
WE all hate to hear the phone 
ring in the dark of night 

when you’re dead tired and in a 
deep sleep. That ringing phone 
is your fi rst signal that 
someone’s in trouble or 
the cows are out.

On our farm, it’s 
most often that the 
cows are out. Then you 
have to climb out of 
bed, fumble around to fi nd your 
clothes and squeeze into cold 
barn boots.

And, you scramble out to 
jump on the four-wheeler. 
Hopefully, it’s where you told 
the kids to always leave it. And 
fi nally, you head out to herd up 
cows wandering in the night.

Cows always pick a rainy, 
damp, muddy night to go 
roaming — never a nice clear 
evening. They must intuitively 
know when the electric fence 
has shorted out, and the “hot 
wires” aren’t so hot.

The way farming goes

Share your story of life on the farm

DO you have a funny or poignant true story to share with us? 
We pay $100 for published Country Air stories of 350 to 500 

words.
Send your story to Country Air in care of American 

Agriculturist, 5227B Baltimore Pike, Littlestown, PA 17340. 
Please include your address and phone number. Or e-mail them 
to fi eldsofhome@farmprogress.com. 
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What else can go wrong
Most cows will be herded home 
with little trouble. But there’s 
always one that doesn’t follow 

the rules, and strays 
off to the neighbor’s 
yard. Of course, she’ll 
have all the dogs in the 
neighborhood barking.

Meanwhile, the 
phone back home is 

ringing again. You pick it up to 
hear: “You know your cows are 
out?” Duh!

Finally after about a long 
dark hour, the cows are in their 
rightful place. Muddy and cold, 
you’re ready for a hot cup of 
coffee. Forget going to bed. It’s 
almost time for milking.

That’s the way farming goes. 
You take bad and untimely along 
with the good and planned. 

Esther McConnell
Blairsville, Pa.

McConnell is a longtime con-
tributor from Indiana County.

Sandwich sensation
SUMMER is the season 

for get-togethers of every 
kind, from simple picnics to 
full-scale family reunions.

Confetti Sandwiches will 
be the hit of any gathering. 
Quick and easy to make, the 
Neufchatel cheese, hard-
cooked eggs and green olives 
mix for a fl avor combination 
that can’t be beat.

When you’re making this 
recipe, why not hard-cook some 
extra eggs? The additional eggs 
will keep for a week in the refrig-
erator and make a quick protein 
snack that sustains physical and 
mental energy. The high-quality 
protein found in eggs provides 
the building blocks kids need to 
grow.

For more recipes featuring 

eggs, visit www.ncegg.org.

Confetti Sandwiches
1 7-ounce jar pimento 

stuffed olives, drained (re-
serve 14 whole olives and 1 
tablespoon olive juice)

6 hard-cooked eggs, 
chopped

1 8-ounce package 
Neufchatel cheese, softened

14 slices wheat sandwich 
bread, crusts trimmed

Slice olives in half. In 
a large bowl, stir together 
chopped eggs, cheese, sliced 
olives and reserved olive 
juice until well blended. Mix 
completely. Cut each slice of 
bread in half. Spread one-
fourth cup of fi lling on a slice 
and top with remaining bread 
slice half. Insert toothpick 
into reserved whole pimento-
stuffed olive, then insert into 
sandwich. Repeat prepara-
tion. Makes 14 sandwiches.

To hard-cook eggs: Place 
eggs in a single layer in 
saucepan. Add enough tap 
water to come to 1 inch above 
eggs. Cover. Quickly bring 
just to boiling. Turn off heat. 
Remove pan from burner. Let 
eggs stand, covered in hot 
water, for 15 minutes for large 
eggs, 12 for medium, 18 for 
extra large. Immediately run 
cold water over eggs, or place 
them in ice water until com-
pletely cooled.

Dairylea’s commitment to the Northeast gives us a true understanding
of the unique challenges facing our members, allowing us to provide
the best markets for their milk and help maximize their profits.

• 110 regional milk delivery locations for strong, stable milk markets

• 7 exclusive farm services designed to help you cut costs, manage
your business, and plan for the future

• Competitive pay focused on the production of quality milk

• Owned and operated by more than 2,300 farms located throughout
the Northeast

• 102 years of dedicated service to our members

To learn more about how our focus on the Northeast and
regional dairy farming can help you, please call us today.

1-800-654-8838  •  www.dairylea.com

“Our family has
been in good
hands with
Dairylea for
over 75 years.”

-Robert Feagles, Feagles Farm
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