a light covering of straw or grass clippings to reduce the need to water. (Floating row covers also reduce watering needs.)
 

[image: image]
 

3. Cut or mow the crop before tilling. A string trimmer makes quick work of soft, lush growth. For tall crops, make several passes with the trimmer, to chop while you cut. A sickle-bar mower or scythe will cut tougher stems. Before turning under, leave the cut material for a couple of days to wilt.
 

[image: image]
 

4. Turn under the cut material and mix into the top few inches of soil. For large areas, use a rototiller (small cultivators work only if material is chopped finely). Vigorous perennials such as winter rye may need to be turned again in a week to stop resprouting. After turning under, leave soil surface rough. The bed should be ready for smoothing and planting in a week or two, or longer if you turned under a large amount of coarse material (full-grown alfalfa) or will be planting seeds after turning under winter rye).
 

—from Secrets to Great Soil by Elizabeth P. Stell
 
  


14 GARDEN PESTS & DISEASES
 

GARDEN MANAGEMENT • COMMON GARDEN INSECTS • PEST REMEDIES • PLANT DISEASES • ANIMAL DETERRENTS
 

In the early 1960s we discovered a self-published volume titled The Bug Book: Harmless Insect Controls. The authors, John and Helen Philbrick, were early Bio-Dynamic Method gardeners, helping, in their words, “to turn every farm, every estate, even every back yard garden into a unit complete in itself.” Opposing toxic chemicals, they argued that we should get to know “the biters and suckers and crawlers and swoopers.” We were proud to become the publishers of their work, and we never looked at a bug the same way again!

 

—John & Martha Storey
 

Healthy plants in healthy soil do not attract insects or disease organisms.

Have you ever noticed that bugs seem to besiege plants already in a weakened state? It’s true. Tests confirm that healthy plants tend to stay healthy, while sickly ones are in for a struggle. A plant weakened by disease, transplant shock, improper hardening off, poor nutrition, or insects is an easy target. The plant’s color changes, and some bugs pick up on that. It may smell or taste different to an insect.

One tactic aimed at raising “tougher” plants is to water them less. When plants are subject to slight water shortages, they react by developing a tougher outer layer to protect them from loss of moisture. While using plenty of water produces plants that are tender and juicy, slightly underwatered plants may have less-bug-appealing stems, leaves, and other parts. It’s unlikely that the human consumer of these garden goods will detect any differences in quality, but to the bugs such differences may be enough to send them buzzing off.


THE WORD BIN
 

Beneficial insect. A garden insect that attacks and eats other insects that destroy crops


Crop rotation. The practice of moving crops to different locations at each planting, so you are not growing a family of crops in the same place two or more years in a row. This often interrupts the life cycles of harmful disease organisms and/or insects


Emergence time. The time of the year when an insect species first appears


Integrated pest management (IPM). Use of preventive planning to maintain a healthy, balanced garden in which plants thrive


Pesticides. Biological, natural, and synthetic pest controls for use on specified plants. This general term includes insecticides, fungicides, and herbicides


Solarization. Use of a transparent plastic covering placed over garden soil to trap the sun’s heat in the soil, thereby killing pests and diseases


Trap crop. A crop planted to attract insects. The crop can be removed or destroyed after it is infested with insects



 

A First Strategy: Plan Ahead

Sound management practices go a long way in discouraging pests and diseases in your garden. An approach called integrated pest management (IPM) combines preventive planning and carefully targeted controls. The idea is to maintain a healthy, balanced environment in your garden, one where pests don’t feel welcome and plants thrive.

Rotating Your Crops

Farmers and gardeners have used crop rotation for centuries. By not growing the same crop or family of crops in the same place two or more years in a row, they can control many soilborne diseases and insects. Rotating, or moving crops to different locations at each planting, interrupts the life cycles of harmful organisms.

Insects that lay eggs, pupate, or otherwise overwinter in the soil wake in the spring ready to devour those first tender shoots or roots. They expect to find the same feast before them as last season. By planting a crop from an entirely different family, you can cut them off from their food source. For instance, root maggots waiting for tasty broccoli roots can starve in a healthy pea patch.

Certain pests are more resilient than others, so it is sometimes necessary to plan on not using a patch of garden for the same crop for three to five years. This is especially true of cabbage family crops such as broccoli, cauliflower, Brussels sprouts, cabbage, and kale.

Some crops, such as corn, celery, and tomatoes, are considered “heavy feeders” because they demand more soil nutrients than other crops. Your soil, and thus future plantings, will benefit greatly if you alternate such crops with peas, beans, or another legume or cover crop to replenish nitrogen and other nutrients.

—from The Big Book of Gardening Skills
 


Increase Your Garden’s Health by Planning Ahead

[image: image] Pest control is important at all times, from planting and pruning through harvesting.


[image: image] Before applying pest controls, consider what you are after. Any control is far more effective when carefully timed and targeted at a specific problem.


[image: image] Spraying or dusting with pesticides is only one part of a pest-control plan and may be insufficient to curb insect and disease problems. Often you can avoid using pesticides if you employ other methods first.


[image: image] Preventive measures are usually more effective than spraying after insects and disease have damaged plants. These measures include crop rotation, timing your planting and harvesting around bug emergence, planting resistant varieties, companion planting, and using plant coverings.






GARDEN MANAGEMENT

Covering Your Plants

The use of horticultural fabrics can deter insects, rabbits, and birds; protect against weather extremes, wind, and hail; and exclude airborne weed seeds.

Some coverings are made of spun-bonded polypropylene. They are porous and translucent, allowing air, water, and 70 to 90 percent of the available sunlight to pass through to plants. Though extremely lightweight, these fabrics are strong and tear-resistant. They can be used for several seasons if treated with care. Avoid walking on the coverings. Lift and place them out of the way when cultivating, and store them when not in use.

All plant coverings trap heat. This makes them wonderful season extenders, both by aiding early planting and by protecting crops in the fall. But in spring and summer, they can raise temperatures underneath by 15 to 35 degrees, too much for many plants.

Lay these fabrics over the crop as soon as it goes in the ground. Weight down the edges and ends with soil or boards, so nothing can creep underneath and to prevent the wind from blowing the fabric off. Leave extra headroom for the plants as they grow. The cover can rest on plants with no ill effects or can be draped over them with hoops.

[image: image]
 

Installing a “floating” row cover
 


Soil Solarization: Purify Your Soil in 5 Easy Steps

1. Prepare the soil. Pull weeds or old crops. Turn in any soil amendments and rake the surface smooth. Remove any stones or clumps that might raise the plastic and create air pockets, which could cause uneven heating.

2. Water thoroughly. This creates 100 percent humidity under the plastic, and the humidity acts with the heat to kill unwanted critters.

3. Dig a trench. Make the trench 6 to 8 inches deep all around the bed or plot.

4. Lay clear plastic. Lay a sheet 6 to 8 mm thick over the area, overlapping the trench on all sides. Fill the trench back in, weighing down the plastic while pulling it as tight as possible.

5. Sit back, relax, and wait. Although cloudy weather will slow things down by cooling the soil under the tarp, a few weeks of sunshine will improve your soil dramatically.

[image: image]
 

Covering the soil with plastic for several weeks can eliminate many harmful pests.
 

—from The Big Book of Gardening Skills
 


Using the Sun to Control Insects and Diseases

If there were a sure way to destroy virtually every kind of harmful insect egg and larva in your garden soil, would you be interested? How about if the process were easy, cheap, and carried a host of other benefits along with it?

Soil solarization is a simple, five-step process that kills insects, nematodes, harmful fungi, and weed seeds, and eliminates plant diseases. At the same time, helpful microorganisms within the soil apparently benefit, possibly from the lack of competition. Soil that has been solarized allows plants to draw on nutrients, especially nitrogen, calcium, and magnesium, more readily. Seeds germinate more quickly. Plants grow faster and stronger, often maturing earlier with substantially higher yields, than in unsolarized soil.

Solarization works in the same way as a greenhouse. A transparent covering, in this case 6 mm or 8 mm plastic sheeting, traps the sun’s heat. After several days of sunshine, soil temperatures rise to as high as 140°F at the soil surface and well over 100°F as far down as 18 inches. It takes four to six weeks of sunny weather to pasteurize the soil. For most of the country, that means spreading plastic somewhere between the end of June and the first of September. To solarize your soil, follow the five easy steps at left.

—from The Big Book of Gardening Skills
 


COMPANION PLANTING WITH HERBS
 

	HERB

	COMPANIONS



	Basil

	Companion to tomatoes; dislikes rue. Repels flies and mosquitoes.



	Borage

	Companion to tomatoes, squash, and strawberries; deters tomato worm.



	Caraway

	Plant here and there; loosens soil.



	Catnip

	Plant in borders; deters flea beetle.



	Chamomile

	Companion to cabbages and onions.



	Chervil

	Companion to radishes.



	Chives

	Companion to carrots.



	Dill

	Companion to cabbage; dislikes carrots.



	Fennel

	Most plants dislike it; plant away from gardens.



	Flax

	Companion to carrots, potatoes; deters potato bug.



	Garlic

	Plant near roses and raspberries; deters Japanese beetle.



	Horseradish

	Plant at corners of potato patch; deters potato bug.



	Henbit

	General insect repellent.



	Hyssop

	Companion to cabbage and grapes; deters cabbage moth. Dislikes radishes.



	Marigolds

	Plant throughout garden; it discourages Mexican bean beetles, nematodes, and other insects. The workhorse of companion plants.



	Mint

	Companion to cabbage and tomatoes; deters white cabbage moth.



	Mole plant

	Deters moles and mice if planted around garden.



	Nasturtium

	Companion to radishes, cabbage, and cucurbits; plant under fruit trees. 
Deters aphids, squash bugs, striped pumpkin beetles.



	Petunia

	Companion to beans.



	Pot marigold

	Companion to tomatoes, but plant elsewhere, too. Deters tomato worm, asparagus beetles, and other pests.



	Rosemary

	Companion to cabbage, beans, carrots, and sage; deters cabbage moth, bean beetles, and carrot fly.



	Rue

	Companion to roses and raspberries; deters Japanese beetles. Dislikes sweet basil.



	Sage

	Plant with rosemary, cabbage, and carrots; dislikes cucumbers. Deters cabbage moth, carrot fly.



	Southernwood

	Companion to cabbage; deters cabbage moth.



	Summer savory

	Companion to beans and onions; deters bean beetles.



	Tansy

	Plant under fruit trees; companion to roses and raspberries. Deters flying insects, Japanese beetles, striped cucumber beetles, squash bugs, and ants.



	Thyme

	Companion to cabbage; deters cabbage worm.



	Wormwood

	As a border, it keeps animals from the garden.



	Yarrow

	Plant along borders, paths, and near aromatic herbs; enhances production of essential oils.




—from Tips for the Lazy Gardener by Linda Tilgner
 


 

Companion Planting

For generations, gardeners have noticed that some plants seem to do better in the presence of others. Part of this happy coexistence is attributed to the ability of certain plants to repel, ward off, or confuse insects. A patchwork garden of staggered plantings helps interrupt the spread of insects. It’s easiest for them to go down a neat row of vegetables, one plant after the other.

—from Carrots Love Tomatoes by Louse Riotte
 

[image: image]
 

This garden plan shows, left to right, marigolds, green beans, summer squash alternating with nasturtiums, lettuce alternating with onions, and chives.
 




COMMON GARDEN INSECTS


BARBARA PLEASANT ON GARDEN INSECTS
 

Living and gardening alongside insects requires that we know who they are and how they live. Many books provide color photographs that can help you discern one bug from another. In addition to identifying insects with your eyes, consider where you find them and what they are doing. Most insects are quite particular where their food supply is concerned and will eat only certain plants. Since very young insects have limited abilities to move about, the adults are careful to lay eggs on or very near plants suitable for their young to eat. Yet the right host plant for an egg or larva may not be the right host for the adult form of the same insect.

How do insects find their host plants? Many are able to “smell” the character of a plant with their feet or antennae, while others look for certain colors, such as the bright orange-yellow of squash blossoms. Still other insects sample whatever plant they happen to land on and then decide whether they have found a good place to feed. By paying close attention to where insects are found, you can often discern their identity.

Another helpful identification factor is when the insect appears. Some pests, like flea beetles, feed most heavily in early spring; others wait to appear in midsummer or even fall. The time when you first start seeing a certain species is called the emergence time.

Tracking the emergence times of pests that appear year after year in your garden yields excellent information to use in planning a more pest-resistant garden. In many instances, you may be able to schedule plantings so they escape damage entirely. Eggplant set out late, for example, has few problems with flea beetles. If you want to be a good garden manager, keep records of emergence times and pest activities.

Gentle Intervention

When control is called for, gardeners can choose from an assortment of natural, low-impact chemical compounds, as well as a number of homemade concoctions and formulas. Choose the least toxic method that provides an acceptable level of control.

Not all insect control is accomplished by applied substances. Many garden insects are controlled simply by the creation of maximum biological efficiency in the plants themselves. Healthy plants may have a few insects nibbling here or there, but they are not completely devastated. With well-nurtured plants, the damage is barely noticeable and may even strengthen the plants’ defenses.

Another kind of insect control is the use of predacious insects to prey upon those that cause trouble. In this sort of “organized mayhem,” the insects that eat plants are killed by other insects. Predators might include roving mantises and assassin bugs; larval lady beetles and lacewings, which eat aphids; and the parasitic braconid wasp, which makes its home in or on the bodies of tomato hornworms.

Among the gentlest of pest controls is growing plant varieties that pests do not like. The reasons insects bypass insect-resistant varieties range from the chemical to the physical. In the case of nonbitter cucumbers, cucumber beetles fail to find the chemical compound that signals them to feed.

Plants may also offer physical resistance to insect injury. Many plants defend themselves with leaf hairs sharp enough to stab small insects, or sticky hairs loaded with chemicals that make insects sick. Some vegetables slow down the insects by making them ingest so much plant fiber that they expend too much energy eating.

—Barbara Pleasant is the author of The Gardener’s Bug Book.
 


 

BENEFICIAL INSECTS … THE “GOOD GUYS”!
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Spined soldier beetles
Attack cabbage loopers, cabbage-worms, Mexican bean beetles
 

[image: image]
 

Green lacewings
Larvae attack aphids, spider mites, mealybugs, leafhoppers, thrips, corn earworm, and caterpillar eggs
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Predatory mites
Attack pest mites
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Ground beetles
Attack caterpillars, cutworms, and other soft-bodied larvae
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Mealybug destroyers
Attack mealybugs
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Ichneumon wasps
Attack caterpillars and borers
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Braconid wasps
Attack aphids, hornworms, cutworms, cabbageworms, tent caterpillars, and more
 

[image: image]
 

Assassin bugs
Attack aphids, caterpillars, Colorado potato beetles, Japanese beetles, leafhoppers, Mexican bean beetles, and more
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Ladybugs
Attack aphids, rootworms, whiteflies, chinch bugs, Colorado potato beetles, mealybugs, scales, and spider mites
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Tachinid flies
Larvae feed on corn borers, cutworms, armyworms, Japanese beetles, Mexican bean beetles, and more
 

[image: image]
 

Trichogramma wasps
Attack cutworms, armyworms, cabbage loopers, hornworms, corn borers, codling moths, fruitworms, leaf-worms, and more
 

[image: image]
 

Praying mantids
Prey on aphids, various beetles, leafhoppers, flies, caterpillars, and more
 

—adapted from Easy Gardening 101 by Pat Stone and Bugs, Slugs & Other Thugs by Rhonda Massingham Hart
 

Fourteen Bugs You Don’t Want in the Vegetable Garden

Aphids

Description: Tiny, most under 1/10 inch long. Soft, pear-shaped bodies with two long antennae at tip of head and a pair of tubes. Colors range from translucent green to pearly black, with pink, red, purple, and blue varieties.

Garden targets: Most vegetables and ornamentals are susceptible. Orchard trees may be damaged or stunted.

Damage and signs: Leaves often turn yellow as plant weakens. Leaves of potato plants turn brown and curl. Fruit trees with swollen twigs and branches and covered with white fluff have been taken over by woolly apple aphid.

Cabbage Loopers and Imported Cabbageworms

Description: 1¼inches. Loopers are green with white stripes, humpback. They loop or inch along. Cabbageworms are paler green with yellow stripe, velvety hairs. Garden targets: Cabbage, broccoli, cauliflower, kale, kohlrabi, radish, turnip. Damage and signs: Irregular holes in leaves. May bore into plant heads to feed. Leave green fecal pellets.

Colorado Potato Beetles

Description:
1/3 inch long, hard, round outer shell; wing covers creamy yellow with 10 black stripes; head and thorax decorated with black marks.

Garden targets: Potato, tomato, eggplant, peppers, cabbage, petunia.

Damage and signs: Stripped foliage; also leave black excrement.

Corn Earworms (Tomato Fruitworm or Cotton Bollworm)

Description: 2-inch caterpillar in shades of green, pale yellow, or brown, with light or dark sidewalls.

Garden targets: Corn, tomato, cotton, peppers, eggplant, okra, potato, squash, beans, peas.

Damage and signs: Chew on corn ears and tassels, eat holes in green tomatoes, and eat chunks of new leaves and buds.

Cucumber Beetles

Description: Striped version, ¼ inch, bright yellow with three broad, black stripes and black head; spotted version has 11 large, black spots on wing covers. Garden targets: Cucumbers, melons, squash, pumpkins. Striped version goes for beans, peas, corn, beets, eggplant, tomato, potato. Spotted likes corn, cucurbits, tomato, eggplant, potato.

Damage and signs: Holes chewed through foliage, flowers, fruits.

Cutworms

Description: 1–1½-inch soft, bristly caterpillars in gray, brown, or black to greenish white and red.

Garden targets: Tender seedlings or transplants. Brassicas, beans, corn, tomatoes, and just about everything else.

Damage and signs: Plants gnawed at the base, may fall over. They leave a telltale ¼- ½-inch tunnel at the base of the plant.

Japanese Beetles

Description: ½ inch long, metallic green with copper-colored wing covers. Bristly white hairs/downy gray hairs.
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Aphids Adult: 1/10” long
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Cabbage Loopers and Imported Cabbageworms Larva: 1½”
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Colorado Potato Beetle Adult: Larva: 1/3”
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Corn Earworm Larva: 2”
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Cucumber Beetles Adult: ¼”
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Cutworm Larva: 1½”
 

[image: image]
 

Japanese Beetle Adult: ½”
 

Garden targets: Rhubarb, corn (silks). Nuts and fruit trees. The grubs like lawns. Damage and signs: Skeletonized leaves, lacy veins intact.

Mexican Bean Beetles

Description: ¼ inch, rounded. Yellow when young, copper as adults. Wings sprinkled with spots, but no white markings like ladybugs.

Garden targets: Beans, cabbage, kale, collards, mustard greens.

Damage and signs: Skeletonized leaves, lacy veins intact.

Root Maggots

Description: Appear similar to houseflies. Fat, whitish larvae, 1/3 inch and tapered to a pointy head.

Garden targets: Onions, cabbage, broccoli, cauliflower, Brussels sprouts, turnips, radishes, rutabaga.

Damage and signs: Sudden wilting, yellowing in hot spells. Leave scars and tunnels in roots.

Spider Mites

Description: Tiny specks. Color varies with diet, from red to yellow to green.

Garden targets: Strawberries, melons, beans, corn, tomato, eggplant.

Damage and signs: Leaves turn yellow, first along veins; foliage wilts. Angelhair-like webs cling to leaves and stems.

Squash Bugs

Description: 1 inch, dark brown, flat backs, long legs and antennae. Eggs shiny gold when laid, then red-brown, arranged in patterns under leaf veins.

Garden targets: Squash, pumpkin, melon, and cucumber.

Damage and signs: Young plants easily killed; older ones wilt, blacken, and die.

Tomato Hornworms

Description: 4-inch caterpillar, green with seven or eight diagonal white stripes down its sides, shadowed by a row of black dots, has a “false eye” spot. Black tail.

Habits: Chew leaves, moths take flight at night.

Garden targets: Tomatoes, peppers, potato, eggplant, dill.

Damage and signs: Eat large amount of leaves; fecal material like rabbit pellets.

Whiteflies

Description: Tiny, milk white, covered with waxy powder.

Garden targets: Nearly everything in the garden.

Damage and signs: Plants weaken and turn yellow. Fungal growths often accompany their secretions.

Yellow Jackets

Description: Adult wasps are ½ to 1 inch long, bright yellow and black or white and black bands decorating abdomen. Transparent wings.

Habits: Furiously defend their nest. Inactive at night.

Garden targets: Adults lap up pollen and nectar. Will chew up sweet ripe fruit such as strawberries, blueberries, tree fruit, and melons.

Damage and signs: Holes in ripe fruit.

—adapted from Bugs, Slugs & Other Thugs by Rhonda Massingham Hart
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Mexican Bean Beetle Adult: ½”
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Root Maggot Adult: 1/3”
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Spider Mite Adult: Less Than 1/50”
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Squash Bug Adult: 1”
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Tomato Hornworm Larva: 4”
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Whitefly Adult: 1/10”
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Yellow Jacket Adult: ¾”




PEST REMEDIES

Sprays and Dusts That Control Insects

One of the major advantages of organic pesticides is that they break down quickly, posing little threat of chemical buildup in soil or plants, or groundwater contamination. Here are a number of organic sprays and dusts that can help you control garden pests.


Guidelines for Spraying

Here’s how to make pesticide use as safe and effective as possible.

1. Read and follow directions. Ask your nursery or Cooperative Extension Service for advice if you are unsure about handling pesticides. If products call for wearing gloves or goggles, do so.

2. Store pesticides in their original containers always locked away from children and pets.

3. Mix only what you can use at one time.

4. Mix wettable powders in a separate container, not the sprayer. Filter the mixture through cheesecloth, then transfer it to the sprayer. This ensures that the powders will not clog the applicator.

5. Don’t spray in windy weather. You want the pesticides to land just where you aim them.

6. Clean up carefully when finished. Thoroughly rinse out applicators, wash hands, and throw garden clothes into the wash.

7. Never reuse containers. Dispose of leftovers as indicated on the product’s package.

[image: image]
 

Wear protective clothing, including goggles and gloves, if product instructions call for them.
 


Soap Sprays

Soap sprays are among the safest of preparations, effective against aphids, mealybugs, spider mites, spittlebugs, stinkbugs, crickets, grasshoppers, and other soft-bodied insects. Mix 3 tablespoons of mild or insecticidal soap to a gallon of water and apply to foliage with a hand sprayer. Most bugs will die within an hour, but the spray degrades quickly, so spraying must be repeated often. Soap sprays can damage some plants such as melons, cucumbers, and African violets. To reduce the chance of leaf damage, use commercial preparations when possible and rinse plants with clear water as soon as pests have died, usually less than 1 hour.

[image: image]
 

Spray insecticidal soap directly on foliage.
 

Garlic and Hot Pepper Sprays

These are effective against many insects, as the bugs are sensitive to differences in the smell or taste of their preferred foods. Naturally occurring sulfur compounds in garlic repel many pests, from insects to animals.

Bacillus thuringiensis (Bt)

Bt is a naturally occurring bacterium that infects and destroys leaf-chewing caterpillars. It must be eaten to work, so apply it when pests are feeding. Spray plants thoroughly, including the undersides of leaves. To get the most from Bt, spray when caterpillars are small and most susceptible. Bt breaks down almost immediately and poses no health risk.

Botanical Insecticides

The natural plant derivatives rotenone, pyrethrins, and azadirachtin (neem) are potent bug killers. Buy the purest form and apply according to instructions.

Diatomaceous Earth (DE)

This substance comprises the skeletal remains of microscopic sea creatures called diatoms. The shells contain silica particles that penetrate the bodies of some insects and desiccate others. Dusting after a light rain or mixing the powder into a spray will help ensure that it stays where you put it. Although considered safe, it does irritate some people’s lungs. Be sure to buy the diatomaceous earth produced for garden use.

More Earth-Safe Remedies for Insect Problems

Here is a selection of recipes and methods for controlling garden insects—some traditional, some of recent invention.

Aromatic Herbs

The best herbs for making sprayable teas include wormwood, mints, lavender, rosemary, sage, tansy, and southernwood. To make herb sprays with fresh herbs, crush a large bunch of leaves and stems with your hands and place them in a heat-proof container. Pour a quart of boiling water over the herbs, stir well, and allow to cool. Strain through a metal strainer, then through muslin or another fine cloth. Add 2 drops of mild liquid soap and decant the tea into a pump spray bottle. Apply early in the morning.


[image: image]
 

Wormwood contains substances that can be used to create an effective garden herbicide.
 


Collars

Collars are made from paper, cardboard, or metal. They form a barrier that pests are unable to cross. Collars to keep cutworms from felling young vegetable plants are easily made from paper cups with the bottoms removed, or from strips of cardboard stapled into a ring. Place these rings around tomatoes, peppers, and eggplant at transplanting time. Collars made from copper strips are an excellent defense against slugs and snails. To be effective, the collars should be 3 to 4 inches wide.

Cultivation

Many pests spend time in the soil as eggs, larvae, or pupae. When you cultivate the soil, they become dislodged and disoriented, and may be eaten by larger predators or killed by weather conditions at the soil’s surface.

Handpicking

Handpicking should be your first line of defense against any pests large enough and slow enough to gather by hand. When picking, take along a jar or can of vegetable oil, very hot water, or a half-and-half mixture of water and rubbing alcohol. Drop the collected bugs into the container. You can also use a hand-held vacuum cleaner to gather bugs.

Milky Spore Disease

Japanese beetles are such a widespread problem in the East that controlling them calls for a large-scale effort. Milky spore disease is a bacterial formulation that kills the grubs as they feed. It also kills the grubs of June beetles. To use, simply spread the powder or granules over your land just before a rain.

Sticky Traps

These are among a gardener’s most useful tools. The traps themselves can be homemade, but you will probably want to buy the sticky stuff that snares the bugs. Simply smear it on your traps and you can study, count, and dispose of the bugs you capture.

—from The Gardener’s Bug Book by Barbara Pleasant
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Encircle young seedlings with a 3-inch-wide collar of paper or cardboard to prevent cutworm damage.
 





PLANT DISEASES

Diseases and Your Garden

There’s no such thing as a disease-free garden. Like fleas on a dog, organisms that cause plant disease are always present, waiting for a suitable host to appear. When a disease does develop, there’s no single magic formula for getting rid of it. Some understanding of the troublemaker is first required, followed by a logical, organized treatment plan.

—from The Gardener’s Guide to Plant Diseases by Barbara Pleasant
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Bacterial leaf spot
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Leaf spot fungus affects beets, chard, roses, and tomatoes.
Treatment. Avoid touching foliage when wet. Destroy affected parts. Keep area clean and open. Drench plants with compost tea (see page 273).
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Virus disease affects many plants.
Treatment. Plant resistant varieties; control weeds and insects; sterilize tools.
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Different diseases have very different effects, as shown on this unfortunate pumpkin plant.
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Damping-off fungus affects many plants.
Treatment. Plant in well-drained soil; use sterile potting mix for indoor growing.
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Mosaic virus affects beans, cucumbers, melons, peppers, squash, and tomatoes.
Treatment. Plant healthy seeds and resistant varieties. Destroy infected plants. Control weeds. Use insecticidal soap to control aphids.
 


Getting to Know the Culprits
 

The organisms that cause plant diseases are living things that enter plant tissues and reproduce.

[image: image]Fungi. Microscopic organisms that parasitize plants. They may infect roots, stems, or leaves, causing plants to rot, wilt, or develop leaf spots. Fungi begin as seed-like spores that germinate when they come in contact with a suitable host plant. They send tiny threadlike filaments, called hypha, into plants’ tissues and soften their cell walls for nutrients.


[image: image]Bacteria. Much smaller than fungi. They take nutrition from plant cells and multiply quickly and aggressively until cell walls burst. Bacteria force their hosts to accommodate their population explosions by releasing enzymes and toxins as they grow. This activity clogs plants’ vascular systems in only a few days, causing them to wilt and die.


[image: image]Mycoplasmas and viruses. Even smaller than bacteria. Their tiny viral tidbits rob plants of their genetic organization and divert energy to themselves. They may live inside plants all season, never killing them but causing many aberrations in plant growth. Leaves crinkle, twist, or show bubbles of lost color. Insects spread viruses as they feed from plant to plant.


[image: image]Nematodes. The largest organisms that cause plant diseases. Often called eel-worms or roundworms, they resemble microscopic snakes that become plant parasites, living in roots, stems, or leaves. Their eggs survive in soil for many years. They suck plant juices through a needlelike stylet. The holes they make in plants provide entryways for secondary infections.


—from The Gardener’s Guide to Plant Diseases
 


 


Healthy-Plant Checklist

At the first encounter with a garden disease, ask yourself questions about how the episode developed. The following checklist should help you identify contributing factors.

[image: image] Is the plant appropriate for your soil type, climate, and growing season? Pushing plants to grow in hostile environments increases their susceptibility.


[image: image] How is the drainage? Waterlogged soils can give rise to root-rot diseases.


[image: image] Are adjoining plants affected, or only isolated plants or leaves? Small problems can often be eliminated by removing the first plants or plant parts to become infected.


[image: image] Did you use seeds or plants that might have carried a disease? Seeds and plants shared among friends may not be safe.


[image: image] What plant grew in the soil before the one having trouble? Was it a host for the same disease?


[image: image] How well can fresh air circulate through the plant? Is tight spacing or neglected pruning causing growth to become too crowded?


[image: image] Are other host plants living nearby?


[image: image] Is the plant old and deserving of an honorable death?


[image: image] Have you seen insects that may have transmitted the disease?


[image: image] Are there resistant varieties that you could plant instead?


—from The Gardener’s Guide to Plant Diseases
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Botrytis rot affects berries, lettuce, beans, asparagus, tomatoes, and many flowers, especially tulips.
Treatment. Keep plants thinned; spray with compost tea (see p. 273) or baking soda (1 teaspoon to 1 quart water.)
 




ANIMAL DETERRENTS

Four-Legged Ravagers

In general, a fenced garden fares better than one open to traffic. A fence keeps out the neighbor’s dog, your own children, a few rabbits, and cats, but it doesn’t stop groundhogs, moles, raccoons, squirrels, deer, or birds. Fences can be expensive and sometimes impractical. See Chapter 27 for more on fences.

It’s a good idea to garden in an area for a while to find out just who your enemies are and which plants are most attractive to them. Then you can take steps to repel the culprits and concentrate on protecting specific crops.

Lethal traps and rodenticides are not the only approaches to rabbits and rodents; here are some alternatives.

Rabbits

Rabbits nibble on carrots, peas, beans, lettuce, beets, strawberries, and many flowers, as well as tulip shoots and bark from rose and berry bushes.

Traditional rabbit repellents include wood ashes, crushed limestone, ground hot peppers, ground black pepper, chili powder, and talcum powder scattered on the soil around the plant. Blood meal spread on the soil works, as do mulches of human and dog hair. Interplant garlic, onions, or marigolds with target plants, or use fish emulsion. Because rabbits are timid, you can scare them with dogs, fake snakes or owls, or even with empty glass pop bottles set with the tops poking up. They are afraid of the wind whistling on the bottle tops.

Gophers

Gophers are fond of alfalfa, but almost any plants with roots or bulbs qualify as gopher chow. Gophers are exasperatingly difficult to get rid of. Try planting gopher plant (Euphorbia lathyris) which is said to deter gophers and moles. They also dislike daffodils, scilla, and the castor-oil plant. Using newspaper for mulch can turn back surfacing gophers.

Moles

Moles eat grubs, earthworms, insects, and snails rather than plants. Most mole damage is due to their tunneling. Before you decide to eliminate them, be sure they are causing problems. They can be beneficial in devouring pests.

Compacting soil with a heavy roller makes it less appealing to moles. Planting mole plant, also called gopher plant (Euphorbia lathyris), may deter moles. Here is a castor-oil mixture you can try: Mix 2 parts castor oil with 1 part liquid detergent. Dilute 2 tablespoons in 1 gallon of water and saturate soil in and around the mound.

Rats, Mice, and Voles

Rats and mice dig up freshly planted seeds, nibble on tender transplants, and taste fruits or berries. Voles ruin field crops like legumes, grains, and potatoes.

General sanitation is a basic requirement for discouraging rodents. Remove sources of food, water, and shelter. This means cleaning up, burning, or deeply burying refuse, properly packaging stored edibles, and excluding rodent entry into or under buildings. They also dislike daffodils, hyacinths, and scilla.


Infamous Animal Pests
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rabbit
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gopher
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mole
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rat
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mouse
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vole
 


Squirrels and Chipmunks

Gray squirrels take their toll on berries, fruits, corn, just-planted seeds, tender plants or plant parts, and flower bulbs. Chipmunks and ground squirrels excavate the newly sown seeds and happily sample many vegetables, bulbs, flowers, and fruits.

A spray made from pureed and strained hot peppers, in water with a tablespoon or so of liquid soap, is said to keep squirrels away from plants. A resident cat will greatly cut down on squirrel visitors; in fact, cat or dog hair, suspended in pouches or scattered around plants, is sometimes enough to keep them at bay.

Woodchucks (Groundhogs)

Woodchucks are general herbivores that make the most of almost any available greenery. They favor succulent plants, plantains, and some grasses. Clovers and legumes are special favorites, but they are also fond of melons and fallen tree fruit. Large mounds of earth may be the first signal that you have these climbing and burrowing animals about.

Remove woodchuck cover, such as tall grass, weeds, woodpiles, and old stumps, to make your garden area less inviting. Plant onions or garlic near burrows or sprinkle ground hot pepper or black pepper near burrow openings. A thoughtfully constructed fence may be your best protection. Build a sturdy fence 3 to 4 feet high, leaving the top 12 to 18 inches unattached. Bend this section outward at an angle of about 65 degrees away from the garden.

—adapted from Bugs, Slugs, and Other Thugs by Rhonda Massingham Hart and SCAT: Pest-Proofing Your Garden by Ruth Harley
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Winning the Battle with Crop-Eating Birds
 

A little bird-watching during the season will help you determine which crops need protecting from birds. Your purpose is not to get rid of all the birds. The same birds that torment you by pulling up the corn seedlings also gobble up bugs and slugs. The trick is to devise a plan whereby both you and the birds benefit. Here are some thoughts:

[image: image] Because wild berries are more attractive to birds than cultivated ones, allow wild plants to grow near your garden.


[image: image] Be neat when planting. Avoid dropping seeds on the surface and leaving them uncovered. A crow will spot a loose kernel of corn here and there, then discover the whole row.


[image: image] Cover newly planted corn seeds with mulch. When their heads poke through, pull the mulch aside; crows won’t be interested any longer.


[image: image] Plant corn in a shallow trench and cover with fine-mesh poultry wire.


[image: image] Use garden netting over berry bushes and dwarf fruit trees and across strawberry patches. Ordinary nylon net is equally effective.


[image: image] Cover bunches of grapes with sections of nylon stockings.


[image: image] Stretch a string over a row of ripening strawberries and suspend strips of aluminum foil or aluminum pie plates to dangle in the breeze.


—from SCAT: Pest-Proofing Your Garden
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Enclose berry bushes in garden netting.
 

[image: image]
 

Suspend aluminum pie plates over plants.
 


 

Raiding Raccoons

Raccoons are night raiders pursuing their business under cover of darkness. Extremely intelligent, they can be more than a match for any gardener’s wits. Their well-rounded diet includes bugs, snails, crayfish, eggs, and mice as well as garden groceries. Their all-time favorites are corn and melons.
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raccoon
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Protect an ear of corn from raccoons by taping it up.
 

Deterrents

The scent of natural enemies will keep many raccoons away. Try leaving your dirty clothes in the corn patch. Other repellents include dusting corn ears and leaves with baby powder, which raccoons apparently detest. Sprinkling ground hot peppers on corn silks or on vulnerable crops also makes them less palatable to raccoons. Finally, consider picking corn just a little early to beat your rivals to the crop.

[image: image]
 

Squash or pumpkin vines and pole beans make natural barriers for corn.
 

Raccoon Fencing

Create a living fence by interplanting vine crops (cucumber, pole beans, squash, pumpkin) with your corn.

Raccoons are superb climbers. However, a fence of chicken wire or 2- by 4-inch mesh, 4 feet or more high, with the top 12 to 18 inches left unattached and bent outward, will successfully exclude most raccoons.

Garden Lowlifes: Slugs and Snails

These mollusks are among the most common garden pests. Slugs can grow to several inches in length, and their most prominent feature is one long, muscular foot that extends the length of the body. A snail is a fancy slug. The chief garden targets for slugs and snails are young, tender transplants, leafy vegetables, foliage plants, and flowers.

Because slugs and snails are fond of decaying vegetation, keep your garden as free of dead leaves and debris as possible. They may hide under mulch, so hold off on mulching until plants are well established or temperatures are over 70°F. Some mulches such as eggshells, wood ashes, gravel, and cedar bark form deterrent barriers.
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slug
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snail
 

Effective home remedies include interplanting repellent plants such as prostrate rosemary and wormwood. The latter is also effective when made into a tea and sprayed around the base of likely targets. Another potent attack involves spreading powdered ginger around the plants, creating a barrier that slugs and snails will not cross. A 1:1 vinegar and water solution can also be applied directly to plants or slugs.

Home Brew for Slugs

Here are some slug attracters that you can serve in a shallow dish deep enough to drown them when they visit.

[image: image]
 

[image: image] Mix cider vinegar with sugar.


[image: image] Allow fruit peelings to ferment in a quart of water, along with ½ package of dry yeast and ½ cup of beer.


—from Bugs, Slugs & Other Thugs
 

Deer: Beautiful Browsers

Deer are at once among the most graceful, majestic, and troublesome of wildlife. A deer’s year-round diet staples include the leaves, stems, and buds of woody plants. However, their menu is governed by what’s available, and they seem eager to try new fare. Deer readily demolish corn, soybeans, small grains, alfalfa, vegetables, and fruit trees. Roses are a special treat.

The surest way to keep deer out of your garden is to prevent them from getting in. Erecting deer fencing is the most reliable method. Use hog-wire fencing and 12-foot fence posts to create a fence that is durable, though expensive. Sink the posts 3 feet deep, spaced every 20 feet, then attach two widths of 4-foot-wide fencing to make an 8-foot-high deer fence, keeping it as snug to the ground as possible.

—from Bugs, Slugs & Other Thugs by Rhonda Massingham Hart
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DEER DETERRENTS AT A GLANCE
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—from Deer Proofing Your Yard & Garden by Rhonda Massingham Hart
 


 
  


15 BIRDS & BUTTERFLIES
 

FEEDING THE BIRDS • GARDENING FOR THE BIRDS
HUMMINGBIRD GARDENS • BUILDING NEST BOXES
BUTTERFLY GARDENS
 

Years ago, I asked author Jan Mahnken why we didn’t see as many bluebirds any more. She explained that they had had a rather hard time of it lately, primarily because of suburban sprawl and development. It was particularly sweet, therefore, when a beautiful bluebird occupied one of our nesting boxes in the Champlain Valley last spring. A neighbor told me that the Adirondacks have actually benefited from a bluebird trail that crosses New York State. She was right, apparently, because our bluebird brought back friends this spring. Native Americans believed that a bluebird flying around your house at dawn brings good luck. If so, there must be good times ahead!

 

—John Storey
 

[image: image]
 

Jan Mahnken has loved birds from childhood and has come to know them particularly well on her Massachusetts farm. She is author of Feeding the Birds, Hosting the Birds, and The Backyard Bird-Lover’s Guide and has also written for many national magazines.
 

Probably the best reason to start feeding birds is that you like birds. You enjoy having them around for a variety of reasons, mostly aesthetic. Their songs, their squawks, their comments drifting through open windows on a summer day keep you informed of what’s going on outside, whether you can see it or not. Loafing on the porch steps after dinner, we watch the swallows darting about the pasture, the hummingbirds visiting petunias, the king-bird sitting motionless on a fence post. The evening grosbeaks, the cardinals, and the blue jays brighten up a winter day when the rest of the world seems somber in black and white and shades of gray.

Wherever you live, you’ll find a wide variety of wildlife, and much of that variety comes in bird form. Globally, there are over 8,500 living bird species, 950 of them on our continent. Many are highly visible and relatively easy to attract if we provide food, water, and shelter.

The Bird Food Menu

It’s important to shop around for the best prices on bird food, because prices vary widely. If you live near a livestock feed store, you’ll discover that prices are cheaper there than at supermarkets or garden centers.

Thistle

Thistle seems expensive, but it’s so lightweight that you get a lot of seed per pound. Use it only in feeders designed for it, to avoid waste.

Finches dote on thistle, as do sparrows, chickadees, titmice, towhees, and juncos. Mourning doves also like it, but can’t negotiate thistle feeders.

Sunflower Seeds

Sunflower seed is popular with many birds, so it’s more economical to buy it in large quantities. Shelled kernels are less messy but close to prohibitive in price. You may decide that if the birds want sunflower kernels, they can jolly well crack the shells themselves.

Among the many birds willing to do so are titmice, grosbeaks, chickadees, nuthatches, towhees, jays, cardinals, and blackbirds. Starlings and sparrows have difficulty cracking the shells, but they eat leftover bits.

Most birds prefer black-oil sunflower seeds.

Cracked Corn

You’ll save at least 50 percent by buying cracked corn in bulk at a feed store. One disadvantage of cracked corn is that it spoils quickly in wet weather. Dispose of feed not cleaned up in a short time to avoid sickening the birds.

Birds fond of cracked corn or scratch feed include red-winged blackbirds, red-headed woodpeckers, grackles, blue jays, sparrows, buntings, mourning doves, purple finches, cardinals, crows, and cowbirds.

Suet

“Bird suet” (see next page) is available in supermarkets, butcher shops, and wherever you buy bird food. It is usually inexpensive.

Among the many birds that go for suet are sparrows, grackles, mockingbirds, chickadees, warblers, nuthatches, starlings, thrushes, summer tanagers, Carolina wrens, northern orioles, and blue jays.

Hummingbird Food

The healthiest thing to offer hummingbirds is genuine flower nectar. Grow plants with showy, deep-throated blooms in hot colors (see page 308). Otherwise, they like a concoction of sugar water, where the recommended ratio of sugar to water is 1:4.

Commercial nectar is a high-energy sugar compound simulating flower nectar. An accompanying vitamin supplement has been formulated to counteract deficiencies. Whatever you use, clean your feeders on a regular basis.

—from The Backyard Bird-Lover’s Guide
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More Foods That Birds Like

berries
cheese
cornmeal
fruit
millet
nut meats
oats
peanut butter
pumpkin seeds
raisins
squash seeds
weed seeds
 

Unhealthy Foods for Birds

dog food
products made with white flour and sugar
 

—from The Backyard Bird-Lover’s Guide by Jan Mahnken
 




FEEDING THE BIRDS

[image: image]
 

How to Serve Suet

Suet is beef fat, and insect-eating birds like woodpeckers, flickers, nuthatches, orioles, and chickadees love it. You can buy suet in chunks from meat markets or you can prepare your own. Here’s how:

Chop up fat trimmings from steak or roast beef, immerse in water in a covered heavy pot, and cook over medium heat. When the fat begins to melt, remove the cover and cook over low heat until most of the fat has melted out and any bubbling stops. Strain the cooked mixture through a sieve into a bowl. Let cool. Skim off the solidified pure fat.

To make suet cakes, pour melted fat into muffin tins or small aluminum pie pans. Chill in the refrigerator until the fat hardens.

To serve, put the suet cakes in a mesh onion bag. Tie the bag shut at the top and hang it from a tree branch.

—from Everything You Never Learned about Birds
by Rebecca Rupp
 


Robin Rounds
 

Cooked spaghetti


Cheese, cut in strips


Chopped apple


Sprinkling of sand


Suet


Arrange loops of spaghetti in papered muffin tins. Add cheese, apple, and sprinkle with sand. Pour melted suet over mixture and allow to cool. Remove paper and set out at ground level.


 


Summer Suet Substitute
 

1 part flour


3–4 parts yellow cornmeal


Dash of salt


1 part peanut butter


1 part vegetable shortening


Mix dry ingredients and stir into gooey consistency. Spoon into containers. Favored by tanagers, thrushes, and warblers.


 


Cardinal Candy
 

½ part green grapes


½ part blueberries or black cherries


1 part bread crumbs


1 part sunflower seeds


1 part cracked corn


Suet


Sprinkle of sand


Arrange all ingredients except suet and sand on bottom of foil pan. Melt, cool, and remelt suet. Pour over other ingredients. As mixture cools, sprinkle with sand and mix well. Place on ground feeder when cool.


 


Come One, Come All
 

3 parts sunflower seed


3 parts millet


1 part finely cracked corn


3 parts hempseed


1 part canary seed


Grit


Mix and offer at any level. This healthy mix has vast appeal.


 


Cottage Cheese Salad
 

Currants, raisins, blueberries, grapes, or mulberries


Cottage cheese


Stir fruit into cottage cheese and set out in shallow containers. Don’t set out more than the birds will eat in a day. Better to refill several times a day than to let the salad spoil.


 


Goldfinch Glory
 

Suet


Thistle seed


Millet


Hempseed


Pour twice-melted suet over a mixture of the seeds and cool. Place at feeder.


 

—from Bird Food Recipes by Rhonda Massingham Hart
 


SIX KINDS OF BIRD FEEDERS
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The Simplest Feeder
 

Many birds are picnickers: They like to eat on the ground. These birds like a tray or table-type feeder. A table feeder can be as simple as a flat piece of plywood on bricks or a backyard stump. Or you can build a simple table of your own.

A good size for a table feeder is about 2 feet by 3 feet, with legs 6 to 12 inches high. A 3-inch-deep rim around the tabletop is helpful to keep the feed from blowing away. It’s also a good idea to have drainage holes at the corners, to keep the feeder from filling up with water.

—from Everything You Never
Learned about Birds
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Drill drainage holes at each corner.
 

[image: image]
 

Attach a rim to the perimeter of your table to keep seed from blowing off.
 


Build a Juice Bottle Bird Feeder

You can recycle that fruit juice bottle by turning it into a bird seed dispenser. Remove the paper label by running hot water over the bottle. Add scrap wood, and you have a functional and nice-looking bird feeder.

[image: image]
 


Materials

1 × 6 lumber, pressure-treated, 36” long

2 pieces 6” × 7½” top and bottom

1 piece 10” long back

2 pieces ¾” × ¾” × 6” perches

1 piece 3½” × 6” center support

¼” wooden dowel, at least 8” long

2 cup hooks ½”

6 screws 1½” Dacrotized

Rubber band or string

Silicone glue

40-ounce juice jar

Tools

Drill with 1” spade bit

Screwdriver

Hammer

Hand saw or saber saw


 

Directions

1. Measure and cut all of the wood pieces. Cut the center support to the same diameter as the juice bottle.

2. Position and attach the center to the back, using glue and screws. You may want to predrill the holes with a countersink bit.

3. Place the bottom board against the end of the back board. Place the bottle into position with the rim on the bottom board. Trace a pencil mark around the rim of the bottle, marking its position on the bottom board. Remove the bottle.

4. Remove the bottom board from the back and drill three 1” holes spaced as shown halfway through the bottom board.

5. Glue and screw the bottom and top boards to the ends of the back board.

6. Measure and cut the ¼” wooden dowel into four pieces 2” long.

7. Position one of the perch bars against the side of the bottom board and drill two ¼” holes approximately 1” from each end of and through the perch bar and ½” into the bottom board. Repeat for the other perch bar.

8. Position and glue the ¼” dowels into place on the bottom board. Attach the perch bars to the ¼” wooden dowels with glue. Allow a 1” space between the perch bar and the base.

9. Attach ½” cup hooks to the sides of the center support.

10. Fill the bottle with birdseed and attach it to the feeder, holding it in place with a rubber band or string wrapped around the jar and attached to the cup hooks.

11. Attach the feeder to the side of a building or mount it on a post.

[image: image]
 

Trace the rim of the bottle in position on the bottom board, and then drill three 1” holes halfway through the board as shown.
 

[image: image]
 

Assemble pieces as shown.
 

[image: image]
 

Attach the perch bars to the bottom board with dowels and glue, allowing 1” space.
 

—from Birdfeeders, Shelters & Baths by Edward A. Baldwin
 

Build a Hexagonal Bird Feeder

[image: image]
 

This tall and graceful feeder is actually an eight-station feeder. It can be mounted on a post or suspended on a strong chain from a tree limb.

Directions

1. Measure and cut the six sides of the feed chamber from the ¾” pressure-treated plywood. Cut 4” wide with a 30-degree bevel on each side and 16” long.

2. Drill a 1” hole centered into each of the six side boards. If you like, stagger the position of each hole. Drill holes in two boards 5” from the top, two boards 5” from the bottom, and two boards centered. Cut a shallow V slot in the bottom of the two boards with the center hole.

3. Position the boards so that those with like hole placement are opposite each other. Glue all boards together. Hold in position with web clamp, rubber bands, or rope drawn tight around the assembly. Allow to dry.

4. Measure and cut the base and the roof of feeder from ¾” plywood. Center and attach the base and roof pieces to feeder using glue and 1½” screws.

5. Make the perches by drilling 1” holes 1” deep into the center of a 2 × 4 every 3½”, then ripping the board down the center and cutting the perches to 3½” lengths with the half hole in the center. Cut to shape using saber or band saw.

6. Drill a countersink hole in the lower center of each perch and attach to the feed chamber sides with a 2” screw. (Position the perches so the top of the hole in the feed chamber is ¼” above the top of the perch.)

7. Measure and cut the three pieces forming the lid and assemble all of the pieces, with smallest on top for handle, using glue and a 2” wood screw.

8. Measure and cut six base rim strips from the 2 × 4 stock and attach to the base using ¾” wire brads and glue. Trim the pieces to fit flush.

9. Decorate the sides of the feeder with painted vines and leaves, or in any manner you like.

[image: image]
 

Cut six 4/16” sides from the plywood, beveling the edges at a 30-degree angle.
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Stagger the position of the feeder holes, making two sets of each.
 

[image: image]
 

The perches are made from a 2 × 4. Drill 1” holes first, then rip the board down the center. Cut the perches to 3½” lengths, and saw off the sharp corners.
 

—from Birdfeeders, Shelters & Baths
 



Materials

¾” plywood, pressure treated:

1 piece 12¾” hexagon (base)

1 piece 8” hexagon (base of lid)

1 piece 5” hexagon (lid top)

1 piece 2¾” hexagon (lid middle)

6 pieces 4” × 16” (sides)

1 piece 2½” diameter (lid bottom)

2 × 4 lumber, pressure treated:

6 pieces 1¾” × 3½” (perches)

6¼” × 1” × 7” (base rims)

Hardware and miscellaneous:

7 (1½”) screws

7 (2”) screws

12 wire brads, ¾” galvanized

Silicone glue

Tools

Drill with countersink bit, 1” and 2½” hole cutters

Screwdriver

Hammer

Table saw

Compass

Band saw or saber saw

Web clamp, rubber bands, or rope


 





GARDENING FOR THE BIRDS

[image: image]
 

Any property can serve as a sanctuary for birds. “Sanctuary” implies that the yard supplies natural cover, adequate food, and protection from natural enemies. The numbers and species of wild birds you attract will depend on the size of your property as well as its natural features.

It’s suggested as a general principle that 8 to 12 percent of your permanent plantings should afford food or protective shelter for birds. Let’s begin with the largest and most important of these permanent plantings—trees.

Evergreens

In colder climates especially, evergreens are useful for bird shelter and add color to your yard after the deciduous trees and shrubs are bare.

Pines of whatever variety find favor with practically all birds. Their long, soft needles provide shelter from severe weather, and the cones provide food. Besides those trees identified by the word pine, the family includes red cedar, a great favorite with a large number of songbirds. Spruces, firs, and hemlocks also belong to the pine family. Balsam firs attract finches, nuthatches, game birds, grosbeaks, chickadees, and crossbills. Finches are also quite partial to the seeds of spruce trees.

[image: image]
 

Shade Trees

Many shade trees are a boon to the birds even when they are young and modest in size.

There are over 50 species of oak in the continental United States. Mourning doves, flickers, woodpeckers, jays, nuthatches, and thrashers are among the birds that feed on their acorns.

The American beech, a lovely native tree in the eastern United States, produces nuts eaten by game birds, crows and grackles, jays, woodpeckers, crossbills, grosbeaks, and finches.

The paired, winged fruits of maples are a favorite source of food for evening grosbeaks, purple finches, and pine siskins. The box elder, a maple family member common to the central states, also provides food for evening grosbeaks.

[image: image]
 

This yard features trees and shrubs that will provide shelter and nourishment for birds throughout the year.
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Smaller Trees

Let’s move down in size to the birch family. These wonderfully attractive trees produce catkins, green in summer, that turn brown in the fall. Cardinals love them. So do crossbills, finches, grouse, nuthatches, and chickadees.

Black gum, also called tupelo or sour gum, is another medium-size tree. Its fruit attracts bluebirds, catbirds, kingbirds, flickers, mockingbirds, robins, thrashers, and tanagers. Any kind of cherry tree will bring bluebirds, grosbeaks, robins, crows, thrushes, game birds, waxwings, and woodpeckers.

Ornamentals

Whether your garden is large or small, you’ll surely want to tuck in one or more smaller ornamental trees. Try catalpa, a small tree of the trumpet creeper family, if it will grow in your climate. Evening grosbeaks think it’s wonderful.

Hummingbirds come to the chinaberry tree. Dogwoods are popular with songbirds, and so are magnolias in their various sizes and varieties. Hawthorn fruits look like tiny apples and are eaten by many favorite birds. Locusts appeal to hummingbirds, titmice, chickadees, and game birds. Mountain ash provides food for orioles, evening grosbeaks, bluebirds, and others.

Don’t forget crab apples, which are lovely in the spring. If the waxwings discover a variety they like, they’ll strip it of its fruit in a couple of days.

Shrubs

The single best way of enticing a variety of birds is to include shrubby hedgerows in the landscape design. In addition to providing shelter, they can offer various kinds of natural food. Common honeysuckle and Hansen’s bush cherries are prime examples, as are currants, gooseberries, and wild or cultivated blueberries, if you’re willing to share.

You may prefer shrubs that are more decorative than utilitarian. Cotoneaster is a widely grown ornamental shrub whose fruit is enjoyed by bluebirds, robins, waxwings, finches, and mockingbirds. Catbirds and cardinals join the bluebirds in their enthusiasm for autumn and cherry elaeagnus. In its multitudinous forms, euonymus will please bluebirds, warblers, sparrows, and mockingbirds.

—from The Backyard Bird-Lover’s Guide by Jan Mahnken
 


Plants Birds Love
 

Flowers and Herbs
aster
cosmos
evening primrose
forget-me-not
foxglove
lavender
lobelia
marjoram
petunia
poppy
sunflower
thistle
thyme
 

Trees
alder
beech
birch
oak
poplar
willow
 

Shrubs
bearberry
dogwood
elderberry
flowering Japanese quince
hawthorn
holly
honeysuckle
juniper
nettle
rose
scarlet firethorn
 

Vines
bittersweet (invasive)
grape
ivy
trumpet vine
 

—from The Backyard Birdhouse Book by René and Christyna M. Laubach
 





HUMMINGBIRD GARDENS

Designing a Hummingbird Garden

It’s true that many hummingbirds have a preference for red flowers, and for a very good reason. They have learned that red flowers frequently have more nectar than others. Ruby-throated hummingbirds have the strongest attraction to red, while this characteristic is less pronounced in many of the western species. However, hummingbirds also feed at pink, orange, purple, yellow, and even white blossoms. In short, there are innumerable tubular-shaped flowers that can justly be called hummingbird flowers.

Obviously, not all flowers that attract hummingbirds will be hardy in your area. But if you’re among those lucky enough to live in a zone suitable to a wide range of plant life, your selection will be limited only by personal preference and space considerations.

Choosing Plants

When choosing plants for your hummingbird garden, select varieties with overlapping periods of bloom. You can select combinations of annuals, perennials, flowering shrubs, vines, and even some vegetables and herbs. Plant species that are native to your region, especially wildflowers. These are much better nectar producers than non-native plants and cultivars.

To ensure an adequate supply of nectar at all times, plant a variety of flower producers in sizable numbers of each. Nectar production in some plants can slow or stop altogether when it’s too hot, too cold, too wet, or too dry.

Most gardens have a combination of herbaceous perennials and annuals. Although perennials reappear year after year, they bloom for only three or four weeks in any one season, whereas many annuals produce flowers all summer long. Although not every flower in a hummingbird garden needs to be red, a patch of bright red blossoms will be a highly visible sign to hummingbirds that your garden is an excellent source of food.

[image: image]
 

Choose hot-colored flowers with tubular structures, such as foxgloves and bee balm.
 

[image: image]
 

Hummingbirds will eagerly visit hanging baskets full of fuchsias.


Perennial Favorites of Hummingbirds

Red-hued varieties of the following perennials attract hummingbirds and supply nectar as well.

beardtongue

bee balm

bellflower

betony

bouncing bet

butterfly weed

campion

carnation

catmint

columbine

coralbells

daylily

foxglove

garden phlox

globe thistle

hollyhock

iris, bearded

larkspur

lily

loosestrife

lupine

pinks

poppy

sage

sweet William


 

Laying Out Your Garden

Once you choose hummingbird-attracting plants appropriate for your region, zone, and soil conditions, you’re ready to begin breaking ground. Remember that hummingbirds prefer areas with trees and/or shrubs that provide perching locations, sheltering foliage, and protected roosting sites. The ideal hummingbird habitat has about half full sun and one-quarter each of full shade and partial shade.

Group the plants in your garden so the blossoms are easily accessible to hummingbirds, with ample room for hovering and flight maneuvering. Flowers are more visually interesting when they’re tiered, with the tallest in back and the shorter ones in front. A tiered design also provides better hummingbird access to all the blossoms.

Don’t overlook decks and porches, or even apartment balconies. These are potential hummingbird garden sites. Hummingbirds are fearless creatures that will visit container plants and hanging baskets as often as they do more traditionally embedded flora.

The Life of a Hummingbird

If asked to name the most captivating creatures on our planet, most of us would be hard pressed to top hummingbirds. Their ethereal qualities include:

[image: image]Minute size. Some species weigh only a fraction of an ounce.


[image: image]Beauty. Iridescent plumage, courtesy of special feather structures.


[image: image]Aerobatic abilities. They fly in any direction, including backward.


[image: image]Migratory feats. Some species fly nonstop across the Gulf of Mexico.


[image: image]Appetites. They eat half their weight in sugar every day.


[image: image]Aggression. They’re fierce protectors of their territories and nests.


Food. Hummingbirds are extremely active creatures with an astonishing metabolic rate that requires high caloric intake of both nectar and insects. This means hundreds of food forays during their waking hours, primarily to flowers.

Water. Hummingbirds need to bathe, and they are resourceful in employing water sources that match their tiny size—such as beads of water left on leaves after a rain, or the fine spray from a waterfall. Hummingbirds prefer moving water and are fond of flying through the spray of lawn sprinklers. Set up a sprinkler for a hummingbird bath, using a nozzle that gives off a continuous fine spray.

Shade and shelter. We think of hummingbirds as being constantly on the wing, but they spend about as much time resting as feeding. Males rest on exposed branches, clotheslines, and TV antennas, but females and immature birds seek the shade and protection of foliage.

Nesting sites. It’s doubtful that you’ll ever see a hummingbird nest. If you do see one, you may not realize it. The nests are tiny structures 1 to 1½ inches in diameter. They are usually lichen-covered, and are so effectively camouflaged that you would assume a nest is simply a knot on a branch. Hummingbirds nest in deciduous and evergreen trees, anywhere from 4 to 50 feet up.

[image: image]
 

—from Grow a Hummingbird Garden by Dale Evva Gelfand
 


Wildflowers for Hummingbirds

It’s likely that hummingbird-attracting wildflowers are already established in or near your yard. You can help them thrive by thinning or pruning your trees to let in more light and watering wildflowers during dry spells. See p. 243 for a sample garden plan, and here are some classic hummingbird favorites:

bee balm

buttercup

cardinal flower

evening primrose

fireweed

paintbrush

Eastern Wildflowers

Canada lily

fire pink

impatiens

lily

Western Wildflowers

California fuchsia

California Indian pink

canon delphinium

coast lily

coyote mint

crimson columbine

gentian

grand collomia

hummingbird’s trumpet

[image: image]
 

A hummingbird nest, shown here actual size, is thimble-sized, made of lichen, moss, and down, all lashed together with spider silk.
 





BUILDING NEST BOXES


[image: image]
 

Tufted titmice (above) and their relatives, bridled and plain titmice, are cavity nesters—birds that nest in holes in trees and will accept nest boxes. The box should have a 4-inch-square floor and a 1½-inch-diameter entrance hole, and it should be placed 5 to 15 feet above the ground.
 

Nestbox Don’ts

[image: image] Never purchase a box with a perch, which will give predators access to the interior.


[image: image] Never purchase a nest box that is glued or stapled; it should be nailed or screwed.


[image: image] Never paint, stain, or use preservatives inside the nest box, and never use insect spray. The fumes may kill young birds and adults.



Keys to Nest Box Success: Box Design and Location

Watching birds select a nest site, build a nest, and raise young can be a fascinating and exciting experience. It can also provide immense satisfaction to nest box owners, who are doing their part to help restore the natural balance that humanity has disturbed.

Location, Location, Location!

Before you place a nest box, consider whether you have the proper habitat for the type of bird you are trying to attract. Knowing the bird’s needs will assist you in placing the box appropriately. Not all cavity nesters will accept housing placed in the middle of a yard or meadow, away from the protective cover of woods and underbrush. Keep in mind that most woodland species favor having shrubs near the nest box. Remember, too, that birds need to find food in the area of your nest box.

Think Like a Bird

Good nest boxes should be made from ¾-inch-thick untreated lumber. If you build one, put the wood’s rough surface on the inside to provide footholds for the birds. Cutting a series of horizontal grooves into the wood below the entrance can make it easier for young birds to fledge.

The roofs of nest boxes should be sloping and extend beyond the sides of the box. Depending on the design, the roof should extend 2 to 5 inches beyond the front of the box. This will exclude driving rain, wind, and sun, and will help deter predators. Generally, the sides of the box should extend at least ¼ inch beyond the floor to allow water to drip off.

Make sure the entry hole is large enough to admit the bird you are trying to attract, but small enough to exclude undesirable species. If you are familiar with the birds that frequent the area of the nestbox, you will have a fair idea as to your possible tenants.

Monitoring

If you have left your nest box up over the winter, inspect it in late winter or early spring. If the box has been claimed by small mammals such as mice, don a rubber glove, stand upwind, and remove the contents. Avoid inhaling the dust inside.

[image: image]
 

Perches are not recommended for nest boxes.
 

You can check the contents of the box occasionally during breeding season, as long as it’s not when the eggs are being incubated or the young are just about to fly. They may take off prematurely if disturbed.

—from The Backyard Birdhouse Book by René and Christyna M. Laubach
 

Build a Bluebird House

Although this birdhouse is designed for bluebirds, it may instead be occupied by tree swallows, wrens, chickadees, or titmice. Attracting any native species to your nest box should be considered a success. All native birds have their charm and beauty, and each has a special niche in our ecosystem.

[image: image]
 

1. Cut this birdhouse from a 6-foot piece of board that is 1 inch thick and 6½ inches wide. In marking for cutting, allow for the kerf, the width of the cut made by your saw—usually about 1/8 of an inch. You’ll also need a 3-inch brass hinge, six ¾-inch metal screws, and a handful of 1¾-inch galvanized or aluminum nails.

2. Connect the back and the top of the nest box with a 3-inch brass hinge and six ¾-inch metal screws.

3. Use 1¾-inch galvanized or aluminum nails to assemble your nest box. Be careful that nails do not protrude into nest box cavity.

4. Air vents and drainage holes are essential for the health and comfort of the residents of the box.

[image: image]
 

—from Everything You Never Learned about Birds by Rebecca Rupp
 




BUTTERFLY GARDENS


[image: image]
 

Butterflies are sun worshipers, so plant your butterfly garden in a sunny spot. If you are planting a window garden for butterflies, place it on the south wall of the house.
 

Although butterflies do need some shade when the sun is scorching, for the most part they spend their time in the sunshine. This is because they need to raise their body temperature to 86° to 104° in order to fly.

Raise Your Own Butterflies

In nature, very few caterpillars survive to become butterflies. If you find a caterpillar, you can try raising it yourself.

1. Place the caterpillar in a glass jar or old aquarium. Cover the container with screening, secured with a rubber band.

2. Supply your caterpillar with plenty of leaves from its host plant (usually the plant where you found it), and a dry twig to climb on to pupate. Remove droppings from the container daily.

3. When the butterfly emerges from its chrysalis, remove the top and set the container outside. The butterfly will need some time to dry its wings and raise its body temperature, but soon it will be airborne.


Grow a Garden for Butterflies

You don’t need a large area to have a successful butterfly garden teeming with winged color: You can grow one in a window box, from hanging pots on a terrace or balcony, or from a patch of yard.

[image: image]
 

Most butterfly flowers are easy to grow and require little care. Mix together host plants and nectar flowers to increase the number of butterfly visitors.

Host plants. The plants on which a butterfly will lay eggs are called host plants. When the eggs hatch, the plant provides the food and shelter the caterpillars need to survive. Some caterpillars will feed on only one specific plant species, while others can feed on many different plants within the same family.

For example, clover is the host plant for many species, including clouded sulphurs, gray hairstreaks, and eastern tailed blues. Check with resources such as the National Audubon Society or any local nature or conservation association, for information about caterpillar plant preferences in your area.

Nectar plants. The plants adult butterflies feed on are called nectar plants. The chart opposite lists annuals and perennials that are popular nectar plants.

Color. Butterflies often prefer purple, pink, yellow, and white, so keep these colors in mind when planning your garden. Because color plays such a vital role in attracting butterflies, plant groups or masses of a plant in one particular color, rather than single plants of different colors. A group of purple coneflower and a mass of white phlox will attract more butterflies than single flowers in each color.

Herbs. Grow your favorite herbs in the butterfly garden, trimming them in rotation so there is always at least one herb in flower. Plant extra dill, parsley, and fennel as host plants for the black swallowtail butterfly.

A butterfly garden in summer with (clockwise from upper left) purple coneflower, lupine, tickseed, Oriental poppy, and butterflyweed.
 

[image: image]
 


BUTTERFLY FLOWERS
 

[image: image]
 


 
  


16 LAWN CARE
 

INSTALLING A NEW LAWN • TACKLING WEED PROBLEMS
REJUVENATING YOUR LAWN • LAWN ALTERNATIVES
 

I grew up near New York City, on a 60 × 110' lot. Every lawn was manicured, and when chemical lawn treatment emerged, so did a ready market, seeking “all green, and no weeds.” Increasingly, we’re learning the value of the natural or untamed lawn. True, it’s a treat to run barefoot in your backyard, but letting a lawn go to pasture, creating a wildflower meadow, and introducing patches of ground cover and low-maintenance perennials will create a more interesting environment.

 

—John Storey
 

[image: image]
 

Stuart Franklin believes you can have a lawn that is beautiful and healthy at the same time if you simply understand how grass grows and what it needs to thrive. Stuart’s book is called, fittingly, Building a Healthy Lawn. He lives in western New York State.
 

Who says watching grass grow is dull? For anyone who has a lawn, knowing how grass grows and what kind of grass is growing can save a lot of time, effort, and money.

This can be achieved by understanding the watering, fertilizing, and mowing needs of various grasses, as well as the diseases that plague them. Understanding how grass grows can help you work with nature, not against it.

Grasses survive because they are different from many other plants. If other plants are mowed or grazed off almost to the ground, they die. But grasses do not grow from their top ends, as most plants do. That makes all the difference.

Grass grows from a crown that is just above ground level but low enough to escape mowers and grazers. Growing right up from the center of the crown is the leaf sheath, which is wrapped around the stem. As the stem grows, the leaf blades unwrap and grow away from the sheath, forming the foliage that most of us think of as grass.

Since the growth springs from the crown and not the tip, we can cut grass without killing it, as long as we don’t cut it too short. Cutting the lawn too short can make your lawn shallow-rooted and subject to drought. This is because the more grass that is allowed to grow above the ground, the larger the root mass that will develop underground.


THE WORD BIN
 

Cool-season grasses. Grasses that grow best in 60° to 75°F and can survive freezing winters. Grasses go semidormant in areas where summers are hot


Crown. Main growth center for the aboveground portion of a grass plant, located just above the soil surface


Herbicide. Substance used to kill plants


Photosynthesis. The process by which a plant makes carbohydrates (food) and oxygen from sunlight, carbon dioxide, and water. Usually takes place in leaves


Root zone. The top 6 inches of soil below the crown of a lawn


Thatch. A matted layer of dead grass stems, roots, and clippings, that sits on top of the ground, choking out grass


Warm-season grasses. Grasses that grow best in 80° to 95°F. They go dormant in winter, even if temperatures rarely reach freezing



 

Laying the Groundwork for a New Lawn

The best times to sow a new lawn are spring and fall. In the fall, do not leave it until too late because grass needs a week or more to germinate and six weeks or more to become established.

Careful soil preparation is essential in building a fine lawn. The more care you put into the preparation, the less maintenance you will have in the long run. Here are the basic steps:

[image: image] Loosen the soil with a rototiller. Set its blades to cut 6 inches deep, tilling in a crisscross pattern.


[image: image] Remove all roots, stones, and other debris, and rake well to remove any remaining debris.


[image: image] Give the whole area a fine grading. The easiest way to do this is with an old tire attached to a rope. Let the tire lie flat on its side and draw it over the seedbed several times to level it.


[image: image] Water the area well and sprinkle it thoroughly once a day for at least a week. The water settles freshly tilled soil and encourages weed seeds to germinate.


[image: image] Three weeks after the first tilling, repeat the tilling, raking, and grading procedure. This not only loosens the soil further, but also kills the young weed seeds that germinated. Do not use an herbicide on the weeds, because it can affect germination of grass seed for a year or more.


[image: image] Consider adding new topsoil, either to raise the ground level or to improve soil quality.


[image: image] Test the pH of the soil with a soil-testing kit. Soil that tests below 7.0 pH is acid; if the pH is below 5.0, the soil will not sustain a lawn. You can decrease its acidity by adding lime. A rule of thumb is to spread 50 to 80 pounds of lime per 1,000 square feet of lawn, but follow package directions.


[image: image] If your soil is extremely heavy and claylike with poor drainage, amend the soil with manure, compost, coarse sand, or very well-rotted sawdust. Or add a new topsoil mulch 2 inches deep over the whole area.


—from The Big Book of Gardening Skills
 


Lawn-Seeding Tips
 

[image: image]
 

Grade the lawn area before seeding by dragging an old tire over it.
 

[image: image]
 

Give the area two tillings, first passing over the area in one direction, then again at right angles to the first tilling.
 




INSTALLING A NEW LAWN


GRASSES AT A GLANCE
 

COOL-SEASON GRASSES
 

Annual Ryegrass

Best for: A nurse grass for permanent cultivars; an excellent cover crop for vegetable gardens.


Appearance: Fine to coarse texture depending on variety; gets clumpy over its season of growth.


Strong points: Dark green color; many varieties heat tolerant.


Weak points: Coarse-bladed varieties tear on mowing.


Chewings Fescue

Best for: Shady areas and mixes.


Appearance: Fine, thin, upright blades.


Strong points: Tolerates close mowing and traffic; requires little fertilizer or water once established.


Weak points: Susceptible to disease in areas with warm, moist summers. Water in early morning to prevent disease problems.


Creeping Fescue (red fescue)

Best for: Blends well with bluegrass in seed mixes.


Appearance: Fine blades; deep green color.


Strong points: Grows well in sun or shade and in a variety of soils.


Weak points: Susceptible to diseases in hot, moist areas. Leaf blades tear easily during mowing.


Hard Fescue

Best for: Low-maintenance areas.


Appearance: A bunch grass with medium green color.


Strong points: Tolerates shade, heat, drought, and many diseases better than other fine-leafed fescues. Also has low fertilizer requirements and is good on poor soils.


Weak points: Slow to get established.


Kentucky Bluegrass

Best for: Sunny areas.


Appearance: Deep green, fine-textured, attractive.


Strong points: Spreads well; forms strong sod. New varieties tolerate drought, close mowing, and are disease resistant.


Weak points: Not for shade; can suffer in heat and may go dormant or die in extreme conditions. Older varieties are high maintenance.


Perennial Ryegrass (turf type)

Best for: Playing fields, high traffic areas.


Appearance: Newer varieties are deeper green than many other grasses.


Strong points: Establishes quickly; new varieties are insect and disease resistant.


Weak points: Winter-kills in cold climates.


Tall Fescue

Best for: Play lawns, high-traffic areas


Appearance: Medium to coarse texture, green year round.


Strong points: Good shade and moderate drought tolerance.


Weak points: Can grow taller than the varieties it is blended with.


WARM-SEASON GRASSES
 

Bahia Grass

Best for: Coastal areas, sandy soils, areas prone to erosion.


Appearance: Coarse open plants that need frequent mowing.


Strong points: Thick root network helps control erosion, resist drought, and wear well.


Weak points: Not easy to mow; weedy appearance.


Bermuda Grass

Best for: Warm-season lawns.


Appearance: A spreading, coarse- to medium-textured grass that needs frequent mowing.


Strong points: Easy to grow and requires little maintenance.


Weak points: Poor shade tolerance; can be invasive.


Centipede Grass

Best for: Low-maintenance lawns on poor soil.


Appearance: Coarse texture with light green color.


Strong points: Crowds out weeds; needs little mowing.


Weak points: May yellow in low temperatures.


Hybrid or Improved Bermuda Grass

Best for: Soft, fine-textured lawns.


Appearance: Spreading grass with deep green color and fine texture.


Strong points: More attractive; stays green longer than other grasses.


Weak points: Not for shade; requires more watering, fertilizing, and mowing than common Bermuda grass.


St. Augustine Grass

Best for: Shady or coastal areas and places with alkaline soil


Appearance: Thick-bladed; forms dense but rather spongy turf.


Strong points: Grows fast; tolerates shade and salt.


Weak points: Susceptible to St. Augustine grass virus.


Zoysia Grass

Best for: Anywhere a dense, wiry lawn is desired.


Appearance: A very thick, deep green spreading grass.


Strong points: Tolerates heat and drought; resists insects and disease.


Weak points: Slow to establish and turns straw-colored where summers are short and cool.


[image: image]
 

—adapted from Down-to-Earth Natural Lawn Care by Dick Raymond and Building a Healthy Lawn by Stuart Franklin
 


 

Choosing Seed

There are two major groups of lawn grasses. Cool-season grasses are sold for Canada and the northern two-thirds of the United States. They grow most rapidly in the spring and fall. Warm-season varieties are used in warm areas such as the lower third of the United States and flourish from March through August; in the fall, they turn brown and go dormant.

Local garden centers sell only lawn grass mixtures that are appropriate for your area. The available blends are almost always mixed by a commercial wholesaler, who chooses varieties of seeds that ensure continuous growth. Don’t try to mix your own blend; leave it to the experts.

Always purchase a little more seed than seems necessary. More expensive grass seed is always the better buy, because it is almost totally free of weed seeds and the seeds of undesirable grasses.

Sowing Grass Seed

Broadcast lawn seed evenly over the entire area to be seeded. For a regular-size home lawn, use a hand-cranked spreader. This is a spinning disk that throws the seed out in a 5- to 6-foot arc. Crank at a steady speed and walk at a steady pace to ensure an even spread. Touch up the edges with a bit of hand-sowing afterward.

After the seed is sown, walk backward over the area with a garden rake. Rake in and evenly spread the seed as you go. Rake gently and lightly, in a row-by-row pattern, making sure you don’t overlap where you have already raked. Do this only once. Raking gives the seeds better contact with the soil, so that germination will be more uniform.

—from The Big Book of Gardening Skills
 


SODDING AND SEEDING: PROS AND CONS
 

PROS

Sod

[image: image] Provides an instant green covering


[image: image] Establishes itself quickly


[image: image] Can be installed anytime during the growing season


[image: image] Can be placed on slopes and will not wash away


[image: image] Smothers many potential weeds near the soil surface


Seed

[image: image] Almost unlimited variety available to match needs


[image: image] Less expensive than sod


[image: image] Can be sown quickly over large areas


[image: image] Will normally grow on its own with no further help after sowing seeds


CONS

Sod

[image: image] Higher cost


[image: image] Very limited choice of grasses


[image: image] May be so matted that it needs aerating


[image: image] Might bring in insects, disease, or weeds


Seed

[image: image] Demands more time and water


[image: image] Subject to weed competition


[image: image] Hard to plant on slopes


[image: image] Can’t be installed between late spring and midsummer


[image: image] Usually needs spot-seeding for areas that don’t fill in


—from Building a Healthy Lawn
 


 


[image: image]
 

A broadcast spreader has a whirling wheel beneath the seed container, which throws the seed evenly over a wide area. You can use it to spread fertilizer and lime, as well as seed.
 

Common Lawn-Seeding Mistakes

To help you avoid them, here are the most common mistakes made when establishing a new lawn.

[image: image] Applying too little seed


[image: image] Using old seed


[image: image] Using the wrong type of seed for climate and conditions


[image: image] Using inferior bargain seed


[image: image] Poor soil preparation


—from Building a Healthy Lawn by Stuart Franklin
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1. Rototill the lawn area, tilling first in one direction and then again at right angles to the first pass.

[image: image]
 

2. Unroll the sod strip and press it firmly into position.


Laying Sod

The quickest way to convert a piece of bare ground into a lush lawn is to lay down sod. These pre-grown rolls of grass are easy to install. They look good instantly and protect the soil from washing away. Autumn is an excellent time to lay sod, since the grass will have a month or so to take hold before winter’s cold halts growth for the season.

Sod is sold in strips 2 to 10 feet long and 1 to 2 feet wide. Because the strips dry out quickly, pick them up or arrange for delivery as near as possible to the day you are going to lay them. In hot weather you’ll have to get them down within a day; in cool weather, within two to three days. Keep stored sod strips damp but not saturated.

The strips will be less likely to dry out as you work if you tackle the project on a cool, cloudy day. Before you begin, however, check the site’s moisture level. The soil should be just moist enough to crumble in your hand with slight pressure. If it is too wet, wait for it to dry a bit; if it is too dry, sprinkle it thoroughly and start the job the next day.

1. Preparing the ground. Do not expect sod strips simply dropped on top of the ground to grow. You have to prepare the site first. If the soil is covered with heavy weeds or existing lawn, strip it off with a shovel or a sod stripper to make rototilling easier.

Before tilling, broadcast any lime or sulfur needed to adjust the soil pH, then spread a 3-inch layer of organic material such as rotted manure, compost, dampened peat moss, or spent mushroom soil.

Rototill the patch first lengthwise, then crosswise to loosen the soil to a depth of 6 inches. Do not overtill. Your objective is to turn the soil into pea-size granules, not dust.

Next, spread fertilizer on the ground at the rate of 25 pounds per 1,000 square feet. Use a high-phosphorus fertilizer to promote root growth. Then rototill once more to incorporate the fertilizer into the top 3 inches of soil.

Finally, rake the surface smooth, discarding rocks and other debris, and firm the soil by running an empty lawn roller over the surface.

2. Laying the first row. Place the first row of sod along a straight line. If you can, use your driveway or a path as a guide. Otherwise, use a string pulled taut between two stakes.

Unroll each sod strip, taking care to avoid tearing it, and press it firmly into position. Sod will shrink slightly after it has been laid, so don’t stretch it as you put it down—especially where edges meet. Don’t let it buckle, either. If you are worried about the strips drying out as you work, sprinkle each one with the hose once it’s laid.

3. Laying subsequent rows. Lay a plank on the first row to distribute your weight as you work on the adjacent row. Snug the next row tightly against the first row, allowing for shrinkage. To avoid concentrating breaks in the sod in one area, stagger the joints between the pieces so they do not align with those in the first row.

Continue other rows the same way. When you reach the edge of your new lawn, cut the sod to size with either a sharp spade or a serrated knife such as a bread knife.

4. Finishing touches. When you have covered the ground with sod, go over it lightly with a partially weighted roller to get rid of air pockets and to ensure good contact between the sod and the underlying soil. A roller that is too heavy will damage the sod and ruin the soil structure. Roll first at a right angle to the direction of the strips, then in the same direction as the strips. After rolling, fluff up the grass blades lightly with a bamboo rake.

5. Watering. Do not be lulled into complacency by the sod’s established look. The top inch must not dry out while its roots are knitting into the underlying soil.

As soon as you finish rolling and raking, set up a sprinkler and water to a depth of 6 inches. Every sunny, warm day for the next few weeks, water lightly around midday; the developing lawn is most vulnerable to losing moisture then. Pay special attention to sod near pavement; it dries out quickest and may need heavier spot watering. As the sod’s roots grow into the soil, approach a normal watering schedule. Keep off the sod as much as possible for the few weeks it takes to establish.


[image: image]
 

3. Kneeling on a plank, continue to roll out strips of sod, butting each strip tightly against the one next to it.

[image: image]
 

4. Roll the sod and then fluff it up with a bamboo rake.

[image: image]
 

5. Water well, and stay off the sod for a few weeks after planting.

—from Year-Round Gardening Projects, text by Lee Reich; illustrations by Elayne Sears
 




TACKLING WEED PROBLEMS


19 COMMON WEEDS AND THEIR EARTH-SAFE CONTROLS
 


[image: image]
 

ANNUAL BLUEGRASS

Characteristics

Shallow-rooted annual that sprouts early


How to Control

Mow higher to crowd plants out; aerate soil and hand-pull.


 

[image: image]
 

BERMUDA GRASS

Characteristics

A narrow-leaf lawn grass that can become invasive


How to Control

Dig out clumps and reseed.


[image: image]
 

BROAD- AND NARROW-LEAVED PLANTAIN

Characteristics

Broadleaf weeds that fill in bare areas

How to Control

Hand-pull; overseed to thicken up lawn; use herbicidal soap.



 

[image: image]
 

CINQUEFOIL

Characteristics

Broadleaf perennial with leaves that resemble strawberry leaves; cinquefoil has five leaves, strawberry three


How to Control

Amend soil with organic matter to improve soil and thicken turf.



[image: image]
 

COMMON AND MOUSE-EAR CHICKWEED

Characteristics

Common chickweed is a broadleaf annual that prefers shade and cool, moist weather; mouse-ear is a perennial that withstands summer heat.


How to Control

Hand-pull plants; mow often; and overseed with vigorous, spreading grasses; use herbicidal soap.



 

[image: image]
 

COMMON PURSLANE

Characteristics

Thick, fleshy leaves; an annual broadleaf that looks like a prostrate-growing jade plant


How to Control

Pull individual plants and reseed. Water lawn more frequently.
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CRABGRASS (HAIRY AND SMOOTH)

Characteristics

Both are grassy, narrowleaf annual weeds; low-growing and can’t stand shade


How to Control

Mow lawn higher and water less frequently; hand-pull where possible and overseed with a vigorous, spreading variety.
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CREEPING BENT GRASS

Characteristics

A perennial, fine-bladed horizontal-growing grass similar to nimblewill and Bermuda grass


How to Control

Keep soil surface dry and the bent grass raked.


[image: image]
 

DALLIS GRASS

Characteristics

Perennial with light green, wide-bladed leaves

How to Control

Hand-pull where possible; amend soil with organic matter and reduce fertilizer in spring.



 

[image: image]
 

DANDELION

Characteristics

A perennial, broadleaf weed with yellow flowers that turn into white seed puffs


How to Control

Best prevention is a thick, healthy lawn; dig individual plants by hand; mow more frequently.



[image: image]
 

GROUND IVY

Characteristics

Broadleaf perennial with mint smell and purple flowers


How to Control

Hand-pull, and improve soil with applications of organic matter; water less frequently.
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PROSTRATE KNOTWEED

Characteristics

Broadleaf annual that can form a thick mat; also called wine grass


How to Control

Amend soil with organic matter and aerate; hand-pull plants when soil is moist.
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NIMBLE WILL

Characteristics

Perennial, grassy, shallow-rooted

How to Control

Hand-pull.
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NUT SEDGE

Characteristics

Perennial with light green, wide-bladed leaves


How to Control

Hand-pull and and improve soil with applications of organic matter.



[image: image]
 

OXALIS

Characteristics

Perennial, broadleaf plant that resembles clover


How to Control

Improve soil with applications of organic matter.
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SPOTTED SPURGE

Characteristics

Annual broadleaf that tolerates fertile or infertile soil


How to Control

Hand-pull plants when soil is moist.
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TALL FESCUE

Characteristics

A coarse perennial grass considered a weed when not wanted in a lawn


How to Control

Keep lawn thick; dig out individual plants.


[image: image]
 

VERONICA

Characteristics

Broad-leaved, spreading weed with perennial and annual varieties


How to Control

Control by establishing thick turf.


 

[image: image]
 

WHITE CLOVER

Characteristics

Broadleaf perennial with white flowers that attract bees


How to Control

Seed with vigorous, spreading varieties and mow shorter.


—adapted from Building a Healthy Lawn by Stuart Franklin
 


 




REJUVENATING YOUR LAWN


Three Useful Lawn Tools
 

[image: image]
 

Aerator. Use to open up the turf for fertilizer, air, and water.
 

[image: image]
 

Power rake. Use to break up light cases of thatch.

[image: image]
 

Vertical mower. Metal blades slice through thatch, thin it, and bring it to the surface.


Improving a Problem Lawn

Improving a poorly growing lawn is not as difficult as you might think. Most lawn problems are caused by forgetting to do a few simple things, such as aerating.

Aerating and Improving the Soil

In spring or fall, rent an aerator-spiker from a garden center. This tool takes out little cores of soil about ½ inch in diameter and 2 to 3 inches long.

Next, to benefit the roots, add a topdressing of sand, peat, and some good compost or aged manure. This fills in the holes made when you aerated and improves your soil quality.

[image: image]
 

A cross section of aerated lawn
 

Dethatching the Lawn

Thatch is a layer of dead plant material on the surface of soil. When it builds up more than ¾ inch deep, it slows or even stops the penetration of water, air, and fertilizer into the soil. The lawn begins to show dry, dead patches; when you walk on it, the ground feels springy.

Dethatching should be done every three to four years. You can rent a dethatching machine, which is about the size of a lawn mower and is quite easy to operate. It has 8 to 12 blades that cut through the thatch and bring it to the surface. After the thatch is removed, apply fertilizer and water the lawn daily. The lawn should recover completely in about six weeks.

[image: image]
 

—from The Big Book of Gardening Skills
 

Lawn Diseases

Anything that kills soil life makes a lawn more prone to disease. Is it any wonder that lawns treated with chemical fertilizer need frequent spraying? And, of course, the disease-controlling sprays kill off even more soil life. The only real solution is to bring your lawn into a healthy condition and then keep it that way.

Is It a Disease?

Diagnosing lawn diseases can be tricky. Usually you’ll see patches or spots of brown grass, or grass blades that are wilted or coated with some type of growth. Consult a trained professional to identify the problem and offer ways you can control it.

Sometimes spraying soap and water will do the trick. Or perhaps one of the natural products on the market will solve the problem. If the disease is caused by thatch, overly wet soil, compaction, or incorrect pH, you can rectify the problem without directly attacking the disease organism.

Natural Disease Prevention

There are some simple and specific ways to prevent lawn disease from occurring.

[image: image] Plant a mixture of grasses rather than just a single variety.


[image: image] Plant disease-resistant varieties.


[image: image] Avoid overwatering.


[image: image] Water the lawn sufficiently.


[image: image] Make sure there is a free flow of air by thinning out dense shrub or tree growth to open up your yard.


[image: image] Remove thatch.


[image: image] Try a soap spray occasionally.


—from Building a Healthy Lawn by Stuart Franklin
 


Common Lawn Pests
 

Healthy soils and lawns are teeming with insect life. Most insects are harmless, some are beneficial, and some can harm your lawn. Here are a few damaging insects.

[image: image]Grubs. The most damaging insect is the white grub, which is the larval form of many types of beetles. Grubs destroy grass by chewing the roots off. They move slowly across the lawn, killing each grass plant in their path. If you spot the grubs in time, you can try using a biological control on them. One of the newer controls is a beneficial parasitic nematode that feeds on harmful soil pests. Milky spore powder is a sure control for Japanese beetle grubs and a few others. You can also spread 15 to 20 pounds of diatomaceous earth per 1,000 square feet of lawn up to four times a year.

[image: image]Sod webworms. The adult moths lay their eggs in the grass, then the eggs hatch into small caterpillars that chew off the grass. You’ll see small dead spots on the lawn by late spring. Control sod webworms by spraying with soap and water every couple of weeks. A parasitic nematode can be used, and the caterpillar-killing bacteria Btk can also be effective. Plant endophytic grass varieties that have genetic defenses against webworms.

 

[image: image]Chinch bugs. Chinch bugs love thatch, and are the greatest enemy of St. Augustine grass. Fight them by fighting thatch. You can try diatomaceous earth or a parasitic nematode, but soap and water every 10 to 14 days is sufficient in most cases. Plant endophytic grass varieties that have genetic defenses against webworms.

 

—from Building a Healthy Lawn
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Spot-Seeding a Lawn

Spot-seed when you need to reestablish small areas of lawn, such as thin and tire-damaged sections.

Prepare the spot. First, pull out the weeds. Then scratch up the soil with a heavy dirt rake or cultivating tool. If there is already some good grass growing, work around it.

Next, mix 1 part sphagnum peat moss or compost with 2 parts good garden soil. Add 1½ cups of balanced organic fertilizer per bushel of soil. Spread this mixture over the bare spot until it is slightly higher than the soil level of the surrounding grass. Gently mix it into the scratched-up soil.

Plant the seeds. Sprinkle on your seed. Fifteen to 20 seeds per square inch is about right. Bury the seed 1/8 to ¼ inch into the soil. Dragging a rake with the tines inverted is a good way to work the seeds deeper. Now gently tamp the soil until it’s level with the surrounding soil. Don’t compact the soil, because you want water to soak in easily. Now throw some extra seed just to the outside of the spot-seeded area to help the new grass blend in when it grows.

—from The Big Book of Gardening Skills
 





LAWN ALTERNATIVES

Ground Covers: Not Just Another Pretty Grass

A ground cover is a bed of low-growing, spreading, or multiplying plants. These plants fill in areas rapidly and grow under conditions where grassy lawns prove impossible. They also require very little maintenance. But ground covers are not used solely for difficult lawn areas. They are often included in landscape designs as part of beds or foundation plantings. They can also provide erosion protection.

Any plant that tends to spread and isn’t too high can be used as a ground cover. You can be imaginative with your choice as long as it will grow under its planting conditions. Lilies, ferns, herbs, flowers, vines, bulbs, and even special grasses can function as ground covers. Small shrubs such as low-growing junipers and euonymous can also function as ground covers by spreading over a slope or bed.


Common Ground Cover Plants
 

[image: image]Ajuga, Carpet Bugleweed. Ajuga is found in all but the hottest climates. This 6-inch plant spreads quickly by its roots and produces dark blue flowers. It tolerates both sun and shade.

[image: image]Bishop’s Weed (variegated), Snow-on-the-Mountain. A useful ground cover in the North because it is very hardy and grows in both partial sun and shade. The foliage is green with creamy white edges. It grows to 10 inches and spreads rapidly, sending up a white flower stalk in early summer. Plants set 15 inches apart will fill in quickly.

[image: image]Bluets. Also known as Quaker ladies and innocence, bluets grow in low mats in a variety of conditions. Their small, four-petaled flowers range in color from white to light blue and have a yellow eye. These plants spread slowly into large beds.

[image: image]Bunchberry. In fall, the bright red bunches of berries and dark green foliage will remind you of holly. In summer, a white flower forms in the center of a cluster of six leaves. Bunchberry likes cool, moist, shady spots and very acid soil rich in humus. Unless you can duplicate its growing conditions, you won’t have much luck. But if you can, divide the plants to propagate them.

[image: image]Candytuft. This 8-inch evergreen is popular because of its clusters of white flowers in May and June. It spreads slowly by aboveground runners, likes sun or shade, and will grow in most of the United States.

[image: image]Common Violet. This 5- to 8-inch plant grows in sun or shade. Although it can be a nuisance in a lawn, it makes an excellent ground cover that spreads rather quickly and produces pretty flowers. Quite hardy.

[image: image]Creeping Lilyturf. A beautiful evergreen that grows in mid-Atlantic and southern climates. It has lavender, bell-shaped flowers on spikes up to 15 inches tall. It tolerates sun or shade, heat, salt, drought, and poor soil. Some people use it as a grass because it has similar foliage.

Crown Vetch. Along with bird’s-foot trefoil, this is an excellent choice for erosion control on steep banks. It grows in a dense, 2- to 3-foot-high mass of pink flowers in summer. It is grown from seed or from crowns that are set 18 to 24 inches apart.

Dichondra. This is a favorite southern ground cover that does well where temperatures don’t drop below 25°F. It forms a thick green carpet of rounded, slightly heart-shaped leaves that can be mowed to about 1½ inches. It is not good in heavily traveled areas. While attractive, it unfortunately can provide a home for snails, slugs, cutworms, and flea beetles.

[image: image]English Ivy or Baltic Ivy. A creeping ground cover that can also be a climbing vine, English ivy forms a thick (9-inch), fast-spreading evergreen mat that turns slightly purple in winter. Ivy is very useful on slopes.

[image: image]Ferns. These versatile plants can be used as foundation plantings in shady, moist areas where everything else fails. Ferns work well in naturalized areas.

Golden Moneywort, Creeping Charlie. Penny-shaped leaves form along trailing vines, which produce a yellow flower in summer. The plants are vigorous and good for holding banks. The trailing foliage cascades over walls when planted along terraces. Also used in hanging baskets and window boxes, this plant likes sun or partial shade.

[image: image]Hosta. Hosta grows from a clump and sends up a stalk of bell-shaped flowers that range in color from purple to white, depending upon the variety. They are often used in borders, edgings, and around the base of trees. Partial shade is best. There are varieties with very different leaf colorings, ranging from pale green with ivory to deep blue-green. Plant hostas 2 to 3 feet apart. They are very hardy.

[image: image]Japanese Spurge. An 8-inch evergreen with dark, glossy leaves, this plant grows in shade or sun in all but the extremely hot and cold sections of North America. It prefers a moist, loose soil and spreads slowly with underground roots and stems to form new plants. Occasional cutting back accelerates spreading. Its white flower spikes are barely noticeable.

[image: image]Lily of the Valley. You need well-drained soil for this very fast-spreading, 6-inch-tall plant. It spreads by underground stems and dies back each fall. Each May or June it produces wonderfully scented white, bell-shaped flowers. It grows in sun or shade.

[image: image]Myrtle or Periwinkle. This is a 4- to 9-inch evergreen with oval leaves along a wiry stem. Its light, violet-blue flowers bloom in late spring and early summer. It spreads by both roots and above-ground runners. It will prevent erosion once established, and it can grow in sun or shade in a slightly moist soil.

[image: image]Plumbago, Leadwort. This is an adaptable ground cover that grows in sun or shade to about 10 inches. It produces blue flowers from midsummer until frost. Planted 12 to 15 inches apart, it fills in fast with dark green foliage on wiry stems. It should be cut back for the winter.

[image: image]Sedum, Stonecrop. There are so many sizes and colors of sedum it is hard to believe they are all part of the same genus. They range from gold to bright red and grow from 4 or 5 inches to as tall as 24 inches. These creepers fill in rapidly and like hot, dry weather. Sedum may grow where grass won’t. Plant 12 to 24 inches apart in sun or light shade.

[image: image]Sweet Woodruff. This is a ground cover that smells good and grows in partially shaded, moist areas. It produces white flowers in the spring, traditionally used to make May wine. Set the plants a foot apart or a little closer.

[image: image]White Clover. This clover produces a small white blossom. When heavily seeded, it makes an attractive and hardy ground cover that will smother anything else. It reseeds itself every year.

[image: image]Wild Ginger. The leaves of this wildflower are heart-shaped and the stalks are fuzzy, with a brown flower near the ground. It grows very densely to about 8 inches in full shade.

[image: image]Wild Thyme. This can be seeded over bald areas or transplanted as clumps. It might not take hold in damp or shady spots, but where it does it is tough and needs no mowing. Mowing does produce tiny flowers and it smells good.

—adapted from Down-to-Earth Natural Lawn Care by Dick Raymond and The Big Book of Gardening Skills
 


 

Planting Procedures

Before you plant a ground cover, remove any grass from the planting area. To do this, scrape it with a hoe or dig it out, till it under, or cover it.

Prepare a bed 6 to 8 inches deep. If you’re competing with tree roots, add soil and organic matter to build up the bed. Mix in at least 2 inches of organic matter. Use aged leaves, clippings, sawdust, compost, manures, and peat moss. If some of the materials aren’t sufficiently aged, add a high nitrogen fertilizer to speed up decomposition. Let it work for a couple of weeks before planting.

Build your bed higher than the lawn so it will drain easily, and for aesthetic reasons as well. The smaller the plant, the closer the spacing in the bed. Keep the plants from drying out. A 1- to 2-inch layer of shredded wood mulch will conserve moisture and discourage weed growth.

—from The Big Book of Gardening Skills
 
  


17 BERRIES AND FRUITS
 

STRAWBERRIES • RASPBERRIES AND BLACKBERRIES BLUEBERRIES • GRAPES • FRUIT TREES
 

Our home in the Berkshires came with a dozen mature fruit trees, including apples, cherries, and pears. We lovingly cared for the orchard and gathered fruit in alternate years. One October a freak storm deposited heavy, wet snow on the trees, which still bore their summer leaves. The result was disastrous: The trees froze, snapped, and broke before we could remove the snow. Miraculously, two trees—a pear and an apple—survived. The rest became firewood to heat our home and to add special flavor to our barbecues. Martha’s pear tarts and apple cobblers are a tribute to this survival of the fittest. In this chapter we begin with advice from old friends Lewis and Nancy Hill.

 

—John Storey
 

[image: image]
 

As a child Lewis Hill would raid his family’s ancient apple orchard on his way home from his country school, and he learned to savor some of the old apple varieties that are rarely grown today. Later he and his wife Nancy began operating Berry Hill, a nursery in northern Vermont that for decades specialized in hardy fruit trees, berry plants, and ornamental shrubs. The Hills are the authors of many acclaimed books, including Fruits and Berries for the Home Garden.
 

Every spring, the same couple used to come to our nursery to buy vegetable and flower plants. They always looked longingly at the little trees and said, “If only we weren’t so old, we would put in a few fruits and berries.” They repeated that same line for over 15 years, and I had trouble not pointing out that if they had planted their orchard the first year, they could already have harvested a dozen crops!

The truth is, if you choose the right kinds and give them a suitable place to live and a little attention, fruit trees and berries require no more—and often less—care than other growing things.

You can plant and enjoy your own produce even if you are along in years or you have only a small lot. Dwarf fruit trees begin to bear within two or three years, and many grow to full size within an 8-foot circle. Small fruits can produce big crops within three years, and you can pick everbearing strawberries the first year.

Our orchard and berry patch are small, but each year we put hundreds of packages into the freezer and fill our root cellar as well. We appreciate our orchard and berry patch more each year.


THE WORD BIN
 

Cane. The woody stem of various berries, grapes, and other plants


Cultivar. A cultivated variety created by cross-pollinating two different plants within a species


Girdle. To remove a strip of material or bark all around a plant, thus cutting off its water and nutrient circulation


Graft. The surgical union of two different plants or trees by attaching a branch (scion) to a rootstock


Runners. Horizontal stems with new plants along their length


Scion. The portion of a grafted plant above the rootstock


Self-fruitful. Describes a plant or variety that can be fertilized by pollen from the same variety
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The Best Strawberries by Region

The following strawberries are renowned for their excellent flavor.

South and Gulf Coast

Tangi (medium to large)

Mid-Atlantic Coast

Pocahontas (medium to large, bright red)
Raritan (medium to large, firm, bright red)
Surecrop (medium to large, dark red)

Northeast

Earliglow (medium to large, deep red)
Red Coat (medium to large, sweet and firm)
Sparkle (medium to large, dark red)

Midwest

Guardian (large, bright red)

Midway (medium to large, dark red, juicy)
Sparkle (medium to large, dark red)

Southern Plains

Cardinal (very large, rich flavor)
Trumpeter (medium to large, bright red)
Pocahontas (medium to large, bright red)

Upper Plains and Rockies

Cyclone (large, bright red)
Dunlap (medium to large, dark red)
Sparkle (medium to large, dark red)
Trumpeter (medium to large, bright red)

Northwest

Hood (very large, dark red)
Totem (medium to large, bright red)

California and the Southwest

Tillikum (small to medium, soft, tart)
Tioga (medium to large, firm, shapely)





Growing Strawberries

If there is one fruit every homesteader and suburbanite should cultivate it is strawberries. No matter where you live, there is a variety that will thrive in your area. Though they do best in cool, moist regions, they can be grown in hot, dry climates, especially where windbreaks are provided and supplemental watering is possible during July, August, and September.

Selecting the Best-Bet Berries

There are three distinct fruiting habits in strawberries. Summer-bearers produce one large crop of fruit once during the season, usually for about two weeks. Depending on your growing season and region, you can get early-season, mid-season, or late-season bearers. Everbearers produce a crop in the spring, then either produce smaller crops every six weeks or so or produce one more crop in the fall. Alpine strawberries, the closest descendants of wild strawberries, are perennial and often grown as borders or ground covers. Unlike the other types of strawberries, they can be grown from seed and will bear throughout the growing season. Their fruits are small and often intensely flavored.

How They Grow

Strawberries require two years to produce the best fruit. If you set healthy plants in moist soil in a prepared bed in early spring, they will produce new roots in a few days, followed by several new leaves of normal size.

For most varieties, runners begin to emerge in June, forming new plants that take root near the original plant. New runners grow from the new plants, and in this way a succession of new plants is soon growing around the original.

Plants produce blossoms the first year, and these will develop into fruit if not pinched off. Pinching them off will encourage your plants to develop strong root systems and vigorous growth. Your reward will be next season’s abundant crop of large, healthy, delicious berries.

In the spring of the fruiting year, buds that developed the previous fall develop into blossoms. The first one to open on a cluster contains the most pistils (female elements) and becomes the largest fruit with the most seeds. The next and later ones become successively smaller fruits.

—from Grow the Best Strawberries by Louise Riotte
 




STRAWBERRIES

Planting Strawberries

Since your strawberry plants will be growing in the same spot for at least two years, prepare the ground well. The small, shallow-rooted plants will have to receive all their moisture and nourishment from the top few inches of soil.

This soil should be light, rich, slightly acid (pH of 5.5 to 6.0), and full of rich humus (aged manure, compost, or peat) that will hold moisture even during the driest weather. Strawberries grow best in moist soil in full sun.

—from The Big Book of Gardening Skills
 


When Will They Ripen?
 

In mild weather, strawberries mature about 30 days after blooming. In warm weather, they mature more rapidly.


 

[image: image]
 

Step 1. Till soil to a depth of 6 inches, removing weeds and roots. Work 2 inches of organic matter, such as peat moss, compost, or well-rotted manure, into the soil.

[image: image]
 

Step 2. Strawberry plants usually come in bare-root bundles. Snip the roots to a length of 4 inches before planting, and pull off all but two or three of the youngest leaves on each plant. This will reduce water loss when the plants are in the ground. As you work, keep the plants in a pan with a little water in the bottom and drape a damp cloth over them.

[image: image]
 

Step 3. Plant by plunging a trowel straight down into the soil. Pull the handle toward you to open a slit in the ground. Fan out the roots and place them in the opened slit, making sure they don’t bend as you set them in. Then set the top of the crown just above the soil line. Any deeper and the crown will rot; any shallower and the roots will dry out. Remove the trowel and firm the soil with the heel of your hand. Give each plant a pint of water to settle the soil.

[image: image]
 

Step 4. As the plant begins to grow, pinch off all flower buds. Pinch June bearers until flowering ceases in early summer. Pinch everbearers for about three months and then stop and allow subsequent flowers to produce berries.

—from Gardening Techniques Illustrated, text by Lee Reich, illustrated by Elayne Sears
 

Strawberry Systems

[image: image]
 

In the matted row system, arrange runners around the mother plant.
 

[image: image]
 

These strawberries are trained to a double hill system.

[image: image]
 

A circular raised bed is an elegant and practical way to raise strawberries.

Growth, Care, and Harvest

The matted row system is an easy way to grow a large bed of strawberries. Set rows of strawberry plants 12 inches apart. Let the plants put forth as many runners as they can. As the runners form, arrange them in a roughly circular pattern around the mother plant. Once you’ve achieved strawberry plants every 3 to 4 inches, snip off additional runners so the plants don’t become overcrowded. Although this system produces good crops, the berries are smaller than those grown using the double hill system.

The Double Hill System

The double hill system is a versatile method that is also effective in raised beds. To plant this way, begin by removing any runners from the mother plants. Set your plants 10 to 12 inches apart in paired, hilled rows that are themselves 10 to 12 inches apart. Space the pairs of rows 18 inches apart.

A variation on the hill system requires raised beds, usually of timbers, that are 24 inches wide. Fill the beds with sandy loam amended with compost or rotted manure, and adjust the pH to between 6.0 and 6.5. Set plants in twin rows 6 inches from the edge of the timbers and 12 inches apart.

Fertilization

Beginning in the spring of your plants’ first year and continuing into fall, water every other week with a low-analysis fertilizer such as fish emulsion. This will normally supply plants with all the nutrients they need. In some soils of the South, East, and Midwest, extra phosphorus is needed. In the Northwest, applications of trace minerals may be required. From their second season on, fertilize the plants at the beginning of the growing season and when blossoms open.

Watering

While the fruit is ripening, strawberries need about 1 inch of water per week. This will produce large, juicy berries. Too much water at this time will yield large fruit that has a watery, diluted flavor. In general, moistening the soil in a way that does not get the leaves wet reduces the spread of foliar diseases.

Cold and Frost Protection

Mulch helps keep moisture in the soil, which protects root systems. It also reduces heaving of soil in late winter and early spring. In areas where the temperatures drop to 0°F without a snow cover, a thick straw mulch can prevent severe damage.

Harvesting

When is it time to pick the berries? As strawberries ripen, the fruit changes color, from white to pink to red. As the color changes, sugars are deposited in the fruit. Berries picked before they are fully ready will not have as much sugar as ripe ones. Pick in the cool of the morning, when the berries are firm.

—adapted from The Big Book of Gardening Secrets by Charles W.G. Smith
 




RASPBERRIES AND BLACKBERRIES


Raspberries by Region

These berries all have excellent flavor.

South

Bristol (black) 
Cumberland (black) 
Heritage (everbearing red) 
Sunrise (red)

Mid-Atlantic Coast

Fall Gold (everbearing gold) 
Jewel (black) 
Sentry (red)

Northeast

Allen (black) 
August Red (everbearing red) 
Heritage (everbearing red) 
Latham (red) 
Royalty (purple)

Midwest

Black Hawk (black) 
Durham (everbearing red) 
Jewel (black)

Southern Plains

Indian Summer (everbearing red) 
Jewel (black)

Upper Plains and Rockies

Durham (everbearing red) 
Latham (red)

Pacific Northwest

Munger (black) 
Willamette (red)

Blackberries by Region

Mid-Atlantic and South

Chester (semi-upright) 
Comance (upright)

Northeast and Midwest

Chester (semi-upright) 
Youngberry (trailing)

Pacific Northwest

Black Satin (semi-upright) 
Dirksen (upright) 
Marion (semi-upright)


Raspberries and blackberries are prolific, reliable, useful, and long-living. They blossom late, so spring frosts never ruin the crop. The diseases and insects that trouble them are easy to control if you buy virus-free and virus-resistant plants. They need little care and are easy to pick without bending.

Classes of Raspberries

Red raspberries are the most familiar bramble. The reds come in both one-crop and two-crop varieties. The one-crop type bears fruit that matures in midsummer on canes that have grown the previous season. The canes die within a few weeks after bearing. Two-crop raspberries are often called everbearers. They bear once during the summer and put out an additional crop in fall on canes grown during the current year.

Yellow raspberries are closely related to the reds and vary in color from yellow to pale pink. These are so fragile that they are seldom seen in stores. However, they are ideal for home gardens and many fruit lovers regard the ripe yellow raspberry as the finest fruit in the world.

Black raspberries have an unusual flavor that many people like very much. They differ from red raspberries in that they never produce suckers. Instead, they start new plants when their long canes bend over and touch the soil. The tips form roots and grow into new plants.

Purple raspberries are closely related to the blacks, with a similar flavor and growth habit. Some varieties send up suckers, like reds.

Classes of Blackberries

Blackberries come in three types: the upright, the semi-upright, and the trailing kinds, which are called dewberries. The growth habit of the upright is very similar to that of red raspberries. Dewberries, however, resemble black raspberries in that they don’t form suckers. Their vinelike canes trail on the ground unless supported, forming new plants by tip layers. The semi-uprights share some of the characteristics of both.

Hardiness

Many of the red and yellow raspberry cultivars are hardy as far north as Canada. Others have been developed for Zones 5 through 8. Black and purple raspberries are slightly less hardy, although some cultivars are suitable for Zone 3. Most fall-bearing raspberries are winter-hardy, but many of them fail to ripen their second crop before the early frosts of Zones 3 and 4.

Most blackberry cultivars have hardy roots. Their canes are not as hardy as raspberries, though, and are apt to die to the ground over the winter in cold climates. Few nurseries carry the older, hardy kinds anymore, so growers in cold areas may have trouble locating a blackberry that will produce fruit. Trailing blackberries are even more tender. Most are suitable only for Zone 6 and warmer climates.

—from Fruits and Berries for the Home Garden by Lewis Hill
 

Planting a Raspberry Patch

No fruits are tastier or more perishable than perfectly ripe raspberries, a fact that argues for growing them within arm’s reach. Get your patch off to a good start by purchasing certified disease-free plants. Those dug from a neighbor’s patch may seem economical, but they often carry diseases. Choose a site that has full sun and well-drained soil and is as far as possible from other cultivated or wild raspberries. Don’t plant them where you have recently grown eggplants, peppers, potatoes, tomatoes, or strawberries, which are hosts to raspberry diseases. Clear the area of any sod or weeds before you get started.
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1. Prepare an area 2 feet wide and as long as the row you intend to plant. Work a few inches of compost, peat moss, or rotted sawdust into the top 12 inches of soil. Of all nutrients, raspberries need nitrogen most, so add a high-nitrogen fertilizer as well. Top the fertilizer with the recommended amount of lime or sulfur necessary to adjust the soil pH to about 6.0.
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2. Erect a trellis to keep your plants upright. Set a 4 × 4 cedar post at each end of the row, sunk into the ground at least 2 feet deep and braced. Use 12- to 14-gauge wire, placing one wire five 5 above the ground and the other 2 feet above the ground.
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3. Before planting, soak the roots for a couple of hours in a bucket of water. Dig holes 2 to 3 feet apart in the rows. Set each plant in its hole, spread out the roots, and backfill with the loose soil, making sure the crown is just below ground level. Tamp the soil with your fingers. Cut back all canes at ground level, then pour a gallon of water around each plant.

—from Gardening Techniques Illustrated, text by Lee Reich, illustrated by Elayne Sears
 


Steps for Success in the Bramble Patch

First Year

Prepare the soil carefully and plant the berries 2 feet apart. If you set out bare-root plants, cut the tops back to 2 inches above the ground after planting, but leave potted plants unpruned. Water both potted and bare-root plants with a liquid fertilizer, then mulch.

Second Year
Spring. Cut back all plants that didn’t make a strong showing the previous year to 2 inches above ground level. Add to the mulch, and apply a light helping of plant food.

Fall. Cut tops of plants back so canes are about 4 feet tall. This makes a stiff plant that doesn’t fall over in winter. Install a fence or other support.

Third Year and Thereafter

Spring. Add fertilizer and fresh mulch. Trim out any broken canes. Spray with a fungicide if you spot evidence of spur blight or anthracnose.

Early summer. Spray once more with fungicide if any disease appears. Mow or pull out tips or sucker plants growing in the wrong places. Cut off and burn wilted tops. Remove any sick-looking plants.

Late summer. Cut to ground level and remove all canes that bore fruit. Cut out weak canes and thin remaining canes to 6 inches apart.

Late fall. Cut canes back to 4 or 5 feet in height for winter. Tighten wire supports if necessary.

—from Fruits and Berries for the Home Garden by Lewis Hill
 


Care and Harvesting of Brambles

Pruning. To keep your patch productive, cut each dead cane to ground level. You’ll recognize the dead ones by their pallid color and brittleness. Insects and disease overwinter in the old canes, so burn them as soon as possible.

As your berry patch ages, more pruning becomes necessary because the plants produce too many new canes each year. Cut off all the weak new canes when you remove the old ones, and thin out the strong, healthy canes if they are closer together than 6 inches.

Keep rows of red and yellow raspberries and upright blackberries no more than 2 feet in width, and those of black or purple raspberries and trailing blackberries no more than a foot and a half wide. This permits easier harvesting and pruning, and also allows better air circulation.

Harvesting. Raspberries ripen a few weeks before blackberries, and the long ripening season of both lets you enjoy fresh picking every day for several weeks. If you want to further extend the season, plant early, mid-season, and fall-bearing raspberry cultivars. Use only small pails for picking raspberries, because too many piled together will crush those on the bottom. Avoid handling the berries any more than necessary, and move freshly picked berries out of the sun as soon as possible.


CONTROLLING BRAMBLE PESTS
 

	Pest

	Description

	Control


	Raspberry cane borers

	Small galls appear at the base of a wilted cane. Small white grubs live inside the galls.

	Remove and destroy infested canes. Apply rotenone.


	Raspberry crown borers

	Larvae tunnel into cane bases, stunting growth and sometimes killing the canes. Most common in western states.

	Spray with pyrethrins.


	Raspberry fruit worms

	Small worms feed on the light green receptacle at the berry’s center. Infested fruit drops. Most common on red raspberries.

	Spray with pyrethrins.


	Raspberry sawflies

	Foliage eaten by small greenish larvae on the undersides and margins of the leaves. Most common in northern Great Plains and Rocky Mountains.

	Spray with neem or pyrethrins.


	Spider mites

	Barely visible pests produce thin webs on leaf undersides. Foliage appears pale or speckled with tiny yellow spots. Worst in hot, dry weather.

	Spray with neem and insecticidal soap.
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BLUEBERRIES
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10 Great Blueberries

Highbush Blueberries

Bluecrop

Fruit: Very large 
Ripens: Early to mid-season
Hardiness: Zones 4 to 8

Blueray

Fruit: Very large 
Ripens: Early to mid-season
Hardiness: Zones 4 to 8

Earliblue

Fruit: Large
Ripens: Early 
Hardiness: Zones 5 to 7

Eliot

Fruit: Medium 
Ripens: Late 
Hardiness: Zones 4 to 7

Jersey

Fruit: Small to medium 
Ripens: Late 
Hardiness: Zones 5 to 8

Patriot

Fruit: Medium 
Ripens: Mid-season 
Hardiness: Zones 3 to 7

Highbush and Lowbush Hybrids

Northblue

Fruit: Medium 
Ripens: Mid-season 
Hardiness: Zones 3 to 7

Northland

Fruit: Small 
Ripens: Mid-season (one week before Northblue) 
Hardiness: Zones 3 to 7

Rabbit-Eye Blueberries

Bluebelle

Fruit: Large 
Ripens: Early to midsummer 
Hardiness: Zones 6 to 10

Brightblue

Fruit: Medium to large 
Ripens: Early to midsummer 
Hardiness: Zones 6 to 10


I wouldn’t be surprised to hear the expression “as American as blueberry pie” sometime soon, because the treat has become one of the most popular desserts in restaurants. Furthermore, blueberries are a North American fruit, while the apple tree is an import.

Three species of blueberries are commonly grown in North American gardens: the hardy lowbush, the popular highbush, and the rabbit-eye, which grow in the southern United States. In addition, crosses between highbush and lowbush blueberries have resulted in several hardy, large-fruiting cultivars.

All types of blueberries do best at in acidic soil pH of 4.5 to 50. If your soil tests from 5.5 to 6.0, mix sphagnum peat moss with the soil around the plants. Cottonseed meal, composted pine needles or oak leaves, or compost made from pine, oak, or hemlock bark also helps acidify the soil. After planting, mulch your plants with pine needles, oak leaves, or shavings from oak, pine, or hemlock to help maintain the soil’s acidity.

—from Fruits and Berries for the Home Garden
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The hardiest of the three types, the lowbush, are the blueberries everyone loves to pick from the wild. Wild lowbush blueberries are grown commercially in some northern states, such as Maine. Backyard lowbush blueberries will yield about a pint of berries for each foot of row.

[image: image]
 

The highbush grows 6 to 15 feet high and produces large berries in midsummer and later. It is less hardy than the lowbush, but some cultivars do well in zone 3 when sheltered from the wind. Yields vary widely among the cultivars, but most gardeners can expect 5 to 15 pounds of fruit per bush.

[image: image]
 

The rabbit-eye blueberry cannot stand low winter temperatures, so the plants are suitable only for the southern United States. They need a chilling period, however, so they cannot be grown in tropical climates. Rabbit-eyes grow on drier soils than the highbush kinds will tolerate, but in hot climates most need some type of irrigation. They are very productive, often yielding 20 pounds of fruit per bush.

Planting and Care of Blueberries

Blueberry plants from the nursery come bare-rooted, canned (potted), or balled-and-burlaped. Place bare roots in a trench until ready to plant and mound soil or damp peat moss around them. They can be planted in fall, but spring is best in most areas, on a cloudy afternoon. Plant as soon as the ground can be worked. Prune off any damaged or long roots, any weak or broken wood, and all flower buds, because fruiting the first year may stunt the bush.


Blueberry Pie Deluxe

We always make this favorite during the berry season and again in the cold months when we have access to a pint of fresh berries. We feel that the delightful texture and flavor that results from the combination of raw and cooked berries makes this pie superior to all others.

¾ cup granulated sugar

3 tablespoons cornstarch

1/8 teaspoon salt

2 cups blueberries (fresh or frozen)

¼ cup water

1 tablespoon butter

1 tablespoon lemon juice

2 cups fresh blueberries

Baked 9-inch pie shell

Whipped cream (optional)

Combine the sugar, cornstarch, and salt in a medium-size saucepan. Add the 2 cups of fresh or frozen (thawed) berries and water. Cook over medium heat, stirring constantly, until mixture boils, thickens, and clears. Remove from heat and stir in the butter and lemon juice. Cool.

Place the 2 cups of fresh berries into the pie shell and top with the cooked mixture. Chill. Serve with whipped cream.

Yield: One 9-inch pie

—from Fruits and Berries for the Home Garden by Lewis Hill
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Step 1. Plant your bushes 1 to 2 inches deeper than they were in the nursery and 4 to 6 feet apart in rows spaced 8 to 10 feet apart. In large plantings, do not separate cultivars by more than two rows from others with similar ripening seasons.

[image: image]
 

Step 2. After you put a plant in its hole, fill the hole three-fourths full of soil or a 50-50 loam-peat and sand mixture, then flood it with water. After the water seeps out, fill the remainder of the hole and pack it gently with your feet. Water the plant with a starter solution and add a layer of an acidic mulch such as pine needles.
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Step 3. If irrigation is necessary, water during the early morning but don’t wet the bushes when berries are beginning to ripen. You can use ground flooding or a soaker hose. Apply an inch of water each time.

Fertilizing

Fertilize blueberries with blood meal, cottonseed meal, tankage, or well-rotted manure about a month after planting and again in midsummer. Thereafter, fertilize twice a year, at the beginning of bloom and again five to six weeks later. Use combinations of the materials to provide balanced fertilization. Don’t use bonemeal or wood ashes, because they tend to sweeten the soil.

—from The Big Book of Gardening Skills
 


Controlling Blueberry Pests

Black-Vine Weevils

Adult weevils feed on leaves, cutting small, semicircular notches from leaf margins in early to midsummer. Larvae are whitish grubs that feed on stems and roots near or under soil line.

Control. Wrap base of each stem in plastic wrap painted with Tanglefoot or petroleum jelly to trap adults.

Blueberry Maggots

Small, whitish worms hatch from eggs. Maggots feed on berries, turning them soft. Infested fruit drops before it is fully ripe.

Control. Do not pick berries until fully ripe. Cover bushes with fine netting after fruit set to impede egg-laying.

Cranberry Fruit Worm

Small, greenish caterpillars appear inside webs that hold fruit clusters together.

Control. Hand-pick and destroy infested fruit. Spray plants with pyrethrins after fruit set.
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Probably the worst pests where blueberries are concerned are common garden birds. Protect your crop by draping the plants with garden netting, available at garden stores.



Pruning Blueberries
 

Planting time Remove all weak, diseased, and broken wood and all flower buds.
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After one year. Again prune any diseased or broken wood. Vigorous plants may be allowed to bear up to a pint of fruit (20 to 30 flower buds). Remove any additional buds.
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After two to five years. Continue similar pruning. If the plants appear vigorous, do not remove more flower buds than necessary during pruning. The emphasis should be on producing healthy bushes and not on fruit production.
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Older bushes. Blueberry bushes that have been neglected may be rejuvenated through severe pruning. Cut these back to the ground, leaving only short, 2-inch to 3-inch stubs. The whole bush ma be done at once, or half the bush can be done one year and the other half in the following year. By using the one-year method, the entire crop is lost for one season. The two-year method allows the plant to bear a portion of the crop each year.

—from The Big Book of Gardening Skills
 


 




GRAPES


[image: image]
 

The Best Fertilizer for Grapes

The best fertilizer for grapes is well-rotted manure, or compost made with large amounts of strawy manure, applied as a mulch during the growing season. In fall, apply either manure compost or straight, well-rotted manure at the rate of 15 to 20 pounds per 100 square feet. In most cases, no other fertilization is required. Vineyards given this treatment consistently yield up to 30 percent more fruit than those fertilized with commercial preparations.

—from The Big Book of Gardening Secrets
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After planting, prune the vines back to a single stem two or three buds tall.
 

[image: image]
 


Grapes have the reputation of being fragile and difficult to grow. Many northern gardeners do not even consider trying to grow them, yet some vines will flourish in regions of every state and in several Canadian provinces. A good rule of thumb is that if wild grapes grow in your area, you can grow plump and tasty domestic grapes of some kind.

Grapes need an abundance of heat and sun to grow and to produce. They are one of the last fruit plants to start growth in the spring, and they bloom much later than any of the tree fruits. If you live in one of the cool northern states, plant them in heat pockets whenever possible—spots where buildings, walls, or hills form corners that trap the southern and eastern sun. You can also mulch them with black plastic or crushed rock.

Soil Needs

Grapevines grow in many soil types. Well-drained, deep, fertile loams are excellent, yet grapes thrive on soils containing clay, slate, gravel, shale, and sand. Gravelly, stony soils generally drain well, and they absorb and reflect the sun’s warmth, providing heat for the vine bottom.

Very dry, very wet, and very rich soils are bad for grapes. Leaner soils yield comparatively modest crops that mature earlier and have considerable sugar in the berry.

A vineyard should be plowed deeply and well disked, so the soil is thoroughly pulverized and weed-free. These conditions do make erosion a significant risk. If your slope is steep, your local soil conservation service can help you plan the most advantageous contour rows for your vines.

Planting and Supporting Grapevines

In northern areas, grapes should be planted as early in the spring as the soil can be worked. Farther south, the vines can be planted in the autumn. The plants must get established before the long, hot days of summer begin.

Order your grape stock from a nursery as nearby as possible; if you can, pick out and pick up the plants yourself. The best stock is strong, sturdy, one-year-old plants with large, fibrous root systems; two-year-old plants are more expensive and will not bear any sooner. Dig a good hole in worked-up soil, large enough to spread out the vine’s roots comfortably. Pack the soil firmly around the roots, leaving no air spaces that could increase the chances of disease. Plant the vines at the same depth they grew in the nursery, then prune them back to a single stem two or three buds tall. If it is early spring and the soil is moist, you need not water. Later in the spring you may want to water the stock well after planting. You will need a trellis.

Space most hybrid cultivars 8 to 10 feet apart in the row, with the rows 10 to 11 feet from each other. Less vigorous vines can be closer together—7 or 8 feet apart in the row. If your grape selection is not self-pollinating, it will need a partner nearby to produce well.

—from The Big Book of Gardening Skills
 


A GALLERY OF GREAT GRAPES
 

AMERICAN GRAPES


Beta


Hardiness: Zones 3 to 6


Flavor: Tangy, definite wild quality


Fruit: Blue


Quality: Good, medium-size berries


Ripens: Early to mid-Sept.


Best uses: Juice, jelly, wine


Canadice


Hardiness: Zones 5 to 7 (8)


Flavor: Sweet, fruity, with a touch of spice


Fruit: Red


Quality: Excellent, medium-size seedless berries in large clusters


Ripens: Mid-Aug. to late Sept.


Best uses: Eating, juice, jelly, wine


Catawba


Hardiness: Zones 5 to 7 (8) (-10°F)


Flavor: Sweet, rich


Fruit: Copper-red


Quality: Excellent, large to medium-size berries


Ripens: Late Sept. to early Oct.


Best uses: Eating, wine, jelly, juice


Concord


Hardiness: Zones (4) 5 to 8


Flavor: Excellent; sweet and clean grape taste


Fruit: Blue-black


Quality: Excellent, medium-size berries


Ripens: Late Sept. to early Oct.


Best uses: Eating, wine, jelly, juice


Concord Seedless


Hardiness: Zones 5 to 9


Flavor: Excellent; sweet, clean


Fruit: Blue-black


Quality: Excellent, medium-size berries


Ripens: Mid- to late Sept.


Best uses: Eating, pies, jelly, juice, wine


Fredonia


Hardiness: Zones (3) 4 to 9


Flavor: Excellent; sweet and spicy


Fruit: Blue-black


Quality: Excellent, large to medium-size berries


Ripens: Early to mid-Sept.


Best uses: Eating, wine, jelly, juice


Himrod


Hardiness: Zones 5 to 8


Flavor: Excellent; sweet, clean, and delicate


Fruit: Yellow-green


Quality: Excellent, large berries


Ripens: Mid-Aug. to early Sept.


Best uses: Eating, juice, excellent raisins


Niagara


Hardiness: Zones 5 to 7 (8) (-15°F)


Flavor: Delicately sweet, slightly tart, with a subtle wild flavor


Fruit: Green


Quality: Excellent, large berries


Ripens: Late Aug. to mid-Sept.


Best uses: Eating, wine


Reliance


Hardiness: Zones 4 to 8


Flavor: Excellent; very sweet, rich, and fruity


Fruit: Pink


Quality: Excellent, medium-size seedless berries in large clusters


Ripens: Early to mid-Aug.


Best uses: Eating, jelly, juice


Swenson Red


Hardiness: Zones (3) 4 to 7


Flavor: Very sweet


Fruit: Red with blue tinge


Quality: Excellent for fresh use


Ripens: Late Aug. to early Sept.


Best uses: Eating, jelly, juice


MUSCADINE GRAPES

Dixie Red


Hardiness: Zones 7 to 9


Flavor: Well balanced, sweet


Fruit: Pale red


Quality: Excellent, large berries in large clusters


Ripens: Midseason


Best uses: Eating, wine, juice, jelly


Hunt


Hardiness: Zones 7 to 9


Flavor: Very sweet


Fruit: Black


Quality: Very good, large to medium-size, juicy berries


Ripens: Mid-Sept.


Best uses: Eating, wine, juice, jelly


Scuppernong


Hardiness: Zones 7 to 9


Flavor: Variable from very sweet to lightly tart


Fruit: Light bronze-red


Quality: Very good, large, thick-skinned berries


Ripens: Mid-Sept.


Best uses: Eating, wine, juice, jelly


Triumph


Hardiness: Zones 7 to 9


Flavor: Sweet


Fruit: Bronze-green


Quality: Good, medium-size berries


Ripens: Mid- to late Sept.


Best uses: Eating, wine, juice, jelly


Welder


Hardiness: Zones 8 to 9


Flavor: Very sweet


Fruit: Bronze


Quality: Excellent, medium-size berries


Ripens: Early to mid-season


Best uses: Eating, wine, juice, jelly


EUROPEAN GRAPES

Baco Noir


Hardiness: Zones 5 to 7


Flavor: Fruity, light, high acid


Fruit: Blue-black


Quality: Good, small berries in long clusters


Ripens: Late Aug. to early Sept.


Best uses: Wine


Chardonelle


Hardiness: Zones 5 to 8


Flavor: Dry, clean


Fruit: Green


Quality: Excellent, small to medium-size berries


Ripens: Sept.


Best uses: Wine


Foch


Hardiness: Zones 5 to 9


Flavor: Low acid, clean


Fruit: Blue-black


Quality: Good, medium-size berries in long clusters


Ripens: Late Aug.


Best uses: Juice, wine


Thompson Seedless


Hardiness: Zones 7 to 9


Flavor: Very sweet, clean


Fruit: Green to greenish-yellow


Quality: Excellent, medium-size berries in long clusters


Ripens: Aug. to Sept.


Best uses: Eating, wine, jelly, juice, raisins


—from The Big Book of Gardening Secrets
 


 




GRAPES

Pruning Grapes: The Kniffen System

Pruning is a very important part of grape culture, and one that must not be neglected. Because of the grape’s tendency to grow vigorously, a lot of wood must be cut away each year. Grapevines that are overgrown become so dense that the sun cannot reach into the areas where fruit should form. The easiest way for beginners to manage a backyard vineyard is with a two-wire fence using a method called the Kniffen System. With this type of training, each mature vine should produce 12 to 15 pounds (30 to 60 bunches) of grapes per year. If more bunches are produced, remove the surplus before the grapes develop to avoid overbearing and thus weakening the plant. In this way, your vines should go on producing for 50 years or longer.

First Year

[image: image]
 

Staple smooth 9- or 10-gauge wire to sturdy posts, and brace the posts with wire to keep horizontal wire from sagging. Center the plant between posts, about 8 feet apart, in rows 8 feet apart.
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Cut back bare-root vines after planting so each is only 5 or 6 inches long and contains just two or three fat buds. This encourages root growth. If you planted potted vines, omit this cutting back. Water the vines frequently and allow them to grow freely the first year.

Second Year

[image: image]
 

Very early in the spring, before the buds start to swell, cut back the vine to a single stem with no branches. This will encourage faster growth.

During the year, allow four side branches to grow (two in each direction) and train them along the wires. They will grasp the wires with their tendrils. Pinch off all buds that start to grow in other directions.

By the end of the second year, if growth has been good, the space along both wires should be filled. These vines should then bloom and produce a few grapes the third year.

Third Year

During the year, allow only four more canes to grow from buds along the main stem. Train these to grow along the ground parallel to the four on the wires. These four will eventually replace the first four.

In late winter following the third growing season, cut off the canes that produced that year and tie the new canes to the wires. Trim off all excess growth except the four new canes.
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The Secrets of Great Homemade Wine

The byword among traveled wine drinkers is that any wine tastes best in the region (and with the regional food) it comes from. If that’s true, then homemade wines must taste best when drunk at home. There are not many peak experiences available to us for the dollar or so that our homemade wine costs.

Winemakers say the secret of the wine is the grapes it’s made from. The winemaker’s role is to protect and preserve the quality of good grapes right into the bottle. Jim Mitchell, of Sakonnet Vineyards in Rhode Island, quotes these maxims:

1. The most important elements of great wine are: first, the grape; second, the climate; third, the soil; and fourth, the skill of the winemaker—in that order.


2. The best wines are made as far north as that grape variety will grow.


3. To produce great wines, the vines must suffer, rather like athletes.


The elements for great wine, then, are the same for the home winemaker as for commercial wineries: The right grape variety in the right climate and soil achieves the right balance of sugar, acid, pH, and flavor components. When all these things come together, the results can be spectacular indeed.

Whatever your property, there is a variety of grape that will produce the most excellent wine possible. Your task, long before the first bottles come to life in your cellar, is to identify that vine.

—from From Vines to Wines by Jeff Cox
 


Vineyard Soil and Grape Quality

All grapes have an affection for gravel, flint, slate, or stony soils. One reason why hillsides are so good for grapes is that erosion has scoured the land to its poorest, stoniest constituents. The best acres are so infertile and stony that a corn farmer wouldn’t take them as a gift. But soil that produces great grapes (and fine wines) must offer a number of qualities that help grapes flourish. Here are some characteristics of productive vineyard soil:

[image: image] Good soil drainage. This is crucial. Grapes do not like wet feet.


[image: image] Soil pH appropriate to the variety.


[image: image] Soil depth of at least 30 inches, due to the deep-rooting habits of grapes.


[image: image] Proper soil preparation. Loosen, break up, and mix soil layers well below ordinary cultivation depth




SUGGESTED WINE GRAPES BY REGION
 

This list includes white vinifera, red vinifera, white hybrid, red hybrid, and American grapes.
 

New York State (Finger Lakes and the Hudson River Region). Chardonnay, Riesling; Ravat 51, Cayuga Seyval Blanc; Chancellor, Foch; Delaware.

Southern New Jersey, Eastern Long Island, and Coastal Rhode Island.

Chardonnay, Reisling, Sauvignon Blanc, Gewürztraminer; Pinot Noir, Cabernet Sauvignon, Merlot; Seyval Blanc, Vidal 256, Cayuga; Chancellor

Northwestern Pennsylvania. Riesling; Vidal 256, Ravat 51, Seyval Blanc; Chancellor, Chelois, de Chaunac, Foch

Southeastern Pennsylvania. Chardonnay, Riesling, Gewürztraminer; Pinot Noir; Seyval Blanc, Vidal 256, Cayuga; Chancellor, Foch, de Chaunac

Ohio. Gewürztraminer, Chardonnay; Vidal 256, Seyval Blanc; Chambourcin, Foch; Delaware, de Chaunac

Virginia. Chardonnay, Riesling, Sauvignon Blanc, Gewürztraminer; Cabernet Sauvignon, Merlot; Seyval Blanc, Vidal 256, Cayuga, Aurora; Chancellor, Foch, Villard Noir, Chambourcin

Southeast and Gulf States. Due to special conditions, varieties of Muscadinia rotundifolia are recommended for this region. They are classified as bronze, black, or white. Bunch grape varieties that will grow in the Southeast include Moored, Alwood, Delaware, Rougeon, and Rosette.

Arkansas. Ravat 51, Verdelet Blanc, Villard Blanc, Seyval Blanc, Vidal 256, Aurora; Villard Noir, Baco Noir, Chancellor; Delaware, Niagara

Oklahoma. Aurora, Rougeo, Delaware, Seyval Blanc, Villard Blanc; muscadines also do well in southern Oklahoma

Texas Hill Country. Chenin Blanc, Colombard, Barbera, Carnelian, Ravat 51

Central Midwest. Vidal 256, Chancellor, Delaware, Aurora, Chelois, Seyval Blanc, Foch, Ravat 51, Baco Noir, de Chaunac

Northern Cold Tier. Seyval Blanc, Aurora, Foch, Millot. Wine grapes that don’t require winter protection include St. Croix and Swenson Red (reds) and Kay Gray and Edelweiss (whites)

Arizona–New Mexico. Chardonnay, Sylvaner, Riesling, Zinfandel, Cabernet Sauvignon, Pinot Noir, Ruby Cabernet

Oregon–Southern Washington. Chenin Blanc, Chardonnay, Semillon, Riesling, Sauvignon Blanc, Pinot Noir, Pinot Meunier, Cabernet Sauvignon, Merlot, Malbec, Pinot Blanc

Southwestern Idaho. Sylvaner, Chardonnay, Riesling, Gray Riesling, Gewürztraminer, Pinot Noir, Seyval Blanc, Chelois

British Columbia. Aurora, Okanagan, Riesling, Foch, Chelois


 




FRUIT TREES
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(A) Standard. (B) Semi-dwarf. (C) Dwarf.
 


How Big Are They?

The following are approximate diameters of some full-grown fruit trees. When you plant them, allow enough additional room so that you will be able walk through them, and so that light can reach the entire exterior of each tree.

	Fruit Tree

	Crown Diameter


	Apple

	 


	Standard size

	25 to 35 feet


	Semi-dwarf

	15 to 20 feet


	Dwarf

	7 to 10 feet


	Apricot

	 


	Standard

	18 feet


	Dwarf

	8 feet


	Peach

	 


	Standard

	18 feet


	Dwarf

	8 feet


	Pear

	 


	Standard

	18 feet


	Dwarf

	8 feet


	Plum

	 


	Standard

	18 feet


	Dwarf

	8 feet


	Quince

	12 feet




 

The Home Orchard

When you are involved in a home orchard that will quite likely last a lifetime or more, you naturally want to do it right. Mistakes made early have a way of coming back to haunt us.

Even if you can’t plant everything you want the first year, make a plan so you will have the best possible trees growing in the best possible locations. Give your trees full sun, plenty of room to grow, and well-drained soil.

It helps to sketch the orchard on paper ahead of time. First, measure the area where your orchard will be and match it up to the gridlines of graph paper. Note objects that you will have to work around, such as buildings, large boulders, property lines, walkways, inhospitable neighboring plants, and anything else that might influence your planting decisions.

After you have chosen the number and varieties of trees you want to plant, draw in each tree based on the crown diameter of the mature tree, leaving enough space for them to grow without crowding.

[image: image]
 

Sketch your entire property, showing house, gardens, and existing trees, and then plan the placement of your orchard. Keep in mind as you sketch which trees need to be near each other for cross-pollination.
 

—from The Big Book of Gardening Skills
 

Think Small: Planting a Dwarf Fruit Orchard

The fruits produced by dwarf trees are every bit as large and tasty as those on standard-size trees. The basic differences between standard and dwarf trees are in their growth habits. A dwarf fruit tree grows less vigorously than a standard tree, is smaller at maturity, and begins to produce blossoms and fruits at an earlier age, as soon as the second year after planting. There are other advantages as well. In the space needed by four standard-size apple trees, planted 40 × 40 feet, you can plant 30 to 40 dwarf trees without crowding them. This lets you plant early, mid-season, and late-ripening varieties to extend the harvest period. More perfect fruits often grow on dwarf trees, because maintenance is easier. There is no need for ladders: Both pruning and maintenance can be done while standing on firm ground.


FRUIT VARIETIES FOR BEGINNING GROWERS
 

[image: image]
 


 

Planting a Fruit Tree in Three Simple Steps

Quick root development is important for any newly planted tree, so plant early in the season, as soon as the soil has dried enough to crumble easily in your hand. A tree planted this spring will reward you with bushels of luscious fruit in the years to come, the first crop in some cases appearing as soon as next summer.

[image: image]
 

Step 1. Soak bare roots in a bucketful of water for a few hours to plump them up. Before planting, trim back long or frayed roots to just a few inches.

If the tree is branched, choose three or four healthy branches starting 2 feet above ground level and shorten them to just a few inches. Each one should end in an outward-pointing bud. Then cut away any other branches and cut off the top of the trunk just above the uppermost branch. If the tree is not branched, simply cut the trunk back to 3 feet high.

[image: image]
 

Step 2. Add any soil amendments such as bonemeal (for good root development) and lime (if soil is acidic) over an area as wide as the spread of the mature tree, and then dig a hole in the center. Arrange the roots over a small mound at the center of the planting hole. Adjust the height of the mound so that your tree will stand roughly 2 inches higher than the old soil line on the trunk. If the tree is branched, orient it with the lowest branch facing southwest. As this branch grows, it will shade the trunk and lessen the chance of sunscald. If the site is windy, lean the tree slightly into the wind.

Step 3. As you fill the hole, bounce the tree up and down slightly to settle the soil among the roots. After you’ve filled in the hole, construct a soil dike around the base of the tree to form a catch basin for water—2 feet out from the trunk in all directions should be sufficient. Spread compost or manure over the catch basin and then a layer of straw or leaf mulch. Drench the soil to settle the tree into place.

Water generously once a week through August. Be sure to weed the catch basin diligently, as weeds will compete with the tree for nutrients and water.

[image: image]
 

—from Gardening Techniques Illustrated, text by Lee Reich, illustrated by Elayne Sears
 

Grafting Fruit Trees

Grafting is the method most often used in propagating fruit trees. It is simply the joining of two different plants by surgery. Anyone can do it, but only plants that are closely related can be successfully grafted together.

Grafting is a fast method to start large numbers of trees of the same cultivar. It allows the orchardist to choose from a variety of rootstocks that will determine whether the tree will be dwarf, semi-dwarf, or full-size. Grafting can also determine the age at which a tree will begin to bear, and how well it will adapt to your soil and climate.

Cleft Grafting

For a home gardener, cleft grafting is a practical and easy type of grafting. You can use it to graft small trees or to graft new cultivars on the limbs of large trees, a process known as “top working.”

The best time to cleft graft is in early spring, just as leaf buds are beginning to turn green. Sap is flowing at that time, so scions are less likely to dry out before they begin to grow. To perform the grafting, you’ll need a high-quality, sharp knife and some grafting tape, wax, or tree compound. Choose a tree or limb ½ inch to 2 inches in diameter for best results. Then follow these steps:

1. Cut off the tree you’re using for the rootstock a few inches above the ground or, if you are doing a branch on a larger tree, cut the branch off wherever you want to put the graft. Make the cut as smooth as possible.

2. With a sharp knife or grafting tool, split this cut end in the middle about ¾ to 1½ inches deep, depending on the size of the branch. Avoid cutting too deep.

3. Prepare the scion. Cut a piece from the branch of the fruit tree you want to propagate. A scion from 2 to 5 inches long with no more than 2 or 3 buds is about the right size. It should be the same diameter or slightly smaller than the limb or stem it is to be grafted upon. Never let your scions dry out before the operation.

4. After splitting the rootstock, sharpen the cut base end of the scion into a wedge (not a point), using the sharp knife so the edges will be smooth. Don’t drop the scion or allow the cut edges to touch anything that could infect it—not even your fingers.

5. Pry open the split part of the rootstock with your knife and slide the wedge-shaped scion down into it. Since your scion and rootstock are not likely to be exactly the same diameter, carefully align the cambiums (green layers under the bark) of both on one side. This is necessary so that sap can flow from the root-stock to the scion.

6. When the scion is solidly in place, cover the wound to keep air from drying it out. Regular grafting wax is the conventional way of sealing the wound. However, many prefer to use a commercial tree compound, or to wrap the juncture with strips of rubber electrical tape. Plastic electrical tape is not as good because it constricts growth.


Grafting Simplified

[image: image]
 

Step 1. Cut a T-shaped incision as low as possible in the tree to be budded.

[image: image]
 

Step 2. Cut a small, shield-shaped piece that includes a fat bud and a leaf stem.

[image: image]
 

Step 3. Pull open the flaps of the T and insert the shield-shaped piece, holding it by the leaf stem.

[image: image]
 

Step 4. Close the flaps and tie the bud tightly in place.


Pruning a Fruit Tree in Four Steps

A tree that has reached its mature size and is yielding fruit requires regular pruning to stay healthy and productive. Although you’ll remove some fruit buds and, hence, potential fruits as you prune, the quality of those that remain will be better. In addition, pruning maintains a balance between fruiting and nonfruiting growth. After you prune, the tree will respond with a flush of leafy shoots that provide new bearing wood and nourish developing fruits.

The best time to prune a tree is from late fall until its blossoms open in spring. Where winters are severely cold, wait until after midwinter to avoid cold damage in the cut area.

[image: image]
 

Step 1. Cut back dead or broken branches to the trunk or to healthy buds. Then check twigs or branches for evidence of disease, such as dark, sunken lesions or the black specks of fungal spores. Cut off infected wood 6 inches (15 cm) back from the diseased area.

[image: image]
 

Step 2. Remove large limbs at their origin or shorten them back to small, healthy side branches. First shorten the branch to about a foot, then undercut the branch slightly before sawing it from above. Finally, saw off the stub, leaving a slight collar to promote good healing.

[image: image]
 

Step 3. Take out most of the water sprouts, or suckers—overly vigorous, vertical branches that produce only a few, poor-quality fruits and shade the interior of the tree—at their bases. If there are many water sprouts, leave a few to protect the tree from sun-scald. In addition, shorten branches that droop downward, and remove any twiggy branches growing from the undersides of limbs.

[image: image]
 

Step 4. Only on apple and pear trees, thin crowded spurs—the fat, stubby growths on which these trees bear most of their fruit. Cut them back to strong buds. If they are crowded, remove a few so that fruit will be evenly distributed, but not crammed, along the branches.

—from Year-Round Gardening Projects, text by Lee Reich; illustrated by Elayne Sears
 


Pollination Requirements of Fruit Trees

Apples. Two or more different cultivars are recommended for pollination. If several apples belonging to the same family group are planted together, plant another cultivar nearby.

Peaches. Many peach cultivars are self-fertile, but several of the most popular kinds are not. Mikado, J.H. Hale, and Elberta are among those that need a mate. It is a good idea to plant two different cultivars for insurance.

Pears. Two or more different cultivars are recommended for good crops. A third kind is needed if you plant Bartlett and Seckel together.

Plums. There are several families of plums, and two different cultivars within the same family are necessary for pollination.

Sour cherries. Sour cherries are one of the few fruits that nearly always self-pollinate well, so one tree is all you need.

Sweet cherries. Two or more different cultivars are necessary. Sour cherries are not good pollinators for sweet cherries because they often bloom at different times.

—from
Fruits and Berries for the Home Garden
 


Encouraging Pollination

Nearly all fruit trees do better with a mate. Although a few are self-fertile, which means that a single tree can bear fruit by itself, most need what is known as cross-pollination and require a partner nearby. In order to cross-pollinate each other, the trees must be in the same family group. Apples cannot pollinate pears, nor can pears pollinate plums. You therefore need at least two different varieties of each species of the fruit tree you plant.

Most ornamentals, vegetables, and fruit trees are pollinated by insects—primarily bees. As a rule, bees should not be forced to fly more than 500 to 600 feet to bring about the mating of two blossoms.

When only one kind of fruit tree is blooming and there is no suitable partner blossoming anywhere in the neighborhood, here’s what we do. We drive across town to an abandoned farm, where a big, ancient pear tree always blossoms at the same time as ours. We cut off a few branches, bring them home, and put them in a bucket of water under our pear tree. The bees take over from there.

When bees are scarce, we sometimes pollinate a few of our fruit trees ourselves. We take a small artist’s paintbrush and gently dust the pollen from the flowers into a teacup. Then we brush it carefully onto the blossoms of an adjoining tree.

If you do this, mark the limbs to show which ones you have treated. Or, if you have the energy, you can pollinate the entire tree. It takes only a short time to pollinate a small orchard of dwarf trees, since you need to dust only one bloom in a cluster.

Harvest Time in the Orchard

How can you tell when a fruit is ripe? Most varieties of tree fruits fall from the tree soon after ripening, so the fruit is ready as soon as it will separate from the branch with an easy twist. Most fruits change color as they ripen. If you are in doubt about the ripeness of an apple or pear, cut one open. If the seeds are dark brown, the fruit is ready to be picked. Only pears, a few varieties of peaches, and winter apples that finish ripening in storage should be picked before they are tree ripened.

Pick on a dry day, if possible. If the fruit is wet, it may quickly begin to spoil. Put the fruit in a cool place as soon as possible after you pick it.

Ordinary plastic pails are satisfactory for picking cherries and plums. For apricots, peaches, nectarines, pears, and apples, we prefer the bags used by commercial growers. They hang like knapsacks on the front and are easy to use, even when you are working from a ladder. You can dump the fruit into baskets without bruising it or removing the bag.

Pick each fruit by hand, and never club or shake it from the tree. Bend the fruit upward and twist it gently. If it is ripe, the stem will separate easily from the tree and stay on the fruit. Never pull out the stem, for it will leave a hole where rot will develop.

—from
Fruits and Berries for the Home Garden by Lewis Hill
 


[image: image]
 

The Trick’s in the Thinning

Here’s a trick little used by home gardeners that could make you the envy of your neighbors: If you want your tree to produce its best fruit and bear big crops every year, simply thin the little fruits as soon as they reach marble size. The tree’s strength and energy will then be diverted to the remaining fruits, which will grow much larger.

Peaches, apples, pears, and the large fruited plums all benefit from trimming, but don’t bother to thin cherries, crab apples, the small canning pears, or small fruited plums. How many should you pluck off? We like to leave only one fruit in a cluster and about 6 or 7 inches between each fruit.

Painful as it is to throw away perfectly good apples, pears, and peaches, you won’t mind doing it after you see how much bigger and better the fruit is, and when you find that you actually have more bushels of usable fruit than you would have picked otherwise.

—from
Fruits and Berries for the Home Garden by Lewis Hill
 


Organic Pest and Disease Controls

Because of concern for the health and environmental side effects of agricultural sprays, many alternatives to dangerous chemicals have become popular. The first and simplest thing to do when you see an unwelcome bug in your orchard is to hand-pick it. It’s easy, and it usually has no harmful side effects.

Traps and Bands

A trap can be a jar or cup containing molasses and water, vinegar, or even beer, depending on the pest you’re after. Place the trap in the neighborhood of the bug, monitor it carefully, remove and destroy captured insects, and replenish the lure as needed.

A band can be as simple as a folded strip of fabric tied around a tree. When crawling insects get caught in the fabric, remove and destroy them. Check bands frequently; if neglected, they can end up harboring pests. Other bands can be made of tar building paper painted with sticky material such as petroleum jelly or molasses, which stops crawling insects in their tracks. Sticky commercial products have been developed for this purpose.

Botanical Insecticides

Various plant parts are used in manufacturing insecticides. Though most botanical preparations are relatively safe, always follow label directions.

Effective mixtures can also be made from herbs and plants that you may have in your house or garden. Insects normally avoid strong-scented herbs such as parsley, tansy, garlic, and hot red peppers. You can prepare a spray by grinding the leaves, adding a little soap and water, letting the mixture steep, and then straining. The mash can be buried in the garden to enrich the soil while discouraging soilborne pests.

Rotenone and pyrethrin are derived from plants and are commonly used in commercial insecticides, because they kill a large range of insects. They wash off easily and have a relatively low toxicity, which is both good and bad, because it means they need to be applied frequently to be useful. However, they are harmful to bees and should be used after bees have returned to the hive for the evening. Rotenone is also extremely harmful to fish.

Sabadilla usually comes in dust form and is good against many types of beetles, webworms, army worms, codling moths, grasshoppers, and aphids. It is relatively nontoxic to humans and wildlife. However, some people have an allergic reaction to it, and it is toxic to honeybees.

Dormant Oil Sprays

Organic gardeners use dormant oil sprays to control the first infestations of many pests. Dormant oil spray can be bought ready to mix at many garden supply stores or can be prepared at home by mixing 2 quarts light motor oil with 1 pound fish oil soap or ½ cup liquid detergent. Mix 1 part of this mixture with 20 parts of water as needed. Use at once after mixing it with water, because the oil and water will separate if stored. Use dormant oils on the trunks and branches of trees early in the spring before any growth starts.


Spray Schedule for Most Home Orchards

Since trees bloom at different times, the first four sprayings may occur at irregular intervals, according to the flowering period of specific trees. After the fourth spraying, you can spray the whole orchard at one time. To coordinate, you can allow 7 to 12 days between petal fall and summer sprays. Dormant oil spray can be used for the first spray. After that, use orchard spray or your choice of organic sprays.

[image: image]Dormant spray. Use when tips of buds are swelling but before they begin to turn green.


[image: image]Bud spray. Use when leaf buds are just beginning to open.


[image: image]Pink spray. Use when blossom buds show pink and are nearly ready to burst open.


[image: image]Petal-fall spray. Use when nearly all petals are off the tree.


[image: image]Summer sprays. Two or more additional sprays may be needed in some areas and in some years. If so, they may be continued at intervals of 10 to 12 days until two weeks before harvesting begins.


—from The Big Book of Gardening Skills
 


Other Sprays

Commercially produced insecticidal soaps are effective against many pests. Even a spray of water mixed with a small amount of soapflakes can clean away aphids, whiteflies, and other insects.

Bacillus thuringiensis (Bt) is a bacterium that sickens chewing insects like caterpillars and other wormlike larva. Bugs swallow the disease organism along with bites of your leaves. Bacillus popilliae (milky spore disease) is useful against Japanese beetle grubs and other ground-dwelling pests.

Abrasive Substances

Scratchy materials can be effective when applied in dust form to surfaces that insects frequent. These generally have no toxic side effects.

Diatomaceous earth is made from needle-sharp fragments of seashells and fossils. When spread on leaves, fruit, and branches, it scrapes and pierces the bellies of cutworms, grubs, and caterpillars. Even if they are not killed by these wounds, the scratchy material will repel them.

—from The Big Book of Gardening Skills
 


COMMON FRUIT TREE INSECTS
 

	Insects

	Enemy of

	Attacks


	Aphid

	All fruit trees, especially apple

	Leaves, fruits


	Apple maggot

	Apple

	Fruits


	Borer

	All fruits, especially peach

	Trunks


	Cherry fruit fly

	Cherry

	Fruits


	Codling moth

	Apple, pear

	Fruits, leaves


	Curculio

	All fruits except pear

	Fruits


	Mites

	Apple, peach, plum, nectarine

	Fruits, leaves


	Oriental fruit moth

	Peach, apricot, plum

	Leaves, fruits


	Pear psylla

	Pear

	Leaves


	San José scale

	All fruits

	Trunks, twigs, fruits, leaves


	Tent caterpillar

	All fruits

	Leaves



[image: image]
 


 
  


18 ARBORS AND TRELLISES
 


BUILD A LOUNGING ARBOR • CREATE A ROSE ARBOR TRELLISING VINING CROPS • BUILD A BENTWOOD TRELLIS
 

This will be the year for new projects on our farm, most involving the yard and gardens. For years we have grown our pole beans on tepee trellises, saving room in the garden, avoiding back strain, and creating fun hiding places for the grandkids. Now we want to add some more beauty and have chosen natural trellis designs to build ourselves, using saplings from our woods. We envision the garden gate accented with an arbor of morning glories and a sitting area with bountiful, trellised grapevines providing shade and ready-made snacks. Jim Long begins this chapter by evoking the essence of summer. A selection of easy-to-build projects follows.

 

—John & Martha Storey
 

[image: image]
 

Jim Long grew up loving the shapes of arching tree limbs weighted down by snow or heavy with ripening fruit. He started experimenting with bentwood projects when he was six years old, bending vines and limber saplings into objects for his mother’s garden. Trellises were his favorite project. “The great part about making bentwood structures,” he says in his book Making Bentwood Trellises, Arbors, Gates & Fences, “is that you are not trying to achieve a perfect, finished look. The unique curves and characteristics of the branches you select are part of the rustic charm.” See page 356 for one of Jim’s projects.
 

When I think of an arbor, what comes to mind is the grape arbors of my childhood. These were usually simple affairs, comprising several tall posts set into the ground and connected at the top with crosspieces. They were finished with rails or rafters across the top. Grapes were trained to grow up the posts and then over the top. It was a convenient method for growing that fruit, making it easy to prune the vines in early spring. In late summer, the bunches of grapes hung down beneath the leaves, where picking was an easy chore.

I remember my family sitting on chairs under the arbor, sipping lemonade with mint leaves, the ice cubes clinking on the glasses and the mint giving off a fresh, soothing aroma. Back in those days, before air-conditioning was common, the arbor was a pleasant place to spend a hot summer afternoon. Neighbor ladies would sit under the arbor, too, sewing and gossiping about the goings-on in our little town. Mothers would bring their babies and put them down on a blanket to play.

Today’s arbors are smaller, used less as an outdoor room than as a place to stop for a minute to sip a drink or rest on a bench.




BUILD A LOUNGING ARBOR


Materials List
 

4 posts, 4 × 4 × 72” for portable unit; 4 × 4 × 96” for permanent unit


2 lower end supports, 2 × 4 × 44”


2 upper end rafter supports, 2 × 4 × 47”


1 lower back support, 2 × 4 × 84”


2 spacers, 2 × 4 × 34½”, cut to fit


2 rafters, 2 × 6 × 96”


9 top strips, 2 × 2 × 54”


3 back seat boards, 2 × 6 × 84”


4 seat boards, 2 × 6 × 76”


1 back lattice panel, 4 × 7'


2 end lattice panels, 37 × 57”


Tools for the Job
 

Hammer [image: image] Square [image: image] Level Handsaw or portable electric saw Table saw, radial arm saw, or portable circular saw [image: image] Saber saw Sawhorses
 


 

An Arbor for Lounging

The arbor can be constructed as a permanent structure with the posts set in concrete or anchored to concrete pads or piers. It can also be made portable, so it can be moved if you change your landscaping.

The structure should be made of a long-lasting and moisture-resistant material such as pressure-treated wood. Use galvanized nails to fasten the structure together. This will prevent staining problems and provide a durable construction.

Driving Stakes

Once you’ve determined the location of the arbor, drive two stakes to mark the position of the back posts. Measure and drive two stakes for the front posts as well. Be certain the posts are positioned correctly, so the arbor will be square. Once the stakes are in place, you can measure diagonally between them to determine squareness. If the diagonal measurements are not the same, the layout is not square. Move the stakes until the measurements are the same.

Setting the Posts

With the stakes in place, dig the holes for the posts. The interior height of the arbor is a matter of preference. The project shown is 6 feet, 2 inches from the ground to the underside of the top strips and 5 feet, 8½ inches from the ground to the bottom edges of the front and rear rafters. I suggest 8-foot posts for a permanent structure and 6-foot posts for a portable structure. In cold areas of the country that have a deep frost line, talk with a trusted builder, lumberyard, or your Extension agent to determine how deep you should embed your posts. If you prefer a higher clearance beneath the arbor, you’ll need to purchase 10-foot poles in order to provide 7 feet of clearance to the tops of the poles, assuming a 2-foot embedment.

[image: image]
 

This arbor can provide support for climbing plants such as grapes, wisteria, clematis, and climbing roses. It also gives you a pleasant, shady resting spot in your garden or backyard.
 

—from 64 Yard & Garden Projects You Can Build Yourself by Monte Burch
 




BUILD A LOUNGING ARBOR

Set the posts in the holes, plumb both ways, and temporarily brace with 2 × 4s to hold the posts in position. Make sure they are square by running a string line around the outside edge and using a square on the string to check for squareness. Don’t worry about having all posts level across the top, but make sure their top ends are at least the proper distance above the ground.

Embed the posts in concrete. You may wish to stop the concrete a few inches below ground level and finish filling with topsoil for a better appearance. Or you may prefer to add gravel or other materials such as bark mulch to the inside of the arbor to cut down on mowing problems.

Once the concrete has set, measure up to the correct height on the post on the highest ground level (if your ground is not level). Mark this post, then use a long level and straight board to mark this same level position on the other posts. Use a square to mark around each post at this level. Cut off each post at this height using a handsaw, portable electric saw, or chain saw.

Rear and Side Elevations

[image: image]
 

Cutting Supports and Crosspieces

Cut the upper rafter supports to length and fasten them to the inside top of the end posts with 16d galvanized nails. The rafter supports should be positioned 4 inches below the post tops and protrude past each post by 1½ inches. Trim the front and back rafters to the proper length. Enlarge the squared drawing pattern for the ends and cut to shape with a heavy-duty saber saw. Fasten these rafters on the front and back with 16d galvanized nails, positioning them down on the previously installed inside rafter supports.

Saw the lower inside crosspieces to the correct length and attach to the inside of the end posts with their top edges approximately 16 inches above ground level with 16d galvanized nails. When cutting the lower back support piece to length, remember that it extends to the outside edge of the back posts. Fasten in place with its upper edge flush with the upper edge of the two end supports and hammer 16d galvanized nails into both the posts and the lower side supports.

[image: image]
 

Making the Seat Boards

Cut the back seat boards to length and nail them in place, spacing them ½ inch above the lower back 2 × 4 support and ½ inch apart. The 2 × 4 spacers must be cut and fit between the back rafter and the top back seat board and nailed to the back of the back posts with 16d galvanized nails. Saw the seat boards to proper length and fasten the lower side supports using 16d galvanized nails, which should also be spaced ½ inch apart.

Using a table or radial arm saw or a portable circular saw with a ripping guide attachment, rip 2 × 6s into 2 × 2s (1½ inches by 1½ inches) to create the top strips. Attach the top strips on the front and back rafters with 16d galvanized nails spaced 12 inches apart.

Latticework

The back and sides are covered with pressure-treated latticework, which comes in 4 × 8 sheets and can be difficult to handle and cut. The sheets can split or break quite easily until installed. Store them by leaning them against a flat, smooth surface.

Here’s how you can cut them them to fit. Position a pair of sawhorses about 6 feet apart, then place four wooden “waste” strips at least 8 feet long across the sawhorses. These will support the panels. Measure the panels for the cuts and mark across them using a long straightedge such as a 4-foot level. Cut the panels to size using a portable electric circular saw with the blade set so it passes through the latticework without entering the support strips too deeply. If you don’t use the support strips, the lattice will bend and fall, break off in pieces, or catch the saw blade and cause a dangerous kickback situation. Even with supports, watch closely so that the front of the saw shoe doesn’t slide under and catch on the diagonal strips as you push it forward. Don’t push the saw too quickly.

First cut the back latticework panel to fit lengthwise. It doesn’t have to be ripped to fit horizontally. Fasten the latticework to the back rafter and top seat board using 4d galvanized nails along each edge to secure it solidly. Carefully measure between the end posts for one panel. Measure across and between the posts at both their top and bottom to be certain you cut the panel small enough to fit in place properly. Cut and fit one panel, then cut and fit the opposite panel. Anchor both panels with 4d galvanized nails along the top and bottom strips.

Finishing Touches

Using the portable circular saw and a rip guide, rip 1-inch-thick pieces for the outside front and back panel supports. An easier method is to simply purchase a treated 1 × 4 and rip it into 1-inch-wide strips. Cut these support pieces to the proper length and fasten them on the inside of the posts up against the panel; make sure you don’t push the panels out of place. Nail the support pieces to the posts using 8d nails spaced 6 inches apart. Then fasten the panels to these support strips with 4d galvanized nails driven from the inside.

Your arbor can be stained, painted, or simply given a coat of protective finish. Then it’s time to grab some cushions and crawl in for a nap!

—from 64 Yard & Garden Projects You Can Build Yourself by Monte Burch
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Pattern for ends of rafters (1 square = 1”)




CREATE A ROSE ARBOR

[image: image]
 

A rose arbor is a traditional garden fixture that can provide enjoyment for years.


Materials List
 

4 posts, 4 × 4” × 8'


8 arch pieces, 2 × 6 × 19”, cut to fit


2 upper side crosspieces, 2 × 4 × 28”


3 upper arch crosspieces, 2 × 4 × 28”


2 lower side crosspieces, 2 × 4 × 24”


8 upper and lower horizontal lattice cleats, ¾ × ¾ × 22½”


8 vertical lattice cleats, ¾ × ¾ × 63” 2 treated lattice panels, 23¾” × 62½”


4 angle braces, 4 × 4”


Tools for the Job
 

Heavy-duty saber saw or band saw Compass [image: image] Straightedge Doweling jig [image: image] Hammer Carpenter’s square or combination square Handsaw [image: image] Portable circular saw Protractor [image: image] Level Resorcinol glue
 


 


Climbing Roses
 

In truth there is no such thing as a climbing rose, for no rose possesses tendrils enabling it to cling by itself to a vertical surface. But certain roses grow extra-long canes, and such plants can be truly stunning when tied to trellises, arbors, walls, fences, or other structures. Here are some tips to keep them in beautiful health:

[image: image] Tie as you go. Tie the canes with 8- to 10-inch lengths of string or strips of cloth. First tie the string tightly around the support, then loop it around the cane and tie very loosely.


[image: image] Let canes grow outward. Roses bloom best on horizontal, not vertical, canes


[image: image] Prune lightly in spring. Climbers produce their best blooms on the youngest wood. As spring begins, trim back each stem so as to leave three or four bud eyes. Trim back the longest canes by about a third to keep them in bounds. Cut on the diagonal.


[image: image] Remove blooms as they fade. Cut just above a stem with five small leaflets.


[image: image] Cut away old wood. Remove any canes with hard, treelike bark.


See chapter 11 for more on roses.


 

An Arbor for Roses

A rose arbor can stand alone or be joined to a fence and gate. This project is fairly simple to build. Each arch is constructed of four 2 × 6s doweled together.

Assembling the Arch

To shape the 2 × 6s, draw a full-size pattern on a big piece of cardboard such as a large refrigerator box. A big compass is quite useful for this task, but you can make a temporary compass with a piece of string, a pencil, and a nail or tape to anchor it to the cardboard.

Using a straightedge, measure out and draw a line at the bottom of your cardboard equal to the total desired distance from one outer edge of the arch to the other. A 48-inch arch is shown in the illustration. Position the point of the compass (or the nail attached to the piece of string) at the center of this baseline. Extend the pencil arm to the outer radius point (half the total base length) for your desired arch. Keeping the center point still, trace the outer arch from one end of the baseline to the other. Then position the pencil arm at the inner radius point of your arch (5½” in from outer point) and trace this arch. Divide the arch into four 45-degree angles by measuring with a protractor (see drawing of front elevation). These four sections are cut separately and then joined by dowels. Use this arch pattern to trace and cut light arch pieces (four for each arch), using a saber or band saw.

Use a doweling jig to bore holes in the ends of the arch pieces. Then coat each dowel and the mating ends of the pieces with resorcinol glue. Force glue into the dowel holes as well. Then tap the dowels into one piece and tap the second piece to the first. Assemble the halves of each arch first, then join them together. The completed assembly can be clamped with long pipe or bar clamps with a 2 × 4 straightedge across the bottom of the arch.

Once assembled, measure the distance between the bottom ends of the arches. This will be the exact distance your posts must be set. You need to create the arches first to handle any discrepancies created in the spacing.

Setting the Posts

Lay out the post spacing and dig the holes. Set the posts in the holes and embed them in concrete, making sure they are exactly plumb in all directions. Measure again to ensure that the arches will fit the posts properly. Don’t worry about the height of the posts at this time beyond confirming that they are more than high enough.

Once the concrete sets, mark the desired post height on one post and use either a long level or a level placed on a straight 2 × 4 to mark the correct height on the remaining posts. With a carpenter’s or combination square, mark around all four sides of the posts at this measurement. Then cut the posts to the correct height with a handsaw or large portable circular saw.

Cutting the Crosspieces

Cut the lower side crosspieces and fasten them by toenailing in place or, better yet, with 5-inch lag bolts through the posts into the ends of the cross-pieces.

Next, cut the 2 × 4 upper side crosspieces and fasten them down on the posts with galvanized nails driven through the crosspieces into the post tops. Note that the crosspieces are cut short so the arches will fit down over the front and back of the posts.

Anchoring the Arch

With the upper side crosspieces in place, position the front arch and fasten 3-inch lag bolts or 16d nails through the arch bottoms into the ends of the 2 × 4s. Anchor the back arch in the same manner. You will probably need to brace the upper ends of the arches until the remaining braces are installed. These braces consist of 2 × 4s placed between the arches and anchored on their front and back with lag bolts or nails. Angle braces can also be screwed on the inside of each arch corner to further strengthen and anchor the assembly.

Cut four vertical and four horizontal lattice cleats for inside ends by ripping them to size from 1-inch-thick stock using a portable circular saw with ripping guide or a table or radial arm saw. Fasten two cleats to the inside of the posts and two to the upper and lower side crosspieces on both ends with galvanized 8d nails. Cut the lattice panels to the correct size and insert them behind the inside cleats. Thin stock like latticework will sometimes split when you hammer nails into it. Preboring holes with a bit slightly smaller than your nails prevents the problem. Cut the vertical and horizontal cleats for the outside and fasten on the outside lattice to hold the lattice panels securely in position. You can now stain, seal, or paint as desired.

The arbor is designed to support a climbing rose bush on each side. Dig the holes according to the instructions that come with the rose or refer to the section in chapter 11 on roses and plant accordingly. It’s a good idea to use a mulch around the plants to help retain moisture and keep down weeds.

—from 64 Yard & Garden Projects You Can Build Yourself by Monte Burch
 

Side and Front Elevations

[image: image]
 

[image: image]
 




TRELLISING VINING CROPS


DICK RAYMOND 
ON TRELLISING VEGETABLES
 

Many vine crops grow on trellises. Cucumbers grow well on a trellis and so do gourds, some varieties of winter squash, and even pumpkins (with a little extra support).

The most sensible trellis is one that lasts. I make mine out of sturdy posts and tough 3- or 4-foot chicken wire. Install your trellis on or before planting day. If you pound stakes into the ground later, you may injure the roots.

Place a trellis on a slight slant, so the prevailing winds will push the plants onto—not away from—the trellis. Slanting the trellis also makes it easier for the plants to climb.

Trellises are not maintenance-free. You must guide the plants up the trellis and sometimes tie plant vines to it. Heavy gourds, small pie pumpkins, and some acorn squash may need additional tie-ups to hold the vegetables against the trellis.

There is always open soil on the back side of my trellis early in the season. It’s a good spot for a crop of lettuce, onion sets, or a quick crop of greens like turnips or chard. It’s a way to have a “two-story garden,” a vine crop climbing above and another huddling near the trellis at ground level.

If you grow vine crops on a trellis, watch their water supply. Because trellised plants are more exposed to wind and sun, they can lose moisture quickly.

—Dick Raymond is the author of The Joy of Gardening and many other books.
 


 

Trellising Melons and Other Vining Crops

Training melons to grow on a trellis, a technique often used in Asian gardens, is a good solution to the problem of melon sprawl. Trellising encourages the vines to climb rather than sprawl, increasing the surface area available to other plants in a small garden. Growing melons on a trellis also simplifies harvesting. Also, the improved air circulation helps keep the vines healthier and free of that fungal scourge powdery mildew (see chapter 14). The system described here can be used to grow all sorts of vining crops—cucumbers, squashes, even pumpkins.

[image: image]
 

Step 1: Concrete reinforcing mesh mailed to an A-frame of 2 × 3s makes an ideal trellis for melons. Situate the trellis to face south.
 

1. Site the trellis. An A-frame structure of wooden 2 × 3s (5 cm by 7.6 cm) and concrete reinforcing mesh is sturdy, cheap, and easy to build. Make it about 4 feet (1.2 m) tall, and tailor its length to your garden. A 60-degree angle between legs and frame is optimal for exposure to sunlight and ease of harvesting. Treat the wood with preservative before driving the legs 1 foot (30 cm) into the ground to anchor them firmly.

The more heat and light the vines receive, the better the harvest, so site the trellis as you would a solar collector. The trellis ought to face south, so run it from east to west along the northern end of your garden, where it won’t block the sun from other crops. (The strip of shaded earth underneath the trellis is ideal for a summer crop of leaf lettuce, by the way.)

[image: image]
 

Step 2: Cover the soil with black plastic and plant melon seedlings 2 feet apart.
 

2. Plant. The first week of June is melon-planting time in my area of New York State (USDA Zone 6), though I start the seedlings in peat pots around the first of May. Since melons are greedy feeders, plant them out in a row of specially enriched soil. Dig a trench 1 foot (30 cm) deep and 2 feet (.6 m) wide along the front of the trellis. Line the bottom with 6 inches (15 cm) of well-rotted horse or cow manure and several handfuls of bonemeal; then replace the excavated soil.

Don’t set this heat-loving plant out in soils cooler than 80°F (27°C). Covering the mound with a piece of black plastic mulch will warm the soil to the temperature melons prefer.

Plant the seedlings at 2-foot (.6 m) intervals, using a knife to make slits through the plastic for planting holes. Water them in (through the slits) with a soluble fertilizer high in root-promoting phosphorus. During their first weeks of growth, cover the young plants with a floating row cover to protect them from marauding cucumber beetles.

3. Train. Train the vines up the wire while they are young and soft, and keep an eye on them—the earlier you redirect runaway vines, the better. As they age, vines become more brittle and may snap if you try to move them. Fasten the new growth in place with ties of soft yarn or strips of old nylon stockings, not wires. To avoid compacting your carefully prepared soil, stand on a scrap of lumber while you work around your trellis.

4. Secure the fruits. Because a melon stem will not support the weight of the maturing melons, you must give each fruit extra support. As the melons grow, they will hang down behind the trellis. When the melons are about the size of golf balls, cradle them in a strip of old nylon stocking (some gardeners prefer old onion sacks) and tie both ends of this improvised sling securely to the back of the trellis. The melons will grow into these pockets, and harvesting is simply a matter of releasing them when they are ripe.

—from Year-Round Gardening Projects, text by Thomas Christopher; illustrated by Elayne Sears
 

[image: image]
 

Step 3: Train the vines when they are young.
 

[image: image]
 

Step 4: Support young melons with a cradle made of old nylon stockings.
 




BUILD A BENTWOOD TRELLIS

[image: image]
 


Step 1: Sketch your design.

[image: image]
 

Step 3: Lay out the side uprights.

[image: image]
 

Steps 4 and 5: Attach the lower and upper crosspieces.

[image: image]
 

Steps 6 and 7: Secure the joints with wire and then bend down nail ends.

[image: image]
 

Step 8: Bend the uprights into an arch.


This trellis has a finished height of 7 to 8 feet, large enough for clematis or scarlet runner beans.


Materials List
 

2 side uprights, 12' to 14' long, about 1¾” diameter at bottom end, tapering to about the size of your little finger


4 crosspieces, 3' long, about 1¾” diameter


1 center upright, 7' to 8' long, about 1½” diameter


4 or 5 decorative pieces, 6' long, about the size of your thumb in diameter


Tools for the Job
 

Hammer [image: image] Pliers [image: image] Hand pruners


 

1. Planning the design. Before you start, make a sketch of what you want your trellis to look like.

2. Gathering the wood. Using your sketch, make a checklist of all the pieces of wood you will need to gather. Note which ones need to be flexible and which ones are straight cross-pieces. (For an 8' finished height, side uprights should be 12 to 14' long to allow for sufficient bending.) Then gather the wood you need, checking to make sure the pieces intended to be flexible will indeed bend. Cut a few extra pieces just in case.

3. Laying out the side uprights. Using your sketch as a reference, lay the two side uprights parallel to each other on a worktable or other firm, flat surface. Place them about 24” apart, with the thicker ends even with the near end of the table.

4. Attaching the lower crosspiece. Lay a crosspiece across the two uprights about 16” from the end of the uprights. Center this piece so that about 12” extends beyond each side. Don’t worry about cutting off the excess at this point. Nail the crosspiece in place with nails long enough to go all the way through the crosspiece and most or all of the way through the upright.

5. Attaching the upper crosspiece. Lay the second crosspiece across the uprights, about 40” to 45” from the lower crosspiece. Adjust all the pieces as needed to get the whole structure square, with the crosspieces at right angles to the uprights. When you have the second crosspiece positioned, nail it in place at both joints. Be sure to get it as square as possible. If the crosspieces do not look symmetrical with the uprights, it is easy at this point to pull out the nails, reposition the pieces, and nail again.

6. Securing the joints. With pliers and tie wire, secure the four nailed joints. Cut off a piece of wire about 6” long and go around the joint, catching both pieces of wood. Twist the wire with the pliers until it is as tight as possible. Cut off some of the excess wire and bend the rest out of the way. The wood will shrink about 25 percent in two weeks, so you will probably need to retighten or rewire these joints at that point.

7. Bending down the nails. Turn over the entire trellis rectangle and hammer down any nail ends that may be sticking out the back. Then return the trellis to the “front” side.

8. Bending the uprights into an arch. If any step of the trellis project is going to be difficult, this is the one. Either ask for some help holding the pieces as you bend them; or bend one piece of the small end of the upright over and temporarily tie it, then bend the other one over and secure the two together.

Tip: Drive a nail through the two side uprights into the work surface. This gives you some leverage as you bend the uprights and keeps the trellis from flopping around on the table.

Readjust the arch if necessary and wire it securely into position. Wire the two bent pieces together about every 8” around the arch, twisting the wire tightly to secure it. Your basic structure is finished.

9. Attaching the center upright. With the trellis lying flat on the table, cross-pieces down, position the center upright in the middle, with about 6” of the thicker end extending below the bottom crosspiece. Don’t worry about how much of the top end extends beyond the arch. Nail the upright into position at each crosspiece, but don’t nail into the arch, as nailing may split the bent wood. Instead, wire the joint where the upright crosses the arch.

10. Attaching additional crosspieces. Turn the trellis over and position an additional crosspiece 6” above the lower one. Nail it to the uprights and wire the joints securely.

Position the last crosspiece 6” below the upper crosspiece, then nail and wire it in place. Turn the trellis over and bend over any nail points sticking out the back. Leave the trellis face down.

11. Attaching the lattice pieces. Beginning with the thinner end of one of your decorative pieces, cut a piece long enough to fit diagonally across one of the rectangles formed by the two bottom crosspieces and the middle upright. Nail it in place, then trim off any excess with hand pruners.

Cut another piece of equal length from the same branch, place it diagonally across the rectangle to form an X, and nail it in place. Repeat the process to form an X in the other rectangle on the other side of the center upright.

12. Attaching the fan pieces. Turn the trellis over, with the crosspieces facing up. Cut two decorative pieces about 3' long. Position the bottom of one end at the intersection of the top crosspiece and the center upright, with the limb extending up at about a 45-degree angle across one side of the arch. Hide the bottom end behind the center upright and nail it in place. Place the other limb in the same position on the other side of the arch. Nail it in place. Securely wire the upper ends of the limbs to the arch. Do not nail into the arch.

[image: image]
 

Step 13: Embellish the design with more decorative pieces, if desired.

13. Trimming and finishing. Trim off the ends of all the crosspieces to leave about 12” extending over each side upright. Trim the fan pieces and center upright to leave about 18” (or whatever length is visually pleasing to you) extending beyond the arch. If you want to embellish the design, you can add more latticework or other decorative pieces.

—from Making Bentwood Trellises, Arbors, Gates & Fences by Jim Long
 


[image: image]
 

Step 10: Position an additional cross-piece 6” below the upper crosspiece.

[image: image]
 

Step 11: Attach diagonals between the bottom and middle rectangles.

[image: image]
 

Step 12: Attach decorative fan pieces.

[image: image]
 

Step 13: Trim crosspieces, fan pieces, and center upright.





19 GREENHOUSES
 


GREENHOUSE CHOICES • SETTING UP A GREENHOUSE GROWING IN A GREENHOUSE • TROUBLESHOOTING
 

I’ll admit that the reason we decided to install a passive solar greenhouse was the manufacturer’s headline on the brochure, “Enjoy the aroma of fresh basil in February!” This was quite a promise at a time when the powerfully aromatic herb wasn’t generally available in supermarkets. We bought a good kit, but getting it installed and functioning properly was more of a job than we thought. We found ourselves coming home at lunchtime to water or rotate plants during hot weather to keep them from wilting. And there’s nothing quite like a whitefly infestation! But oh, the aroma of basil in February! This chapter begins with advice from Sandie Shores, who grows fresh-cut herbs through the frigid Minnesota winters.

 

—John Storey
 

[image: image]
 

To be most efficient, writes Sandie Shores, author of Growing and Selling Fresh-Cut Herbs, a greenhouse’s length should be twice its width. The covering for the greenhouse, called glazing, is usually glass or rigid plastic. The roof should be slanted for maximum light transmission; otherwise, the plants will lean toward the sun.
 

A greenhouse gives you the opportunity to control the weather. Frost, rain, storms, and winter are not a problem for the greenhouse-grown plant. You can control the environment and provide exactly what the plants need for optimal growth, no longer at the mercy of Mother Nature.

A greenhouse can be used to start plants early for transplanting outdoors, to extend the growing season, or to grow herbs year-round. If you grow herbs or other plants commercially, you will eventually want a greenhouse. As plants grow, they need plenty of space and light. Without proper light the plants become leggy and the growth soft. Better-quality plants result by using a greenhouse to prepare them for transplanting outdoors.

If you want to grow plants all year, you will need heating, ventilation equipment, and artificial lighting, which can be expensive. As a year-round grower in Minnesota, I can testify to this. It is, however, a glorious sensation after trudging through snow and cold wind to step into a warm, humid, green environment. Instant summer!




GREENHOUSE CHOICES

Although most people envision freestanding buildings, greenhouses come in a variety of shapes and sizes. Large-scale growers may have huge glassed-in buildings, but the amateur horticulturist can build or purchase a small, freestanding backyard greenhouse, constructed with aluminum frame and glazed with plastic or polycarbonate. Regardless of the size of your greenhouse, plant cultivation should follow similar guidelines (see next pages).

Which Greenhouse Is For You?

[image: image]
 

Traditional greenhouses are freestanding glass enclosures. This “Dutch” greenhouse has splayed sides, which are good for structural rigidity and increased ground planting areas.

[image: image]
 

Window-box greenhouses can provide a small growing area attached to almost any building.

[image: image]
 

Lean-to greenhouses attach to the south side of a building and may double as a sunroom with roll-up shades to regulate light and heat.

[image: image]
 

A wide-span A-frame solar greenhouse can be designed with reflecting shutters rigged to an external pulley system. This kind of shutter must be braced strongly to withstand high winds.

[image: image]
 

Window greenhouses can be integrated into the design of a home and become functional yet attractive, ideal for plants and plant lovers, and visually interesting from both inside and outside.

—from The Big Book of Gardening Skills
 




SETTING UP A GREENHOUSE


Of Benches and Beds

Inside your greenhouse you can grow plants in containers, raised beds, beds in the ground, or a combination of these. Convenience and efficiency are the main considerations.

Most growers will want some bench area for potted plants and flats of seedlings. Place these on the north side or end of the greenhouse where they won’t shade the growing beds. Space-saving hanging baskets can be used for low-growing plants such as thymes, pansies, and nasturtiums. Hang the baskets just above head height to prevent bumping into them. These, too, are best hung on the north side to prevent shading of the growing beds.

The beds or benches should be accessible from at least three sides. If they are wider than 4 feet, you may have trouble reaching the plants on the inside. Allow enough space between the beds or benches for easy passage and turning around, usually 2 to 3 feet. The main aisle (or aisles) should be wider to allow people and equipment to move around.


Choosing a Site for a Greenhouse

The location for your greenhouse is critical. Even if you never plan to have another greenhouse, do choose a site that would accommodate more than one. Allow at least twice as much room as you think you will need. Here are some other considerations:

Sunlight. Pick a site that receives unobstructed sunlight, especially from the south. Keep in mind that the track of the sun is lower during winter.

Flat terrain. Your site should be solid and level, free from hills and ridges, although a hill on the north side could be valuable protection from the cold north winds of winter.

Drainage. The greenhouse should sit at least 1 foot higher than the surrounding area. Determine where the water will run in the event of large amounts of rain or spring floods.

Snow. If your region receives snow, be sure to leave enough space around the greenhouse for its removal. Snow slides off the greenhouse and large banks of snow can build up around the base, pressing into the sides or blocking sun.

Access. Consider your site in relation to utilities. You will need water and probably electricity available at the site. It’s helpful to have a driveway directly to your greenhouse, if you should have materials delivered. You will also need to know the location of buried cables and gas lines before construction begins.

—from Growing and Selling Fresh-Cut Herbs by Sandie Shores
 

[image: image]
 

Make efficient use of your greenhouse space with beds, benches, and hanging pots that are all easily accessible.




GROWING IN A GREENHOUSE

Herbs in the Greenhouse

Rich, heavy soil is not necessary for growing herbs, but good drainage is critical. Most herbs don’t like “wet feet” and will grow poorly in heavy, wet soil. A soil mix that is too heavy holds too much water and doesn’t allow enough oxygen to reach the plant roots.

The soil mix for greenhouse raised beds should be light enough to dry out completely within four or five days in the high-humidity conditions during the cool months. It also must be heavy enough for the roots to support large plants without pulling out of the soil. Good soil drainage is achieved by incorporating amendments into the soil. Ideal components are:

[image: image] Sterilized topsoil to provide nourishment and stability

[image: image] Peat moss to loosen the soil, hold water, and bind it together when wet

[image: image] Perlite (crushed volcanic rock) to aerate and provide good drainage

[image: image] Sand and fine gravel (pea rock) to provide good drainage

[image: image] Compost to offer soil nutrients and suppress disease

Managing Microclimates

Every greenhouse has several microclimates. Some areas are colder, hotter, sunnier, or more shaded than others. Conditions and temperature can vary greatly even on the same side of the greenhouse.

Next to the glazing on the south side of the greenhouse will be the hottest during a sunny day but the coolest at night. The north side of the greenhouse is cooler and receives less light.

You can take advantage of these microclimates because not all herbs favor the same growing conditions. Basil, for instance, likes sun and heat; mint prefers cooler conditions.

—from Growing and Selling Fresh-Cut Herbs
 

[image: image]
 

The bottom of this raised bed is lined with gravel for drainage. Soil-heating pipes or PVC can be placed below, above, or within the gravel before you add the soil mix. Fill the rest of the bed with soil mix to a couple of inches from the top.


In Stormy Weather

Storms of all kinds strike fear in the hearts of greenhouse growers everywhere, but there are steps you can take to minimize damage.

Strong winds can cause severe damage to greenhouses of all types. All greenhouses should be able to withstand 80 mph gusts if they are built to code. Make sure the area around the greenhouse is free of debris that could blow around and through the poly glazing. Check metal chimney pipes to make sure they are properly secured.

All doors, windows, louvers, and vents should be closed tightly. If wind is allowed to enter the greenhouse, it creates more wind inside. With double-poly houses, strong winds create a lifting effect and the greenhouse actually rises and sways with the gusts. Make sure the poly is fastened securely to the baseboards and end walls, and slightly increase the air pressure between the poly layers to keep them taut.

If electrical power is lost, your plants can suffer from temperature extremes or from water deprivation. If you are dependent on your greenhouse for food or livelihood, consider investing in a gas-powered electric generator that will start automatically after a power outage.


Six Tender Perennials for Greenhouses
 

Begonia
Cactus
Cineraria
Fuchsia
Gardenia
Orchid
 

[image: image]
 

[image: image]
 


Tender Perennials

Tender perennials are the most common greenhouse subjects. These include most common houseplants, but also many flowering plants that could not stand the dry heat of an ordinary house. They are grown for the beauty of either their flowers or their foliage. Almost any attractive, hardy garden plants can also be brought indoors to bloom a few weeks early. You’ll be able to enjoy them indoors, and the blooms will be protected from the ravages of the weather.

Keeping Greenhouse Plants Comfortable

Most ornamental plants will grow well in a commercial mix or a homemade mixture of 2 parts loam to 1 part peat to 1 part sharp sand. Seeds can be started in the same mix with some extra peat and sand. Cuttings do best in half peat and half sharp sand or in pure vermiculite.

Plants will often stop blooming or look unhappy if temperatures are too cool. If tender plants get frozen, spraying them with cold water before the sun hits them will sometimes save them.

Generally, foliage plants prefer, or at least accept, indirect light. Ideally, this means a northern exposure with plenty of sky light and no direct sun, but partial shade cast by other plants or a place at the back of a greenhouse with a solid roof will do almost as well.

Most flowering plants need lots of sunshine. (African violets, begonias, and impatiens are the major exceptions to this rule.) They will continue to grow with less light but will get long and spindly and will soon stop flowering.

Keeping leaves clean will increase photosynthesis as well as make the plants more attractive. Wipe the leaves with a damp cloth whenever they begin to look dusty. Avoid hard water, which will leave lime spots. A solution of half water and half skim milk will give the leaves a good shine. Large plants can be put outside in a gentle rain or even be given a shower to clean them off.

Repotting for Good Health

Extra-large specimens need big pots, but don’t put small plants into large pots. Wait till the roots have used up the available soil, then pot into the next size pot. If that is not convenient, just shake as much soil as possible off the root ball, cut off a quarter to a third of the roots with a sharp knife, and repot it with fresh soil in a clean pot of the same size. Prune back the top by about one quarter at the same time.

Most plants need to be repotted or to have at least the top few inches of soil replaced annually. The best time to do this is in late winter or early spring.


[image: image]
 

Homemade Potting Soil

[image: image] Five parts leaf mold or vegetable-based compost (manure composts may contain disease


[image: image] Four parts good topsoil


[image: image] Two parts sharp sand


Mix together thoroughly.

—from Easy Gardening 101 by Pat Stone
 


Annuals and Bedding Plants

In general, annuals and bedding plants are started in flats in the greenhouse to be planted out of doors in summer. Most of them, however, can also be sown in late summer or fall to bloom indoors in winter or spring if sufficient light and heat can be given. If winter-flowering or indoor varieties are available, use them for forcing indoors in winter.

Here are some tips on starting seeds in your greenhouse.

1. Use ordinary potting mix with a bit of extra peat and sharp sand; or try the recipe at right.

2. Sow the seed of annuals thinly and shallowly.

3. If the type of seed you are planting needs light for germination, just press it gently into the surface of the soil. Otherwise, cover it with a thin layer of fine peat or soil.

4. Cover the seed box with plastic or glass to retain humidity until the seeds have sprouted, then remove the cover and allow air to circulate.

5. Most annuals germinate in about two weeks. Bottom heat will speed them up by a few days.

6. Transplant or thin your seedlings as soon as the leaves touch. Pinch out the growing tip to encourage branching.

7. Gradually harden off those that are to be planted outside.

8. Annuals are usually planted out two or three weeks after the last possible date of frost in your area.

[image: image]
 

Providing bottom heat is one of the best ways to ensure good germination. Purchase a propagation mat from a garden center or mail-order company.


Storing and Forcing Bulbs

Hardy bulbs, like crocus, hyacinth, narcissus, and tulip, need a cold, dark rooting period. They can be forced to flower at any time of the year if they are first given a cold period. Some people put pots of bulbs in the refrigerator in August or September to be sure of flowers by December. For later blooming, bulbs are better left outside under a pile of leaves or straw once the weather turns chilly. You can buy specially preconditioned bulbs that need less time in the dark, so they will bloom earlier.

When the bulbs are well rooted and the leaves are 1 to 1½ inches tall, the base of the leaves should be fat with the emerging bud. At this point they are ready to come into the light, but some can be left for several weeks longer to give a succession of blooms.

Give some shade for the first week indoors as the white leaves green up, then full sun at 45 to 50°F. After a few more weeks you can increase the temperature to 60°F to speed them up, but never let them get really warm until the buds have opened. Even then, cold will prolong the flowers’ life.

[image: image]
 

Forced crocus bulbs
 


Vegetables in the Greenhouse

Just like garden plantings, virtually all greenhouse vegetables require full sun for optimal growth. But those that are grown for their leaves or roots rather than for their fruit will usually grow moderately well, though more slowly, when partially in the shade. Winter vegetables should be well advanced by mid-autumn. They will stay in good condition but won’t make much more growth in the depths of winter.

Soil

Most vegetables are grown in the standard soil mix of 2 parts loam to 1 part peat and 1 part sand. The depth of soil needed depends on the final size of the plant and whether most of its growth takes place aboveground or below-ground (carrots will obviously need deeper soil than will lettuce, even though they take up less room aboveground). Generally, 10 to 16 inches is sufficient, with a 2-inch to 4-inch layer of gravel or other free-draining material below.

Starting Seeds

Most vegetable seeds will germinate at 50 to 60°F, though they will sprout sooner with more heat. A few plants absolutely require more heat to germinate, including corn, cucumbers, eggplant, melons, okra, peppers, pumpkins, squash (summer and winter), and tomatoes.

Bulbs in the Greenhouse

In general, cultivated plants grown from bulbs, corms, and tubers will not come true from seeds. If you have extra space in the greenhouse, it is fun to experiment, but you are unlikely to improve on the parent variety.

Soil

Any good, free-draining greenhouse soil is suitable for growing hardy bulbs. Equal parts of peat, sand, and loam (or compost) is a good mixture. Many bulbs can be grown successfully in bulb fiber, peat moss with some charcoal, or even plain gravel, but they will use up all of their stored energy and are unlikely to survive to bloom another year outdoors. They are also more difficult to stake in these materials. When flowers fade, cut off only the flower head, leaving the green stalk to help feed the bulb for next year.




TROUBLESHOOTING

Greenhouse Pest and Disease Problems

Your greenhouse provides good growing conditions for plants. It can also be a haven for many insects and diseases because their natural enemies are excluded. In an enclosed space, sprays and other cures that are effective in the garden may not be practical. A well-run greenhouse is much less susceptible to problems, so prevention is the best defense.

To Avoid Problems

[image: image] Good ventilation discourages insects and prevents fungal diseases that thrive in stagnant, moist air.


[image: image] Clean up dead leaves, litter, and old pots that might harbor insect eggs and fungus spores.


[image: image] Check plants frequently for aphids and other small insects that cause injury and spread disease.


[image: image] Once a year, disinfect the glass and surface areas with 10 percent bleach solution to kill growing fungi. Remove or cover plants that might be injured by drips or splashes. Cleaning the glass will also improve lighting and decrease the chance of condensation dripping on plants.


[image: image] Use only clean pots for repotting. Scrub and sterilize pots before reuse. Old clay pots should be soaked and scraped clean of any mineral crust that might keep air and water from passing through the clay.


[image: image] Use pasteurized soil for starting seeds and cuttings.


[image: image] When bringing in potted plants from outdoors, set the pots in water to the rim and soak them overnight to drown any insects in the soil.


[image: image] Do not handle plants when they are wet, because diseases are transferred more easily then.


When Problems Occur

[image: image] If you have the space, quarantine unhealthy plants away from your healthy specimens.


[image: image] Destroy badly infested or diseased plants before the problem spreads.


[image: image] After handling plants, especially after inspecting unhealthy plants for problems, wash your hands and any tools you used before touching other plants.


[image: image] For aphids and other small insects, often a good shower of water is enough to dislodge them.


[image: image] On a small scale, hand-pick and destroy larger insects.


Lizards in the Greenhouse

One expert gardener whose greenhouse is heated year-round introduced a pair of anoles—a type of arboreal lizard of the genus Anolis. These brightly colored, 4-inch-long lizards devour insects and change color the way chameleons do. The only drawback was that the anoles were so efficient in eating insects that she had to purchase crickets to supplement their diet. But her greenhouse was completely free of insect problems.


[image: image]
 

Whitefly
 

Greenhouse Whitefly

Greenhouse whiteflies are a common problem, along with sweet potato whitefly. These insects prefer warm temperatures and become more inactive as the temperature drops. They cannot survive freezing.

The best control is exclusion through screening. Avoid wearing yellow clothing because whiteflies are attracted to yellow and will hitch a ride into the greenhouse on a yellow shirt.

If possible, allow the greenhouse to freeze during the winter. An alternative is to remove all plants for a week during the summer and close the greenhouse tightly. Adult whiteflies will die after a week without food.

Whiteflies are susceptible to some botanical sprays, including pyrethrum, rotenone, ryania, tobacco, neem, insecticidal soap, and oil sprays. They will quickly build up a resistance to these agents, however, except for the oil spray.

There are also some biological controls available, such as the tiny beneficial wasp Encarsia formosa and a small black lady beetle called Delphastus pusillus.

—from Growing and Selling Fresh-Cut Herbs by Sandie Shores
 





20 SHEDS AND MORE
 


GARDEN SHED • STORAGE SHED • TOOLSHED TREE HOUSE
 

Early on in corporate publishing, it was never clear to me how decisions got made. I’d leave a meeting thinking one thing and come back to discover another. When I joined the entrepreneur Lyman Wood, Garden Way founder, decision making became much clearer. If Lyman didn’t like the way a meeting was going in his log cabin, he’d call a break, and suggest to one or two of his errant managers that they “take a walk.” Invariably, they’d wind up out behind the woodshed. Returning, they’d have had a change of heart. So the woodshed, in addition to keeping hardwoods dry for corporate fires, also served as a setting for avoiding them.

 

—John Storey
 

For many gardeners, a shed can solve a myriad of problems. It’s a place to store all the untidy rubbish that helps make a great garden: used seed flats, bags of peat moss and steer manure, hoses, bamboo poles, and fabric row covers. If situated close to the garden, it’s a place to keep your hoes, spades, and trowels so they won’t rust but will still be near at hand. A shed with a large enough entrance and a ramp can store small machines such as tillers and lawn mowers, along with their paraphernalia of fuel and extra parts. And a south-facing shed wall can even provide a warm backdrop for trellising heat-loving crops like cucumbers or flowering vines like morning glories.

Make sure you locate your shed on a level spot with good drainage. And check with local building regulations before beginning construction. Some communities have certain restrictions on the size structure that can be built.




GARDEN SHED


THE WORD BIN
 

Counterboring. A technique used to sink the head of a bolt or screw below the level of the surrounding wood


Gusset. A plate or bracket used in building to strengthen an angle


Purlin. A horizontal beam in a roof


Toenailing. Driving a nail at an angle through one piece of wood into another



 

[image: image]
 

This garden shed is portable and can be placed wherever you need it.
 

A Portable Garden Shed

Garden sheds are often practical additions to homes in the suburbs and countryside. Sheds can be used to store garden tractors, lawn mowers, tillers, rakes, hoes, and all your other garden and lawn tools. Sheds can be a focal point of a backyard or garden setting.

This shed has a gambrel roof, which makes it more attractive and provides more headroom. Although the gambrel design appears somewhat complicated, it’s really an easy project, even for the first-timer.

Because it is constructed on skids, the shed is portable. If you don’t like where you’ve put the shed, simply slide it to another location. By building on skids, you also eliminate footings, foundations, and other expensive permanent supports.

Beginning Construction

1. The shed rests on 4 × 6 skids, so start by cutting the skids to 13-foot lengths. Cut the fronts and backs on a 45-degree bevel so they don’t dig in when the structure is pulled or moved. Bore a ¾-inch hole in each end at the front and back. Loops of #9 wire are fastened in each of these holes for a hook-up to a chain you can use to move the building.


Materials List

Base

2 Skids, 4” × 6” × 13'


2 Floor joists (front and rear), 2” × 6” × 8'


2 Side headers, 2” × 6” × 11'9”


5 Inside floor joists, 2” × 6” × 7'9”


3 Sheets ¾” plywood 4' × 8'


Back

4 Short studs, 2” × 4” × 45”


3 Long studs, 2” × 4” × 79¾”


1 Bottom plate, 2” × 4” × 8'


2 Center plates, 2” × 4” × 23¼”


2 Upper plates, 2” × 4” × 51”


Sides

14 Studs, 2” × 4” × 3'9”


2 Bottom plates, 2” × 4” × 11'5”


2 Upper side plates, 2” × 4” × 11'5”


Front

6 Short studs, 2” × 4” × 45”


2 Long studs, 2” × 4” × 79¼”


2 Bottom plates, 2” × 4” × 24”


2 Center plates, 2” × 4” × 22¼”


2 Door headers, 2” × 4” × 51”


1 Upper girder, 2” × 6” × 12'


14 Rafters (A), 2” × 4” × 42”, cut to fit


14 Rafters (B), 2” × 4” × 29”, cut to fit


12 Top braces, 2” × 4” × 24”, cut to fit


24 3/8 plywood truss plates: 6” × 12”


12 3/8 plywood truss plates: 7¼” × 30”


12 sheets siding


94 linear feet trim, 1” × 4”


Door

4 Uprights, 2” × 2” × 80½”


6 Crosspieces, 2” × 2” × 20½”


12 Lag screws, 3/8” × 8” Door hardware and hinges


Roof

200 square feet of shingles

—from 64 Yard & Garden Projects You Can Build Yourself by Monte Burch
 


2. Position the skids on a smooth surface, spacing them 8 feet apart. Cut the front and rear floor joists and anchor them with 8-inch lag screws in counter-bored holes down through the top into the skids. Saw the side headers and anchor them with lag screws into the skids as well, adding more lag screws through the floor joists into each header. It’s extremely important to make sure the structure is square at this point. Use a carpenter’s square to achieve squareness initially, then measure diagonally from corner to corner. If the diagonal measurements are the same, the structure is square. If not, shift the corners until the measurements are correct.

3. Once the unit is square, position the inside floor joists between the side headers, spaced every two feet on center, and nail solidly with 16d galvanized nails.

4. Position the ¾-inch plywood floor sheets in place and fasten to the headers and floor joists with 8d ring-shank nails.

The Front End

5. Construct the front end by cutting the pieces to size, then shaping and fastening them together on the plywood platform. Start by cutting the bottom plate. Cut the two long studs and the short outside studs, plus the short center plates. Lay all of these on the platform along with the bottom plate. Note that the bottom plate is cut full length; the opening for the door is cut after the frame is erected.

[image: image]
 

Front Elevation
 

6. Cut the two 2 × 4s to form the door header that fits over the door uprights. Nail them together to create a doubled header and put in position.

7. With these pieces in place, begin nailing them together with 16d nails. Drive nails through the bottom plate into the door uprights and the outer studs. Hammer through the center plates into the upper ends of the outer studs, then fasten the opposite ends in the proper position with nails through the door uprights. Cut the short “cripple” studs on either side of the door uprights and attach.

8. The door header isn’t as thick as the width of the 2 × 4s, so use shims to hold it up flush with the outside edge of the 2 × 4s and toenail the header in position.

9. Cut two of the lower front rafters (A) to shape and fasten them to the center plates and the headers by toenailing.

10. Cut the upper front rafters (B) to size and shape and cut a 3/8-inch plywood gusset. Nail and glue this with resorcinol glue to the backside of the rafter pairs at the top, then toenail the upper rafter assembly to the top of the door headers.

11. Stand the assembled front up on the floor platform and plumb it using a level. Check to be sure it is square with a carpenter’s square as well, unless you’re sure the floor platform is absolutely level. Next, brace the assembly in place with 2 × 4s nailed to the side studs and back to the side headers.

Front Elevation
 

[image: image]
 

Side Elevation
 

[image: image]
 

Rear and Side Frames

12. Assemble the rear frame in the same manner as the front except for the upper section on top of the studs, which utilizes two plates or 2 × 4s laid flat. Nail the lower in place first and then the upper plate on top of it.

13. The side frames are assembled by cutting a bottom and top plate and the studs to size and shape, then nailing all of them together on the floor platform. Stand the assembly up and nail the outer end studs on front and back into the studs of the side frames and the bottom plate through the flooring and into the side headers.

14. Cut the 2 × 6 upper “girder” and fasten it on top of the front header and rear upper plate by toenailing. Short blocks of wood can also be nailed on either side of it to help provide more strength.

Inside Rafters

15. The inside rafters are actually trusses created by cutting the rafters to the proper shapes and angles as shown in the drawing and fastening them together with 3/8-inch plywood gussets on both sides of each joint. Assemble one truss, then use it as a pattern to assemble the others. You can even stack the pieces on it and fasten them together to ensure that all trusses are assembled in the same manner.

16. With a helper, lift the first interior truss and put it down on the girder. Toenail the ends of the truss to the upper top plates and the plywood gussets to the top girder. Install the remaining trusses in the same manner.

17. With all trusses assembled, cut the brace pieces that run between the trusses and attach them.

[image: image]
 

The Walls

18. The shed walls can be covered with metal, solid siding, hardboard siding, or plywood. Prefinished hardboard siding or prefinished plywood are both excellent choices for a quickly covered building. Cut the siding pieces and fasten with 4d galvanized nails into the studs and upper and lower plates. The siding should drop down below the flooring to the bottom edge of the side headers and come up flush with the top edge of the upper plate on the sides.

19. Once the siding has been installed, you can add decorative trim. It’s a good idea to paint these in a color that contrasts with the siding. Cut the trim to fit first, paint it, and then fasten with galvanized 4d nails.

[image: image]
 

The Roof

20. The roof can be metal if you prefer, in which case horizontal purlins are nailed over the rafters. The metal roofing is nailed to the purlins with roofing nails with neoprene washers.

21. In most cases, the roof will have a wood decking with shingles. Create the deck with ¼-inch plywood sheathing. Cut the pieces to the correct size and nail them to the rafters, starting at the bottom rafters and using 6d ring-shank nails. Note that the bottom ends should protrude past the wood siding on the walls about 1 inch. Then cut the upper sheathing pieces and nail them in place in the same manner, but remember the sheathing protrudes out flush with the upper trim boards on each end.

22. The next step is to apply asphalt or fiberglass shingles to the roof.

Finishing Touches

23. Create the double door by nailing plywood siding cut from the door opening to a 2 × 2 frame as shown. You can nail the (prepainted) decorative trim boards over the door facing.

24. Hang the doors with decorative strap hinges and then install a latch that can be locked from the outside with a padlock.

—from 64 Yard & Garden Projects You Can Build Yourself
 

This portable, free-standing storage building has 2 × 4 framing, but treated and embedded 4 × 4 posts might be used at the corners if you want to add more stability and anchor the building permanently. Here’s how to build the structure as shown:

1. Begin by framing the walls with 2 × 4s. These are doubled at the door to provide enough surface for the hinges. In the back wall, the 2 × 4 studs extend up to the rafters and ridge board.

2. Fasten the four walls together by nailing horizontal 2 × 4 girts at base, midpoint and top.

3. Fasten ridge board to top of block in front and to extended 2 × 4 stud in rear wall.

4. Cut rafter ends at required angles and nail to ridge board and top wall pieces. Install purlins.

5. Frame doors, using two 2 × 4s to accommodate hinges.

6. Paint or stain framing.

7. Apply panels or covering.

8. Hang doors and install door hardware. Add door stop at bottom by toenailing 2 × 4 to door frame; face the 4-inch side to the ground.

[image: image]
 

This small storage building has 2 × 4 framing throughout. If you wish to add stability, use 4 × 4s for corner posts.
 

—from Building Small Barns, Sheds & Shelters by Monte Burch
 




TOOLSHED


Materials List

3 Posts, 4” × 4” × 10'


3 Posts, 4” × 4” × 8'


1 Front upper girt, 2” × 4” × 8'


1 Front lower girt, 2” × 4” × 7'9”


3 Rear girts, 2” × 4” × 8'


6 Side girts, 2” × 4” × 34½”


6 Inside side girts, 2” × 4 × 34½”


3 Inside back girts, 2” × 4” × 3'9”


3 Floor supporting girts, 2” × 4” × 41½”


1 Floor, ¾” plywood × 41½” × 4'


2 Center and left front trim strips, 1” × 5” × 6'8”


1 Left upper front trim strip, 1” × 5” × 16”


1 Right lower front trim strip, 1” × 7¼” × 6'8”


1 Right upper front trim strip, 1” × 7¼” × 16”


2 Top plates, 2” × 4” × 8'


5 Rear rafters, 2” × 4” × 5'3”


5 Front rafters, 2” × 4” × 2'3”


5 Gussets, ½” plywood × 6” × 12”


2 Side front braces, 2” × 4” × 25”, cut to fit


2 Fascia boards, 1” × 4” × 8'


8 Siding sheets, 4' × 8' sheets plywood or prefinished hardboard Door framing, 22 linear feet of 2 × 2s Door trim, 40 linear feet of 1 × 4s


3 Roof decking, 3/8” × 4' × 8' sheets 64 square feet of shingles Hardware, door hinges, and latch


—from 64 Yard & Garden Projects You Can Build Yourself by Monte Burch
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Tool Storage Center

This storage center holds firewood as well as rakes, hoes, a push mower, and all the other assorted gear needed for caring for your lawn and garden. It has an enclosed side for tools and an open area for wood storage. It is a permanent structure utilizing pole building techniques that are easy even for a beginning carpenter.

Beginning Construction

Start by determining the exact site for the building and marking the post locations. Make sure the posts will not interfere with utility lines or underground cables. To lay out the building, measure the approximate distance for each of the four corners according to the plans, and drive stakes at the rough location of each post center. Remember, the post centers will be approximately 3 inches inside the perimeter of the building. To ensure that the building is square, measure diagonally from stake to stake. The diagonal measurements should be the same. If they are not, move the stakes until the diagonal measurements are equal and the proper measurements for the sides, front, and back are still maintained.

Setting Posts

Dig the holes for the posts. A local Extension agent can tell you how deep you need to dig. Allow for the depth of the post embedment plus 4 inches for a layer of gravel or concrete. The holes should be twice the width of the posts. The posts can be set in concrete or (in most parts of the country) tamped earth and gravel, depending on your local soil conditions. Concrete lasts the longest, but gravel and tamped earth will often suffice for a building of this size.

To set the posts in concrete, pour a 4-inch punch pad in the bottom of each hole and let cure for 24 hours before setting the posts.

Position the posts using 2 × 4 braces to hold them in the proper location and keep them plumb. A long carpenter’s level can plumb them in both directions (their two outer sides). Again, measure the diagonals to check for squareness.

For the small amount of concrete used for this project you can use premixed concrete that comes in a bag with sand and gravel. Simply add water and pour the mixture in the hole around the braced and supported posts. Round the concrete up around the posts and smooth it down so water will run away from the posts.

Tamped-earth posts are erected in much the same manner, except that a layer of gravel is placed in the hole before the posts are positioned in place and plumbed. Next, a layer of earth and then a layer of gravel are shoveled in the hole around the posts and tamped solidly. Then another layer of soil and another of gravel are added and tamped. This process is repeated until the hole is filled and the post anchored solidly in place.

Use a straightedge such as a long 2 × 4 and a level to mark across from the shortest rear post and cut the other rear posts to the correct height using a handsaw or chain saw. Do the same for the front posts.

[image: image]
 

Side Elevation
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Rear Elevation
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Front Elevation
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Back of Door
 

[image: image]
 

Front of Door
 

Floor, Roof, and Wall Supports

Cut the short side horizontal girts and nail them to the posts enclosing the tool storage area on both the outside and inside walls. Then cut and nail the long rear horizontal girts across the rear posts with 16d nails. Saw and fasten the top plate for the front wall, nailing the front top girt and the post fronts to it. Cut the bottom floor supporting girts and attach one in front, one in back, and one in the center.

The rafters supporting the cantilevered roof are actually trusses formed by gluing and nailing plywood gussets to the eave joints of the two rafters. Cut the rafters to the proper length, cut a notch in both the lower and upper ends of the long rafters, and join the rafters together to create the trusses. Position a rafter truss on one end of the building and nail it securely through the notch and into the back top girt and the top plate with 16d nails. Fasten the remaining rafters in the same manner. Nail the fascia boards on the front edges of the rear and front rafters. Finally, nail the side front roof braces in position.

Siding

The building can be covered with any number of siding types. The simplest and fastest siding is probably either prefinished hardboard siding such as Masonite or plywood siding such as Georgia Pacific Ply-Bead, which gives the appearance of tongue-and-groove planking.

Start covering the building by fastening back pieces in place first, then the ends. Make sure you get the first sheet plumb so the second sheet will fit properly. Nail the inside sheets in the same manner. Cut outside trim pieces to cover the rough edges of the siding and to fill the open area at the front post. Use the narrower trim stock for the other areas or make all the trim wider if you desire.

Cover the rafters with 3/8-inch plywood sheathing nailed with 3d or 4d ring-shank nails. Shingle the roof to match existing architecture.

The door is a 2 × 2 frame made by ripping the 2 × 2s from 2 × 4 stock with a portable circular saw with a ripping guide or a table or radial arm saw. Nail plywood siding to the frame before ripping trim strips for the outside edges of the front of the door.

You can hang the door with butt hinges, but strap hinges are more decorative. Then add a hasp and padlock as well as a door handle and you’re in business. If you are not using prefinished siding, paint the shed to suit.

—from 64 Yard & Garden Projects You Can Build Yourself
 




TREE HOUSE

[image: image]
 

A Triangular Tree House

This particular tree house does not require the use of tree branches for its support. Instead, the hut is cantilevered off the tree trunk with the help of braces and cables. The structure’s triangular shape gives it greater strength.

You will need a tall ladder to build this structure and to enter it when you are finished. Hide the ladder in the woods to keep out unwelcome guests when you are not using it.

—from Rustic Retreats by Jeanie and David Stiles
 

[image: image]
 

Jeanie and David Stiles have been called America’s First Couple of Do-It-Yourself Building Projects. Together they have written 14 books on woodworking, which have sold more than 300,000 copies, including Rustic Retreats and Garden Retreats.
 


Materials List
 

The lengths given for beams and braces are approximate. 
They can vary depending on the size of the tree.
 

	Part

	Quantity

	Description

	Platform frame

	 

	 

	Bottom side beams

	2

	8' 2 × 8


	Crossbeams

	3

	2 × 8 approx. 8', 5', and 3' in length


	Rear brace

	1

	3’ 2 × 6

	Front support braces

	2

	6’ 2 × 6

	Cabin

	 

	 

	Floor

	1½ panels

	¾” exterior plywood

	Top side beams

	2

	8' 2 × 8

	Crossbeams

	3

	2 × 8 approx. 8', 5', and 3' in length

	Wall studs

	10

	7' 2 × 4

	Siding

	 

	Rough slab lumber

	Roof

	1½ panels

	¾” exterior plywood

	Roof trim

	2

	8' 1 × 2

	Other materials

	2

	Turnbuckles

	 

	2

	¾” × 4” lag screws

	 

	2

	½” × 7” bolts with washers

	 

	2

	½” × 3” bolts with washers

	 

	 

	¼” steel cable, 20' long

	 

	 

	1½”-diameter steel pipe as long


	 

	 

	as the diameter of the tree


	 

	 

	Roll roofing


	 

	 

	4” galvanized nails


	 

	 

	Other assorted nails and screws


—from Rustic Retreats by David and Jeanie Stiles
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Platform Framing

1. Throw a rope over a branch, high up in the tree. Attach the loose end of the rope to one end of a 2 × 8 side beam and use the other end of the rope to hoist up the beam. Drive a pivot nail in the center of the beam where it joins the tree.

2. Pull on the loose end of the rope to level the beam and hammer in four 4”-long, galvanized nails or screws.

3. Attach a 2 × 6 support brace to the side beam and the tree to help hold the beam in place.

4. Attach the second side beam to the other side of the tree, using the same technique.

5. Join the two side beams together in three places with 2 × 8 crossbeams. Attach the middle crossbeam first, nailing each end to the side beams. The three crossbeams are approximately 3', 5', and 8' long, but the lengths vary according to the thickness of your tree. If you are working alone, use temporary supports to help hold the crossbeams in place as you’re nailing them to the side beams.

6. Bolt a 2 × 6 rear brace between the two side beams and nail the top to the tree.

7. For additional strength, thread a ¼” suspension cable through a 1½”-diameter iron pipe, the same length as the width of the tree. Rest the pipe on two 3/8” × 4” lag screws, screwed into the tree 7' above the platform. Attach each end of the cable to the side beams.

[image: image]
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Don’t Go Out on a Limb: More Tree House Tips

[image: image] If possible, make the first platform within arm’s reach from the ground, or at least within reach of a step-ladder.


[image: image] Use a safety harness and make sure the rope from the harness is attached to a strong branch.


[image: image] Provide strong handles at the top of ladders and inside doorways to make climbing in and out of your tree house safer and easier.


[image: image] If you plan to use your tree house for several years, make sure the tree you build in is strong and sound.


[image: image] Allow for flexibility in the joints, so the tree can grow and move with the wind.


[image: image] Use only galvanized nails. Unprotected nails will rust away in three years.


[image: image] For framing tree houses, galvanized deck screws are more practical to use than nails. They hold better and can be removed if you need to modify your hut.


[image: image] For attaching beams, use ½-inch diameter, galvanized hex-head lag screws with washers rather than relying on several little nails. A socket wrench is very handy for putting lag screws into wood.



Cabin

1. Build a ¾” exterior-plywood floor with a trap door, hinged to open in.

2. Install top side beams, slanting toward the rear of the tree house to shed rain, and 2 × 4 corner posts (attached inside the side beams).

3. Frame the roof the same as the floor platform, except on a slant, and cover it with plywood and roll roofing. Fold the roll roofing over the edges of the plywood and nail it to a 1 × 2 piece of roof trim.

4. Frame the sides and front with 2 × 4s, spaced 16” apart, and cover with slabs, overlapping them from the bottom up. (Slabs are the unused portion of a tree after they are cut up at the sawmill. You can often get them for free.)

5. Add 2 × 6 steps. Cut wedge-shaped blocks to level and support the steps, and nail them to the braces.

—from Rustic Retreats by Jeanie and David Stiles
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Step 1. Build an exterior plywood floor.
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Step 2. Install top side beams and corner posts.
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Steps 3 through 5. Frame the roof and cover it with plywood and roofing, then frame the sides and front and cover with slabs. Finally, add steps.

[image: image]
 


Still More Tree House Tips

[image: image] Materials particularly suitable for tree house construction are synthetic rope (not manila), steel cable, and forked branches (for braces).


[image: image] You can nail or screw into large trees without causing much damage, but never cut the bark all the way around the tree.


[image: image] Don’t worry if the frame of your tree house is not square. It is more important to make sure it is level.


[image: image] Use 2 × 6 braces where support is needed and branches do not exist.


[image: image] Check with your local lumber yard for knot-free scrap wood or ask a local builder for scrap wood from a new house site.


[image: image] Take advantage of what the tree offers in the way of natural supports. Never design your tree hut first and then try to find a tree that fits.


—from Rustic Retreats
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PART THREE
Country Cooking & Stocking up
 

Cooking and preserving are not just survival skills; they are the true arts of country living. This section offers a sampling of traditional and innovative country recipes ranging from soups and fruit pies to savory homemade sausage. You’ll also discover a variety of essential techniques such as tapping maple trees, canning fruits and vegetables, making cheese, pressing apple cider, and brewing old-fashioned root beer. All of these will help you transform the wealth of fresh foods available in the country—fruits, vegetables, milk, meat, eggs—into the most delicious and wholesome of country fare.

 
  


21 CLASSIC COUNTRY RECIPES
 

REGIONAL SOUPS • THE COUNTRY BAKERY HOME SAUSAGE MAKING • PIES, CAKES, AND COOKIES HOMEMADE CANDY
 

I grew up in a big Texas family with my mother and father, brothers and sister, aunts, uncles, and first and second cousins. Family gatherings were great fun and always centered on a meal consisting of the many things that had been raised on the farm and grown in our large gardens. My mother usually brought the pies, piled high with apples, peaches, berries, or pecans, each encased in her tenderly crafted homemade crusts. Today, even though she lives alone, she always makes three pies at a time—one for eating, one for freezing, and one for giving to a neighbor. We’ll start this chapter with advice on setting up a harvest kitchen from Ed and Carolyn Robinson

 

—Martha Storey
 


Ed and Carolyn Robinson’s book The “Have-More” Plan, first published in the 1940s, inspired a generation to try the back-to-the-land lifestyle. In particular, Carolyn Robinson’s sound advice on setting up a harvest kitchen resonated with gardeners and homemakers. The kitchen, after all, is the heart of the country home and has to be both comfortable and efficient.


The major difference between the conventional house and a productive homestead is the vastly greater number of activities that occur in a country home. Those activities might include vegetable canning, freezing, butter and cheese making, food storage, meat cutting and handling, herb drying, honey extraction, and more.

Most of these activities will be done in the kitchen. Because of this, a large harvest kitchen in a country house is more than a pleasant tradition—it is a necessity. If your house has a small kitchen, you might build a separate harvest room for canning, freezing, cheese making, and many other related chores, keeping your original kitchen for daily meal preparation.

An area in the harvest room could be set aside for canning garden vegetables at harvesttime. For canned goods and vegetable and fruit storage, portions of the basement could be fitted with shelves and kept properly dry and cool. A basement area may also be useful if the temperature is right for making vinegars, cider, wine, beer, sauerkraut, and other pickled products.

If you are tempted to try beekeeping, a honey room is useful for the extraction of honey and packing in jars and cans. Because it is a messy process, an easily washable counter and floor are essential. Also possibly needed, perhaps within the harvest room, is a special area for incubating eggs or a cold box for egg storage.

If you raise beef cattle or hogs, perhaps a butchering shed should be built—or improvised if your butchering is done only once or twice a year. This might be combined with a meat-handling area, or perhaps with a smokehouse, which can be as small as 3 feet square and only 6 feet high.


Getting Started with Country Cooking

Like any other skilled practitioner, the country chef needs the proper tools and equipment. Here are some basic food preparation tools to get you started in your country kitchen.

[image: image]Chef’s knife. A sharp chef’s knife can be an efficient machine. You can rapidly produce uniform-size pieces that will cook evenly.


[image: image]Food processor. Food processors save time. They allow you to slice, shred, grate, and mince. A food processor can also handle making purees, creaming, mixing, blending, and kneading.


[image: image]Blender. The blender is at its best blending mostly liquid ingredients into smooth sauces, soups, and so forth.


[image: image]Extra-wide peeler. This utensil is handy for fast peeling with the least amount of waste.


[image: image]Butter curler/pulp and seed remover. The flexible, serrated, loop-shaped blade of a butter curler is perfect for scraping out the seeds and pulp from pumpkins, melons, and squash.


[image: image]Lemon squeezer/measuring cup. A combination tool that is lemon squeezer, seed strainer, and measuring cup.


[image: image]Adjustable steaming basket. I prefer a basket large enough to allow the vegetables to spread out and adjustable to fit whatever pot I have handy.


[image: image]Pots and pans. The thicker the better!


[image: image]Wok. This kitchen helper is like a high-sided sauté pan, a steamer, a mini-fryer, and three or four different-size pots all rolled into one.


—from Garden Way’s Joy of Gardening Cookbook by Janet Ballantyne
 

Plans for a Harvest Kitchen

[image: image]
 

The Robinsons’ harvest kitchen has room for all of their food-preserving activities, along with a greenhouse window, a hardwood chopping block, a vegetable-cleaning sink, glass-enclosed preserved-food compartments, a desk and record-keeping center, and a rocking chair corner.
 

[image: image]
 

— from The “Have-More” Plan by Ed and Carolyn Robinson
 




REGIONAL SOUPS

Fish Chowder from the Northeast

Yield: 4 or 5 servings
 

1½ pounds white fish fillets

2 cups water

3 medium potatoes

2 scallions

¼ cup diced salt pork

1 onion, chopped

1 teaspoon chopped fresh thyme

½ cup chopped fresh parsley

3 cups milk

1 tablespoon chopped fresh tarragon

Salt and freshly ground black pepper

[image: image]
 

1. Cut the fish into chunks and put it in a pot with the water. Simmer over medium heat for 3 or 4 minutes. Remove the pot from the burner and set aside.

2. Peel potatoes and slice thinly. Cut scallions into 1-inch pieces and shred.

3. Cook the pork in a large pot until it is golden brown. Remove the browned pieces with a slotted spoon and drain on a double thickness of paper towels.

4. Drain from the pot all but 2 tablespoons of the pork fat. Add the chopped onion, the thyme, and half the parsley. Cook for 2 or 3 minutes, until softened. Pour the fish-cooking liquid into the pot. Add the potatoes, scallions, salt pork, and enough water to cover. Boil until the potatoes are cooked, about 10 minutes.

5. Add the fish, milk, tarragon, and salt and pepper to taste. Heat fully, but don’t boil. Use the remaining parsley as garnish when you are ready to serve.

—from Herbal Soups by Ruth Bass
 


Host a Soup Party

For a simple celebration, have a fall harvest soup buffet. Borrow three or four Crock-Pots and make a variety of hearty soups two days before your gathering. Pick up fresh breads at a local bakery. Make a salad using the convenience-packed lettuce varieties. Serve the soups right in the Crock-Pots, and your buffet is complete! Or better yet, ask three other friends to bring their favorite soups in their own Crock-Pots, and you only have to make one.

—from Keeping Entertaining Simple by Martha Storey
 


Chicken Gumbo from the South

Yield: 3 quarts
 

¼ cup vegetable oil

1 (4- to 5-pound) stewing chicken, cut up

¾ pound lean veal, cut into 1½-inch cubes

1 small onion, sliced

7 cups boiling water

1 cup fresh or frozen whole kernel corn

1 quart okra, cut into ½-inch slices

Salt and freshly ground black pepper

½ teaspoon filé powder or 1 bay leaf, crushed

[image: image]
 

1. In a large skillet, heat the oil and brown the chicken and veal. Add the onions. Simmer, covered, for 10 minutes, stirring occasionally. Drain off the fat.

2. Move mixture to a large pot and simmer, covered, with the water for 2 hours. Remove the skin and bones from the chicken and return chicken to the pot.

3. Add the corn and okra and cook on medium heat for 15 minutes. Add salt and pepper to taste. Before serving, add the filé powder or bay leaf and stir well.

—from Satisfying Soups by Phyllis Hobson
 

Way Out West: Wyoming Chili

Yield: 1½ quarts
 

6 cups cooked pinto beans

4 cups water

6 tablespoons vegetable oil

¼ cup chopped onions

2 cloves garlic, minced

4 tablespoons chili powder

1 tablespoon unbleached all-purpose flour

3 pounds lean beef, cut into 1-inch cubes or coarsely ground

4 cups cooked chopped tomatoes

1 teaspoon ground oregano

Salt

[image: image]
 

1. Combine the beans and water in a large soup pot. Heat 3 tablespoons of the oil in a small saucepan and sauté the onions and garlic until golden brown. Blend in the chili powder and flour. Add the onion mixture to the soup pot.

2. Heat the remaining oil and brown the beef in a large skillet. Drain off the fat. Place the beef in the soup pot. Simmer, covered, for 1 hour, stirring occasionally. Skim off any foam.

3. Add the tomatoes and oregano. Simmer, covered, for 1½ hours, stirring occasionally. Add the salt and serve.

— from Satisfying Soups
 

Northwest Delight: Apple Soup

Yield: 2½ quarts
 

1½ pounds tart apples, cored and quartered

1 stick cinnamon

Peel of ½ lemon

2½ quarts water

5 tablespoons cornstarch

2 tablespoons cold water

6 tablespoons dry white wine

Sugar

Low-fat whipped topping

1. In a large soup pot, cook the apples, cinnamon stick, and lemon peel in 1 quart water on medium heat for 35 minutes, or until the apples are soft. Remove the cinnamon stick and discard.

2. Purée the apples in a blender or food processor, or force through a metal colander or food mill. Return the apple mixture to the soup pot.

3. Add the remaining water and reheat. In a small bowl, dissolve the cornstarch in the cold water and add to the soup pot. Cook until thickened, stirring frequently. Add the wine and sugar. Cool slightly.

4. Garnish each serving with the whipped topping and serve.

—from Satisfying Soups
 




THE COUNTRY BAKERY

Basic Bread Techniques

You—man, woman, or child—can make your own bread. A well-equipped kitchen, a leisurely schedule, and a sophisticated market will allow you to explore the refinements of this encyclopedic craft. But none of these is necessary. Even at its humblest, bread-making is an activity that is creative, impressive, and useful.

If you have a bag of flour, a source of water, a store where you can buy some yeast, and access to a stove, fireplace, or outdoor fire, you can make the kind of bread that has sustained the human race for several thousand years.

Making bread is not difficult. Like other activities that we soon enough take for granted (driving a car, planting a garden), there are a number of steps that must be linked together in sequence. But the sequence is flexible in its tempo. There are few dogmas in baking, few exacting moments, few measurements that must be precise. Making bread intimidates people because the behavior of yeast mystifies them (they don’t quite trust it) and the number of steps seems oppressively large and complex. But after you have done it a few times, you will assimilate this seeming complexity into the pattern of your life, until you can make bread with a light heart, confidence, and, finally, abandon.

—from The Bread Book by Ellen Foscue Johnson
 

Laura’s Easy, Basic, and Good White Bread

Yield: 2 loaves
 

2 cups warm water

2 tablespoons honey

1 tablespoon dry yeast

2 tablespoons light oil

2 teaspoons salt

5 to 6 cups unbleached white flour

2 tablespoons raw wheat germ

½ cup nonfat dry milk

1. Assemble all your ingredients within reaching distance. The most critical judgment you make comes at the very beginning, when you test the temperature of the water in which you dissolve your yeast. It should be warm, not tepid, and not hot—around 100°F. Run the water over your wrist; if it feels definitely but not uncomfortably warm, it’s okay.

2. Put 2 cups of warm water in a large mixing bowl. Add the honey and the dry yeast. Stir together. Set aside for 3 to 15 minutes, depending on the temperature of the water.

3. When the yeast is bubbly, add the oil, salt, and 2 cups of the flour. Beat the mixture extremely well. If you have an electric mixer, beat the dough on medium speed for 2 minutes or longer. Or beat it by hand with a wooden spoon for at least 200 strokes.

4. Add the wheat germ and dry milk and mix them in. Then add 2 to 3 cups more flour, a little at a time, mixing with the wooden spoon (or the dough hook on an electric mixer) until the dough is too stiff to stir and pulls away from the sides of the bowl.

5. Knead the dough on a clean surface until it is smooth and elastic, springing back into place when you push it. Ten minutes is a good ballpark figure. A sure sign that white-flour dough has been kneaded enough is the appearance of blisters just under the skin.

6. Put the dough into a bowl at least twice its size. Rub the bowl with soft butter or margarine, or brush it with melted butter. Turn the dough over a couple of times, so all sides are coated with a thin layer, or brush the top of the dough with melted butter. Cover the bowl with a kitchen towel and put it in a warm, draft-free place. Many people recommend the inside of the oven. If your oven has no pilot light, preheat it for half a minute, turn it off, and put the bowl inside. Let the dough rise until it has doubled in size. You can also test by poking a finger into the top of the dough, about an inch down. If the hole you poked remains, it has risen enough. This can take anywhere from 45 minutes to a number of hours.

7. Give the dough a good sock with your fist. This is called punching down the dough. Take the dough over to a lightly floured board and dump or pull it out of the bowl. Knead it a few times to press out gas bubbles, then take a sharp knife and cut the dough into two equal pieces. Cover them with a towel and do something else for 5 to 15 minutes while the dough rests.

8. Grease two 8- or 9-inch loaf pans with soft or melted butter, preferably sweet butter.

9. To shape a loaf, take one piece of dough, pat it with your hands into a rough ball, then flatten it to a size about twice as wide as your loaf pan and slightly longer. Fold under the two long sides so they meet in the middle of the bottom. Tuck the two short ends under. Place your shaped dough in a loaf pan. Do the same for the other piece of dough. Brush the tops of the loaves with soft or melted butter. Cover the pans with the towel and put them in a draft-free place to rise.

10. Preheat the oven to 375°F. When the loaves have almost doubled in size, place your loaf pans in the oven. Let them bake for 25 to 30 minutes.

11. Remove the loaves from the oven. Tap the bottom of each pan to release the loaf. Turn out the loaves on a wire rack in a draft-free place to cool. Slice and serve when ready. Happy eating!

—adapted from The Bread Book
 

[image: image]
 


The Joys of Woodstove Cooking

Woodstove cooking methods are as diverse as the stoves and their owners, and in time, each woodstove cook develops his or her own unique techniques. Here are some of the rewards (and pitfalls) involved in cooking the way many of our grandparents did.

[image: image] Woodstove cooking demands skill and sensitivity. The stove is more partner than slave, so you have to learn to cook together.


[image: image] The stove’s surface can produce heat at any intensity, from soothing to blazing, so it accommodates any kind of frying, simmering, or warming.


[image: image] A wood cookstove appeals to many senses. Foods can cook for hours, and while the different ingredients slowly mingle and harmonize, the aromas from the burning wood and cooking food enrich the air. Well polished and clean, a woodstove is a pleasure to behold as it radiates its soothing and steady heat.


[image: image] Preparation is often as demanding as cooking. You will have to deal with the dirty and sometimes cumbersome task of feeding the fire with wood or coal. You must have patience while the fire starts and the stove heats, and you must be willing to tend the fire.


[image: image] Because it contains burning fuel, a woodstove requires special care. It must me cautiously installed and properly maintained. The risks involved with what Dickens called “the Red Hot Tyrant” are potentially greater than with other kitchen stoves, but if anticipated and planned for, there need be no worry.


—from Woodstove Cookery by Jane Cooper
 





THE COUNTRY BAKERY

French-Style Sourdough Bread with Whole Wheat

Yield: 5 loaves
 

Because sourdough needs time to work as a leavener, you must begin the baking process earlier than you would with commercial yeast or baking powder.

½ cup sourdough starter

5 cups unbleached white flour

2 tablespoons oil

1 tablespoon honey

4½ cups warm water

5 cups whole-wheat flour

1 tablespoon salt

3 to 5 cups unbleached white flour


Making a Dried Yeast Starter

To make a dried yeast starter suitable for sourdough recipes, use the following ingredients:

1 package active dried yeast

2 cups unbleached white flour

1½ cups warm water

1 tablespoon honey

Mix the ingredients thoroughly in a non-metal container large enough to allow the mixture to double or triple in size. Let it stand, loosely covered, for a day or two until it is frothy and full of bubbles. Wait until the bubbles permeate the mixture and the sour smell characteristic of sourdough emerges.

After the mixture has fermented and soured, stir it down and refrigerate. It will be better after it has aged for a few days in the refrigerator. After it has been used and replenished for a week or so, it will be better yet.

—from Baking with Sourdough
 


1. Combine the first five ingredients in a large bowl. Cover loosely and let stand in a warm place 5 to 10 hours. The longer this sponge stands, the more sour the bread will be.

2. Add the whole-wheat flour and salt and mix well. Then gradually work in as much unbleached white flour as you need to make a dough you can handle.

3. Form the dough into a ball. Cover with a damp cloth and let stand 15 to 20 minutes before kneading.

4. Knead until smooth and elastic. Place in a large, greased bowl in a warm place and let rise until double in bulk. Punch down the dough.

5. Shape dough into five long, skinny “ropes” and arrange them on a cookie sheet sprinkled heavily with cornmeal. Put the loaves in a warm oven.

6. When the bread starts to rise, turn the oven to 400°F and bake until crust is brown—about 25 minutes. For a traditional French look, slash loaves three times each before baking. For heavier crust, brush loaves with cold water once or twice during the baking period. Cool the loaves, uncovered, on a rack.

—from Baking with Sourdough by Sara Pitzer
 

Quick Winter Herb Bread

Yield: 8 servings
 

1½ cups unbleached white flour

½ teaspoon salt

1½ teaspoons baking powder

½ teaspoon baking soda

¼ teaspoon dried marjoram

1/8 teaspoon dried oregano

½ teaspoon dried basil

Pinch of dried thyme

½ cup raisins

½ cup chopped nuts

1 egg

2 tablespoons honey

4 tablespoons melted sweet butter

¾ cup buttermilk or sour milk

[image: image]
 

1. Preheat the oven to 400°F. Sift together the flour, salt, baking powder, and soda. Sprinkle in the herbs and toss with two forks until evenly distributed. Mix in the raisins and nuts and toss again, making sure they don’t stick together.

2. In a large mixing bowl, beat the egg until it is light and slightly thickened. Add the honey and beat to blend. Beat in the melted butter and buttermilk.

3. Blend dry and wet ingredients together with just a few strokes. Turn out onto a well-floured board.

4. Using a pastry scraper or egg turner, reach under the dough and lift it up on top of itself. Do this several times and pat the mixture together gently with your floured hands. If it is very gooey, sprinkle on a bit more flour, but be stingy.

5. When the dough just holds together but is still lumpy, put it into a buttered cake tin. With lightly floured palms, pat lightly to fill the pan.

6. Bake for about 20 minutes, or until lightly browned and the middle feels springy when pressed. Don’t overcook. Cut into wedges and serve warm with butter.

—from The Bread Book by Ellen Foscue Johnson
 

Cora’s Real Southern Corn Bread

Yield: 6 servings
 

Southern corn bread uses no sweetening of any sort, is made with white cornmeal, and uses no flour. Southerners feel any other version is corrupt.

1 egg

1 cup buttermilk, sour milk, thin yogurt,

or sweet milk mixed with 1 teaspoon vinegar

1 teaspoon salt

1 teaspoon baking soda

2 teaspoons baking powder

1 cup white stone-ground cornmeal

3 to 4 teaspoons bacon grease or other cooking oil

[image: image]
 

1. Preheat the oven to 375°F. Put the egg in a blender, or beat until thick with an electric beater. Add the milk, salt, soda, and baking powder. Blend or beat until thoroughly mixed.

2. Pour the liquid over the cornmeal in another bowl and stir until completely mixed. The batter should be on the thin side. If too thin, add a little more meal or let it sit and thicken for a few minutes.

3. Put bacon grease in a 7-inch cast-iron skillet. Heat on top of the stove until the grease is spitting hot. Carefully tilt the pan to and fro so the sides get greased, too.

4. Pour in the batter and let it cook on top of the stove for a couple of minutes to make a crisp, brown-bottom crust. Then bake in the oven until the center is firm, about 20 minutes.

—from The Bread Book by Ellen Foscue Johnson
 




HOME SAUSAGE MAKING

[image: image]
 

Northern Italian-Style Hot or Sweet Sausage

Yield: 3 pounds
 

This variety of sausage is easy to make and is delicious roasted or used to flavor tomato sauce.

3 feet medium (2-inch diameter) hog casings

2½ pounds lean pork butt, cubed

½ pound pork fat, cubed

1½ teaspoons salt

2 teaspoons freshly ground coarse black pepper

2 teaspoons finely ground coriander

2 cloves garlic, finely minced

1 teaspoon crushed red pepper for hot sausage

1. Prepare the casings (see below).

2. Grind together the meat and fat through your grinder’s coarse disk.

3. Mix together the remaining ingredients with the meat.

4. Stuff into the casings and twist off into 3-inch links.

5. Refrigerate and use within three days or freeze.


[image: image]
 

Charles Reavis defines sausage as a mixture of ground meat laced with herbs and spices. However, he says, that doesn’t begin to describe the virtually limitless varieties of sausage. All sausages fall into one of two groups. Fresh sausages must be cooked before being eaten and must be stored in the refrigerator. Cured sausages are preserved with certain ingredients, such as salt, and/or they have been dried to prevent spoilage. They can be eaten as is or heated. The recipe here makes a classic Italian sausage of the fresh type.
 


Preparing Sausage Casing

Sausage is generally stuffed into the intestine of a hog, cow, or sheep. These casings are scrupulously cleaned and are packed in salt to keep them fresh indefinitely. You can purchase them at your butcher store or at many grocery stores, particularly in ethnic neighborhoods. I recommend natural casing. All casing should be refrigerated or frozen until you’re ready to use it.

To prepare the casing for sausage, follow these steps:

[image: image] Snip off a little more casing than you will need. Any extra can be repacked in salt and used later.


[image: image] Rinse the casing under cool running water to remove salt. Place it in a bowl of cool water and let it soak for about half an hour.


[image: image] After soaking, rinse the casing again under cool water. Slip one end of the casing over the faucet nozzle. Hold it firmly to the nozzle and turn on the cold water—gently at first, then more forcefully. This will flush out any salt left in the casing and pinpoint any breaks. If you find a break, simply snip out a small section of the casing.


[image: image] Place the casing in a bowl of water and add a splash of white vinegar. A tablespoon of vinegar per cup of water is sufficient. The vinegar softens the casing and makes it more transparent. Leave the casing in the solution until you are ready to use it. Rinse it well and drain it before stuffing.


Stuffing Sausage

To stuff sausage, slide a piece of prepared casing over a sausage funnel. Push it along until it is all on the funnel and the end of the casing is even with the funnel opening. Pull about 2 inches of casing off the funnel and tie it into a knot. This prevents air bubbles from getting into the sausage.

Push the ground meat through the funnel with your fingers. Feed small amounts of meat at a time, packing the casing firmly but not to the bursting point. If the casing is packed too firmly, you will be unable to twist off the links without rupturing it. Try to maintain an even thickness throughout the casing. When all meat has been used, remove any leftover casing from the funnel.

Beginning at the tied end of the stuffed casing, grasp about 3 inches of sausage and give it two or three twists in the same direction to form a link. Continue twisting off until the entire length of casing is done.

Cut apart the links with a sharp knife, and cut off any empty casing at the end. The casing will fit the meat mixture like a glove, and the mixture won’t squeeze out.

—from Home Sausage Making by Charles Reavis
 


[image: image]
 

Getting Started with Homemade Sausage

With one or two possible exceptions, you probably already have the equipment in your kitchen that you will need to make sausage. Here’s a list of the basic tools.

[image: image]Grinder. An old-fashioned, cast-iron hand grinder like the one in your grandmother’s kitchen is still a bargain at today’s inflated prices.


[image: image]Power grinder. If you don’t want to expend the elbow grease to grind meat by hand, purchase an electric food grinder with at least two cutting disks.


[image: image]Sausage funnel. If your grinder doesn’t have a sausage-stuffing attachment, or if you use a food processor to grind your meat, you will need a sausage funnel in order to stuff the meat into casings.


[image: image]Knives. The knife is the most important tool you’ll use to make sausage, because so much of the job involves cutting, boning, and trimming the meat. A boning knife aids the meatcutter in getting as much meat as possible from the bone. For slicing, use a 8- to 10-inch chef’s knife.


[image: image]Butcher’s steel. This is a steel or ceramic rod with a handle, necessary for finely honing a knife’s blade.


—adapted from Home Sausage Making
 


French Bread Pizza

Yield: 4 to 6 servings
 

1 pound fresh sweet or hot Italian sausage (see previous page), in bulk or removed from the casing and crumbled


16 ounces tomato sauce


2 garlic cloves, finely minced


1 teaspoon oregano


Freshly ground black pepper


Salt


1 loaf fresh, crusty French bread, cut in half lengthwise


8 ounces shredded mozzarella cheese


4 ounces grated Parmesan cheese


1. Preheat the oven to 450°F. Sauté the sausage in a large skillet until lightly browned. Remove the sausage with a slotted spoon, draining off as much grease as possible. Set aside and keep warm.

2. Combine the tomato sauce, garlic, oregano, pepper, and salt. Divide this mixture between the halves of bread and spread it evenly over each half. Sprinkle the cheeses over the sauce, dividing evenly.

3. Sprinkle the reserved sausage over each half. Put the pizzas on a baking sheet and place in the oven for 5 to 7 minutes, or until the cheese is bubbly.

—from Cooking with Fresh Sausage by Charles Reavis
 




PIES, CAKES, AND COOKIES

Blackberry Cobbler

Yield: 8 servings
 

1 egg

3 tablespoons margarine, melted

1/3 cup milk

1 cup sugar

1½ cups all-purpose flour, sifted

2 teaspoons baking powder

½ teaspoon salt

4 cups firm, ripe blackberries

¼ teaspoon ground nutmeg

¼ teaspoon ground cinnamon

1. Beat together the egg, margarine, milk, and ½ cup of the sugar. Sift the flour, baking powder, and salt together. Beat into the egg mixture.

2. Combine the blackberries, remaining sugar, nutmeg, and cinnamon. Put in an oiled baking dish 12 × 8 × 2 inches.

3. Top the fruit with the batter, spreading smoothly.

4. Bake in a preheated, moderate oven (375°F) for 30 minutes, or until the crust is crisp and golden brown.

5. Serve hot with cream, custard, or hard sauce.

— from Berries: Rasp- and Black by Louise Riotte
 


The Secrets of Making Great Piecrusts

A pie can’t be any better than the crust in which it’s encased. Fortunately, making great crusts is an easy art, once you learn a few tricks. Here are some secrets to a great crust:

[image: image] Unbleached white flour gives the best results, but unbleached flour dough that is refrigerated for a few days before baking will turn gray. So if you’re using half the dough now and half later, use all-purpose white flour instead.


[image: image] The true secret of a flaky crust is that the ingredients must be kept cold and the crust must be kept chilled as much of the time as possible until it is baked.


[image: image] Keep margarine for crust very cold. In fact, you may want to start out with it frozen. Do not let the fat become soft or melt before the crust goes in the oven.


[image: image] Put whatever liquid you’re using in a measuring cup along with a few ice cubes. By the time you want to add the liquid, it will be thoroughly cold.


[image: image] If you use too much liquid, you’re apt to have a tough crust; too little, and your crust will fall apart. The key is to add liquid slowly and stop when you’ve added just enough to make the dough hold together.


[image: image] Experts agree that pies made in glass or black steel pie pans have the best crisp, evenly browned crusts. The worst choice is a shiny metal pan.


— adapted from Perfect Fruit Pies
 


Basic Piecrust

Yield: 1 double crust or 2 shells for 9-inch pie
 

[image: image]
 

1¾ cups flour

1 teaspoon salt (optional)

1 tablespoon sugar (optional)

1¼ sticks cold butter or frozen margarine

2 tablespoons chilled margarine, vegetable shortening, or lard

3 tablespoons ice water in a measuring cup with ice cubes

1. Put the flour (and salt and sugar, if used) into a food processor fitted with the metal blade. Cut both types of fat into ½-inch pieces and drop into the processor. Process for about 3 seconds, until the flour and fat are barely combined.

2. Remove the ice cubes and pour the ice water into the processor. Process again for 2 or 3 seconds—just until the dough forms a cohesive mass. If the dough doesn’t hold together, add a few more drops of very cold water and briefly process again.

3. Cut the dough in half, shape each half into a flat little cake, and wrap well in aluminum foil or plastic wrap. Chill for 1 to 2 hours, or until fully firm. This crust will keep for a week refrigerated and much longer if frozen.

— from Perfect Fruit Pies by Granny Stark
 

Sour Cream Apple Pie

Yield: 1 pie
 

6 tart baking apples, peeled, cored, and sliced

1½ cups sour cream

1 egg, beaten

½ cup sugar

¼ cup all-purpose flour

1 nine-inch pie shell, unbaked

[image: image]
 

Topping

½ cup melted butter

½ cup granulated sugar

1/3 cup firmly packed brown sugar

½ cup all-purpose flour

1 teaspoon ground cinnamon

1 cup chopped walnuts

1. Preheat the oven to 450°F. Place the apples in a large bowl with the sour cream, egg, sugar, and flour. Toss all together until the apples are coated.

2. Pour the apple mixture into the pie shell and bake for 10 minutes. Turn down the oven to 350°F and bake for 35 to 40 minutes.

3. Mix together the topping ingredients in a medium-size bowl. Sprinkle over the pie. Bake 15 to 20 minutes, until the topping looks crunchy. Cool on a rack.

—from Picnic! by Edith Stovel
 


Choosing Apples for Baking

When you’re making an apple pie, you need to use an apple that will hold its shape and not become mush. Here are some of the varieties that are especially good for pies:

[image: image]Granny Smith. Tart, helps to add a little more sugar than called for in the recipe


[image: image]Jonathan. Tangy


[image: image]Stark Jon-a-Red. Also tangy


[image: image]Golden Delicious. A slightly spicy, sweet flavor


[image: image]Empire. Similar to McIntosh, but holds its shape better


[image: image]Cortland. An old favorite


—from Perfect Fruit Pies
 


Oh-Yum Chocolate Chip Cookies

Yield: 5 to 6 dozen
 

12/3 cups all-purpose flour


1½ cups whole-wheat flour


1 teaspoon baking soda


1 teaspoon salt


1 cup margarine or shortening


1 cup granulated sugar


1 cup brown sugar


2 eggs


2 tablespoons hot water


2½ teaspoons vanilla extract


2 cups semisweet chocolate chips


1 cup chopped nuts


[image: image]
 

1. Sift together the flours, baking soda, and salt. Set aside.

2. Cream the margarine and sugars. Add the eggs, hot water, and vanilla. Beat until fluffy. Stir in the sifted ingredients. Gently add the chocolate chips and nuts.

3. Drop by teaspoonfuls onto greased baking sheets. Bake at 375°F for 8 to 10 minutes, or until light brown.

—from The Search for the Perfect Chocolate Chip Cookie, recipe contributed by Carol Joy Brendlinger
 




PIES, CAKES, AND COOKIES

Gramma Bea’s Strawberry Shortcake

Yield: 8 servings
 

[image: image]
 

Shortcake

2 cups all-purpose flour


¼ teaspoon salt


4 teaspoons baking powder


2 tablespoons sugar


¼ cup very cold butter


1 egg, well beaten


1/3 cup light cream


Strawberry Filling

3 quarts fresh, unhulled, unwashed strawberries


4 tablespoons sugar


Whipped Cream

2 cups heavy cream


2 tablespoons Grand Marnier liqueur, or 2 teaspoons pure vanilla extract



Use the Best Strawberries

[image: image] If you pick your own strawberries, it is best to do so in the morning before the sun has had time to soften them. Although it seems easier to carry a large container and fill it, strawberries keep better if you put them into small baskets so that the bottom layers aren’t crushed.


[image: image] If you must buy your strawberries, I think the best quality usually comes from local farmers and produce stands, commercial farmers’ markets, small, high-quality grocery stores, and supermarkets—in that order.


[image: image] Select strawberries that are firm, plump, and bright red, with a natural shine. The caps should still be intact and look bright green and fresh. Strawberries that are more orange than red, have little soft spots on them, or seem softish and wilted aren’t going to taste any more appetizing than they look.


[image: image] When you get your strawberries home, take them out of the basket or box in which you carried (or purchased) them and spread them in a single layer in shallow pans until you are ready to use them. This helps to keep the berries fresh.


[image: image] Wash strawberries just before you use them. Leave the hulls on until after you have washed the berries. The closer to serving time strawberries are washed and hulled the more flavor and nutrients you will retain.


—from Simply Strawberries by Sara Pitzer
 


Shortcake

1. Preheat the oven to 450°F. Place the dry ingredients in a food processor. Process briefly with the steel blade. Add the butter to the flour mixture and process until it resembles coarse crumbs.

2. Mix the egg and cream together in small bowl and pour into the flour mixture with the motor running. Process until the dough forms a ball.

3. Place the dough on a lightly floured surface and knead about 10 times. Pat or roll the dough to a ½-inch thickness.

4. Use a 2½-inch round cookie cutter to cut the dough into rounds, and place them on an ungreased baking sheet.

5. Bake shortcakes for 10 to 12 minutes, or until golden brown. Remove and cool on a wire rack. When cool, slice shortcakes in half horizontally.

Strawberry Filling

Place the strawberries in a colander and quickly wash in cold water. Reserve eight berries and remove hulls from the remainder. Cut larger berries in half or quarters so all pieces are about the same size. Place hulled berries in a 2-quart container and sprinkle sugar over them to draw out the juices. Cover and store in the refrigerator. Place the reserved berries in a plastic sandwich bag.

Whipped Cream

Place heavy cream in the medium-size bowl of an electric mixer and whip at high speed until soft peaks form. Stir in the Grand Marnier or vanilla.

To Serve

Place a shortcake bottom in each bowl and cover with a generous amount of berries. Place a large dollop of whipped cream on top of the berries and cover with the shortcake top. Divide remaining berries among the eight servings, add more whipped cream, and place a reserved strawberry on top of each.

—from Picnic! by Edith Stovel
 

Zucchini Chocolate Cake

Yield: 8 servings
 

4 ounces unsweetened chocolate


½ cup vegetable oil


½ cup butter at room temperature


2 cups sugar


3 eggs, beaten


1 tablespoon vanilla extract


2 cups sifted all-purpose unbleached flour


1/3 cup cocoa


2 teaspoons baking soda


2 teaspoons baking powder


1 teaspoon salt


1/3 cup buttermilk or sour cream


3 cups coarsely grated zucchini or summer squash


½ cup chopped nuts


1. Melt the chocolate and oil in a small saucepan over very low heat.

2. Cream the butter until light; add the sugar, eggs, and vanilla. Beat well. Add the melted chocolate and mix well.

3. Sift together the dry ingredients and stir them into the batter with the buttermilk. Mix the zucchini and nuts into the batter.

4. Grease and flour two 9-inch cake pans. Divide the batter between the pans.

5. Bake on the middle shelf of the oven for 40 minutes, or until a toothpick inserted in the center of the cake comes out clean. Cool cake before frosting.

—from Garden Way’s Joy of Gardening Cookbook by Janet Ballantyne
 

[image: image]
 


In a Pumpkin Shell

If you’re baking a pumpkin pie, you can use the leftover hollowed shell as an artful serving dish. Wash and dry the shell, cut a wide lid from the top, and scoop out the seeds and stringy fibers. Fill small, uncooked pumpkins with fruit or vegetable salad, cold soup, chip dip, or ice cream.

A cooked shell makes an attractive bowl for serving hot soups, stews, casseroles, or other prepared foods. To use a hollowed shell for warm food, brush the flesh with a little vegetable oil and sprinkle it with salt and pepper. Place the shell on a baking sheet, with the lid beside it, and bake it at 375°F until the flesh is tender, which takes about 20 minutes for a 6-pound pumpkin. Check once or twice for accumulated juice inside the pumpkin, removing it with a turkey baster or large spoon.

When the flesh is just fork-tender, fill the shell with prepared cooked food. Replace the lid and bake the pumpkin 20 minutes more, or until the meat is fully soft. Bring the whole shell to the table and scoop out a little cooked pumpkin with each serving. If you leave the lid on, food will stay warm in the shell for about 20 minutes.

Cooked miniature pumpkins make cute containers for individual servings. Fill them with cranberry sauce, rice or bread stuffing, or pie filling. If you wish, bake the stuffing or pie filling right in the shell.

—from The Perfect Pumpkin by Gail Damerow
 





HOMEMADE CANDY

Heavenly Homemade Candy

What’s the very best present you can give to the person who has everything? My vote goes to homemade candy. No one ever gets over a love for candy. The candies you make are fresher, purer, and better than any you can buy. The difference in cost, too, is astonishing.

Ingredients

When making candy, use pure, real vanilla—not artificial vanilla or vanillin—and real chocolate. Avoid artificial “chocolate” chips and morsels. Filled and molded chocolate candies require a special chocolate, but for other purposes, use the standard chocolate (semisweet, chips, or unsweetened) available in grocery stores.

The choice between butter and margarine is up to you. My feeling is that it’s fine to use margarine in such highly flavored candies as chocolate fudge, but that butter is essential for more delicate concoctions such as vanilla buttercreams.

Avoid artificial food colors and flavorings whenever you can. Buy and use pure extracts.


[image: image]
 

How to Pull Taffy

Let your cooked taffy sit until just barely cool enough to work with. If it gets too cool, you can warm it in a 350°F oven for 3 or 4 minutes. Form it into one or more balls. Now start pulling:

Use just your fingertips and thumbs, well coated with cornstarch or butter. Working fast, pull a lump of the candy between your fingertips until it’s about 15 inches long. Now double it up and pull again. Repeat until the candy is porous and hard to pull.

Stretch into a “rope” about ¾ inch in diameter. Cut with greased scissors into 1-inch pieces and wrap.


Temperature-Taking

There are times when you have to take your candy’s temperature. By far the simplest way to do this is to cook your candy in an electric fryer-cooker. Mix the ingredients before plugging it in, then set the dial for the temperature you want. When the light goes out, you’re there.

A more traditional way is to use a candy thermometer. Check its accuracy by heating it in water. When the water boils, it should read 212°F.

[image: image]
 

Saltwater Taffy

2 cups sugar


¾ cup water


½ cup corn syrup


1 teaspoon salt


Butter to grease a large pan or platter


Flavor and coloring (see below)


[image: image]
 

1. Combine the sugar, water, corn syrup, and salt in a large saucepan. Stir until the sugar has dissolved, then boil to 265°F.

2. Pour onto the pan. Turn the edges toward the center with a spatula. Pull the taffy (see instructions at left). Add whatever flavoring and coloring you wish to use as you pull. For a batch of this size, use 1 teaspoon of vanilla or other extract or ¼ teaspoon of flavoring oil (available at pharmacies) and about 3 drops of food coloring.

Peanut Brittle

All brittles should be made only when the weather is dry. They will keep indefinitely if you put them in airtight tins.

Butter to grease a cookie sheet

11/3 cups sugar

1 can (6½ ounces) cocktail peanuts

1. Butter a cookie sheet very thoroughly.

2. Cook the sugar in a frying pan over low heat until it has melted and turned a light brown. Stir in the peanuts, then pour onto the baking sheet.

3. Start stretching out the candy by pressing it out with the backs of two spoons. Don’t touch it with your hands, as it will be very hot. Keep stretching until the brittle is no more than 1 peanut deep.

4. When the candy is completely cool, break it into pieces and store.

Always-Creamy Chocolate Fudge

1 tablespoon butter or margarine (plus more to grease the pan)


2¼ cups sugar


6 ounces evaporated milk


1 bag real chocolate semisweet chips (12 ounces)


½ ounce unsweetened baking chocolate


3½ ounces marshmallow cream


½ teaspoon real vanilla


½ cup broken walnuts or pecans (optional)


1. Combine the butter, sugar, and evaporated milk in a saucepan. Bring to a rolling boil and cook for exactly 6 minutes.

2. In the meantime, put the chocolate chips, unsweetened chocolate, and marshmallow cream in the large bowl of a mixer.

3. After it has boiled furiously for 6 minutes, pour the hot mixture over the ingredients in the bowl. Beat until smooth, then add the vanilla and nuts. Pour into a 10 × 10-inch pan and allow to cool before cutting.

—adapted from Making Homemade Candy by Glenn Andrews
 
  


22 FRESH FROM THE DAIRY
 

CHEESE • YOGURT • BUTTER HOMEMADE ICE CREAM • SHERBET AND FROZEN YOGURT PRESERVING AND STORING EGGS • EGG CUISINE
 

While our family has not yet raised our own cows, we are fortunate to have a dairy farm directly across the road from our home in the Adirondacks. Our neighbor just to the west often brings us fresh eggs still warm, straight from his chicken roost. In summer, the most delicious way to use the farm-fresh cream and eggs is in a batch of homemade ice cream, adding peaches from our dwarf fruit trees. The task of churning is easy since everyone takes a turn cranking, and the reward is sweet indeed! Phyllis Hobson starts this chapter with another country treat—homemade cheese.

 

—John & Martha Storey
 

Few families, even those with several milk drinkers, can keep up with the output of a good cow, and most goats will average a gallon of milk a day during the summer months. The best solution to a surplus of milk is cheese—the most delicious, nutritious method of preserving milk yet devised.

Even if you do not have a cow or goats of your own, you can probably find fresh raw milk, free of chemicals, from a farm or a dairy. You can often buy milk at a lower price during the summer.

Not only is homemade cheese cheaper than supermarket cheese, but it also is better-tasting and better for you because it contains no preservatives. If you are a vegetarian, you can make your own cheese with an all-vegetable rennet. Making cheese is a simple procedure easily adapted to the kitchen. Few ingredients are needed, and most of the necessary equipment is already on hand.

The instructions for making cheese sound complicated, but the process is really much simpler than baking a cake. For each cheese recipe, review the basic cheese-making directions first, then read the specific recipe. With only a little practice, you can become an expert at making cheese.


THE WORD BIN
 

Clabber. To curdle or sour; or milk that has curdled


Curd. The white, solid portion of milk


Rennet. A product usually made from animal stomach linings that causes milk to curdle quickly


Thermostabilization. A process of preserving eggs by heating them to a temperature high enough to destroy spoilage organisms but not high enough to cook the eggs


Water glass. A syrupy, concentrated solution of sodium silicate used to preserve eggs


Whey. The clear, watery, liquid component of milk



 

As you gain confidence, you will learn the variables of cheese making—the degree of ripening of the milk and its effect on flavor, the length of time the curd is heated and how that affects the texture, the amount of salt, the number of bricks used in pressing and the effect on moisture content, and how long the cheese is cured for sharpness of taste. The more you learn about it, the more fascinating cheese making will become.

The Three Basic Kinds of Cheese

Hard cheese. Hard cheese is the curd of milk (the white, solid portion) separated from the whey (the watery, clear liquid). Once separated, the curd is pressed into a solid cake and aged for flavor. Most hard cheeses are better-flavored if they are aged. The longer the aging period, the sharper the flavor. The heavier the pressing weight, the harder the texture. Hard cheese is best when made of whole milk.

Soft cheese. Soft cheese is made the same way as hard cheese, but it is pressed just briefly. It is not paraffined, and it is aged a short time or not at all. Most soft cheeses can be eaten immediately and are best when eaten within a few weeks. Soft cheese can be made of whole or skim milk.

Cottage cheese. Cottage cheese is a soft cheese prepared from a high-moisture curd that is not allowed to cure. Commercially, it is usually made of skim milk, but it can also be made of whole milk.

Basic Ingredients

Milk. Raw whole milk from goats or cows makes the richest cheese, but partially skimmed milk can also be used.

Starter. Starter is necessary for good cheese flavor. You can buy buttermilk, yogurt, or a commercial powdered cheese starter, or you can make a tart homemade starter by holding 2 cups of fresh milk at room temperature for 12 to 24 hours until it curdles.

Rennet. This is a commercial product made from the stomach lining of young animals. It causes milk to coagulate (curdle) in less than an hour. An all-vegetable rennet is available in health-food stores.

Flake salt. Flake salt is absorbed faster than ordinary table salt.

—from Making Cheese, Butter & Yogurt by Phyllis Hobson
 

Getting Started with Cheese Making

Here are the basic items you’ll need to make cheese:

[image: image]Cheese form. Buy one or make your own from a 2-pound coffee can by punching nail holes in the bottom of the can. Punch the holes from the inside out. The cheese form is lined with cheesecloth and filled with the wet curd before pressing.


[image: image]Follower. A follower is a circle of ½-inch plywood cut to a diameter slightly smaller than that of the coffee can. The follower forces the wet curd down in the cheese form.


[image: image]Cheese press. You can buy a press or make one in an afternoon out of scrap wood and a broomstick. The cheese form is set on the press, the follower is set in place, and the top board of the press is weighted down with 1 or 2 bricks. This exerts slow pressure on the cheese.


[image: image]Containers. For a container, I set a 24-quart hot-water canner inside a 36-quart canner, double-boiler-style. The smaller canner holds 4 or more gallons of milk.


[image: image]Miscellaneous. You’ll also need a strainer, thermometer, long-handled spoon, large knife, 2 pieces of cheesecloth (1 square yard each), 6 to 8 bricks, and 1 pound of paraffin.






MAKING CHEESE

Basic Directions for Hard Cheese

Here are general directions for making hard cheeses. You will find many variations in specific recipes, particularly for processing temperatures and pressing times.

1. Ripen the milk. Warm the milk to 86°F and add 2 cups of starter. Stir thoroughly for 2 minutes. Cover and let sit in a warm place overnight. In the morning, taste the milk. If it has a slightly acid taste, it is ready for the next step. If you are not using rennet, skip the next step and let the milk sit 18 to 24 hours more, until the curd has formed and the whey is separating.

2. Add the rennet. With milk at room temperature, add ½ teaspoon rennet liquid or 1 rennet tablet dissolved in ½ cup of cool water. Stir for 2 minutes to mix in the rennet thoroughly. Cover the container and let it remain undisturbed until the milk has coagulated—30 to 45 minutes.

3. Cut the curd. When the curd is firm and a small amount of whey appears on the surface, the curd is ready to cut. With a clean knife, slice the curd into half-inch cubes. Stir the curd carefully with a wooden spoon or paddle and cut any cubes that do not conform to size.

4. Heat the curd. Place a small container into a larger one filled with warm water, double-boiler-style. Heat the curds and whey slowly at the rate of 2 degrees every 5 minutes. Heat to a temperature of 100°F in 30 to 40 minutes, then hold this temperature until the curd has developed the desired firmness. Keep stirring gently to prevent the cubes of curd from sticking together and forming lumps. Test the curd for firmness by squeezing a small handful gently, then releasing it quickly. If it shows little tendency to stick together, it is ready. When the curd is firm, remove the container.

5. Remove the whey. Pour the curds and whey into a large container lined with cheesecloth. Lift the cheesecloth with the curd inside and let it drain in a colander or large strainer. When most of the whey has drained off, remove the curd from the cheesecloth, put it in a container, and tilt it several times to remove whey. Stir the curd or work it with your hands to keep the curds separated. When it has cooled to 90°F and has a rubbery texture, it is ready to be salted.

6. Salt the curd. Sprinkle 1 to 2 tablespoons of flake salt over the curd and mix well. Once the salt has dissolved and the curd has cooled to 85°F, spoon the curd into a cheese form that has its sides and bottom lined with cheesecloth.

7. Press the curd. Place a circle of cheesecloth on top of the curd. Insert the wooden follower and put the cheese form in the cheese press. Start with a weight of three or four bricks for 10 minutes, remove the follower, and drain off any whey that has collected. Replace the follower and add a brick at a time until you have six to eight bricks. After an hour under this much pressure, the cheese should be ready to dress.

8. Dress the cheese. Remove the weights and the follower and turn the cheese form upside down so the cheese will drop. Remove the cheesecloth from the cheese and dip the cheese in warm water to remove fat from surface. Smooth over any small holes with your fingers to make an even surface. Wipe dry.

Cutting the Curd

[image: image]
 

To cut the curd, use a clean, long knife and slice the curd at half-inch intervals.
 

[image: image]
 

Then slant the knife as much as possible and cut through the curd at a slant.
 

[image: image]
 

Rotate the pan a quarter turn and repeat the pattern at right angles to the first cut.
 

[image: image]
 

Continue cutting ½-inch cubes and then stir the curd carefully.
 

Cut a piece of cheesecloth 2 inches wider than the cheese is thick and long enough to wrap around it with a slight overlap. Roll the cheese tightly, using two round circles of cheesecloth to cover the ends. Replace the cheese in the cheese form, insert the follower, and press with six to eight bricks for another 18 to 24 hours.

9. Dry the cheese. Remove the cheese, take off the bandage, and wipe the cheese with a clean, dry cloth. Check for any openings or cracks. Wash the cheese in hot water or whey for a firm rind. Seal holes by dipping the cheese in warm water and smoothing with your fingers or a table knife. Put the cheese on a shelf in a cool, dry place. Turn and wipe it daily until the surface feels dry and the rind has started to form. This takes three to five days.

10. Paraffin the cheese. Heat ½ pound of paraffin to 210°F in a pie pan or disposable aluminum pan deep enough to immerse half the cheese at a time. Heat the paraffin over hot water, not over direct heat. Hold the cheese in the paraffin for about 10 seconds. Remove and let harden a minute or so, then immerse the other half. Check to be sure the surface is completely covered.

11. Cure the cheese. Put the cheese back on the shelf to cure. Turn it daily. Wash and sun the shelf once a week. After about six weeks of curing at a temperature between 40° and 60°F, the cheese will have a firm body and a mild flavor. Cheese with a sharp flavor requires at least three to five months of curing. How long to cure depends on individual taste.

—from Making Cheese, Butter & Yogurt by Phyllis Hobson
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A cheese press can be made from scrap wood, a broomstick, bricks, and a 2-pound coffee can.
 


[image: image]
 

Make Your Own Cheese Press

To make a cheese press, you’ll need scrap wood and a wooden broomstick. Take a 36-inch piece of ¾-inch plywood or a 1-inch by 12-inch board and cut the wood to make two pieces about 11½ inches by 18 inches each. Drill a hole about 1 inch in diameter in the center of one of the boards. Whey will drain through this hole.

Drill two holes in the other board, each 1 inch in diameter, 2 inches from each end of the board. The holes should be just big enough so the broomstick moves through them easily.

Cut the broomstick into three lengths: two pieces 18 inches long and one piece 15 inches long. Nail each 18-inch piece 2 inches from the ends of the bottom board, matching the holes in the top board. Nail the other length to the center of the top board, and nail your round cheese follower to the broomstick at the other end. Nail two blocks of wood to the bottom or set the press on two bricks or blocks so you can slide a container under the drainage hole to catch the whey.


A Recipe for Cheddar Cheese

To make my version of cheddar cheese, follow the basic directions for hard cheese through step 5, removing the whey. Then place the cubes of heated curd in a colander and heat to 100°F. This can be done in a double-boiler arrangement or in the oven.

After 20 to 30 minutes, the curd will form a solid mass. It should then be sliced into 1-inch strips, which must be turned with a wooden spoon every 15 minutes for even drying. Hold these strips at 100°F for 1 hour. Then remove from the heat and continue with the basic directions, beginning at step 6. Cure the cheese for six months.

Cream Cheese

Add 1 cup of starter to 2 cups of warm milk and let it set 24 hours. Add to 2 quarts of warm milk and let it clabber another 24 hours. Warm over hot water for 30 minutes, then pour into a cloth bag to drain. Let it set 1 hour. Salt to taste and wrap in waxed paper. It is now ready to use. Refrigerate to store.

Another method of making cream cheese is to add 1 tablespoon of salt to 1 quart of thick sour cream. Place in a drain bag and hang in a cool place for three days.

Cottage Cheese

Bring 1 gallon of whole or skimmed milk to 75° to 80°F and add 1 cup of starter. Cover and set in a warm place 12 to 24 hours, or until a firm clabber forms.

Cut into ½-inch cubes, then set the container in a larger pot containing warm water. Warm the curd to 110°F, stirring often. Do not overheat.

When the curd reaches the proper temperature, taste it from time to time to test for firmness. When it reaches the firmness you prefer, pour it into a colander lined with cheesecloth and drain for 2 minutes. Lift the cheesecloth from the colander and hold under tepid water, gradually running it colder, to rinse off the whey. Place the chilled curd in a dish; add salt and cream to taste. Chill thoroughly before serving. Cottage cheese is best eaten as soon as it is chilled, but it will keep for up to a week in the refrigerator.

Colby Cheese

To make a small colby cheese, add 3 tablespoons of starter to 1 gallon of lukewarm milk. Let it stand overnight to clabber, then proceed with the basic directions through step 4, heating the curd.

When the curd is heated to the point where it no longer shows a tendency to stick together, remove the container from the heat and let it stand 1 hour, stirring every 5 minutes.

Now continue with step 5, removing the whey. After pressing the curd for 18 hours, the cheese can be dried a day or so and used as a soft cheese spread or ripened for 30 days.

Mozzarella

Mozzarella is a delicate, semi-hard Italian cheese that is used fresh. To make it, follow the basic directions up to step 3. Instead of cutting the curd with a knife, break it up with your hands. Heat the curd to as hot as your hands can stand. Then stir and crumble it until the curds are firm enough to squeak when you chew a small piece.

Proceed with the basic directions at step 5, removing the whey, and continue to step 8. At this point, remove the pressed cheese from the cheese form and discard the cheesecloth wrapping. Set the cheese in the whey, which has been heated to 180°F. Cover the container and let stand until cool.

Remove the cheese from the whey and let drain for 24 hours. The cheese is now ready to eat or to use in recipes.


Freezing Milk

During the summer months when the grass is lush and green and our milk pail runneth over we freeze some milk for winter cheese making. We use the half-gallon size dairy milk cartons, which our city friends save for us in exchange for a few fresh country eggs. We fill them almost to the fold mark and staple the tops shut.

If used within a month or two the milk is almost as good as fresh. After that time it tends to curdle and separate, which affects the texture, but not the taste. Sometimes we run it through the blender and drink it, but usually we drink what fresh milk we get and cook with the thawed frozen milk.

—from Making, Cheese, Butter, and Yogurt
 


Longhorn

Add 2 cups of starter to 1½ gallons of warm raw milk. Cover and set in a warm place for 12 to 24 hours or until thick and clabbered. Follow steps 4, 5, and 7 of the basic directions, omitting step 6. Remove the cheese from the press and add 4 tablespoons of butter and ¾ teaspoon of baking soda. Chop until the curd is quite fine and the butter and soda are thoroughly mixed in.

Press the mixture into a bowl or crock and let it stand in a warm place for 2½ hours. Then put the curds into a double boiler with 2/3 cup of thick sour cream and 1¼ teaspoons of salt and heat slowly. As the mixture begins to heat, stir until all ingredients melt into a mass. Then pour it into a well-greased bowl and allow it to cool. It is ready to eat as soon as it is cold, but can be cured for two to three months.

Feta Cheese

Feta is a white, pickled cheese made from goat’s or ewe’s milk. To make this salt-cured cheese, follow the basic directions through step 3, cutting the curd. For the next step, heat the curd to no more than 95°F and drain it when less firm than most hard cheeses.

To remove the whey, pour the curds and whey into a cloth bag and hang it for 48 hours, until the cheese is firm. Feta is not pressed in a cheese form. When firm, slice the curd and sprinkle it with dry salt, working the salt in with your hands. Then return the cheese to the cloth bag. Twist and work the bag to expel most of the whey and firm the cheese. After 24 hours, wipe off the cheese and place it on a shelf to form a rind. It is ready to eat in three to four days.

—from Making Cheese, Butter, and Yogurt by Phyllis Hobson
 




MAKING YOGURT

Yogurt: A Matter of Culture

Making yogurt is essentially the same as making cheese starter. The milk is warmed to 100° to 110°F, the culture is added, and the mixture is kept at the desired temperature for several hours. At about 100°F, you can make yogurt in 5 to 6 hours, but you can leave it 10 to 12 hours if you like a tarter flavor.

It is important to keep the mixture at the proper temperature for the necessary length of time in order to let the culture develop. If you have a yogurt maker, simply follow the manufacturer’s directions. If you don’t, use one of these ingenious methods.

With a Thermos

Almost fill a thermos bottle (preferably widemouth) with milk heated to 100°F. Add 2 tablespoons of plain yogurt and mix thoroughly. Put the lid on and wrap the thermos in two or three terry towels. Then set in a warm, draft-free place overnight.

In an Oven

Pour 1 quart of milk in a casserole dish and add 3 tablespoons of plain yogurt. Stir well and cover the casserole. Place in a warm (100°F) oven with the heat off. Let it sit overnight.

On a Heating Pad

Set an electric heating pad at medium temperature and place in the bottom of a cardboard box with a lid. (A large shoe box works well.) Fill small plastic containers with warm milk, add yogurt starter to each, and mix well. Put on the lids. Wrap a heating pad around the containers, then cover with towels to fill the box. Put the lid on the box and let sit, undisturbed, for 5 to 6 hours.

In the Sun

Pour warmed milk into a glass-lidded bowl or casserole. Add yogurt starter and cover with the glass lid or a clear glass pie plate. Place in the sun on a warm (not too hot) summer day and let sit 4 to 5 hours. Watch it to make sure it is not shaded as the sun moves.

On the Back of a Woodstove

Many grandmothers made clabber by setting a bowl of freshly drawn milk on the back of the stove after supper. Add 1 cup of starter to each 2 quarts of milk and let it sit, loosely covered with a dish towel, on the back of the cooling wood range overnight.




MAKING BUTTER

Sweet and Sour: The Basics of Butter

Butter can be made from sweet or sour cream. Sweet-cream butter is sometimes preferred for its mellow, bland flavor. Sour-cream butter has a richer taste. Sweet-cream butter takes longer to churn than sour-cream butter. If the cream is very fresh, it may take several hours to turn to butter. Sour cream churns into butter in 30 to 35 minutes. Both sweet and sour cream churn more quickly if they have been aged two to three days in the refrigerator.

Sweet-Cream Butter

If you make butter weekly from cream accumulated during the week, it will give the cream time to ripen a little, which improves the taste and makes it easier to whip. Or leave the cream a day or so at room temperature until it begins to clabber. One quart of well-separated, heavy cream makes about 1 pound of butter and ½ quart of buttermilk.

1. Pour the cold, heavy cream into a chilled mixing bowl. Turn the mixer slowly to high speed and let the cream go through the stages of whipped cream, stiff whipped cream, and finally two separate products—butter and buttermilk. As the butter begins to separate from the buttermilk, turn the speed to low.

2. When the separation has taken place, pour off the buttermilk and save it for making biscuits or pancakes.

3. Knead the soft butter with a wet wooden spoon or a rubber scraper to force out the milk, pouring the milk off as you knead. When it seems that you have all the milk out, refill the bowl with ice water and continue kneading to wash out any remaining milk. Any milk left in with the butter will cause the butter to spoil. Pour off the water again and repeat the process until the water is clear.

4. You now have sweet butter. If you want it salted, mix in a teaspoon of flake salt. If you want it bright yellow instead of white, add butter coloring.

Sour-Cream Butter

1. Ripen cream by adding ¼ cup of starter to each quart of heavy cream. Let it set at room temperature for 24 hours, stirring occasionally. Chill the ripened cream for 2 to 3 hours before churning.

2. Pour the cream into a wooden barrel or glass-jar churn. If desired, add butter coloring at this point. Keep the cream and the churn cool and turn the mechanism with a moderately fast, uniform motion. About 30 minutes of churning will usually produce butter, but the age of the cream, the temperature, and whether the cream is from a morning or night milking will affect the length of time required.

3. When the butter is in grains the size of wheat, draw off the buttermilk and add very cold water. Churn slowly for 1 minute, then draw off the water.

4. Move the butter to a wooden bowl and sprinkle it with 2 tablespoons of flake salt for each pound of butter. Let stand for a few minutes, then work with a wooden paddle to work out any remaining buttermilk or water, and to mix in the salt. Taste. If the butter is too salty, wash with cold water. If it is not salty enough, add a bit more salt. Keep the butter cold while you’re working.

—from Making Cheese, Butter, and Yogurt by Phyllis Hobson
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Churning Butter

Butter can be made in a variety of equipment ranging from an electric mixer or blender to a plain glass jar with a tight-fitting lid.

If you make butter often, you may want to buy a churn. They vary from the large, old-fashioned, wooden-barrel churns, which will accommodate up to 5 gallons of cream, to the small, glass-jar, wooden-paddle churns that are sold in hand-operated or electric models.





HOMEMADE ICE CREAM

Making Ice Cream at Home

For me, making ice cream at home always had a great deal of mystique. Recipe books warned that the proportion of salt and ice had to be just right for the mixture to freeze correctly. Use too much sugar and the mixture wouldn’t freeze; too little, and it would freeze as hard as a brickbat. Many writers encouraged the use of perfectly good ingredients like gelatin and flour, but somehow these seemed alien to such a simple delight. Because I live alone, the usual ½-gallon freezer size was much more of one flavor than I wanted. Finally, there was the thought of the mess of all that salt and dripping ice.

But one day I summoned up my culinary courage and made a mixture of fresh strawberries and honey, mashed them together, cooked it briefly, and stirred in some half-and-half. Then I put it in the deep freezer. Just like that—no magic incantations. Later that day, I sampled the concoction. The result was sensational. Yes, there were ice crystals and the texture was less than creamy, but the flavor! Like nothing that ever came off a food technologist’s shelf. A whole new world opened up for me.

Simply put, making ice cream and other frozen desserts yourself makes good sense and is a lot of fun. The flavors you can make are limitless, and the ingredients are readily available. Your ice cream will cost less than the premium brands and be vastly superior to the cheaper brands. Most importantly, you can control what goes into your ice cream, making it as sinfully rich or as austerely slimming as you want, with no unnecessary ingredients.


Getting Started with Homemade Ice Cream
 

Equipment needed for the home-based ice cream maker:

[image: image]Ice cream freezer. For home use these come in sizes ranging from 1 quart to 2 gallons. Most are relatively inexpensive but very functional. Some freezers come equipped with an ice cream churn.


[image: image]Ice cream churn. Churns are available as hand-cranked models or electrically powered units. Churning is usually completed in 20 minutes.


[image: image]Measuring spoons and measuring cups


[image: image]Blender, food processor, or food mill


[image: image]Fine strainer


[image: image]Bowls (glass, ceramic, or stainless-steel)


[image: image]Whisk


[image: image]Electric mixer or rotary beater


[image: image]Shallow pans such as 8-inch round or square cake pans


[image: image]Freezer storage containers Basic ingredients include a dairy product, a sweetener, and a flavoring. You can interchange ingredients to suit your tastes.


[image: image]Dairy products: whipping cream, light cream, half-and-half, whole milk, lowfat milk, buttermilk, evaporated milk, sour cream, soy milk


[image: image]Sweeteners: granulated white sugar, brown sugar, honey, unsulfured molasses, maple syrup, light corn syrup, dark corn syrup, fructose, maltose, sorghum


[image: image]Flavorings: vanilla, chocolate, carob, fruits, nuts, coffee, liqueurs



 

Basic Procedure for Churned Ice Cream

1. Prepare ice cream or other frozen dessert mixture, pour in a bowl, cover, and refrigerate for several hours.

2. Wash the dasher, lid, and can of your ice cream churn, then rinse and dry. Refrigerate to chill.

3. Pour the chilled mixture into the can, making sure it is no more than 2/3 full to allow for expansion. Put on the lid.

4. Put the can into the freezer tub and attach the crank-and-gear assembly.

5. Fill the tub 1/3 full of ice. Sprinkle an even layer of salt on the top about 1/8 inch thick. Add layers of ice and salt until the tub is filled to the top of the can.

6. If using ice cubes, add 1 cup of cold water to the ice and salt mixture to help the ice melt and settle. If using crushed ice, let the ice-packed tub sit for 5 minutes before beginning to churn. While churning, add more ice and salt in the same proportions, so the ice remains up to the top of the can.

7. Crank slowly at first—slightly less than 1 revolution per second. When the mixture begins to pull, churn as quickly and steadily as possible for 5 minutes. Finally, churn at a slightly slower pace for a few more minutes, or until the mixture becomes reasonably hard.

8. For electrically powered churns, fill the can with the mix and plug in the unit. Allow it to churn until it stops (15 to 20 minutes). Restart if necessary by turning the can with your hands.

9. When the ice cream is ready, remove the crank-and-gear assembly. Wipe all ice and salt from the top. Remove the lid and lift out the beater. The ice cream should be the texture of mush. Scrape the cream from the beater. Add chopped nuts and fruit or sauce for ripple, if desired. Pack down the cream with a spoon. Cover with several layers of wax paper and replace the lid, putting a cork in the cover hole.

10. Ripen and harden the ice cream by placing it in a deep freezer or refrigerator freezer, or repack it in the tub with layers of ice and salt until the can and lid are covered. Use more salt than you previously used. Cover the freezer with a blanket and set in a cool place until ready to serve, about an hour.

Basic Procedure for Still-Frozen Ice Cream

1. Prepare the ice cream mixture as directed and pour into a shallow tray such as a cake pan or an ice-cube tray without the dividers.

2. Place the tray in the freezer compartment of the refrigerator at the coldest setting or in a deep freezer for 30 minutes to 1 hour, until the mixture is mushy.

3. Scrape the mixture into a chilled bowl and beat it with a rotary beater or electric mixer as rapidly as possible, until the mixture is smooth.

4. Return the mixture to the tray and the freezer. When almost frozen solid, beat again. Add chopped nuts and fruits or ripple sauce if desired.

5. Return to the tray and cover the cream with plastic wrap to prevent ice crystal formation. Place in the freezer until solid.

—from Making Ice Cream and Frozen Yogurt by Maggie Oster
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Let everyone take a turn churning ice cream, the old-fashioned way. Allow 30 to 40 minutes.
 


Basic Vanilla Ice Cream

Whether cooked or uncooked, this simple, fast version can be made as rich or as low-calorie as you desire.

1 quart heavy or light cream or half-and-half or 2 cups each heavy and light cream


1 cup sugar or 1/3 cup honey


1 tablespoon pure vanilla extract


1. The ingredients can be mixed and used as is, or the ice cream can be scalded. Scalding concentrates the milk solids and improves the flavor. To scald, slowly heat cream in a saucepan until just below the boiling point. Small bubbles will begin to appear around the edges. Stir for several minutes, then remove from heat.

2. Stir in the sweetener. Pour into a bowl, cover, and chill.

3. When thoroughly chilled, follow directions for either churned or still-frozen ice cream.


Vanilla Variations
 

Once you’ve mastered basic vanilla ice cream, the variations are limited only by your ingredients. Here’s a sampling:

[image: image]Super-Creamy Vanilla Ice Cream. Use the basic vanilla recipe, but soften 1½ teaspoons unflavored gelatin in ¼ cup water and add with sugar to scalded milk. Continue cooking over low heat until gelatin is dissolved. Or substitute 1½ tablespoons agar.


[image: image]Ice Milk. Use the basic recipe, but substitute whole, low-fat, skim, or reconstituted dry milk for the cream.


[image: image]Ice Soy Milk. Use the basic recipe, but substitute soy milk for the cream, without scalding. Combine soy milk, sweetener, flavoring, and ¼ cup vegetable oil and whirl in a blender.


[image: image]Banana Ice Cream. Use the basic recipe, but add 1 tablespoon lemon juice and 1½ cups mashed banana to the cream mixture just before freezing.


[image: image]Butter Pecan Ice Cream. Use the basic recipe, but add to the mushy ice cream 2/3 cup chopped pecans that have been sautéed in 3 tablespoons butter until golden.


[image: image]Chocolate Ice Cream. Use the basic recipe, but melt 2 to 6 (1-ounce) squares of bitter or semisweet chocolate in a small pan over low heat and add to scalded milk. Increase sugar to taste, usually doubling the standard quantity.


[image: image]Chocolate Chip Ice Cream. Use the basic recipe, but add 1 cup finely chopped chocolate chips to cream mixture just before freezing.


[image: image]Coffee Ice Cream. Use the basic recipe, but dissolve 3 tablespoons instant coffee, espresso, or grain beverage in 4 tablespoons hot water or ¾ cup brewed coffee. Add to the cream mixture just before freezing.


[image: image]Fruit Ice Cream. Use the basic recipe, but add before freezing 1½ cups fruit puree stirred with 2 teaspoons fresh lemon juice and 2 tablespoons sugar or 1 tablespoon honey. Use fresh or unsweetened frozen fruit. If you use pineapple, use canned, not fresh. Strain fruits with seeds, such as raspberries and blackberries, after pureeing.


[image: image]Mint Ice Cream. Use the basic recipe, but reduce vanilla extract to 1 teaspoon and add 2 teaspoons peppermint extract to the chilled cream mixture.


[image: image]Pistachio Ice Cream. Use the basic recipe, but add 1 teaspoon almond extract with the vanilla. Add 1 cup finely chopped pistachio nuts when the ice cream is mushy. If desired, add green food coloring with the extracts.



 




SHERBET AND FROZEN YOGURT

Sherbet: A Light Dessert

Basically, sherbets consist of fruit puree or juice, sweetener, and water or milk. They may be churned or still-frozen. Gelatin can be used to make a product that is smoother, but sherbets are supposed to be somewhat coarse in texture, so it really isn’t necessary. Using a sugar syrup, honey, or other syrup form of sweetener is recommended for texture.

However sherbets are made, the result is an intensely flavored, refreshing treat. They are particularly delightful as a light dessert during summer’s hot days—or any time you’re counting calories.

Fruit Sherbet

½ cup simple syrup or ¼ cup honey


2 cups fruit puree or juice


2 tablespoons lemon juice


2 cups milk (whole, 2 percent, low-fat, skim, buttermilk, or reconstituted dry)


1. To make simple syrup, combine 1/3 cup of sugar and 1/3 of cup water in a small saucepan and cook over medium heat until the sugar is dissolved. Remove from the heat just before the syrup comes to a boil. When the mixture is cool, cover and chill in the refrigerator.

2. Combine the syrup, honey, or other sweetener with the pureed fruit or juice, lemon juice, and milk. Use the puree or juice of such fruits as lemon, lime, orange, grapefruit, grape, apricot, plum, apple, pear, peach, strawberry, blackberry, raspberry, and melon. Strain out the seeds of fruits such as blackberry and raspberry. To make a creamier sherbet, substitute half-and-half, light cream, or heavy cream for the milk. The combined mixture of ingredients may appear curdled, but it won’t affect the final product.

3. Chill thoroughly, then follow the basic procedure for either churned or still-frozen ice cream.

Frozen Yogurt

Yogurt’s unique taste has made it a favorite frozen dessert. Homemade frozen yogurt is a delicious yet economical treat. Here’s a recipe that will yield either vanilla or fruit-flavored frozen yogurt.

4 cups plain yogurt


½ to ¼ cup honey or other sweetener


1 tablespoon vanilla extract


1. Combine ingredients in a blender or beat with a mixer to a light, smooth texture. If you’re using fruit, omit the vanilla and add 2 cups of pureed unsweetened fresh, frozen, or canned fruit or juice.

2. Follow the procedure for either churned or still-frozen ice cream.

—from Making Ice Cream and Frozen Yogurt by Maggie Oster
 




PRESERVING AND STORING EGGS

Gail Damerow on Collecting and Judging Eggs

From the moment an egg is laid, it begins to decline in quality. How slowly or rapidly this decline occurs depends on your methods of collection and storage.

Collecting Eggs

Collect eggs often—preferably two or three times a day—so they won’t get dirty or cracked, start spoiling in warm weather, or freeze in cold weather. Carry the eggs in a small bucket or basket in which they can’t bang together or roll around.

The eggs should be clean when you collect them. A slightly dirty egg may be brushed off or rubbed with fine-grain sandpaper. A seriously dirty egg may be rinsed in water that’s slightly warmer than the egg. Cooler water could force bacteria through the shell into the egg.

Dry each egg before placing it in the carton. Avoid getting into the habit of routinely washing eggs, since water rinses off the natural bloom that helps preserve freshness.

Store eggs in clean cartons. An enclosed carton keeps eggs fresh longer than a carton that’s opened at the top so you can see the eggs. Orient eggs with their pointed end downward to keep their yolks nicely centered, and refrigerate them as soon as possible.

Egg Quality

Commercial eggs are sorted according to exterior and interior quality into four grades established by the USDA. The grades are AA, A, B, and Inedible. Nutritionally, there is no difference between one grade and another.

Grades AA and A are nearly identical. The main difference is that Grade A eggs are slightly older than Grade AA eggs. Grade B eggs have stained or abnormal shells, minor blood or meat spots, and other defects. Inedible eggs are old, moldy, musty, or partially incubated and therefore unfit for human consumption.

Exterior quality. Exterior quality refers to a shell’s appearance, cleanliness, and strength. Appearance is important because the shell is the first thing you notice about an egg. Cleanliness is important because the shell is the egg’s first defense against bacterial contamination. Strength influences the egg’s ability to remain intact until you’re ready to use it.

Except for preserving the freshness of eggs, shells have no culinary use. But they have plenty of other uses. They can be dried, crushed, and fed back to hens as a calcium supplement; added to compost to sweeten the soil; placed in tomato planting holes to prevent blossom-end rot; or decorated for arts and crafts projects.

One way to test the strength of an egg is to press the ends between the palms of your hands. A well-formed shell should support up to 9 pounds of pressure before it breaks.

Interior quality. Interior quality refers to the appearance and consistency of an egg’s contents. The quality of both the white and the yolk deteriorates as an egg ages.

An egg’s interior quality can easily be determined by breaking the egg into a dish. Experts also learn to judge the quality of intact eggs by candling. To candle, grasp an egg between your thumb and first two fingers. With the egg at a slant, hold the large end to the candling light. Turn your wrist to give the egg a quick twist, sending the contents spinning. The older the egg, the more easily you can see its yolk.

Fresh Egg Tests

Unless your hens are caged, you will occasionally find an egg or a cache of eggs whose age may be in question. Here are four methods you can use to estimate an egg’s age.

1. Air-cell size increases as an egg ages. A freshly laid egg has no air cell. As the egg cools, its contents shrink, forming a cell or pocket at the large end of the egg. As moisture evaporates from the egg, its contents continue to shrink and the air cell grows. Candling an egg to measure the air cell will give you an idea of the egg’s age. The cell of a freshly laid, cool egg will be no more than 1/8 inch deep.

2. Floating an egg in plain water lets you gauge its air-cell size without candling. A fresh egg will settle to the bottom of the container and rest horizontally. The larger air cell of a 1-week-old egg will cause the big end of the egg to rise slightly from the container bottom. An egg that’s 2 to 3 weeks old will settle to the bottom of the container vertically, big end upward.

3. Smell is the quickest way to detect the age of a very old egg. A rotting egg emits foul-smelling hydrogen sulfide, otherwise known as rotten-egg gas.

4. Breaking an egg and examining its contents is another way to estimate the egg’s age. A fresh egg has cloudy, firm albumen that holds the yolk up high; a stale egg has clear, watery albumen that spreads out thinly around the yolk. The older the egg is, the greater the likelihood that its yolk will break. However, this test isn’t foolproof, as even the freshest egg occasionally has a watery white or an easily broken yolk.

—from A Guide to Raising Chickens by Gail Damerow
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A fresh egg will rest horizontally on the bottom of a container of water. As it ages, its air bubble increases in size and the end rises up. If an egg floats, it is very old.
 



Egg Safety

Despite the bad press eggs get, they are still considered the “perfect” food. One egg contains almost all the nutrients necessary for life, lacking only vitamin C. To be sure your eggs are safe and to avoid food poisoning, do the following:

[image: image] Keep nests clean and lined with fresh litter.


[image: image] Collect eggs often and refrigerate them promptly.


[image: image] Wash hands and utensils after handling raw eggs.


[image: image] Immediately cook or refrigerate foods prepared with raw or under-cooked eggs.


[image: image] Cook eggs and egg-rich foods to 160°F.


[image: image] Promptly refrigerate leftovers.




YOLK COLOR
 

	Color

	Cause


	Raw yolks

	 


	reddish, olive green, black

	green grass, silage, cottonseed meal


	green

	acorns, shepherd’s purse


	orange to dark yellow

	green feed, yellow corn


	dark yellow

	marigold petals


	medium yellow

	alfalfa meal, yellow corn


	pale yellow

	white corn or coccidiosis (rare)


	Cooked yolks

	 


	yellow rings

	normal layers of yolk


	gray or green surface

	overcooked yolk, iron in cooking water


	green rings

	iron in hen’s feed or water


	greenish when scrambled

	overcooked egg and/or egg held too long before serving




 




EGG CUISINE

The Versatile Egg

Hard-boiled eggs have many uses, ranging from picnic garnish to afternoon snack, from main dish at lunch to appetizer before dinner. Actually, the term hard-boiled is inaccurate. True, the egg is cooked hard, but if it has been boiled it will be rubbery and tough. A more accurate term is hard-cooked.

If you’ve never tried to peel a hard-cooked fresh egg, you’re in for a shock. The contents of a fresh egg fill up nearly the entire shell. When the egg is cooked through, it sticks to the shell. If you try to peel the egg, you’ll peel off several layers of white, too. The contents of an egg that’s at least a week old have shrunk away from the shell, making it easier to peel. Store-bought eggs peel easily because they’re usually at least a week old by the time you get them home.

Old eggs have an off-center yolk, which doesn’t look as nice as a centered yolk when the cooked egg is sliced or deviled. The fresher the egg, the more centered the yolk, but the more difficult the egg is to peel. A good compromise is to hard-cook eggs that are 7 to 10 days old. If you wish to hard-cook fresher eggs, leave them overnight at room temperature first.


[image: image]
 

Fat-Free Meringue Cookies

Yield: 48 cookies

2 large egg whites

1/8 teaspoon salt


¼ teaspoon cream of tartar


5/8 cup sugar


½ teaspoon vanilla


1/8 teaspoon almond extract


1. Preheat oven to 225°.

2. Beat egg whites until foamy. Add salt and cream of tartar. Beat to soft peaks.

3. Gradually beat in sugar. When sugar has dissolved, add vanilla and almond extract. (For variety, add ¼ cup chopped nuts, candied fruit, toasted coconut, or shaved chocolate to batter.)

4. On greased cookie sheet, closely space 48 mounds of meringue containing 1 tablespoon each. Bake 1 hour at 225°F. Let cookies cool in oven 1 hour before removing from sheet.


Beating Egg Whites

A gourmet cook beats egg whites only in a copper bowl. Copper from the bowl reacts with conalbumin in the white to stabilize the foam, so the air that’s beaten in will not leak right back out. You can get the same results in a glass or stainless-steel bowl by adding an acid ingredient.

Cream of tartar is an acid ingredient. Add 1/8 teaspoon per egg white unless you’re making meringue, in which case add 1/8 teaspoon per 2 egg whites. Lemon juice or vinegar serves the same purpose as cream of tartar.

Egg whites beat up to their greatest volume if the eggs are first warmed to room temperature for about 30 minutes. Because fat inhibits beating, take great care not to get any yolk into the white when you separate the eggs. Properly beaten whites should increase to four times their volume.

— from A Guide to Raising Chickens by Gail Damerow
 


HOW MANY EGGS?
 

Most recipes call for large eggs. If you’re using eggs of some other size, you can use the following chart to figure out how many you need:
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SEVEN WAYS TO PRESERVE AND STORE FRESH EGGS
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23 MEAT, FISH, AND GAME
 

BASIC BUTCHERING • FREEZING MEATS CURING MEATS • BUILDING A SMOKEHOUSE
 

One March morning, passing a frozen lake, our friend Tom Bisselle noticed what appeared to be a tree limb sticking out of the ice. Upon closer inspection, he discovered the antlers of an elk which had gone through the ice and then froze solidly in the subzero temperature. Tom called the game rangers, who assured him that the elk was his if he could harvest it. Tom set about this task with ax, chainsaw, and butchering equipment. Today his freezer remains full of delicious elk, and his cabin proudly displays the massive head of the elk, whose misfortune became Tom’s good fortune. Phyllis Hobson starts off this chapter with all the reasons you might want to learn how to butcher your own meat.

 

—John Storey
 

If you are ambitious enough to raise livestock, there are several reasons why you want to butcher your meat at home. You want to be sure the meat you put in your freezer is the meat you spent all that time raising. You want it well taken care of every step of the way. You want better meat—sugar-cured hams with the sweet flavor that only long, slow curing can produce, lean ground beef, and tender, juicy steaks. You would like to save money. You figure you can skin, cut, and wrap your meat for a lot less than the local butchering plant charges.

You are right. You can. Also, you can produce meat more suited to your taste than any professional butcher can mass-produce. You are the only one who knows just how long your beef should be aged or how much pepper you like in your sausage.

Butchering meat at home is not difficult. All it takes is an animal to butcher, a certain amount of strength (but not a lot if you have the right equipment), a few tools, and the right environment.


THE WORD BIN
 

Bleeding. Hanging a carcass upside down until its blood drains out


Cold smoking. A meat preservation method using slow, smoldering smoke that seldom gets hotter than 70° to 90°F


Cure. To let meat “work” or pickle with salt


Dewclaws. Two vestigial hooves on the back of the ankle or fetlock of cattle, hogs, sheep, goats, and deer


Diaphragm. Fibrous muscular separation between the chest cavity and abdominal cavity


Dressing. Gutting, cleaning, and skinning an animal


Hock. The “heel” or tarsal joint above the dewclaws


Vent. The external opening of the rectum



 


Equipment and Materials

You will not need all of these tools for every butchering job. But if you’re going to butcher a variety of animals, this is the minimum equipment you’ll need. Be sure you assemble all the necessary equipment before you start a job.

[image: image] .22 rifle or .38 caliber pistol and ammunition


[image: image] Hooks (or chain or rope) for hanging the animal


[image: image] Block and tackle or a hoist for large animals


[image: image] Sharp butcher knives (as many as possible)


[image: image] Knife sharpener


[image: image] Hardwood (or hard plastic) cutting board or surface


[image: image] Meat grinder for making ground meat or sausage


[image: image] Meat saw


[image: image] Meat cleaver


[image: image] Large kettle, tub, or barrel for collecting wastes


[image: image] Empty gallon-size plastic bottle for chickens or a killing cone


[image: image] Hot water for scalding chickens or hogs


[image: image] Lots of clean, cold water


[image: image] Plastic apron


[image: image] Thin plastic gloves


[image: image] Plastic or newspapers to protect floor, if necessary



Selecting the Animal and the Butchering Environment

Start by selecting the best animal you have or can get. If you want good meat, you have to start with a healthy, well-fed, good-looking animal. It should be bright-eyed, glossy-coated (or feathered), and in top shape.

Pamper your animal for a week or two before butchering in order to get better-tasting, more nutritious meat. If possible, keep it in a special pen. Keep the stall clean and comfortable. Provide the best feed and hay. Keep the water fresh; you might even put a little molasses in it. An animal that is relaxed and contented before butchering has all its chemicals in balance.

The day before butchering, take out all the grain and hay to give the animal’s stomach time to empty. It is easier, especially for beginners, to butcher an animal that is as cleaned out as possible. Keep the water bucket full, though, and put in a dollop of molasses so the animal drinks more.

Next, select the right environment. The butchering area must be clean and cold. A refrigerated, antiseptically clean room is ideal, but a shed with a freshly scrubbed table is fine. If the weather is right, you can make do with a sturdy tree limb for hoisting larger animals and a clean tree stump for cutting.

A cold temperature is important. The carcass must be chilled quickly and kept cold. All meat except pork and veal must be aged for a week or two at 32° to 35°F.

In northern climates, butcher large animals in late fall when the temperature has dropped to just above freezing and is likely to stay there for at least a week. Butcher small animals and poultry anytime and place them in a refrigerator. In warmer climates or in an emergency, cut animals into quarters and chill in a barrel of ice or a spare refrigerator.

—from Butchering Livestock at Home by Phyllis Hobson
 




BASIC BUTCHERING

Rabbits

Age to Butcher: 3 to 6 months

Weight: Depends on breed and sex

Before Butchering: Take away grain and hay for 24 hours, but supply plenty of water.

Rabbits provide high-quality protein at low cost and in a short time. Domestic rabbit meat tastes much like chicken. Butcher rabbits anytime and chill the meat in a refrigerator. You can kill and skin the animal outside, then clean and cut at a kitchen counter.

Suggested Technique

1. Hold the rabbit by its hind legs and hit it behind the ears on the back of the neck with a club, or simply break its neck with your hands.

2. Cut off the head with a sharp knife or ax.

3. Hang the carcass by the hind feet and allow it to bleed out thoroughly. To hang, insert small hanging hooks, a rope, or a chain through an incision made between the bone and the tendon just above the hocks. It helps to cut off the hind feet and pull the skin back from this area before making the incision. Rabbits bleed out within a few minutes.

4. Cut off the tail and front feet. Slit the skin from each hind leg to the crotch and from each front leg to the neck. Do not cut down the middle of the belly.

5. Beginning at the top of the hind legs, fold the skin over and downward. Gently pull it down, using a knife to cut around the vent and to trim off fat or tissue. Peel the skin off in one piece as you would a tight sock.

6. Take down the carcass, rinse it in running water to remove blood and hair, and place it on a cutting board or table.

7. With a sharp knife, slit the belly from the anus to the breastbone, being careful not to puncture the bladder or intestines.

8. Cut out the anus to free the intestines. Then reach in and pull out the entrails. In them you will find the liver and the gall bladder, a sac of dark green liquid. Cut or pull it free from the liver without breaking the sac. Discard the gall bladder and the entrails, but save the liver.

9. Reach into the chest cavity and pull out the heart and lungs. Discard the lungs. Wash and refrigerate the heart and liver.

10. Wash the carcass quickly in cold, running water. Do not soak. Drain and cover to keep the meat from drying out. Refrigerate for 3 to 5 days to age the meat.

11. The aged meat can be roasted or barbecued whole, or cut up and fried or braised. Store by freezing, canning, or curing.

—from Butchering Livestock at Home by Phyllis Hobson
 


Butchering a Rabbit
 

[image: image]
 

Club the rabbit on the back of the neck.
 

[image: image]
 

Cut off the head and hang the carcass to bleed.
 

[image: image]
 

Slit the skin and peel it off in one piece.
 

[image: image]
 

Rinse the carcass and then slit the belly to eviscerate.
 

[image: image]
 


Poultry

Age to Butcher: Broiler-fryer chickens, 8 to 12 weeks; stewing or roasting hens and turkeys, 6 to 12 months; ducks and geese, 10 to 20 weeks

Weight: Depends on bird

Before Butchering: For chickens and turkeys, pen and deny grain for 24 hours, serving plenty of water; pen geese and ducks for 4 to 6 weeks to fatten.

As used here, poultry includes chickens, turkeys, ducks, and geese. These birds add nutrition and variety to the diet. Here is a simple way to kill chickens, small turkeys, and ducks. Cut off the bottom of a 1-gallon plastic bottle. Trim 2 inches (more if the bird is large) from the top and handle. Hang the bottle upside down on a tree or the side of a building. You can also purchase a killing cone for the same purpose from a farm supply store.

Suggested Technique

1. Hold the bird up by the feet for a minute. This puts it to sleep.

2. Insert the bird upside down into the large end of the hanging plastic bottle or killing cone and pull the head through the narrow end. You can hang mature geese and turkeys too large to fit in the jar by their feet or in a large cone.

3. Open the bird’s beak and pierce the back of the roof of the mouth, into the brain, with a sharp knife or ice pick. Immediately pull the head down and cut it off at the neck. Let the carcass bleed out.

4. When bleeding stops, scald the bird by dipping it up and down for 1 minute in hot water (140°F for chickens and turkeys, 160°F for ducks and geese).

5. Lay the bird on a table and pluck out the wing and tail feathers, then the rest of the feathers. On older birds, singe off any hairs over an open flame.

6. Cut off the feet and wash the carcass thoroughly in running water.

7. Lay the bird on its back and cut off the tail, including the oil sac above it.

8. Carefully cut around the vent and cut a slit just through the skin from the vent to the breastbone. Reach in and remove the entrails.

9. Carefully remove the bile sac from the liver, then clean and peel the gizzard.

10. Cut off the neck and pull out the crop and windpipe.

11. Reach in and remove the heart and lungs. Wash and refrigerate the neck, liver, heart, and gizzard. Discard the rest.

12. Wash the carcass, inside and out, in cold water. Cover and refrigerate for 48 hours to age and tenderize the meat.

13. Store by freezing, canning, or curing—whole or cut up.

—from Butchering Livestock at Home
 


Butchering Poultry
 

[image: image]
 

Hang the bird upside down in a killing cone and pierce its brain through its mouth.
 

[image: image]
 

Scald the bird in hot water for 1 minute.
 

[image: image]
 

Pluck the wing and tail feathers first.
 

[image: image]
 

Remove the oil sac just above the tail.
 

[image: image]
 

Slit the skin and remove the entrails.
 


Easy Plucking
 

For easier plucking, work quickly, while the bird is still warm. Dip the beheaded bird into a pot of water that contains a melted cake of paraffin. The water should be hot enough to melt the paraffin, but not hot enough to cook the skin. Pluck the feathers off in handfuls, singe off the fuzz over a flame, and remove pinfeathers with a knife or a pair of tweezers.

—from Easy Game Cookery by Phyllis Hobson
 


 

Sheep and Goats

Age to Butcher: Any age, but many consider lambs and kids (3 to 4 months old) a special treat; butcher rams and bucks up to 1 year of age, but castrate when 2 to 3 months old for best flavor.

Weight: Lambs, 35 to 50 pounds; mature sheep and large goats, up to 100 pounds

Before Butchering: Confine mature animals for 7 to 10 days, keeping them calm and well-fed. Starve and serve only water for 24 hours before butchering. For animals less than 3 years old, withhold food 6 to 8 hours before butchering.

Though sheep and goats are small enough for anyone to handle, they are butchered the same way as larger livestock. Their skulls are fortified for butting, so it’s difficult to stun or shoot a sheep or goat on top of the head. Instead, shoot it in the brain through the back of the head.

Suggested Technique

1. Distract the animal by placing a small pan of grain on the ground before it. When its head is lowered, aim for the spot just under the ear.

2. Immediately after it drops, slit the throat and hang the carcass by the hind legs. Do this by cutting a slit between the tendon and bone just above the hocks and inserting a hanging hook or rope in each slit.

3. With the animal hanging, cut off the head, tail, and all four feet to the hocks. Cut around the genital area; then make a slit just through the hide between the two front legs and between the two hind legs. From the center of these two cuts, slit down the middle of the belly.

4. Starting at the hind legs, skin the animal by pulling back the skin with one hand while using the knife to cut it loose with the other.

5. As soon as the skin is removed, wash off the carcass with a hose or damp cloth. Cut around the anus and tie it off with a piece of twine to keep the contents from contaminating the meat. Reach inside and pull the anus inside.

6. Using a clean knife, make a slit down the abdomen from the pelvis to the breastbone, taking care not to puncture the stomach or intestines.

7. Gently pull out the entrails, cutting them as you go, and put them in a container. Wash out the cavity with a hose and let it hang in a cold place (32° to 35°F) for 5 to 7 days.

—from Butchering Livestock at Home by Phyllis Hobson
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After hanging the animal and cutting off its head, tail, and feet, slit the hide down the belly. Skin it, starting with the hind legs.
 

[image: image]
 

Carefully slit the abdomen, remove the entrails, and rinse out the cavity.

[image: image]
 

Lamb or kid carcass Cut
 

Cut 1: Saw off both shoulders between the fifth and sixth ribs.


Cut 2: Cut off the neck flush with shoulder.


Cut 3: Remove the breast with a saw.


Cut 4: Cut between the last two ribs. Saw through the backbone.


Cut 5: Separate the loin from the leg at the small of the back. Saw through the backbone.


Hogs

Age to Butcher: 6 to 8 months

Weight: 200 to 220 pounds
Before Butchering: Confine 2 to 3 days before butchering, remove feed the last 24 hours, serving only water.

Hogs are the easiest and cheapest meat to raise. A novice with a small pen and no pasture can raise 150 pounds of pork in 4 to 6 months.

Suggested Technique

1. Shoot the hog in the center of the forehead at point-blank range.

2. As soon as it drops, turn the animal on its back and stretch out the neck by forcing the top of the nose to the ground. Working from the head and using a long-bladed knife, slit through the skin just above the breastbone. Work the knife downward until it slips back under the breastbone, then cut straight downward as far as the knife will go. This severs the main artery.

3. Immediately hang the carcass by inserting meat hooks, rope, or chain through incisions made between the tendon and bone above the hock. Hang until bleeding stops.

4. Traditionally, the hog is not skinned. Instead, the hide is scalded and scraped to remove hair and dirt. Scald in any clean container large enough to hold at least half the carcass. Place the container under the hanging carcass and fill it half full with hot water (145°F in warm weather, 160°F in cold weather). Add ½ cup of lye to the water and stir with a wooden paddle.

5. Using a hoist, lower the carcass into the water. Dip the front end, then the hind end. Completely immerse each end, then raise and lower it with the hoist or move it back and forth with your hands. Do this for about 5 minutes in 145°F water or 3 minutes if the water is 160°F.

6. Lay carcass on a flat surface and scrape off the hair, using a scraper or the dull edge of a knife. Then scrape again with a knife or wire brush to scrub out dirt and remove the outer layer of skin. Rinse off well with cold water and hang again.

7. Make a deep cut up the center of the hind legs from the foot to the hock. In each incision, you’ll find 3 tendons. Work them out with your fingers.

8. Place a container under the carcass to catch the entrails. Open the abdomen by cutting from the sticking point in the throat upward to the breastbone, being careful not to puncture the stomach. Using a meat saw, split the breastbone.

9. Continue the cut down the belly, but do not cut into the stomach or intestines.

10. Cut around the reproductive organs to the anus. To release the intestine, cut around the anus, cutting it free but not cutting into it. Tie off the end with a piece of twine and work the tied-off end through the hole in the abdomen.

11. Pull out the entrails and drop them into the container. Cut the gullet loose from the chest cavity and pull it out with the stomach.

12. Hose out the inside and remove any large pieces of fat, including the long strips of flaky-looking leaf fat that run the length of the carcass. Save for lard.

13. While the carcass is still warm, split it down the backbone with a knife or saw. Leave 12 inches of skin intact at the shoulders to hold the sides together.

—from Butchering Livestock at Home
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Scald the carcass in a large container of hot water.
 

[image: image]
 

Split the backbone with a meat saw but do not cut into the stomach or intestines.
 


Chilling Pork
 

Pork is not aged, but it should be thoroughly chilled before cutting or curing. Hang for 24 hours in 32° to 35°F temperatures.


 

Beef

Age to Butcher: Yearling or older

Weight: 800 to 1,000 pounds or more

Before Butchering: Pen 1 to 2 weeks. Keep the animal calm, removing food for the last 24 hours but serving water.

Beef is the most universally liked meat. A 1,000-pound beef calf is no more complicated to butcher than a 3-pound rabbit. It’s just bigger. It will yield about 500 pounds of edible meat. Use a singletree to support the carcass.

Baby Beef and Veal Calves

Age to Butcher: Baby beef, 6 to 8 months; veal calves, 8 to 10 weeks

Weight: Baby beef, 300 to 400 pounds; veal calves, up to 180 pounds

Before Butchering: Confine baby beef for at least 3 days; withhold feed the last 24 hours, but serve water. Feed veal calves their usual ration of milk until 6 to 8 hours before butchering.

Baby beef is a lighter-colored, milder-flavored, and more tender form of beef. Veal is a light, delicate meat that is expensive and difficult to find in the supermarket. It is very tender and can be used in dishes that call for chicken.

Suggested Technique

1. Shoot or stun the animal by a blow above the eyes, and just off the center of the forehead.

2. Immediately cut the animal’s throat just behind the jaw and as deep as the bone in order to get the jugular veins and carotid arteries. You can tell you’ve cut the arteries when you see and hear blood spurt.

Skinning

3. If you have done a good job of cutting both carotid arteries, the animal will bleed out well whether you hang it up or not. As soon as you are sure the animal is dead, cut off the dewclaws of each rear leg and skin from there toward the body until you have uncovered the hocks.

4. Hook the hocks from a singletree through the gambrel space and skin the rounds. After the hooks are secure in the gambrel space, remove the legs but be careful not to cut the legs off too close to the hock or the carcass may pull loose of the gambrel space and fall off the singletree.

5. Cut around the bung and tie it off with a string so manure can’t leak out. Do not lift the carcass until you have done this.

6. Expose the flesh over the breastbone and brisket. Then, with a saw, split the breastbone from the brisket to the rear of the breastbone. Be careful not to cut too far back or you may puncture the stomach

7. Raise the carcass a bit and skin to the point shown. Remove the skin as you lift, cutting the skin from the inside out where possible to avoid getting cut pieces of hair on the meat. Cut into the abdominal cavity just ahead of the pelvis, being careful not to puncture an intestine. Lift the animal higher and drop more skin, then use the heel of the knife to open the abdomen on the mid-line all the way to the rear part of the breastbone.

[image: image]
 

Skin the hocks and hook them through the gambrel space.
 

[image: image]
 

Split the breastbone with a meat saw.
 

[image: image]
 

Use the heel of the knife to open the abdomen.
 

Eviscerating

8. Raise the animal clear of the ground, remove the hide, and cut off the front legs. Now reach up into the pelvis and pull down the bung into the open cavity. Dissect the bung and other visible organs from their attachments, and roll the whole mass out onto the ground.

9. Cut the paunch (rumen) free from where the gullet (esophagus) comes through the diaphragm. Remove the liver, cut out the gall bladder, and hang the liver to cool. If you can find the pancreas under and behind the liver on the animal’s right side, remove it. Spread the breastbone, cut the diaphragm close to the ribs, and remove the heart and lungs. Save the heart. Open it to remove the blood clot, rinse, and hang to cool. Take the windpipe and gullet out all the way to where you first cut them when you cut the throat.

10. Remove the skinned head at the first joint between the head and the neck. Remove and save the tongue.

[image: image]
 

Pull the bung down into the open cavity.
 

11. If you are not sure you have removed all the debris from the pelvic canal, you may now split the pelvis with a saw on the midline in the area where the testicles or udder hung. This will make it easier to trim away visible nonedible material such as glands, portions of the penis, or tissue contaminated with dirt or manure.

12. Rinse the inside of the carcass with cold water to remove any loose blood clots or contamination from dirt or intestinal contents.

13. Split the carcass by sawing down the length of the backbone, leaving the two equal halves joined by the last few inches of neck tissue.

14. Hang the carcass to age for a week to ten days at 32° to 40°F. After aging, your beef will be ready to cut.

—from Basic Butchering of Livestock & Game by John J. Mettler, Jr., D.V.M.
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Split the carcass in half with a meat saw, leaving the last few inches of neck tissue intact.
 

Beef Carcass
 

[image: image]
 

Veal Carcass
 

[image: image]
 

When cutting beef and veal carcasses, first separate the front quarter from the hind quarter, then proceed to make cuts in the numbered order.
 

Dressing Large Game

To dress a large game animal, follow these steps:

1. Hang the animal by the hind legs in a cool place as soon as possible after killing.

2. To skin, cut around each of the ankles and pull the legs through. Cut off the head and feet and discard. Strip the skin from the hind legs down, carefully cutting it away as you go.

3. To clean, slit the flesh up the front from the tail to the throat and take out the entrails. Remove the bile sac from the liver without bursting the sac. Refrigerate the heart and liver and discard the other entrails.

4. Wipe the carcass thoroughly inside and out with a cloth dipped in a solution of 1 cup water and 1 tablespoon vinegar.

5. Hang the meat at a temperature of 35° to 40°F for 1 to 2 weeks. This aging process tenderizes the meat and gives it flavor.

—from Basic Butchering of Livestock & Game by John J. Mettler, Jr., D.V.M. and Easy Game Cookery by Phyllis Hobson
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Skin the animal as described in step 2, starting at the ankles and working down.

[image: image]
 

Butcher your large game as shown.
 


Dressing Small Game

Dressing a small game animal is not much different than dressing a large animal. Follow these steps:

1. Cut off the head, tail, and forelegs.


2. Cut just through the skin around the hock of each leg.


3. Hang the animal by the hind legs or fasten it to a table.


4. Slit the skin from hind leg to hind leg and foreleg to foreleg through the neck opening.


5. Working from the top, fold the skin over and peel it off, wrong side out, as you would a tight sweater.


6. Cut the abdomen just through the muscle and remove the entrails, being careful not to burst the bile sac. Save the heart and liver and discard the rest.


7. Wash the carcass under running water and wrap in a damp towel.


8. Refrigerate 1 day for young animals and up to 4 days for older animals.
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Hang the animal by the hind legs.
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Fold the skin and peel it off.
 


 


Tips for Safe Handling

[image: image] Wear rubber gloves when skinning or cleaning any game animal.


[image: image] Clean any game animal as soon as possible after the killing.


[image: image] Never dress an animal that looks sick or in poor condition. Instead, bury it as soon as possible and as deeply as possible without touching it.
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Scale a fish from tail to head.
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Slit the belly from vent to gills and remove entrails.
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Cut off the head and all fins.
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Cut the meat away from backbone with a sharp knife.
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Remove one side of the meat from the backbone.
 


[image: image]
 

Rolled Fish Fillets

Yield: 6 servings

1 tablespoon butter or margarine

1 small onion, finely chopped

6 to 8 fish fillets

salt and pepper

2 cups tomatoes, canned or fresh

½ cup fresh mushrooms, sliced

1 cup cold water

2 tablespoons butter or margarine

2 tablespoons flour

Melt butter or margarine in skillet. Sauté chopped onion for 2 minutes over low heat, stirring constantly. Spread onion over bottom of skillet. Season fillets with salt and pepper and roll them up, jelly roll style. Arrange rolls in skillet over onions. Top with tomatoes, mushrooms, and water. Simmer 10 minutes, until fish is cooked. Remove fish to platter and cook tomato sauce until it thickens. Season with salt and pepper and thicken with butter and flour that have been blended. Pour over fish on platter.

—from Easy Game Cookery
 


 

Cleaning Fish

Most fish must be scaled before cleaning. To make this job easier, first soak the fish in cold water for a few minutes. Then, holding it down firmly, scrape with a dull knife from the tail to the head. Be sure to remove all the scales near the base of the fins and head. To clean, follow these steps:

1. Use a sharp knife to slit the belly from vent to gills. Remove the entrails and discard.

2. Cut around and remove all fins, and cut off the head.

3. Rinse quickly in cold water and wipe dry. Do not soak in water after cleaning.

4. To cut a boneless fillet, use a sharp knife to cut the meat away from the backbone from tail to head.

5. Cut the piece loose and lift the entire side of the fish in one piece. Turn the fish over and repeat the process on the other side. You will have two boneless fillets per fish.

—from Easy Game Cookery
 

Preparing Frog Legs for the Table

Skinning a frog is a simple and not unpleasant task. After slitting the throat, hold the frog by one leg and dip it into running water, then sever the leg by which the frog is held. The frog’s weight holds the skin taut and outlines the big leg muscles, making the cutting easy.

Lay the knife down. With your right hand, slip the leg skin backward from the meaty thigh section. Do not remove it entirely. This action is something like taking off a glove wrong-side-out. Place the cleaned leg on a board and, with the skin still attached, cut off the front end.

It’s that simple: Catch your bullfrog, slit the throat, sever one leg, slip the skin back, and cut it at the hock. Sever the second leg, slip the skin, and cut it away with the foot. Only pink, clean meat remains. Usually no part of the frog except the leg is skinned, and there is little blood or odor.

When you go frog hunting, take a half-gallon container with a tight lid to hold the cleaned frogs’ legs. They will be ready for frying when you get home.

—from Catfish Ponds & Lily Pads by Louise Riotte
 




FREEZING MEATS

Preserving Meat

Seldom does a family consume an entire beef, hog, or wild deer as soon as it is slaughtered. To do so would not allow time to make succulent ham, corned beef, bacon, and smoked tongue.

Meat, including poultry, fish, and game, is usually preserved or stored in some manner until it is wanted for the table. But storing meat requires that the growth of negative enzymes must be halted, and harmful microorganisms must be put in the dormant stage or killed. This is accomplished in several ways: canning, freezing, curing, and smoking. It is also accomplished when meat is dried or fat is rendered into lard. We call this processing.

Freezing to Keep Meat Fresh

No other method of storing meat preserves fresh texture and flavor as well as freezing. And no other method is as simple.

Before wrapping, trim off excess fat and any bones that are easily removed. Fat turns rancid quickly and reduces the storage life of the meat. Bones take up too much freezer space.

Do not add salt or other seasonings to meat before freezing. Freeze meats in packages for one meal in the right amount for your family. The smaller the packages, the easier they are to freeze, store, and thaw. Place a double thickness of paper between chops and steaks, so they can be separated easily.

The storage life of unsliced, cured meats is 2 to 3 months at 0°F. Ground meats and pork will keep well for 4 months at that temperature. Veal will keep for up to 6 months. Beef and lamb cuts can be stored for up to 9 months.

Poultry keeps better when packaged whole, but it is sometimes convenient to cut up chickens and sort the pieces, separating the meaty ones from the bony pieces. If you are freezing several chickens, you may want to package together all thighs, drumsticks, or white meat for special dishes. Package livers separately and use them within 3 months. Other giblets and poultry meat can be stored for up to 9 months.

—from A Guide to Canning, Freezing, Curing and Smoking Meat, Fish and Game by Wilbur F. Eastman, Jr.
 


Getting Started with Freezing Meat

Freezing quantities of meat for storage requires basic equipment and supplies. Here’s a list of what you’ll find useful:

[image: image] Home freezer or access to a community food locker


[image: image] “Can or freeze” jars made especially for freezing, glazed pottery, plastic boxes, aluminum containers, or tin and tin-enameled containers for packing meat


[image: image] Freezer tape to seal containers


[image: image] Aluminum freezer foil or freezer paper coated with cellophane or polyethylene. Polyethylene plastic also works


[image: image] Wax paper, not as wrapping, but to separate chops and cuts


[image: image] Moisture- and vapor-resistant bags for wrapping fowl and small pieces of meat


[image: image] Marking pencils to label packages and rubber bands



Why Freeze Meat?
 

[image: image] Many believe meat retains nutrients longer if it is frozen.


[image: image] Freezing is generally faster than other preservation methods.


[image: image] Freezing is less expensive in terms of the equipment and materials needed (if you do not include investment in the freezer itself).


[image: image] Freezing is simpler than canning.


[image: image] Frozen food generally has a greater quality of freshness.



 


Power Failure!
 

Your freezer may occasionally lose power because of a breakdown or a power outage. Short power failures will not affect your meats. But if the power is off for a day or more, be prepared to take action.

Remedy #1. Place about 25 pounds of dry ice on a sheet of cardboard over the top of the frozen packages in your freezer. Close the freezer tightly. If the freezer is half full, this should keep foods frozen for 2 to 3 days. However, check every 24 hours to see if more dry ice is required. If the freezer is practically full, food should remain frozen for 3 or 4 days.

Remedy #2. Remove the frozen packages and take them to a public food locker, if available. Wrap the packages in newspapers and blankets so they will not thaw out en route to the locker.


 

Wrapping and Sealing Meat for Freezing

The low humidity of freezers tends to dry meat out. This is the main reason for sealing the meat in proper wrappings or containers. Meat should be wrapped tightly in order to squeeze out air that contains bacteria and other enemies of food. If the meat is packed in rigid containers, it should be packed tightly for the same reason. Freezer paper must be moisture and vapor resistant, as should containers.

Freezer paper often works best if you use a drugstore fold. To wrap in this manner, place the meat on the paper and fold two sides in tightly toward the center. Fold the sides over at least twice. Flatten the seam. Fold the remaining sides of the paper over the roll and seal all seams tightly.

Packages should be sealed with freezer tape to cover the seams completely. Unless rigid containers have screw tops or other means of making them airtight, their tops should also be sealed with freezer tape. Leave at least half an inch of headroom for expansion in rigid containers that are packed with liquids and sauces.

It’s a good idea to label all packages, so you can identify them later. Include the kind of meat, name of cut, date frozen, and any special information on your labels. Also indicate if the meat has been refrozen, as refrozen meat should always be used first.

—from A Guide to Canning, Freezing, Curing and Smoking Meat, Fish and Game
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Fold two sides toward center.
 

[image: image]
 

Fold again and flatten seam.
 

[image: image]
 

Fold in ends and seal with tape.
 


Temperatures for Preserving Meats

Pressure canner temperatures for meat, fish, game, poultry: 240° to 250°F


Minimum temperature for canning meat, fish, game, and poultry: 240°F


Temperature range that destroys most bacteria. (Kill time decreases as temperature increases): 166° to 240°F


Air exhausts from jars and cans in raw pack method: 170°F


Bacteria growth stopped but some survive: 140° to 166°F


Bacteria may grow; many survive: 120° to 140°F


Danger zone: allows rapid growth of bacteria and toxins: 60° to 120°F


Food-poisoning bacteria may grow; store meat, fish, and poultry no more than a week: 40° to 60°F


Chill meat, fish, game, and poultry under 40°F and as close to freezing (without freezing) as possible.


Some food spoilage bacteria will grow slowly: 32° to 40°F


Freeze point for most liquids and foods: 32°F


Bacteria stop growing but may survive: 0° to 32°F


Store frozen meat, fish, game, and poultry: 0°F


Minimum for fast freezing: 10°F






CURING MEATS

The curing process not only lengthens the storage life of meats, it also adds its own distinctive flavor. Although hams and bacon are the cuts traditionally cured, any meat can be cured with delicious results. Pork chops and spareribs are good when cured, and almost any beef cut can be cured for dried beef or corned beef. Cured chickens or turkeys are also tasty.

To obtain a good cure, you must provide cool temperatures and the right amount of salt, and the process must be timed correctly.

Cool temperatures. You must keep the meat cold throughout the curing process. If you cannot trust the weather to stay below 40°F, it is possible to cure small batches in the refrigerator in a covered bowl or plastic bag. Sometimes cold storage space can be rented at a local butchering plant.

Salt. Weigh the salt and meat. Sugar gives the cured meat its flavor, but it is the salt that keeps it from spoiling. Use fine, granulated table salt, not iodized.

Time. Timing is important in curing. If you allow too much time, the meat will be hard and salty; too little, and it will spoil. Meat should remain in the brine or dry-cure for 1 to 3 days per pound, depending on the size of the cut and the amount of cure desired. Consult USDA guidelines for recommended processing times.

After curing, the meat should hang in a cool place for 1 to 3 weeks to age and to let the salt spread evenly through the meat.

—from Butchering Livestock at Home by Phyllis Hobson
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Curing gives ham its distinctive flavor.
 



Brine Cure Recipe
 

Here is a brine recipe recommended by the United States Department of Agriculture.

6 gallons water

12 pounds salt

3 pounds white or brown sugar

100 pounds chilled meat

1. Dissolve salt and sugar in the water and bring to boil. Stir well and chill thoroughly before using.


2. When meat and brine are well chilled, pack meat in a clean stone crock or wooden barrel. Place hams on bottom, skin-side down, then shoulders, and finally bacon slabs, skin-side up. Pack meat tightly and weight it down so it will not float in brine.


3. Pour cold brine over meat until all meat is immersed.


4. Keep container in a cool place (under 40°F) for 7 days.


5. After 7 days, pour brine into a pan. Remove the meat and repack it, repositioning the pieces for an even cure.


6. Pour the brine back over the meat and keep in a cool place until curing is complete.


7. After curing, hang the meat in a cold place for 1 to 3 weeks. It can then be smoked or used as is.
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In this wooden barrel are meats properly stacked for brine curing.
 





BUILDING A SMOKEHOUSE


How to Build a Homemade Smokehouse
 

Smoking meats brings forth tantalizing flavors. It also drives out any remaining moisture in the meat and gives the meat a favorable color. The amount of smoking, the kinds of chips used for fuel, and the type of cure that proceeded smoking (sugar, honey, maple, etc.) determine the particular flavors.

The basic parts of a smokehouse are a fire pit, a smoke chamber where the meat is actually smoked, and a smoke tunnel that directs smoke from the fire pit to the smoke chamber. With these parts in mind, it takes but little imagination to find material around the house that can be used to build a successful smokehouse.

The Fire Pit

The fire pit should be set in a hole 2 to 2½ feet deep. The pit itself can be an old kettle, a simple box, or any other type of enclosure in which a fire may be built. A simple hole works well if lined with rocks. The pit must have a top, if only a board across, to act as a damper. A metal cover is ideal.

The Smoke Chamber

The chamber should be large enough to accommodate the amount of meat being processed. You can use an old but clean metal drum, a wooden box made of long-seasoned hardwood, or a metal cabinet. Some people use old refrigerators. Wash the unit with a mild detergent, then rinse it with pure water and let it dry in the air until ready for use.

The smoke chamber must have a top that can be opened and closed, acting as a damper for the draft. This can be improvised from boards, the top of a metal drum, a piece of sheet metal, or other household items. You’ll also need provisions for suspending meat. Crosspieces of branches or dowels can be suspended across the top of the chamber. Use twine, wire, or S-hooks to suspend the meat from the crosspieces.

The base of the smoke chamber should ideally be slightly uphill from the top of the fire pit and about 10 feet away. This facilitates draft from the fire pit to the smoke chamber and makes construction of the smoke tunnel a simpler matter.

The Smoke Tunnel

Make a hole about 6 inches in diameter in the side of the fire pit, about 1 foot from the top. Make a similar hole in the bottom of the smoke chamber, then connect the two. For this, you can use an elbow section of stovepipe.

The smoke tunnel will be entirely beneath the surface of the ground. This is exactly what you want, because it will keep the smoke at the proper cool temperatures. One way to finish the tunnel is to dig a trench between the fire pit and the smoke chamber, using elbow stovepipe connections on each end. Cover the trench with a board, then cover the board with dirt to ground level.

The Fire

You want a low, steady fire that produces smoke. Some people prefer to start it with a charcoal base and add wood to it; others use an electric hot-plate and put wood chips in a pan on the plate to smolder.

[image: image]
 

The Fuel

Use the kind of wood that appeals most to your tastes. If you are a beginner, experiment and have fun. However, use only hardwood—wood from maple, birch, apple, hickory, chestnut, or ash. Dried corn cobs have been used successfully for years, especially in New England. Cut your fuel into small bits, shavings, or sawdust. If the fuel burns too fast, dampen it down with water or use green twigs or green leaves from the hardwood trees to smolder and generate smoke.

—from The Canning, Freezing, Curing, and Smoking of Meat, Fish, and Game
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As the garden winds down, the kitchen comes alive with preparations for storing the harvest. I dry a wide variety of herbs, freeze chopped peppers and onions, and can tomatoes as sauce, juice, ketchup, and whole for use during the coming year. But my favorite harvest recipe is Aunt Ina’s Relish, a true family treasure! It uses up huge amounts of produce in one batch—cabbages, red and green peppers, carrots, onions, and even those abundant green tomatoes. Judged “Best in the Pantry” by my family, the flavor is unsurpassed. Try it yourself!

 

—Martha Storey
 



Aunt Ina’s Relish

2 large heads cabbage, one purple and one green


12 large carrots


12 large bell peppers (red and green)


12 large onions


12 large green tomatoes hot pepper to taste (optional)


½ cup salt (plain, not iodized)


6 cups cider vinegar


6 cups sugar


1 tablespoon turmeric


1 tablespoon mustard seed


1 tablespoon celery seed


Grind all vegetables in a food processor and mix thoroughly with ½ cup salt. Cover and let stand for 2 hours. Using your hands, squeeze all of the juice out and put the remaining ground vegetable mixture in a large ceramic bowl. Meanwhile heat the vinegar, sugar, turmeric, mustard seed, and celery seed in a non-reactive pan until sugar is dissolved.

Add the vinegar to the vegetables, mixing well. Let stand for 20 minutes then can in pint jars and seal. Put in a hot water bath for 15 minutes.


 

Of all the lessons we have learned from our garden, the most important has been that when a crop is ripe it should be picked and eaten or preserved as soon as possible. Otherwise, you will have overripe, poor-quality vegetables and fruits that won’t be improved by preserving. What is second-best fresh is third-rate processed.

If you pick your vegetables when just ripe, you will have a continuing harvest. Let them go by a few days and you will have fewer, less appetizing vegetables. Knowing this, you may want to put in fewer plants, encouraging maximum production from your rows and preserving in small quantities over several weeks. If your plants ripen all at once, many may go by because you cannot concentrate enough time on preserving in such large quantity.

Size is not usually an important goal with vegetables you plan to keep for winter use. Giant tomatoes make attractive slices, but they have to be cut up to fit into a Mason jar. The smaller varieties are more practical. Extra-large carrots and beets may impress the neighbors, but they tend to be tough and tasteless. For fresh eating and for storage, smaller, “table-size” vegetables are preferred.


THE WORD BIN
 

Blanching. The process of plunging vegetables in hot water or steaming them for 1 to 5 minutes to inactivate enzymes that cause food spoilage


Boiling-water bath. A method of processing food in jars by boiling them at 212°F for specified times in order to inhibit bacteria growth


Headroom. The ½-inch to 1-inch space between the top of a jar and the top of the food stored in the jar, allowing for expansion


Hot pack. A method of canning fruits and vegetables by first cooking them to some degree, then putting them in jars for processing


Pressure canner. A specialized pot with a tight-sealing lid and a temperature regulator. It builds 10 to 15 pounds of steam pressure at 240° to 250°F, killing bacteria in the process


Pectin. A gelling agent found naturally in all fruits that gives jellies their consistency


Raw pack. A method of canning uncooked fruits and vegetables by packing them in jars and adding a hot liquid



 

Among the many methods for preserving food are freezing, canning, pickling, fermenting, drying, and making jams and jellies.

Freezing for Storage

Freezing is an easy storage method that can be used for almost any fruit or vegetable. It does not significantly diminish any vitamins except vitamins E and B6, which means that there is little loss of nutrients. However, it is expensive compared with other storage methods. Bear in mind, though, that the cost is variable, based on full or partial operation of your freezer, cost of containers, electric rates, and whether you grow your own produce.


Root Cellaring

Common storage, or root cellaring, is the simplest of all storage methods. If you live in an area with a cool or cold climate, you can store many vegetables for several months in a cold cellar, or in any space with the appropriate atmosphere. This method requires no preparation and works well with onions, carrots, beets, potatoes, winter squash, pumpkins, cabbage, and apples. Grains and dried seeds such as beans and split peas require only darkness and a cool, dry spot protected from mold, moisture, and mice. (For more on root cellaring, see The Vegetable Garden, Chapter 9.)


Deciding What to Freeze

If you have all the preserving options available, freezing will be only part of your food storage plan. Freeze only what freezes best. Potatoes will keep in a root cellar, tomatoes and relishes can be canned, and apples will dry, but the bulk of your vegetables and fruits will freeze.

How to Freeze

[image: image] Select only prime quality produce. Process vegetables as quickly as possible. Freeze fruit only when the flavor has completely matured.


[image: image] Use sanitary conditions and equipment.


[image: image] Organize equipment and work areas, as well as your time.


[image: image] Sort for uniform size.


[image: image] Wash or scrub thoroughly. Peel and slice as needed. Blanch vegetables in boiling water or hot steam and cool them quickly in ice water.


[image: image] Package promptly, expelling as much air as possible from the container. Allow headroom since foods expand.


[image: image] Label and place in one layer in your freezer’s “cold zone” for as quick a freeze as possible (2 to 3 pounds per cubic foot of freezer capacity).


—from Keeping the Harvest by Nancy Chioffi and Gretchen Mead
 




BLANCHING VEGETABLES

[image: image]
 

Blanching Vegetables

Vegetables that are blanched and then frozen turn out better than those that are frozen raw. Not only do blanched vegetables win on taste, color, and texture, but blanching also helps them retain nutrients. It helps prevent the loss of vitamins A and C and the B vitamins.

There are several ways to blanch food. If you live 5,000 feet or more above sea level, heat 1 minute longer than the time given for both steam and boil blanching.


BLANCHING AND FREEZING VEGETABLES
 

With the exception of pumpkin, which stores for only 2 to 3 months, these vegetables will keep for 12 months at 0°F if properly prepared and packaged.
 

[image: image]
 


 




FREEZING VEGETABLES AND FRUITS

Steam blanching. This method produces the very best taste after freezing, as well as providing the most protection against vitamin loss. You can use a steamer pot especially designed for steaming or a steamer basket inserted into a pot with a lid. Bring 4 to 5 inches of water to a boil under the steamer basket. Place the vegetables in the basket in a thin layer. Begin timing when you put the lid on the steamer.

Boil blanching. This is an easy method, but the outcome is not as good as with steam blanching because the high temperature and immersion in water tend to diminish flavor. Bring 4 quarts of water to a rapid boil, then add 1 pound of clean, pared vegetables. Let the water return to a boil and begin timing.

Microwave blanching. Follow the manufacturer’s directions. Although this method seems attractive, experts disagree in their recommendations, and only one plastic pint- or quart-size bag of produce can be processed at a time.

The final step. Regardless of which blanching method you use, stop the cooking by plunging the vegetables into ice-cold water.


[image: image]
 

Step 1. Cut to uniform size.
 

[image: image]
 

Step 2. Set basket in steamer and cook for specified time.
 


Freezing Vegetables at a Glance

Organize your equipment and supplies the night before. Line your equipment up in the order needed. You’ll want to work quickly but carefully, using only small batches of food when possible. As always, choose fresh and tender produce. Early in the day, harvest or buy slightly underripe vegetables, avoiding those with blemishes or bruises.

1. Wash the vegetables and cut them into uniform-size pieces where practicable.

2. To steam blanch the vegetables, fill the wire mesh basket of the steamer with 1 pound of prepared produce. Set it over boiling water and cover the pot. Begin timing. See chart on previous page for exact times.

3. To cool the vegetables quickly, plunge them into ice water, basket and all. Set the basket on blocks of ice and cover it with ice cubes, or place the basket on prepared zip-seal bags filled with ice and cover the top of the vegetables with another prepared bag. This method keeps extra water to a minimum.

4. Pour the cooled vegetables from the basket onto a clean towel. Gently roll up the towel to remove excess moisture, but don’t squeeze.

5. Remove from towel. Pack in freezer containers at once, then seal, label, and freeze. Vegetables that pack with air spaces around each piece, such as broccoli, asparagus, and artichokes, need no extra space for expansion.

—from The Big Book of Preserving the Harvest by Carol W. Costenbader
 


[image: image]
 

Step 3. Plunge into ice water.
 

[image: image]
 

Step 4. Roll in a clean towel.
 

[image: image]
 

Step 5. Pack and seal.
 

Freezing Fruits

Fruits are the ultimate food for freezing. They do not need blanching. They retain a good portion of their nutrients while frozen, and their color, texture, and flavor are superior to the same fruits when canned. They do, however, suffer some softening in the process of being frozen.

Pretreating the Fruit

Some fruits darken after they are pared for freezing. Apples, apricots, peaches, and nectarines all have this tendency. To prevent darkening, dip the cut-up fruit in ascorbic acid, citric acid, lemon juice, or concentrated fruit juice before freezing. Be aware that fruit juice, citric acid, or lemon juice may change the flavor of the fruit (sometimes for the better). Steam blanching for 3 to 5 minutes eliminates the darkening without altering the taste.

Dry Pack

The dry pack method involves freezing fruit without adding liquids or other ingredients. All that’s required to dry pack is washing the fruit and drying it on clean towels. Handle the fruit carefully to avoid bruising it.

Spread the clean, dry fruit in single layers on cookie sheets and place in the freezer. When the fruit is solid, package it loosely in clean containers. This two-step method helps fruit maintain its shape, but you can also bypass the cookie sheet step and pack the fruit directly in sealed cartons or containers. Allow ½ inch headroom in your containers.


[image: image]
 

Use the dry-pack method for whole, perfect fruits.
 


Wet Pack

The wet pack method involves adding a liquid to the fruit before freezing. The liquid can be syrup, juice, or water.

To pack fruit, add 1/3 to ½ cup of cold sugar syrup, juice, or water to 2-cup containers packed with clean fruit. Mix them gently, label, and freeze. Allow ½ inch headroom for pints and 1 inch for quarts.

Fruit can also be packed in a honey syrup blend. To make this blend, simply heat water to warm and stir in the honey. For a thin syrup, use 1 cup of honey with 4 cups of water. For a medium syrup, use 2 cups of honey and 3 cups of water. Cool the syrup to room temperature after stirring. Add ½ cup honey syrup blend to 1-pint containers of fruit or 1 cup to 1-quart containers. Allow ½ inch headroom for pints and 1 inch for quarts.


[image: image]
 

For sugar pack, stir in ¾ cup sugar for
 


Sugar Pack

Packing frozen fruit with sugar requires sprinkling the sugar to taste over fresh fruit. Mix the fruit and sugar carefully or mash the mixture slightly to draw the juices from the fruit. Stir to dissolve all sugar. Pack the sweetened fruit into clean containers, label, and freeze. Allow ½ inch headroom for pints and 1 inch for quarts.

—from The Big Book of Preserving the Harvest by Carol W. Costenbader
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Pack in containers, leaving headroom.
 



FREEZING FRUITS
 

	Fruit

	When to Harvest

	Preparation


	Apples

	firm, crisp, but ripe

	wash, peel, core, and slice; pretreat to prevent darkening or use wet pack


	Apricots

	soft and ripe but firm

	dip in boiling water 15 to 30 seconds, then in cold water; slip off skins, halve, remove pit; wet pack


	Bananas

	ripe but not overly so

	peel, cut in chunks; or peel, freeze, mash when thawed for banana bread; pretreat to prevent darkening


	Berries (blue, elder, huckle)

	fresh, firm, sweet, but soft

	wash, dry, pack loosely in cartons; or mash, purée, or wet pack


	Cherries (sour and sweet)

	soft, fresh, plump with

	wash, halve, pit, and dry pack with nondarkening agent


	Cranberries

	soft, ripe, but firm; plump with glossy skin

	wash, pit, dry pack; or crush fruit, simmer 1 cup water with 1 pint fruit until skins burst, then wet pack


	Grapes (seedless)

	soft, sweet, firm but ripe

	wash, stem, and dry pack


	Kiwi fruits

	soft but firm and ripe

	peel and slice, wet pack only


	Melons

	sweet, ripe

	cube, slice, or ball melon flesh; dry pack


	Nectarines

	ripe, unblemished, soft but firm

	wash, peel, and pit; slice or halve; pretreat or wet pack with nondarkening agent


	Peaches

	ripe, unblemished, soft but firm

	wash, peel, and pit; slice or halve; pretreat or wet pack with nondarkening agent


	Pineapple

	ripe if a spiky leaf is easily pulled

	peel, core, slice, or cube; wet pack


	Plums

	ripe, sweet, but firm

	wash, halve, and pit; pretreat or wet pack with nondarkening agent


	Raspberries

	firm, sweet, ripe

	gently wash and pick over, then dry pack; or wet pack with very light syrup


	Rhubarb

	firm, tender red stalks

	wash and cut in small pieces; remove tough stalks; blanch 1½ minutes in steam or boiling water, then dry pack; or wet pack in syrup without blanching


	Strawberries

	ripe, soft, unblemished

	gently wash, slice, halve, or freeze whole for dry pack; or wet pack in light syrup




 


Sugar Syrups for Freezing Fruit

The day before freezing fruit, make a syrup using one of these recipes. Bring it to a boil to dissolve the sugar, then chill it.

Thin syrup

Sugar: 2 cups

Water: 4 cups

Finished Amount: 5 cups

Medium syrup

Sugar: 3 cups

Water: 4 cups

Finished Amount: 5½ cups

Heavy syrup

Sugar: 8¾ cups

Water: 4 cups

Finished Amount: 82/3 cups

[image: image]
 

—from The Big Book of Preserving the Harvest
 





CANNING METHODS

Canning Vegetables and Fruits

Home-canned vegetables are at least as good as store-bought ones, and perhaps better when you have grown them yourself and know exactly how they have been handled and what types of pesticides and fertilizers have or have not been used on them. Canned foods have an advantage over frozen in that they require no expensive equipment to keep them—just a shelf in a cool, dark, dry place.

The first time we made yeast bread it was with much hesitation and faltering, stopping constantly to read what seemed endlessly complicated directions. Now we breeze though, yet without skimping on accuracy. The same is true with canning. The first time it was time-consuming, frustrating, and a little frightening, but now we do it with confidence and skill. So read instructions and cautions carefully, then proceed. You will find few more gratifying sights than the rows of sparkling jars of tomatoes, pickles, relishes, vegetables, and fruits you have produced.


[image: image]
 

A selection of regular and wide-mouthed canning jars
 


Getting Started with Canning

Good planning is the secret to rewarding and satisfying canning. Be prepared with all the utensils, ingredients, and information you need. Set aside more than enough time, so you don’t have to cut corners on processing times. Clear a large surface. Use the following equipment, making sure that everything is clean:

[image: image] Jars are a canner’s stock in trade. Most processing times specify using pint or quart jars. They come with either a wide or regular mouth. Wide mouths are easier to fill but cost slightly more than regular jars. Test all jars by running your finger around the lip. If there are any cracks or flaws, the jars are not up to canning standards and will not seal.


[image: image] The lids for standard, modern canning jars have two parts—a screwband and a one-use lid. Screwbands can be stored in a dry place and used again next year. Don’t reuse the dome lids, however, as the rubber inside is good for only one sealing. To clean and use the lids, read the directions that come with them.


[image: image] An inexpensive jar lifter is used for removing hot jars from a pressure canner.


[image: image] Hot pads


[image: image] Canning funnel


[image: image] Knives, cutting boards, kettle, and colander


[image: image] For boiling-water bath canning, you’ll need a deep kettle with a lid and rack. Also, a teapot for adding hot water if necessary.


[image: image] For pressure canning, you’ll need a pressure canner and rack.


—from Keeping the Harvest by Nancy Chioffi and Gretchen Mead
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Jar lifter
 

[image: image]
 

Canning funnel
 

[image: image]
 

Deep kettle with rack
 

[image: image]
 

Pressure canner
 



Preparing Food and Jars for Canning
 

1. Clean the food. If needed, cut it into uniform pieces. For raw-pack processing, set prepared food aside. For hot-pack processing, place food in large saucepan, cover with water, and bring to a boil. Simmer 2 to 5 minutes.

2. Sterilize clean jars by filling them with hot (not boiling) water and lowering them onto a rack in a water-filled pot. Make sure there’s at least one inch of water above the rims. Bring water to a boil and boil for 10 minutes. Keep jars hot. Alternatively, wash in a dishwasher.

3. Remove a jar, empty it, and fill it immediately with food. If using raw-pack method, pack it tightly. If using hot-pack method, fill the warm jar loosely.

4. Add very hot water, syrup, or juice, according to the recipe, until it covers the food. Allow proper headroom.

5. Remove air bubbles by inserting a non-metallic utensil and firmly pressing the food.

6. Carefully wipe the jar rim with a clean towel to allow for a good seal.

7. Apply the lid and secure it with the screw-ring.

8. Repeat steps 3, 4, and 5 until all jars are filled. Reserve water used to sterilize jars for the canning process. Continue by using boiling-water bath canning method or pressure canning.

—from The Big Book of Preserving the Harvest by Carol W. Costenbader
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Step 1. Clean the food.
 

[image: image]
 

Step 2. Sterilize jars.
 

[image: image]
 

Step 3. Pack jars.
 

[image: image]
 

Step 4. Cover food with hot water.
 

[image: image]
 

Step 5. Remove air bubbles.
 

[image: image]
 

Step 6. Wipe jar rim.
 

[image: image]
 

Step 7. Apply lid.
 

[image: image]
 

Step 8. Fill remaining jars.
 


 

Boiling-Water Bath Canning

A boiling-water bath is the cheapest and easiest method of canning for preserving high-acid foods. These include all fruits, all pickles, and those vegetables to which vinegar has been added, raising the acidity to a sufficient level.

Step by Step

1. Lower your packed and prepared jars into simmering water with a jar lifter. The jars should stand on a rack placed at the bottom of the kettle. Note that cold jars should be put into water that is warm, not simmering; they will crack if exposed to a sudden change in temperature. Make sure the jars are not touching to ensure good heat circulation.

2. Add enough water to cover the jars by 2 or 3 inches. Put on the kettle lid, bring the water to a rolling boil, and then (not before) start keeping track of the processing time.

3. When the recommended time is up, remove the kettle from the heat and take out the jars with a lifter. Old jars should be treated with extra care, so leave them in the water until the boil has stopped. Be careful not to knock your jars together, as they will shatter easily when hot. Don’t cover the cooling jars unless there is a draft.

4. Leave jars until thoroughly cooled, then test the seal. If it isn’t tight (see opposite page), you can reprocess within 24 hours of the original processing. If the seal is good, remove the screwbands from the jars. Wipe the jars dry and label them with the product name, its origin, and the date.

5. Store the jars in a cool, dry, dark place for no more than one year. The USDA recommends storing canned goods between 50° and 70°F.

—from Keeping the Harvest by Nancy Chioffi and Gretchen Mead
 

Canning Safety

Never taste even a tiny bit of canned food that you suspect may be spoiled. Examine jars carefully to detect signs of spoilage, which may include:

[image: image] Mold on the jar or food leaking out during storage


[image: image] Lid with mold inside


[image: image] Food in jar completely and very darkly discolored


[image: image] Food looks shriveled, spongy, slimy, or cloudy


[image: image] Liquid in the jar is not static and seems to bubble


[image: image] The jar’s contents “shoot out” when the lid is opened


[image: image] The food has an off odor


Detoxify spoiled foods and the jars containing them before disposal. To do this, place an unopened jar of spoiled food in a pot of boiling water for 30 minutes. Then put it in a garbage bag and dispose of it properly.

If the jar has been opened, empty the contents into one saucepan. Place the empty container, the lid, and the ring in a second pan filled with water. Bring both pans to a boil. If the spoiled food is thick, thin it with water to make it boil more easily. Add to the pot of water any other equipment that has come into contact with the food. Make sure all items are covered by at least 1 inch of water and boil hard for 30 minutes. While they boil, gather any sponges, towels, rubber spatulas, and other items that have touched the spoiled food but can’t be boiled and wrap them in a heavy plastic bag.


[image: image]
 

Step 1. Lower jars into simmering water.
 

[image: image]
 

Step 2. Cover jars with 2 to 3 inches of water.
 

[image: image]
 

Step 3. Place jars on a towel to cool.
 

[image: image]
 

Step 4. Check seal and remove bands.
 


After 30 minutes of boiling, place the contaminated items in the bag with the other items and tie tightly. Dispose of it on a day that your county collects hazardous materials or bury it deeply in the ground.

Remember to wash your hands thoroughly with hot, soapy water immediately after you have contact with any spoiled food or contaminated item.

—from The Big Book of Preserving the Harvest and Keeping the Harvest
 


[image: image]
 

Test seal with thumbs.
 


How to Test a Seal

After filled and finished jars of canned goods have cooled, use your thumbs to test the seal of the metal lids. Press hard on the center of each lid. If the lid does not move downward or give, your jar is complete. If one or two aren’t sealed, you can refrigerate the jars and consume the contents within a day or two.

Another method of checking seals is by lifting your newly canned jar by its lid without the screwband, using the weight of the jar to test the strength or weakness of the seal. Protect yourself and the jar by doing this over a sink prepared with a towel to soften the possible fall.

— from The Big Book of Preserving the Harvest by Carol Costenbader
 



HIGH-ACID FOODS FOR THE BOILING-WATER BATH
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Pressure Canning

All vegetables except tomatoes, sauerkraut, and pickles are low-acid and must always be processed in a pressure canner. Other methods are not safe, and because it takes only one spoonful from one jar of poisoned food to cause serious illness or death, the canner may be the most important investment you make.

All canners work according to the same principle. The pan has a tight-sealing lid with a regulator. When a small amount of water (usually 1 to 3 inches) is heated in the canner, it is converted to steam, which builds up pressure and reaches temperatures substantially higher than boiling. At 10 to 15 pounds of pressure, the temperature is 240° to 250°F. Safety features maintain pressure at reasonable levels and “let go” if pressure becomes too high.

There are two types of pressure canners—those with a dial gauge that shows the pressure, and those with a weight control that makes a noise when it reaches the required pressure. Before using any pressure canner, check to ensure that all of its parts are in good working order and read the manufacturer’s directions, including temperatures necessary at different altitudes.

Step by Step

1. After packing Mason jars and fitting them with lids and screwbands, put the rack in the canner and add 2 to 3 inches of water. Then place jars on the rack. If you like, you may fill the rack before placing it in the canner. Put the lid on the canner and fasten it securely.

2. Open the petcock or remove the weight. Heat on high until steam flows out.

3. Continue to heat on high for 10 minutes before closing the petcock or placing the weight on the vent port. During the next 3 to 5 minutes, the pressure will build.

4. When the dial gauge shows the recommended amount of pressure, or when the petcock begins jiggling or rocking, set the timer for the time specified in your recipe. At high altitudes, increase the pressure ½ pound for each 1,000 feet above sea level.

5. Maintain a temperature at or just above the specified gauge pressure. Weighted gauges will jiggle 2 or 3 times per minute or rock slowly, depending on the brand. Avoid large variations in temperature, which may cause liquid to be forced from jars, jeopardizing the seal.

6. When the time is up, turn off the heat, remove canner from burner if possible, and let it depressurize. Do not use cold water to speed depressurization, and avoid opening the vent port. Let the canner sit 30 minutes if loaded with pints, or 45 minutes with quarts. Some models cool more quickly and have vent locks that indicate when pressure is normal.

7. When pressure has returned to normal, remove the weight or open the pet-cock. Let canner sit for 2 minutes before unfastening and removing the lid. Keep your face away from the canner to avoid escaping steam.

8. Using a jar lifter, remove the jars and place them on a folded towel, allowing at least 1 inch of air to circulate between them.

9. Let cool, then store in a cool, dry, dark place.

—adapted from Keeping the Harvest and The Big Book of Preserving the Harvest
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Weighted gauge
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Dial gauge
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Step 1. Fill rack with jars before placing in canner.
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Step 2. Heat the canner with weight off.
 


TIMETABLE FOR PRESSURE-CANNING VEGETABLES*
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DRYING FRESH FOODS

Preparing Foods for Drying

Drying foods is a natural alternative for people with limited time and limited space for storing frozen or canned foods. Almost any food can be dried, but those most popularly dried are fruits, herbs, and a few vegetables including mushrooms.

Blanching or Dipping

Drying foods does not stop the enzymatic action that causes fruit to mature and decay; it only slows it down. Some foods keep well without pretreatment, but others deteriorate in color, flavor, texture, and nutrients for months after drying unless treated. Pretreatment can mean blanching or dipping the foods. For more information about blanching, see the section on preparing vegetables for freezing earlier in this chapter. Dipping can be accomplished using various preparations.

Salt water dip. Dissolve 6 tablespoons flaked pickling salt in 1 gallon of lukewarm water. To keep fruit from darkening, slice or chop it directly into the water. Soak for no more than 5 minutes or the fruit will absorb too much water and acquire a salty taste. Drain before loading onto drying trays. This is not recommended for those on a low-sodium diet.

Ascorbic acid dip. Ascorbic acid is a form of vitamin C. Dissolve 2 tablespoons of ascorbic acid crystals, 2 tablespoons of ascorbic acid powder, or 5 crushed, 1-gram vitamin C tablets in 1 quart of lukewarm water. Slice or chop fruits directly into the solution. When 1 to 2 cups of fruit accumulate, stir and remove the fruit with a slotted spoon. Drain well before drying.

Fruit juice dip. Dip peaches, apples, or banana slices into 1 quart undiluted pineapple juice or 1 quart lukewarm water into which ¼ cup of lemon juice has been stirred. Soak for 5 to 10 minutes and drain well before drying.

Draining pretreated produce

You will get the most consistent results from a dehydrator, and dehydrator drying is so trouble-free you can leave a dehydrator operating overnight or while you’re at work. If a load is almost dry at bedtime, reduce the heat to 105° to 110°F and go to bed. By morning, the food will be ready to store.

1. Clean your work surface and assemble knives, peelers, a cutting board, measuring cups and spoons, a bowl (if pretreating), a colander, and a heavy towel. Dehydrators come with their own drying trays.

2. Select young, fresh vegetables and fruits that are table-ready or slightly immature. Wash, then drain on towels.

3. Preheat dehydrator to the desired temperature. Recommended temperatures are 115°F for uncooked fruits, 120°F for vegetables and some cooked fruits, and 110°F for leafy herbs.

[image: image]
 

Drying Food in a Dehydrator
 

[image: image]
 

Commercial dehydrator
 

4. Peel, slice, dice, chop, julienne, halve, or leave whole, depending on recommendations for the fruit, vegetable, or herb. Pretreat or blanch according to recommendations for each.

5. Spread foods evenly over dehydrator trays in thin layers. Different foods can be dried at the same time, but very moist foods should not be dried with almost-dry foods, nor should you combine foods with strong odors or flavors.

6. Dry according to times specified for each food. Rotate the trays front to back, side to side, and top to bottom at least once. Also stir the food or turn it.

7. Package dried foods in airtight bottles, jars, or plastic bags. Store in a cool, dark place.

Drying Food in a Conventional Oven

Drying food in an oven has the advantage of controlled, even temperatures, but the disadvantage of poor air circulation. Prepare foods as you would if you were using a dehydrator (see previous page). You will need a large, easily readable thermometer that registers 100° to 150°F, an electric fan, and commercial or homemade drying trays.

[image: image]
 

Spread food evenly and sparsely on a drying tray.
 

1. Set the thermometer on the top oven shelf and preheat to the desired temperature. Recommended temperatures are 115°F for uncooked fruits, 120°F for vegetables and some cooked fruits, and 110°F for leafy herbs.

2. Prepare the food, then spread it sparsely but evenly over the drying trays.

3. Place the trays in the oven. To improve air circulation, allow 1 inch of space on each side, 3 inches on top and bottom, and 2½ inches between trays. In addition, leave the door ajar a few inches and place an electric fan in front of the door to blow away moist air.

4. Dry according to the directions for each food. Stir or turn the food occasionally and rotate the trays front to back, side to side, and top to bottom every 2 to 3 hours.

5. Package the dried foods in airtight bottles, jars, or plastic bags. Store in a cool, dark place.

—from The Busy Person’s Guide to Preserving Food by Janet Chadwick
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Let the Sun Do Your Drying!

If you are blessed with clean air, low humidity, and an abundance of hot, sunny days, sun-drying is the least expensive and simplest method of preserving foods. But drying outdoors is unpredictable unless the temperatures are over 100°F and humidity is low. If the temperature is too low, the humidity is high, or both, spoilage will occur before drying is achieved. Because sun-drying is slower and food is exposed for a longer period of time, pretreating is important.

Begin by pretreating and preparing your foods. Your drying trays can be cookie sheets or homemade wooden trays, but those made of fiberglass or stainless steel screening work best. Do not use galvanized screening, which contaminates food. You’ll also need cheesecloth to protect food from insects and birds.

1. Spread foods sparsely but evenly over your drying trays in thin layers. Different foods can be dried at the same time. Cover with cheesecloth.

2. Place the trays in a well-ventilated spot in full sun. Turn or stir the food every few hours, and take the trays inside at night. Dry according to the recommendations for each food, but do not include inside time when calculating drying time.

3. Before storing, place foods in an oven set at 125°F for 30 minutes to kill insect eggs that may have been deposited on them, or place the foods in a freezer for a day or two.

4. Package foods in airtight bottles, jars, or plastic bags. Store in a cool, dark place.


Making Fruit Leathers

Any fruit (or vegetable) or combination of fruits can be made into leathers. Leathers are an excellent way to use slightly overripe fruits, which have more flavor than just-ripe fruit. They are generally made from purées of raw or cooked fruit. Two cups of purée should fill a standard 10- by 15-inch cookie sheet.

Drying Times

	Fruits

	Hours in Dehydrator


	Apples

	6–8


	Apricots

	8–12


	Bananas

	6–8


	Berries

	12–24


	Cherries

	12–24


	Figs

	36–48


	Grapes

	24–48


	Peaches

	10–12


	Pears

	12–18


	Persimmons

	18–24


	Pineapple

	24–36


	Plums

	36–48


	Rhubarb

	8–12


	Strawberries

	8–12



[image: image]
 

Step 1. Strain fruit through mill.
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Step 2. Spread purée on drying tray.
 

Vegetables

	Asparagus

	8–10


	Beans

	48


	Beets

	4–8


	Broccoli

	8–10


	Brussels sprouts

	8–10


	Cabbage

	12–15


	Carrots

	12–18


	Cauliflower

	8–12


	Celery

	12–18


	Corn

	8–12


	Cucumbers

	8–10


	Eggplant

	3–4


	Green beans

	12–14


	Greens

	8–12


	Kohlrabi

	18–24


	Mushrooms

	8–12


	Okra

	8–12


	Onions

	12–24


	Parsnips

	8–12


	Peas

	12–18


	Peppers

	8–12


	Potatoes

	18–24


	Pumpkin

	12–18


	Sprouts

	8–12


	Squash (summer)

	6–8


	Squash (winter)

	12–18


	Sweet potatoes

	12–18


	Tomatoes

	6–8


	Turnips

	12–18



— from Keeping the Harvest
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Step 3. Dry.
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Step 4. Roll leather in waxed paper or plastic to store.
 

1. Strain cooked or ripened raw fruit through a food mill or liquefy it in a blender until smooth. If needed, add juice or water to make the mixture thin enough to pour.

2. Line a drying tray with plastic wrap (or use the fruit leather sheet that came with your dehydrator). Spread the purée 1/8-inch thick on the drying tray.

3. To dry in a dehydrator, set the tray in the dehydrator at 120°F for 6 to 8 hours, or until the leather can be pulled easily from the plastic. Invert, pull off the plastic, and continue drying for 4 to 6 hours. To dry in a conventional oven, put the tray in at 120°F for 6 to 8 hours, or until the leather can be pulled easily from the plastic. Invert, pull off the plastic, and continue drying for another 6 to 8 hours. To dry in the sun, set the tray outdoors for 1 day, or until the leather can be pulled easily from the plastic. Invert, pull off the plastic, and dry for 1 more day.

4. To store, roll the leather in waxed paper or plastic wrap, close and twist the ends, and store in the refrigerator for up to 6 weeks.

—from The Busy Person’s Guide to Preserving Food by Janet Chadwick
 


BEST-OF-ALL METHODS FOR PRESERVING VEGETABLES AND FRUITS
 

The following list of recommended preserving methods is an attempt to balance nutrition, flavor, convenience … and personal prejudice!
 

	Vegetable

	Method


	Asparagus

	freeze


	Beans, dry

	dry on vine and store in airtight containers


	Beans, lima (bush)

	freeze


	Beans, lima (pole)

	freeze


	Beans, snap, green, and wax (bush)

	freeze


	Beans, snap, green, and wax (pole)

	freeze


	Beets

	root cellar in sand or sawdust


	Broccoli

	freeze


	Brussels sprouts

	freeze or leave in garden and keep eating


	Cabbage

	sauerkraut, or wrapped in newspaper in cold storage


	Carrots

	root cellar in sand or sawdust


	Cauliflower

	freeze


	Celery

	root cellar


	Chard, Swiss

	eat from garden all season and late into fall


	Collards

	keep in garden


	Corn

	freeze whole kernel


	Cucumbers

	pickle


	Eggplant

	freeze as part of prepared casserole


	Onions and garlic

	hang in braids or net bags, cold and dry


	Parsley

	green in pot on windowsill, or dry


	Parsnips

	store in ground in garden, harvest after ground has frozen and/or in spring


	Peas

	freeze


	Peppers

	freeze


	Potatoes

	root cellar


	Pumpkins

	store in dry, warmish spot, freeze purée in late winter


	Rhubarb

	freeze


	Rutabagas

	root cellar in sand or sawdust


	Spinach

	freeze


	Squash, summer

	freeze, purée or grated


	Squash, winter

	dry storage about 50°F, freeze purée in late winter


	Tomatoes

	can juice, purée and whole


	Turnips

	root cellar in sand or sawdust



	Fruit

	Method


	Apples

	can for applesauce, dry leather and slices, store apples in root cellar


	Apricots

	can


	Blackberries

	jelly


	Blueberries

	freeze


	Cantaloupe

	freeze


	Cherries, sour

	can


	Cherries, sweet

	can


	Currants

	jelly


	Grapes

	can juice, wine


	Peaches

	can


	Pears

	can, and store in root cellar


	Plums

	can


	Raspberries

	freeze, or use for preserves


	Strawberries

	freeze, or use for preserves




 
  


25 THE COUNTRY PANTRY
 

JAMS AND JELLIES • APPLE CIDER • ROOT BEER MAPLE SYRUP • KETCHUPS AND MUSTARDS • HERBAL VINEGARS • PICKLES AND RELISHES
 

For me, one of the most satisfying moments of a winter day is opening my large pantry doors and choosing a jar of homemade strawberry jam for morning toast, or a jar of home-canned tomatoes for making my special “Mama Martha’s Marinara Sauce.” Not only is it a quick and easy way of preparing a meal, it truly gives me a sense of pride, knowing that we grew it, harvested it, canned it, and will get to eat it together. John grows enough for us to open a small store and delights in bringing in basketfuls of vegetables to our harvest kitchen. As I dream of winter feasts with family and friends, preserving doesn’t seem like work. Here, Carol Costenbader tells more.

 

—Martha Storey
 


At my home in North Carolina, it would not seem like August if I weren’t making jams from the bounty of seasonal fruit that bursts into and overflows from the farmers’ markets. The trick is to transform the booty into beautiful rows of preserved concoctions that wait patiently to be taken from the shelf in the leaner times of winter. The comforting pleasure of a cup of an herbal blend tea accompanied by toast with homemade apple butter is an underrated joy of life. The toast is merely the vehicle for getting as much jam as possible to the palate.

The perfume of simmering raspberries wafting through the house is another memory maker. Part of the seasonal ritual can include berry picking with the children. Go to a pick-your-own orchard or pick wild blackberries.

The art and science of preserving fresh fruits into tempting fruit spreads is a satisfying experience. Frequently young berry pickers like to help make the jam as well. It’s never too early to learn creative, economical, environmental, and conservation-minded habits. Besides, preserving can turn your kitchen, pantry shelf, or freezer into a virtual rescue mission for the distressed cook. A ½ pint jar of apple jelly can serve not only for breakfast bread but also as a basting sauce for a pork roast or a grilled chicken. A supply of orange marmalade can be added by the tablespoonful to gravy or sauces for duck, pork, or Cornish hens. Let your culinary imagination run wild.


THE WORD BIN
 

Brine. Water containing varying amounts of salt


Butter. A fruit butter is fruit pulp that has been cooked with sugar until thick


Chutney. A mixture of fruits and spices cooked with sugar and vinegar


Conserves. A spread usually consisting of mixed fruits and citrus with raisins and nuts


Jam. A spread made from ground or crushed fruit


Jelly. A spread made with fruit juices or other flavored juices and jelled just enough to be firm


Marmalade. A clear jelly mixed with pieces of citrus or other fruit


Pomace. The pulpy mass of ground-up apples


Preserves. A spread containing whole or large pieces of fruit in a slightly jelled syrup



 

Ingredients of a Successful Fruit Spread

Making homemade fruit spreads is easy. The method for preserving jams, jellies, conserves, and other fruit spreads is boiling-water bath canning, the same method used when canning fruits and other high-acid foods (see p. 436).

The main ingredients in fruit spreads are sugar, fruit (which contains acid), additional fruit acid (for nonacidic fruits), and pectin. The ratio of these ingredients creates the gel and preserves the flavor of a homemade fruit spread.

Sugar acts as a preserving agent in the large quantities called for in fruit spread recipes. The distinctive flavor comes from the fruit. Also, depending on the fruit and its ripeness, natural fruit acids contribute to the gel quality. If the fruit is not naturally acidic enough, the recipe will call for added acid, usually lemon juice.

Pectin is a gelling agent found naturally in all fruits. Fruit that is underripe contains much more pectin than ripened fruit. Including some underripe fruit in the fruit portion called for in a recipe can help the final product gel. You can buy pectin in either powdered or liquid form in most supermarkets.

Be sure to follow recipes without changing the ratio of sugar, fruit, and pectin. Nor should you change the order in which they are added in a recipe.

—from The Big Book of Preserving the Harvest by Carol W. Costenbader
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Getting Started with Jams and Jellies

If you’ve done some canning, most of the equipment you’ll need for jams and jellies is already in your kitchen. However, a few items are needed especially for making fruit spreads. Here is the list of useful equipment:

[image: image] Large stainless steel or enamel pot (not aluminum or iron)


[image: image] Jars and lids designed for canning


[image: image] Cooling rack


[image: image] Measuring cups and spoons


[image: image] Jelly bag, or cheesecloth and kitchen twine


[image: image] Potato ricer or other masher


[image: image] Long-handled wooden spoon


[image: image] Pierced long-handled metal spoon


[image: image] Clean cloth or tea towel


[image: image] Candy thermometer


[image: image] Colander


[image: image] Soft vegetable brush


[image: image] Knife


[image: image] Timer


[image: image] Spatula


[image: image] Ladle


[image: image] Wide-mouthed funnel


[image: image] Jar lifter


[image: image] Boiling-water bath canner


[image: image] Kitchen scales






JAMS AND JELLIES

The Basic Fruit Spread: Making Homemade Jelly

1. Extract the juice. Wash slightly unripe fruit and cut up into a kettle. If you’re using berries, mash the lower layer. Add a small amount of water to prevent scorching if the fruit lacks juice. Apples and plums require added water. Start over low heat, gradually increasing heat as juice builds up. Cook until fruit is soft—about 3 minutes for berries and 15 to 25 minutes for harder fruit.

2. Strain juice. Put cooked fruit in damp jelly bag and let juice drip into bowl. Avoid pressing or squeezing the bag, as this will cloud the juice and the jelly. You can make a jelly bag from 4 layers of cheesecloth that are tied at the corners and suspended over a bowl.

3. Test for pectin. Put 1 tablespoon of juice in a glass. Add 1 tablespoon rubbing alcohol and shake gently. Don’t taste. If pectin content is high, you should see a transparent glob. In this case, use equal amounts of juice and sugar in making jelly. If 2 or 3 globs form, pectin content is lower. Use 2/3 to ¾ cup of sugar to 1 cup juice. If smaller globs form, use ½ cup sugar to 1 cup juice. Pectin level can be raised by adding tart apple juice to the juice you’ve prepared.

High-pectin fruits such as underripe apples are often used in combination with low-pectin fruits to make jellies. Other recipes call for the addition of commercial pectin. Liquid pectin is added after sugar is added to the juice and the mixture is brought to a boil. Powdered pectin is added to the unheated, unsweetened juice.

4. Cook to jelly stage. Measure juice into a kettle. Simmer 5 minutes in the open kettle. Skim off the froth, then add sugar. Boil rapidly.

5. Test for jelly stage. The jelling point is 220°F. Jelly point is reached when the jelly comes off a spoon in a sheet. Begin testing 10 minutes after boiling starts. When ready, remove from heat and skim off any foam.

6. Seal the jelly. Ladle or pour the hot jelly into hot, sterilized jars, leaving 1/8 inch headroom. Wipe jar rims with a clean, damp cloth to remove any jelly that could spoil the seal. Take Mason lids from hot water and place them on jars. Screw the bands on tightly.

7. Immerse in bath. After the jars are sealed, immerse them in a boiling-water bath for 10 minutes. Be sure the water is at least 2 inches above the tops of the jars. After the full 10 minutes, remove the jars and place them on a rack to cool. Then label the jars and store them in a cold, dry place.
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Step 1. Extract juice over heat.
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Step 2. Strain juice through jelly bag.
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Steps 3 and 4. Stir in liquid pectin, if needed, and cook to jelly stage.
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Step 5. Test for jelly stage
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Step 6. Pour into jars and seal.
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Step 7. Immerse in boiling water bath.
 

Spiced Strawberry Jam

Yield: Four 8-ounce jars

Easy to prepare, this strawberry jam is spicier than most strawberry jams.

5 cups crushed strawberries (about 2 quarts cleaned and stemmed)


½ teaspoon each ground allspice and ground cinnamon


¼ teaspoon ground cloves


1 box (1¾ ounces) powdered fruit pectin


½ teaspoon butter or margarine


7 cups sugar


1. In an 8-quart saucepan, combine the strawberries and the spices. Add the pectin and butter. Bring to a full boil on high heat, stirring constantly.

2. Stir in the sugar and mix well. Return to a full boil and boil for 1 minute exactly, stirring constantly.

3. Remove saucepan from heat and skim off any foam with a metal spoon.

4. Ladle into sterilized jars, leaving ¼-inch headroom. Cap and seal. Process for 5 minutes in a boiling-water bath.

Grape Jelly

Yield: Four 8-ounce jars

A favorite with the peanut-butter-and-jelly crowd, this grape jelly is pink, even though it is made from green grapes.

3 pounds green grapes, washed, stemmed, picked over, and chopped


2 lemons, juiced


21/3 cups water


2¼ cups sugar


1. Bring the grapes, lemon juice, and water to a boil in an 8-quart saucepan and simmer for about 30 minutes, until the fruit is very soft.

2. Meanwhile, scald a jelly bag with boiling water, squeezing out any excess. Hang the bag in a convenient but out-of-the-way place with a large drip pot positioned beneath.

3. Pour the grape mixture into the wet jelly bag. Let drip for 24 hours or less. (Do not squeeze the pulp in the bag.)

4. Measure the strained juice. Add the sugar to 21/3 cups of juice. Pour into a heavy 3-quart saucepan. Stir over medium heat until the sugar has dissolved, then boil for 10–12 minutes, or until a cooking thermometer reaches 220°F.

5. Skim off any foam with a metal spoon. Ladle the jelly into sterilized jars, leaving ¼-inch headroom. Cap and seal. Process in a boiling-water bath for 5 minutes.

—from Jams, Jellies & More by Carol W. Costenbader
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Make Your Own Pectin

You can make your own fruit “pectin” to use with strawberries, peaches, and other low-pectin fruits. Choose hard, tart, ripe apples. Weigh, wash, and cut fine, leaving stems and cores in. Add 1 pint water and 1 tablespoon lemon juice for each pound of apples. Cover and boil rapidly for 30 minutes, stirring occasionally to prevent scorching. Press through a jelly bag or damp cheesecloth, then strain through several layers of cheesecloth without squeezing. Heat back to the boiling point, seal in canning jars, and process in a boiling-water bath for 10 minutes. To use, mix pectin and the juice of a low-pectin fruit in equal parts.

—from Keeping the Harvest by Nancy Chioffi and Gretchen Mead
 


Apple Butter

Yield: Ten 8-ounce jars

Apple peelings contain a lot of pectin, so they help this butter thicken. In tandem with the spices, they also create an intense flavor.

10 large (about 5 pounds) tart apples, washed, cored, and quartered but not peeled


2 cups apple cider


3 to 5 cups sugar


3 teaspoons ground cinnamon


¾ teaspoon ground cloves


½ teaspoon each ground allspice and ground nutmeg


1. Cook the unpeeled apple pieces slowly in the cider until tender. Blend in a food processor. You should have 12–14 cups of pulp.

2. Add 3 cups of the sugar, then more as needed to attain the desired sweetness. Add the spices and mix well.

3. Cook in a 350°F oven or slow cooker for 6–8 hours, stirring often. To test for desired thickness, spoon the mixture onto a cold plate. If no liquid oozes from around the edges, it is thick enough.

4. Ladle into sterilized jars, leaving ¼-inch headroom. Cap and seal. Process in a boiling-water bath for 10 minutes.

Blueberry Marmalade

Yield: Six 8-ounce jars

This new combination of flavors is certain to please.

1 lemon


1 medium orange


¾ cup water


1/8 teaspoon baking soda


4 cups blueberries, rinsed, picked over, and crushed


5 cups sugar


6 ounces liquid pectin


1. Peel the lemon and orange and chop the zest. Remove the white membranes from the lemon and orange and chop the pulp.

2. Combine the chopped zest, water, and baking soda in a small saucepan. Bring to a boil, reduce the heat, and simmer, stirring occasionally, for about 10 minutes. Drain well and reserve the zest.

3. Combine the blueberries, citrus pulp, and sugar in an 8-quart saucepan and bring to a boil. Reduce the heat; simmer for 5 minutes.

4. Remove from the heat. Let cool for 5 minutes. Add the drained zest and the liquid pectin and return to a boil. Boil for exactly 1 minute, stirring constantly.

[image: image]
 

5. Skim off the foam with a metal spoon. Ladle into sterilized jars, leaving ¼-inch headroom. Cap and seal. Process in a boiling-water bath for 15 minutes.

—from Jams, Jellies & More by Carol W. Costenbader
 

Red Raspberry Preserves

Yield: Three 8-ounce jars

Quick and easy!

4 cups raspberries, washed, picked over, and drained


3 cups sugar


¼ cup fresh lemon juice, strained
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1. Combine all the ingredients in a ceramic 2-quart bowl, stirring occasionally to let the sugar dissolve, about 2 hours.

2. Pour the mixture into a heavy 3-quart saucepan. Bring to a boil, reduce the heat, and simmer, stirring frequently, until a cooking thermometer reaches 220°F, about 5 minutes.

3. Remove from the heat and skim off any foam with a metal spoon.

4. Ladle into three sterilized jars, allowing ¼-inch headroom. Cap and seal. Process for 15 minutes in a boiling-water bath.

Refrigerator Pear Butter

Yield: Two 8-ounce jars

This delicious alternative to apple butter requires no processing, but you should eat it within 2 weeks.

12 ripe Bosc or Bartlett pears, peeled and chopped


¾ cup sugar


Juice of 1 lemon


¼ cup water


3 strips lemon zest, 2 inches long and ¼-inch wide


1 vanilla bean


[image: image]
 

1. Combine all the ingredients in a heavy 8-quart saucepan. Cook over low heat for 2½ hours, until the fruit is very soft. Stir frequently, taking care not to burn.

2. Remove the strips of zest and the vanilla bean.

3. Put the mixture through a food mill. Pour into sterilized jars. Cap and seal. Refrigerate immediately. Keeps 2 weeks in the refrigerator.

—from Jams, Jellies & More by Carol W. Costenbader
 




APPLE CIDER

How to Make Sweet Apple Cider

The heady fragrance of fresh sweet cider running from the press is a wonderful blend of mellow apples, the faintly acidic scent of fallen leaves, and the brisk taste of country air cleared by early morning frost. Make your cider outside, preferably on a cool, breezy day. All materials and equipment must be clean and sanitary.

1. Apple harvest and “sweating.” Harvest or buy mature, ripe, sound apples. Store the apples in a clean, odor-free area for a few days to several weeks, “sweating” them until they yield slightly to the pressure of a firm squeeze. Keep different varieties of apples separate if you want to make a balanced blend after pressing.

2. Selecting apples for blending. You can make a good blended cider based on the following amounts of fruit in each category (see chart opposite):

[image: image] Neutral or low acid base: 40 to 60 percent of the total apples. The bland, sweet juice will blend happily with sharper and more aromatic apples.


[image: image] Medium to high acid: These tart apples can make up 10 to 20 percent of the total.


[image: image] Aromatic: 10 to 20 percent of these fragrant apples will give your cider bouquet.


[image: image] Astringent (tannin): 5 to 20 percent of the total juice. Go easy with these. Too many will give your cider a fierce puckering action on the taste buds.


3. Milling or grinding. Just before grinding, wash the apples in a large tub of clear, cool water. Squirt a garden hose at high pressure directly on them. Dump the washed apples into the hopper of a grinder and reduce them to a fine, mushy pomace. If this is your first cider-making experience, keep the apple varieties, the pomace, and the juice separate and blend to taste later. Press the pomace immediately.

4. Pressing. If you are using a single-tub screw press or ratchet press, place the nylon press bag in the tub and fill it with apple pomace. Do not use galvanized or metal scoops, which react with the acid in the pomace. Tie or fold the bag closed, and slowly apply increasing pressure to the pulp. As the juice flows out, tighten the screw or pump the ratchet to bring the pressure up again. If you have a double-tub press, you can set up a continuous cider-making operation with one or two helpers that yields 8 to 10 gallons of cider per hour.

Catch the fresh cider in a clean stainless steel, plastic, or sound enamel container. Do not allow the cider to come into contact with other metals. If you are planning to blend the juices from different varieties, keep the pressed-out juices separate.

5. Blending the juices. Take quart samples of each kind of juice. Use a measuring cup to figure exact amounts, and try for a good balance. Taste-test for tannin (acid) content first. Add small amounts of high-tannin cider to the neutral or low-acid cider base until the level of astringency pleases you. Add aromatic juice, then cautiously blend the high acid juice until the cider is lively, fragrant, and well balanced. Blend your bulk juice in the same proportions.
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Dump the washed apples into the hopper and grind them, cores, skin, and all.
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Catch the fresh cider in a clean plastic or stainless steel container.
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This old-fashioned press could produce cider for an entire community.
 

6. Filtering. To create faintly hazy, natural sweet cider, pass the juice through a light layer of cheesecloth or nylon mesh. This will remove impurities and flecks of pomace.

7. Storage. Cider can be refrigerated in clean glass or plastic jugs, or in waxed cardboard containers. It will stay fresh-tasting for 2 to 4 weeks. After refrigeration, the preferred method of preserving cider is freezing. Allow 2 inches headroom in containers for expansion during freezing. Defrost the cider for a day in the refrigerator when you want to drink it. Cider can be stored almost indefinitely on the pantry shelf by pasteurizing the juice and then preserving it in bottles or canning jars. This is the hot pack method, using sterilized bottles with crown caps or canning jars with lids. Store cider in a cool, dark place.

—adapted from Making the Best Apple Cider
 


A Guide to Apple Varieties
 

High Acid Apples

Close

Cox’s Orange Pippin

Esopus Spitzenberg

Gravenstein

Jonathan

Melba

Newtown

Northern Spy

Quinte

Rhode Island Greening

Ribston Pippin

Vista Belle

Wealthy

Medium Acid Apples

Baldwin

Cortland

Empire

Fameuse

Golden Russet

Idared

Jerseymac

Lobo

McIntosh

Rambo

Roxbury Russet

Sops of Wine

Spartan

Wayne

Winesap

York Imperial

Low Acid (Neutral Base)

Apples

Ben Davis

Delicious

Golden Delicious

Grimes Golden

Lindel

Rome Beauty

Westfield Seek-No-Further

Aromatic Apples

Cox’s Orange Pippin

Delicious

Fameuse

Golden Delicious

Golden Russet

Gravenstein

McIntosh

Ribston Pippin

Roxbury Russet

Wealthy

Winter Banana

Astringent (Tannin)

Apples

Dolgo Crab

Geneva Crab

Lindel

Mont Royal

Newtown

Red Astrachan

Siberian crab apples

Young American crab apples

Most wild apples


 


Getting Started with Apple Cider

Modern cider-making equipment is more efficient, easier to clean, and lighter in weight than the machines great-grandpa used, which were heavy with cast iron and oak. Here is an equipment list for cider-making:

[image: image]Grinder. Usually a hand-powered oak frame set with stainless steel or aluminum cutters or rollers, with a hopper on top that can accommodate up to a bushel of fruit.


[image: image]Cider press. Available presses include small, single-tub, hand-operated screw presses; double-tub screw presses; single- and double-ratchet system tub presses; small hydraulic hand presses with cheese racks; and replicas of nineteenth-century presses.


[image: image]Pressing bags and cloths. Most are made of nylon.


[image: image]Filter cloth. A layer of cheesecloth or nylon filter cloth used to catch stems, seeds, and large chunks of apple pomace.


[image: image]Primary container. A bucket, bowl, or vat in which you catch fresh cider from the press. It should be stainless steel, polyethylene plastic or nylon, glass, or unchipped enamel.


[image: image]Plastic siphon tubing. A 4-foot section of plastic, quarter-inch tubing will help you fill cider jugs and bottles.


[image: image]Storage containers. Clean plastic or glass jugs with screw tops.






OLD-FASHIONED ROOT BEER

Root Beer and Self-Reliance

In years gone by, self-sufficiency was the goal on American farms. The small cash income went for land purchases, taxes, and a few exotic products such as coffee and cinnamon. Farm families aimed to produce their own clothes, furniture, rugs, brooms, brushes, harnesses, animal feed, and fencing. They strove to make and preserve all food for their own use—from bread, milk, and cheese to canned vegetables, fruit preserves, dried apples, and smoked bacon.

An integral part of this self-reliance was the making and bottling of refreshing beverages for year-round use. For many families, these beverages included wine, beer, and nonalcoholic drinks flavored with the roots, bark, sap, and leaves of local wild plants.


The Root Beer-Brewer’s Checklist
 

Here is a “short list” of the equipment you’ll find helpful in brewing batches of homemade root beer.

Basic Equipment

[image: image]Bottle capper and bottle caps. Cappers range from cheap models to nice table models made of plastic or steel. Caps are sold by the gross and are very inexpensive.


[image: image]Brewpot. This should be made of stainless steel, glass, or enameled steel. A 6-quart pot is recommended, but a 1-gallon pot will work, too.


[image: image]Funnels, large and small. Two stainless steel or food-grade plastic funnels will help you transfer liquids from container to container. The larger funnel should have a snap-in or built-in strainer.


[image: image]Unthreaded glass bottles. Eleven 12-ounce bottles will allow you to bottle 1 gallon of beverage. Use strong, heavy bottles. Another option is 16-ounce bail-top beer bottles, which do not need caps.


[image: image]Jug, carboy, or food-grade plastic pail. The bare necessity for a novice brewer is a 1-gallon container made of glass or food-grade plastic. Those who make larger batches should probably invest in a 5-gallon glass carboy.


[image: image]Sanitizing pail. A 5-gallon food-grade plastic pail holds about 13 bottles standing upright.


[image: image]Large kitchen spoon


[image: image]Measuring cups and spoons


Nonessential but Nice

[image: image]Bottle brush. Your brush should be long enough to reach the bottom of any bottle.


[image: image]Postal scale. The scale takes some of the guesswork out of gauging the weight of ingredients.


[image: image]Siphon tube, 3/8 inch inside diameter (for large batches). The tube allows you to siphon liquids from one container to another.


[image: image]Thermometer


[image: image]
 

Bottle capper
 

[image: image]
 

Funnel with snap-in strainer
 

[image: image]
 

Unthreaded glass bottles
 

[image: image]
 

Glass carboy (left) and gallon cider jug
 


 

Traditional Methods and Ingredients

Favorite flavorings for traditional brews included gingerroot, sassafras root, and hop flowers. One essential ingredient was some form of sugar. For stronger beers, yeasts would convert the sugar to alcohol. For both strong beers and nonintoxicating root beers, this same fermentation process resulted in carbon-dioxide gas, which carbonated the drink.

The steps followed in the making of root beers were identical to those used in making beer, except that the bottling took place just after the yeast was added, and the fermentation was stopped after a day or two by cooling the bottles. These root beers were not truly nonalcoholic, but the alcohol content was very low. Several million American root cellars and springhouses were filled with bottles of these beverages, made from the harvest of farm and meadow.

Bottling Soft Drinks

For a 1-gallon batch of beverage, you will need eleven 12-ounce bottles and caps (or eight bail-top pint bottles with reusable rubber gaskets).

1. Clean your bottles with a bottle brush and hot water, then soak the bottles in a sanitizing pail. The pail should be filled with hot water, to which you have added 2 tablespoons of unscented chlorine bleach per gallon.

2. Remove the bottles from the sanitizing soak and rinse them well in very hot tap water.

3. Using a small funnel, fill each bottle from the jug.

4. Cap each bottle with a bottle capper.

5. Allow them to work, ideally at a room temperature of 62° to 77°F. Check them after 48 hours and 72 hours. During this period, the yeast is consuming some of the sugar, and natural carbonation results. If the room is hot, check after 36 hours.

6. Use a “test bottle” to check carbonation. When the carbonation level is right, put all bottles immediately into the refrigerator. For better flavor, wait a couple of days before drinking. The flavor improves because the yeast settles out, allowing your flavoring agents to shine through.

—from Homemade Root Beer, Soda and Pop by Stephen Cresswell
 

[image: image]
 

Step 1. Soak bottles in chlorine solution.
 

[image: image]
 

Step 2. Rinse bottles.
 

[image: image]
 

Step 3. Using a funnel, fill bottles.
 

[image: image]
 

Step 4. Cap bottles.
 


Sassafras Root Beer

Yield: Eleven 12-ounce bottles

Root beer made from sassafras is the quintessential soft drink. The recipe that follows is simple, but it makes an incredibly good beverage.

¼ ounce dried sassafras root bark


3 to 4 quarts water


2 cups sugar


1/8 teaspoon ale or bread yeast (also ¼ cup lukewarm water)


1. Place the pieces of root bark into a large pot. Add 2 quarts of the water and all the sugar. Simmer, covered, for 25 minutes. Remove pot from heat, still covered, and let cool for another 25 minutes.

2. Pour ¼ cup of lukewarm water into a teacup, then add the yeast. Let sit for several minutes.

3. Pour 1 quart cool water into your glass jug. Using a large funnel, slowly pour in the warm sassafras liquid, straining it as you go.

4. Adjust the temperature of the remaining water and add it to the jug, aiming to make the liquid in the jug lukewarm (70° to 76°F).

5. Put the cap or a stopper on the jug and agitate it vigorously for a few seconds.

6. Remove the cap and add the yeast in its water. Cap again and shake the jug. Leave capped and let it sit for about 15 minutes.

7. Finally, top off with warm water, cap loosely, and proceed immediately to bottling (see text).





MAPLE SYRUP

A Beginner’s Guide to Maple Syruping

Making maple syrup is extremely simple. You just boil sap down to about 1/35th of its original volume. If you want to sell any of what you make, you have to get the syrup to exactly the right density, filter it through a felt strainer, grade the syrup, and hot-pack it. Many people also do these things for home use.

The equipment for making syrup can be as simple as 2 or 3 spouts, some large tin cans, and a kettle. The central feature of the system we’ll explain here is a large, flat-bottomed pan. There are several varieties made especially for sugarers. The best—and most expensive—are those made of English tin by manufacturers of sugaring equipment.

Fireplace

Once you have a pan, you’ll need to build a fireplace. Simply get a few concrete blocks and make a temporary fireplace somewhere in your yard or on your driveway. With four blocks, you can build a simple fireplace with two sides, leaving the front and back open. With eight, you can make an identical structure but two blocks high, which lets you put larger pieces of wood on the fire. Draft control is easy. Just lean a piece of metal sheeting across the front.

Chimney

If you want a fast boil, a chimney is essential. The rule of thumb in sugaring is that the stack must be twice as high as the pan is long. For a 2-foot pan in the backyard, a 4-foot stack will do. But a 6-footer will do a better job of keeping the smoke away and will give a stronger draft.

There are 2 ways you can mount the stack. One is to extend the concrete blocks an extra foot out behind the pan, add a concrete block rear wall, then lay a piece of sheet metal on top to form a flat roof. Cut a 6-inch circular hole in the metal and fit 2 or 3 sections of ordinary stovepipe into the hole.

The other way is to use the piece of sheet metal as the rear wall. You don’t need to extend the concrete blocks, but you do need to cut the 6-inch hole in the sheet. For the chimney, use an elbow as well as sections of straight stovepipe.

Tapping the Trees

You can collect sap in plastic jugs or use sap buckets. Sap buckets are more expensive, but they are easier to take off the tree, and they’re big enough to hold plenty of sap. Make sure they are galvanized and in good condition. A sap bucket that leaks is worthless.

Pick a warm day after a cold night. Drill a hole about 2½ inches deep in each tree you intend to tap. The old rule is that you don’t tap a maple until it’s 10 inches in diameter. Then you can add one tap for each additional 6 or 8 inches of diameter, to a maximum of 4 taps per tree. Drill your holes on a slight upward incline to take advantage of gravity flow. Stay 6 inches above or below and 3 inches to the side of any old holes.

Tapping the Right Tree

[image: image]
 

Make sure you are tapping the correct kind of tree—a Sugar Maple. Norway and Red Maples will not yield sap.
 

[image: image]
 

To set a tap, slant the drill slightly upwards when drilling the hole.
 

Drive a spout into the hole with a hammer. If it’s a hookless spout, remember to put a hook on, facing outward, before you drive it in. Tap it with several light strokes. Now hang your bucket or plastic jug on the hook. If you’re using gallon jugs, make 2 holes in the handle—a small lower hole for the hook and a larger, upper hole for the spout. This is where the sap runs into the jug. Buckets come with prepared holes.

If you picked the right day and your buckets are up by 10 a.m. or so, they could be full by suppertime.

[image: image]
 

A large, flat-bottomed pan set over the heat source makes an excellent evaporator.
 

Boiling

Pour about 5 gallons of sap into a 2- × 2-foot pan. The sap will fill it to a depth of 2 inches. Build your fire. While things are coming to a boil, set up a pre-heater system. In its simplest form, this can be a large tin can with a pin-prick hole near the bottom. Set it on a scrap of board across the pan and position it so the pin-prick hole extends over the edge of the board. Your can will automatically replenish the pan with sap that has been poured into the can and slightly warmed by rising steam.

While the sap cooks, tend the fire, skim white foam off the top of the sap with a strainer, and refill your pre-heater from time to time.

Use a sugaring thermometer or candy thermometer to determine when you have syrup. It should read 7 degrees above the boiling point of water, or 219°F. If you don’t have a thermometer, dip a spatula into the boiling sap and hold it vertically over the pot. If you have syrup, a thin “apron” of maple will appear at the bottom of the spatula. If the sap is still too thin, it will simply drip back into the pan. Don’t let the syrup get too thick; stop while it is still slightly thin.

With good management, a 2- × 2-foot pan should make 4 or 5 quarts of syrup in a day’s boiling. People with a pan this size usually make a quart of syrup at a time, drawing the syrup off the pan every couple of hours. Don’t let the depth in the pan get below ¼ inch.

Filtering and Hot-Packing

To avoid unattractive sediment, you should filter the syrup. Simply pour the syrup through a coffee filter or even a funnel lined with paper towels.

Careful hot-packing means three things. It means first that you should bring the syrup back to a temperature of at least 180°F after filtering. Second, it means that you should pack the syrup in airtight containers, filling them to the very top. Third, lay the containers on their sides as soon as they’re sealed, so the tiny air space at the top gets sterilized. Your syrup should keep for many months, or even a year.

—adapted from Making Maple Syrup by Noel Perrin
 


Sourdough Pancakes

Need something tasty to pour your homemade maple syrup on? Try this recipe for old-fashioned sourdough pancakes. The combination should be unbeatable.

1 cake or package yeast


2 cups warm water


2 cups flour


½ teaspoon salt


1 egg, beaten


1 teaspoon baking soda


2 tablespoons oil


1 tablespoon honey


1. Dissolve yeast in warm water and stir in flour. Set in a warm place overnight, such as a warming oven or cool-down stove.

2. Before cooking, measure out ½ cup of this starter, put it in a scalded jar, and store it in refrigerator for future use.

3. Mix starter with remaining ingredients and add a little milk if the batter is too thick. Drop onto a hot skillet.

—from Woodstove Cookery, recipe contributed by Walter Goodridge
 




KETCHUP AND MUSTARD

A Basic Tomato Ketchup

Yield: 4 to 5 pints

8 to 10 pounds very ripe tomatoes


1 to 2 ripe sweet red peppers (or green peppers)


1 to 2 sweet green peppers


4 to 5 onions


1 to 3 cups sugar or honey


3 tablespoons salt


3 cups cider vinegar


Tie in a cheesecloth bag:

½ to 1½ teaspoons whole allspice


½ to 1½ teaspoons whole cloves


½ to 1½ teaspoons broken stick cinnamon


1. Quarter the tomatoes, removing blossom and stem ends and blemishes.

2. Seed and cut up peppers and dice onions.

3. Mix all vegetables and cook until tender (15 to 30 minutes). Put them through a food mill. Or put raw vegetables through a blender, ¾ full at a time, then cook down.

4. Add all remaining ingredients except vinegar. Simmer uncovered, stirring often, until thick.

5. Add vinegar and cook an additional 15 minutes.

6. Remove the bag of spices and ladle the ketchup into clean, hot pint jars.

7. Adjust lids and process in a boiling-water bath for 15 minutes.

—from Keeping the Harvest by Nancy Chioffi and Gretchen Mead
 

[image: image]
 

Tie spices in a small square of cheesecloth so that you can remove them easily.
 

[image: image]
 

Stir often as the ingredients thicken.
 

[image: image]
 

After removing the bag of spices, carefully ladle the ketchup into clean, hot pint jars.
 

Honey Mustard

Homemade versions of today’s gourmet mustards are easy to make, and they are as good as or better than store-bought mustards.

4 tablespoons mustard powder


2 tablespoons water


1 teaspoon vinegar


1 tablespoon vegetable oil


2 tablespoons honey


1. Mix the mustard powder to a stiff paste with water and vinegar.

2. Stir in the oil until the mixture is smooth, then stir in the honey.

3. Pour into a sterilized jar. This mustard is a good spread for sandwiches made with boiled ham or other cold cuts. Serve it also with baked ham, pork, and barbecued meats.

—from Making and Using Mustards by Claire Hopley
 


Chili Sauce

To make a spicy chili sauce, follow the basic ketchup recipe but add 1 to 2 hot chili peppers or ½ teaspoon ground red peppers. Peel the tomatoes and cut the vegetables up fine. Cook down without putting through a food mill. For a different flavor, add celery or celery seed, basil, bay leaf, apples or apple-sauce, mustard seeds or dry mustard, or peppercorns.

—from Keeping the Harvest
 


 




HERBAL VINEGARS

Basil Single-Herb Vinegar

Seasoned vinegars are lovely, both to keep for your own use and to give away as special gifts. There are many excellent vinegars on the market, but yours will be better—fresher, more flavorful, and more unusual. In making herbal vinegars, you can use one herb or a combination of as many as you like. The following recipe is a single-herb vinegar. You can substitute any herb you like for the basil.

4 large sprigs of fresh basil


2 cups white wine or champagne vinegar


Put the basil sprigs into a pint bottle and pour in the vinegar. Seal the bottle. Store for 2 to 3 weeks before using.

Rosemary-Tarragon Herb Combination Vinegar

If I had to pick a favorite of the herb vinegars, this would be it. But there are other good combinations. Any herb goes well with any other herb. Oregano and dill are interesting together, as are basil and savory. You can also use several herbs in combination.

2 large sprigs rosemary


2 large sprigs tarragon


2 cups white wine or champagne vinegar


Make this just as you would the basil vinegar. If you’re dividing it between 2 bottles, be sure to put a sprig of rosemary and tarragon in each bottle.

Thyme, Lemon Peel, and Black Pepper Vinegar

Aside from its good taste, the appealing look of this vinegar makes it one of the best to give as a present. Other flavoring ingredients you can combine with herbs include dill seeds, whole allspice, white peppercorns, cinnamon sticks, orange peel, tiny hot dried red peppers, and celery seed.

1 large sprig fresh thyme


1 long spiral lemon peel


2 heaping teaspoons black peppercorns


2 cups white wine vinegar


Put thyme, lemon peel, and peppercorns into one 1-pint or two 8-ounce bottles. Add wine vinegar. Seal. Store for a month before using, giving the bottle a very gentle shake every 1 to 2 days. If you use two 8-ounce bottles, use 2 smaller sprigs of thyme and 2 smaller spirals of lemon peel. Put one of each plus 1 heaping teaspoon of peppercorns in each bottle.


[image: image]
 

After you strain and rebottle the finished vinegars, slip in a fresh herb sprig before sealing.
 

Raspberry Vinegar

Many people consider this the very best of all the flavored vinegars. Because it’s made with fresh fruit, the procedure is a little different from the usual. Don’t omit the sugar or honey; this vinegar needs a touch of sweetening to bring out its full flavor.

2 to 2½ cups fresh red raspberries, lightly mashed (or equivalent amount of frozen raspberries, but don’t add sugar if presweetened)


2 tablespoons sugar or honey


2 cups red wine vinegar


Combine all the ingredients in the top of a non-aluminum double boiler. Place over boiling water, turn down the heat, and cook over barely simmering water, uncovered, for 10 minutes. Place in a large screwtop jar and store for 3 weeks, then strain to separate the vinegar from the berries, pressing on the berries to get out all the juice. If the vinegar is too cloudy, run it through a coffee filter. Pour into bottle(s), adding a few fresh berries.

—from Herbal Vinegar by Maggie Oster and Making and Using Flavored Vinegars by Glenn Andrews
 


Bottle Lids

If there is any metal on the lid, put a piece of plastic wrap over the opening before capping.


 




PICKLES AND RELISHES

Pickles and Relishes

Whether sweetly piquant, mouth-puckeringly sour, or flaming hot and pungent, pickles and relishes bring zest to the table. They enliven mundane meals, brighten salads, add panache to picnics and potlucks, and provide very special gifts. With modern methods, it takes just a few hours in the kitchen to transform the bounty of your garden into a year-round source of delicacies.

The difference between a good pickle and a great one is usually the freshness of the ingredients. Select young or even slightly immature, unbruised fruits and vegetables. Ideally, they should be harvested early in the day, before the sun wilts them, and processed immediately. Since this isn’t always possible, chill your produce quickly to ensure a crisp pickle. This is particularly important with cucumbers.

If you don’t have a garden, buy from local farmers, roadside stands, or farmers’ markets. If you must buy from a supermarket, avoid fruits and vegetables that are waxed. No matter where it comes from, always wash and drain produce thoroughly before use.


[image: image]
 

Be sure to label jars with the name and date, and store them in a cool, dark place.
 


Sunshine Pickles

Yield: 2 pints

4 cups ripe cucumbers, peeled and cut into chunks


1 tablespoon pickling salt


1 medium onion, sliced


1 sweet red pepper, sliced


½ cup white vinegar


1 teaspoon celery seeds


1 cup sugar


1 teaspoon mustard seeds


1. Prepare cucumbers and mix them well with salt.

2. Cover with tap water. Let stand for 2 hours, then drain.

3. Combine remaining ingredients in a large saucepan. Add cucumbers and cook until just fork tender.

4. Ladle pickles and syrup into clean, hot pint jars, leaving ½-inch headroom. Seal the jars. Process in boiling-water bath for 10 minutes.

Fresh-Pack Dill Pickles

Yield: 2 quarts

8 cups small pickling cucumbers


4 dill heads


2 cloves garlic


2 slices horseradish root (optional)


4 cups water


1 cup white vinegar


¼ cup pickling salt



Getting Started with Pickles and Relishes

[image: image]Pans, bowls, and utensils. Always use stainless steel, glass, or ceramic equipment. The salts and acids in pickles react with metals to produce an off-flavor.


[image: image]Canner. The USDA recommends processing pickles in a boiling-water bath canner, a large kettle with a wire rack that holds jars immersed in water. Though not approved by the USDA, steam canners are used by some picklers.


[image: image]Food processor. This is a great time-saver that gives uniform results, thus improving the texture of the pickles.


[image: image]Mason jars with two-piece lids. Old-fashioned bail-wire jars can also be used. Beware of scratches and chips in the lid or rim of a jar, as they may prevent a perfect seal.


[image: image]Glass, plastic, or ceramic crocks. These are useful for slow-brined pickles.


[image: image]
 


1. Wash and dry cucumbers. Prick a few holes in each.

2. Place 1 dill head in each sterilized quart jar. Add 1 garlic clove and 1 slice of horseradish root (optional) to each. Pack with cucumbers and top with remaining dill heads.

3. Combine water, vinegar, and salt in a medium saucepan. Heat to boiling, then cool to room temperature.

4. Pour over cucumbers. Be sure they are covered with the liquid. Seal.

5. Store in the refrigerator for at least 8 weeks before eating.

Pickled Beets

Yield: 7 pints

10 to 12 pounds beets


1 quart cider vinegar


2/3 cup sugar


1 cup water


2 tablespoons pickling salt


1. Cut tops and roots off flush with beet. Scrub thoroughly.

2. Place beets on a rack in a large roaster. Cover and bake at 400°F until tender, about 1 hour for medium beets.

3. While beets are baking, preheat hot water and jars in canner.

4. Mix vinegar, sugar, water, and salt in a saucepan. Heat to boiling.

5. When beets are tender, fill roaster with cold water. Slip skins off beets.

6. Pack in clean, hot pint jars, whole or cut. Add brine to cover, leaving ½-inch headroom. Process in boiling-water bath for 30 minutes.

Corn Relish

Yield: 4 to 5 pints

8 cups raw corn cut from the cob


3 cups chopped onions


½ cup chopped green pepper


½ cup chopped sweet red pepper cup packed brown sugar


½ cup light corn syrup


7 teaspoons pickling salt


1 tablespoon dry mustard


3 cups cider vinegar


1. Mix all ingredients thoroughly. Cover and boil for 15 minutes, stirring often.

2. Pour into clean, hot pint jars, leaving ½-inch headroom. Seal.

3. Process in a boiling-water bath for 15 minutes.

—from Favorite Pickles and Relishes by Andrea Chesman
 


Pickling Tips

[image: image] Cucumbers come in two types: pickling and slicing. Pickling cucumbers are thin-skinned and small. They may be warty. Small slicing cucumbers are acceptable for sliced pickles such as bread and butters, and they work in relishes. They rarely make good dills.
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Remove air bubbles
 

[image: image] When packing jars, a wide-mouth funnel and wooden spoon pack vegetables neatly and firmly. Run a chopstick or spatula between food and side of jars to remove bubbles. Add more brine if necessary to achieve the correct amount of headroom.


[image: image] Yields are approximate, so have an extra jar or two ready.


[image: image] For slow-brined pickles, use a weighted plate to hold cucumbers under the brine. Fermentation begins within 2 days. Taste occasionally to see if pickles are sour enough for you. Refrigeration halts curing. Fermentation is complete when gas bubbles stop rising to the top of the crock, between the second and fourth weeks.


[image: image]
 

Weight cucumbers so they stay under brine.
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PART FOUR
Your Barn, Stable & Fields
 

If you are lucky enough to own a majestic traditional barn, you will eventually want to put some animals in it. Barn design has changed, however, in recent decades. It is no longer considered healthy to house multiple species under one roof, as there is too much risk of disease, parasites, or injury from the mingling of different-sized animals. Different kinds of animals should be housed separately from one another. And with livestock housing, less is more: many species can survive and thrive in a simple three-sided shelter that protects them from storms and temperature extremes. Finally, store hay separately to limit fire risk.

 
  


26 FARM AND RANCH ANIMALS
 

POULTRY • WATERFOWL • DAIRY COWS AND BEEF CATTLE GOATS • SHEEP • LLAMAS • PIGS • HORSES DRAFT ANIMALS • ANIMAL HEALTH AND SAFETY
 

A walk down our country road yields a riot of barnyard animals. Directly across from us is a thousand-acre cattle farm, with about 150 head of cattle and new heifers each spring. Walking west, we stop to feed the Jones family’s old mares, which still get a good workout from lively, 80-year-old Charlotte Jones. Beyond are the LaFleur pacers, two pretty fillies that run nicely in a daily workout at the old Essex County Fairgrounds. Going east, we discover some pretty serious draft horses on the Barber property. We love being part of this rural world and discovering the skills of barnyard life. Colorado farmer Carol Ekarius starts this chapter with tips on purchasing livestock.

 

—John & Martha Storey
 

[image: image]
 


Animal companionship is an elixir and a fountain of youth, claims farmer Carol Ekarius, author of Small-Scale Livestock Farming: A Grass-Based Approach for Health, Sustainability, and Profit. Having animals around reduces stress, she says, lowers blood pressure, and floods the body with endorphins. These are measurable, positive physiological responses.
 


Some of us are driven by the need to make animals a part of our lives. We are soothed by their presence, fascinated by their behavior, and amused by their antics. We relate to them as fellow creatures.

When you’re starting out with livestock, it’s easy to be taken advantage of. You don’t know about markets, you aren’t a good judge of “flesh” or conformation, and you don’t know the signs of age, illness, or bad temperament.

You’ll need to make decisions before the first purchase. Do you want to buy registered animals or grade animals? Do you want to buy young stock or mature animals? Where will you buy, and how will you transport your animals? And most importantly, is the asking price for the animals a fair one?

Evaluate the price you’re willing to pay in light of your goals. Registered animals don’t pay! If your primary goal is making a living by raising livestock, buy good-quality grade animals. But if your main goal is to provide your kids with the opportunity to show livestock in a 4-H program, registered animals may be worth the extra money.


THE WORD BIN
 

Barrow. A castrated male pig


Conformation. The shape and structure of an animal’s body


Culling. Eliminating sick, unproductive, or otherwise inferior members of a flock or herd


Dual-purpose breed. A breed of chickens useful in producing both eggs and meat


Feed conversion ratio. A ratio describing a livestock animal’s efficiency at converting feed into meat or weight gain


Gilt. A female pig that has yet to bear young


Grade animals. Animals that have the characteristics of a breed but are without registration papers or assurance of breeding


Poult. A young turkey


Pullet. A female chicken under 1 year old


Rumen. The first large compartment of an animal’s stomach, where cellulose is broken down


Sale barn. A facility where livestock are auctioned off


Shoat. A term used for a hog from weaning until it reaches 120 pounds


Winged. Describes an animal whose shoulder blades stick out from its body


Wether. A castrated male goat


Withers. The part of an animal where the neck meets the back


Zero pasturing. A system of raising livestock in which the animals are confined and all feed is brought to them



 

If making a living is your goal, study the market before you buy your grade animals. Pay the going price—or possibly a slight premium if you are dealing directly with a farmer who will stand behind the health of the animals.

Seek Good Advice

Learning to evaluate animals comes with time. Try to get an experienced farmer to help you look at the animals you are considering. Study animal health and reproduction to help you develop the observational skills you will need.

If you are planning on purchasing a whole herd or flock, or you’re considering an expensive, registered breeding animal, hire your veterinarian to inspect the animals prior to purchase. Paying the vet could be one of the wisest investments you make.

Deal with Reputable Farmers

Purchase your livestock from reputable farmers. When you look at their farms, determine whether the animals appear healthy and whether the facilities are relatively clean. Ask the farmers if they will stand behind the animals’ health for at least 3 days. Many farmers will do this.

Purchasing livestock at a sale barn, or livestock auction house, is a dangerous proposition for beginners. Healthy animals go to the sale barn and come into contact with sick animals. Visiting the sale barn is a good way to study the market, but don’t buy animals there until your doctoring skills are well developed.

[image: image]
 

Consider Young Animals

Young animals require a much smaller investment than mature animals, but you have to grow them out before you have a product. We began our dairy herd by purchasing weaned heifer calves and raising them. This saved us money, allowed us to develop a good working relationship with the animals, and gave us time to work on buildings and fences. But we didn’t have any farm-generated income for almost 2 years! As with everything else, evaluate the options based on your goals and your pocketbook.

— from Small-Scale Livestock Farming by Carol Ekarius
 




CHICKENS

DUAL-PURPOSE CHICKENS

General Purpose

Dominique

Houdan

Plymouth Rock

Sussex

Orpington

Wyandotte
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Better for Eggs

Australorp

Red Sex Link*

Rhode Island Red

[image: image]
 

Better for Meat

Black Sex Link*

Langshan

New Hampshire

*hybrid

[image: image]
 

—from A Guide to Raising Chickens
 

Fowl Fundamentals

The “best” breed for you depends on your reasons for having chickens—for meat or eggs or both, for show, or strictly for fun. Chickens come in all combinations of laying ability, growth rate, size, shape, and color.

Breeds are divided into 2 groups: bantam and large. Bantam breeds are 1/5 to ¼ the size of the large breeds. Some are miniature versions of a corresponding large breed; others are distinctive breeds in their own right.

[image: image]
 

Most breeds are broken down into varieties—categories usually based on color, but sometimes on feather placement or comb style. A strain is a related family of birds bred with emphasis on specific traits. Commercial strains are often hybrids, parented by a hen of one breed and a cock of another and developed for efficient production.

Laying Breeds

The best layers average between 250 and 280 eggs per year. Compared to larger birds, these small-bodied birds do not need as much feed to maintain muscle mass. Purebred hens rarely match the laying abilities and efficiency of commercial strains, but they can be efficient enough for backyard flocks.

Meat Breeds

Chickens raised for meat are called broilers, fryers, or roasters. Broilers and fryers are butchered at 3½ to 5 pounds, roasters at 6 to 8 pounds. The more quickly a bird grows to butchering weight, the more tender it is and the cheaper it is to raise.

Raising a backyard meat flock is a short-term project. Buy a batch of chicks, feed them to butchering age, dispatch them into the freezer, and enjoy the fruits of your labor for the rest of the year.

Dual-Purpose Breeds

If you want the best of both worlds—eggs and meat—you have 2 choices: keep a year-round laying flock and raise a batch of meat birds on the side, or compromise by keeping one dual-purpose breed. Dual-purpose chickens share 4 characteristics:

[image: image] They’re fairly large-bodied.


[image: image] They’re hardy and relatively self-reliant.


[image: image] Most lay large, brown-shelled eggs.


[image: image] Many have the instinct to brood.


Dual-purpose breeds are the classic backyard chickens. They are full-breasted with an appreciable amount of meat on their bones, and the hens lay a reasonable number of eggs for the amount of feed they eat.

See Chapter 27 for instructions on building a poultry house.

Selecting Chickens

If you’re establishing a laying flock, your best bet is to buy sexed pullets—female chicks that have been sorted by gender. For a dual-purpose flock, you might start with a batch of unsexed chicks and raise the males, or cockerels, for the freezer. If you’re starting a meat project, you can save money and grow the birds out faster if you get all cockerels.

A well-kept bird of any age is parasite-free. Check for parasites by peeking under the wings and around the vent. External parasites are visible, and internal parasites often cause diarrhea that sticks to vent feathers.

Flock Size

Novice chicken owners often get too many birds too fast. Decide how many birds you want or need, build your facilities accordingly (or a little larger, in case you catch “chicken fever”), acquire the number of birds you planned on, and keep your flocks that size. If you buy chicks, get at least 25 percent more than you want to end up with, to allow for natural deaths and culling.

If you’re starting a laying flock, decide how many eggs you want and size your flock accordingly. As a rough average, you can expect two eggs a day for each three hens in your flock.

Feeding Your Chickens

The best way to make sure your chickens get a nutritionally balanced diet is to buy commercial rations. In most rations, corn supplies starch (energy), and soybean meal supplies protein. Rations for chicks contain a high amount of protein. As birds grow, they gradually need less protein and more starch.

Chick starter is for newly hatched chicks. The medicated version is designed to prevent coccidiosis, the most common cause of death among chicks.

Broiler grower is designed for meat birds 3 to 4 weeks of age;finisher helps with their final fleshing out.

Pullet grower and developer are designed to help replacement pullets grow into top-notch layers.

A balanced lay ration for mature hens contains 16 percent protein, plus all the other nutrients layers need to keep up their egg production. In areas where temperatures soar during the summer, an 18 percent formulation helps keep hens laying.

Lay ration is sufficient for egg production, but it does not contain all the nutrients necessary for good hatchability. Breeder ration contains the high protein and other extra nutrients needed for the production of hatching eggs.

Except during and immediately before the breeding season, cocks do not need the same high-nutrient ration as laying hens. If you house cocks with hens, you can hardly keep them from pecking at the same trough. If you house cocks separately, you can save feed money by mixing their ration with scratch grains.

—from A Guide to Raising Chickens by Gail Damerow
 

[image: image]
 

If you order chicks by mail, open the box in front of the mail carrier to verify any claim you may have for losses. Provide the chicks with heat and water as soon as possible after their arrival. Introduce the chicks to household pets to let them know the chicks are yours and shouldn’t be touched.
 

[image: image]
 

You can make an inexpensive, 1-gallon metal waterer for your birds from an empty number 10 can, available for the asking from many cafeterias and restaurants. For the base, you’ll need a round cake pan 2 inches wider than the can.
 

Punch or drill 2 holes in the can, opposite each other and ¾ inch from the open end. Fill the can with water, cover it with the upside-down cake pan, and flip the whole thing over. The little holes let water dribble out every time a chicken takes a sip, keeping the pan filled with fresh water.

[image: image]
 

Feeders should be large enough so each bird can use them with minimal spillage.
 

[image: image]
 

A waterer should be placed on a platform covered with 1 × 2” mesh welded wire to keep water off the surrounding litter.
 

[image: image]
 

An infrared brooder allows you to keep an eye on the chicks at all times.
 

[image: image]
 

Tack aviary netting under roosts to keep chicks from pecking at droppings.
 

Furnishing Your Poultry House

Furnishings for the poultry house depend on the type and size of the enterprise. If it is a meat bird project, the major requirements will be brooding equipment, feeders, and waterers. A laying bird project will require feeders, waterers, nests, roosts, and a broody coop. If laying cages are used, no nests, roosts, or broody coops are needed.

Feeders. Feeders should be large enough to supply the flock’s needs for a day or more without wasting feed. The use of an anti-roost device such as a reel or a spring-loaded wire on top of the feeders will help prevent waste. A lip on the side of the feed hopper will prevent birds from beaking out feed. Feed hoppers should never be filled more than 1/3 to ½ full.

Waterers. Birds of all ages need access to plenty of clean, fresh water. For young chicks, the waterers can be 1-gallon glass jars with plastic bottoms. As the birds become older, exchange these for larger metal fountains or troughs. Older birds can be watered in open pans, pails, or troughs.

Brooders. If you will be starting day-old birds, you will need some sort of brooder (heat source). Provide enough brooder space to allow every bird to get under the heat source as needed. Infrared lamps work well for small flocks, enabling you to observe the chicks at all times. Electric brooders are more expensive to operate than most other types.

Roosts. Roosts are recommended for most small laying flocks. They should not be used for broilers or other meat birds, as they may cause blisters. Pullets should have 6 to 8 inches of roost space per bird. There are several types of roosts. One of the more common kinds is the dropping pit with perches on the top. Another method uses a dropping board. The dropping board is mounted on the wall at the height of about 2½ feet. The roosts are located above the dropping board, and the perches are hinged to the wall. Roosts or perches should be rounded or bevelled on the upper edges to prevent injury to the breast and feet.

Nests. An adequate number of well-designed nests with clean nesting material should be provided for laying hens. These can be individual or community-type nests. One individual nest or 1 square foot of community nest should be provided for every four laying birds. Individual nests should be at least 1 foot square and 1 foot high. Community nests must contain at least two 9-inch by 12-inch openings for every 20 square feet of nest space. Darken the nest by covering 2/3 of each entrance with a cloth flap.

Cages. Laying birds may also be housed in wire cages. The cages can be located in an open building or in closed, fan-ventilated housing. Cages simplify the management of layers, but birds in cages are more susceptible to the effects of extreme weather conditions. Cages are usually constructed of 1 × 2-inch welded wire; the floor is constructed with a slope of approximately 2 inches per foot, so the eggs will roll out onto the egg tray. Cages should not exceed 20 inches in depth for best results. Satisfactory cage styles include the stair-step, the double-deck with dropping boards, the colony, and the single-deck.

—from Raising Poultry the Modern Way by Leonard S. Mercia
 

Layer Management

All pullets lay small eggs when they first start out, and they lay only one egg every 3 or 4 days. By the time a hen is 30 weeks old, her eggs will reach their normal size and she should lay at least two eggs every 3 days.

A hen’s rate of lay is affected by a number of factors, including temperature and light. Hens lay best when the temperature is between 45° and 80°F. Hens stop laying in winter, not because the weather turns cold, but because daylight hours are shorter.

Controlled Lighting

To get eggs during winter, you have to trick your hens into thinking the season is right for reproduction. Do so by using artificial light. Start augmenting natural light when day length approaches 15 hours, which in most parts of the United States occurs in September. Continue the lighting program until natural daylight is back up to 15 hours. Add the light hours in the morning rather than the evening.

One 60-watt bulb, placed 7 feet above the floor, provides enough light for about 200 square feet of living space. Place the bulb in the center of the area to be lighted, preferably over feeders. A reflector behind each light increases its intensity, allowing you to use less wattage.

Feeding Pullets

Layer pullets should grow slowly, so they’ll be fully developed by the time they come into lay. To control growth and prevent problems, do not limit the total amount you feed. Instead, when layer pullets reach 8 weeks of age, gradually add oats until you achieve a balance of about 50/50, and continue feeding them free choice.

When your pullets come into lay and as they reach peak production, their need for dietary protein will go up. At about 18 weeks (20 weeks for heavier breeds), gradually reduce the oats and switch from grower or developer ration to 18 percent lay ration. Have the birds completely switched by the time they start to lay.

Feeding Hens

Each lightweight layer eats about 4 pounds of feed for every dozen eggs she lays. Dual-purpose hens eat a bit more, bantams a bit less. Feed your hens free choice and they’ll eat as much as they need.

If you have access to an inexpensive source of grain as well as a lay ration containing 20 percent protein or higher, you can save money by combining the grain with ration pellets in the ratio of 40 to 60. The high protein lay ration will offset the low protein grain.

—adapted from A Guide to Raising Chickens by Gail Damerow
 


Speaking of Chickens
 

Capon. Castrated male

Chick. Newborn

Clutch. Group of eggs

Cockerel. Immature male

Hen. Mature female

Pullet. Immature female

Rooster. Mature male
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This nest is designed to ensure clean eggs. The eggs roll down a slope lined with Astroturf. A foam cushioning prevents them from cracking.
 

[image: image]
 

An electric incubator is essential if you want chicks out of season or if you wish to hatch more chicks than your hens can handle.
 

[image: image]
 

Feed Consumption Guidelines

The bigger a bird is, the more it eats. As a result, a flock’s feed use should steadily increase as the birds grow. To estimate the minimum amount of feed 100 confinement-fed chicks should eat each day, double their age in weeks. For example, at 4 weeks old, 100 broilers should eat no less than 8 pounds of feed per day. If feed use levels off or drops below this guideline, look for management or disease problems.

—from A Guide to Raising Chickens
 

Managing Meat Birds

The methods for raising broilers fall into three basic categories: indoor confinement, range confinement, and free range. Range confinement bridges the gap between indoor confinement and free range.

Indoor Confinement

Indoor confinement is practiced by small-flock owners who don’t have much space for raising meat birds. It involves housing chickens on a soft bed of deep, dry litter and bringing them everything they eat.

The goal of indoor confinement is to get the most meat for the least cost by efficiently converting feed into meat. The standard feed conversion ratio is 2:1. That is, each bird eats an average of 2 pounds of feed for every 1 pound of weight it gains. To get a feed conversion ratio that good, you must raise a commercial meat strain developed for its ability to eat and grow.

[image: image]
 

For total range confinement, move the shelter daily to a new location.
 

[image: image]
 

For a free-ranged flock, move the shelter when pasture has been grazed down to one inch or when bare spots appear.
 

Efficient feed conversion means keeping housing at a temperature between 65° and 85°F, which entails providing supplemental heat or crowding birds enough to keep them warm.

Another aspect of efficient feed conversion is controlling light. You’ll have fewer problems if you limit natural light to 10 hours per day. During the rest of the day, provide just enough light to let birds find the feeders. Get chicks started eating and drinking under 60-watt bulbs, placed in reflectors 7 to 8 feet above the floor. After 2 weeks, switch to 15-watt bulbs. Allow one bulb-watt per 8 square feet of living space. Some growers contend that as little as 14 hours of light per day is enough for efficient growth.

[image: image]
 

A range shelter to protect your birds from sun and wind can be as simple as a roof on posts. This design can be made from a sheet of plywood covered with rolled roofing or, for lighter weight, from metal or fiberglass corrugated roofing.
 

Range Confinement

Like indoor confinement, range confinement involves keeping broilers in a building, but this building is floorless and portable, is kept on pasture, and is moved daily. Pasture confinement is suitable for hybrid and purebred strains alike.

Range confinement reduces feed costs, especially if you move housing the first thing each day to encourage hungry birds to forage. Because the birds spend so much time grazing, they also have less time to pick at each other. On the down side, you need enough good pasture to move the shelter daily. As they reach harvest size, birds graze plants faster and deposit a greater concentration of droppings, so they’ll have to be moved more often—at least twice a day. In order for chicks to do well on pasture, they must begin foraging by the age of 25 days.

Free Range

Free ranging reduces the cost of mixed rations and allows birds to exercise. The extra activity causes darker, firmer, more flavorful meat, but it also causes birds to eat more and grow more slowly. They may not reach fryer size until about 13 weeks.

Free ranging involves less labor than range confinement, but you do have to move the shelter occasionally. Compared to either form of confinement, free ranging requires more land—enough for the shelter as well as pasture for grazing, multiplied several time to allow for fresh forage. You’ll need at least ¼ acre for 100 birds.

Because not everyone is willing to raise the broilers an extra 5 weeks and not everyone appreciates the flavor and texture difference, free ranging is used less often for meat birds than for laying hens.

Combination Management

Combination management involves raising birds indoors for 8 weeks, butchering some of them as fryers, and putting the rest on pasture for another 4 to 5 weeks to raise as roasters.

[image: image]
 

Compared to an intact cockerel (top), a neutered capon (bottom) remains calmer, grows larger, and rarely crows.
 

—from A Guide to Raising Chickens by Gail Damerow
 




TURKEYS

Getting Started with Turkeys

You can start a turkey enterprise by purchasing hatching eggs and incubating them, or by purchasing day-old poults. You can also buy breeding stock, but this is a rather expensive way to begin. Most small flocks are purchased as poults from a hatchery or an agricultural supply store.

When buying poults, select a strain known to yield good results. Poults should originate from sources that are U.S. pullorum-typhoid clean, preferably from flocks having no history of sinusitis or air-sac infection. Consult your state poultry specialist, county extension agent, or some other knowledgeable person for good sources of turkey poults in your area. Buy your poults as close to home as possible.

Feeding and Housing Turkeys

One of the soundest pieces of advice for a turkey grower is to select a good brand of feed and follow the manufacturer’s feeding recommendations.

There are two basic feeding programs for turkeys. One is the all-mash system; the second is a protein supplement plus grain system. For the first 8 to 10 weeks, feed the birds an insoluble grit such as granite grit. Under most circumstances, their diets should include a coccidiostat and a blackhead disease preventative drug.

[image: image]
 

Keep feed and water before the birds continuously. Turkeys normally consume 2 pounds of water for every pound of feed, and lack of water can be more harmful than lack of feed.

—adapted from Raising Poultry the Modern Way by Leonard S. Mercia
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Turkey housing doesn’t have to be fancy, because turkeys grow during the warm months of the year, but the brooder house should be well constructed and easily ventilated. The pen should be easy to clean and well insulated.
 




WATERFOWL

Housing and Feeding Waterfowl

Ducklings or goslings should be put on feed and water as soon as they arrive in the brooder house. They must be kept where it is warm, dry, and free of drafts. Any type of building that provides these conditions is suitable.

Housing for breeding waterfowl should be well lighted, well ventilated, and supplied with plenty of dry litter. A simple shed, a small house, or an area within an existing barn can be used as a breeder pen.

Floor space requirements vary. Ducks in confinement need 5 to 6 square feet per bird, but only 3 square feet if a yard is provided. Geese with access to a yard should have 5 square feet per bird in the house. Provide up to 40 square feet per bird in the yard.

[image: image]
 

Waterfowl need well-lighted, well-ventilated housing.
 

Feeding

Some feed companies formulate rations for ducks and geese. However, these rations are not universally available. Before mixing your own feed, contact an extension poultry specialist for formulas.

Ducklings may be started on crumbled or pelleted chick starter for the first two weeks. The chick starter should not contain drugs that may harm the ducklings.

Ducklings and goslings thrive on a starter diet that contains 22 percent protein. At 2 weeks of age, they can be switched to a 15 to 18 percent diet. If a special grower diet is not available, a chick grower is satisfactory. Keep feed and clean drinking water before the birds at all times, and provide insoluble grit.

[image: image]
 

—adapted from Raising Poultry the Modern Way
 


Getting Started with Ducks and Geese

The best way to start a small flock of ducks or geese is by purchasing day-old ducklings or goslings. This eliminates the need for keeping breeding birds and incubating the eggs. Day-old stock is available in most areas of the country. A list of hatcheries that sell waterfowl is available from the United States Department of Agriculture in Washington, D.C., and the county extension agent in your area is another good source of information.

Duck Breeds

The duck breed you select will depend on your purpose in raising them. For ornamental, hobby, or exhibition purposes, the smaller ducks may fit the bill. These include White Calls, Grey Calls, wood ducks, mandarins, and mallards. If your primary interest is egg production, your best choices are Khaki Campbells or Indian Runners.

If you are keeping ducks for meat purposes, the best choices include the White Pekin, the Aylesbury, the Rouen, and the white Muscovy ducks. All except the Rouen produce highly marketable meat. The Rouen’s pigmented plumage gives it a less desirable appearance when dressed, but it is excellent for home consumption.

Breeds of Geese

The most popular breeds for meat production are the Toulouse, Emden, and African geese. Other common breeds in the United States include the Chinese, Canada, Buff, Pilgrim, Sebastipole, and Egyptian.

Geese can be raised for meat or egg production, as weeders, show birds, or farm pets. Some of the crossbreeds, such as the cross between the Chinese male and the medium-size Emden female, result in fast-growing geese of good market size.





DAIRY COWS AND BEEF CATTLE

[image: image]
 

How to Milk a Cow

[image: image]
 

In hand milking, first grasp the teat high so that the thumb and index finger are able to circle the teat where it meets the body of the udder. Close off the top of the teat cistern by squeezing thumb and index finger together over the annular fold. Close the rest of the fist so that milk trapped within the teat cistern is forced through the streak canal.
 


Dirk van Loon on Keeping a Family Cow
 

The amount of land needed for 1 cow and calf varies from a couple of hundred square feet to perhaps as many as 25 acres, depending on soil, climate, and how a person plans to go about raising the animals. On the average, somewhere between five and ten acres of ordinary cleared land growing mixed grasses should be enough to provide pasture and winter roughages for the cow and calf in most areas of the United States and Canada.

Cows do not need much exercise. Although the words “pasture” and “cow” come to mind like a double exposure, the truth is that tons of milk are produced each year by cows that never step off a concrete lot. The system is called “zero pasturing” or “zero grazing,” and it involves trucking every bit of feed to the waiting cows.

The other extreme of land use would be to pasture a cow on the dry, sandy soils of the American Southwest. There, the Colorado Agricultural Extension Service suggests 20 to 25 acres of land per cow on “ordinary” pasture. However, even here the figure could be halved or better through irrigation and management.

Some might say that the five- to ten-acre figure is crazy; that a cow and calf could be raised on half that. It could be done in many areas. But in most cases it would take a few years of experience and good management, because often whatever land is available has been used and abused for years. Most family cow owners I have known farmed about eight acres. One family had a cow on the place all their lives and got by beautifully with four.

You have to have shelter, land, and permission from the mayor. What else? A wheelbarrow, a pitchfork, a manure fork, a shovel, hoe, and rope. There is always need for another length of quarter- or half-inch rope around a barn. And a couple of sturdy pails. That’s about it to start.

—Dirk van Loon is the author of The Family Cow and Small-Scale Pig Raising.
 


 

Buying a Cow

The prettiest cow with the best past record of kindness and performance is useless if:

1. Her udder and teats aren’t in good order.

2. She is not carrying a calf.

3. She has not been tested and certified free of Bovine TB and brucellosis, preferably within the past month. If Johanes disease is a problem in your area, she should be certified free of this disease, too.

What to Look For

The best family cow for a beginner will be due to calve with her second or later calf within a couple or 3 months. She’ll be at the tail end of her last lactation, be easier to milk, and is not likely to be bothered about not being milked out completely through your first week of learning how to milk.

She’ll be a small cow, up to a thousand pounds. And most people seem to prefer a family cow that’s heavy on the Jersey, Guernsey, or Canadian side.

No one needs a ribbon winner for a family cow, but some points of body conformation are good indicators of strength and durability. Faulty lines are the kinds of twists, turns, and sags that shouldn’t be there when a cow is in her prime.

The milk cow’s head and neck should be slim, with a top line bowing slightly to the shoulders. From there, the top line should extend almost on a level to the tail. A line from hip to pin bones should be about level, but it’s all right if it slopes a bit down to the rear. Looking at the cow from front or rear, her legs and feet should not be splayed, knocked, or crooked. She should not be “winged,” meaning that her shoulder blades stick way out from her body.

The cow must be able to move around smoothly and easily without limping. Check for swelling above the hooves. A circle of puffiness may be a sign of foot rot or of nutritional problems.

To eat, the cow must have at least a good set of incisors. The jaws should meet squarely, meaning the lower jaw can’t be undershot or overshot. By counting the incisors and checking their wear, it is possible to get some idea of a cow’s age.

A cow should look alert and clear-eyed. Her muzzle should be moist. There should be no discharges from her eyes or nose or any persistent coughing. She should be responsive to what’s going on around her. Her hair should have a gloss, be quite smooth, and lie flat. It’s a healthy sign for a cow to be eating or chewing her cud.

The cow’s udder needn’t be huge. The udder should have four teats evenly spaced, and all of a size that fit comfortably in a loosely closed fist. The bottom of the udder should be flat rather than bulbous, and the udder should be well attached at both the front and rear.

—from The Family Cow
 



Speaking of Cattle
 

Bull. Immature or mature male

Calf. Newborn

Cow. Mature female

Heifer. Immature female

Steer. Castrated male


 

Common Forage for Cattle

	Plant

	Where Found


	Orchardgrass

	Upper Midwest and eastern U.S.


	Tall fescue

	 


	Kentucky bluegrass

	 


	Reed canarygrass

	 


	Timothy

	 


	Smooth brome

	 


	 

	 


	Switchgrass

	Areas of lower rainfall, due to tolerance for heat and drought


	Bluestems

	 


	Indiangrass

	 


	Sideoats grama

	 


	Buffalo grass

	 


	 

	 


	Coastal bermudagrass

	Humid southeastern U.S.


	Bahiagrass

	 


	Carpet grass

	 


	Dallisgrass

	 


	Fescue grasses

	 


	 

	 


	Bluebunch wheatgrass

	Northwestern U.S.


	Crested wheatgrass

	 


	Smooth brome

	 


	Orchardgrass

	 




Dangerous Plants
 

Check pasture areas for poisonous plants such as hemlock and larkspur. Some may grow in wet areas along a ditch or stream. If there’s a plant you are unsure about, ask your county extension agent to advise you on controlling undesirable plants.

Poison hemlock and water hemlock are poisonous to cattle, but also are toxic to humans. Do not try to pick hemlock. Burdock and cocklebur are not toxic, but they produce burrs that can cause serious eye problems in cattle.


 


Start Out Right: Purchase the Best Calf
 

[image: image] Purchase a calm animal. A wild, snorty animal is a poor risk, even if he is big and beautiful. He’ll react explosively when you work with him. Rate of weight gain is better with a gentle calf, and the meat is usually more tender and of better color.


[image: image] Choose a steer over a bull. When buying a calf, make sure he has already been castrated. A bull can provide good meat but will be more difficult to handle than a steer.


[image: image] Purchase a calf that is already weaned. If you buy an unweaned calf whose first experience away from his mother is when he arrives at your place, he will try frantically to get back to her as soon as you unload him.


[image: image] Buy two. It is generally best to buy two calves. They will keep each other company and be easier to handle. They will gain weight better because they are not as insecure. If your family can’t make use of two, you can sell the extra one at butchering time. This will generally pay for your feed and supplies.



 

Training Your Cattle

If you will be herding your cattle with horses, accustom them to someone riding among them. If they will be handled on foot, walk among them often (especially the young heifers), so they know you, trust you, and respect you.

The easiest time to gentle them is at weaning, when they associate you with food. A quick way to gentle weaned calves is to feed them for a few days with a wheelbarrow, taking a bale of good hay among them and scattering it by hand. They soon look forward to seeing you. Even if you feed them with a pickup their first winter, take the time to walk past them afterward, talking to them. You’ll have a herd of gentle heifers instead of flighty wild ones. Also keep in mind the following guidelines:

1. Spend time with them. Talk or sing softly without looking right at them if they’re scared. If you look them in the eye, they think of you as a predator.

2. Convey that the herd is the safest place. If you handle them with horses, train them to respect a horse and learn they cannot outrun one—that the safest place is in the herd, going in the proper direction. Never let a heifer or young cow run off or hide in the brush when moving cattle.

3. Don’t hurry them. Cattle are herd animals, so it’s easy to train them to stay together. They may split and try to run off if they are being pushed too hard.

[image: image]
 

If you are planning to raise calves you will need a calving barn—a shelter to keep calving cows and newborns out of the wind and cold.
 

Don’t Forget Water

Your cattle will need an adequate water source on pasture. A creek, pond, canal, or ditch will do if it provides constant water. Otherwise, supply water with a trough, tank, or tubs.

In cold weather, be sure the water is not frozen. Break ice daily if cattle are watering at a creek. They may be afraid to walk on ice or refuse to kneel down to reach water if the ice is thick. You may have to use a trough or tubs to be sure they are drinking.

Cattle won’t drink from a trough or tank with manure in it. Water troughs must be tipped over and rinsed out periodically. If you only have 1 or 2 animals, rubber tubs are handy in winter because they can be tipped over and pounded to get ice out without damaging them.

Cattle always drink more water in hot weather. Cows producing milk drink more than nonlactating animals. Small calves need extra water, especially during hot weather. If cattle are watering in a tank or automatic waterer that is not easily reached by calves, provide water they can reach. Wash out the tubs daily, because calves tend to step in them.

—from A Guide to Raising Beef Cattle by Heather Smith Thomas
 

[image: image]
 

If you have more than one or two animals, you’ll need a corral to confine your cattle for sorting and other procedures. You’ll also need a chute for restraining them when vaccinating or doctoring. An efficient corral design like this one simplifies your tasks. The corral complex can be located centrally. Cattle will become accustomed to going through it from one pasture to another. Select a site that isn’t boggy or muddy.
 

[image: image]
 

Set a bucket of water in a tire to prevents its being knocked over.
 

How to Move a Cow

[image: image] Avoid yelling or running.


[image: image] Don’t try to move them from the rear; they may run off or stop and turn to look at you.


[image: image] Move them at a slow walk. Concentrate on moving the leaders; where they go, the others follow.


[image: image] Get the herd moving before steering them in a certain direction.


[image: image] Approach at an angle to start them the way you want them to go.


[image: image] Move with the leaders, staying just behind the leaders’ shoulders to keep them moving.


[image: image] The herd will stay together if you work quietly; stragglers usually follow.


—from A Guide to Raising Beef Cattle
 




GOATS


Speaking of Goats
 

Billy or buck. Mature male

Doe or nanny. Mature female

Kid. Newborn

Wether. Castrated male


 

Getting Started with Goats

Worldwide, there are more than 200 goat breeds. Different breeds have characteristics that are useful to humans in different ways. Some breeds are efficient at turning the food they eat into hair for scarves, sweaters, and other items. Others are efficient at turning their food into milk or meat.

No breed is better than any other. Smaller breeds produce less milk or meat than larger goats, but they are easier to raise in small spaces. Here are some popular choices.

[image: image] Dairy breeds: Alpine, LaMancha, Nubian, Oberhasli, Toggenburg, Saanen


[image: image] Meat breeds: Spanish, San Clemente, Myotonic


[image: image] Miniature breeds: African pygmy, Nigerian dwarf


[image: image] Fiber breeds: Angora, Cashmere


Finding a Seller

The best place to get your goats is from a local breeder. Goats purchased close to home will be well adapted to your area, and you will have someone to consult if you need help. If you buy does, the seller may have a buck you can breed them to.

You can find sellers in many other ways:

[image: image] Visit goat shows at your county fair.


[image: image] Ask local feed stores about customers who buy goat rations.


[image: image] Ask your county extension agent for a list of names.


[image: image] Contact the organization that promotes the breed you want, and ask about members living in your area.


The worst place to get new goats is at an auction yard or sale barn. You will have no idea where the goats came from, and you can’t tell how healthy or unhealthy they are.

Making the Purchase

It’s important to start with healthy animals. A healthy goat has a clean coat and bright, alert eyes. It should be just as curious about you as you are about it.

A good goat has a strong, wide back, straight legs, sound feet, and a wide, deep chest. Avoid a goat with a sway back, a narrow chest, a pot belly, bad feet, lame legs, or a defective mouth.

Ask the seller to provide a list of medications or vaccinations the goat has had, including the date of each. Also ask for the seller’s recommendations for future vaccinations, including the date each should be given.

When you buy your goat, obtain enough feed to last at least one week. If you plan to alter the goat’s feeding program, make the change gradually. An abrupt change can result in a very sick animal.

Ask the seller to trim hooves, remove horn buds, vaccinate, and perform any other necessary procedures before you bring your goats home. These procedures are far more stressful to a goat in new surroundings.

—from Your Goats by Gail Damerow
 

Housing Your Goats

Goats are kept in garages and sheds, old chicken coops, and barns. These may be wood, concrete, cement block, or stone. Although goat owners like to argue about the merits of each, goats are doing just fine in all of them.

Goat housing must be dry and free of drafts, as goats are very susceptible to pneumonia. Ideally, the goat house should be light and airy with a southern exposure. It should be convenient to work in, which means the aisles and doorways should be wide enough to get a wheelbarrow through. Feed and bedding storage should be nearby, and running water and electricity should be available.

Floors

Wooden floors such as those found in brooder houses or other poultry buildings can be warm and dry if the rest of the structure is snug and tight. But wood rots. This means highly absorbent bedding should be used, and it should be changed frequently.

According to many experts, concrete floors are less desirable. Concrete is hard and cold. The urine cannot run off. In this case, deep litter does not signify a sloppy goat farmer. For goats, the deeper the better, certainly on concrete floors and especially in winter.

Earthen floors are the easiest to maintain. The urine soaks away, and much less bedding is needed. This is an important consideration where bedding is expensive. Soil is warmer than concrete and more comfortable for the animals.

—from Raising Milk Goats the Modern Way by Jerry Belanger
 

[image: image]
 

This floor plan shows a convenient and comfortable goat shed.
 

[image: image]
 

Fencing Goats

Fencing is probably more important—and more difficult—with goats than with any other domestic animal. However, a small, dry, sunny exercise yard is sufficient in most cases. Build the area well, and bring the feed to the goats.

The ideal goat fence for a small place is a chain link fence, but it is expensive. A very good and somewhat less expensive alternative is “stock fencing,” which is made of welded steel rods and comes in a variety of lengths and heights. For goats it should be 4 feet high. Stock fencing can be attached to regular steel or wooden fence posts.

Electric fencing should be used more often than it is for goats. They have to be trained to respect it, but once they know what happens when they touch it, it’s possible to fence even large areas at low cost. Train them in a small area.

Field fencing (woven wire) with a strand of electrified wire just inside it at about nose height makes a very good goat barrier. The electric fence keeps the goats from reaching the field fencing, and the fencing offers more security than the hot wire alone.

—from Raising Milk Goats the Modern Way
 

[image: image]
 

Grazing and Browsing

Goats are opportunistic feeders, which means they eat whatever they can find. Letting your goats browse or graze reduces feeding time, labor, and feed costs. Because feed is about 70 percent of the cost of keeping goats, letting them forage adds up to big savings. However, allowing your goats to browse in forested areas may be a good idea only if they are meat or fiber breeds. These goats do not have large udders that can be easily scratched or torn by brambles and low branches.

Dairy goats are more often allowed to graze on pasture, where their udders are safe from harm and where weed control eliminates plants that give milk an off flavor.

Feed According to Need

Like humans, goats need a balanced diet to remain active and stay healthy. We expect our goats to produce kids, milk, meat, and fiber. It’s no wonder the digestive system of a goat takes up 1/3 of its body.

Hay. All goats need hay. Hay quality varies, and so do a goat’s nutritional needs. A growing goat, a pregnant doe, and a lactating doe all have greater nutritional needs than a mature wether or an open dry doe.

Legume hays like alfalfa, clover, soybean, vetch, and lespedeza provide excellent nutrition for kids, pregnant does, and lactating does. Grass hays like timothy, red top, sudan, bromegrass, and fescue are less nutritious. A good all-purpose hay is a 50-50 mix of grass and legumes. Look for hay that is sold for horses, and feed it to your goats free choice.

Concentrate. A young goat that is still growing or a mature goat that produces kids, milk, or fiber needs more nutrients than hay can provide. It needs concentrate, a dietary supplement containing grains and other nutrient-rich feeds. Your goats won’t all require the same amount of concentrate at the same time. Use your best judgment. If you raise miniature goats, feed them approximately ½ the amount required by large goats. Keep a written record so you will remember how much each goat needs.

Adjust concentrate according to two things: the quality of the roughage your goats eat and each goat’s condition. If your goats eat fresh browse, green pasture, or good hay, they need less concentrate.

A well-conditioned goat is fleshed out, but not too fat. A dairy goat is too fat when you can’t feel her ribs. A fiber or meat goat is too fat when you can grab a handful of flesh behind the elbow. If your goat is too thin, feed more concentrate. If it is too fat, feed less concentrate and more hay.

—from Your Goats by Gail Damerow
 

CONCENTRATE FEEDING GUIDELINES*
 

	Animal/Condition

	Amount of Concentrate


	Nursing kid

	nibble


	Weaned kid

	1 to 2 pounds


	Maintenance ration with fresh forage

	¼ to ½ pound


	Maintenance ration, no fresh forage

	1 pound


	Wether or open dry doe

	maintenance ration


	Pregnant non-dairy goat

	maintenance ration


	Non-dairy goat 6 weeks before kidding

	increase to 1 pound


	Nursing non-dairy goat

	1 to 1¼ pounds


	Non-dairy goat 3 months after kidding

	maintenance ration


	Pregnant dry dairy goat

	1 pound


	Dairy goat 2 weeks before kidding

	increase to 3 pounds


	Lactating dairy goat

	½ pound per pound of milk (1-pound minimum)


	*Reduce amounts by half for miniature goats. Adjust all amounts to each goat’s condition.



Getting Started with Sheep

Starting small gives you the opportunity to get low-cost experience in raising sheep. If you start with fewer sheep than your pasture will support, you will be able to keep your best ewe lamb each year for at least a few years. After a few years, as your ewes reach an unproductive age, they can be replaced by keeping your best lambs.

If you haven’t any breed preference, consider buying the predominant breed in your area. It is likely to be well suited to the climate, and buying close to home saves shipping costs and a stressful ride for the animal. You can also get replacement rams more easily.

18 Things to Avoid When Buying Sheep

It is not always possible to heed the following criteria, but if you know what is undesirable, you can better evaluate the sheep and the asking price. Try to avoid the following:

1. Any condition resembling pink eye, or any eye damage.

2. Teeth missing. A sheep with missing teeth can’t eat well.

3. Lower jaw not matching upper jaw properly.

4. Lumps in the udder. These could indicate mastitis.

5. Limping sheep. This may indicate hoof disease.

6. Untrimmed feet turned up at the toes like skis or overgrown and turned under at the sides.

7. “Bottle jaw.” Lumps or swelling under the skin, usually caused by internal parasite infection.

8. Extremely thin ewe. Unless she has just raised twins or triplets, she may have a disease or a heavy load of parasites.

9. Extremely fat ewe. She may not breed, or may have trouble lambing.

10. Wool going too far down on legs. It is more trouble to shear.

11. Wool covering face. Shearing the face takes time. Wool blindness inhibits eating and mothering.

12. Fine-boned sheep. Those with larger bones are more hardy and productive.

13. Small size. Potentially smaller production of both lambs and wool.

14. Narrow or shallow-bodied. Their lambs lack good conformation.

15. Old sheep. Those over 7 or 8 years old are less profitable.

16. Ragged, unattractive fleece. This may indicate the sheep is scratching itself because of ticks or mites.

17. Sheep with runny droppings. Could be caused by internal parasites.

18. Sheep that were single births. Twinning is quite hereditary and much more profitable.

—from Raising Sheep the Modern Way by Paula Simmons
 


Speaking of Sheep
 

Ram or buck. Mature or immature male

Ewe. Mature or immature female

Wether. Castrated male

Lamb. Newborn


 

Pros & Cons of Purebreds

Purebreds possess the distinct characteristics of their breed. The advantages of purebreds are greater uniformity in appearance and production, and a chance of income from the sale of breeding stock. They may also be in better health, as an owner may take better care of a valuable animal.

The disadvantages are higher initial cost, plus the cost of registering each lamb, with no better price for either the meat or the wool. The financial loss is also greater if one dies.

The Ram

It is often a good investment to buy a purebred ram to use on grade ewes, for his good characteristics will show up in every lamb. Many experts feel that the ram’s breed exerts more influence on the lambs than the ewe’s breed. When buying a ram, make sure he has had a negative ELISA test and is free of hoof rot.

—from Raising Sheep the Modern Way by Paula Simmons
 




SHEEP

[image: image]
 

Lower the sheep to the ground as described in steps 1 to 3.
 

[image: image]
 

Trim the brisket, left side of the head, and shoulder as described in steps 4 and 5.
 

[image: image]
 

Shear the left side as described in steps 6 and 7.
 

How to Shear a Sheep

The trick in shearing is not just the pattern of the strokes, which lessens the time involved in removing the wool. It is also the immobilizing of the sheep through the various “holds” that give the sheep no leverage to struggle. Here is a recommended way to shear a sheep in 20 steps:

1. Slip your left thumb into the sheep’s mouth, back of the incisor teeth, and place your other hand on the sheep’s right hip.

2. Bend the sheep’s head sharply over her right shoulder and swing the sheep toward you.

3. Lower the sheep to the ground as you step back. From this position, you can lower her flat on the ground or set her up on her rump for foot trimming.

4. Start by shearing the brisket and up into the left shoulder area. Keep one knee behind the sheep’s back, the other foot in front.

5. The sheep is on her left side. Trim the top of the head, then hold one ear and shear down the cheek and side of the neck as far as the shoulder, proceeding to the opening you made at the brisket.

6. Place the sheep on her rump, resting against your legs. Shear down the shoulder.

7. With the sheep in this position, hold her head as shown and shear down the left side.

8. Hold her left front leg up toward her neck and shear her side and belly.

9. With only a minor shift in the position of the sheep, you are now ready to shear the back flank.

10. Press down on the back flank to straighten out the leg. This will make shearing easier.

11. From this position, shear the sheep along her backbone and a few inches beyond if possible.

12. By holding up the left leg, you can trim the area around the crotch.

13. The job is half done. Stand with your feet so close to the sheep’s belly that she cannot get up.


Shearing Tips
 

[image: image] Shear as early as the weather permits, so shearing nicks heal before fly season.


[image: image] Never shear when the wool is wet or damp.


[image: image] Pen the sheep the afternoon prior to shearing, so they will not be full of feed when sheared.


[image: image] Shear on a clean tarp, shaken out after each sheep, or on a wood floor that can be swept off.


[image: image] Shear fleece in one piece, but don’t trim legs or hooves onto the fleece.


[image: image] Remove dung tags.


[image: image] Avoid going twice over the same place to tidy up or overlapping your strokes.


[image: image] Roll fleece properly and tie it with paper twine if selling it to a wool dealer.


[image: image] If selling to hand spinners, pack unrolled fleece gently into empty paper feed bags, one fleece to a bag, or lay it out into a large, shallow box.


[image: image] “Skirting” the fleece (removing a strip about 3 inches wide from the edges of the shorn fleece) is proper, especially if selling to spinners.



 

14. Holding one ear, start down the right side of the neck.

15. Place your left hand under the sheep’s chin and around her neck. Now shear the right shoulder.

16. Pull the sheep against you to expose her right side. Shear down that side.

17. Shifting position as shown, shear farther down the right side and the rump.

18. By shifting position again, finish the right flank and shear the sheep’s rear end.

19. Move again to enable you to hold up the rear leg. Shear the right side of the crotch.

20. The job is done. Place the sheep back on her feet. Within a minute, she’ll be eating grass again.

—from Raising Sheep the Modern Way by Paula Simmons
 

[image: image]
 

Shear the sheep’s belly and back flank as described in steps 8 through 11.
 

[image: image]
 

Stand with your feet close to the sheep’s belly and shear her right side as described in steps 12 through 16.
 

[image: image]
 

Shear the right flank, rear end, and crotch as described in steps 17 through 20.
 

Sheep Guardian Dogs

Because poisons and traps are now barred in so many states, many sheep owners are becoming desperate to protect their sheep from predators. As a result, guardian dogs have become popular. Here are the breeds most commonly used to guard sheep:

Great Pyrenees

Komondor

Maremma

Kuvasz

Shar Planinetz

Anatolian Shepherd

Tibetan Mastiff

Feeding and Fencing Sheep

How many sheep can be kept per acre? Some farms estimate four sheep to an acre of good pasture, with supplemental hay and some grain in the winter, and one to two sheep to an acre of poor pasture. Take a good look at the condition of your acreage. It’s best to keep too few the first year and see how the pasturage holds up.

Rotation

Pasture rotation maximizes the number of sheep that a given area will support, and is also an aid in the control of parasites. The technique of rotation is simply to divide the pasture into smaller pastures with electric fence or other light fencing, so each smaller pasture can be grazed completely in 10 to 14 days. When the area has been grazed, the sheep are moved to a fresh pasture.

Feeds

Pasture alone is seldom adequate to feed sheep 12 months of the year, making feeding of supplements (grain and hay) quite necessary. The same quantity of feed supplement is not needed at all times of the year. The amounts are planned around the reproductive cycle.

With the exception of barley, whole grains are better for sheep than crushed grain. Whole grains promote a more healthy rumen. Alfalfa hay is a superior feed for sheep, in part because it contains 9 vitamins. The greener the hay, the higher the vitamin content. Hay should be stored in the darkest part of the barn to preserve its vitamin A. Exposure of hay to rain can leach out its minerals and result in moldy hay, one cause of abortion in ewes.

Sheep can adjust to a great variety of feed, providing changes are made gradually. A sudden change of ration, such as sudden access to excess food, can cause death. Sheep who are fed only grain will not be able to adapt to a sudden change to hay.

Sheep Fences

The life of any fence depends on how hard the sheep worry it and how long the posts—especially the end posts—hold up. They should be massive and solid, for if they start rotting and the sheep put their heads through the fence, there goes your fence.

The use of steel posts can save a lot of labor in digging and tamping dirt around posts. Galvanized steel posts have the longest life, followed by posts brush-painted with metallic zinc.

[image: image]
 

This combination woven fence and barbed wire is built to protect sheep from dogs and coyotes.
 

Woven wire fencing is the most practical fence for sheep, at least for the bottom half of the fence. Wire “stock fence” comes in different weights and styles. A height of 26 or 32 inches can be handled with relative ease, and you can build up the height with barbed wires.

—adapted from Raising Sheep the Modern Way by Paula Simmons
 




LLAMAS

[image: image]
 

Buying Your First Llama

Llamas are amusing, nurturing, and friendly, especially when kept in a herd or with other livestock. Once you’ve been bitten by the llama bug, it is difficult to restrain yourself from rushing out to buy animals. But be wise. Join a llama organization in your region. You must be educated enough to make an intelligent choice.

Look at color, quality of fleece, reproductive capability, and structure if you seek llamas for breeding stock. Llamas chosen as pack animals should be tall and leggy. Pets must have a good disposition above all else. Visit as many llama farms as possible, and ask each breeder to refer you to other farms in the area.

Start Small

Consider beginning with just one llama. One inexpensive gelding (castrated male) will give you good hands-on experience. A single new llama can generally be housed with most other livestock, and the llama will usually adapt within a few hours. However, an intact male should not be housed with female sheep or goats.

In almost all cases, you’ll keep the starter llama while your herd grows. This llama will become a favorite. If chosen correctly, he’ll be the one who acts as a companion for new llamas and will share quarters with them. A starter llama will also help you sharpen your skills in handling and training.

Starting small but with quality animals will reap rewards in the end. I’ve been a llama owner for 10 years, and my herd hovers around 15. When I entered the market with one llama, other breeders were purchasing 5 to 10 females each to get a quick start. Today, some of these breeders are producing inferior animals because they purchased hastily.

—from A Guide to Raising Llamas by Gale Birutta
 

[image: image]
 

What Do Llamas Eat?

Llamas are modified ruminants; that is, they chew their cuds but do not have rumens. There are three essential elements in a llama’s diet: protein, vitamins, and minerals. The animal obtains these elements through forage, supplements, grains, and mash. The latter is primarily for older llamas that may have lost teeth.

A variety of forages, properly managed, will supply most of a llama’s nutritional needs. If supplements are needed, provide grain and free-choice salt and minerals. However, be sure your llama needs the minerals before giving supplements.

Feeding the proper hay will contribute to your llamas’ health and nutritional balance. Hay quality is affected by the stage of maturity at which it is harvested, its leafiness, odor, and color. Quality hay possesses high amounts of protein and total digestible nutrients.

Proper hay storage is simple but important. Make sure the hay is dry before storing. Hay should be kept up off the ground, preferably in a loft. Excessive light can rob hay of its nutrients, so it should be kept in a dark area.




PIGS


Speaking of Pigs
 

Barrow. Castrated male

Boar. Mature or immature male

Farrowing. Giving birth

Gilt. Immature female

Shoat or piglet. Newborn

Sow. Mature female


 

[image: image]
 

[image: image]
 

Raising pigs from farrow to finish means taking them from birth to slaughter.

Getting Started with Pigs

Most folks start thinking about hog ownership as a way to provide quality meat for the family table at moderate cost. When you raise your own hogs, you select them, feed them to an exact slaughter weight, and direct the processing. This gives you an assurance of quality and wholesomeness that you can have in no other way.

Where to Buy

The best place to buy feeder pigs is at their farm of origin. There you can often view the sire, dam, and siblings, which will give you an idea of what you can expect from the pigs as they grow out.

Pigs at an auction are often stressed from transport and handling. There is also a very real risk that they might have been exposed to disease organisms or sick pigs.

When to Buy

Early spring may be the most expensive time to buy feeder shoats, because fewer sows are farrowed in the cold months. Still, these pigs are desirable because they will reach a good slaughter weight before the weather grows excessively hot and humid.

Late summer through fall is also a good finishing period, as the pigs are usually grown out before the late autumn rains and winter cold begin. Pigs finished at this time are the classic pigs for winter’s meat.

Buying Tips

A healthy pig will display an alert and curious manner. Any pig you buy should also have a bright, clean hair coat, good growth for its age, and the ability to move freely and easily. Here are a few more tips:

[image: image] The greatest variety and highest quality of pigs are available in the 40- to 60-pound weight range.


[image: image] Crossbred pigs are generally more vigorous and faster growing than pure-breds.


[image: image] Pigs should be crosses from a planned breeding program, not simply mongrels.


[image: image] Buy pigs that have been castrated and healed if you are seeking barrows.


[image: image] Buy pigs that have been treated for both internal and external parasites.


[image: image] Buy pigs that are well past the stress of weaning.


[image: image] While gilts may grow more slowly than barrows, they will generally produce leaner carcasses and can be pushed with nutrient-dense rations.


Basic Equipment for Raising Hogs

To raise hogs you will need a housing unit and fencing (see Chapter 27), a pig yard, a loading chute, a snare, and a waterer.

—from A Guide to Raising Pigs by Kelly Klober
 

Feeding Your Pigs

The old rule of thumb was that in growing from 40 pounds to market weight (220 to 240 pounds), a hog would consume 10 bushels of corn and 125 pounds of protein. The math still holds up pretty well. Swine rations typically consist of the following:

[image: image] Feeding corn. Yellow corn remains the basic feed grain for hogs. It is widely available and modestly priced in most years.


[image: image] Corn alternatives. Grain sorghum or milo, barley, and wheat are alternatives to corn as the primary grain in swine rations. They should be ground to a meal form and should probably replace no more than 50 percent of the corn in a ration mix.


[image: image] Soybean products. Soybean oil meal (SBOM) is blended with corn or other feed grains, then supplemented with vitamins and minerals to make a complete growing/finishing ration.


[image: image] Meat scraps. Meat scraps are very useful for booting up the protein levels in swine rations.


—adapted from A Guide to Raising Pigs
 

How to Move a Pig

[image: image]
 

There’s nothing harder than trying to hold a frightened, determined pig of 100 pounds or more. The drawing at left shows putting a bucket on a pig’s head to move him where you want him. The drawing at right shows a homemade harness that will also work.
 

[image: image]
 

A snare is the most useful instrument for catching a pig. It is a 4-foot length of pipe with a looped cable threaded through it. You pull the handle to tighten the loop.
 

[image: image]
 

—from Keeping Livestock Healthy by N. Bruce Haynes, D.V.M.
 

Take Time to Scratch Their Ears

Several times each day, there is nothing more important that swine producers can do than simply go out and look at and listen to their hogs. Early in the morning and late in the day (around sunrise and sunset) are excellent times to take a really hard look at the animals in your care.

Give your animals your full attention at these times, noting general well-being and staying alert to early signs of problems.




HORSES


Speaking of Horses
 

Colt. Immature male

Filly. Immature female

Foal. Newborn

Gelding. Castrated male

Mare. Mature female

Stallion. Mature male


 

[image: image]
 

In most cases, parrot mouth is minor. In severe cases, however, the lower jaw is malformed and the horse can’t wear a bit.
 

[image: image]
 

A horse’s hind legs should be held directly under the tail, neither too far under the body nor too far out behind. The tail should hang straight down the middle and be able to swing in any direction.
 

[image: image]
 

The length of the pasterns is important, because they are the primary shock absorbers for the concussion that occurs each time a horse takes a step.
 

What to Look for in a Horse

Horses are as individual as people, and none is perfect. They are beautiful animals, but as wise horse owners know, pretty is as pretty does. Sometimes beautiful horses do not work out. Some seemingly small faults in conformation can cause big problems.

The Eyes

You’ll want to avoid a horse with impaired vision, because she may not be safe to ride. Before you buy a horse, have the eyes examined by a veterinarian. Small-eyed horses are referred to as “pig-eyed,” and many people believe these animals tend to be skittish or bad tempered. There may be some truth to this. A pig-eyed horse may not have the peripheral vision that other horses do, so a moving object coming from the rear or side might spook her. However, small eyes alone aren’t reason to eliminate a horse. Just be aware of the problem.

The Mouth

Mouth conformation is important because the bit has to fit well and comfortably. The most common jaw deformity is called parrot mouth, equivalent to an overbite in people. A far less common problem is an injured tongue from the use of severe bits or other training devices. To be sure that any horse you want to buy can wear a bit and eat comfortably, check the tongue.

The Feet

Look for a horse with feet large enough to support the animal. Small feet on a large horse can predispose it to lameness. Beware of horses with foot conformation that has been “corrected” to appear normal. The problem arises when less-than-ideal feet are shaped and trimmed to make them look ideal. Such feet and legs may no longer absorb concussion effectively, and the end result could be a lame horse. Ask a veterinarian for help with identifying this.

The Legs

Straight legs are something all conformation books talk about. If you’re standing in front of the horse and drop a plumb line from the point of her shoulder to the ground, it should bisect her leg, run through the middle of her knee, down the middle of her cannon bone, through the middle of her ankle, and finally through the middle of her hoof. Straight legs absorb shock properly. Crooked legs direct the forces of concussion to some body part that isn’t built to absorb it. This may well cause problems.

The Pasterns

The pasterns are the sections of lower leg that extend from the ankle to the hoof. If they are very short, your horse will give both you and herself a jarring ride. In time, she may develop some lameness. If the pasterns are too long, the ankle may almost sink to the ground when the horse puts a great deal of force on it. This may predispose her to strained tendons or more serious leg injuries.

—adapted from Getting Your First Horse by Judith Dutson
 

Seven Types of Horses

Horses are usually described by type as well as by breed. Horse type refers to the kind of work a horse is suited for.

Endurance Horse

An endurance horse is lean and tough, and can cover many miles.

Example: Arabian

[image: image]
 

Hunter

A hunter is a smooth, graceful horse that moves with a long, low reach of its legs.

Example: American Thoroughbred

[image: image]
 

Pleasure Horse

A pleasure horse is a balanced, smooth-gaited horse that is easy to ride.

Example: Individual horses in any breed.

[image: image]
 

Race Horse

A race horse is lean but tall, with a deep heart girth and exceptional speed.

Example: American Thoroughbred

[image: image]
 

Sport Horse

A sport horse is a large, strong horse used for jumping, cross-country work, and dressage.

Example: Trakehner

[image: image]
 

Stock Horse

A stock horse is well-muscled, quick on its feet, knows cows, and has “cow sense.”

Example: American Quarter Horse

[image: image]
 

Show Horse

A show horse has flashy, high-stepping gaits often used only in the show ring.

Example: Morgan or Saddlebred

[image: image]
 

—from Your Pony, Your Horse by Cherry Hill
 


The Tack Room Checklist

Tack refers to a wide range of gear that horse people use to ride and train horses. Here is a quick overview of commonly used tack.

[image: image] Bridle. The bridle is composed of the headstall, the browband, the noseband, the cheek piece, the rein, and the bit. The chief function of the bridle is to control the horse’s head.


[image: image] Saddle. Saddles are usually either English (flat) or Western (stock). Beginners often like the security of a deep-seated stock saddle, which also has a horn to hold onto. However, if you learn to ride in a flat saddle, you can easily transfer to a stock saddle.


[image: image] Saddle pad. A saddle pad protects the horse’s back from friction and pressure, and it also absorbs sweat.


[image: image] Girth. The girth is a wide strap that secures the saddle in place. Most are made of leather, but string girths are nice for the horse whose skin is soft and subject to chafing.


[image: image] Stirrup leathers. These are made of various kinds of leather. Be sure the stitching is intact.


[image: image] Stirrup irons. Irons come in nickel and stainless steel. Stainless will last forever and is safer.


[image: image] Safety stirrup. This simple device ensures disengagement of the foot in case of a fall. It is made with a rubber release on the outside and should be used by all novice riders.


—adapted from Your Horse by Judy Chapple
 


Types of Horse Feeds

Grass Hay. The traditional horse hay.

Alfalfa Hay. Higher in protein than grass hay.

Pasture. Provides necessary exercise and nutrients.

Grain. Many horses do not need grain. Oats. A traditional, safe horse grain.

Corn. Provides a great deal of energy.

Commercial Grain Mixtures. Available as pellets or grain mixes.

Mineral and Protein Block. Provide nutrients that supplement your horse’s diet.

Trace Mineral Salt. Table salt plus other important minerals.

Molasses Protein Block. Like a big candy bar for horses.

Calcium and Phosphorus Block. Helps meet a horse’s calcium and phosphorus needs.

—adapted from Your Pony, Your Horse by Cherry Hill
 

Leading a Horse

[image: image]
 

When you lead your horse, make him walk next to you. You should be next to his neck and left shoulder. When you turn your horse, turn him away from you and walk around him.
 

Feeding and Watering Horses

Feeding horses is an art and science unto itself, but understanding the following principles will help you select feed and balance a ration.

[image: image] Horses evolved as grazers, so their systems are adapted to many small meals each day. That is why you should feed your horses two to three times each day.


[image: image] When it comes to feeding, horses have an extremely strong biological clock. Feeding late or inconsistently can result in colic and other digestive upsets. Feed the same amounts at the same time every day.


[image: image] The horse’s digestive system is adapted to a high amount of bulk and a low amount of concentrate. Be careful not to imbalance the ration too heavily toward grain.


[image: image] Feed each horse individually according to its needs. This prevents competition and fighting.


[image: image] Know exactly what you are feeding. Read and understand the feed tags of commercially prepared feeds. Have your year’s supply of hay tested for nutrient content if possible.


[image: image] Know exactly how much you are feeding. Feed by weight, not by volume. Feed hay at an approximate rate of 1.5 to 1.75 pounds per 100 pounds of body weight. Feed grain to young, growing horses, horses in hard work, and lactating broodmares.


[image: image] Make all changes in feed gradually.


[image: image] Be sure it is impossible for a horse to get into the feed in your storage area. Horses can literally eat themselves sick.


[image: image] Do not feed a horse immediately after hard work, and do not work the animal for at least one hour after a full feed.


[image: image] Feed the highest-quality hay you can find.


[image: image] Be sure feeders are clean and safe. Do not let feed accumulate in the bottom of the feeders, as moldy or spoiled feed can create problems. Check feeders for sharp edges, broken parts, loose wires or nails, and other hazards.


[image: image] Do not feed horses on the ground, where they may ingest sand or decomposed granite along with their feed. This can cause a dangerous impaction called sand colic.


[image: image] Balance your horse’s ration by providing free choice trace mineral salt.


[image: image] A horse drinks 4 to 20 gallons of water per day. Their water should be clean, of good quality, and always available.


[image: image] A horse’s water intake will increase with environmental heat, exertion, lactation, increased hay ingestion, some illnesses, and increased salt intake. Horses drink less water in extremely cold weather and during some illnesses.


[image: image] Horses should be watered frequently during a long workout.


—adapted from Horsekeeping on a Small Acreage by Cherry Hill
 

Basic Grooming

Grooming your horse removes dirt, sweat, glandular secretions, dead skin cells, and hair. It facilitates shedding and brings natural oils to the surface. A thorough grooming allows you to make a close inspection of your horse, so it helps you monitor the animal’s health.

The massage of grooming also increases circulation and relaxes the horse’s psyche. It accustoms a horse to being handled and helps desensitize ticklish areas. Grooming presents an opportunity to work on horse skills such as patience and obedience, and allows you to spend time with your horse.

To perform a basic grooming, you’ll need a rubber curry, a stiff-bristled dandy brush, a body brush, terry cloth, a metal curry comb, rubber-dotted grooming gloves, and a soft-bristled brush. Then follow these steps:

1. Begin body grooming with a vigorous circular motion using the rubber curry.

2. Use the dandy brush to remove the loose hair, dirt, and skin flakes from the horse’s coat. Start each stroke with the brush flat on the horse’s coat.

3. With a quick flick of the wrist, whisk the dirt into the air. Periodically clean the dandy brush by stroking it across the metal curry comb. Do not use the metal comb on the horse’s body.

4. Using the body brush, brush in long strokes in the direction of the hair growth to further clean the coat.

5. To give the hair its final cleaning and to set the coat, spray water or a diluted skin bracer onto a clean terry cloth. Wipe the coat in the direction of hair growth. The dampened cloth makes a great dirt magnet.

6. Stand to the side when brushing out the tail.

7. Begin grooming the head. Use your rubber-dotted gloves in place of a curry and vigorously rub the horse’s head all over. This is very relaxing for the horse.

8. Don’t forget the ears. Most horses melt into a puddle of contentment when given a good ear rub, inside and out.

9. Use the soft-bristled brush to whisk away the hairs and dirt that your rubbing has brought to the surface, taking care around the eyes.

10. After brushing, use your dampened terry cloth to wipe the entire head. Don’t forget the ears.

11. To finish the head and set the hairs, you’ll need the soft-bristled brush. First, clean the brush by running the bristles across the dampened terry cloth a few times. Now brush the horse’s face, cheeks, throat, and poll area in the direction of hair growth.

—adapted from Horse Handling and Grooming by Cherry Hill
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Using the rubber curry
 

[image: image]
 

Using the dandy brush
 

[image: image]
 

Using the body brush
 

[image: image]
 

Brushing out the tail
 

[image: image]
 

Wiping the head
 




DRAFT ANIMALS

[image: image]
 


Gail Damerow is a farmer, author of numerous books on farming, and editor of Rural Heritage magazine. This bimonthly journal has been published since 1976 in support of farming and logging with horses, mules, and oxen. For subscription information, see the Resource List.
 


[image: image]
 

Hired Hooves: Choosing Draft Animals

The word “draft” represents not a specific breed or kind of animal, but to any animal used to pull a load. Although many Americans think of draft horses and heavy horses as one and the same, the truth is that a horse of any size can be trained to pull a load. Horses aren’t your only choice, either. Other possibilities include mules, donkeys, oxen, goats, and dogs.

Horses, Mules, and Donkeys

For heavy farm work or large acreage, your best choice is probably one of the heavy horse breeds weighing 1,600 pounds or better and standing at least 16 hands high from ground to withers (one hand equals 4 inches). There are five breeds of heavy horse in the United States: Belgian, Percheron, Clydesdale, Shire, and Suffolk.

About 95 percent of all heavy horses in the U.S. are either Belgian or Percheron. The two breeds are quite similar except in color. Most Belgians are sorrel or roan, while most Percherons are black or gray.

The Clydesdale is readily recognized as “the Budweiser horse.” While it makes a fine farm horse, it is not often used for that purpose. Due to its heavy “feather,” or long hair on its lower legs, it appears more often in the show ring than in muddy fields. The same holds true of the Shire, although it is a popular plow horse in its native England. Clydesdales and Shires are similar except in color. Clydes are usually bay, but also come in black and red roan; Shires are most often black, but may also be gray or bay.

Of the heavy breeds, the chestnut-colored Suffolk is the only one developed as a plow horse. It is the least numerous of the heavy breeds in America, and is classified as rare by the American Livestock Breeds Conservancy.

For smaller acreage or lighter work, saddle horses do fine. Like any work horse, they must be heavy boned, well-muscled, and properly conditioned. Many people use Quarter Horses to drag logs for firewood and fenceposts.

If your terrain is hilly, consider a stout and agile draft pony such as the Haflinger or the Fjord. At a glance, the Haflinger looks like a small Belgian.

Homesteaders seeking draft animals for light chores might consider the donkey, the goat, or even a stout dog. Goats and miniature donkeys make useful chore animals for garden work and skidding light logs. While not as fast as a horse, a well-trained goat or donkey is cautious, sure footed, and reliable.

Donkeys range in size from 300-pound minis up to American Mammoth jackstock, which can be as big as draft horses and capable of handling similar work. Mammoth jacks are often crossed with draft mares, most commonly Belgian or Percheron, to produce draft mules.

A mule is a hybrid resulting from the mating of a female horse with a male donkey. Donkeys and mules are collectively known as “longears.” They share an undeserved reputation for being stubborn, a trait that results from their refusal to do anything that might endanger themselves. Any longear owner will happily tell you that this idiosyncracy makes donkeys and mules smarter than horses.

Oxen

Oxen are cheaper to purchase and maintain than horses or longears, making them a good first choice for anyone taking up draft animals. Oxen are not a unique breed, but are castrated bulls of any cattle breed. Beef cattle are more muscular, but dairy breeds are usually cheaper. The productive lifespan of an ox is little more than 10 years, compared to about 20 years for a horse and 30 or more years for a mule.

Oxen share with longears a strong sense of self-preservation, resistance to disease, and ability to handle hill country, but are dissimilar in that they become lethargic in hot weather. The strength of an ox is comparable to that of a heavy horse, but where the horse is faster, the ox has more patience and endurance.

Oxen are controlled with voice commands reinforced by taps from a stick or “goad.” They are worked in a neck yoke (common in the U.S.A.) or a head yoke (common in Canada’s Maritime provinces). Other draft animals are worked in a harness, traditionally made of leather but in recent years often made of nylon. Animals worked in harness are controlled with voice command and driving lines, or reins.

If you’re thinking of getting involved with draft animals, learn as much as you can by reading, attending a driving school, and perhaps engaging in an internship or apprenticeship. An apprenticeship has the advantage of being inexpensive, since you can often arrange to exchange your labor for a farmer’s knowledge, plus room and board. The internship will give you hands-on experience, but it requires a major investment of time. A driving school, on the other hand, offers intensive training within a few days’ time, for which you can expect to pay a few hundred dollars.

The decision to work with draft animals comes down to a trade-off between expense (purchasing and operating machinery) and time (learning to be a good teamster, training your team, and working the land). Your rewards are the satisfaction that comes from living closer to nature and the serenity that accompanies taking notice of the natural world around you.

—contributed by Gail Damerow
 

[image: image]
 


Why Use Draft Animals?

Working your garden, fields, or woodlot with horses, mules, or oxen has many advantages. Among them are the following:

[image: image] Draft animals tread lightly on the land. Compared to machinery they do very little damage.


[image: image] They help plant and harvest their own “fuel,” making you less dependent on fossil fuels.


[image: image] They cost less than mechanized equipment to purchase and maintain, they don’t depreciate as rapidly, and they don’t break down as often.


[image: image] They work well in hilly terrain that defies a tractor or tiller.


[image: image] They can work soil wet enough to bog down machinery.


[image: image] They let you work without human helpers. A properly trained team will pull ahead on voice command while you harvest potatoes, clear a field of stones, or gather up firewood.


[image: image] Their slower pace gives you plenty of time to think while you work, making you less likely to get hurt in an accident.


[image: image] They offer companionship. You will inevitably develop rapport with a team of horses or a yoke of oxen.






ANIMAL HEALTH AND SAFETY


Selecting a Veterinarian

Having a veterinarian check an animal prior to purchase is a good idea, not only to learn more about the animal, but also for you and the veterinarian to meet each other. Then when you call you won’t be just another “shopper,” but a known client with a known animal.

How do you make your choice of a veterinarian? Ask other horse and livestock owners in your area for suggestions. You certainly want someone who is both experienced and informed on the latest in veterinary medicine. Make sure the veterinarian considers the care of backyard non-commercial animals important. Are they willing to take time to explain to you all the little things about horse care that farmers and breeders already know?

Once you have made your choice you don’t have to stick with it permanently. Before making a change, however, be sure you can get service the next time you have an emergency. Clients who call a different veterinarian every time they need one, or use a status veterinarian from miles away for routine work and call the local veterinarian only for emergencies, sooner or later find themselves some summer Sunday afternoon with an emergency and no veterinarian.

—adapted from Horse Sense: A Complete Guide to Horse Selection and Care by John J. Mettler, Jr., D.V.M.
 


Nutrition and Animal Health

A well-fed animal is more likely to be a healthy animal. But what does well-fed mean? There is no simple answer. Because of individual variation, feeding cattle or other animals is part science and part art. A good herd manager recognizes individual variations and adjusts feed intake accordingly.

Cattle

[image: image] Young calves should receive 10 percent of their body weight daily of whole milk equivalent. Because colostrum contains about twice the total solids of whole milk, limit a dairy calf’s colostrum intake to about half that of whole milk.


[image: image] Excess colostrum can be diluted 50 percent with water and fed to other calves. It can be frozen and kept indefinitely or stored at room temperature for up to 3 weeks and fed as “pickled” colostrum.


[image: image] Overfeeding problems generally don’t occur with the beef calf, because most beef cows don’t produce milk significantly in excess of need.


[image: image] Milk from cows with mastitis should not be fed to calves.


[image: image] A good way to wean calves is to add increasing amounts of water to a constant amount of milk. Eventually the solution gets so diluted that when the milk is stopped, they hardly miss it.


[image: image] A cow’s milk production will be higher if water is available free choice.


[image: image] To help restore digestive function and improve appetite, give a cud from a healthy cow to one that has been off feed. When you see a cow chewing, simply open her mouth and remove the cud she is chewing on. Put it in the mouth of the cow that has been off feed.


Horses

[image: image] As a rule of thumb, a horse daily needs 1½ to 1¾ pounds of good quality hay per 100 pounds of body weight to maintain its condition. If it is doing light work, it needs additional ¾ to 1½ pounds of grain per hour of work; for heavy work, this need goes up to 8 pounds of grain per hour of work. The mare during advanced pregnancy or lactation has an additional requirement of 1½ to 1¾ pounds of grain per 100 pounds of body weight.


[image: image] The most common error in feeding light horses is overfeeding.


[image: image] Oats are higher in fiber and lower in energy than corn and wheat, so overfeeding is less likely to have health repercussions for the horse.


[image: image] Make any feed change gradually over a period of several days, because abrupt change frequently causes indigestion and colic.


[image: image] Never feed moldy or “smoky” hay to horses. The horse, the pig, and the chicken are susceptible to poisoning by the toxins that some molds produce.


[image: image] Grain for the horse (and for all livestock) should be coarsely ground or pelleted. Finely ground grain can cause an animal to choke.


Swine

[image: image] Feeding garbage is hazardous, because pathogenic organisms may be present in meat scraps. Many people who keep 1 or 2 pigs feed household garbage because it reduces feed costs. There is nothing wrong with the practice, provided raw meat scraps are not included.


[image: image] The easiest way to avoid nutritional problems is to use a formula feed prepared for the class of pig you are feeding.


[image: image] Corn is an excellent source of energy, but if corn makes up most of the diet for a pig’s lifetime, it will suffer stunting and skeletal disease problems. Using a mixture of grains reduces this possibility.


[image: image] If you are using homegrown grains to build your own swine ration, get professional help in formulating it. Your local extension agent and your feed dealer can help.


Sheep and Goats

[image: image] A productive dairy goat must have pasture or hay adequate to meet at least half its needs, with the balance coming from concentrates such as dairy ration. As a rule of thumb, the milking doe should get about half a pound of dairy ration daily for each quart of milk produced, in addition to as much pasture or hay as she wants (see chart on page 478).


[image: image] Good pasture or hay, supplemented with some dairy ration during advanced pregnancy, will usually free sheep of nutritional problems.


[image: image] To determine body condition on a sheep, feel down over the shoulder and loin with the fingertips. If all you feel is bone, feed them more. If you have trouble feeling bone through the fat, feed them less.


[image: image] Sheep and goats should be fed loose salt rather than salt blocks.


[image: image] Caring for an orphan lamb is usually a bottle feeding proposition. Cow’s milk or milk replacer can be used with lamb bottles and nipples, or with a baby bottle. Orphans should always have colostrum early in life. If calf milk replacer must be used, select one formulated for veal calf production with a fat content of 25 percent or more.


—adapted from Keeping Livestock Healthy by N. Bruce Haynes, D.V.M.
 


Exhibiting at Fairs
 

A special word of caution is in order for people who exhibit animals at fairs and shows. This is an ideal place for transmission of contagious diseases. Not only is a large group of animals and pathogens brought together from a variety of areas, but the animals are also under stress from trucking, a strange environment, and often a complete change of diet. This makes them much more susceptible to infection that can spread to the rest of the herd when they are returned.

A prudent exhibitor should minimize stress as much as possible, immunize the animals against every disease for which safe, reliable vaccines are available, and isolate the animal from the herd for 2 weeks after the show is over.

—from Keeping Livestock Healthy
 


 


Reasons to Call a Veterinarian

It is reason for alarm when your animal is:

[image: image] obviously injured


[image: image] lame


[image: image] refusing to eat


[image: image] slobbering when eating


[image: image] coughing


[image: image] spitting out wads of hay while eating


[image: image] showing change of attitude, such as depression, hanging head, drooping ears, nervousness


[image: image] discharging from nose and eyes


[image: image] showing a change from normal appearance of eyes


[image: image] sweating for no apparent reason


[image: image] acting uneasy


[image: image] getting up and down


[image: image] kicking at belly


[image: image] straining and/or squealing


[image: image] having diarrhea or change of consistency in feces


[image: image] not passing any feces


[image: image] urinating frequently or appearing to attempt to urinate


[image: image] feverish


—from Horse Sense
 





ANIMAL HEALTH AND SAFETY

First Aid for an Injured Horse

As in first aid for humans, the first thing one must do for an injured horse after calming and securing it where it is not afraid or able to hurt itself again is to stop the bleeding. Don’t do anything unless spurting is obvious from an artery 1/16 inch in diameter or a steady amount of blood is flowing from a deep wound. Most bleeding will stop by itself in five minutes if the horse is kept quiet, and bleeding will wash dirt and bacteria from a wound.

Then use direct pressure by holding a sterile gauze pad where the blood seems to be coming from, or by packing a deep wound with gauze pads. Don’t apply water, hot or cold, or strong astringent powder or, worse yet, cobwebs, flour, or wound powder containing calcium.

—from Horse Sense by John J. Mettler, Jr., D.V.M.
 

[image: image]
 

A basic horse first-aid kit.
 

The Importance of Observing Your Animals

Briefly defined, disease is any departure from normal function. It follows that before you can recognize a disease problem, you must be thoroughly familiar with your animals. Spending a few minutes every day watching your animals is therefore time well spent. Knowledge of animal behavior and function marks the difference between the practitioner of animal husbandry and the less experienced animal owner.

For example, are you always greeted by a whinny when you first enter the horse barn in the morning? This is typical of most horses. But suppose you don’t hear that whinny one morning? What does it mean? Perhaps nothing, but it certainly merits further investigation. Take time to observe the animal’s attitude. Does it hang back in the stall with head down or ears drooping? Does it seem interested in feed? Is it sweating or salivating? These are the kinds of things to look for.

Watch the herd at pasture for signs of unusual behavior. The animal that stays off in a corner by itself usually does so for a reason. If it does this consistently, the reason may be nothing more than aberrant social behavior. If an animal normally found with the herd seeks solitude, it may be a normal function such as imminent parturition, but it could also be due to illness.


How to Give Your Animal a Physical
 

In physical examination, the first thing to do is observe the animal from some distance. Look for such things as symmetry of conformation. Depending on location, swellings may indicate a significant problem or just a bruise. Look at the head. Does one ear droop? Is one eye partially closed?

Is the animal drooling or making aimless movements with its tongue? Are the eyes bright, or do they lack lustre? Are they sunken, indicating dehydration? The lustre of the eye is a good overall measure of an animal’s well being.

Does the abdomen have a “tucked up” appearance? Note the character and consistency of the manure. Is it abnormally hard or soft? Does the animal make straining movements? Is the urine of normal color? In male animals does the urine flow in a normal stream? Is the animal thin, its hair coat rough? Is hair falling out or being rubbed off?

Watch how the animal moves. Is its gait normal, stilted, or staggering? Is it reluctant to move or lame?

Where a problem is not obvious, the possibilities can be narrowed down by taking these routine steps:

[image: image] Take the animal’s temperature. Fever is generally indicative of viral or bacterial infection, or occasionally of severe pain. However, the body temperature of animals is not nearly as consistent as ours.


[image: image] Check the animal’s pulse. Practice by taking the pulse of several normal animals until you can do so with confidence if the need arises.


[image: image] Check respiration. Increased rate of respiration with fever and coughing is frequently indicative of pneumonia. Without fever, it may reflect anemia or impaired lung function.


—from Keeping Livestock Healthy
 


 

Common sense, a little knowledge, and your physical senses will often reveal the problem. The important thing is to apply these in a systematic manner and not jump to conclusions.

—from Keeping Livestock Healthy by N. Bruce Haynes, D.V.M.
 

Preparing for an Emergency

When you are the guardian of animals, you must have plans that ensure their safety in any circumstance. Have a plan for evacuating your animals. The most common reason for evacuation is fire. There may be an earthquake, a flood, or forest fires. Your location will dictate which natural disasters you must prepare for. When warnings are issued, move immediately.

Building Fires

With almost all building fires, it is best to maintain a “holding area” nearby but away from other buildings and fencing. Make sure the animals are secure in any temporary location. If left on their own or if they are not handled calmly, they may return to the burning building.

Forest and Brush Fires

Fast-moving brush and forest fires caused by heavy winds are nearly impossible to contain. A well-planned evacuation that has been reviewed with your family and any staff members will greatly increase your chances of removing all animals safely.

If you are in a fire-prone zone, don’t wait until a fire is headed your way. Enlist excavators and the forest service to install fire breaks around the property. Make sure brush and combustibles are at least 50 to 100 feet from any structure where animals congregate.

Hurricanes and Nor’easters

Farms located near the eastern coast and on inland waterways must be prepared for flooding and high winds. Buildings must be constructed to withstand hurricane-force winds. Extra reinforcement for flood-prone areas includes sinking ground posts up to 5 feet or using block or poured-concrete foundations. Construct a holding area on high, level ground for use when floodwaters are rising.

Which Animals First?

Think seriously about the kinds of transportation you can access in an emergency. Make a priority list of which animals are of the highest value to you. In all cases, any species utilized as breeding stock are valuable. Depending on your business, the livestock that generates income for you should be removed first.

If you are in a high-risk area, a drill involving your family, staff, and animals is mandatory at least once per month. Contact your local civil defense, fire, or rescue department. They will work with you in creating a mock drill or disaster.

—adapted from A Guide to Raising Llamas by Gail Birutta
 


Emergency Preparedness Checklist

1. Plan ahead. Discuss the details of your evacuation plan with your family, farm managers, and the local fire department.

2. Prepare alternative containment facilities on your property.

3. Have an animal first-aid kit available to deal with any injuries your animals sustain in an evacuation.

4. Be sure your animals are manageable. When seconds count, you want to know that they are catchable and can be quickly led to safety.

5. Keep immunizations up to date.

6. Carry adequate insurance coverage. Be sure to know what your policy covers.

7. Make arrangements for trailering or transport of animals ahead of time.

8. Get a first-aid kit for yourself in addition to the one for your animals.

9. Assemble an emergency kit consisting of the following:

[image: image] Flashlight with extra batteries


[image: image] Heavy gloves for possible removal of obstacles


[image: image] Two-way radio (walkie-talkie)


[image: image] Topographical map of the local area


—adapted from A Guide to Raising Llamas
 
  


27 BARNS AND FENCES
 

HORSE BARNS • A FAMILY COW BARN BARNS AND SHEDS • ANIMAL HOUSING LIVESTOCK FENCES
 

When we bought our farm, we wound up with more than a few outbuildings, some in better repair than others. The chicken coop had recently been re-roofed, a good decision averting moisture and further deterioration. We knew nothing of raising chickens, but got a great education by going through the coop, looking at the equipment and “hen furniture” that had been left behind. This included simple homemade roosts, built with wire and perches to allow the droppings to be collected beneath, feeders, water dispensers, nests, heaters. We felt like late 20th century archaeologists re-discovering poultry history. Soon we hope to reactivate this entire operation, that clearly produced eggs and meat for earlier generations of homesteaders.

 

—John & Martha Storey
 

[image: image]
 


Cherry Hill, author of Horsekeeping on a Small Acreage and many other books on horses, notes that country folks often observe the progress of a new neighbor’s property improvements. If the animal facilities show a marked priority over the home, the person is a true farmer at heart! Cherry cannot imagine life without horses. When her schedule or the weather keeps her from riding, the day seems to have a piece missing. But riding is just one part of the horse experience; conscientiously caring for her animals brings her a wonderful sense of satisfaction.
 


Once you decide you’re going to have some livestock on your place in the country, then it’s obvious you’ll need a barn to house it in.

If you’re primarily interested in the production of your family’s food, you’ll want a barn that is small, efficient, inexpensive, and designed so simply that you can build it yourself if you so desire. Also, it would be a good idea to construct a barn that could be added to or easily adapted to some other use. If you operate this barn at capacity, it will produce more milk, eggs, chicken, lamb, squab, veal, turkey, and rabbit than a family can use.

Many country places already have a structure that can be made into an efficient barn. If you’re in doubt as to whether it’s better to remodel or rebuild, ask a local carpenter for an estimate both ways. If you’re going to do the work yourself, pay him for his advice.


THE WORD BIN
 

Auger. A tool with a spiral shaft used to bore holes in wood, earth, or ice


Deadman. A short length of pressure-treated lumber nailed toward the bottom of a post to form a T; adds stability to fence posts


Dummy post. A post set in the ground set in the ground primarily for the purpose of constructing a fence or tightening wire


o.c. On center; that is, from the center of one object to the center of the next object


Fascia board. A flat piece of wood used for molding or to cover the joint between the top of a wall and protruding eaves


High-tensile wire. Strong wire suitable for high-tension fences and other applications


Spinning cupola ventilator. A rounded, fan-like device turned by the wind; often used to ventilate barns



 

Building the Right Horse Barn

A horse barn should provide a safe, comfortable, and healthy home for your horses. Keep this in mind as you design it. Decide which features you need in your barn, then select a plan with those components or choose a builder who can create a custom barn for you.

Include plenty of windows or doors to let the sun and air in but keep the cold wind, rain, and snow out. Design your barn so it can be warm in the winter but cool in the summer. A temperature range of 45° to 75°F is best for horses, with 55° being the ideal. A humidity of 50 to 75 percent is good, with 60 percent optimum. However, it is better to be a little too dry than too damp. Horses need adequate ventilation, but cannot take cold drafts.

Preparing the Site

Your barn floor should be 8 to 12 inches above ground level on well-drained soil. The addition of 6 inches of crushed rock covered by tamped clay is a traditional barn favorite if the existing subsoil is well drained. If your soil is poorly drained, excavate it to between 3 and 10 feet and lay several feet of large rock at the base of the excavation. Follow this with crushed rock of decreasing sizes in layers, leaving about 1 foot for the barn’s topsoil. Your barn should have a strong foundation made of brick, concrete, or pressure-treated wood.

—from Horsekeeping on a Small Acreage by Cherry Hill
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Design your horse barn to have plenty of windows and doors for good ventilation.
 




HORSE BARNS


[image: image]
 

Barn Silhouettes

The overall shape of your barn is usually determined by the roof type and whether you plan to have a loft in your barn. Storing hay or bedding in a loft over the stalls provides some insulation for cold climates, but it is such a potential fire hazard that separate storage is strongly recommended.

The gable roof is very popular and allows great flexibility in layout. The shed roof is often used for three-sided shelters or small stables, or as an addition to an existing building that has a gable roof.

The monitor is essentially two shed roofs with a gable in the middle. This is good for long rows of stalls. The area under the upper gable roof can be windows, vents, or clear panels.


Types of Barns

Many southern barns are simply single rows of stalls that open to outside pens or runs, but cold climates require inside access to stalls. A very simple and popular style consists of two rows of stalls that face each other and are separated by an aisle.

Closed barns can be uninsulated, insulated, or insulated and heated. Heated barns are expensive and are an unnatural environment for horses, tending to result in more respiratory illnesses. Insulation prevents condensation by keeping the temperature of the interior walls the same as the air inside the structure. A vapor barrier prevents or minimizes the flow of water vapor into the walls.

Horse barns are commonly of pole, frame, or masonry construction. Pole barns are quick, economical buildings. They usually consist of 6- to 8-inch diameter pressure-treated posts set 3 to 6 feet below the ground with the bases fixed in concrete.

Frame or masonry barns require footings and foundation walls that extend out of the ground and attach to the barn walls. Where the outer walls of the building will be, a trench is dug to below the frost line, or to a depth specified in local building codes. Concrete footings are formed and poured in the bottom of the trench, transferring the load of the structure to the soil.

Barn Materials

When choosing the materials for your barn walls and roof, consider cost, durability, maintenance, fire resistance, and aesthetics.

Walls. Metal (steel or aluminum) buildings are quick to put up, less expensive than wood, and require minimum maintenance. They can be noisy, however, and they can be cold in winter and hot in summer. Although they are neat in appearance, they are not generally considered as attractive as other choices.

Wood buildings are traditional, attractive, and provide good insulation. They are expensive, however, and can require more labor for construction. Horses chew wood, so surfaces must be treated. Wood buildings are a fire hazard, so they should be built of fire-retardant materials and have fireproof lining whenever possible.

Treated plywood may not be as attractive as planks, but it is very strong. Three-quarter-inch plywood is usually an adequate substitute for 2-inch planks for the exterior of a building. Plywood won’t warp, split, or shrink the way boards will.

Masonry-type buildings include brick, concrete block, poured cement, and stone. These buildings are cool in warm climates but can be cold and damp in cold climates unless properly engineered. Generally there is a high cost in both labor and materials, but because such structures are virtually fireproof, they often qualify for lower insurance rates. Masonry-type buildings must be mechanically ventilated in order to produce a satisfactory environment for horses.

Roofs. Metal roofs are quick to install, relatively inexpensive, and maintenance free. They can be noisy, however, and may leak around the fasteners. They are also prime candidates for condensation problems and can make the barn very hot during sunny weather.

Redwood or cedar shakes make very attractive roofs that can last 50 years or more. Shake roofs are warm even without insulation. They are cool in summer, and condensation is not a problem. Shakes are expensive, though, and the cost to lay wood shingles is very high. Shakes should only be used on roofs with a one-to-four pitch, so water drains off and the shingles dry out quickly.

Asbestos cement shingles are fireproof, attractive, and have a 15- to 20-year life span. They are very expensive, however, and are difficult to install. They must be nailed individually to solid sheeting, and they are prone to wind or hail damage.

Both asphalt shingles and rolled asphalt roofing will last 20 years if properly installed. This roofing is relatively inexpensive, comes in a range of colors, and is one of the least complicated kinds of roofing to install. However, it is more susceptible to damage from wind, cold, ice buildup, and extreme heat than steel roofing.

Ventilation

Ventilation regulates the temperature and humidity. The goal is to make the air in the stalls and aisles fresh. Check your design to ensure that ammonia fumes from manure and bedding decomposition can move up and out of the stalls. Also, plan your structure to prevent the condensation that occurs when the difference between indoor and outdoor temperatures is too great.

Ventilation can be provided by natural and/or mechanical means. One of the easiest methods is to open windows, barn doors, and the tops of stall doors. Various vents can be placed in the barn to allow foul air to escape. Louvre boards can be implemented in the roof ridge or under the eaves in the soffit. A spinning cupola ventilator can be added on the roof to supplement ridge vents. Other non-mechanical means of ventilation include adjustable vents 6 feet from the stall floor or vents where the back wall joins the roof.

Mechanical ventilation usually involves electrical fans or blowers. When designing a pressure system or an exhaust system, figure one square foot of vent or inlet space for every 750 cubic feet per minute fan capacity. More than this will create a draft; less will not ventilate adequately.

—from Horsekeeping on a Small Acreage by Cherry Hill
 

Strategies for Healthy Ventilation
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Different ventilation methods include (top to bottom) a turbine vent and upper wall louvres; soffit louvres to a continuous roof vent; and gable louvres.
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The top of this stall wall is made of bars for best visibility and ventilation. Bars should be spaced no more than 2 inches apart.
 

[image: image]
 

Store grain in covered garbage cans.
 

Stalls

Horses are usually kept in box stalls where they can move about freely. A 12-foot by 12-foot stall is appropriate for most horses. This size offers enough room so a horse can confine defecation and urination to a certain portion of the floor and still have plenty of clean space for eating and resting. A foaling or nursing mare requires a double stall.

Stall walls are often made of wood, metal, or cement block. They must be designed to withstand kicking, rubbing, wood chewing, and the rotting effects of urine and manure. Be sure the interior is smooth, free of any projections, rugged, and has no exposed wood edges. If you use lumber for the lower 4 to 5 feet of a stall wall, it should be a full 2 inches thick.

The top portion of the front stall wall is generally made of mesh, pipe, or bars to allow the horse to see out and to ensure proper ventilation. Spaces larger than two inches between bars or in the mesh can be dangerous.

The Tack Room

A tack room should be well organized, dust free, well ventilated, dry but not hot, rodent free, secure, and provide plenty of storage space. Within reason, make the room as large as possible. If you have 2 to 10 horses, try to allow between 100 and 200 square feet for a tack room in your barn blueprints. For a larger barn, 2 or more smaller tack rooms may be more convenient.

A tack room should be located very near the grooming and saddling area. Consideration should be given to air flow between the two locations, so that dirt, hair, and sweepings from the grooming area are not automatically sucked into the tack room.

Because leather goods are best kept at moderate temperatures and low humidity, the walls, ceiling, and floor of a tack room should be insulated. Some climates may require the use of a dehumidifier to keep mildew from forming on the leather. During winter months, a small space heater will keep the chill out of the air and prevent medicines from freezing.

Just outside your main tack room door, set aside an open area for grooming, tacking, clipping, and shoeing. The floor should be a level, non-slip surface, and there should be a safe place to tie.

The Feed Room

Although the bulk of your hay should be stored in a separate building, you will want a small feed room in the barn for holding a week’s worth of feed. Be sure the room is separated from the stalls and has a horseproof lock on it. The feed room should be rodent-proof, dry, and well ventilated. Concrete floors are fine. Grain should be stored in covered containers such as large garbage cans.

—from Horsekeeping on a Small Acreage by Cherry Hill
 




A FAMILY COW BARN

Small family cow barns should provide a place for housing and milking a cow, as well as a shelter and pen area for the annual calf. The polebarn design shown here serves these purposes nicely.

The barn faces south, and old carpet pieces or tarp tacked to the front provide economical temperature and draft control. During the day, throw the carpet back to allow sun into the barn. At night, drop the carpet to keep out drafts and help retain heat.

The barn also has a solid dividing line down the middle to separate the calf and cow when necessary. If you wish to let the calf nurse after you’re finished milking, you can provide a small door between the milk stall and the calf stall.

[image: image]
 

—from Building Small Barns, Sheds & Shelters by Monte Burch
 


Build a Small Cow Barn

The barn measures 16 feet wide by 12 feet deep and is 8 feet high in the front. The roof slopes down to 6 feet in the back. Nine pressure-treated posts set on concrete footings support the walls and roof. In the milk stall, there is a concrete pad 4 inches thick and 30 inches wide for the cow to stand on. This solid pad is easier to clean than a dirt floor, and it elevates the cow for easier milking. The pad could be extended across the entire back of the milk stall to provide a dry, solid platform for feed boxes and other items.

The 2 × 6 girts on the sides of the walls secure the posts and carry the board and batten siding. Rough-sawn 1 × 8 boards are used for the interior wall and exterior siding of this barn, but plywood or metal siding could be used instead.

The roof is supported by double 2 × 8 girts attached to the top of the posts—front, middle, and back. On top of these are 2 × 6 rafters spaced every 4 feet on center. For northern climates, space the rafters 2 feet on center.

The barn is covered with galvanized metal roofing, which is nailed to 2 × 4 purlins running across the rafters every 2 feet on center. The ends of the rafters and the purlins should overhang the walls by 12 inches to form a protective eave.





BARNS AND SHEDS

[image: image]
 

	STORAGE SPACE REQUIREMENTS FOR MACHINERY
 


	Equipment

	Sq. Feet


	 

	 


	Tractor (254-40 horsepower)

	70 to 80


	Plow

	25


	Disc (14 feet)

	140


	Harrow (14 feet)

	100


	Mower

	25


	Manure spreader

	130


	Blade

	25


	Post-Hole Digger

	20


	Cart

	20


	Trailer

	160


	Baler

	100


	—from Horsekeeping on a Small Acreage
 



Machine Shed

It seems as if we never get enough sheds and small outbuildings for all of our needs around the homestead. A strong, weatherproof storage building for housing farm equipment is a must. Equipment will last longer and work better, making farm life much easier.

A machine shed can be completely enclosed, but in many cases one side is left open, usually facing to the south or away from the direction of drifting snow. The shed shown is a simple, easily constructed, yet effective pole structure covered with galvanized metal. This is the most economical and trouble-free structure you can put together for this purpose. Three open stalls, not quite 10 feet wide, provide plenty of space for a tractor and other small equipment. The shed can actually be constructed in almost any length desired in the 10-foot pole spacings shown. Here are the basic construction steps:

1. First, lay out and bore the holes for the poles. Note that each 10-foot section has a front, back, and center pole. Make sure the building is square and that the poles are in line with each other or you’ll have lots of construction problems.

2. Erect the poles, brace them in place plumb, and fasten them securely in place with concrete. Once the concrete has set, nail the wall nailing girts in place, making sure they are level. Now cut and nail the diagonal braces in place.

3. Cut and install the rafters. Note that there are two sets for each set of poles. Nail each rafter in position on the sides of the poles, then cut the pole tops flush with the tops of the rafter edges. Rafters between poles resting on girts are fastened in place with metal straps or blocks of wood. Nailing girts are nailed down on the rafters, spacing them 24 inches on center.

4. The final step is to install the metal siding and roofing. A rock or gravel floor will prevent dust and mud problems and makes working on equipment much easier, but the ultimate in convenience is a concrete floor.

—from How to Build Small Barns & Outbuildings by Monte Burch
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Buying a Tractor

Some of the most common mistakes made in purchasing a tractor include being uninformed, using price alone as a buying criterion, buying too small, and buying a fix-up.

Tractors can be loosely grouped into three categories, as follows:

Lawn and garden tractor (about 16 horsepower). A lawn and garden tractor is handy for driving through barn alleyways and pens, or for pulling a small manure or feed cart. It is totally unsuitable, however, for field work, arena work, large-scale feeding, or manure handling.

Acreage tractor (25 to 27 horsepower). These convenient, easy-to-operate tractors are not very tall and thus fairly easy to mount. The hitch is low to the ground, making attachment of implements convenient. Many of the used tractors in the acreage size category are at least 25 years old. Newer mid-size tractors, referred to as compact tractors, are generally Japanese-made.

Mid-size tractors are good for all-around small acreage chores, but they cannot pull larger attachments. They can pull about an 8-foot pull-type disc or a 6-foot three-point disc. They work well with small manure spreaders. With a front-end loader or a 6-foot blade on the back, they are handy for cleaning out pens and runs.

Farm tractor (40 to 70 horsepower). If you need to handle large amounts of manure and you use a heavy-duty spreader, you will need a farm tractor. You may well find a larger tractor for the same money you would pay for a mid-size tractor. If you need the extra power, buy the larger tractor.

—from Horsekeeping on a Small Acreage by Cherry Hill
 




ANIMAL HOUSING

Poultry House

A poultry house or pen should provide a clean, dry, comfortable environment for birds throughout the year. It must be tight enough to prevent drafts and help maintain a uniform temperature. Poultry facilities should have floors that are easily cleaned and disinfected. Most should provide ventilation to control moisture, remove gases, and dissipate heat. In northern climates, the houses should have insulation in the side walls and ceilings.

[image: image]
 

Houses should have artificial light to provide the right lighting for both layers and growing stock. The poultry house should be strong enough to withstand high winds and snow loads.

The 12- × 10-foot poultry house shown here is ideal for a small flock. It has room for feeders, nests, and a feed storage area. It may be fitted with fiberglass windows that tip in from the top, or you can cover the front openings with wire. In the winter, staple polyethylene over the openings to conserve heat. Wire screening is suggested for the rear opening.

[image: image]
 

To protect poultry from rodents, construct the house on a wooden floor made of 10-foot-long 2 × 6 joists and plywood and mounted on level concrete blocks. Secure the floor joists to the blocks or piers with anchor bolts. Use two 12-foot-long 2 × 6s for the front and rear joist headers.
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The siding used for this poultry house is ½-inch exterior grade plywood. If you use fiberglass panels or windows that tip in at the top, be sure to adjust them according to the weather. When the air tends to be stuffy and the ammonia fumes are strong, the house needs more ventilation. It should never be closed tight, even on cold nights. Leave at least some of the windows slightly ajar.
 

Lighting

The stimulation of artificial lighting causes the hens to lay more eggs. Laying birds need about 14 hours of light daily. In the northern part of the United States, the birds need more light beginning on August 15. During the months of November, December, and January, when the days are the shortest, they will need about 5 hours of supplemental light. The lights may be turned on in the morning or evening. Using a timer that automatically turns the lights off and on at the desired time generally gives satisfactory results. As soon as the natural day length reaches 14 hours again, the lights can be discontinued.

The lights should be ordinary 40 to 60 watt incandescent bulbs. To get the most efficiency, use reflectors. This frequently permits the use of lower wattage bulbs. Install at least one light fixture for each 200 square feet of floor area. A distance of 10 feet between the lights generally provides good distribution of light for the birds. A rough rule of thumb for light intensity is to provide 1 foot-candle at the feeder level. One bulb watt per 4 square feet of floor space will usually provide 1 foot-candle if the bulb is 7 to 8 feet from the litter and has a reflector.
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This poultry house has a simple wall partition separating the feed and nesting area from the storage area. The roots and nests should be at least 2 feet above the floor and 12 to 15 inches apart.
 

—from Building Small Barns, Sheds, and Shelters by Monte Burch
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A Chicken Coop Checklist

No matter how it’s designed, a successful chicken coop has these characteristics:

[image: image] It is easy to clean.


[image: image] It has good drainage.


[image: image] It protects the flock from wind and sun.


[image: image] It keeps out rodents, wild birds, and predatory animals.


[image: image] It provides adequate space for the flock size.


[image: image] It is well ventilated.


[image: image] It is free of drafts.


[image: image] It maintains a uniform temperature.


[image: image] It contains a place where birds can roost.


[image: image] It has nests that entice hens to lay indoors.


[image: image] It offers plenty of light—natural and artificial.


[image: image] It includes sanitary feed and water stations.


—from A Guide to Raising Chickens by Gail Damerow
 




ANIMAL HOUSING
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The all-wire hutch is the first choice of an experienced rabbit raiser.
 


Materials
 

[image: image] 12½ feet of 18” high, 14-gauge baby-saver wire or 1” × 2” 14-gauge welded wire


[image: image] 3 feet of 30” wide 14-gauge ½” × 1” welded wire


[image: image] 3 feet of 30” wide 1” × 2” 14-gauge welded wire


[image: image] Section of 2” × 4” lumber about 2 feet long


[image: image] About 1 pound of J-clips


[image: image] Latch for the door


Tools
 

[image: image] Tape measure


[image: image] Wire cutters


[image: image] Pliers


[image: image] Hammer


[image: image] J-clip pliers


—from Your Rabbit by Nancy Searle
 


 

All-Wire Rabbit Hutch

This hutch is 3 feet long, 2½ feet wide, and 18 inches high, an adequate size for one rabbit of most breeds.

Sides

1. Cut an 11-foot length of the 18” baby-saver wire.

2. Measure a distance 36 inches from one end. At this spot, use the section of 2 × 4 lumber and bend the wire over it to form the first corner of the cage.

3. Measure 30 inches from the first corner and form a second corner using the same method.

4. Measure 36 inches from the second corner and make the third and final corner.

5. Close the rectangle by joining the ends together with the J-clips. Place clips at the top, bottom, and every 2 to 3 inches in between. The sides of the hutch are now complete.

Floor and Top

6. Use J-clips to attach the ½” × 1” wire to the sides of the hutch, creating the floor. The 1” side of the mesh should face toward the ground, with the ½” side facing up. This will provide a comfortable surface for your rabbit’s feet.

7. Use J-clips to attach the 1” × 2” wire section that forms the top of the hutch.

[image: image]
 

Bend the wire over a 2 × 4 to form a corner.
 

Door Opening

8. Decide how large the door will be and where to position it on the front of the hutch. The door must be big enough to allow you to put a nest box into the cage. For most breeds, a door opening of 12” × 12” is about right. If you plan to attach an outside metal feeder, place the door toward one side of the front. The bottom edge of the door opening should be 4 inches above the floor of the cage.

9. Measure the location and size of the opening, then use wire cutters to create it. Leave a wire end about ¾” long sticking out at each cut.

10. Bend the protruding ends over with pliers.

[image: image]
 

Use J-clips to join sections.
 

Door

11. Make your cage door out of the wire left over from cutting the sides. The door should be larger than the door opening. If the opening is 12” × 12”, make the door at least 14” × 14”.

12. Attach the door section at least one space beyond the edge of the door opening. This makes it sturdier. If the door will open into the cage, attach it with J-clips along the top of the opening. Doors that open out are generally attached along one side. Finally, attach a door latch.

Multi-Purpose Hog Pen

Farmers and rural homesteaders need efficient, multi-purpose livestock buildings that can be constructed easily at very little cost. A good solution for the person who wants to raise a few pigs is a small, portable house like the one shown. Follow these construction steps:

1. Cut the 2 × 8 runners, then nail the three 2 × 6 cross braces to them, as well as the two 2 × 4 side sills.

2. Cut and nail together the pieces of the side-wall sections (2 × 4 uprights and 2 × 4 top plates), then nail these to the runners.

3. Cut the front and back wall uprights, notching those intended for the 4 corners so they fit around the side-wall sills.

4. Cut and notch the remaining uprights so they fit around the runners. Nail uprights in place.

5. Cut top plates for the front and back. Nail these to the uprights.

6. Cut the 6 rafters and nail them to the top plates and the 2 × 6 ridge board. To provide additional support for the roofing, add 2 × 4 blocking between rafters. For extra rigidity, add 2 × 4 bracing in the corners. Add a center divider if the shelter will function as a two-sow farrowing house.

7. Cover the shelter as required. For a tighter building for farrowing, cover throughout with ¾-inch exterior-grade plywood.

—from Building Small Barns, Sheds, and Shelters by Monte Burch
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This multi-purpose, portable pig housing, seen in a cut-away view above and an end view at right, has back wall studs set 3 feet on center. Fabricate plywood doors for the front wall.
 


Hog Housing: Give ’Em Room!

Three mistakes often made in building homes for feeder piglets stem from misjudging their incredible rate of growth. First, houses and pens are built too small. Second, they’re not high enough. Third, houses and pens are built before buying, with visions of big pigs running through our heads. The results are enclosures with such wide gaps that they don’t hold the 30-pound weaner.

Building too small is the cruelest mistake. Give the little guys plenty of room and they’ll grow into it very soon. Figure at least a 5- × 5-foot sleeping area for a piglet to be taken to market weight, with another 10 square feet of sleeping area for each additional pig. Generally, allow twice these amounts of space for living in confinement—for feeding, manuring, and exercising.

—from Small-Scale Pig Raising by Dirk van Loon
 





FENCES


Country Wisdom

As a quick way to make sure your gate is latched at night, attach reflectors where you can see them only when the gate is closed. A good reflector picks up a flashlight beam from a quarter mile away, letting you make your nightly gate check without doing a lot of walking.

—James FitzGerald, author of The Best Fences
 


 

There are almost as many kinds of fencing materials as there are varieties of ice cream. The best selection depends on which materials are the most readily available, least expensive, and will do the job properly.

Virginia Rail Fence. Virginia rail fences or zigzag fences were common as the United States was changing from woodland to farmland. When laid in the proper fashion, this type of fence required no posts. Very few are built today, because they consume an enormous amount of expensive material and their rambling design wastes acreage. Nevertheless, it is a distinctive fence and may be exactly the statement you want to make.

Split-Rail Fence. Two- or three-rail fences are handsome and sturdy enclosures. Unfortunately, the posts need extra work. Holes must be chiseled or drilled through the fence posts at heights corresponding to the desired rail levels. This type of fence will be more expensive than woven wire, barbed wire, or electric unless you can make your own rails.

Board Fence. Board fences are the aristocrats of the fencing world. They have become more popular with the availability of machined boards and nails. Horses need a six-foot-high fence, but a decorative fence need not be as high. The cost of board fencing will be more than for split rail or electric fencing but probably less than woven wire fencing.


FENCE SELECTION GUIDE
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FENCE – BUILDER’S TOOLBOX
 

[image: image] metal post driver


[image: image] fence pliers/staple puller


[image: image] wire stretcher/splicer


[image: image] comealong


[image: image] common and box nails


[image: image] carpenter’s level


[image: image] plumb bob


[image: image] crimping tool


[image: image] wire reels


[image: image] U-shaped staples


[image: image] hand auger


[image: image] power auger


[image: image] clamshell digger
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Barbed Wire Fence. Barbed wire should not be used around horses, goats, hogs, or other livestock, or in residential areas, nor should it be used for registered stock, due to the likelihood of injury. The only reasonable use for barbed wire is to confine cattle. A 16½-gauge, two-point wire is the favorite for cattle owners, who use three to five strands of it.

Woven Wire Fence. Woven wire makes a gentle yet formidable fence. It is simply a net of wire that can be used for all kinds of livestock. In addition to choosing the wire gauge and the protective coating, you must choose the type of grid pattern you want. This type of fence is only effective when stretched taut.

Electric Fence. Construction costs for electric fencing are usually significantly cheaper than for any other type of fencing. Frequently only one strand of wire is necessary, especially if you are only supplementing an older fence. The biggest cost is the controller, also called the fence charger, fencer, or energizer. A 14-gauge wire is usually used to carry the current.

Picket Fence. A white picket fence carries all the neatness and formality of white gloves. Construction of a handsome picket fence requires patience, precision, and an attention to detail. The cost is roughly comparable to that of a split-rail fence. The low height and openness of a picket fence make it primarily decorative.

—from Building Stone Walls by John Vivian
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A Virginia rail fence uses a lot of space and timber and is of interest mostly for its historic charm.
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You can add height to a woven wire fence by stringing barbed or electrified strands along the top.
 

[image: image]
 

When building a post and rail fence you must add the rails as each post is installed.
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Steel, fiberglass, and plastic poles can be driven into the ground.
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A mechanical auger is useful to dig holes for decorative posts.
 

	MINIMUM POST DEPTHS
 


	Anchor Posts

	 

	 


	wood, low-tension

	3–3½ feet

	90–110 cm


	wood, high tension

	4 feet

	120 cm


	fiberglass

	3 feet

	90 cm


	steel

	2½ feet

	75 cm


	 

	 

	 


	Line Posts

	 

	 


	rail/corral

	3 feet

	90 cm


	wood

	2½ feet

	75 cm


	fiberglass/steel

	1½–2 feet

	45–60 cm


	—from Fences for Pasture & Garden by Gail Damerow
 



Setting Posts

You can set posts in one of two ways: pound them into the ground or plant them in holes. Steel, fiberglass, and plastic posts are usually driven. Stone, concrete, vinyl, and vinyl-clad posts must be hand-set in dug holes, since driving would mar their appearance. Any post with a deadman requires a dug hole. So does any post requiring a concrete footer. Wood posts can be either hand-set or driven. Whether or not you have a choice depends on how hard or rocky your soil is.

Post holes can be dug manually or mechanically. Manual digging is difficult in anything but damp or fairly soft soil. In hard-packed or rocky soil, you will need a mechanical auger. The holes can be back-filled either with stones and soil or with concrete. Using concrete is the most expensive method of setting a post, but it also offers the firmest hold.

By far the best way to set a post is by driving it into the ground. Since driving compresses the soil, a driven post has considerably more holding power than a hand-set post.

The deeper you set your fence posts, the better they will hold. If rocky soil or hardpan prevents you from setting posts to their minimum depth, put them in concrete.

Dig post holes straight down and wide enough for posts to be properly placed and plumbed. As a general rule, make holes at least twice the diameter of your posts.

Set a wood post with the large end downward. Check two faces of all posts with your carpenter’s level before you start backfilling. Since it’s easy to bump a post while you work, keep checking that the post is plumb until it is secure.

For a concrete footer, make the post hole at least twice the diameter of a stout post, up to four times the diameter of a thinner post such as those used for chain link fences. Use a 1-2-4 mixture (one part cement, two parts sand, four parts gravel). Let concrete footers cure at least two days before continuing construction.

To improve the bond between a wood post and its concrete footer, hammer a few stout galvanized nails perpendicularly into the lower part of the post, just deep enough so they’ll hold.

TYPES OF POST HOLES
 

[image: image]
 

Building a Woven Wire Fence

1. Set up a braced end post, and set line posts eight feet apart.

2. Unroll part of the fence along the inside of the posts. Make sure the narrow grid portion is on the bottom of the fence posts.

3. Wrap each horizontal wire around the post and then around itself. Do the top horizontal wire first, then the bottom horizontal wire, then the middle ones. You may have to cut a few vertical wires to get enough wire to work with.

4. When the fence is fastened securely to the initial post, unroll the entire length of the fence.

5. Go beyond the braced end post to a dummy post or a tree and set up wire stretchers. One way to do this is to bolt wooden slabs together through the fence and pull on the slabs with wire stretchers or a comealong.

6. Stretch the fence carefully. Most woven fencing has built-in kinks along the horizontal wires. These help maintain tightness. Don’t pull the wire so hard that you straighten out these kinks. A few loosely placed staples holding the top wire to the line posts will hold the fence in the right position as you stretch.

[image: image]
 

Stretch the fence with the help of wooden slabs, wire stretchers, and a comealong.
 

7. When the fencing is in place, start connecting it to the end anchor post, the one nearest the stretchers. Free enough of the central horizontal wire so that you can wrap it around the post and then around itself. Next, repeat the procedure with the horizontal wire halfway between the central wire and the top wire. Then attach the wire that is halfway between the central wire and the bottom wire. Now do the remaining horizontal wires, saving the top one for last.

8. Go to each of the line posts and staple in the horizontal wires.

Building a Board Fence

1. Plan on setting your posts a distance apart that equals half the length of the boards—six feet apart for twelve-foot boards, for example. In that way, each board is supported by three posts.

2. Arrange the boards so that each line post will support the center of some boards and the junctions of others.

3. Mark each post at the points where the top of each board will cross it.

4. Place the first post firmly in position, then put the second in the hole at the proper depth, but don’t tamp it into position until you’ve measured its exact position with the boards that will be nailed to it.

5. Place the boards on the same side of the posts as livestock. This way the fence will be supported by the posts as well as the nails.

6. Nail the boards in place, being careful not to split the wood by nailing too close to the edges. To avoid splitting the posts, stagger the pattern of nails so that they are not all in the same vertical line.

[image: image]
 

[image: image]
 

Stagger the junctions, and nail a batten over each one.
 

7. Nail a small batten vertically over the board junctions at each line post for additional support and trim.

8. Bevel the top of each board so it will shed water. A small block of wood can be used to cap each post, or an additional board can be run along the top of the beveled post. This creates a “roof” for the posts.

—from The Best Fences by James FitzGerald
 




LIVESTOCK FENCES

Stiles

A stile is a structure that lets you get to the other side of a fence without opening a gate. They are useful around large or clumsy livestock but will not deter clever creatures like dogs, coyotes, or goats.

Construct a stile of pressure-treated 2 × 4s except where platform stairs are involved, then use 2 × 6s. Put the stile together with large ring-shank or screw-shank nails or lag bolts.

[image: image]
 

Anchor a stepladder stile to a line post, drive its legs into the soil, or make sure the structure is sturdy and sits squarely on the ground. Provide a handhold on top.
 

[image: image]
 

This zigzag stile requires an opening in the fence with anchor posts on either side. If you make the stile very narrow, it will also work with grown sheep, and if you add a 20-inch step-over sill, you can use it with hogs.
 

High-Tension Fences

The advantages of a high-tension fence are its great strength and durability. A properly constructed tension fence will outlast a barbed wire or woven fence and requires much less maintenance, consisting primarily of keeping back weeds.

Nonelectrified tension fences are suitable as permanent boundary fences and interior cross fences on nearly level terrain where long, straight runs are possible. They work best with large livestock such as horses, cattle, and big game animals, but they have also been used successfully to confine sheep, pigs, and goats. While tension fences aren’t picturesque, they are tidy and attractive.

Electrified Fences

By providing a psychological barrier rather than a physical one, an electric fence operates by fear rather than by force. It will control even the most difficult livestock or predators, including bulls, bears, coyotes, dogs, deer, feral pigs, and goats. In some areas, the law prohibits electric fences adjacent to roadways or public lands. Check your local ordinances.

Guidelines for Electric Fences

Here are a few guidelines for deciding how many line wires you will need:

[image: image] Dairy cows can often be controlled with a single electrified wire. Depending on the cow’s size, string the wire between 24 and 36 inches above the ground. In drier areas, add a second, grounded wire 4 inches below the first.


[image: image] Add a third, hot wire toward the bottom to contain beef cattle and cows with calves, spacing it about halfway between the second wire and the ground. Use 4 strands to confine bulls, the top one about 45 inches high.


[image: image] You can control pigs with a 3-wire system, provided the lowest wire is no more than 6 inches from the ground.


[image: image] A 5- or 6-wire return system with a total height of about 40 inches will control most sheep and goats.


[image: image] Where dogs and coyotes are a threat, use an 8- or 9-strand wire-return system about 45 inches high. Keep the bottom wire hot, tight, and following the contour of the land no more than 6 inches above the ground.


[image: image] Horses are particularly sensitive to shock. Nine wires will control most mares and stallions. Electrify the top and bottom wires. For mares with foals, add 1 to 3 wires toward the bottom.


—from Fences for Pasture & Garden
 

[image: image]
 

Insulators provide a safe way to fasten pulsed wire to posts. Install them when you put in the posts and attach each line wire as you string it. Face insulators inside the enclosure if you are keeping livestock in, outside if you are keeping varmints out.
 




GATES

by Gail Damerow
 

Agate gets more wear than the rest of the fence, so it should be strong, well hung, well braced, and made of top-quality materials. If planned strictly for foot traffic it should be at least 4 feet wide, large enough to admit your wheelbarrow or lawnmower. For larger equipment or livestock, a 10- to 12-foot gate is more appropriate. For vehicles and machinery, 14 to 16 should be adequate.

The strongest gates are framed gates made of wood or metal. Wood gates are heavy and can sag unless they are made of pressure-treated lumber.

A Well-Hung Gate

Your gate won’t sag if it is properly constructed, the gate post is firm, and the gate is hung plumb so it swings freely. If you don’t have someone to hold the gate while you adjusts its hinges, support it with blocks underneath to get it just the right height from the ground.

[image: image]
 

This gate is braced with a cable that can be tightened when needed.
 

If the gate sags despite your best efforts, there are several things you can do. If the hinge post doesn’t lean, add a third hinge or substitute larger ones. Or run a diagonal brace wire from the top corner of the gate’s hinge side to midway down the latch side if it’s a walk-through gate, to the bottom corner if it’s a drive-through gate. Add a turnbuckle to adjust the cable tension.

If the hinge post leans, substitute a larger post or beef up the bracing. Or add a support post 8 inches down the fence, wedge a pressure-treated 2 × 4 or 4 × 4 brace block at ground level between the two posts, and use an extra-long strap hinge to tie the two posts together.

Alternatively, increase the height of the hinge post and run a brace cable from the top of the post to the top corner of the gate on the latch side; tighten the cable with a clevis or turnbuckle. If your land is level, rig a small wheel, recycled from an old wheelbarrow, to the bottom of the gate’s latch side.

When all else fails, rip out the post assemblies and start again. There is

—from Fences for Pasture and Garden
 


Building a Wood Gate
 

To make a 4-foot-wide walk-through gate, you will need three 4-foot rails, four 4-foot end boards, two 6-foot cross braces, and four 30-inch hinge support blocks. To make a 12-foot drive-through gate, use 2 × 6s. Triple the length of the three rails and increase the brace length to 7 feet. Add a second pair of cross braces and end boards so the finished fence has the appearance of a double-X. Assemble the gate on a garage floor or other level surface.

1. Space the rails evenly and sandwich them between the end boards, as illustrated. Then position the cross braces.

2. Place support blocks in the top and bottom corners on the hinge side, front and back, beveling two of the blocks so they will fit against the brace.

3. When you are sure the gate is square, glue it with exterior glue and clamp it together. Before the glue dries, drill countersunk pilot holes and fasten the gate together with flat-head wood screws.

[image: image]
 

Framed 4-foot-wide walk-through gate
 


 
  


28 COUNTRY PETS
 

THE OUTDOOR DOG • THE COUNTRY CAT RURAL RABBITS
 

Sooner rather than later, your handsome retriever will meet his nemesis: the country skunk. Under different circumstances, these critters could probably coexist nicely. But the outcome is always the same—the country pup shows excessive interest in the reluctant skunk and takes it on the chin. We’ve been “skunked” more times than we can count and, as a result, have gotten quite adept at dealing with the aromatic damage. Our recipe is at left.

 

—John Storey
 

A country pet is most emphatically not the same as a city pet. An urban or suburban animal is largely confined to the house, apartment, fenced yard, or leash. A country animal, particularly a dog or cat, generally has the run of a larger expanse. Alone or with its human family, it has the opportunity to explore woods, hills, pastures, creeks, and whatever other fascinations the vicinity has to offer—not to mention all of the inhabitants therein. Although science has yet to confirm it, most of us can’t help but believe that this is a life of greater freedom and joy for our pets. Watching our normally water-shy dog paddle giddily out to greet a pair of loons on a nearby lake was about all the evidence we needed.

On the other hand, country pets are more likely to have serious responsibilities. The kids may regard the sheep dog as a pet, but its primarily role lies in protecting the flock. If coyotes or other menaces materialize, this can be a grim job indeed. The Quarter Horse may be a family favorite, but it is also saddled with the obligation of providing transport, herding steers, and is perhaps expected to skid logs for the fireplace as well. Farm cats are charged with keeping the barn free of mice and other nuisances. Rabbits, poor things, may end up in the stewpot. If we ever figure out how to put the country guinea pig to work, it too will undoubtedly be expected to earn its keep.

Unless they’re caged, country pets are a little on the wild side. They’re prone to stalking birds, squirrels, porcupines, skunks, and whatever else crosses their path. Most are part forager. What you put in a barn cat’s dish is probably only a small portion of its overall diet.


[image: image]
 

Destinking Your “Skunked” Dog
 

1 quart 3 percent hydrogen peroxide


¼ cup baking soda


1 teaspoon liquid soap


Mix together, rub deeply into your dog, and rinse thoroughly. This will not be a pretty scene, whether done outside in a tub, or inside in the family bathroom. But the joy of the newly cleansed canine will make it a worthwhile effort.


 


THE WORD BIN
 

Buck. A male rabbit


Doe. A female rabbit


Lop-ear. A rabbit with bent or droopy ears


Purebred. Describes an animal whose parents are of the same breed


Rosette. A whorl of hair growth seen on some guinea pig breeds


Running the fence. Running repeatedly back and forth along the long side of a rectangular pen or enclosure; a behavior seen in some dogs


Sporting dog. A dog developed to point at, flush out, or retrieve game


Variety. A subdivision of a breed, generally determined by color pattern, eye color, or hair



 

It may be eating all manner of rodents and insects as between-meal snacks. If you have a dairy cow, every fugitive dribble of milk serves as the richest of feline desserts.

Choosing a country pet is a unique opportunity to exercise both your sentimental preferences and your pragmatism. Think about what kind of animal work you need done around the place. Or think about which jobs are the loneliest and most unpleasant for you, and which animals might be companionable enough to ease your burden.

Now, however difficult it might be, consult heart and memory. Which of the above animals have you loved dearly ever since you were old enough to stroke an animal’s fur and squeal with delight? Look for that animal. When you find it, in all likelihood you’ve found yourself the perfect country pet.

—contributed by Greg Linder
 

A Matter of Breeding

Dog breeds are organized into categories based on the breeds’ primary traits. Knowing the characteristics of dogs within the categories can help you narrow your choices.

Sporting Dogs

The dogs in this group were developed to point at game, to flush game out, or to retrieve game that has been killed. The group includes all pointers, setters, and retrievers, and most spaniels. These dogs are happiest when they are active.

Non-Sporting Dogs

Most of these breeds were developed for specific working traits but are no longer used for their original jobs. The Dalmatian was used as a coach dog. Bulldogs were used to tease bulls and make them charge. The group also includes breeds such as the Bichon Frise, Boston Terrier, Chow Chow, Schipperke, and Miniature and Standard Poodles.

[image: image]
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THE OUTDOOR DOG

[image: image]
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Working Dogs

These dogs were bred to work for a living. They include breeds used for pulling sleds and carts; search and rescue; and guarding people, property, and livestock. The group includes Boxers, Dobermans, Great Danes, Rottweilers, Saint Bernards, Siberian Huskies, and two larger sizes of Schnauzers. Many of these breeds make great family dogs. However, some can be aggressive toward other dogs and people outside of the family.

Herding Dogs

This group was bred to herd cattle, sheep, or poultry. It includes the Australian Cattle Dog, Australian Shepherd, Collie, Briard, Puli, German Shepherd, Shetland Sheepdog, Welsh Corgi, and others. The herding instinct remains strong in many individuals.

Hound Dogs

The dogs in this group were bred as sight or scent hounds. They track and follow game. They range in size from the Dachsund to the Irish Wolfhound. Sight hounds are streamlined, with long, narrow muzzles. Some tend to act aloof toward unfamiliar people. Scent hounds use deep, baying voices to express their feelings and communicate with each other. This group includes the Beagle, the Basset Hound, and the Bloodhound.

Terriers

This group includes all terriers except those few included in the toy and non-sporting groups. Among them are the Airedale, Bedlington, Fox, Kerry Blue, Scottish, and Welsh terriers. They are bundles of energy ready at all times to jump, bounce, and cavort. They were bred to chase rats and other pests into their ground nests, where they held or killed them, and this instinct is still strong today.

Toy Dogs

This group includes small, companion-type dogs such as the Chihuahua, Japanese Chin, Maltese, Papillon, Pug, Toy Poodle, and Yorkshire Terrier. Toys are the tiniest of the purebred dogs and are very suitable for small living quarters.

Mixed Breeds

A mixed-breed dog has parents of different breeds. You may have to guess what the dog will look like as an adult, how large it will get, and which characteristics it may have inherited. Mixed breeds generally seem to have fewer of the health problems associated with certain pure breeds.

Accommodating an Outdoor Dog

If your dog does not live in your house, it should have a pen of its own to keep it on your property. A dog should not be allowed to run free, even in the country.

The Pen

A pen in the yard should have enough room for your dog to exercise. A square pen is better than a rectangular one, because it seems to control the “running the fence” syndrome, in which some dogs run back and forth along the long side of the fence. The pen’s floor should be concrete or a gravel mixture. A dog pen that has only grass and dirt can become a mud hole when it rains.

The sides of the pen should be wire mesh of a type that the dog cannot climb. The fence should be high enough to prevent the dog from jumping out. Solid material like wood is a good idea for fences you share with neighbors, to prevent the dog from disrupting their activities.

Shelter

The pen should provide plenty of shade, so your dog can get out of the sun at all hours of the day. A doghouse or dog igloo with the opening facing away from cold winds makes a good shelter. The roof of the doghouse should not be flat unless you place it in a location that prevents the dog from using it as a step for jumping over the fence.

If you live in an area where the weather gets very cold in winter, you may want to insulate the doghouse. The house or igloo should also be set up on blocks or rails in a high part of the pen, so it will never be sitting in water.

Chains and Cables

A chain and a tie-out cable are two items you won’t need to purchase. The only time a dog should be attached to a line is when you’re with it. If a social animal such as a dog is tied up for the major portion of its life, it can become aggressive and is almost always hyperactive when released. The dog becomes difficult to control and to train.

It’s a good idea, though, to teach your dog to accept being tied for short lengths of time when you are present. You may find yourself in a situation where you’re out with your dog and need to restrain it. If you have taught the dog to “stay” while being tied, this won’t be a problem.

—adapted from Your Puppy, Your Dog by Pat Storer
 


HOT DOGS, COLD DOGS
 

In Heat

[image: image] Take care not to subject your dog to overexertion when the temperatures climb.


[image: image] Never leave your dog locked up in a car in hot or even warm weather.


[image: image] Don’t leave your dog chained without shade and lots of water.


[image: image] Hot pavement or sidewalk can burn a dog’s paws. Walk your dog in the cooler morning or evening hours.


In Cold

[image: image] Know that hypothermia can cause total collapse and death. Ears, paws, and scrotums can also get frostbitten.


[image: image] Clear a safe path through icy sidewalks before taking your dog outside.


[image: image] If your dog walks on streets or sidewalks where salt or ice-melting chemicals have been used, wash and dry its paws.


[image: image] Dress your dog in a coat or sweater while it is outside in cold weather.


—from The Guilt-Free Dog Owner’s Guide by Diana Delmar
 


 


How to Administer a Pill

If you hide your dog’s medication in a small ball of cream cheese or some other soft cheese, she’ll probably gobble it down. If it turns out you have a dog that eats the cheese and spits out the pill, try the following method:

[image: image]
 

Step 1. Straddle the dog and open the top of the mouth with one hand,
 

[image: image]
 

Step 2. Place the pill in the back of the throat with the other hand.
 

[image: image]
 

Step 3. Hold the dog’s mouth closed while you stroke her neck a few times to promote swallowing.
 

—from Help! My Puppy Is Driving Me Crazy by Diana Delmar
 






THE COUNTRY CAT

[image: image]
 

The Outdoor Cat

If you allow your cat to roam freely outdoors, take the following precautions:

[image: image] Make sure it has up-to-date vaccinations.


[image: image] Make sure it has a collar with an identification tag.


[image: image] Feed the cat high-quality food, so it’s less tempted to eat prey that may be contaminated with pesticides or have parasites.


[image: image] Have your cat neutered.


[image: image] Regularly examine the cat for fleas, ticks, bites, and wounds.


[image: image] Take the cat to your veterinarian for periodic checks.


[image: image] In hot weather, provide your cat with cool water and shade.


—adapted from Cat Love by Pam Johnson
 

Acquiring (or Being Acquired by) a Cat

Let’s assume you’re shopping around. If you have no need or wish to own a purebred, you will probably be shopping in a pet shop or animal shelter for that sturdy, selectively independent, highly resilient occupant of millions of households: the American shorthair. Striped, spotted, or solid in color.

If you purchase such an animal, you are protected by law. You have 2 weeks from the date of purchase to have a veterinarian examine the cat or kitten. If it is found unfit, you can return it for refund or exchange.

Any cat should be taken to a veterinarian for a complete checkup 24 to 48 hours after you’ve acquired it. If medical records exist, bring them. At the very least, bring a stool sample.

Adult or Kitten?

An older cat, 2 years and up, has a fully developed personality and a routine it prefers to follow. Whether you live alone or have a large family, you’ll quickly recognize whether such a cat fits your lifestyle, and vice versa. If you can establish the history of an older cat, it may be the best all-around bargain.

However, if your desire to have a feline includes the opportunity for it and your children to grow up together, you will logically choose a kitten. Being a cat, it will housebreak easily, but don’t choose one less than 7 or 8 weeks old. By then it will be eating on its own and capable of escaping overeager mauling at the hands of any toddlers in the house.

Long Hair or Short Hair?

Frankly, it depends on how much hair you want to clean up and how much time you’re willing to devote to grooming. With a short-haired cat, brushing once a week is enough. A long-haired cat should be groomed on a daily basis.

Indoor, Outdoor, or Both?

Indoors, a cat will live much longer and be exposed to far fewer perils, such as a neighbor’s dog or youths with BB guns. If the outdoors surrounding your home is reasonably free of such things, the occasional presence of a cat stalking the property will liberate you from mice in the house and squirrels on the bird feeder. The purely outdoor cat is rare in populated areas. However, in a rural situation, the cat often knows it gets fed for keeping vermin out of the barn or grain and stays close to those areas.

Being Acquired by a Cat

It’s easy. Just put food out for a stray. Like hobos of the past, cats know which house is good for a handout. If the stray happens to be a queen, don’t be surprised if you open your door one day to discover one of her kittens deposited there.

Purebreds

If your heart’s desire includes fine feline lineage, you’ll probably be visiting a breeder. Remember this: The more finely bred the cat, the more susceptible it may be to disease. Some purebreds are more subject to specific disorders than others. With any purebred, special needs, care, and attention may be required.

—adapted from Cat First Aid by George E. Boyle, V.M.D., with Charles L. Blood
 

Flea and Tick Control

Dried herbs and essential oils can be very effective in shielding your animal from fleas and ticks. For example, you can blend 5 drops of juniper oil, 10 drops of lavender oil, and 2 drops of eucalyptus oil in an 8-ounce spritzer bottle of water and spray areas your pet frequents in the house. I have seen a full-blown tick drop off a dog onto the floor when a single drop of undiluted tea tree oil was applied directly.

Make an Herbal Pillow for Your Pet

You can make an herbal bug-repellent pillow for a cat or dog (not a kitten or puppy) by adding equal amounts of lavender flowers, cedarwood chips, and pennyroyal herb (not oil) to the stuffing of a pillow or small homemade pet bed mattress. If you’re substituting pure essential oils for the dried herbs, use only 5 drops per pillow or mattress. Pennyroyal and citrus oils are much too irritating to use directly on animals.

—from The Essential Oils Book by Colleen K. Dodt
 


CAT FOOD CHOICES
 

	FOOD TYPE

	PROS

	CONS


	Canned “Gourmet”

	Can be all natural; beneficial to cats with urinary tract problems; has a long shelf life

	May not promote good dental health; heat and processing can destroy vitamins; must be refrigerated after opening


	 

	 

	 


	Canned

	Comes in single-serving cans for convenience; very palatable to cats

	Expensive; flavors added for palatability; usually contain textured vegetable protein; in some cases, may not be complex and balanced


	 

	 

	 


	Dry Food

	Cheaper than canned food; easy to serve; can be left in bowl drying; more susceptible to insect infestation promote healthy teeth; most cats love dry food

	Higher ash content; causes urine to be more alkaline; nutrient content may be reduced by longer than canned foods; may be reduced by drying; more susceptible to insect infestation


	 

	 

	 


	Semi-moist convenient

	Palatable to cats and

	High level of sugar, increasing cat’s risk for diabetes; lots of artificial colorings, some of which are carcinogenic; added salt and chemicals


	 

	 

	 


	Homemade

	You control the quality of ingredients

	Meals may be imbalanced and lack essential vitamins and minerals


	—from Cat Love by Pam Johnson
 




 


[image: image]
 

Reading the Labels

Any cat food you buy should state on the label that it’s “complete” and/or “balanced” and that it meets or exceeds all National Research Council requirements. If the label says the product was tested in accordance with standards set by the Association of American Feed Control Officials (AAFCO), you have additional quality assurance. But don’t stop there. Look at the details.

[image: image] Make sure that at the top of the list of ingredients is more than one source of protein of animal origin. Ingredients are listed in the order of the quantity contained in the food. You don’t want to see something like soybean meal as the very first ingredient.


[image: image] Check to be sure that only one preservative is used in the food.


[image: image] Try to eliminate foods that list artificial coloring.


[image: image] Make sure you see “low ash” and preferably “low magnesium” on the label. Maximum ash should be 3 percent for canned food and 8 percent for dry.


—adapted from Cat Love
 





RURAL RABBITS


[image: image]
 

Recognizing a Healthy Rabbit

Good health is the most important quality to consider when buying a rabbit. Look for the following:

[image: image] Eyes. Bright, with no discharge, spots, or cloudiness.


[image: image] Ears. Clean inside. Brown crust could indicate ear mites.


[image: image] Nose. Clean and dry, no discharges that might indicate a cold.


[image: image] Front feet. Clean. Crusty matting on the inside of the front paw indicates that the rabbit has been wiping a runny nose.


[image: image] Hind feet. Bottoms of the feet are well furred. Bare or sore-looking spots can indicate the beginning of sore hocks.


[image: image] Teeth. Front teeth line up correctly. Front top two teeth slightly overlap the bottom ones.


[image: image] Rear end. Base of the tail should be clean, with no waste sticking to the fur.


[image: image] General condition. Fur is clean. Body feels smooth and firm, not boney.


—from Your Rabbit by Nancy Searle
 


Rabbit Breeds That Make Good Pets

Rabbits are relatively inexpensive, they can be kept indoors or out, they make no noise, they have few veterinary needs, and daily care is not demanding. Any breed can be kept as a pet, but the smaller breeds are very popular.

Netherland Dwarf. This is the smallest breed. It is known for its round body, broad head, large, bold eyes, and short ears. Its size and bright appearance make it a very appealing pet. This breed comes in many colors—over 30 different varieties are recognized. Litters are small, averaging 2 to 3 young.

Dutch. The distinctive markings of the Dutch rabbits make them very attractive pets. Their small size (3½ to 5½ pounds) and their mild personality make them a good choice for children. Dutch are available in 6 color varieties.

Mini Lop. Their outgoing personality and cute lop-ears make Mini Lops a popular choice. The breed comes in many colors. Although this is no longer the smallest lop-eared breed, its top weight of 6½ pounds makes it a good choice for families without a lot of space, and it is an easy breed for beginners to raise.

Holland Lop. Smaller than the Mini, the Holland Lop weighs 3 to 4 pounds when mature. You can tell by its broad, bold head and small, compact body that it is closely related to the Netherland Dwarf. Like other lops, the Holland comes in many colors.

—from Your Rabbit by Nancy Searle
 

Feeding Rabbits Right

Everyone knows what rabbits eat, right? Cabbage and carrots and plenty of ’em, right? Wrong!

There are plenty of things that rabbits will eat, including the salad mentioned above, but to be successful with rabbits, or any other livestock, you must feed them what they should eat.

Rabbits need a balanced diet to grow and reproduce. Because you will be trying to put your rabbits in the best of health for the best growth and reproduction, you will want to feed them the optimum ration.

Pellets Make It Easy

If all you ever give your rabbits are pellets to eat and clean water to drink, you and they will be doing fine. Commercial rabbit pellets contain everything the rabbit needs:

[image: image] Alfalfa hay for high quality roughage


[image: image] Special sources of protein


[image: image] Phosphorus, calcium, essential trace minerals


[image: image] Sources of necessary vitamins


[image: image] Salt (further feeding of salt is unnecessary)


Protein levels of these pellets range from 16 to 20 percent. Sixteen percent is sufficient for milk production in the doe bringing up a litter and for the growing rabbit. Higher protein levels are really not necessary.

Think of items like greens, carrots, and leftover dry bread in the same way you think of candy—tasty morsels used sparingly as treats. Rabbit pellets should be the main food you provide. Remember, feeding has the most important influence on your rabbit’s well-being.

The Doe and her Litter

I make an exception to the above policy when one of my does is pregnant. Until I know she is pregnant I give her two or three ounces a day of pellets. At that point I give her another ounce if she will clean it up, and a tablespoonful of whole oats—the best I can buy (racehorse oats), fed in a separate feeder.

When the doe delivers her litter, or kindles as they are called, I continue to give her the items mentioned above, but I also offer her special treats—a slice of apple, a carrot, a few leaves of lettuce, the tops of celery, a few potato peelings. This doe is of course very thirsty and so in addition to the water that all my rabbits have access to continuously, juicy greens are quite well received. I may continue to give her special treats of this kind daily until the litter comes hopping out of the nest box. Then it ceases, because I don’t want the youngsters to get hold of any greens. Remember young Peter Rabbit? He returned home to a sickbed after his escape from Mr. McGregor’s garden. I NEVER give any greens to rabbits less than five or six months of age under any circumstances. They won’t do a bit of good and can actually kill them.

I provide the doe and her litter with all the rabbit pellets they want. This means I keep the self-feeder loaded to the point where they never run out. I want the young to have all they want because (a) they should grow as fast as they can, and (b) the doe needs to keep up her milk supply while the litter is nursing. When I wean the litter at six to ten weeks, I give them all the rabbit pellets they will clean up in one day.

General Guidelines

Young, growing rabbits should be fed all the rabbit pellets they will eat in a day. You will soon figure out how much to feed. If feed is left over the next day, give less. If the rabbit greets you at feeding time by diving headlong into his feed, you will want to give him more.

Adult rabbits of the medium weight group consume about five ounces of rabbit pellets a day, depending on the individual. Clean, fresh water must be available constantly. Does with litters should always have pellets before them

Except for does with litters, rabbits do not need constant access to feed. My adult bucks and does without litters usually eat all their pellets within an hour and that’s all they get until the next day. Of course, they almost always have hay to munch on, probably more for something to do than because they need it.

Evening is a good time to feed rabbits since they are more active at night and will eat more readily when day is done. But if morning is more convenient, your rabbits will adjust to your schedule. Rabbits do, however, require regularity. Don’t make your rabbits wait to be fed, and don’t feed them early just because you happened to get home a little sooner.

If you use water crocks, rinse them daily and disinfect weekly. This routine, in an all-wire hutch that keeps itself clean, will help to keep your rabbits healthy.

—from Raising Rabbits the Modern Way by Bob Bennett
 


[image: image]
 

This self-feeder clips to the cage wire and can be filled from outside the cage, making it easy for a doe and her litter to get all the rabbit pellets they want.
 

[image: image]
 

Feeding Your Rabbit

There is no set amount that is right for all rabbits, but this chart offers average figures in ounces for the amount of pellets needed daily.

	 

	Bucks

	Does


	Small Breeds

	2

	3


	Medium Breeds

	3–6

	6


	Large Breeds

	4–9

	9



—from Your Rabbit
 





29 SMALL-SCALE FARMING
 

CASH CROPS • CHRISTMAS TREES AND WREATHS BEEKEEPING • HERBS • HORSES • PUMPKINS • WOOL
 

One of our favorite artists and illustrators, Elayne Sears, works and lives on Lake Champlain near the historic Crown Point Bridge. It was only after visiting with her that we realized that, in addition to excelling in artwork, Elayne and her husband had provided the environment and inspiration for their son, Yannick, to become arguably the best bread baker north of Manhattan. Yannick and his father built a French-style outdoor brick oven, and his daily output can be found in stores large and small from Plattsburgh to Albany. It’s just one example of how you can develop a specialty product that suits a rural lifestyle.

 

—John & Martha Storey
 


The appeal of Karl Schwenke’s classic book Successful Small-Scale Farming can be summed up in a phrase: good common sense. He gives new small farmers advice as old-fashioned as the plow: come to the land prepared to live simply, work hard, be creative about your marketing, and your small-scale venture will thrive.


Like any other enterprise, successful small-scale farming is the product of maximizing profits and minimizing expenses, and the first maxim of maximizing profits is for the farmer to keep as much of them as he or she can. Interest payments and outside labor costs make everyone rich except the farmer. Because of this, a farmer should give serious study to the scale of an operation and to the kind(s) of cash crops it will involve beforehand.

Among the other pitfalls the new, small-scale farmer faces, that of marketing is perhaps the most serious. The practice of direct marketing from farmer to consumer is merely an extension of the logic of keeping one’s profits at home. Too great a proportion of today’s retail food prices are taken by middlemen; if the small farmer is alert and imaginative, this profit can stay on the farm.

Pregrowing contracts with retail co-ops like farmers’ markets have many attractive features, one being that the farmer sells directly to the consumer and keeps all of the profit (excepting, perhaps, space rental or license fees). The disadvantages of farmers’ markets are few, but they are significant. The farmer must transport the crop to the marketplace. He or she must invest whatever time is necessary at the marketplace to sell the crop. And unless the market is open on a daily basis, the farmer who has a crop that requires daily picking must assume the additional expense of storing perishables.


THE WORD BIN
 

Broker. In the herb business, a person who sells herbs to distributors and chain stores


Double-faced wreath. A wreath with greens wired on both sides of a wreath ring


Carding. The opening up, straightening, and aerating of washed wool fibers prior to spinning


Entertainment farming. The practice of attracting customers to a farm by offering fun attractions in addition to products for sale


Nuc. Short for nucleus hive, a small but complete bee colony purchased as a unit



 

Bringing the Customer to the Farm

The ideal circumstance is for the farmer to sell directly to the consumer from the farm. This involves research and, sometimes, some creative finagling. The first time we grew oats into our rotation, for example, we could not find anyone who would pay a decent price for the oats as they came from the threshing machine. Everyone wanted them hulled, rolled, and delivered, which meant that we had to either purchase a lot of new equipment or go through an expensive and time-consuming step.

A houseguest who happened to be an archer humbly suggested that we might call some archery target makers to see if they might be interested in the oats by-product, straw. To make a long story short, we did, they were, and we ended up selling the straw for four times more than we would have made from the grain. To top it all off, the target-making firm agreed to pick up the baled straw at our barn!

Enticing the consumer to the farm is often the easiest part of the marketing problem to solve. City people are very positive about visiting a working farm. Our neighbors recognized this early on when they were selling hay. Little research was needed to find out that suburbanites who kept a few head of livestock were willing and able to pay more than double what local Vermonters offered for their hay.

The problem, as our neighbors saw it, was finding a way to get these suburbanites to come haul their own feed and pay for the privilege. They took out an ad in a suburban weekly, pricing their hay at the going rate in that suburb, and they took advantage of their large old farmhouse by offering the following sweetening:

“… or you can haul your own from our farm (minimum 2 tons) for half price. For that price, we’ll help you load, and then we’ll throw in overnight lodging and a great breakfast for two at our farm when you come to get it. …”

Two weeks later, they had sold their entire summer’s cuttings, and those customers had already spoken for the next year’s crop in advance. This is what I call creating a market niche and filling it.

—from Successful Small-Scale Farming by Karl Schwenke
 


The Dos and Don’ts of Cash Crops

Do

[image: image] Grow labor-intensive crops and grow crops in a labor-intensive fashion.


[image: image] Diversify. Grow two or more cash crops as a hedge against crop failure.


[image: image] Experiment. Flexibility and a willingness to try new methods are indispensable.


[image: image] Find and/or create market niches and fill them.


Don’t

[image: image] Market to middlemen. Cultivate a farmer-to-consumer market.


[image: image] Hire outside labor if you can help it. Restrict the scale of the venture to what you can cope with by yourself.


[image: image] Acquire interest-debt burdens.






CASH CROPS

Raising Grasses as a Cash Crop

There are three purposes for growing grass crops, clover, or alfalfa. They may be an indirect cash crop grown for pasture or silage, or for hay to feed the farmer’s own livestock. They may be a direct cash crop grown for direct sale or rent, or for seed-growing enterprises. And they may be a soil investment grown for green manuring, soil retention, composting, or mulching.

Timothy

Timothy is best suited to cool, moist conditions. It thrives on well-drained loam soils but can also be grown on clay, silt soils, or acid soils that will not support legumes.

Pure timothy is grown only for seed or for horses and mules, and it is most often mixed with clovers and/or alfalfa. It can be sown in the fall or spring, depending on the mix used and the severity of the winter in your region.

As pasturage, it should be used rotationally. Cut the hay early, while the head is still in the sheath. Yields in hay should amount to 2 to 2½ tons per acre. Seed yields vary from 3 to 7 bushels per acre.

Brome Grass

Brome grass thrives on fertile, well-drained clay or silt loam soils but can be grown on well-fertilized sandy soils. In the northern U.S., it is usually sown as early as possible in the spring; in southern and central areas, it is sown in late summer or early fall. In the latter case, it is a good plan to seed brome grass following a small grain crop.

Mixture and rate of seeding depends upon climate, soil, and length of rotation. Short rotations usually employ mixtures of brome grass and clover (8:6 pounds per acre respectively); for longer rotations, brome is mixed with alfalfa and medium red clover (8:6:4 pounds p.a.). Pure stands of brome grass will yield 300 to 500 pounds per acre in seed.

[image: image]
 

[image: image]
 

[image: image]
 


Rotation Schedules
 

Except on some annually flooded bottom areas, crops should be regularly rotated. In these rotations clovers or alfalfa usually follow small grains, and grasses usually follow clovers or alfalfa. Newcomers to farming should consult their neighbors and their local Soil Conservation Service or County Agricultural agents to determine rotation schedules that are common to their area. Some typical schedules might look like this.

[image: image]
 


 

Medium Red Clover

Medium red produces two hay crops per growing season. It is commonly grown where rainfall is ample or irrigation is available. Best growth is achieved on sweet silt loam or sweet clay loam soils, but it will tolerate more acid in the soil than alfalfa will. A biennial, medium red normally has value for hay or pasturage for only one year.

Sow medium red in the early spring with a crop of small grain, or intertill it with a previous crop of corn. If planted with companion crops like grain, reduce the sowing rate of the grain by half.

The seeding rate is 10 pounds per acre unless it is mixed with grasses or other legumes. Inoculate the seed beforehand unless the acreage has grown clover within the previous two or three years. Hay yields commonly run 2 or 3 tons per acre, and the first cutting should be done when the blossom is in early bloom. Second cuttings should be delayed until the blossoms are in full bloom. Under ideal conditions, seed yield can be 4 or 5 bushels per acre.

[image: image]
 

Alfalfa

Alfalfa will generally grow in all but the hottest, most humid areas of the country. However, it is intolerant of large amounts of alkaline salts and demands a neutral to slightly alkaline pH for sustaining yields. Alfalfa plantings should be limited to short rotations in the driest sections of the Midwest without irrigation. They should be avoided in isolated sections of the North.

[image: image]
 

Sow alfalfa in late August or late fall in the Southwest; late spring or early summer in the Pacific Northwest; late summer or early fall in the South; and early spring in the North and Northeast. Inoculation of the seed is necessary unless the acreage has grown alfalfa or clover in the previous two or three years.

The seeding rate is usually 8 to 14 pounds per acre in the East and 10 to 13 pounds per acre in dry areas of the West and Southwest (15 to 20 pounds p.a. in irrigated sections).

Hay yields vary depending upon the number of cuttings, but 2 to 3 tons per acre is a working average on stands that see two cuttings per year. Assuming two cuttings, the best mowing time is when the plants are at the full-bloom stage.

—adapted from Successful Small-Scale Farming by Karl Schwenke
 

[image: image]
 


The Berry Plantation

On-farm marketing of strawberries or raspberries eliminates spoilage or injury of berries due to transport, and loss of profits to middlemen. The perishability of the berries may force a farmer to occasionally seek outside markets, particularly at first, but as a rule the demand for these berries outdistances the supply.

One alternative is to establish a “pick your own” plantation. With this operation, a parking area is necessary and the farmer should supply uniform containers so the customer is sure of a full measure. Because customers seldom pick the canes clean, the farmer will need to pick the leftover berries after customers have gone. Farmer-picked berries are usually kept in a refrigerator to fill special orders.

The productive life of a raspberry plantation is 7 to 10 years, but it does not reach its top bearing potential for 3 years. The biggest difference between the two berries is that strawberries bear for only 1 year in most small-scale farm plantings. They can be picked faster than raspberries, so the farmer may wish to consider a larger-sized enterprise. In both cases, choosing a variety best suited to the soil and climate is of primary importance.

—from Successful Small-Scale Farming
 





CHRISTMAS TREES AND WREATHS

The Christmas Tree Business

If you intend to create a successful plantation, you should know the kinds of evergreens best suited for growing in your region.

The Pines

Pines grow well in a wide range of climates and soils, although they prefer somewhat acid soils. They are more drought-tolerant than firs and spruces, which grow best in colder regions of the United States and Canada.

Pines need heavy annual shearing, which must be done in the short period in early summer when they are making their new growth. Shearing is the trimming of branch tips. Because this shearing is time-consuming, be careful not to plant more pines than you can properly shear. The shearings force pines to grow into a compact shape, also causing them to develop a thick stem that is heavy to handle.

The Firs

Firs have flatter, softer needles and smoother bark than spruces. Their early spring growth is sensitive to late frosts, so buy trees that are acclimated to your region and won’t start growing too early. The cones stand upright and burst apart on the tree, rather than falling intact to the ground. Both the cut trees and the greens enjoy good sales, as evidenced by the millions harvested each year.

[image: image]
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Choose-and-Cut Plantations
 

Cut-your-own tree operations have become popular. Families with children enjoy tramping through a plantation to cut a tree, and many have made this ritual part of their holiday tradition.

A choose-and-cut operation must be located where there are enough customers within driving distance to match the number of trees available. The planting should be accessible to the road, easy to find, and include plenty of parking space near the trees.

Some growers plant blocks of trees in consecutive years along roadsides, so a new block is ready each year near a parking area. Others plant new trees each spring where the mature ones were cut the previous fall.

The simplest pricing method is to ask the same price for every tree. Some operators tag trees with different colored flagging, or paint colors to represent prices on the tree trunk just above where it will be cut.

[image: image]
 

A tree is wrapped by being pulled through a sleeve that dispenses plastic netting.
 

Not much harvesting equipment is needed, but you must provide small bow saws or pruning saws for your clients. Axes are too dangerous for novices, and they leave a sharp stump. Since customers are often dressed insufficiently and may take a while to choose their tree, a warming shelter is especially welcome.


 

The Spruces

Spruce trees have stiff, square needles and rough bark, so they are prickly to handle. As a rule, spruces do not hold their needles well unless they are kept cold, so they should be cut as near Christmas day as possible and kept inside for only a short time. However, they are ideal outdoor trees.

Making and Selling Christmas Wreaths

In evergreen country, making and selling plain and decorated wreaths is big business. Some wreath-making enterprises contract for people to make wreaths in their own homes; others hire wreath-makers to work together in factory-like assembly lines. Skilled hand wirers can produce six or eight wreaths of the 12-inch ring size each hour.

Supplies

Good-quality hand pruners are the most important tool. If they are not sharp, your blistered hands will soon let you know.

Crimped wreath rings come in sizes ranging from 8 to 24 inches in diameter. A finished, double-faced wreath made on the common 12-inch ring should measure about 18 inches in diameter and weigh 4 to 5 pounds.

Winding wire is usually purchased on half-pound spools in natural wire color or green. Most people use the lightweight 24-gauge size because more wreaths can be made per spool.

You’ll also need heavy string or baler twine to tie up wreath bundles. Wreaths are commonly sold in bundles of five.

If you decorate wreaths, you will need ribbons, cones, wired picks, and berries (real or ersatz). Be sure to order your supplies long before the wreath-making season begins.

How to Make a Wreath

Single-faced wreaths have greens on only one side of the ring and are suitable for hanging on a wall or door. Double-faced wreaths with greens on both sides of the ring are preferred by most people.

1. Twist some wire around the ring a few times to fasten it securely.

2. Wire bunches of 2 to 4 tips of greens at a time, using two to three tight wraps around the ring for each bunch. If you are making a double-faced wreath, flip the ring over and wrap a similar bunch onto the back side. Place it almost opposite the first one.

3. Lay another bunch of greens over the base of the first, hiding the wire, and wire this one to the ring. Continue moving around the ring, flipping it for each bunch if it you are making a double-faced one.

4. Tuck the base of the last bunch beneath the tops of the first bunch you wired.

5. Cut or break the wire and fasten it tightly with several twists to one of the wires or to the ring itself.

—adapted from Christmas Trees by Lewis Hill
 


Starting Out

Work in a cool room when making a wreath, because greens dry out rapidly and the needles fall off if the temperature is warm. Set up where windows provide natural light, because brush color is hard to judge under artificial light.

If you are new at wreath-making and plan to do it as a business, practice making a few dozen before the season begins. Develop quality first, then work on improving your speed. Find out the type of wreaths your buyers want before you begin.

[image: image]
 

Select good, bushy greens for your first bunch because they must hide the base of the last bunch you’ll insert.
 





BEEKEEPING


[image: image]
 

Getting Started with Bees

Getting started with bees can be simple and straightforward. The following tips will help ease the way:

[image: image] Start with new equipment of standard design and dimension.


[image: image] Learn and use basic beekeeping methods. Master them before you start experimenting.


[image: image] Before buying a “beginner’s outfit,” know the use of each piece of equipment and be sure that you need it.


[image: image] Start with Italian bees. They are the most readily available, and those acquired from a competent breeder are gentle and easily handled.


[image: image] If possible, start with two colonies rather than one, to give you a basis for comparison.


[image: image] Start early enough in the season, but not too early. April and May are appropriate for much of the country. Seek guidance from local beekeepers about timing in your area.


[image: image] Recognize that you may not get a surplus of honey the first year, especially from package bees. The first year is a building time for the new colony.


—from Beekeeping: A Practical Guide by Richard E. Bonney
 


Acquiring Honey Bees

A beekeeper has at least five options when acquiring bees. The best of these options for beginners is buying package bees or purchasing a nucleus hive.

[image: image]
 

Package bees can be shipped to your home through the mail.
 

A Package of Bees

A package is a screened cage containing a specified quantity of bees and a queen. Readily available sizes are 2, 3, and 5 pounds. Bees generally weigh in at about 3,300 per pound, so a 3-pound package contains about 10,000 bees. Package bees are among the least defensive of bees. If you handle them with reasonable care so as not to injure or crush the bees, you can readily move them into a hive.

Because no comb is included with a package, the possibility of transmitting diseases is minimized. Mites are a potential problem, though, and it takes time for the package to become established and start growing. The package may not produce surplus honey the first season.

A Nucleus Hive

A nucleus hive is usually purchased locally and is drawn from an established hive. It is a small but complete colony with frames, comb, brood, adult bees, and a young queen. The frames include stores of honey and pollen. Nucs vary in size, but the most common are those with three, four, and five frames.

The nuc has many advantages. It is a functioning colony, ready to work in its new home. Its queen is an accepted member of the colony. It stands a good chance of producing surplus honey in the first season, yet it is a unit small enough to be minimally defensive. A nuc does have at least one disadvantage. It may contain disease organisms. However, this is simply something to be aware of and to protect against.

Harvesting the Honey

When you take off the honey depends in part on the nectar flows in your area and in part on your preferences regarding honey. In some areas, the nectar flow is over by mid-summer. In other areas, there is a somewhat continuous nectar flow through most of the season. In still other areas, a main nectar flow occurs early in the summer, followed by another significant flow in late season. The honey from the early flow is usually lighter and milder.

Many consumers have a conditioned preference for the lighter honey. Many beekeepers are prejudiced against the darker and sometimes stronger-tasting honey from the late season. This is an unfortunate attitude. Very few honeys do not taste good, but they do come in many flavors.

[image: image] If you have continuous nectar flows, you may take the honey off at the end, or you may take it at intervals during the season. If you have large crops, you may wish to spread the work over more than one extraction.


[image: image] If you have a single early flow, you will normally take off honey once, at the end of the season.


[image: image] If you have an early and a late flow, you can take off honey after each flow or wait and take it only after the final flow. The former approach will give you two separate crops, probably of different color and taste.


A basic rule of thumb is this: Do not take the honey until you are sure the colony does not need it for the winter.

How Much?

Simply stated, you take off only that which is surplus to the needs of the colony. To establish what these needs are, ask yourself the following questions: Is this the end of the main nectar flow? Are there any minor flows to come? How long is it until winter begins? How much will the colony consume between now and then? How much will they need to make it through the winter? Your goal is to reach the end of the season with as much honey or stores in the hive bodies as is required for overwintering in your area.

Requirements vary throughout the country, so precise amounts are difficult to state. The practices of your area, modified by your experience, are your guide.

—from Hive Management by Richard E. Bonney
 

[image: image]
 

Hints for Hive Location

Where will you keep your new hive? First of all, consider that out of sight is out of mind. If your hives are not near home, you’ll give them less attention.

Exposure has several facets. Avoid locating hives where they are overexposed to the elements. If the hive must be placed where there are excessive winds, construct a windbreak.

Think about traffic in all its forms—vehicular, pedestrian, and animal. If the hive is close to a busy road with turbulent air currents, bees may be lost as they try to negotiate those currents.

In nature, a bee’s home is most often found in a hollow tree. Consider the amounts of sun and shade available in such a setting when placing your hive.

—adapted from Beekeeping: A Practical Guide
 


Basic Beekeeping Supplies
 

The following list includes everything necessary for the first season of keeping bees, assuming a two-story, ten-frame hive.

Complete Two-Story Hive

[image: image] Bottom board with entrance reducer


[image: image] Two hive bodies, full-depth, 9½-inch


[image: image] Ten frames per hive body, full-depth, 9 1/8-inch with wedge-style top bar and two-piece or split-bottom bar


[image: image] Foundation, hook-wired, 8½-inch


[image: image] Four support pins per frame, or frame wire and eyelets


[image: image] Ventilated inner cover


[image: image] Telescoping outer cover


Honey Supers

[image: image] Super—shallow (5 11/16-inch) or mid-depth (6 5/8-inch)


[image: image] Ten frames per super—shallow (5 3/8-inch) or mid-depth (6¼-inch)


[image: image] Foundation, hook-wired—shallow (4¾-inch) or mid-depth (5 5/8-inch)


[image: image] Four support pins per frame, or frame wire and eyelets


Bees

[image: image] Three-pound package of Italian bees with queen


Necessary Equipment

[image: image] Hive stand


[image: image] Hive tool, 10-inch standard


[image: image] Smoker


[image: image] Feeder


[image: image] Veil and helmet


Optional Equipment

[image: image] Gloves


[image: image] Coveralls


[image: image] Queen excluder


[image: image]
 

—from Beekeeping: A Practical Guide
 


 




HERBS

Ten Markets for Fresh Herbs

[image: image]
 

Simple labels can be used to create an image for your products
 

There are many places to sell your fresh-cut herbs. If you live near a large metropolitan area, you could sell only to restaurants and make a fine living. However, if you are near a medium-size city, you may have to sell to all types of accounts to be profitable. Here are some of the potential markets:

1. Restaurants. If your goal is to sell high-quality, fresh-cut herbs at a premium price, restaurants and hotels should be the best outlet for your product. This market provides a higher income with less packaging costs.

2. Supermarkets. Selling to supermarkets is sometimes known as direct wholesaling. The price you get for your product is generally less than you get when selling to the consumer. However, supermarkets provide more consistent income than any other type of account.

3. Wholesale distributors. If you prefer to spend more time growing and less time marketing, selling herbs to distributors may be the approach for your business. You can sell all or most of your herbs to one buyer, but you will receive less than premium prices.

4. Brokers. Brokers operate along the same lines as wholesale distributors. They sell to distributors and chain stores. Brokers usually charge a commission of three to ten percent of the sale.

5. Farmer’s markets. Selling your herbs at a busy farmer’s market brings immediate money, plus increased public awareness of you, your expertise, and your product.

6. Retail sales. Retail requires that you make yourself (or an employee) available to wait on customers. If you want a retail operation, consider offering other things for sale, such as herb plants and related herb products—herb wreaths and swags, recipes, spice charts, and decorative dried herbs.

7. Caterers. Selling to caterers is much like selling to restaurants. The main difference is that a caterer’s business is often more sporadic. A variation on the traditional caterer is the private chef who works with individual families.

8. Cooperatives. A cooperative is simply a group of people who have joined together for the purpose of doing business. Herb cooperatives do exist. You can market your products through an existing group or form your own.

9. Health or natural food stores. These stores usually sell organically grown produce. They operate much like the larger supermarkets, but perhaps with less volume and packaging. If you grow organically, don’t hesitate to contact these stores.

10. Food processors. Large food processors usually use dried herbs because they hold their flavor during the long cooking process. Some processors buy dried herbs by the truckload! Research and development departments within these companies are staffed by chefs. At times, these chefs may wish to use fresh herbs. Also approach small, specialty food processors.

—adapted from Growing Your Herb
 


Herb Marketing Tips

There are few businesses that you can initiate from a small garden, but growing and selling herbs is one. With a modest investment of time, energy, and perhaps some money, you can become an entrepreneur. The following tips will you make your business marketable:

[image: image] Make a name for yourself. Start by selecting a name for your business that is both descriptive of what you do and memorable.


[image: image] Package your herbs in a way that creates an “image” for your products.


[image: image] Don’t keep your business a secret.


Advertise in the newspaper, hold a grand opening, and sponsor special events.

[image: image] Include the word HERBS, big and bold, in all your ads.


[image: image] Create a newsletter. Regular communication between your business and your customers is essential to boost business.


[image: image] Learn to make bows! Develop this simple skill and your herbal enterprise will fly to new heights of success.


—adapted from Growing and Selling Fresh-Cut Herbs by Sandie Shores
 


A Year in the Retail Herb Business
 

January

[image: image] Take inventory, hold sales, restock, and reorganize.


[image: image] I traditionally order seeds on January 1.


[image: image] Get out the Valentines. Feature Love—Love Tea, Love Bath Balls, Love-in-the-Mist Seeds, heart cookie cutters, and gift baskets of love.


[image: image] Offer sales of up to 50 percent off everything in the store, or lower prices on individual items.


[image: image] Set up the indoor grow lights and brighten a corner with fresh herb plants.


[image: image] Read up on herbs, then read some more. This is the key to your success.


February

[image: image] Hold a clearance sale on Groundhog Day.


[image: image] Celebrate Valentine’s Day with tea and heart-shaped cookies.


[image: image] On February 15, think spring and Easter.


[image: image] Send out your new events calendar for the year.


March

[image: image] Celebrate the rites of spring by starting seeds. Set aside space to sell pots, vermiculite, and seed packets. Offer indoor seed-starting classes.


[image: image] Pots of shamrocks sell on St. Patrick’s Day.


[image: image] Order plants for resale.


April

[image: image] Seeds and herb plants are the number one priority.


[image: image] Give workshops on how to plant a new herb garden—free with $50 worth of plants.


[image: image] The day after Easter, begin plans for Mother’s Day.


[image: image] Have a supply of small baskets on hand for Secretary’s Day.


May

[image: image] A May Pole in the garden will lure visitors.


[image: image] Mother’s Day is second only to Christmas. Mom deserves a lovely gift basket of herbs. Advertise and take orders. Serve a festive Mother’s Day tea.


[image: image] First harvests: comfrey, lovage, lemon balm, sweet woodruff.


June

[image: image] Host an open house with a featured guest. Offer herbal food, free recipes, specials, prizes, garden tours, and exhibits.


[image: image] Hold potpourri workshops.


[image: image] Feature weddings in your window. Advertise a coupon special for brides and those celebrating June anniversaries.


July

[image: image] Get out the flag. Dress the window in red, white, and blue.


[image: image] It’s not too soon to think about Christmas. Create new merchandise from your burgeoning garden. Design Christmas decorations. Plan special holiday events.


August

[image: image] Unless you are in a tourist area, reduce and clear out all plants, OR …


[image: image] Organize a summer herbal fair.


[image: image] Gather herbs in earnest. Make vinegars, potpourris, jellies, and teas.


September

[image: image] Salute senior citizens. Collect old-time herbal stories or recipes from their memories or families. Give them free scented geraniums in exchange.


[image: image] Change the window. Celebrate fall equinox with cornshucks and pumpkins.


[image: image] Stock up now for the holidays or it will be too late.


October

[image: image] Harvest! Create herbal wreaths and harvest profits. Teach wreath classes, fresh or dried.


[image: image] Add swags, garlands, and centerpieces to match.


[image: image] Decorate with bales of straw for Halloween. Serve hot mulled cider to celebrate, and be prepared to sell mulling spices.


[image: image] Review your Christmas plans and inventory. If you haven’t done so, print your holiday flyers.


November

[image: image] Give thanks. Feature pots of herbs for winter windowsill pleasure.


[image: image] Advent begins. Fresh herbal advent wreaths are a specialty. Take orders or teach classes.


[image: image] Christmas erupts in every nook and cranny.


December

[image: image] Full-time work on packaging products, gift baskets, and special orders. This one month can equal the other 11 months moneywise.


[image: image] Rest on December 26 until the New Year, when the annual cycle begins again.


—from Growing Your Herb Business by Bertha Reppert
 


 




HORSES

Making Horse Cents (and Dollars)

No matter what kind of horse business you have, integrating the services you provide will enable you to make the most of your horses.

[image: image]
 

Let’s say you breed your mare to a handsome Conformation Hunter Stallion. She foals eleven months later, and you’re the proud owner of Royal Ruth, a pretty gray filly. When she’s ready for halter-breaking, you set up a short course on how to halter-break a foal. Seven students take the course, and not only do you take in their course fees, but Royal Ruth is now halter-broken.

[image: image]
 


Public Trail Rides

Offering trail rides can be a great financial opportunity that brings in long-term customers. Be sure to make the experience as enjoyable as possible by providing clients with well-behaved horses and experienced leaders.

For longer trail rides, be creative. A stable in Virginia offers romantic trail rides. They guide riders to a secluded moonlit spot, provide a picnic, and let them wander back to the barn at their leisure. Others offer cowboy coffee and grub at the halfway point.

After taking a group out on a ride, offer your farm brochure and event calendar. Let riders know that you offer riding lessons.

As Royal Ruth matures, you offer similar instruction on how to train a horse to longe and break to saddle. Royal Ruth impresses one of your advanced students, Laura. You make arrangements to lease Royal Ruth to Laura, who is now paying for leasing as well as lessons.

When Royal Ruth is ready to show, you receive the trailering fee and the horse show schooling fee. Since Laura is paying her own entry fees, Royal Ruth is basically being shown for you free of charge. You would only want to trust a young horse to a capable, experienced rider and handler under your supervision.

Later, Laura moves out of town and Katie, another student, expresses interest in buying Royal Ruth. You reduce the selling price to encourage Katie to buy the horse and keep her here on your farm. The mare is now a proven show horse; Katie boards her at your barn, continues to take lessons from you, and goes to shows with you.

For Christmas, Katie’s parents buy her a new saddle and bridle from your tack shop. Her mom decides to take lessons so she can start riding the horse as well. You are receiving board payments, lesson fees, and tack sales from your horse sale.

A few years later, Katie is off to college and wants you to sell the horse for her. Because of Royal Ruth’s excellent training and show record, the horse’s value is quite high. You sell Royal Ruth to Brant, a rider who is new in the area, and you receive a sales commission. He is busy with his job, so you offer full board services including grooming and clipping. You increase your profits by offering more services. Brant also needs the mare exercised, so you offer to use her in riding school. A cost-free horse is now available for your riding program.

After some years, Brant decides to breed Royal Ruth. Eleven months later, you have a new boarder horse to train and break. The process begins again. After many years of useful service, Royal Ruth retires on your farm, with Brant paying for pasture board for the rest of her days.

This is what I mean by an integrated system. By planning ahead and taking advantage of opportunities, you can get significant mileage out of every horse.

Buying and Selling Horses

Buying and selling horses can be one of the more lucrative moneymaking opportunities in the horse business, but you must do your homework and devise a careful plan.

Since there isn’t any Blue Book on horses, an animal’s value can vary from sale to sale. Don’t be afraid to ask the highest (but still fair) price for your animal. Here are the secrets to making money on your purchases:

Buy low. To buy low, you have to have a good network. Develop a contact at the race track and the veterinarian’s office. When they come across someone who wants to sell a horse quickly, have them call you.

Turn horses over quickly. Avoid investing too much time and expense in your purchase. To do this, predict how long it will take to get the horse in shape to be sold for a profit. Be realistic. Some horses are just problem horses that will take an eternity to straighten out.

Sell for top dollar. Strive to sell the horse at its peak conditioning, ability, and performance levels. A well-conditioned horse will sell better than a thin horse, even if the unattractive animal is actually a better horse.

Be a salesperson. Constantly network. Get involved with activities that put you in contact with potential customers. Judge shows, join local, state, or national horse associations, and participate in charity events. Host promotional events and hand out your business cards with a list of the horses you are currently selling.

Receive commissions. Your time, training, and experience are valuable, and shouldn’t be given away. When purchasing or selling products for clients, add 10 to 15 percent to the sale price for your commission. This includes buying and selling horses.

Use auctions and sales. Selling your horses through auctions or horse sales can save you time in setting up appointments and showing horses to customers. You’ll make even more money if you stage the auction or sale yourself.

—from Starting & Running Your Own Horse Business by Mary Ashby McDonald
 


Good Promotion Means Better Profits

Besides advertising, there are many ways to build your business. Here are some ideas:

[image: image] Host camp-outs


[image: image] Participate in “career days” offered by many high schools to acquaint students with riding instruction and certified stable management


[image: image] Donate lessons for a charitable group’s raffle or auction


[image: image] Hold a seminar on buying a horse


[image: image] Host a party for exhibitors after a horse show or clinic


[image: image] Hold an open house and present hands-on demonstrations of clipping, tacking up a horse, and riding


[image: image] Hold fund raisers to benefit an equine rescue league or other charity


[image: image] Participate in international rider exchange programs to expose riders from other countries to your operation


[image: image] Organize parties to paint jumps or clean school tack


[image: image] Offer a loss-leader program, such as a session of lessons at below your cost, which may lead to additional profitable business


[image: image] Host mock fox hunts


[image: image] Host square dances or scavenger hunts


[image: image] Host a video night and show horse-related videos



 




PUMPKINS


Peddling Pumpkins for Fun (and More Profit)

If you sell directly to the public, you can add value to your product through “entertainment farming.” Growers who build fun into their pumpkin sales attract more customers.

Tim and Jan Valla of Gretna, Nebraska, started out with a diversified pick-your-own operation. In time it became “Valla’s Pumpkin Patch,” including a Spook Shed, Haunted Farmhouse, Storybook Barn, old-time schoolhouse, small-stock petting corral, and Pumpkin Cafe serving “goblin’ good food.” On a busy afternoon, the Vallas see as many as 4,000 visitors.

Mike and Lorie Jensen of Junction City, Oregon, attract buyers to their Lone Pine Farm by offering the “Pumpkin Patch Express”—a horse-drawn hay wagon that brings customers into the fields and pumpkins from the fields to the farm-stand.

Lin and Allan Ayers also give horse-drawn wagon rides at their historic Faulkner Farm west of Santa Paula, California. Each season they attract more than 20,000 visitors who come to learn how pumpkins grow and how farm animals are raised.

Some pumpkin patches incorporate games, which add fun and help children retain what they learn during their visit. Games might include:

[image: image] Finding the biggest or heaviest pumpkin in the patch


[image: image] Guessing the weight of a big pumpkin


[image: image] Racing to roll a pumpkin downhill the fastest


[image: image] Pinning the nose on the pumpkin


[image: image] Stringing the most wet pumpkin seeds with a needle and thread within a given time limit.


—from The Perfect Pumpkin by Gail Damerow
 


The Joy of Pumpkins

Pumpkins sell themselves. I live on a private road with little traffic, yet I have unintentionally sold pumpkins to passersby who saw our pumpkins growing or spotted them piled after the harvest and asked to buy some. One autumn, a neighbor on a similarly remote road piled pumpkins in his front yard and sold over 250 of them.

[image: image]
 

The message is clear: People like pumpkins. Nationwide, pumpkins generate more roadside stands than any other produce and have the greatest number of festivals dedicated to them.

Growing pumpkins for profit lets you avoid the problem of developing a market. You’ll find eager customers at a farmer’s market, roadside stand, or pick-your-own pumpkin patch. Learn about local marketing conditions by joining your state’s fruit and vegetable growers’ association. Check also with your insurance agent to make sure you’re adequately covered for dealing with the public.

To make a significant income by selling directly to the public, you need:
 

[image: image] A visible location


[image: image] Good access roads and parking


[image: image] Zoning for retail sales


[image: image] Labor to help with harvesting and marketing


[image: image] A large number of pumpkins in several varieties


[image: image] Signs


[image: image] Product and liability insurance


[image: image] Willingness to deal with all kinds of people


—from The Perfect Pumpkin
 




WOOL

Selling Wool as a Cottage Industry

The sheepraiser who wants to develop a cottage industry will need to grow a long-staple wool that is desired by spinners. A farmer has initial advantages in creating a wool business. A barn or shed can be converted into a wool processing area and store. There are sheep on the property to attract customers.

For those who are unable or unwilling to raise sheep, there is the option of buying the fleece required for an end use. Purchased wool can be resold as is, sorted and packaged, washed and resold, further processed into carded wool for spinning, or as a finished product such as yarn, yardage, clothing, hand-made felt, or comforters.

Raw Wool

There are at least 200,000 people in the United States who spin and/or weave. Small-flock owners need to get the best return per sheep in order to have a profitable situation, so it is important to consider marketing to the large and viable spinners’ market. Select the very best and cleanest of your fleeces and you can price them accordingly.

There is profit in working all the angles. Try selling fleece by sheep name. Spinners can be encouraged to request the same sheep’s fleece the following year. Have a shearing day with specials. Invite all the spinning guilds and weavers within driving distance. Knowing how to spin will help in selling wool to spinners, because you will understand their needs. It will also provide another wool-related source of income if you want to sell yarn.

Washed Wool

There is plenty of raw wool available, but very little that has been expertly washed. By washing it, you will offer a service that the customer may prefer not to perform. Washing does result in some loss of weight in dirt and lanolin. Run a test to determine the average weight lost per pound in washing before you decide how much price differential is profitable. The loss of weight during washing could be anywhere from 10 to 50 percent.

Dyed Wool

Dyeing is an excellent way to sell otherwise unattractive white wool. Chemical dyes are the most efficient method of dealing with large quantities of wool and can produce bright, bold colors or more subtle hues. Because of the time involved, it is necessary to dye fairly large quantities to make a profit.

Carded Wool

Wool can be carded into either a batt or roving. A batt is a mass of fibers about 4 inches thick that comes off the carder in a single wide strip. Roving is carded wool in a thin, continuous strip. Roving requires higher-quality wool.

Diversification is good business. If you sell wool that has been washed, picked, and carded—and even sell handspun wool and products made from it—you can attract more customers. Carding helps make that possible.

—adapted from Turning Wool into a Cottage Industry by Paula Simmons
 


Sorting Your Sheep’s Wool

Once wool is washed, you may want to sort some of your fleeces according to these guidelines:

1. Topknot. Very light, short, and inferior wool. Skirt this off.

2. Neck wool. Very light-conditioned and long-stapled wool; the folds also contain coarse, matted lumps of inferior wool. Skirt this off.

3. Shoulder wool. The sheep’s best.

4. Fleece wool. Good average fleece wool, usually free of vegetable matter.

5. Brisket wool. Similar to shoulder wool, but usually a little heavier in condition.

6. Back wool. Often open and mushy.

7. Britch wool. Coarser wool than the other portions of the fleece and in many cases inclined to be kempy; this wool is also matted with burrs or seeds.

8. Arm piece. Very short wool surrounded by fribby edges; burrs or seeds collect heavily on this portion of the fleece. Skirt this off.

9. Hairy shanks. Hairy or kempy fibers; they can be blended with other wools or used for such articles as saddle blankets and rugs.

10. Stained wool. Wool that will not wash white, and is very heavy in condition. Skirt off.

11. Belly wool. Bulky wool, heavy in condition, and at times very burry or seedy. Skirt off.

[image: image]
 





30 TOOLS AND TECHNIQUES
 

BASIC HAND TOOLS • POWER EQUIPMENT • SPECIALTY TOOLS
 

I’ve never met anyone as ingenious with tools as Dick Raymond. Dissatisfied with the standard hoe because of its width, he developed a “finger hoe,” literally the size of your index finger, with an extra-long handle to save your back. Anxious to thin his seedlings without picking them by hand, he invented the “in row weeder,” somewhat like a steel rake, but with much finer tines. When word got out about these tools, Dick got thousands of orders without advertising. “I build them for myself,” Dick wrote his unhappy followers. His fellow innovator Monte Burch shares tool advice in this chapter.

 

—John Storey
 

With the right tools, you can do anything. With the wrong tools, even the simplest jobs can be tough. Remember that sometimes the wrong tool isn’t cheaply made or badly designed—sometimes the wrong tool is simply inappropriate for the task at hand.

Fortunately, you can undertake even major projects without a shop full of expensive tools. Most jobs can be handled with hand tools, although a few power tools can make the process easier and faster. If you don’t already own the tools you need, I suggest you start with a few quality hand tools and perhaps an economical but good-quality power tool or two. Learn the basics with the hand tools, so the more complicated chores with power tools will come more readily. Of course, some specialized tools can make particular jobs a great deal simpler.

The basic hand-tool kit should contain a hammer, handsaw, tape measure, carpenter’s square, combination square, hand brace and bit, push drill and bits, 4-foot level, string line, chalk line, and carpenter’s pencil. Purchase only good-quality, name brand tools. With care, they’ll last a lifetime and more

Good tools require less effort and, more importantly, are safer to use. Sharp tools are also safer and much more efficient than dull ones. It is important to remember that a tool designed for a particular job is probably the best tool for that job.


THE WORD BIN
 

Mortise and tenon. A standard timber framing joint made with a handsaw, chisel, drill, and square


Ripping. Using a saw to cut with the grain of a piece of wood


Stud. A smaller upright used in the framing of walls; sheathing, paneling, or laths are fastened to studs


[image: image]
 


 

Handsaws

Handsaws come in two basic varieties: crosscut saws and rip saws. Crosscut saws are made for cutting across the grain of the wood, while rip saws are designed for ripping, which is cutting with the grain. A crosscut saw can be used for both chores, but it won’t rip as easily as a ripping saw.

Handsaws are available with different numbers of teeth per inch (tpi). The fewer the teeth per inch, the faster and rougher the saw will cut. For most rough-cut exterior work, and especially for use with pressure-treated wood, a saw with 6 to 8 tpi is excellent. This should be a good, sturdy saw, preferably hollow or taper ground. If you’re doing more finished work, you’ll want a saw with more teeth to the inch.

Three Handy Squares

In order to assure that projects fit together properly, you’ll need a few types of squares. The oldest and most basic type is the carpenter’s square. These are available in aluminum or steel. They are 16 by 24 inches, and are L-shaped. Carpenter’s squares are particularly useful with larger projects.

The combination square is much smaller. Its 12-inch blade has a central groove that allows a triangular body to slide along the length of the blade. Combination squares are most useful to mark cuts on smaller boards. Because there is a 45-degree angle on the body, you can also use this square to mark 45-degree cuts.

A T-bevel square is necessary for determining and marking angles. It most commonly has a steel head with a wooden arm. Because T-bevel squares can be adjusted to any angle, they can be used with protractors to set exact angles or match existing ones.

Levels

You’ll probably need several levels. The first is a standard, 2-foot aluminum model—the kind you should own if you purchase only one. This can be used for most construction work; however, a 3- or 4-foot level is essential for many chores. Naturally, the longer levels are more expensive.

[image: image]
 

Use a string level to set a level line between corners of a building, or as a guide for installing concrete blocks. A combination plumb bob/chalk line is useful for marking cut lines and determining the plumbness of corners or walls. Keep several lengths of string on hand. Mason’s line is preferred because of its strength and durability.

—from 64 Yard & Garden Projects You Can Build Yourself and Building Small Barns, Sheds & Shelters by Monte Burch
 


[image: image]
 

Hand tools, top to bottom: hand saw, tenon saw, keyhole saw, and hacksaw
 

Cutting with Hand Tools

Cuts made with handsaws are often rougher than those made with power tools. After making each cut, hold your square against the side of the board and the cut edge to determine whether the cut is square. Then hold the square across the edge to make sure the cut is not slanted one way or the other. If the cut is not square, you can often remedy it by sanding with a block of wood and sandpaper. Or you may have to recut the piece.

When a project requires several pieces with the same dimensions, it’s a good idea to cut all the pieces at the same time. But don’t saw all the pieces for a project before you begin. You’ll often find small discrepancies between your actual measurements and the plans, so it’s usually better to measure as you go along by comparing the plans and the pieces already cut to ensure that the pieces fit snugly and properly. Sand the edges of project pieces before joining them together and you’ll remove any splintering.





BASIC HAND TOOLS


[image: image]
 

How to Toenail a Board

Sometimes you will need to nail one piece, often a stud, between other pieces that have already been fastened. Toenailing is the best way to handle such situations. Basically, toenailing is driving a nail at an angle through one piece of stock into another.

Toenailing is one of the hardest things for a beginning carpenter to learn, because it involves holding one piece of wood in place while starting a nail and driving it in at an angle. To toenail a stud, first start an 8d nail about 1½ inches from the bottom at approximately a 60-degree angle. Position the stud on the plate and gently but firmly drive the nail into the stud until the nail contacts the plate. If the stud moves, reposition it and then sink the nail fully into the stud and plate. Once you have completed the first toenail, the others are much easier to nail since the stud is secured.


Best Hammers for the Job

Hammers are very personal. I have a number of 12-ounce claw hammers I’ve accumulated over the years, some of which I inherited and some of which I picked up at auctions and farm sales. I often find myself picking up one particular hammer for a job because the balance and fit seems to suit me better than any of the others just then. When shopping for a hammer, it’s a good idea to feel the heft of several different ones; you can even ask the salesperson to let you swing it solidly on a surface to feel how it responds.

[image: image]
 

The best all-around choice is a standard 16-ounce hammer. It’s an all-purpose workhorse you can use on most projects. When you’re framing with stock 2 inches or more thick, building wooden fences, or working on larger projects, a framing hammer is a better choice than a 16-ounce hammer. Framing hammers are available in 20- and 22-ounce weights. After a day of driving large 16d nails, you’ll appreciate the heavier hammer’s weight and balance. Framing hammers also have straight claws that provide more leverage and make it easier to pull or remove nails.

Using the proper hammer for the job is important. Hitting the nail squarely on the head with a smooth, even swing is equally important. Don’t try to drive the nail down with a few hard licks; use easygoing swings and allow the weight of the hammer to drive the nail. Nails should be driven snugly into the wood, but not so hard that you dent or damage the wood surface and break the wood into splinters.

Use enough nails to firmly hold a project together, and check to make sure the nails don’t protrude through the back side, which in the case of fencing and gates will often be a problem. If nails do protrude, hammer or bend the nails over, clinching them down flat against the wood surface.

[image: image]
 

Sometimes it’s hard to know what a particular nail looks like or what it’s for. This illustration should help.
 


The Well-Equipped Toolbox
 

There are many other useful hand tools. The primary ones are listed below, but some, such as post-hole diggers, are for specific jobs and may not be what you need. Simply select the tools that suit your needs and construction methods.

[image: image]
 

[image: image] Chisels. These are indispensable for many woodworking chores. For notching studs and cutting mortises and tenons, you will want several chisels of different widths. Avoid cheap sets. They can’t be easily sharpened, won’t hold an edge, and are simply dangerous.


[image: image]
 

[image: image] Plane. You may need a plane to smooth down wood for a joint.


[image: image] Boring tools. These are needed to install bolts and hinges, and sometimes for cutting mortises. A good brace and bits are invaluable. Make sure the brace is double acting (works when rotated in either direction) so you can use it in tight corners. The bits should be large, high-quality auger bits.


[image: image] Measuring tools. The first and probably most important measuring tool is a good steel measuring tape. You may want a 12-foot tape for in-shop use and small projects, and a larger 25-foot tape for larger projects. A 100-foot tape ruler can be handy for laying out barns and extensive fencing.


[image: image]
 

[image: image] Pry bars. A nail puller called a cat’s saw is essential for removing nails from wood. Another good tool for this task is a pry bar. For prying nailed boards loose, you may also want a 3-foot crowbar with a double-angle claw on one end.


[image: image]
 

[image: image] Masonry tools. Tools for working with concrete include a float for smoothing off foundation tops, a trowel for applying mortar, and an edger for rounding corners to prevent chipping. A hammer and cold chisel are needed for cutting concrete blocks.


[image: image]
 

[image: image] Electrical tools. Get a good pair of lineman’s pliers for installing wiring. They should have insulated handles and be large enough so you can easily cut through plastic-sheathed cables. A pair of needle-nose pliers will also come in handy for bending wire leads. A combination stripper-crimper can save a great deal of time when stripping wire ends for connections. In my opinion, the plier type is much better than the knife style. Make sure all your screwdrivers have insulated handles, and that you have at least one large screwdriver with a long handle. A small power-testing light enables you to determine when a wire is “hot.”


[image: image]
 

[image: image] Plumbing tools. You will need a pipe cutter, flux, solder, and a propane torch for installing copper pipe. A pair of large pump pliers and leather gloves are useful for holding hot pipes. In addition, a 10-inch crescent wrench and a 10-inch pipe wrench are necessary for working with threaded joints or old galvanized pipe.


[image: image] Saw horses. Two good saw horses will help you support material to be cut and lay out rafters. You can make these with scrap wood or lumber.


[image: image]
 

—from 64 Yard & Garden Projects You Can Build Yourself and
 


 




POWER EQUIPMENT


How to Counterbore

Counterboring is a technique used to sink the head of a bolt or screw below the level of the surrounding wood, which may be important, for example, when one piece of wood must cover another piece of wood where there is a bolt.

To counterbore, first bore a hole large enough to accommodate the bolt head and a wrench to tighten it. Drill the hole to the depth of the bolt head. Then extend the hole with a smaller bit to accommodate the rest of the bolt.

[image: image]
 

Keeping Tools Sharp

Sharp woodworking tools are a necessity if you are going to work efficiently and skillfully. Circular-saw blades and hand saws are best taken to a professional sharpener. However, you can sharpen chisels and plane blades in your shop or on the job very easily.

You’ll need a grinding stone and some lightweight oil. When sharpening a chisel, first grind the bevel, then hone the cutting edge to make it razor sharp.

To grind the bevel, place the chisel or plane blade on an oiled stone with the beveled edge down and at an angle of 20 to 30 degrees. Keeping the angle constant, move the blade back and forth with short, easy strokes until the nicks are gone from the cutting edge.

Hone the blade by increasing the grinding angle to 30 to 35 degrees and moving the blade in a figure-eight pattern across the stone. The blade should now be sharp enough to slice a piece of paper.


Power Sawing

A portable circular saw is probably the single most important power tool you can own. It can crosscut, rip, or bevel any number of materials, including wood, composite materials, and (with special blades) metal. Portable circular saws are available in a wide variety of sizes, ranging from a small 6½-inch blade up to 10-inch commercial versions. A 6½-inch blade cuts 2 inches at a 45-degree angle, which is all that’s necessary for most projects. Choose a heavy-duty, double-insulated saw to protect against shock.

[image: image]
 

Top to bottom: circular saw, saber saw, and reciprocating saw.
 

Choosing the correct blade to match the chore is important with circular saws. I generally prefer carbide-tipped blades, in spite of their added cost. If you’ll be cutting a lot of pressure-treated lumber, you will need a saw blade designed specifically for that purpose. A combination crosscut/rip blade is quite suitable in general, although you might wish to add a smoother-cutting blade for more “finished” projects.

Hole cutting is best done with a saber saw. This tool can also handle scrollwork and other curved designs. A reciprocating saw is a heavy-duty saber saw that can cut through any material. It’s a great tool for remodeling work.

Another essential power tool, especially for building pole barns and fences, is a chain saw. You can use it to trim poles or posts after they have been installed. A chain saw mounted on a special jig can also be used for cutting logs into boards.

Drills and Bits

A portable electric drill can be used for many tasks besides boring holes.

Power drills are compared by their bit sizes, rather than by horsepower. Bit sizes range from ¼ inch to ½ inch. A 3/8-inch portable drill is perfectly adequate for practically any project.

[image: image]
 

Cordless models are an excellent choice because they can be taken almost anyplace without the hassle of providing electricity at the site, which can be an important factor in the garden or the back-forty.

Most people purchase bits in sets. These can range from a large number of bits to smaller sets of half a dozen or so bits in a plastic case. Small sets contain the commonly used sizes, and are a good way of getting the basic bits needed for most projects. Just be sure the bits are high quality. You can purchase more expensive specialty bits in the exact sizes you need for a specific project and add them to your tool chest gradually. In addition to regular drill bits, consider buying a set of blade or paddle bits for larger boring jobs.




SPECIALTY TOOLS

Special Tools for Special Jobs

Some tools have only a limited use. In some cases, you may be able to rent or borrow these tools. In other cases, you may need them often enough to warrant buying them. Here is a list of specialty tools and their functions:

[image: image] Sander. Some projects, such as furniture, need careful sanding. This can be done most cheaply with a block of wood and different grades of sandpaper. However, you can speed up the job by using a power sander. A belt sander is used for rough work. Finish pad sanders are good for smoothing up to obtain a final finish. Quality belt sanders are usually about 1¼ horsepower.


[image: image]
 

[image: image] Router. A handheld router and bits are necessary for routing decorative grooves and completing other decorative tasks. A good-quality router will generally provide about 2 horsepower.


[image: image] Power fasteners. When it comes to big jobs, power fasteners can really save time and labor. These include power nailers and automatic screwdriver fastening systems. Because these tools are designed for contractors, they are generally expensive.


[image: image]
 

[image: image] Dowelling jig. A dowelling jig is used to join together pieces of wood. It is quite simple to operate and assures a strong and accurate joint.


[image: image] Stationary power tools. The use of these tools speeds up the process of cutting and shaping wood. However, they are costly and require a workshop. A table or radial arm saw is a good first choice if you can afford only one stationary power tool. It can be used for ripping, crosscutting, and (with accessories) other cutting and shaping chores. A band saw is handy for cutting curved pieces. A drill press is useful for precise boring jobs, and there are multipurpose tools available that combine a table saw, sander, lathe, drill press, and other tools in one unit.


[image: image]
 

[image: image] Post-hole digger. There are various types of post-hole diggers. For digging fencepost holes or holes for foundation piers, use a digger that has two handles and a pair of clam-type blades. Another type of digger has a motor that drives an auger. If you’re going to be digging a lot of holes, you may prefer a power digger.


[image: image]
 

—from 64 Yard & Garden Projects You Can Build Yourself and Building Small Barns, Sheds & Shelters
 


Tool Safety

Both beginning and experienced woodworkers need to think carefully about safety practices. Handsaws, drill bits, and portable electric and stationary power tool blades, bits, and cutters are all sharp. They can do a great deal of damage, even when they are standing still.

Always keep a first-aid kit with antiseptic and wound wraps in your shop or close at hand. You might as well add a pair of tweezers, too. Sooner or later, you’re going to get a splinter.

Use hammers only for their job. Carpentry hammers are not made for striking other metal objects such as chisels, bolt heads, and screwdrivers. Chips can fly off the head of a hammer and injure you or someone else.

Anytime you’re working with sharp cutting tools or hammering, you need eye protection such as safety goggles. When using portable electric cutting or boring tools, ear protection is also necessary. When sanding or cutting treated work, wear a sanding or dust mask. Steel-toed boots are good to have when you drop heavy posts on your feet. When working with any power tools, wear comfortable clothes but avoid loose, floppy clothing that can be caught in the tools and cause injury.

Most of today’s double-insulated power tools can be safely operated in ordinary outdoor situations, but avoid running them in a rainstorm or in an extremely wet situation. If at all possible, use a ground-fault interrupter when you plug the tools in.





ILLUSTRATION CREDITS
 

All-America Selections: 216 (petunia, salvia, zinnia)


Nancy Anisfield: 334, 335 (box)


Cathy Baker: 66 (top), 69 (top), 239 (aphid, beetles, mite, thrips), 269 (screen), 289 (ground beetle, Ichneumon wasp, ladybug), 290 (aphid, cabbage worm, cucumber beetle, Japanese beetle), 291 (bean beetle, root maggot), 323 (chinch bug, grub), 347 (aphid, fruit fly, codling moth, scale, tent caterpillar), 470 (top)


Bethany Caskey: 411, 464, 465, 466 (bottom), 467, 468 (left), 469


Kathy Bray: 68 (left), 253, 256 (right), 260


Sarah Brill: 201 (right), 204 (basil, catmint), 207 (lavender, lemon balm), 209 (watercress, woodruff), 325 (thyme)


Jane Clark Brown: 2 (screen), 4 (screen)


Carolyn Bucha: 24 (top), 25, 271 (screen)


Monte Burch: 350, 353, 367, 368, 369, 370, 372, 373, 374, 538 (bottom)


Monte and Joan Burch: 6 (center), 23


Rick Daskam: 132, 133, 134, 135, 264, 356, 357


Jeffrey Domm: 302, 303 (top and bottom right), 311 (top), 472, 475 (top), 517


Beverly Duncan: 199 (top), 202 (bottom), 204 (chamomile), 206 (feverfew), 215 (bottom right), 223 (bottom left), 289 (predatory mite), 292 (bottom), 294 (bottom, sidebar), 295, 360, 361 (bottom), 450, 530


Jim Dyekman: 486 (left top, center)


Judy Eliason: 22, 171 (left), 172 (left), 173 (top), 175 (bottom), 177 (center), 180, 181, 183 (bottom), 188 (top), 189 (center), 191 (top), 214 (center, bottom), 215 (top), 216 (aster, cosmos, snapdragon, sweetpea), 217 (top), 220 (top, center), 223 (top and right), 226 (left center), 239 (beetles, borer, leafhopper), 247 (left), 248, 249, 251, 289 (assassin bug, brachonid wasp, lacewing, ladybug, mantis, mealybug destroyer, soldier bug, tachnid fly, trichogramma wasp), 290 (cabbage looper, potato beetle, earworm, cucumber beetle, cutworm), 291 (root maggot, spider mite, squash bug, hornworm, whitefly, yellow jacket), 296, 297 (squirrel, woodchuck), 298 (top right and left, lower right), 299, 332 (cane borer, crown borer, sawfly), 347 (apple maggot, borer, curculio, pear psylla), 440 (bottom), 457 (top), 526, 527, 534 (top)


Brigita Fuhrmann: 8 (lower right), 9 (top), 10, 11, 20, 85 (top), 87, 88, 127, 130, 131 (top, bottom), 136, 137 (top), 151, 153 (bottom), 163 (center), 169 (right center and bottom right), 199 (bottom), 200 (top), 202 (top), 203 (top), 204 (costmary), 206 (box), 207 (hyssop, marjoram), 208 (parsley, sage), 209 (tarragon), 213, 218, 219, 221 (bottom), 222, 229 (tulip), 250, 274 (top), 277, 287, 329 (center), 363 (left), 384 (top and bottom right), 425, 509 (bottom right and left, box), 511, 528, 529 (box), 531, 536, 537 (right and bottom), 538 (top and left), 539, 540 (top and bottom right), 541 (top and center)


Chuck Galey: 176


Susan Gliss: 61 (bottom), 63, 65 (bottom left), 69 (bottom), 72


Kay Gough: 248 (screen)


Kathryn Hard: 6 (bottom), 54 (bottom)


Keith Heiberling: 183 (top)


Millie Holderread: 471


Nancy Hull: 167


Michael Jager: 77


Carol Jessop: 477 (top), 478, 520, 521


Charles Joslin: 70 (left), 153 (top), 204 (bay, burnet, chives), 205 (dill), 206 (fennel, garlic), 207 (horehound, lemon verbena, lovage, mint), 208 (oregano, pennyroyal, rosemary, rue), 209 (geranium, sorrel, thyme), 215 (bottom left), 293 (top), 325 (woodruff), 361 (screen), 428, 459 (screen)


Carl Kirkpatrick: 18 (bottom), 20, 168 (left center), 262, 263, 265 (bottom), 510, 512, 513


Richard Klimesh: 497 (bottom), 498, 499


Kimberlee Knauf: 300, 301 306 (birds), 307, 309 (birds), 310, 311 (plans)


John M. Knight: 6 (top)


Alison Kolesar: 49, 50, 52, 53, 54 (top), 55, 56, 57, 58, 83 (bottom), 84, 89, 89, 90, 91, 101, 102, 103, 104, 105, 106, 107, 108, 109, 110, 111, 113, 116, 117, 118, 119, 120, 121, 122, 123, 128, 168 (right), 169 (top left, center, left), 172 (right), 173 (right), 174 (left), 184, 186 (box), 205 (echinacea), 216 (impatiens), 231, 268 (bottom), 269 (left), 270, 272 (box), 273 (sidebar), 274 (bottom), 276, 277, 278, 279, 286 (right), 292 (top), 293 (bottom), 297 (box), 298 (bottom left), 303 (box), 308, 309 (lower right), 312 (top right and left), 313, 315, 317, 320, 321, 322, 323 (sod webworm), 324 (ivy), 325 (sedum), 343 (right), 362 (screen), 406, 407 (top), 431, 432, 432, 434, 435 (steps 2, 4, 8), 436, 437, 438, 441, 442 (steps 2, 3, 4), 446, 447 (right), 448 (right), 449, 456, 458, 506, 509 (top right), 539


Mallory Lake: 216 (sunflower), 224, 225, 228 (allium, caladium, calla, crocus, dahlia, gloriosa lily, gladiolus, grape hyacinth, windflower), 229 (begonia, hyacinth, lily ofthe-Nile, Peruvian lily, ranunculus, snowdrops, star of Bethlehem, trout lily, aconite), 324 (bishop’s weed, bugle-weed, candytuft, lily turf), 325 (ginger, hosta, Japanese spurge, lily-of-the-valley, periwinkle, plumbago)


Susan B. Langsten: 171 (right), 194 (bottom), 269 (sidebar), 281, 282, 283, 286 (left), 294 (right top), 298 (top, center left), 534 (bottom)


Jean Loewer: 272 (box right, screen, sidebar)


Jerri Long and Ev Harlow: 304, 305 (bottom)


Charles McRaven and Chandis Ingenthron: 16 (screen), 19


Doug Merrilees: 390, 391 (top right), 425 (screen), 426, 427, 434


Doug Merrilees and Ralph Scott: 17


Randy Mosher: 154, 155, 452, 453, 539 (brace)


Douglas Paisley: 7 (top and center), 24 (left), 67, 70 (right), 71 (bottom), 73, 143, 161, 188 (bottom), 190 (kale), 191 (mustard), 268 (box), 305 (top right), 333, 349


Ann Poole: 178 (center, left), 179, 191 (melon), 348, 352


Anna Rich: 382


Mary Rich: 384 (screen), 385, 386, 387, 388 (bottom right), 389 (screen), 391 (screen), 392 (screen), 393 (top), 397, 409, 444, 457 (bottom), 463


Louise Riotte: 216 (calendula, nasturtium, pansy), 234 (left and screen), 237 (screen), 256 (left), 257, 332 (fruit worm, spider mite), 529 (right)


Paula Savastano: v, vi, vii, viii, xi, 28, 476


Ralph Scott: 38, 39, 327, 329 (bottom)


Hyla Scudder: 244, 245, 324 (bluets, bunchberry)


Elayne Sears: 38 (screen), 55 (screen), 163 (top), 166, 169 (top right), 174 (right), 177 (top and bottom), 178 (bottom), 186 (bottom), 187, 188 (center), 191 (bottom), 192 (top and bottom), 193, 194 (top), 195, 196, 197, 216 (morning glory), 217 (center), 220 (bottom), 221 (top and center), 226, 227, 228 (amaryllis, daffodil, freesia), 229 (gladiolus, iris, lily), 230, 232, 233, 234 (right), 235 (top and bottom), 236, 237, 238, 240, 242, 243, 246, 247 (right), 254, 255, 258, 259, 261, 263 (screen), 264 (screen), 265 (top), 273 (bottom), 275, 280 (screen), 312 (bottom), 314, 316, 318, 319, 323 (top right), 324 (fern), 328, 329 (top), 331, 332 (screen), 336, 338, 340 (screen), 341 (screen), 342, 346, 354, 355, 362 (plants), 363 (right), 364, 416, 417, 418, 419, 420, 421, 422, 423, 435 (step 1, 3, 5-7), 436, 439, 440 (top), 442 (step 1), 448 (screen), 459 (sidebar), 462, 474, 475 (bottom), 480, 481, 482, 486 (bottom left, screen), 487, 489, 490 (screen), 494, 496, 498, 500 (bottom), 503 (right), 522, 524, 525, 532


David Stiles: 375, 376, 377, 378, 379, 537 (box)


Russell Stockman: 68 (right)


Sue Storey: 189 (top)


Robert Strimban: 138, 139, 140 (right), 141


Sally Sussman: 396 (right center)


David Sylvester: 163 (bottom), 358


Laura Tedeschi: 200 (bottom), 201 (left), 324 (violet)


Joan E. Thomson: 115


Becky Turner: 483, 484


Bob Vogel: 29, 31, 32, 33, 34, 35, 36 (bottom), 37, 40, 46 (bottom), 71 (top), 76, 83 (top), 85 (right and bottom), 86, 273 (top), 371, 500 (top), 501 (bottom), 502, 503 (left), 504, 505 (left), 507 (bottom), 540 (left), 541 (bottom)

  


RESOURCES
 

The following companies have products and/or information that will help you live a more self-reliant, independent life.

INFORMATION

Acres USA

800-355-5313

www.acresusa.com

Monthly magazine concentrating on organic and sustainable agriculture; books and videos also available

American Livestock Breeds Conservancy

919-542-5704

www.albc-usa.org

Books, bimonthly magazine, and information packets

American Nurseryman Publishing

800-621-5727

www.amerinursery.com

Bimonthly magazine on the nursery industry; horticultural books, videos, and software also available

Back40Books

866-596-9982

www.back40books.com

Books on agriculture, native ways, and health

Back to Basics

828-452-3486

www.backtobasicsnc.com

Books and tapes on preparedness, homesteading, personal independence, gardening

Builders Booksource

800-843-2028

www.buildersbooksource.com

Books on agriculture, design, and construction

Countryside & Small Stock Journal

800-551-5691

www.countrysidemag.com

Writings on country living and livestock

The Environmental Magazine

203-854-5559

www.emagazine.com

Writings on issues concerning the environment

Hanley Wood, LLC

202-452-0800

www.hanleywood.com

Books and residential blueprints

Jessica’s Biscuit

800-878-4264

www.ecookbooks.com

Comprehensive collection of cookbooks

Mother Earth News

800-234-3368

www.motherearthnews.com

Writings on country living and do-it-yourself projects

National 4-H Council

301-961-2800

www.fourhcouncil.edu

Educational materials and 4-H apparel

Rural Heritage

931-268-0655

www.ruralheritage.com

Bimonthly journal with writings on farming and logging with horses, mules, and oxen; books and videos also available

Small Farm Today

800-633-2535

www.smallfarmtoday.com

Bimonthly magazine on farming and sustainable living

Small Farmer’s Journal

800-876-2893

www.smallfarmersjournal.com

Quarterly magazine with writings on sustainable agriculture and livestock

Taylor Publishing

707-441-1632

www.dirtcheapbuilder.com

Books on natural building and sustainable living

Vision Forum

800-440-0022

www.visionforum.com

SUPPLIERS

A.M. Leonard, Inc.

800-543-8955

www.amleo.com

Horticulture tools and supplies

Berry Hill Limited

800-668-3072

www.berryhilllimited.com

Old-fashioned home supplies, hobby garden equipment, and country living supplies

BioLet USA

800-524-6538

www.biolet.com

Composting toilets

Bountiful Gardens

707-459-6410

www.bountifulgardens.org

Gardening lessons, seeds, books, and supplies

Caprine Supply

800-646-7736

www.caprinesupply.com

Goat and cheesemaking supplies

Companion Plants

740-592-4643

www.companionplants.com

Certified organic medicinal herb plants

Cumberland General Store

800-334-4640

www.cumberlandgeneral.com

Turn-of-the-century reproductions

Davis Instruments

800-678-3669

www.davisnet.com

Weather monitoring stations and marine accessories

Dripworks

800-522-3747

www.dripworksusa.com

Drip irrigation systems and design service

E. D. Luce Prescription Packaging

562-802-0515

www.essentialsupplies.com

Wholesale bottles, vials, jars, measuring, and apothecary supplies—by the case

Excalibur Products

800-875-4254

www.excaliburdehydrator.com

Versatile, high-quality dehydrators

FarmTek

800-457-8887

www.farmtek.com

Greenhouses, buildings, and agricultural and livestock supplies

Gaiam

877-989-6321

www.gaiam.com

Alternative energy

Gardens Alive!

513-354-1482

www.gardensalive.com

Organic gardening supplies

Gourmet Mushrooms

800-789-9121

www.gmushrooms.com

Mushrooms and mushroom products

Gurney’s Seed & Nursery Co.

513-354-1491

http://gurneys.com

Seeds and gardening supplies

Hampton

www.hampton-fire.com

Stoves and fireplaces

Happy Valley Ranch

913-849-3103

www.happyvalleyranch.com

Apple grinders and cider presses

Harmony Farm Supply & Nursery

707-823-9125

www.harmonyfarm.com

Organic gardening and farm supplies

Harris Seeds

800-514-4441

www.harrisseeds.com

Commercial and home garden supplies

Heirloom Seeds

412-384-0852

www.heirloomseeds.com

Garden supplies and heirloom vegetable, flower, and herb seeds

Hoegger Supply Company

800-221-4628

http://hoeggergoatsupply.com

Dairy and draft goat equipment and supplies

Home Trends

888-815-0814

www.shophometrends.com

Home supplies

The Home Wine, Beer and Cheesemaking Shop 800-559-9922

www.homebeerwinecheese.com

Wine, beer, and cheesemaking supplies

Johnny’s Selected Seeds

877-564-6697

www.johnnyseeds.com

Vegetables for market growers

Kencove Fence Supplies

800-536-2683

www.kencove.com

Fences for all uses

Kent Feeds, Inc.

800-552-9620

www.kentfeeds.com

Livestock nutrition

Lee Valley Tools

800-871-8158

www.leevalley.com

Tools for woodworking and gardening

Lehman Hardware

877-438-5346

www.lehmans.com

Country home and garden supplies

Mantis

800-366-6268

http://mantis.com

Garden tillers

Major Surplus & Survival

800-441-8855

www.majorsurplusnsurvival.com

Recreational and survival gear and military surplus

Millers Harness Co.

800-784-5831

www.millerharness.com

Equestrian equipment and work apparel

Mountain Rose Herbs

800-879-3337

www.mountainroseherbs.com

Herbalist tools, equipment, bulk dried herbs, seeds, essential oils, and supplies

Nichols Garden Nursery

800-422-3985

www.nicholsgardennursery.com

Herbs, rare seeds, and garden supplies

Northern Tool & Equipment

800-221-0516

www.northerntool.com

Tools for many different projects

The Original Lincoln Logs Ltd.

800-833-2461

www.lincolnlogs.com

Log, timber, and cedar homes

Pacific Yurts, Inc.

800-944-0240

www.yurts.com

Modern adaptations of traditional Central Asian nomadic housing; standard and custom features available

Park Seed Co., Inc.

800-213-0076

www.parkseed.com

Specializes in vegetables and perennials

Peaceful Valley Farm Supply

888-784-1722

www.groworganic.com

Natural supplies, including irrigation

Pet Smart

888-839-9638

www.petsmart.com

Pet supplies

Pinetree Garden Seeds

207-926-3400

www.superseeds.com

Seeds for vegetables, herbs, and flowers and kits for mushrooms

Plow & Hearth

800-494-7544

www.plowhearth.com

Home and garden products

Port-A-Hut, Inc.

800-882-4884

www.port-a-hut.com
Portable shelters for livestock

Prospero Equipment Company

914-769-6252

www.wineryequipment.com

Winery equipment

R. H. Shumway’s

800-342-9461

www.rhshumway.com

Vegetables and more

Ready-Made Resources

800-627-3809

www.readymaderesources.com

Emergency preparedness supplies

Real Goods

800-919-2400

www.gaiam.com/realgoods

Alternative energy

Robert J. Matthews Co.

(Horse Health USA) 800-578-9234

www.horsehealthusa.com

Horse products

Sancor

800-387-5126

www.envirolet.com

Composting toilets

The Sausage Maker

888-490-8525

www.sausagemaker.com

Sausage making tools and supplies

Seeds of Change

888-762-7333

www.seedsofchange.com

Organic vegetables, herbs, and supplies

Select Seeds

800-684-0395

www.selectseeds.com

Specializes in antique flowers

Stokes Seeds

800-396-9238

www.stokeseeds.com

Flower, vegetable, herb, and perennial seeds for both home and commercial gardeners

Stromberg’s Chicks & Gamebirds Unlimited

800-720-1134

www.strombergschickens.com

Chicks, supplies, equipment, books, and videos

Sun-Mar

888-341-0782

www.sun-mar.com

Composting toilets

Survival Center

360-458-6778

www.survivalcenter.com

Family preparedness, health, and survival supplies

Territorial Seed Co.

800-626-0866

www.territorial-seed.com

Vegetable, flower, and herb seeds, live transplants, and fruit varieties

W. Atlee Burpee Seed Co.

800-888-1447

www.burpee.com

Vegetables, flowers, herbs, and garden gear

Woodstock Soapstone Co.

800-866-4344

www.woodstove.com

Wood and gas stoves

Worm’s Way

800-247-9676

www.wormsway.com

Garden supplies for urban farming
  


BOOKS AND BULLETINS
 

The books and bulletins listed below are available wherever quality books are sold or by calling 1-800-441-5700. Visit us at www.storey.com.




Animals

50 Simple Ways to Pamper Your Cat, by Arden Moore


50 Simple Ways to Pamper Your Dog, by Arden Moore


Barnyard Games & Puzzles, by Helen Hovanec & Patrick Merrell


Barnyard in Your Backyard, by Gail Damerow, General Editor


Barnyard Read-and-Play Sticker Book, Illustrations by Christina Wald


Basic Butchering of Livestock & Game, by John J. Mettler Jr., DVM


Beekeeping, by Richard E. Bonney


Build Rabbit Housing A-82, by Bob Bennett


Building Bat Houses A-178, by Dale Gelfand


Catfish Ponds & Lily Pads, by Louise Riotte


Chicken Coops, by Judy Pangman


The Chicken Health Handbook, by Gail Damerow


The Dog Behavior Answer Book, by Arden Moore


Dr. Kidd’s Guide to Herbal Cat Care, by Randy Kidd, DVM, Ph.D.


Dr. Kidd’s Guide to Herbal Dog Care, by Randy Kidd, DVM, Ph.D.


Eggs & Chickens A-17, by John Vivian


Eye See You Poster Book


The Family Cow, by Dirk van Loon


Getting Started with Beef & Dairy Cattle, by Heather Smith Thomas


Grass-Fed Cattle, by Julius Ruechel


Great Pets!, by Sara Stein


Hive Management, by Richard E. Bonney


Keep Chickens!, by Barbara Kilarski


Keeping Livestock Healthy, by N. Bruce Haynes, DVM


The Kitten Owner’s Manual, by Arden Moore


The Life Cycles of Butterflies, by Judy Burris & Wayne Richards


The Petting Farm Poster Book


The Puppy Owner’s Manual, by Diana Delmar


Raising a Calf for Beef, by Phyllis Hobson


Raising Animals by the Moon, by Louise


Riotte Raising Ducks & Geese A-18, by John Vivian


Real Food for Cats, by Arden Moore


Real Food for Dogs, by Arden Moore


Sea Life Games & Puzzles, by Cindy Littlefield


Storey’s Barn Guide to Sheep


Storey’s Guide to Raising Beef Cattle, by Heather Smith Thomas


Storey’s Guide to Raising Chickens, by Gail Damerow


Storey’s Guide to Raising Dairy Goats, by Jerry Belanger


Storey’s Guide to Raising Ducks, by Dave Holderread


Storey’s Guide to Raising Llamas, by Gale Birutta


Storey’s Guide to Raising Meat Goats, by Maggie Sayer


Storey’s Guide to Raising Pigs, by Kelly Klober


Storey’s Guide to Raising Poultry, by Leonard S. Mercia


Storey’s Guide to Raising Rabbits, by Bob Bennett


Storey’s Guide to Raising Sheep, by Paula Simmons and Carol Ekarius


Storey’s Guide to Raising Turkeys, by Leonard S. Mercia


Tan Your Hide!, by Phyllis Hobson


Under the Sea Poster Book


Wild Animals of North America


Wild Turkeys, by John J. Mettler Jr., DVM


Your Calf, by Heather Smith Thomas


Your Chickens, by Gail Damerow Your Goats, by Gail Damerow


Your Puppy, Your Dog, by Pat Storer


Your Rabbit, by Nancy Searle


Your Sheep, by Paula Simmons & D.L. Salsbury, DVM





Birds/Nature

Attracting Birds A-64, by Olwen Woodier

The Backyard Birdhouse Book, by Rene & Christyna Laubach


The Backyard Bird-Lover’s Guide, by Jan Mahnken


Bird Food Recipes A-137, by Rhonda Massingham Hart


Birdfeeders, Shelters & Baths, by Edward A. Baldwin


Birdhouses, by Mark Ramuz & Frank Delicata


Drawn to Nature Through the Journals of Clare Walker Leslie (1-58017-614-3), by Clare Walker Leslie


Everything You Never Learned About Birds, by Rebecca Rupp


The Family Butterfly Book, by Rick Mikula


Hand-Feeding Backyard Birds, by Hugh Wiberg


Helping Orphaned or Injured Wild Birds A-210


Keeping a Nature Journal, by Clare Walker Leslie & Charles E. Roth


Nature Journal, by Clare Walker Leslie


Private Lives of Garden Birds, by Calvin Simonds


Raptor!, by Christyna M. & Rene Laubach & Charles W.G. Smith


Rustic Birdhouses and Feeders, by Colin McGhee


Weather!, by Rebecca Rupp


What’s That Bird?, by Joseph Choiniere & Claire Mow-bray Golding


Wild Moments, by Ted Williams


WoodsWalk, by Henry W. Art & Michael W. Robbins





Building

The Backyard Lumberjack, by Frank Philbrick & Stephen Philbrick

Be Your Own House Contractor, by Carl Heldmann


The Best Fences A-92, by James Fitzgerald


The Blacksmith’s Craft, by Charles McRaven


Build a Classic Timber-Framed House, by Jack A. Sobon


Build a Pole Woodshed A-42, by Mary Twitchell


Build a Pond For Food & Fun A-19, by D.J. Young


Build a Smokehouse A-81


Build Your Own Low-Cost Log Home, by Roger Hard


Build Your Own Underground Root Cellar A-76, by Phyllis Hobson


Building & Using Cold Frames A-39, by Charles Siegchrist


Building Simple Furniture A-06, by Cathy Baker


Building Small Barns, Sheds & Shelters, by Monte Burch


Building Stone Walls, by John Vivian


Building with Stone, by Charles McRaven


The Classic Hewn-Log House, by Charles McRaven


The Dock Manual, by Max Burns


Dream Cottages, by Catherine Tredway


The Fence Bible, by Jeff Beneke


Fences for Pasture & Garden, by Gail Damerow


Garden Retreats, by David & Jeanie Stiles


The Home Water Supply, by Stu Campbell


HomeMade, by Ken Braren & Roger Griffith


Hot Tubs, Saunas, and Steam Baths, by Alan E. Sander-foot


How to Build Animal Housing, by Carol Ekarius


How to Build Paths, Steps & Footbridges, by Peter Jeswald


How to Build Small Barns & Outbuildings, by Monte Burch


How to Build Your Own Greenhouse, by Roger Marshall


The Kids’ Building Workshop, by J. Craig & Barbara Robertson


Low-Cost Pole Building Construction, by Ralph Wolfe


The Modular Home, by Andrew Gianino


Monte Burch’s Pole Building Projects, by Monte Burch


Natural Stonescapes, by Richard Dube and Frederick Campbell


New Compact House Designs, by Don Metz


The New Woodburner’s Handbook, by Stephen Bushway


The Outdoor Shower, by Ethan Fierro


Renovating Barns, Sheds & Outbuildings, by Nick Engler


Rustic Retreats, by David & Jeanie Stiles


Step-by-Step Outdoor Stonework, by Mike Lawrence


Stonework, by Charles McRaven


Timber Frame Construction, by Jack Sobon & Roger Schroeder


What Color Is Your Swimming Pool?, by Alan E. Sander-foot


The Woman’s Hands-On Home Repair Guide, by Lyn Herrick





Food & Drink

15 Herbs for Tea A-184, by Marian Sebastiano


101 Perfect Chocolate Chip Cookies, by Gwen Steege


500 Treasured Country Recipes, by Martha Storey and Friends


Apple Cookbook, by Olwen Woodier


Baking with Sourdough A-50, by Sara Pitzer


Basic Bread Baking A-198


Berries, Rasp- & Black A-33, by Louise Riotte


The Big Book of Preserving the Harvest, by Carol W. Costenbader


Brew Chem 101, by Lee W. Janson, Ph.D.


Brew Ware, by Karl F. Lutzen & Mark Stevens


Brewing Made Easy, by Joe Fisher & Dennis Fisher


The Busy Person’s Guide to Preserving Food, by Janet Chadwick


The Canning, Freezing, Curing & Smoking of Meat, Fish & Game, by Wilbur F. Eastman Jr.


Cellaring Wine, by Jeff Cox


Chai, by Diana Rosen


Cider, by Annie Proulx & Lew Nichols


The Classic Zucchini Cookbook, by Nancy C. Ralston, Marynor Jordan, and Andrea Chesman


CloneBrews, by Tess and Mark Szamatulski


Cold Storage for Fruits & Vegetables A-87


Cooking with Dried Beans A-77, by Sara Pitzer


Cordials from Your Kitchen, by Pattie Vargas & Rich Gulling


Corn, by Olwen Woodier


Country Tea Parties, by Maggie Stuckey


Dave Miller’s Homebrewing Guide, by Dave Miller


Dishing Up Maine, by Brooke Dojny


The Donut Book, by Sally Levitt Steinberg


Easy Game Cookery A-56, by Phyllis Hobson


Favorite Pickles & Relishes A-91, by Andrea Chesman


Fish Grilled & Smoked, by John Manikowski


Food Drying Techniques A-197


Great Rhubarb Recipes A-123, by Nancy C. Ralston & Marynor Jordan


The Healthy College Cookbook, by Alexandra Nimetz, Jason Stanley, & Emeline Starr


Herbal Teas, by Kathleen Brown


Herbal Vinegar, by Maggie Oster


Home Cheesemaking, by Ricki Carroll


Home Sausage Making, by Charles Reavis


The Home Winemaker’s Companion, by Gene Spaziani & Ed Halloran


Homebrew Favorites, by Karl F. Lutzen & Mark Stevens


Homemade Root Beer, Soda & Pop, by Stephen Cresswell


Jams, Jellies, & More A-282, by Carol W. Costenbader


Keeping the Harvest, by Nancy Chioffi & Gretchen Mead


The Leave-No-Crumbs Camping Cookbook, by Rick Greenspan & Hal Kahn


Making & Using Dried Foods, by Phyllis Hobson


Making & Using Flavored Vinegars A-112, by Glenn Andrews


Making Cheese, Butter & Yogurt A-283, by Ricki Carroll


Making Ice Cream & Frozen Yogurt A-142, by Maggie Oster


Making Maple Syrup A-51, by Noel Perrin


Making Wild Wines & Meads, by Pattie Vargas & Rich Gulling


Making the Best Apple Cider A-47, by Annie Proulx


Maple Syrup Cookbook, by Ken Haedrich


Mom’s Best Crowd-Pleasers, by Andrea Chesman


Mom’s Best Desserts, by Andrea Chesman and Fran Raboff


Mom’s Best One-Dish Suppers, by Andrea Chesman


More Homebrew Favorites, by Karl F. Lutzen & Mark Stevens


Munchies, by Kevin Telles Roberts


The New England Clam Shack Cookbook, by Brooke Dojny


North American CloneBrews, by Scott R. Russell


Peaches and Other Juicy Fruits, by Olwen Woodier


Pickles & Relishes, by Andrea Chesman


Picnic, by DeeDee Stovel


Pumpkin, A Super Food for All 12 Months of the Year, by Dee Dee Stovel


Root Cellaring, by Mike & Nancy Bubel


The Secret Life of Beer!, by Alan D. Eames


Serving Up the Harvest, by Andrea Chesman Taking Time for Tea, by Diana Rosen


Tea with Friends, by Elizabeth Knight


The Tomato Festival Cookbook, by Lawrence Davis-Hollander


The Winemaker’s Answer Book, by Alison Crowe


Woodstove Cookery, by Jean Cooper





Crafts

At Knit’s End, by Stephanie Pearl-McPhee


Braiding Rugs A-03, by Nancy Bubel


The Candlemaker’s Companion, by Betty Oppenheimer


Chair Caning A-16, by Cathy Baker


Colorful Stitchery, by Kristin Nicholas


Creating Fairy Garden Fragrances, by Linda Gannon


The Crochet Answer Book, by Edie Eckman


Crochet Bags!, by Candi Jensen


Crochet Hats!, by Candi Jensen


Crochet Scarves!, by Candi Jensen


Felt It!, by Maggie Pace


Floorcloth Magic, by Lisa Curry Mair


Gel Candles, by C. Kaila Westerman


The Handcrafted Letter, by Diane Maurer-Mathison


Holiday Gifts Kids Can Make A-165


Hooked on Crochet, by Candi Jensen


Hooking Rugs A-120, by Lila Fretz


Knit & Crochet Ponchos, Wraps, Capes & Shrugs!, edited by Edie Eckman


Knit Baby Blankets!, edited by Gwen Steege


Knit Baby Head & Toes!, edited by Gwen Steege


Knit Christmas Stockings!, edited by Gwen Steege


Knit Hats!, edited by Gwen Steege


Knit Mittens!, by Robin Hansen


Knit One, Felt Too, by Kathleen Taylor


Knit Scarves!, by Candi Jensen


Knit Socks!, by Betsy McCarthy


The Knitting Answer Book, by Margaret Radcliffe


Knitting Rules!, by Stephanie Pearl-McPhee


The Knitting Problem Solver A-128, by Tish Lilie


Knitting Loves Crochet, by Candi Jensen


Mailboxes, Edited by G.E. Novak Making Bent Willow Furniture, by Brenda & Brian Cameron


Making Bentwood Trellises, Arbors, Gates & Fences, by Jim Long


Making Country-Style Curtains A-98, by Barbara Farkas Casey


Making Grapevine Wreaths A-150, by Gayle O’Donnell


Making Herbal Dream Pillows, by Jim Long


Making Music, by Ann Sayre Wiseman & John Langstaff


Making Natural Liquid Soaps, by Catherine Failor


Making Natural Milk Soap A-199


Making Rag Rugs, by Clare Hubbard


Making Transparent Soap, by Catherine Failor


Melt & Mold Soap Crafting, by C. Kaila Westerman


Nature Printing, by Laura Donnelly Bethmann


Nature’s Art Box, by Laura C. Martin


Never Knit Your Man a Sweater* (*unless you’ve got the ring!), by Judith Durant


One-Skein Wonders, edited by Judith Durant


Paper Illuminated, by Helen Hiebert


The Papermaker’s Companion, by Helen Hiebert


Papermaking with Garden Plants & Common Weeds, by Helen Hiebert


Quilting Basics A-109, by Debra Rogers-Gillig


Recycled Crafts Box, by Laura C. Martin


Scarecrows, by Felder Rushing


Sew What! Skirts, by Francesca DenHartog & Carole Ann Camp


Sewing Packs, Pouches, Seats & Sacks, by Betty Oppenheimer


Simple Fountains, by Dorcas Adkins


Shell Chic, by Marlene Hurley Marshall


Stenciling A-34, by Judy Tuttle


Stephanie Pearl-McPhee Casts Off, by Stephanie Pearl-McPhee


Weaving Country Baskets A-159, by Maryanne Gillooly





Gardening

10 Steps to Beautiful Roses A-110, by Maggie Oster


All the Onions (Revised) A-204, by Betty Jacobs


Bonsai Survival Manual, by Colin Lewis


Bugs, Slugs & Other Thugs, by Rhonda Massingham Hart


Building a Healthy Lawn, by Stuart Franklin


Caring for Perennials, by Janet Macunovich


Carrots Love Tomatoes, by Louise Riotte


Catfish Ponds & Lily Pads, by Louise Riotte


Christmas Trees, by Lewis Hill


The City Gardener’s Handbook, by Linda Yang


Cold-Climate Gardening, by Lewis Hill


The Complete Houseplant Survival Manual, by Barbara Pleasant


Controlling Garden Weeds A-171, by Barbara Pleasant


Creating a Wildflower Meadow A-102, by Henry W. Art


Creating Bonsai Landscapes, by Su Chin Ee


Daylilies, by Lewis & Nancy Hill


Deckscaping, by Barbara W. Ellis


Deerproofing Your Yard & Garden, by Rhonda Massing-ham Hart


Designing Your Gardens and Landscapes, by Janet Macunovich


Down & Dirty!, by Ellen Zachos


Easy Composters You Can Build A-139, by Nick Noyes


The Feng Shui Garden, by Gill Hale


Fertilizers for Free A-203, by Charles Siegchrist


The Flower Arranger’s Garden A-103, by Patricia R. Barrett


The Flower Gardener’s Bible, by Lewis and Nancy Hill


Flowering Shrubs A-132, by Patricia R. Barrett


Foliage, by Nancy J. Ondra


From Vines to Wines, by Jeff Cox


Fruits & Berries for the Home Garden, by Lewis Hill


Garden Stone, by Barbara Pleasant


The Gardener’s A-Z Guide to Growing Flowers, by Eileen Powell


The Gardener’s A-Z Guide to Growing Organic Food, by Tanya L.K. Denckla


The Gardener’s Bug Book, by Barbara Pleasant


The Gardener’s Guide to Plant Diseases, by Barbara Pleasant


The Gardener’s Weed Book, by Barbara Pleasant


Gardening in Clay Soil A-140, by Sara Pitzer


Grafting Fruit Trees A-35, by Larry Southwick


Grasses, by Nancy J. Ondra


Grow 15 Herbs for the Kitchen A-61, by Sheryl L. Felty


Grow a Butterfly Garden A-114, by W. Springer


Grow a Hummingbird Garden A-167, by Dale Evva Gelfand


Grow Super Salad Greens A-71, by Nancy Bubel


Grow the Best Asparagus A-63, by Michael Higgins


Grow the Best Blueberries A-89, by Vladimir G. Shutak & Robert E. Gough


Grow the Best Corn A-68, by Nancy Bubel


Grow the Best Peppers A-138, by Weldon Burge


Grow the Best Strawberries A-190, by Louise Riotte


Grow the Best Tomatoes A-189, by John Page


Growing 101 Herbs That Heal, by Tammi Hartung


Growing & Using Herbs Successfully, by Betty E.M. Jacobs


Growing Miniature Roses A-116, by Mardi Berkhouse Jones


Hardy Roses, by Robert A. Osborne


The “Have-More” Plan, by Ed and Carolyn Robinson


The Herb Gardener, by Susan McClure


Herbal Remedy Gardens, by Dorie Byers


Herbal Tea Gardens, by Marietta Marshall Marcin


The Homebrewer’s Garden, by Joe Fisher & Dennis Fisher


Improving Your Soil A-202, by Stu Campbell


Incredible Vegetables from Self-Watering Containers, by Ed Smith


The Joy of Gardening, by Dick Raymond


Just the Facts!, by Editors of Garden Way Publishing


Landscaping Makes Cents, by Frederick Campbell & Richard Dube


Landscaping with Annuals A-108, by Ann Reilly


The Lawn & Garden Owner’s Manual, by Lewis and Nancy Hill


Let It Rot!, by Stu Campbell


Mulch It!, by Stu Campbell


Natural Stonescapes, by Richard L. Dube and Frederick C. Campbell


The Organic Lawn Care Manual, by Paul Tukey


Outdoor Stonework, by Alan & Gill Bridgewater


Outdoor Water Features, by Alan & Gill Bridgewater


Outdoor Woodwork, by Alan & Gill Bridgewater


The Perfect Pumpkin, by Gail Damerow


The Perennial Gardener’s Design Primer, by Stephanie Cohen & Nancy J. Ondra


“SCAT” Pest-Proofing Your Garden A-15, by Ruth Harley


Poolscaping, by Catriona Tudor Erler


The Practical Guide to Container Gardening, by Susan Berry and Steve Bradley


Pruning Made Easy, by Lewis Hill


Pruning Trees, Shrubs & Vines A-54


Quick and Easy Container Water Gardens, by Philip Swindells


Roses Love Garlic, by Louise Riotte


Saving Seeds, by Marc Rogers


Seascape Gardening, by Anne Halpin


Secrets of Plant Propagation, by Lewis Hill


Secrets to Great Soil, by Elizabeth Stell


Seed Sowing & Saving, by Carole B. Turner


Shady Retreats, by Barbara W. Ellis


Starting Seeds Indoors A-104, by Ann Reilly


Stonescaping, by Jan Kowalczewski Whitner


Successful Small-Scale Farming, by Karl Schwenke


Tabletop Gardens, by Rosemary McCreary


Tips for Dirt-Cheap Gardening A-158, by Rhonda Massingham Hart


Tips for the Lazy Gardener, by Linda Tilgner


The Vegetable Gardener’s Bible, by Edward C. Smith


Watering Systems for Lawn & Garden, by R. Dodge Woodson


Waterscaping, by Judy Glattstein


The Weather-Resilient Garden, by Charles W.G. Smith


What Every Gardener Should Know About Earthworms A-21, by Dr. Henry Hopp


Wide Row Planting A-02, by Dick Raymond


Window Boxes, by James Cramer & Dean Johnson





Herbs

Growing & Using Basil A-119, by Ellen Ogden


Growing & Using Cilantro A-181, by Glenn Andrews


Growing & Using Dill A-200


Growing & Using Garlic A-183, by Glenn Andrews


Growing & Using Herbs Successfully, by Betty E.M. Jacobs


Growing & Using Lavender A-155, by Patti Barrett


Growing & Using Oregano A-157, by Sara Pitzer


Growing & Using Rosemary A-161, by Bertha Reppert


Growing & Using Tarragon A-195


Growing Herbs in Containers A-179, by Sal Gilbertie & Maggie Oster


The Herb Gardener, by Susan McClure


Herb Mixtures & Spicy Blends, by Maggie Oster


Herbal Remedy Gardens, by Dorie Byers


Herbal Vinegar, by Maggie Oster


Herbs for Natural Beauty, by Rosemary Gladstar





Home

Antiques on the Cheap, by James W. McKenzie


Axes & Chainsaws A-13, by Rockwell Stephens


Cleaning Plain & Simple, by Donna Smallin


Dorm Room Feng Shui (1-58017-592-9), by Katherine Olaksen with Elizabeth MacCrellish and Margaret M. Donahue


Every Woman’s Quick & Easy Car Care, by Bridget Kachur


Feng Shui, by Belinda Henwood and Howard Choy


Feng Shui Dos & Taboos, by Angi Ma Wong


Feng Shui Tips for a Better Life, by David Daniel Kennedy


Keeping Basements Dry A-26, by Larry Diamond


The Naturally Clean Home, by Karyn Siegel-Maier


One-Minute Cleaner Plain & Simple, by Donna Smallin


The One-Minute Organizer Plain & Simple, by Donna Smallin


Organizing Plain & Simple, by Donna Smallin


Simple Home Repairs A-28


The Stain & Spot Remover Handbook, by Jean Cooper


Tips for the Savvy Traveler, by Deborah Burns


Unclutter Your Home, by Donna Smallin


What to Do When the Power Fails A-191, by Mary Twitchell


The Woman’s Hands-On Home Repair Guide, by Lyn Herrick


Wabi Sabi, by Diane Durston


Woodlot Management A-70, by Jay Heinrichs





Home-Based Business

Christmas Trees, by Lewis Hill


Creating an Herbal Bodycare Business, by Sandy Maine


Growing Your Herb Business, by Bertha Reppert


Making Your Small Farm Profitable, by Ron Macher


Small-Scale Livestock Farming, by Carol Ekarius


Successful Small-Scale Farming, by Karl Schwenke


Starting & Running Your Own Horse Business, by Mary Ashby McDonald





Horses

101 Arena Exercises, by Cherry Hill


101 Dressage Exercises for Horse & Rider, by Jec Aristotle Ballou


101 Horsemanship & Equitation Patterns, by Cherry Hill


101 Jumping Exercises for Horse & Rider, by Linda Allen with Dianna R. Dennis


Advanced English, by Cherry Hill


Advanced Western, by Cherry Hill


Among Wild Horses, by Lynne Pomeranz


The Basics of Western Riding, by Charlene Strickland


Becoming an Effective Rider, by Cherry Hill


Beginning English, by Cherry Hill


Beginning Western, by Cherry Hill


Buying & Selling a Horse A-122, by Cherry Hill


Competing in Western Shows & Events, by Charlene Strickland


Dream Horses: A Poster Book, Photography by Bob Langrish


Easy-Gaited Horses, by Lee Ziegler


Equipping Your Horse Farm, by Cherry Hill and Richard Klimesh


The Foaling Primer, by Cynthia McFarland


Games on Horseback, by Betty Bennett-Talbot & Steven Bennett


Getting the Most from Riding Lessons, by Mike Smith


Getting Your First Horse, by Judith Dutson


The Horse Behavior Problem Solver, by Jessica Jahiel


The Horse Breeds Poster Book, Photography by Bob Langrish


Horse Breeds of North America, by Judith Dutson


Horse Care for Kids, by Cherry Hill


The Horse Conformation Handbook, by Heather Smith Thomas


The Horse Doctor Is In, by Brent Kelley, DVM


The Horse Farm Read-and-Play Sticker Book, by Lisa Hiley and Lindsay Graham


Horse Games & Puzzles for Kids, by Cindy A. Littlefield


Horse Handling & Grooming, by Cherry Hill


Horse Health Care, by Cherry Hill


Horse Sense, by John J. Mettler Jr., DVM


Horse Showing for Kids, by Cheryl Kimball


Horsekeeping on a Small Acreage, by Cherry Hill


Horses & Friends Poster Book


How to Think Like a Horse, by Cherry Hill


Intermediate English, by Cherry Hill


Intermediate Western, by Cherry Hill


Jump!, by Cindy A. Littlefield


Ride the Right Horse, by Yvonne Barteau


The Rider’s Fitness Program, by Dianna R. Dennis, John J. McCully, and Paul M. Juris


Ride the Right Horse, by Yvonne Barteau


Riding for Kids, by Judy Richter


Safe Horse, Safe Rider, by Jessie Haas


Stable Smarts, by Heather Smith Thomas


Stablekeeping, by Cherry Hill


Stampede!, by Cindy A. Littlefield


Storey’s Barn Guide to Horse Health + First Aid


Storey’s Guide to Feeding Horses, by Melyni Worth


Storey’s Guide to Raising Horses, by Heather Smith Thomas


Storey’s Guide to Training Horses, by Heather Smith Thomas


Storey’s Horse-Lover’s Encyclopedia, edited by Deborah Burns


Storey’s Illustrated Guide to 96 Horse Breeds of North America, by Judith Dutson


Tack: Care & Cleaning A-121, by Cherry Hill


Taking Up Riding as an Adult, by Diana Delmar


Teaching Safe Horsemanship, by Jan Dawson


Trail Riding, by Rhonda Hart Poe


Trailering Your Horse, by Cherry Hill


The USDF Guide to Dressage, by Jennifer O. Bryant


Western Practice Lessons, by Charlene Strickland


Your Horse, by Judy Chapple


Your Pony, Your Horse, by Cherry Hill





Natural Body/Health/Well-Being

50 Simple Ways to Pamper Yourself, by Stephanie Tourles


365 Ways to Energize Mind, Body & Soul, by Stephanie Tourles


365 Ways to Relax Mind, Body & Soul, by Barbara L. Heller


ADHD Alternatives, by Aviva and Tracy Romm


The Aromatherapy Companion, by Victoria H. Edwards


Blissful Bathtimes, by Margo Valentine Lazzara


By Candlelight, by Diana Rosen


Calming Yoga, by Darlene Graham Stanisiewski


A Celebration of Motherhood, by Michelle Gillett


Aromatherapy, by Victoria H. Edwards


The Essential Oils Book, by Colleen K. Dodt


Facelift at Your Fingertips, by Pierre Jean Cousin


Healing Tonics, by Jeanine Pollak


Healthy Bones and Joints, by David Hoffmann


Herbal Antibiotics, by Stephen Harrod Buhner


Herbs for Hepatitis C and the Liver, by Stephen Harrod Buhner


The Herbal Home Remedy Book, by Joyce A. Wardwell


The Herbal Home Spa, by Greta Breedlove


The Hiking Companion, by Michael W. Robbins


How to Feel Fabulous Today, by Stephanie Tourles


How to Keep a Dream Journal, by Diana Rosen


How to Sleep Soundly Tonight, by Barbara L. Heller


Incense, by Diana Rosen


The Kayak Companion, by Joe Glickman


Keeping Fitness Simple, by Porter Shimer


Keeping Life Simple, by Karen Levine


Lift Me Up/Calm Me Down, by Stephanie Tourles & Barbara L. Heller


A Little Book of Flowers, by Dale Evva Gelfand


Making Aromatherapy Creams & Lotions, by Donna Maria


Maxine: Yelling It Like It Is


Milk-Based Soaps, by Casey Makela


Mindful Moments for Stressful Days, by Tzivia Gover


Natural & Herbal Family Remedies A-168, by Cynthia Black


Natural BabyCare, by Colleen K. Dodt


Natural Foot Care, by Stephanie Tourles


Natural Hand Care, by Norma Weinberg


The Natural Soap Book, by Susan Miller Cavitch


Naturally Healthy Hair, by Mary Beth Janssen


Naturally Healthy Skin, by Stephanie Tourles


Perfumes, Splashes & Colognes, by Nancy M. Booth


Raising a Team Player, by Harry Sheehy with Danny Peary


Rosemary Gladstar’s Family Herbal, by Rosemary Gladstar


Rosemary Gladstar’s Herbs for Natural Beauty, by Rosemary Gladstar


Simple Ways to Energize, by Stephanie Tourles


Simple Ways to Relax, by Barbara L. Heller


Sleep Well Tonight, by Barbara L. Heller


The Snowshoe Experience, by Claire Walter


The Soul Support Book, by Deb Koffman


The Soapmaker’s Companion, by Susan Miller Cavitch


A Spa of Your Own, by Stephanie Tourles


Taking Time for Friends, by Dale Evva Gelfand


Taking Time for Tea, by Diana Rosen


Unclutter Your Mind, by Donna Smallin


Will Yoga & Meditation Really Change My Life?, edited by Stephen Cope
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A


AC, 83 (def.), 92, 93, 96


Achillea, 224


Acidic soil, 270


Adirondack chair, 26–27


Aerating lawns, 322


A-frame trellises, 179


African marigold, 216


Air-drying plants, 248–49


Ajuga, 324


Alfalfa, 524


Alkaline soil, 270


Allium, 227, 228


Aluminum windows, 120


Amaryllis, 228


Amperage, 83 (def.), 84


Animal deterrents, 296–99


Animal(s), 462–95. See also Barns; Farming; Fences; animals by type; Pets


draft, 490–91


emergencies, 495


health, 492–95


nutrition, 492–93


physicals, giving, 494


veterinarians, 492, 493


Annual phlox, 241, 244


Annuals, 213 (def.), 213–17, 363


Ants, 153


Aphids, 239, 290


Apple(s)


Butter, Baked, 448


cider, 450–51


cider vinegar, 125 (def.), 150–51


Soup: Northwest Delight, 385


Sour Cream Pie, 393


trees, 340–47


Aquatic plants, 253 (def.)


Arbors and trellises, 348–57


bentwood trellis, 356–57


lounging arbor, 349–51


rose arbor, 352–53


trellising vining crops, 354–55


Arrangements, flower, 213, 247


Arranger’s Garden, 246–47


Asbestos and health, 8


Ascorbic acid dip for drying foods, 440


Ashlar, 18 (def.)


Asparagus


growing, 186


harvesting, 180


preserving, 430, 439, 443


Assassin bugs, 289


Aster, 216, 247, 313


Astilbe, 224


Attics, 11, 78


Augers, 57, 497 (def.), 510


Axes, 68


B


Baby blue-eyes, 241, 244


Bacillus popilliae (milky spore disease), 293, 347


Bacillus thuringiensis (Bt), 292, 347


Bahia grass, 316


Bakery recipes, 386–89


Ball (toilet), replacing, 55


Baltic ivy, 324


Barbed wire fences, 508, 509


Bare-root rose planting, 236


Barns, 496–507. See also Animals; Farming; Fences; Tools


cow barn, 501


hog pen, 507


horse barn, 497–500


lighting, 505


machine shed, 502–3


poultry house, 466, 470, 504–5


rabbit hutch, 506


ventilation in, 499


Barrett, Patti, 144


Barrow, 484 (def.)


Basements, 11


Basil, 176, 180, 204, 287


Basil Single-Herb Vinegar, 457


Bathroom cleaning, 145


Bay (bay laurel), 204


Beans


companions, 160


growing, 159, 186


preserving, 430, 439, 443


rotation, 161


seed saving, 185


Bedding plants, 363


Beef butchering, 420–21


Bee Gardens, 211


Beekeeping, 528–29


Beetles, 239


Beets


companions, 160


growing, 159, 187


Pickled, 459


preserving, 439, 443


rotation, 161


seed saving, 185


Beneficial insects, 285 (def.), 289


Bent willow furniture, 132


Bentwood trellis, 356–57


Bermuda grass, 316, 320


Berries, 326–35. See also berries by type; Grapes; Harvest, preserving


blackberries, 330–32, 437, 443


black raspberries, 330


blueberries, 333–35, 433, 437, 443


fertilizing, 329, 335, 336


harvesting, 329, 332


mulching, 329


pests and diseases, 332, 335


pruning, 332, 335, 344


raspberries, 330–32, 433, 437, 443, 525


strawberries, 327–29, 433, 443, 525


watering, 329


Berry Jam without Pectin, 447


Bible leaf, 204


Biblical Gardens, 210


Bird feeders, 303–5


Birds, meat, 468–69


Birds, 300–311


birdfeed, 301–2


bird feeders, 303–5


bluebird house, 311


gardening for, 306–9


hummingbird gardens, 243, 308–9


nest boxes, 310–11


as pests, 297


suet, 301, 302


Bishop’s weed, 324


Blackberries


Cobbler, 392


growing, 330–32


pests, 332


preserving, 437, 443


Black-eyed Susan, 241, 244, 313


Black Pepper, Thyme, Lemon Peel Vinegar, 457


Black polyethylene mulch, 169, 279, 281


Black raspberries, 330


Blackspot, 239


Black-vine weevils, 335


Blanching vegetables, 429 (def.), 430–31


Blanketflower, 241, 244


Bleeding, 415 (def.), 417, 419, 420


Block flooring, 101


Blueberries. See also Berries


Conserve, 448


growing, 333–35


Pie Deluxe, 334


preserving, 433, 437, 443


Bluebird house, 311


Blue-eyed grass, 241, 244


Blue flax, 241, 244


Bluegrass, 316, 320


Bluets, 324


Board fences, 508, 511


Bog gardening, 253 (def.), 256–57, 260


Boil blanching, 431


Boiling-water bath canning, 429 (def.), 436–37


Bored wells, 31, 32


Borers, 239


Boron for soil, 271


Botanical pesticides, 292


Botrytis rot, 295


Bottling soft drinks, 453


Braconid wasps, 289


Braiding garlic, 206


Brambles. See Berries; Blackberries; Raspberries


Brassicas, 159


Bread making, 386–89


Breeder ration feed, 464


Brick homes, 7


Brick patios, 24, 25


Brine, 445 (def.)


Brine Cure, 426


Broccoli


growing, 159, 176, 187


harvesting, 181


preserving, 430, 439, 443


seed saving, 185


Broiler grower feed, 464


Brome grass, 524


Brooders, 465


Broth, herbal, 201


Brussels sprouts


growing, 159, 187


preserving, 439, 443


seed saving, 185


Bt (Bacillus thuringiensis), 292, 347


Btu, 61 (def.)


Bubel, Mike and Nancy, 182


Buddleia, 233


Building a home, 12–15


Bulbs, 226–30, 364


Bulls, 474


Bunchberry, 324


Burch, Monte, 22


Burnet, 204


Bush roses, 235


Bushway, Stephen, 64


Butchering, 415–23


Butter, Baked Apple, 448


Butterfly gardens, 243, 312, 313


Butterfly weed, 241, 244


Butter making, 405, 448


Byers, Dorie, 200


C


Cabbage


companions, 160


growing, 159, 176, 187


preserving, 430, 439, 443


seed saving, 185


Cabbage loopers, 290


Cages, vegetable, 179


Cakes, 394–95


Caladium, 228


Calcium in water, 46


Calendar lampshade, 141


Calendula, 176, 216, 247


Calves


butchering, 420–21


care of, 472–75, 492


California poppy, 241, 244


Calla lily, 228


Campbell, Stuart, 274


Candy, 396–97


Candytuft, 324


Cane, 327 (def.), 331, 332


Cane borers, 332


Canning, 434–39


Capon, 467 (def.), 469


Carbon filters, 42


Carbon-to-nitrogen ration


in compost, 272–73


Carding wool, 523 (def.), 535


Carpet bugleweed, 324


Carpeting, 110–11, 147, 151


Carrots


companions, 160


growing, 159, 188


preserving, 439, 443


rotation, 161


seed saving, 185


Cartridge faucets, 52


Castings, worm, 277


Caterpillars, 239


Catmint (catnip), 204, 287


Cats, 518–19


Cattle


barn, 501


butchering, 420–21


care of, 472–75, 492


Cauliflower


companions, 160


growing, 159, 176, 188


preserving, 430, 439, 443


rotation, 161


seed saving, 185


Ceiling


lights, 86


inspecting, 10


repairs, 118–19


Cellars


inspecting, 11


root, 180–83, 429


Centipede grass, 316


Centrifugal pumps, 34–35, 36


Ceramic tile, 108–9


Cesspools, 51


Chaenomeles, 233


Chain saws, 70


Chairs


Adirondack, 26–27


ladder-back, 134–35


Chamomile, 204, 287


Cheese making, 399–403


Chicken Gumbo, 384


Chickens


butchering, 417


care of, 464–69


poultry house, 466


water for, 44


Chick starter feed, 464


Chickweed, 320


Chiffon cleaning, 148


Children’s flower gardens, 217


Chili, Way Out West, 385


Chili Sauce, 456


Chinch bugs, 323


Chintz cleaning, 148


Chipmunks, 297


Chives, 176, 199, 204, 287


Chlorides in water, 46


Chlorination, 43


Chocolate


Chip Cookies, 393


Fudge, 397


Zucchini Cake, 395


Chowder (Fish), 384


Christmas tree farming, 526–27


Chrysanthemum, 224, 247


Chutney, 445 (def.)


Cider, apple, 450–51


Cinquefoil, 320


Circuit breaker, 83 (def.), 84


Circuits, blown, 84, 98


Cisterns, 41


Clabber, 399 (def.), 402, 403, 404


Clay soil, 268


Cleaning. See Housekeeping


Cleft grafting, 343


Climbing roses, 235, 352


Clover, 321, 325, 524


Clutch, 467 (def.)


Coal for heating, 61, 72


Cobbler, Blackberry, 392


Cockerel, 464, 467 (def.), 469


Colby Cheese, 402


Cold and Flu Garden, 200


Cold frames, 169


Cold smoking, 415 (def.)


Collards, 176, 188, 443


Collectors (solar panels), 76


Colorado columbine, 241, 244


Colorado potato beetles, 290


Comforters, cleaning, 148


Companion planting, 160, 287


Composting, 272–78


Concrete patios, 24, 25


Concrete walks, 21


Connections, electrical, 86–87


Conserve, Blueberry, 445 (def.), 448


Construction (home), 12–15


Containers


for flowers, 217


for herbs, 211


for vegetables, 170–71


Contaminants (water), removing, 46–47


Convertible stoves, 62


Cookies, 393, 412


Cooking. See also Dairy; Harvest, preserving; Meat; Fish


kitchen design, 383


on woodstoves, 387


Cooling homes, 81


Cool-season


grasses, 315 (def.), 316


vegetables, 166


Coping, 18 (def.)


Cord (wood), 61 (def.), 69


Cord repairs, 91


Coreopsis, 224


Corn


Bread, Cora’s Real Southern, 389


companions, 160


growing, 159, 189


preserving, 430, 439, 443


Relish, 459


seed saving, 185


Corn earworms, 290


Cornus, 233


Cosmos, 176, 216, 241, 244, 313


Costmary, 204


Cottage Cheese, 399, 402


Cotton cleaning, 148


Counterboring, 367 (def.), 540


Country homes, 2–15. See also Decorating; Electricity; Heating homes; Home improvements; Housekeeping; Plumbing; Tools; Water supply


building a home, 12–15


inspecting, 8–11


land for, 2–5


types of, 6–7


Courses, 18 (def.)


Cover crops, 282


Covering plants, 286


Cow barn, 501. See also Cattle


Cows, 472–75


Crabgrass, 320


Cranberry fruit worm, 335


Cream Cheese, 402


Creeping bent grass, 320


Creeping Charlie, 324


Creeping lilyturf, 324


Creosote buildup, 65


Crocus, 227, 228


Crops


cover, 282


rotation, 161, 285, 285 (def.)


trap, 285 (def.)


vine, 159, 354–55


Crown, 314, 315 (def.)


Crown borers, 332


Crown imperial, 227, 228


Crown vetch, 324


Cucumber beetles, 290


Cucumbers


companions, 160


growing, 159, 167, 189


preserving, 443


seed saving, 185


Culling, 463 (def.)


Cultivar, 327 (def.), 336


Cupboard, 136–37


Curd, 399 (def.), 400, 402, 403


Curing meats, 415 (def.), 426–27


Curtains


swag, 125 (def.)


tab, 130–31


Cut-Flower Garden, 243


Cuts, infusion, 201


Cutting back, 221


Cutworms, 290


D


Daffodil, 227, 228, 247


Dahlia, 228, 230, 247


Dairy, 398–413


Dairy cows, 472–73, 492


Dallis grass, 320


Damerow, Gail, 490


Damping-off, 294


Dandelions, 320


Daphne, 233


Daylily, 224


DC, 83 (def.), 92, 93, 96


Dead-bolt locks, 123


Deadheading, 213 (def.), 215, 220, 232


Deadman, 497 (def.)


Decker, Phillip J. and T.


Newell, 48


Decks, 22–23


Decorating, 124–43. See also Home improvements


furniture renovation, 138–43


lampshade, calendar, 141


moldings, 137


with plants, 127


re-upholstery, 141


stenciling walls, 125 (def.), 128–29


tab curtains, 130–31


tips, 124–27


Deer deterrents, 299


DE (diatomaceous earth) filters, 42, 292


Dehydrators, 440–41


Delphinium, 224


Desiccants for drying, 213 (def.), 250


“Deskunking” dogs, 514


Detail sanders, 142


Dethatching, 322


Dewberries, 330


Dewclaws, 415 (def.), 420


Diatomaceous earth (DE), 42, 292


Dichondra, 324


Diesel generators, 97


Dill, 176, 205, 287


Dill Pickles, 458–59


Dimmer switches, 89


Disbudding, 221


Diseases, plant, 294–95


Dividing perennials, 223


Dodt, Colleen, 150


Doe, 476, 515 (def.), 521


Dogs, 514, 515–17


Dogtooth violet, 229


Donkeys, 490


Doorknobs, 122


Doors


inspecting, 10–11


repairs, 122–23


weatherizing, 80, 81


Dormant oil sprays, 346


DOT cylinders, 73


Double-digging, 171


Double-faced wreath, 527


Double hill system, 329


Dowelling jig, 541


Downdraft stoves, 62


Dowsers, 29


Draft animals, 490–91


Drains, clogged, 56–57


Drawdown, 29 (def.)


Dressing game, 415, 422


Drills and bits, 540


Drum sanders, 102, 103


Drying


flowers, 250


fresh foods, 440–43


herbs, 202


Dry pack, 432


Dry walls, 18 (def.)


Dual-purpose breeds of chickens, 463, 464


Ducks, 471


Dummy post, 497, 511


Dusting, 144


Dusts for pests, 292–93


Dutch rabbits, 520


Dwarf fruit orchard, 341


E


Early-Spring Woodland


Garden, 242


Earth-friendlier toilets, 54


Earthworms, 269, 276–77


Eastern columbine, 241, 244


Easy and Fragrant Kitchen


Border, 200


Echinacea, 205, 225


Edgers for sanding, 102, 103


Edgings for perennials, 222–23


Eggplant


companions, 160


growing, 159, 176, 189


preserving, 430, 439, 443


seed saving, 185


Eggs, 410–12, 413


Ejector (jet) pumps, 35–36


Ekarius, Carol, 462


Elastic storage cells, 41


Electricity, 82–99


assessing system, 84–85


boosting system, 88


circuits, blown, 84, 98


connections, 86–87


cord repairs, 91


in emergencies, 99


generators, fossil-fuel, 97


inspecting, 10


light fixtures, 90–91, 98


needs, determining, 95


new work, installing, 85


outlets, replacing, 90


photovoltaics, 92–95


plugs, replacing, 90


repairing, 90–91


rewiring, 85, 86–89


solar, 92–95


switches, replacing, 88–89


understanding, 82–83


wind power, 95, 96


Electric sanders, 142


Electrified fences, 508, 509, 512


Embankment ponds, 38–39


Emergence time of pests, 285 (def.), 288


Emergencies


animal, 495


power outages, 99


water in, 45


Endurance horses, 487


English ivy, 324


Erosion chlorinators, 43


Essential oils, 125 (def.), 151, 153, 519


Evergreens, 526–27


for birds, 306


shrubs, 233


Excavated ponds, 38


F


Fabric cleaning, 148–49


Fairs, exhibiting animals, 493


Farming. 522–35. See also Animals; Barns; Tools


beekeeping, 528–29


of Christmas trees, 526–27


customers for, 523


of grasses, 524–25


of herbs, 530–31


of horses, 532–33


of pumpkins, 534


of raspberries, 525


of strawberries, 525


of wool, 535


of wreaths, 527


Farrowing, 484


Faucets, leaky, 51–53


Feed conversion ratio, 463 (def.), 492


Felling trees, 70


Fences, 508–13. See also Tools


board fences, 508, 511


electrified fences, 508, 509, 512


gates, 513


for goats, 477


high-tension fences, 497 (def.), 508, 512


posts, setting, 510


for sheep, 482


stiles, 512


types of, 508–9


woven wire fences, 508, 509, 511


Fence trellises, 179


Fennel, 206, 287


Ferns, 324


Fertilizing


berries and fruits, 329, 335, 336


by composting, 213 (def.), 272–78


flowers, 215, 227, 237


Fescue, 316, 321


Feta Cheese, 403


Feverfew, 206


Filtration systems, 42–43


Fire-building, 66


Fireplaces and woodstoves, 62–65


Fir trees, 526


First-Aid Garden, 201


Fish


Chowder, 384


cleaning, 423


Fillets, Rolled, 423


for ponds, 257


Flagstone paths, 20


Flagstone patios, 24, 25


Fleas, 153, 518–19


Flooring


carpeting, 110–11, 147, 151


cleaning, 147, 151


hardwood, 102–5


inspecting, 11


insulating, 78


squeaky, 104


vinyl, 106–7


Floribunda roses, 235, 237


Flow, in water systems 29


Flower gardens, 212–51. See also specific flowers


air-drying plants, 248–49


annuals, 213 (def.), 213–17, 363


arrangements, 213, 247


Arranger’s Garden, 246–47


arranging tips, 213


bare-root rose planting, 236


bulbs, 226–30, 364


for butterflies, 243, 312–13


for children, 217


in containers, 217


Cut-Flower Garden, 243


cutting back, 221


deadheading, 213 (def.), 215, 220, 232


disbudding, 221


dividing perennials, 223


drying with desiccants, 213 (def.), 250


Early-Spring Woodland


Garden, 242


edgings for perennials, 222–23


fertilizing, 215, 227, 237


grasses, native, 240


ground cover, 213 (def.), 243


Hummingbird Garden, 243, 308–9


mulching, 215, 227


perennials, 213 (def.), 218–25, 226, 362


pinching back, 221


pressing flowers, 250, 251


pruning, 215, 232, 237


Rock Garden, 243


roses, 234–38, 239, 247


shrubs, 231–32, 233, 307


spring-flowering bulbs, 226–27


staking, 222


summer-flowering bulbs, 230


watering, 215, 227


wildflowers, 240–45, 309, 313


winterizing roses, 238


Xeriscape Garden, 242


Flu and Cold Garden, 200


Flue, 62–63, 64, 65


Fluoride in water, 46


Footings, 18 (def.), 19


Foundation, weatherizing, 80


Fragrance Gardens, 210


Fragrant and Easy Kitchen Border, 200


Franklin, Stuart, 314


Free-range poultry, 468, 469


Freesia, 228


Freezing


fresh foods, 429–33


meats, 424–25


French Bread Pizza, 391


French-Style Sourdough


Bread with Whole


Wheat, 388


Frog legs, 423


Frost dates, 170


Frozen pipes, 59


Frozen yogurt, 409


Fruit


juice dip for drying foods, 440


leathers, 442


spreads, 445–49


Fruit trees (orchards)


dwarf fruit orchard, 341


grafting fruit trees, 317 (def.), 343


growing, 340–47


harvesting, 345


pests and diseases, 346–47


pollination, 345


preserving fruit, 433, 437, 443


pruning, 344


Fruit worms, 332


Fudge, Chocolate, 397


Fuelwood, 68–70


Fungi in plants, 295


Furniture


Adirondack chair, 26–27


bent willow, 132


cleaning, 146


ladder-back chair, 134–35


outdoor, 26–27


renovation, 138–43


Fuse, 83, 84


G


Game dressing, 422


Gardening. See Arbors and trellises; Berries and fruits; Birds and butterflies; Flower gardens; Greenhouses; Herb gardens; Lawn care; Pests and diseases; Sheds; Soil improvement; Vegetable gardens; Water and rock gardens


Garden sheds, 367–70


Garlic, 206, 287, 443


Garlic sprays for pests, 292


Gas for heating, 73


Gasket, 120, 121


Gasoline generators, 97


Gates, 513


Gayfeather, 241, 245, 313


Geese, 471


Generators, fossil-fuel, 97


Germination, 172


GFCI (ground fault circuit interrupter), 83, 84


Gladiolus, 228, 230, 247


Gloriosa lily, 228


Goats


butchering, 418


care of, 476–78, 493


Golden moneywort, 324


Gophers, 296


Grafting fruit trees, 327


Grandiflora roses, 235


Grape hyacinth, 227, 228


Grapes


growing, 336–39


Kniffen pruning system, 338


preserving, 433, 437, 443


wine making, 339


Grass


cool-season, 315, 316


farming, 524–25


native, 240


warm-season, 315, 316


Gravity tanks, 41


Gravity Water Systems, 76, 77


Greasy stains, 149


Grecian windflower, 228


Greenhouses, 358–65


for annuals, 363


for bedding plants, 363


for bulbs, 364


for herbs, 361


for perennials, 362


pests and diseases, 365


potting soil, 363


site for, 360


types of, 359


for vegetables, 364


Green lacewings, 289


Green manures, 282–83


Grooming horses, 489


Ground beetles, 289


Ground covers


flowering, 213 (def.), 243


herb, 210


for lawns, 324–25


roses, 235


Ground fault circuit interrupter (GFCI), 83, 84


Groundhogs, 297


Ground ivy, 320


Groundwater, 29 (def.), 30, 37, 46


Grubs, 323


Gumbo, Chicken, 384


Guntlow, Pauline, 124


H


Half-hardy annuals, 215


Hammers, 538


Handpicking pests, 293


Hand sanding, 142


Handsaws, 537


Hand tools, 537–39


Hard cheese, 399


Hardening off, 174


Hard water, 46


Hardwood floors, 102–5


Hardy annuals, 215


Harvest, preserving, 428–43


berries and fruits, 329, 332, 345


flowers, 250–51


herbs, 202


vegetables, 180–83


Head, 29 (def.)


Headroom, 432, 435


Health of animals, 492–95


giving pets pills, 517


Heating homes, 60–81


with coal, 61, 72


cooling in summer, 81


costs, cutting, 81


doors, weatherizing, 80


fire-building, 66


fuelwood, 68–70


with gas, 73


inspecting system, 10


insulating, 78–81


passive solar design, 74–75


pellet stoves, 67


solar domestic hot water heating, 76–77


with solar energy, 74–77


stacks, cleaning, 65


weatherproofing, 78–81


window heat loss, 79


with wood, 61, 66–71


woodsheds, 70–71


woodstoves and fireplaces, 62–65


Heldmann, Carl, 12


Hens. See Chickens


Herbal


Soap Ball, 199


teas, 201


Wreath, 203


Herbal vinegar


for cleaning, 150–51


making, 205, 457


Herb gardens, 198–211. See also specific herbs


Bee Gardens, 211


Biblical Gardens, 210


broth, 201


Cold and Flu Garden, 200


Container Gardens, 211


cuts and scrapes infusion, 201


drying herbs, 202


Easy and Fragrant Kitchen Border, 200


First-Aid Garden, 201


Fragrance Gardens, 210


ground covers, 210, 213


harvesting and storing, 202


Herbal Soap Ball, 199


herbal vinegars, 205


Herbal Wreath, 203


Partial Shade Gardens, 210


Potpourri Gardens, 211


Rock Gardens, 210


Salad Gardens, 210


Shakespeare Gardens, 211


starting with, 198–99


Tea Gardens, 211


Herbicides, 315 (def.)


Herb(s)


Bread, Quick Winter, 388–89


companion planting for


pest control, 287


farming, 530–31


greenhouses for, 361


Jellies, 447


for moth control, 152


for pest control, 293


Herding dogs, 516


Heritage roses, 235


Herrick, Lyn, 50, 100


Highbush blueberries, 333


High-tension fences, 497 (def.), 508, 512


High-yield gardening, 177


Hill, Cherry, 496


Hill, Lewis and Nancy, 326


Hogs. See also Pigs


butchering, 419


pen, 507


Holland Lop rabbits, 520


Home improvements, 100–123. See also Decorating; Electricity; Heating homes; Plumbing


carpeting, 110–11, 147, 151


ceiling repairs, 10, 118–19


ceramic tile, 108–9


dead-bolt locks, 123


door repairs, 10–11, 122–23


glazing compound, replacing, 120


hardwood floors, 102–5


loose boards, 103


molding, removing, 102


painting, 112–13


plaster wall repairs, 118


refinishing wood floors, 104–5


sanding wood floors, 102–3


screen repairs, 121


sheetrock repairs, 119


squeaky floors, 104


stripping wood floors, 103


vinyl flooring, 106–7


wallpapering, 114–17, 146


wall repairs, 10, 118–19


window repairs, 10–11, 120–21


wooden flooring, 100–105


Homes. See Country homes


Homestead, 5. See also Country homes


Honey harvesting, 528–29


Honey Mustard, 456


Horehound, 207


Horseradish, 190, 287


Horses


barn, 497–500


care of, 486–89, 490, 492, 494


farming, 532–33


Hosta, 225, 325


Hot caps, 169


Hot pack, 429 (def.), 435


Hot Pepper Jelly, 193


Hot water systems, 76–77


Hound dogs, 516


Housekeeping, 144–55


bathrooms, 145


dusting, 144


with essential oils, 125 (def.), 151, 153


fabrics, 148–49


furniture, 146


with herbal vinegar, 150–51


kitchens, 144–45


laundry, 148–49


milk-based soap, 154–55


mirrors, 146


moth control with herbs, 152


and pests, 153


rugs, 147


Shepherd’s Pride, 155


soapmaking, 154–55


wallpaper cleaning, 146


windows, 147


Housing, animal. See also Barns; Sheds


bluebird, 311


poultry, 466, 470, 504–5


Hummingbirds, 301


gardens for 243, 307–9


Humus, 267 (def.), 328


Hunter, horses, 487


Hutch, rabbit, 506


Hyacinth, 227, 229


Hybrid tea roses, 235, 237


Hydrangeas, 233


Hyssop, 207, 287


I


Ice cream making, 406–8


Ichneumon wasps, 289


Impatiens, 216, 313


Impounded water, 39


Indoor confinement chickens, 468–69


Indoors, sowing seeds, 172–73


Insects. See Pests and diseases


Inspecting


homes, 8–11


plumbing, 10, 48–50


Insulating


homes, 78–81


pipes, 58


Iris, 225, 229, 247, 256


Iron for soil, 271


Iron in water, 46


Italian Sausage, 390–91


Ivy, 320, 324


J


Jacobs, Betty E.M., 248


Jamb, 101 (def.), 106, 122


Jams and jellies, 445 (def.), 445–49


Japanese


beetles, 290–91


rock gardens, 264


spurge, 325


Jellies and jams, 445–49


Jerusalem artichokes, 190


Jet (ejector) pumps, 35–36


Jetted wells, 32–33


Joists, 101 (def.), 104


K


Kale


growing, 159, 176, 190


rotation, 161


seed saving, 185


Ketchup, 456


Kitchen


Border, Easy and Fragrant, 200


cleaning, 144–45


design, 383


inspecting, 10


Kniffen pruning system, 338


L


Lace cleaning, 148


Ladder, quilt, 133


Ladder-back chair, 134–35


Ladybugs, 289


Lampshade, calendar, 141


Lance-leaved coreopsis, 241, 245


Land, finding, 2–5


Landscaping, 16–27. See also Arbors and trellises; Gardening; Lawn care; Sheds; Soil improvement; Water supply


concrete walk, 21


decks, 22–23


flagstone path, 20


furniture, outdoor, 26–27


patios, 24–25


stonescaping, 16–19


stone wall, 18–19


walks and paths, 20–25


Latex paints, 112


Laundry, 148–49


Lavender, 207


Lawn care, 314–25


aerating, 322


cool-season grasses, 316


dethatching, 322


diseases, 322–23


ground covers, 210, 213 (def.), 243, 324–25


installing new lawn, 314–19


pests, 323


seeding lawns, 317, 323


sod, laying, 317, 318–19


warm-season grasses, 316


weeds, 320–21


Lay ration feed, 464


Leaching system, 51


Lead and health, 8


Leadwort, 325


Leafhoppers, 239


Leaf spot, 294


Leafy greens, 159


Leeks, 176, 185, 190


Legumes, 159, 267, 282


Lemon balm, 207


Lemon Peel, Black Pepper, Thyme Vinegar, 457


Lemon verbena, 207


Lettuce


companions, 160


growing, 159, 176, 190–91


rotation, 161


seed saving, 185


Light fixtures, 90–91, 98


Lighting, barns, 505


Lilac (syringa), 233


Lily, 229, 230, 247


Lily of the Nile, 229


Lily of the valley, 325


Linen cleaning, 148


Liquified-petroleum gas (LP gas), 73, 97


Lizards, 365


Llamas, 483


Loam, 267 (def.), 268


Locks, dead-bolt, 123


Log homes, 6


Long, Jim, 348


Longhorn Cheese, 403


Lounging arbor, 349–51


Loose boards, repair of, 103


Lop-ear rabbits, 515, 520


Lovage, 207


Lowbush blueberries, 333


Low-e glass, 61 (def.), 75


LP gas (liquified-petroleum gas), 73, 97


Lye, 125 (def.), 154, 155


M


Machine shed, 502–3


Macunovich, Janet, 222


Maggots, 335


Magnesium for soil, 271


Magnesium in water, 46


Mahnken, Jan, 300


Manganese for soil, 271


Manganese in water, 46


Maple syrup, 454–55


Marigold, African, 216


Marjoram, 176, 207


Marmalade, Red Raspberry, 445, 449


McKenzie, James, 138


McRaven, Charles, 16


Mealybug destroyers, 289


Meat, 414–27


beef butchering, 420–21


butchering, 415–23


curing meats, 415, 426–27


eviscerating, 421


freezing meats, 424–25


frog legs, 423


game dressing, 422


goat butchering, 418


hog butchering, 419


poultry butchering, 417


rabbit butchering, 416


sheep butchering, 418


smokehouse, 427


Meat birds, 468–69


Melons, 159–60, 185, 191


Meringue Cookies, 412


Metals in water, 46–47


Mexican bean beetles, 291


Mexican hat, 241, 245


Mice deterrents, 296


Microclimates, 163, 361


Midges, rose, 239


Milk-based soap, 154–55


Milk freezing, 403


Milking cows, 472


Milky spore disease (Bacillus popilliae), 293, 347


Miniature roses, 235


Mini Lop rabbits, 520


Mint, 207, 287


Mirror cleaning, 146


Mixed breed dogs, 516


Moldings, 102, 137


Mole deterrents, 296


Morning glory, 216, 313


Mortise and tenon, 537


Mosaic virus, 294


Moths, 152


Mozzarella Cheese, 403


Mulching


berries and fruits, 329


flowers, 215, 227


soil, 279–81


types of mulch, 169, 279, 281


vegetables, 168–69


Mules, 490


Mustard, 191, 456


Mycoplasmas, 295


Myrtle, 325


N


Nails, 538


Nasturtium, 216, 287


Native plants, 253, 260


Nematodes, 295


Nest boxes, 310–11


Nests, for hens, 466


Netherland Dwarf rabbits, 520


New England aster, 241, 245


Newton, Hardie, 212


New Zealand Box, 274–75


Nightshade family, 159


Nimble will, 321


Nitrates in water, 46


Nitrogen fixation, 267 (def.), 282


Nitrogen for soil, 271


Nucleus hive, 523 (def.), 528


Nutrition for animals, 492–93


Nut sedge, 321


O


o.c. (on center), 497


Off the grid. See also Solar energy


earth-friendlier toilets, 54


generators, 97


liquified-petroleum gas (LP gas), 73, 97


thermal electric stoves, 67


Okra, 185, 191, 430, 439


Onions


companions, 160


growing, 159, 176, 192


preserving, 443


rotation, 161


seed saving, 185


Oregano, 208


Organic matter for soil, 267, 268, 270–71


Ornamental trees for birds, 307


Oster, Maggie, 150


Outdoors, sowing seeds, 174–75, 317


Outlets, replacing, 90


Oven cleaning, 144


Oxalis, 321


Oxen, 491


P


Painting, 112–13


Pancakes, Sourdough, 455


Pansy, 216


Parsley


companions, 160


growing, 208


preserving, 443


seed saving, 185


Parsnips


growing, 159, 192–93


preserving, 439, 443


seed saving, 185


Pasqueflower, 241, 245


Passive solar design, 74–75


Paths and walks, 20–25


Patios, 24–25


Peach trees, 340–45


Peanut Brittle, 397


Pear Preserves, 449


Pear trees, 340–45


Peas


companions, 160


growing, 159, 193


preserving, 430, 439, 443


rotation, 161


seed saving, 185


Peat moss, 171


Pectin, 429 (def.), 447


Pellet stoves, 67


Pennyroyal, 208


Peony, 225, 247


Peppers


companions, 160


growing, 159, 176, 193


preserving, 430, 439, 443


seed saving, 185


Pepper sprays for pests, 292


Perennials, 218–25, 226, 362


Periwinkle, 325


Perlite, 171


Peruvian lily, 229


Pesticides, 285, 292


Pests and diseases, 284–99


animal deterrents, 296–99


ants, 153


aphids, 239, 290


assassin bugs, 289


bacteria, 295


beetles, 239


beneficial insects, 285 (def.), 289


birds, 297


blackspot, 239


black-vine weevils, 335


borers, 239


botrytis rot, 295


braconid wasps, 289


cabbage loopers, 290


cane borers, 332


caterpillars, 239


chinch bugs, 323


Colorado potato beetles, 290


and companion planting with herbs, 287


corn earworms, 290


and covering plants, 286


cranberry fruit worm, 335


crown borers, 332


cucumber beetles, 290


cutworms, 290


damping-off, 294


deer, 299


diseases, 294–95


emergence time of pests, 285 (def.), 288


fleas, 153


of fruits and berries, 332, 335, 346–47


fruit worms, 332


fungi, 295


gophers, 296


in greenhouses, 365


green lacewings, 289


ground beetles, 289


groundhogs, 297


grubs, 323


ichneumon wasps, 289


Japanese beetles, 290–91


ladybugs, 289


lawn diseases, 322–23


in lawns, 322–23


leafhoppers, 239


leaf spot, 294


lizards, 365


maggots, 335


mealybug destroyers, 289


Mexican bean beetles, 291


mice, 296


midges, rose, 239


moles, 296


Mosaic virus, 294


moths, 152


mycoplasmas, 295


nematodes, 295


pesticides, 292


powdery mildew, 239


praying mantids, 289


predatory mites, 289


rabbits, 296


raccoons, 298


rats, 296


roaches, 153


root maggots, 291


of roses, 239


and rotating crops, 161, 285


rust, 239


sawflies, 332


silverfish, 153


slugs and snails, 298


sod webworms, 323


and soil solarization, 286


spider mites, 239, 291, 332


spined soldier beetles, 289


sprays and dusts for, 292–93, 346–47


squash bugs, 291


squirrels and chipmunks, 297


tachinid flies, 289


thrips, 239


tomato hornworms, 291


trichogramma wasps, 289


viruses, 294, 295


voles, 296


whiteflies, 291, 365


woodchucks, 297


worms, 239


yellow jackets, 291


Pets, 514–21. See also Animals


cats, 518–19


dogs, 515–17


pills, giving, 517


rabbits, 506, 520–21


“skunked” dog, destinking, 514


Petunia, 176, 216, 287


Phlox, 225, 313


pH of soil, 270, 315


Phosphorus for soil, 271


Photosynthesis, 315 (def.)


Photovoltaics, 92–94


Picket fences, 509


Pickles, 458–59


Pies, 334, 392–93


Pigs


butchering, 419


care of, 484–85, 493


pen, 507


Pills, giving pets, 517


Pinching back, 221


Pine trees, 526


Pipes, water, 49, 58–59


Piston (reciprocating) pumps, 34


Pizza, French Bread, 391


Plantain, 320


Plants. See also specific plants


decorating with, 127


poisonous, 474


Plaster wall repairs, 118


Plastic pipes, 59


Pleasure horses, 487


Plucking poultry, 417


Plugs, electric, replacing, 90


Plumbago, 325


Plumbing, 48–59


ball, replacing, 55


drains, clogged, 56–57


faucets, leaky, 51–53


frozen pipes, thawing, 59


inspecting, 10, 48–50


insulating pipes, 58


pipes, 49, 58–59


plastic pipes, 59


septic systems, 9, 51


toilets, 54–55


water, turning off, 50


Poisonous plants, 474


Pole-built homes, 6


Pollination, 345


Ponds, 38–39, 252–55


Pool gardens, 253–55


Positive displacement pumps, 43


Post-hole diggers, 541


Posts, setting


fence, 510


shed, 372–73


Potassium for soil, 271


Potatoes


growing, 159, 194


preserving, 439, 443


rotation, 161


seed saving, 185


Potentilla, 233


Potpourri Gardens, 211


Potting soil, 363


Poultry. See also Chickens; Ducks; Geese; Turkeys


butchering, 417


house, 466, 470, 504–5


Powdery mildew, 239


Power sawing, 70, 540


Praying mantids, 289


Predatory mites, 289


Preserves, Pear, 445 (def.), 449


Preserving


blanching vegetables, 429 (def.), 430–31


boiling-water bath canning, 436–37


canning, 434–39


dehydrators, 440–41


drying, 440–43


flowers, 250–51


freezing, 429–33


fruit leathers, 442


herbs, 202


pressure canning, 429, 438–39


root cellaring, 180–83, 429


vegetables, 180–83


Pressing flowers, 250, 251


Pressure canning, 438–39


Pressure tanks, 41


Propane


generators, 97


liquified-petroleum gas, 73


Prostrate knotweed, 320


Pruning


annuals, 215


berries, 332, 335


fruit trees, 344


grapes (Kniffen system), 338


hybrid tea rose, 237


perennials, 220–21


shrubs, 232


PSI, 29 (def.)


Pullets, 463 (def.), 464, 467


Pumpkins


farming, 534


growing, 159, 194, 195


preserving, 430, 443


seed saving, 185


shell bowl from, 395


Pumps, water, 9, 34–36, 257


Purebred, 515 (def.), 518


Purlin, 367 (def.), 371


Purple coneflower, 241, 245


Purple raspberries, 330


Purslane, 320


Q


Quick Winter Herb Bread, 388–89


Quilt ladder, 133


R


Rabbit-eye blueberries, 333


Rabbits


butchering, 416


care of, 520–21


deterrents, 296


hutch, 506


Raccoons, 298


Radishes, 159–61, 185, 195


Radium in water, 47


Radon and health, 8, 47


Raised beds, 162–63


Range confinement poultry, 468, 469


Ranunculus, 229, 230


Raspberries


farming, 525


growing, 330–32


pests, 332


preserving, 433, 437, 443


Vinegar, 457


Rat deterrents, 296


Raw pack, 429 (def.), 435


Reavis, Charles, 390


Red clover, 524


Red raspberries, 330


Red Raspberry Marmalade, 449


Refinishing


furniture, 142–43


wood floors, 104–5


Relishes, 428, 459


Rennet, 399


Repairs. See Home improvements


Retaining walls, 18 (def.)


Reupholstery, 141


Rewiring, 85, 86–89


Rhododendron, 233


Rhubarb, 195, 443


Riotte, Louise, 160, 252


Roaches, 153


Robinson, David, 28


Robinson, Ed and Carolyn, 4, 382


Rock gardens, 210, 243, 253, 261–65


Roof inspecting, 8


Roosts, 465


Root


beer, 452–53


cellars, 180–83, 429


maggots, 291


vegetables, 159, 181


zone, 314, 315 (def.)


Rosemary, 187, 208


Rosemary-Tarragon Herb


Vinegar, 457


Roses


arbor, 352–53


for arrangements, 247


growing, 234–38


pests and diseases, 239


Rotation, crop, 161, 285


Rotor (windwheel), 96


Routers, 541


Row covers, 168


Row planting, 164–65


Rue, 208, 287


Rugs, 110–11, 147, 151


Runners, 327, 329


Rust, 239


Rutabagas, 185, 196, 443


R-value, 61 (def.), 78


Ryegrass, 316


S


Sage, 160, 208, 287


Salad Gardens, 210


Saltwater Taffy, 396


Salvia, 216


Sand filters, 42


Sand for drying flowers, 250


Sanding, 541


furniture, 142, 143


wood floors, 102–3


Sandy soil, 268


Sassafras Root Beer, 453


Sausage making, 390–91


Sawflies, 332


Saws


chain saws, 70


handsaws, 537


power sawing, 540


Scarecrows, 176


Scarifying seeds, 173


Scented geraniums, 209


Schwenke, Karl, 522


Scion, 327 (def.), 343


Scrapes, infusion, 201


Screen repairs, 121


Sealing for hardwood floors, 104


Season extenders, 168–70


Sedum, 225, 325


Seeding lawns, 317, 323


Seeds


growing from, 170–77, 317


saving, 184, 185


Septic systems, 9, 51


Shade gardens, 210


Shakespeare Gardens, 211


Sharpening tools, 68, 540


Shearing sheep, 480–81


Sheds, 366–79


garden, 367–70


machine, 502–3


storage, 371


tool, 372–74


tree houses, 375–79


wood, 70–71


Sheep


butchering, 418


care of, 479–82, 493


farming, 535


Sheetrock repairs, 119


Shelton, Jay, 60


Shepherd’s Pride, 155


Sherbet making, 409


Shores, Sandie, 358


Shortcake, Gramma Bea’s Strawberry, 394


Show horses, 487


Shrub roses, 235


Shrubs, 231–32, 233, 307


Shutoff valve, 49, 50


Silica gel for drying flowers, 250


Sillcock, 29 (def.)


Silverfish, 153


Sink augers, 57


Sink cleaning, 145


“Skunked” dog, destinking, 514


Slugs, 298


Small-scale farming. See Farming


Smokehouse, 427


Snails, 298


Snapdragon, 176, 216


Snowdrop, 227, 229


Snow-on-the-mountain, 324


Soap Ball, Herbal, 199


Soapmaking, 154–55


Soap sprays for pests, 292


Sod, laying, 317, 318–19


Sod webworms, 323


Soft cheese, 399


Soil improvement, 266–83


carbon-to-nitrogen ration in compost, 272–73


by composting, 213 (def.), 272–78


and earthworms, 269, 276–77


by green manures, 282–83


by mulching, 215, 227, 279–81


New Zealand Box, 274–75


nutrients, 271


organic matter for, 267, 268, 270–71


and organisms, 269


pH of, 270, 315


solarization for pests, 286


structure of, 268


subsoil, 267


texture of, 268


tips, 4, 267


by trench composting, 276


by worm composting, 276–77


Solar energy


for electricity, 92–95


for heating, 74–77


for heating water, 76–77


Solar gain, 61 (def.), 74


Sorrel, 209


Soups, 384–85


Sour Cream Apple Pie, 393


Sour-Cream Butter, 405


Sourdough French-Style Bread, 388


Sourdough Pancakes, 455


Southern Corn Bread, 389


Sphagnum moss, 171


Spider mites, 239, 291, 332


Spiderwort, 241, 245


Spinach


companions, 160


growing, 159, 196


preserving, 439, 443


seed saving, 185


Spined soldier beetles, 289


Spirea, 233


Split-rail fences, 508


Splitting wood, 69


Spotted spurge, 321


Sprays for pests, 292–93, 346–47


Spring-flowering bulbs, 226–27


Springs for water, 4, 37


Spruce trees, 527


Squash


companions, 160


growing, 159, 176, 196


preserving, 430, 439, 443


seed saving, 185


Zucchini Chocolate Cake, 395


Squash bugs, 291


Squeaky floors, 104


Squirrels, 297


St. Augustine grass, 316


Stacks, cleaning, 65


Stain cleaning, 149


Staining


furniture, 143


hardwood floors, 104


Staking plants, 178, 197, 222


Star of Bethlehem, 229


Steers, 473, 474


Stell, Elizabeth P., 266


Stenciling walls, 128–29


Sticky drawers, 138–39


Sticky traps for pests, 293


Stiles, 512


Stiles, Jeanie and David, 376


Stock horses, 487


Stonecrop, 325


Stone homes, 6–7


Stonescaping, 16–19


Stone walls, 18–19


Storage sheds, 371


Storm doors, 80


Storm windows, 79


Stoves


pellet, 67


wood, for cooking, 387


woodstoves for heat, 62–65


Strawberries


farming, 525


growing, 327–29


preserving, 433, 443


Shortcake, Gramma Bea’s, 394


Stripping


furniture, 140–41


wood floors, 103


Subflooring, 100, 106, 110


Submersible pumps, 35, 36, 257


Subsoil, 267


Succession planting, 161


Suet, 301, 302


Sugaring, maple, 454


Sulfates in water, 46


Summer -flowering bulbs, 230


Sunflower, 216, 313


Sunshine Pickles, 458


Sweet-Cream Butter, 405


Sweet pea, 216


Sweet potatoes, 196–97, 439


Sweet-scented gladiolus, 229


Sweet woodruff, 209, 325


Swept area, 83 (def.), 96


Swine. See Pigs


Switches, replacing, 88–89


Syrup, maple, 454–55


T


Tab curtains, 130–31


Tachinid flies, 289


Taffy, Saltwater, 396


Tapping maple trees, 454–55


Tarragon, 209


Tarragon-Rosemary Herb Vinegar, 457


Tea Gardens, 211


Teas, herbal, 201


Tender annuals, 215


Tepee trellises, 178


Terriers, 516


Thatch, 315 (def.), 322


Thermal


electric stoves, 67


mass, 61 (def.), 75


Thermostabilization, 399 (def.), 413


Three-way switches, 89


Three-wire extension cords, 90


Thrips, 239


Thyme, 209, 287


Thyme, Lemon Peel, Black Pepper Vinegar, 457


Tile, ceramic, 108–9


Timothy, 524


Tincture, echinacea, 205


Toenailing, 367 (def.), 368, 369, 538


Toilets, 54–55


Tomatoes


companions, 160


growing, 159, 176, 177, 197


Ketchup, 456


preserving, 437, 443


rotation, 161


seed saving, 185


Tomato hornworms, 291


Tools, 536–41


axes, 68


chain saws, 70


dowelling jig, 541


drills and bits, 540


hammers, 538


handsaws, 537


hand tools, 537–39


levels, 537


nails, 538


post-hole diggers, 541


power fasteners, 541


power sawing, 540


routers, 541


sanders, 541


sharpening, 540


squares, 537


toolbox, 539


Toolsheds, 372–74


Topdressings, 279


Tractors, buying, 503


Transplanting, 173


Trap crop, 285 (def.)


Tree houses, 375–79


Tree roses, 235


Trees, 526–27


for birds, 306, 307


felling, 70


tapping for syrup, 454–55


Trellises and arbors, 348–57


Trellising vining crops, 354–55


Trench composting, 276


Trichogramma wasps, 289


Trout lily, 229


Tuberous begonia, 229


Tulip, 227, 229, 247


Turkeys, 417, 470


Turnips, 159, 185, 197, 443


U


UF wires, 85


Underground homes, 7


Underlayment, 100, 101


V


Vanilla Ice Cream, 408


Vapor barrier, 61, 78, 79


Variety of breed, 463, 515


Varnishing hardwood floors, 105


Vegetable gardens, 158–97.


See also Harvest, preserving; specific vegetables


A-frame trellises, 179


cages, 179


cold frames, 169


companion planting, 160, 287


cool-season vegetables, 166


double-digging, 171


fence trellises, 179


frost dates, 170


germination, 172


greenhouses for, 364


hardening off, 174


harvesting and storage, 180–83


high-yield gardening, 177


hot caps, 169


microclimates, 163


mulches, 168–69


phenology, 167


planning, 158–65


raised beds, 162–63


root cellars, 180–83, 429


root vegetables, 159, 181


rotation practices, 161, 285, 285 (def.)


row covers, 168


scarecrows, 176


season extenders, 168–70


seeds, growing from, 170–77


seed saving, 184, 185


sowing seeds, 172–75


staking, 178, 197


succession planting, 161


tepee trellises, 178


tips, 162


transplanting, 173


trellising, 178–79


warm-season vegetables, 166–67


wide row planting, 164–65


Veneer repairs, 139


Ventilation, barns, 499


Vermicompost, 267 (def.)


Vermiculite, 171


Veronica, 321


Vertical plant growing, 178–79


Veterinarians, 492, 493


Viburnum, 233


Vine crops, 159, 354–55


Vinegar, distilled white, 125


Vinegar, herbal


for cleaning, 150–51


making, 205, 457


Vinyl flooring, 106–7


Violet, 324


Virginia rail fences, 508


Viruses, plant, 294, 295


Vole deterrents, 296


W


Walks and paths, 20–25


Wall boxes, 86


Wall-O-Water hot cap, 169


Wallpaper, 114–17, 146


Walls


inspecting, 10


insulating, 78


repairs, 118–19


stenciling, 128–29


stone, 18–19


Warm-season


grasses, 315, 316


vegetables, 166–67


Water. See also Water supply


glass, 413


hammer, 49


heating, solar domestic, 76–77


pressure, 49


table, 29 (def.)


turning off, 50


Water gardens, 252–65


bog gardening, 253 (def.), 256–57, 260


fish for ponds, 257


plants for, 260, 263–65


pool gardens, 253–55


waterfalls, 257


water lily planting, 253, 258–59


Watercress, 209


Waterers, poultry, 465


Waterfalls, 257


Water-flow-activated chlorinators, 43


Waterfowl, 471


Watering


berries and fruits, 329


flowers, 215, 227


Water lily, 253, 258–59


Water supply, 28–47. See also Plumbing


bored wells, 31, 32


centrifugal pumps, 34–35, 36


chlorination, 43


contaminants, removing, 46–47


distribution system, 40–41


dowsers, 29


drilled wells, 31, 33


driven wells, 33


dug wells, 30–31


embankment ponds, 38–39


in emergencies, 45


excavated ponds, 38


filtration systems, 42–43


freeze protection, 41


jet (ejector) pumps, 35–36


jetted or washed wells, 32–33


needs, determining, 32


ponds for, 38–39


pumps, 9, 34–36, 257


quality, 42–45


reciprocating (piston) pumps, 34


reserves, 41


solutions, short-term, 45


sources for, 28–29


springs for, 4, 37


submersible pumps, 35, 36, 257


testing quality, 44


wells for, 4, 28, 30–33


Watt, 83 (def.), 84


Waxing hardwood floors, 105


Weatherproofing homes, 78–81


Weeds, 320–21


Weep holes, 18 (def.)


Wells for water, 4, 28, 30–33


Whey, 399 (def.), 400, 402, 403


White clover, 321, 325


Whiteflies, 291, 365


White vinegar, 150–51


Whitner, Jan Kowalczewski, 262


Wide row planting, 164–65


Wild bergamot, 241, 245


Wildflowers, 240–45, 309, 313


Wild ginger, 325


Wild thyme, 325


Willow furniture, 132


Windows


cleaning, 147


heat loss, 79


inspecting, 10–11


repairs, 120–21


wallpapering around, 117


Wind power, 95, 96


Windwheel (rotor), 96


Wine making, 339


Winter aconite, 229


Winterizing roses, 238


Wire fences, 508, 511


Wiring, electrical, 85, 86–89


Woodchucks, 297


Wood floor refinishing, 102–5


Wood for heating, 61, 66–71


Wood-frame homes, 6


Woodsheds, 70–71


Woodstoves


cooking on, 387


for home heating, 62–65


Wool cleaning, 148


Wool farming, 535


Working dogs, 516


Worms


composting, 276–77


as pests, 239


for soil, 269


Woven wire fences, 508, 509, 511


Wreaths


Christmas, 527


herbal, 203


Wyoming Chili, 385


Wythes, 18 (def.)


X


Xeriscape Garden, 242


Y


Yards. See Gardening; Landscaping; Lawn care


Yeast starter, 388


Yellow jackets, 291


Yellow raspberries, 330


Yogurt making, 404, 409


Z


Zen dry landscapes, 264


Zero pasturing, 463 (def.), 472


Zinc for soil, 271


Zinnia, 176, 216, 247, 313


Zoysia grass, 316


Zucchini Chocolate Cake, 395
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Vegetables
Broccoli 10 5-10 3
Cobboge 10 5-8 3
Couliflower 10 5-10 3
Collodsorkale 10 5-8 3
Looks 10 5-10 2
Orions 10 5-8 2
Parsley 10 10-15 3
Colory 8 14-21 2
Letuce 8 2-3 -4
Chives 6-10 7-14 3
Basil 6-8 7-10 2
Marjoram 6-8 8-14 3
oil 6 21-28 2
Eggplant 6 10-14 2
Poppers 6 10-15 2
Tomtoes 6 7-10 2
Summer Squash 3~ 4 7-10 2
Flowers
Lobolia 10 14-21 2
Peunios 10 7-10 2
Colendulas 8 7-10 2
Snopdragons 8 7-10 2
Four-O'Clocks 6 -12 2
Nicofiona 6 14-21 2
Stock s 7-10 2
Srawflowers 6 3-5 2
Cosmos 4 3-5 2
4 3-5 +4
i 3-5 2
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combine in glowing
combustion





images/00342.jpg





images/00584.jpg





images/00103.jpg
cATAYST

s [
Ty

i
BACK OF ‘
Y

\§ PRIMARY
) I e
|





images/00345.jpg





images/00587.jpg





images/00102.jpg
COMBUSTION

CHANBER
ARWASH

e AR
PRINARY

SECONDARY s





images/00344.jpg





images/00586.jpg





images/01111.jpg





images/01110.jpg





images/01113.jpg
FREE RANGE

—> NEXTLOCATION

PORTABLE
RANGE SHELTER

PERMANENT PERIMETER FENCE
T ELECTROPLASTIC FENCE
FUTURE ELECTROPLASTIC FENCE
POSTS






images/01112.jpg
Moving a Range Shelter

SECOND

TOTAL RANGE THIRD SN

CONFINEMENT locATIoN LOCATION fie
(MOVE DALY}

1
'
'
|
'
e G o e il





images/01109.jpg





images/01108.jpg





images/00328.jpg





images/00570.jpg





images/00569.jpg





images/00330.jpg





images/00572.jpg





images/00329.jpg





images/00571.jpg





images/01115.jpg





images/01114.jpg





images/00568.jpg





images/01117.jpg





images/01116.jpg





images/00336.jpg





images/00335.jpg





images/00577.jpg





images/00337.jpg





images/00332.jpg





images/00574.jpg





images/00331.jpg





images/00573.jpg





images/00334.jpg





images/00576.jpg





images/00333.jpg





images/00575.jpg





images/01122.jpg





images/01121.jpg





images/01124.jpg





images/01123.jpg
A LOADING CHUTE
B.GATE

. SUUEEZE CHUTE

D. RUNWAY TO SQUEEZE CHUTE

E HOLDING PEN

FOATE

6. SHALL SORTING PEN

HGATE

1ROUND SORTING PEX

J.GATE

K PENS FOR HOLDING SORTED ANINALS
L SHALL HOLDING PASTURE.





images/01118.jpg





images/01120.jpg





images/01119.jpg





images/00559.jpg





images/00558.jpg





images/00319.jpg





images/00561.jpg





images/00318.jpg





images/00560.jpg





images/00325.jpg





images/00567.jpg





images/00324.jpg





images/00566.jpg
‘g )
(e}

Venom
«

angas 6w s e
ot

et o oo
desreary gt s it g8
e

otubndons o it acd .
My ey s

Sprss e st e
5o Ty ey v -

a1 . Yo i vt
anol e sy xsy by it
fierens

Ui el s s o
et s o bl el 01
ol o fows s a2
som 5y e

Viomoms e e o st s

size

10t
ol 15

ey
Swstet

Mary s,
aopoingn
ety

ot
L chsts

2otttio

Rageom
3
bra

Wt

e

i, s
ot

Lozeen
feey
o hteor
ke

peis e
fagnc e
it

Mot vt
oo btcan
et gk o
o

Bt o,
e i
Pl o
o

e gk

maou e
s

ateseng

et
soog
St

Kaunne
Lt s
)

Loy
st

et
srog bt





images/00327.jpg





images/00326.jpg





images/00321.jpg





images/00563.jpg





images/00320.jpg
veroge Dates o
Fi o oy

P
Je—
soplomoert-
ey
723 oseom .
2=} ‘October 3t
[0 Nownbet-
Novmon 0
3 Docombart-
Docambert

2 [ awetune0
EImor oyt

B ron 1080

[ r—
EE Fovnony tFennuory 2
[ peeEs—





images/00562.jpg





images/00323.jpg





images/00565.jpg





images/00322.jpg





images/00564.jpg





images/00317.jpg





images/00548.jpg





images/00790.jpg





images/00789.jpg





images/00308.jpg





images/00550.jpg





images/00792.jpg





images/00549.jpg





images/00791.jpg





images/00788.jpg





images/00314.jpg





images/00556.jpg





images/00313.jpg





images/00555.jpg





images/00797.jpg





images/00316.jpg





images/00315.jpg





images/00557.jpg





images/00310.jpg





images/00552.jpg





images/00794.jpg





images/00309.jpg





images/00551.jpg





images/00793.jpg





images/00312.jpg





images/00554.jpg





images/00796.jpg





images/00311.jpg





images/00553.jpg
FLOWER HEIGHT |  PLANTING TIME DEPTH | SPACING
Acidanthera 20" early Spring 2 By
Anemones South—Sept -Jan
de Caen. St Brigid | 18" | North—early Spring [ 2 3
Dahlia : ; -
large varieties 48 4 2
Swn vhciaties 12 after last frost 4 6
Galtonia 40" April — May 5 10
Gladiolus > §
large flowering 60 34" g
small flowering 30 April-mid June 3-4 6
Lily 3-7 | Fail or early Spring 8 8
Montbretia 24 April-end of May @ 4
Ranunculus 12 South—Sept -Jan 2P 8
Tigridia 16 early Spring & 3
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FLOWER HEIGHT | BLOOMING TIME | DEPTH
Snowdrop. a6 Early spring
Crocus Early spring a4
Anemons blanda
(Wildfiower) s Early spring
Grape hyacinth
(Muscari) s | Early spring
Early wiips 1013 onyspring | &
Hyacinth 12 Early spring
. -
Dattod w | Midspring 3
Darwin hybrid tulips. 2° Midspring &
Crown imperial |
(Frtitaria imporialis) | 30-48 Midspring 5
T
Late tutips. 36 Late spring
Dutehiris 2 Late spring
Alium giganteum 8" Late spring 10
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Window The window shield is the kind of feeder station

Shield most commanly used. It can also be placed on
atree or pole. I i best to put the shelf in a
sunny window on a potected side of the house.

Mik Carton  Empty milk cartons, sightly madified, make
good bird feeders

For a milk carton feeder, cut out
triangular sections at each corner,
Linch from the bottom. Place
Ve-inch dowels through below the
cutouts for perches. Place a hook
on top and hang from a branch.

Y

TOP VIEW

—from Bird Food Recipes
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Feeder

See-Thraugh

o

Seed and
Suet Ball

Hopper

Description

This “food house” makes birds eelright at
home, with a raof and four wall. t may have
one or more glass panels to provde a clser ook
When you atach it 0 a ope ine with 2 pulley,
you can draw the house a bit closer each day to
areally good bird-watching vantage pont

In rural areas or on the fringes of suburbs, shy
birds will come aut of hiding to feast at your
com feeder. This is a type of feeding shelf. The
com s set on spikes driven upwerd through a
board. Place the shelves under o near hedges,
just above the snow line.

Mold a misture of seeds and melted suet nto a
ball. Let it harden. Place the ball in 2 aosely
nitted twine or yarm sack for suppart. Do not
use wire or other metal—in extreme cold, the
moist tongue ar eye of the bird could stick to
the frosted metal. Hang the ball from the
porch or  tre branch.

The simple hopper feeder is useful because it
holds a large supply of feed and guards it
from contamination. The hopper also serves
the feed easily and economically.
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