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In dedication to my late Mother and her twin sister, Aunt Marie, who joyfully laughed their way through sisterhood and crafted love with innate skill wherever they went. Growing up on a farm, your special bond was lit by fireflies at night and dancing butterflies by day. You have inspired my every move. Thank you for loving me.
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Who Is FarmMade?


Everyone is FarmMade! We all come from the farm; from the food that we eat, to the clothes that we wear, to the family traditions that we call our own. Each one of us is nourished by its bounty, and in many ways, live by its seasonal rhythms.


Although the farm comes in all sorts of shapes and sizes these days, from sprawling cattle ranches in Montana, to urban rooftop farms in New York City, and small rural homesteads, it evokes the same nostalgia that unites everyone to its plight. One that is essential to our human survival.


We are nostalgic for the farm like never before. We’ve heard our parents and grandparents reminisce about growing up on a farm and wonder what it would be like to milk a cow, collect eggs from a henhouse, or grow a beautiful garden for our families. Not too long ago, we were an agrarian society. We prided ourselves on turning milk into farm butter and cheese, farm-fresh eggs into baked custards, fresh picked cucumbers and cabbage into pickles and kraut, and sheared wool into cozy hats and throws for winter. Handwork skills, such as sewing a quilt, crocheting a washcloth, or embroidering a pillowcase were handed down. Candle making, wine making, beer crafting, soap making, blacksmithing, basket weaving, and repurposing were all learned, time-honored traditional skills that contributed to a small farm’s micro-economy and long-term success.


Ask a farmer where they learned how to grow, raise, bake, brew, or make something and they will most likely answer “another farmer.” Farm knowledge is cultural and regionally specific and takes place in farm fields, barns, and kitchens around the world. Food, skill, and craft traditions have been passed down from one generation to the next in hopes of preserving the farm. The farmer learns to create many things, typically from raw materials the farm provides them, or from buying, bartering, or trading with other farmers. Value-added goods are brought to market every day via farmers' markets, farm stands, and even the Internet.


These traditions are still alive and thriving, placing the farm as the beating heart of every culture around the world. Through their strong covenant with the land and each other, farmers are able to preserve family traditions that connect us to their ancient way of life. Their independent nature breeds care and pride. These principles are infused into everything a farmer does; in this vein, superior products are made.


FarmMade aims to preserve and celebrate these skills and family farm traditions through sharing cultural recipes, farm stories, and handmade crafts that date back hundreds if not thousands of years. Everything we do at FarmMade is with deep reverence and love for farmers and all things farm. We invite you to join us on our journey of purposeful living, by farm hopping from region to region, farmer to farmer, in search of a wholesomeness that can only be found on a farm.


This book is about all farmers, ranchers, and homesteaders, all families, and the ever-important job of preserving our agrarian heritage and traditions, so let us collect eggs together, put up the harvest, and gather to celebrate all things farm.
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Fresh Egg Preservation (Water Glassing)


Blessed with a decent-sized flock of heritage chickens, we at FarmMade delight daily in the diverse color of farm eggs. Collecting more eggs than our family could eat on most days had us brainstorming how we could best preserve this gift from our flock. Why go through the winter months, the most magical baking season of all, without the special addition of farm fresh eggs? Both freezing and dehydrating are effective methods for egg preservation, but nothing compares to the taste and texture retained through water glassing. Submerging fresh eggs in a solution of pickling lime and water extends their shelf-life for up to a year—sometimes two! This is achieved through pickling lime’s ability to seal the egg’s shell, protecting the egg from bacteria that causes spoilage. Since the early 1800s, homesteaders have used this traditional method of egg preservation to keep eggs on the table and feed their families. Water glassing eggs takes us back to a time of slower living and seasonal preparation. Follow us on Instagram @farmmadeusa and visit www.farmmade.com for all things farm!


Yield: 48–80 eggs


Ingredients


48–80 unwashed farm fresh eggs*


3 ounces pickling lime**


3 quarts distilled water


Equipment


3-gallon container*** with lid such as a glass jar, food-grade bucket, or ceramic crock


Scale


Large mixing bowl


Whisk


Instructions


1. Sterilize your container, mixing bowl, and whisk.


2. Carefully place enough eggs, one at a time, to create a base layer in the bottom of your container. After enough eggs have been added you should be able to reposition each egg pointy side down. Arranging the eggs in this way allows for the air pocket to remain at the top, preventing spoilage. This base layer will provide support for balancing additional layers.


3. Using a scale, weigh the pickling lime and add it to the distilled water in a large mixing bowl. Using a whisk, mix the pickling lime and distilled water until both are dissolved into a milky solution.


4. Pour the water glassing solution over the eggs, trying not to disturb their placement. Leave at least 2 inches of solution above the eggs. No eggs should be in contact with air.


5. To prevent evaporation and exposure of the eggs to air, seal your water glassing container with its lid. Occasionally, you will want to check on the amount of solution covering the eggs. If it has dropped below 2 inches, mix more using a ratio of 1 ounce pickling lime to 1 quart water and add until the level of solution is replenished to 2 inches.


6. Label your water glassing container with its date of creation. Including a 12- to 18-month expiration date makes usage prioritization easier while eliminating tedious mental math.


7. Store your water glassing container in a cool area away from light.


8. In need of some fresh eggs? Pop the lid, carefully lift the oldest eggs from the bottom of the container, and wash them thoroughly. The smallest amount of water glassing solution will curdle your eggs. Be sure to wash your hands thoroughly as well. If left on the skin, lime can cause dryness.


9. Get ready to crack an egg that looks and tastes like it was laid that morning!


Want to cut down on trips to the water glassing container? A small number of eggs can be pulled from the solution, washed, and refrigerated until ready to use within a few days.


*Only unwashed farm fresh eggs with their blooms intact may be used for this method. The bloom is an egg’s natural defense mechanism against pathogens. Eggs bought from the store are always cleaned with bleach, unfortunately destroying an egg’s bloom. While eggs must not be washed, they must also be clean. When choosing eggs to water glass, make sure they aren’t coated with any chicken feces, remnants of broken eggs, or coop bedding. Select only the cleanest eggs of the day with no streaks or debris present on their shells. If you’d like to add fresh eggs collected from the coop each day, fill your entire container with water glassing solution to accommodate new additions.


**Pickling lime can be found at your local store’s canning section. Using a ratio of 1 ounce pickling lime to 1 quart distilled water, the water glassing solution may be scaled up or down to fit any size container you choose.


***We recommend using containers no larger than 3 gallons. Anything larger is too difficult to move, increasing the risk of breaking your precious eggs! Ceramic crocks are a great option for water glassing containers but can become very heavy when filled with eggs and lime solution. If you’d like to use a ceramic crock, arrange your eggs and move the crock to your desired place of storage before adding the water glassing solution.
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Rose Garden Repose Tea


CeAnne and her husband are the owners of Farmhouse Teas, a provider of high-quality organic loose leaf teas. They live on a small two-acre farm in Oregon where they grow different botanicals along with a good portion of their own food. Not only do they blend delicious herbal teas, they also enjoy teaching others how to grow their own botanicals and turn them into homemade teas. Find more tutorials, teas, and herbal inspiration at www.farmhouseteas.com, as well as @farmhouseteas on Instagram and Facebook.


Yield: Approximately 2 cups loose leaf tea


Ingredients


⅓ cup dried lavender buds


½ cup dried chamomile flowers


½ cup dried calendula flowers


½ cup dried rose petals


⅛ cup chopped dried orange peel
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Instructions


1. If you haven’t already, harvest your fresh lavender, chamomile, calendula, and rose petals. If you don’t live in a place where oranges naturally grow, grab an organic orange at the store.


2. Place your harvested flowers in a dehydrator at 95°F–105°F until dry and no moisture is present. Air drying your botanicals on a paper towel or piece of butcher paper is also an option for small amounts.


3. Peel your fresh orange, discarding as much of the white pith as you can. The more pith you have, the more bitter the orange peel will be. Roughly chop your orange peel into small pieces, about ¼-inch squares. Air dry or dry in a dehydrator at 115°F–125°F until crisp, but not burnt. You may also slice the whole orange into rounds, dehydrate, then chop or cut finely to use the whole orange rather than just the peel.


4. Add ½ cup dried rose petals to a medium-sized bowl. Rose petals not only add a beautiful touch to these already colorful flowers, but also have an affinity for the heart that brings cheer like a dozen roses.


5. Add ½ cup dried calendula petals to the rose petals. Calendula has an affinity for the skin, inside and out. This flower helps your outer skin glow by supporting your digestive health.


6. Add ⅓ cup dried lavender to your other dried flowers. Lavender is great for easing stress and anxiety as well as aches and pains.


7. Add ½ cup dried chamomile to calendula and roses. Chamomile calms muscle spasms, tension, digestive distress, the nervous system, and more.


8. Add ⅛ cup dried orange peel in the bowl with your flowers to add a bit of flavor to your tea. We all know oranges have high levels of vitamin C!


9. Mix your botanicals until they are evenly dispersed.


10. To serve, add 1 teaspoon of your newly blended tea to a tea press or fillable tea bag and steep in 6 to 8 ounces of hot boiling water for 5 to 7 minutes. Enjoy!
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Felted Soap


Our family at Pure Joy Farms raises Icelandic sheep outside of Fergus Falls, Minnesota, on restored native prairie. We were drawn to Icelandic sheep for their beautiful colors, but also their practicality. They are one of the very few triple-purpose sheep—meaning they yield milk, meat, and wool—making them a great homesteading breed. Icelandic wool fleeces are unique in that they are dual coated with two layers: the inner layer, called tel, is soft and fine while the outer layer, called tog, is coarse and thick. When wool fibers are exposed to hot water and agitation, the fibers bind closer together to create “felt” or a tight mat. Felted soap is wonderful for exfoliating in the shower or cleaning up your hands after dirty jobs, and the designs and color possibilities are endless! We sell our handcrafted soap and lotion, raw wool fleeces, and wool crafts in our Etsy shop @PureJoyFarms.


Yield: 1 bar felted soap


Materials


Old towels or tablecloth


Tweezers


1–1½ yards wool roving*


Bar soap (Any kind that you love! We use our own soap made with sheep milk.)


Old nylon stockings


Large bowl


Hot water


Clothes-drying rack
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Instructions


1. Gather your materials. Place old towels or a tablecloth in your work area. Using a pair of tweezers, remove any vegetative matter from wool roving. Any small burr left in the roving will get felted in!


2. Wrap roving around bar soap 2 to 3 times widthwise, then wrap roving around soap 2 times lengthwise, making sure to cover corners. Add a bling of contrasting colors as a third layer if desired.


3. Carefully pull an old nylon stocking over the soap, making sure that the wool stays tightly wrapped.


4. Fill a large bowl halfway with very hot tap water and submerge your soap into the hot water for a few seconds. You may see a few bubbles come to the surface as the wool starts to shrink.


5. Take soap out of the bowl and gently massage the soap in circular patterns on all surfaces.


6. After a minute or so, take the soap out of the nylon stocking and begin to roll the bar around in your hands from left to right and right to left, both widthwise and lengthwise. The wool is now in an active felting state and will continue to shrink around the soap as you agitate it. Continue to massage in circles and roll in hands for 2 minutes or until all wool is tight. Dip back into hot water for a few seconds to rinse off excess soap bubbles or if felting action pauses.


7. Squeeze excess water out of your soap and shape the edges.


8. When the desired shape is achieved, set onto the clothes-drying rack outside or in a warm room to dry for 24 hours.
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*We use our undyed Icelandic roving, but other good felting breeds are Shetland, Corriedale, and Merino. You can also use dyed roving; just make sure it is color safe. Do not use lambswool, as it is too fine to felt.
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