You'll be glad you shopped
at Harvey’s!
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EPIDEMIC OF CHICKENS LOSING FEATHERS

HOT SPRINGS-AREA HOMESTEADERS REPORT SUDDEN DECREASE IN EGG PRODUCTION

Chgonis Dtk Slin 7 poae

Your chickens will think you are the most

.. amazing person ever when you feed them a
handful of these grubs. Most mealworms and
larvae you can buy are raised in China on who-
knows-what, but our grubs are raised in the
USA on unsold organic produce from farmers
markets and grocery stores: the same real food
you would eat, resulting in nutrient dense
grubs for the flock that feeds your family.

Do your chickens suddenly look like they

had a premature encounter with the fancy

. automatic chicken plucker you've seen at

Harvey’s Homestead Supply? Not to fear:

chickens molt (lose their feathers) once a 1 %
year in autumn, generally losing feathers {
starting at the neck and progressing down to

the tail. During this time, egg production will

slow down or cease as the birds use their energy

and nutrition to re-grow their feathers in time for

winter warmth.

JARVAE

Feathers are composed of 85-90% protein, so they’ll use a lot of it as they
grow back in. We recommend supplementing your hens with a protein
supplement like black soldier fly larvae or hemp seed meal to help them
recover as quickly as possible and get back to work laying eggs.

VW carny those fre foacts for yous. flock:

t
NewCount B8 HUBBARD

an A\Utech company

We buy them in huge quantities and package them in an easy-to-use
bucket. Return the bucket for a $5 credit: we’ll re-use the bucket,
resulting in zero packaging waste!

Another great USA-grown protein supplement for
poultry, grown next door in Wyoming.

O WITHWOOD HANDLE.
MAJOR SNOW EVENTS FORECASTED
OLD TIMERS ADVISE BUYING SNOW SHOVELS NOW ON SALE NOW FOR

Folks who lived through the blizzard of 1998 are advising their friends and neighbors that a storm of similar
proportions is coming to the Black Hills. “I don’t need no fancy artificial intelligence to tell me that we're in for
a doozy of a winter,” said a source who requested anonymity. “I can feel it in my left hip; we're in for a big one
this year and you'd better get prepared with those heavy-duty snow shovels they sell at Harvey’s. Those shovels
are the kind of quality I used back in the day when the snow piled higher than the dishes at Thanksgiving.”

REGULAR
PRICE
$24

THROUGH 11/30/25 OR
WHILE SUPPLIES LAST

SPICE UP HOLIDAY BAKING

From rum extract to vanilla bean paste,

we have an exciting assortment of goodies
to make your holiday baking delightfully
special. Take your chocolate chip cookies
up a notch with a splash of Cook’s toffee ex-
tract and a sprinkle of Maldon sea salt flakes,

NEW CROP:

ORGANIC GARDEN
SEEDS JUST ARRIVED

Our seed rack has been restocked
with fresh 2026 garden seeds. All

or take your neighbors some pumpkin
muffins with crystallized
ginger and Guittard
dark chocolate chips \ .
-asurprisingand (=R
delightful ’ -
combination
they’re sure to
enjoy.

NEW BAKING PANS FROM NORDICWARE!

seeds organic & non-GMO, heir-
looms and hybrids. Makes a great stocking
stuffer for the gardener.

. SELL AMMO

Always an excellent gift for the
guys. Harvey’s has quality ammo
at competitive prices.
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An excerpt from

TEN ACRES
ENOUGH

A PRACTICAL EXPERIENCE,
SHOWING HOW A VERY SMALL
FARM MAY BE MADE TO KEEP A

VERY LARGE FAMILY.

by Edmund Morris
Originally published 1864

CHAPTER ONE:
CITY EXPERIENCES—MODERATE EXPECTATIONS

y life, up to the age of forty, had been spent in my native city of
M Philadelphia. Having saved a few hundred dollars by dint of clo-

se application to business, and avoiding taverns, oyster-houses,
theatres, and fashionable tailors, I married and went into business the
same year. These two contemporaneous drafts upon my little capital pro-
ving heavier than I expected, they soon used it up, leaving me thereafter
greatly straitened for means. It is true my business kept me, but as it was
constantly expanding, and was of such a nature that a large proportion of
my annual gain was necessarily invested in tools, fixtures, and machinery,
I was nearly always short of ready cash to carry on my operations with
comfort. At certain times, also, it ceased to be profitable. The crisis of 1837
nearly ruined me, and I was kept struggling along during the five succee-
ding years of hard times, until the revival of 1842 came round. Previous
to this crisis, necessity had driven me to the banks for discounts, one of
the sore evils of doing business upon insufficient capital. As is always the
case with these institutions, they compelled me to return the borrowed
money at the very time it was least convenient for me to do so—they
needed it as urgently as myself. But to refund them I was compelled to
borrow elsewhere, and that too at excessive rates of interest, thus increa-
sing the burden while laboring to shake it off.

Thousands have gone through the same unhappy experience, and been
crushed by the load. Such can anticipate my trials and privations. Yet I
was not insolvent. My property had cost me far more than I owed, yet if
offered for sale at a time when the whole community seemed to want
money only, no one could have been found to give cost. I could not use it
as the basis of a loan, neither could I part with it without abandoning my
business. Hence I struggled on through that exhausting crisis, haunted by
perpetual fears of being dishonored at bank,—lying down at night, not to
peaceful slumber, but to dream of fresh expedients to preserve my credit
for to-morrow. I have sometimes thought that the pecuniary cares of that
struggle were severe enough to have shortened my life, had they been
much longer protracted.

Besides the mental anxieties they occasioned, they compelled a pinching
economy in my family. But in this latter effort I discovered my wife to be

a jewel of priceless value, coming up heroically to the task, and relieving
me of a world of care. Without her aid, her skill, her management, her
uncomplaining cheerfulness, her sympathy in struggles so inadequately
rewarded as mine were, I should have sunk into utter bankruptcy. Her
economy was not the mean, penny-wise, pound foolish policy which many
mistake for true economy. It was the art of calculation joined to the habit of
order, and the power of proportioning our wishes to the means of grati-
fying them. The little pilfering temper of a wife is despicable and odious to
every man of sense; but there is a judicious, graceful economy, which has
no connection with an avaricious temper, and which, as it depends upon
the understanding, can be expected only from cultivated minds. Women
who have been well educated, far from despising domestic duties, will hold
them in high respect, because they will see that the whole happiness of

life is made up of the happiness of each particular day and hour, and that
much of the enjoyment of these must depend upon the punctual practice of
virtues which are more valuable than splendid.

But in this country one convulsion follows another with disheartening fre-
quency. I lived through that of 1837, paid my debts, and had managed to save
some money. My wife’s system of economy had been so long adhered to,
that in the end it became to some extent habitual to her, and she still conti-
nued to practise great frugality. When in difficulty, we had often debated the
propriety of quitting the city and its terrible business trials, and settling on a
few acres in the country, where we could raise our own food, and spend the
remainder of our days in cultivating ground which would be sure to yield us
at least a respectable subsistence. We had no longing for excessive wealth:

a mere competency, though earned by daily toil, so that it was reasonably
sure, and free from the drag of continued indebtedness to others, was all we
coveted.

For many years I had been a constant subscriber for several agricultural
journals, whose contents I read as carefully as I did those of the daily pa-
pers. My wife also, being a great reader, came in time to study them almost
as attentively. I studied their contents as carefully as did the writers who
prepared them. I watched the reports of crops, of experiments, and of pro-
fits. The leading idea in my mind was this—that a man of ordinary industry
and intelligence, by choosing a proper location within hourly reach of a
great city market, could so cultivate a few acres as to insure a maintenance
for his family, free from the ruinous vibrations of trade or commerce in the
metropolis. My reading had satisfied me that such a man would find Ten
Acres Enough, and these I could certainly command.

tiais ENJOYING THE FIRST CHAPTER OF

g ~ TEN ACRES ENOUGH™?

Purchase your own copy at Harvey’s Homestead Supply for a
mere ten dollars! An excellent read full of insight and humor,
perfect for cold winter nights.

KEEP YOUR LIVESTOCK HEALTHY
WITH REDMOND MINERALS

ke We carry Redmond Agriculture mineral
. products for your livestock! From goat and sheep
mineral to 10 Fine to mineral blocks (including
blocks with garlic; great for fly season!), we are
= . _ pleased to provide these quality
w == 3 livestock minerals sourced from the
. Redmond mine in central Utah. If
you need a bulk order or a product
we don’t carry, talk to us and we’ll
see what we can do!

WE ALSO SELL SEA-9go MINERAL @ Sea -90

SALT AND FOLIAR MINERALIZER AN M INERALS

631 N. RIVER STREET IN HOT SPRINGS * ACROSS FROM THE OLD TRAIN DEPOT

= BUZZ INTO HARVEY'S FOR
THE BEST HONEY TREATS

Whether you're sweetening your tea, crafting
healthy baked goods, or looking for a sweet gift for
your own honey, Harvey’s has what you're look-

ing for! Pints, quarts, and even gallons of raw Black Hills honey from Three
Queens Honey are available. To spice it up a bit, we've recently added “hot
honey” from Dakota Honey Company in Winner, SD. They combine their
South Dakota honey with chile peppers for a sweet heat kick: try it on bis-
cuits, pizza, fried chicken, or drizzled over cheese and crackers! And finally,
for a truly special tasting adventure try some of the raw honeycomb from
Savannah Bee Company. The honeycomb is 100% edible and delicious both
on its own or on a cracker with a smear of cream cheese.




240g (2 cups) freshly-milled emmer flour (see belo
1 teaspoon baking powder

1 teaspoon salt

1/2 teaspoon baking soda

1 tablespoon sugar

2 eggs

2 cups cultured buttermilk (see below)

4 tablespoons butter plus additional for cooking

Melt butter in saucepan and allow to cool slightly. Whisk flour,
soda, powder, salt, and sugar together in a large bowl until no lumps
remain.

Whisk melted butter, buttermilk, and eggs together well; then fold
into dry mixture until just combined. Allow to rest for five minutes
while you preheat your gridd]gl; then give one more fold before cook-
i \ey are extra delicious; jén you ¢ook tl}g;p in butte{jﬁy'
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DOWN

1. Platter of cooked or cured meats
2. Type of seed passed down for

8. Preparation containing the active
ingredient of a substance in concen-
trated form

9. Place to buy cheese

12. Way to measure land

?

WHAT IS EMMER WHEA

Emmer is an ancient form of wheat that’s reportedly easier to digest due

5 ‘ generations
ol . LA ACROSS 4. Creamy cow’s milk cheese from
#0 ,V’ A i the Netherlands
1 y/ =¥ ;/ & 7 1‘ g7 ? 3. Calming herb for dogs and 5. Great source of Vitamin C and
AR S i) i // ¥y il people antioxidants

6. Annual process of shedding
feathers

7. Where the crimson sun seeks rest
10. Ancient type of grain

11. English town at the head of the

to its lower gluten content and lower glycemic index. Our family loves its
nutty flavor and texture, especially in pancakes and waffles. Emmer wheat
berries, along with many other whole grains, are available at Harvey’s.

WE'RE YOUR LOCAL
FLOUR MILLER
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Purchase whole grains at Harvey’s
and we’ll mill them into flour for
free (2- and 5-1b whole bags only).
‘We have einkorn, khorasan, spelt,
hard white, durum, and more!

OW T0 CULTURE
YOUR OWN
BUTTERMILK

Though buttermilk formerly
referred to the thin liquid left over
after churning butter, modern recipes calling for buttermilk refer to milk that
has been cultured with lactic acid bacteria, resulting in a thick, creamy milk
that adds an enjoyable tang to baked goods - and it has the gut-friendly ben-
efits that you get from cultured dairy. Many people simply add lemon juice

to milk to simulate cultured buttermilk, but you can easily culture your own
with the Buttermilk Starter Culture sold at Harvey’s: simply stir the starter into
a quart of milk and allow it to sit at room temperature for 24-48 hours. You'll
know it’s done when it’s thick and smells tangy. It stores in the refrigerator for
weeks, and you can use a little bit of your cultured buttermilk to create a new
batch, over and over again!

All words can be found in this advertisement. Blackwater estuary

NEW BOOK RELEASES

e 4 Shawn and Beth Dougherty
I'he Art of enthors of Tve Jadepemdont Farmtodd
Gluten-Free

Bread % |

Al

One-Cow
Revolution

Achicving Food Independence
with a Grass-Fed Family Cow

We hand-curate the finest books on our
core topics: animal husbandry, garden-
ing, cooking, preserving,
homemaking, and hospital-
ity. New books arrive every

week.
books

colois

OPEN TUESDAY-FRIDAY 9-6 * SATURDAY 9-3 * CLOSED SUNDAY & MONDAY



HARVEY, S 631 N. River Street in Hot Springs
M&W www.harveyshomesteadsupply.com 605-891-5107

. . Coffee connoisseurs know the best coffee is starts with

Join us on Saturday mornings for. a free c?ne-hour ?lass on premium beans that are gently roasted to caramelize -

everything from sourdough to raising chickens! View the never burn - their natural sugars and flavors )

full list and sign up on our website: resulting in a smooth cup that’s neither harsi'n ije’c

www.HarveysHomesteadSupply.com. nor bitter. You can acquire just such a coffee & D e

at Harvey'’s: we sell whole bean coffees from
Elderberry Syrup: Saturday, Nov. 15 at 9 AM Essence of Coffee in Rapid City, as well as a fine
Meat Rabbits 101: Saturday, Nov. 22 at 9 AM selection of premium Hario coffee and tea

Homemade Marshmallows: Saturday, Dec 6 at 9 AM brewing supplies.

—

> LOCAL PETS REFUSE REGULAR FOOD
AFTER SAMPLING FROMM

Southern Black Hills dogs and cats are suddenly refusing foods they
previously deemed acceptable after their owners gave them a sample
TRY NEW DALE EDGAR DOG SUPPLEMENTS of the Fromm food from Harvey’s Homestead Supply. Said Zink, a

Dale Edgar makes dog-approved wafers out of peanut local cat tasked with keeping mice out of the garden shed, “I was get-

butter, banana, and honey and then adds a special blend of

nutrients: ting really bored with my normal food and didn’t feel like I was getting
!! !! the nutrients I needed, but of course I didn’t say anything. When they
' . — : fed me the sample of Fromm’s Game Bird Recipe, I immediately knew

[: ALM*KH HIP Aﬂ J["NT KH it was what I needed so I ate it as voraciously as possible so that my

M~ owner knew that’s what [ wanted. I've never felt better!”

Calm K9: Omega 3, Thia- Hip & Joint: Glucosamine,

mine (Vitamin Br), Magne- ~ Chondroitin, Omega3,MSM, ~ FEED YOUR PETS Fro m m FROM HARVEY’S HOMESTEAD SUPPLY

sium Sulfate, Chamomile Vitamin C, Hyaluronic Acid M 55T 1ooh

SAY CHEESE

SAVE ENERGY WITH A THERMO CUBE

Power your engine heat-

N er, heat cables, and tank

Make a cheese plate at Harvey’s for your holiday

. a1r e - de-icers only when needed
gatherings and everyone w1ll. think you shopped m l THERMG with the Thermo Cube. This
at a fancy cheesemonger. Pair the fifteen-year el l .

L] t] unique temperature-con-
aged cheddar, bourbon gouda, or jalapeno pepper . trolled outlet plues directl
cheese spread with Lesley Stowe cranberry trofled ou de g ugsl 1reIc Y
hazelnut crisps or Firehook artisan crackers. Into a standard outlet. Its
We have over a dozen options for delicious cheeses Available in three options: mte.rnal thermostat auto-
as well jams and cured meats to round out your Onato°/Off at 10° matically turns the power on
charcuterie boards. On at 20° / Off at 30° and off according to outside

On at 35° / Off at 45° ambient air temperature.
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