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$7.00 eachA

THE OLD FARMER’S 
ALMANAC FOR KIDS, 
VOLUME 5
Kids can’t put it down. 

Parents can’t wait to pick 

it up. The Old Farmer’s 

Almanac for Kids blends 

wacky facts, quirky stories, 

and edu-tainment into fun

for all ages. 

Here’s what’s in this edition:

•  the Moon and Venus up 

close and out of this world

• how to tell time by the stars

•  circus kids, Old Home Day games, and a year of activities

• a visit to scientists living at the South Pole

• 15 activities for planning and having a kids’ garden party

• fun facts in articles about roaches, swamp creatures, and reindeer

• plus many more ways to keep kids occupied for hours

• 192 full-color pages

Find more activities for kids at the companion Web site, 

Almanac4kids.com.

$10.00 eachB

Around A.D. 600, monks in southern France (or northern Italy) are said 

to have baked dough treats called pretiola (Latin for “little reward”), 

shaped like arms bent in prayer. Children received them as a prize for 

memorizing religious passages. 

As the little reward’s popularity spread, its name changed: In Italy, it became 

known as brachiola (“little arms”). In old German, “little arms” were 

brezitella, which became bretzel and 

eventually “pretzel.” 
Some people believe that the pilgrims who 

sailed to America on the Mayflower 

brought pretzels with them.

 According to legend, 
in the late 1700s in  

Pennsylvania, an assistant 

baker fell asleep while  
his pretzels baked in the 

oven. He awoke to find  
that the oven’s fire had 

gone out, so he lit it 
again. The baking process 

resulted in the world’s  

 The first U.S. pretzel 
bakery opened in 

Pennsylvania in 1861.

The first automatic 
pretzel-twisting machine 

appeared in Pennsylvania  
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SNACK• FACTS

Centuries ago in Germany on  

Easter, parents hid pretzels on  

their family farms and children  

hunted for them. Eventually, this  

tradition turned into the Easter  

egg hunt.
TODAY in Germany on New 

Year’s Day (January 1), pretzels  

are used as a symbol of good luck. People eat sweet (not salted) 

pretzels, and grandparents reward their grandchildren with a special 

pretzel and money.

April 26, National 

Pretzel DayC O N T I N U E D
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-vania, USA?  Today, Pennsylvania 
boasts numerous pretzel 

factories, and pretzel  
bakeries and street vendors 

are common in the state 

capital, Harrisburg.  Pretzel Park in Philadelphia 

has pretzel-shape paths 
and a pretzel statue.
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You will need:

string or sticks to mark a circle at least  

10 feet in diameter

1 frog per person

ruler or measuring tape

GET READY . . . 

Place your frog in the center of the circle and 

do not touch him again until after his turn.

GET SET . . .

Each player gets one turn, during which his 

or her frog is allowed three jumps.

GO!

If your frog is shy, you can stomp the ground 

or clap your hands to get him started. 

D                       uring the 

last days of summer, folks 

in many towns in New 

England celebrate Old 

Home Day. In 1899, Frank 

Rollins, then-governor of 

New Hampshire, came 

up with the idea as a way 

to get people who had 

moved out of state to 

return “home.”

Old Home Day activities 

can include music recitals, 

talent shows, parades, 

dances, town baseball 

games, and other contests, 

such as sack races and egg 

tosses. These games are 

also easy and fun to play 

in your backyard. Gather 

some friends, go outside, 

and have an old-fashioned 

game day!

FROG JUMP
Frog jumping is a  

spectator sport for you, but it’s 
another story for the frog!

q REMINDER: 

Be sure to wash your hands after  

holding your frog.

to have 
a good  
old-fashioned GAME DAY.

 Measure the distance from your frog’s starting 

place to the spot where he lands on his third  

jump. This distance is his score (example: 3 feet 

2 inches). The frog that travels the farthest in 

three jumps wins.

Variation: 

Try frog racing. You will need at least two people. 

Place your frogs in the center of the circle and shout, 

“Go!” The first frog to make it to the edge of the 

circle wins the race.

DID YOU KNOW?

In 1986, during the Jumping Frog Jubilee in Angels 

Camp, California, the American record for the  

longest frog jump was set by “Rosie the Ribiter.” 

She traveled 21 feet 5¾ inches in three jumps.

c o n t i n eu d q
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What kind of shoes  

do frogs wear?

Open-toad!
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May 13 is Frog  
Jumping Day.
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THE 2015 OLD FARMER’S ALMANAC

The Old Farmer’s Almanac is back—and it’s better than ever! As 

America’s best-loved annual and oldest continuously published 

periodical (now in its 223rd year!), the Almanac always promises to 

be “useful, with a pleasant degree of humor.” 

Here’s what’s in this edition:

• 24 strange things about the universe

• when and why the wind chills

• an introduction to Asian greens for your kitchen

• going night fi shing

• how to get back lost time

• beauty secrets on a budget

Plus:

• planting by the Moon  • calendar, trends, and much more!

• weather forecasts  • drill-hole for hanging

• daily astronomical data  • 272 pages

• best days to do things 



2015 GARDENING CALENDAR
Original full-color illustrations accompany gardening 

advice, traditional folklore, and nature facts. Plus, best 

vegetable planting days by region and Moon phases. 

• 107 ⁄8" x 163 ⁄4" open

2015 WEATHER WATCHER’S CALENDAR
Awe-inspiring seasonal photographs, historic weather events, 

weather questions answered by the “Old Farmer,” and 

timeless weather proverbs make this a must-have for weather 

beginners and buffs alike. • 107 ⁄8" x 163 ⁄4" open

2015 RECIPES CALENDAR
For the cook or food lover: Inspiring photos of fresh 

ingredients accompany home-style recipes and a side order 

of kitchen tips every month. • 107 ⁄8" x 163 ⁄4" open

2015 COUNTRY CALENDAR
The country comes to life in full-color photographs and 

through “country wisdom,” holiday lore, history, and quirky 

facts. Plus, best days for fishing, planting, setting eggs, 

and more each month. • 107 ⁄8" x 213 ⁄4" open

2015 BABY ANIMALS CALENDAR
Oh, so cute! Photos of baby animals in the home, on the 

farm, and in the wild. Each month includes fun facts about 

the featured animal.• 101 ⁄2" x 161 ⁄4" open

2015 EVERYDAY ADVICE
A blend of practicality and fun, this colorful calendar 

sprinkles each month with tips and folklore on a wide 

variety of interesting topics. • 101 ⁄2" x 161 ⁄4" open

$10.00 eachC

$10.00 eachD

$10.00 eachE $13.00 eachH

T H E  O L D  F A R M E R ’ S  A L M A N A CT H E  O L D  F A R M E R ’ S  A L M A N A C

2 0 1 5  C A L E N D A R

Amazing weather photos for every month.

Advice, Folklore, and Gardening Secrets from The Old Farmer’s Almanac

2015 CALENDAR
2015 CALENDAR

Baby Animals
The Old Farmer’s Almanac 2015

CALENDAR 

The 2015 Old Farmer’s Almanac Calendar

   Everyday Advice

Tips for saving money, improving memory, hosting a party, and more

$10.00 eachF

$10.00 eachG
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APRIL  3

St. David’s Day 
(Canada)

Texas Independence Day 
(USA)

Town Meeting Day 
(Vt.)

Daylight Saving Time 
begins at 2:00 A.M.

Commonwealth Day 
(Canada)

Andrew Jackson Day 
(Tenn.)

St. Patrick’s Day

Evacuation Day  
Traditional (Suffolk 
Co., Mass.)

Good FridaySeward’s Day (Alaska) First day of Passover

Palm Sunday
Sunday of Orthodoxy

Easter Sunday

Spring Begins
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The Old Farmer’s Almanac Baby Animals Calendar฀s฀���� Love animals? Learn more about them at Almanac.com.

A downy duckling waits for its siblings to come out of their shell. Photo: Exactostock/SuperStock

Eye See You

A duck’s eyes are 
positioned so that,  
without turning its  

head, it has a  
field of vision of about  

340 degrees. This  
makes it easier to  

stay one step ahead  
of a predator.

Did You Know?
 A duck’s bill often has 

a small bump on the tip, 
called a nail, which helps 

in foraging.

The egg of a Pekin 
duck takes about 28 

days to hatch.
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Q  O C T O B E R  W

S A V I N G  M O N E Y

Volunteer at theaters  
and cultural organizations 

to save on ticket and  
membership fees.

Compare the price  
per ounce among  

grocery items: Look for  
the most product for  

the least expense.

•  •  •

Sign out books and movies from 
your public library.

Before eating citrus  
fruit, zest the peel  

and store the zest in the 
freezer for later use.

•  •  •
Bring your lunch to work 

instead of buying  
takeout or eating at a  

restaurant.

When you can, barter for services, such  
as babysitting for lawn work. 

     1 2 3
Might as well lend money to a spendthrift, 

with no security, as to buy tools for use  
on the farm and not take care of them.  

’T won’t do to let them lie ’round and rust.
–The Old Farmer’s Almanac, 1883

Child Health Day (USA) Leif Eriksson Day (USA)

Write a grocery list 
and stick to it  

while at the store.

•  •

The 2015 Old Farmer’s Almanac Everyday Advice Calendar        Find more of everything at Almanac.com.
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NOVEMBER • 2015

Alaska Day Traditional 
   (USA)

Columbus Day Observed 
  (USA)

Thanksgiving Day (Canada) Islamic New Year

United Nations Day

HalloweenNevada Day (USA)

–Fine Art Photographic Library/SuperStock

Instead of buying gift 
wrap, cover presents 

with maps that  
you no longer need.

Save the water  
collected by  

a dehumidifier for 
your houseplants.

Never spend  
your money before 

you have it.
–Thomas Jefferson, 3rd  

U.S. president (1743–1826)

C A L E N D A R S
Created by The Old Farmer’s Almanac 

T H E  N I N T H  M O N T H

SEPTEMBER  •  2015

The Old Farmer’s Almanac 2015 Weather Watcher’s Calendar Check the weather forecast and find more fascinating weather facts at Almanac.com.
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A double rainbow forms over Stanage Edge in Peak District National Park, near Hathersage, England.

Photo: age fotostock/SuperStock
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AUGUST • 2015

All Fools’ Day Pascua Florida Day

Palm Sunday
Thomas Jefferson’s Birthday

Easter
Orthodox Easter

Easter Monday
Patriots Day  
   (Maine, Mass.)
San Jacinto Day (Tex.)

First day of Passover

Earth Day St. George’s Day (N.L.) National Arbor Day

Birthday of Robert B.  
   Thomas, founder of  
   The Old Farmer’s 
   Almanac 

Good Friday

APRIL 17

On this day in 2006, Del Rio,

Texas, sweltered at 101 F.

ASK THE OLD FARMER:

How are rainbows depicted  

in folklore? 

ANSWER:

Various cultures attach spiri-

tual meaning to the rainbow, 

such as the belief that it is a 

bridge to heaven. Some ancient 

legends say that a rainbow is 

the bow of the god of thunder 

or that it drinks water from the 

earth and returns it to the sky. 

In Irish folklore, a pot of gold is 

buried where the bow touches 

the ground (which leaves the  

question of whether a double 

rainbow offers two pots).

A rainbow at noon  
usually brings much rain.

MAY

Hungry for more bread 
recipes? Grab a copy of 
the Garden-Fresh Cookbook at 
Almanac.com.

The Old Farmer’s Almanac Recipe Calendar • 2015
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 SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY Figs Stuffed with 

Gorgonzola and 
Prosciutto 

2 dozen ripe, fresh figs

4 to 5 thin slices prosciutto, cut into 2-by-2-inch 

squares

3 ounces Gorgonzola dolce

Super-easy, super-impressive, and super-fast -- what 

more could you askr We like this recipe’s sweet, 

salty, piquant combination, but feel free to use your 

own favorite soft cheese, such as fresh goat’s-milk or 

ricotta. 

Cut an “x” into the top of each fig, slicing 
three-quarters of the way to the bottom. 
Stuff each fig with a piece of prosciutto. 
(Lay a square on top of the fig and push 
down gently on the center of the square, 
into the fig.) Spoon 1 teaspoon Gorgon-
zola into center of prosciutto. Repeat with 
each fig. Makes 2 dozen stuffed figs.

–Almanac.com

–photo: Friedrich Strauss/GAP Photos
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APRIL • 2015

May Day

Cinco de Mayo Truman Day (Mo.)

Armed Forces Day

National Maritime DayVictoria Day (Canada)

Memorial Day 
(observed)

Mother’s Day
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JUNE • 2015 A Fresh Harvest
You should harvest figs when they 

are fully ripe. The figs should be fully 

colored and slightly soft to the touch. 

Figs can be eaten fresh from the tree, 

preserved, or used in cooking.

7 
Labor Day

Thunder in September indicates a good crop 

of grain and fruit for next year.

13 
Grandparents Day

New Moon
The name Echinacea comes from the 

Greek word echino, meaning  

“hedgehog,” and refers to the  

coneflower’s spiny brown central cone.

14 
Rosh Hashanah

For best fruiting, an apple tree  

needs 6 or more hours of direct  

summer sun daily.

20
Divide and replant daylilies, hostas, 

phlox, and poppies now.

23
Yom Kippur

Autumnal Equinox
The golden-rod is yellow; 

The corn is turning brown; 

The trees in apple orchards 

With fruit are bending down.
–Helen Hunt Jackson, American poet (1830–85)

27
Full Harvest Moon

The full Moon nearest the autumnal 

equinox is called the Harvest Moon 

because it is bright enough to allow the 

harvest chores to be finished.

CONEFLOWERS

A magnet for butterflies, bees, and moths 

in summer, nectar-rich coneflowers (Echi-

nacea), such as the spectacular double-

flower ‘Hot Papaya’ shown here, are tall 

enough to use as a backdrop for shorter 

annuals or perennials but short enough 

to use for color in front of shrubs. In the 

fall, leave the dried seed heads on the 

plants: They’ll supply food for finches 

and other birds and also provide visual 

interest during winter. 
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Patriot Day

U
New Moon

W
First Quarter

Y
Last Quarter

I
Full Harvest Moon

Labor Day
The 2016 Old Farmer’s  
 Almanac goes on sale today. Admission Day (Calif.)

Grandparents Day Rosh Hashanah Constitution Day

International Day of Peace
Yom Kippur
Autumnal Equinox

In the early 1900s, farmers often used cigar boxes or lard pails as mailboxes.

Photo: ML Harris/Getty Images

Letters from absent friends  

extinguish fear, unite division,  

and draw distance near.

–Aaron Hill, English dramatist (1685–1750)
July
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The 2015 Old Farmer’s Almanac Country Calendar  Visit Almanac.com for more country wit, wisdom, and weather.

Moons in July Country Wisdom
No question that the best advertis-

ing in the world is the personal con-

tact method. But no man or his rep-

resentatives can reach all customers 

by this manner. A good mailing list 

to which you send an attractively 

worded letter, specific as to price 

and kind and grades of your pro-

duce, is just logic.
–The Old Farmer’s Almanac, 1952

   1 2 3 4

5 6 7 8 9 10 11

12 13 14 15 16 17 18

19 20 21 22 23 24 25

26 27 28 29 30 31
On This Day

On July 26, 1775, the Second Conti-

nental Congress established the U.S. 

postal system and made BENJAMIN 

FRANKLIN its first postmaster general. 

He oversaw the running of all post 

offices from Massachusetts to Georgia. 

Franklin’s portrait first appeared on a 

stamp on July 1, 1847; it cost 5 cents 

and paid for a half-ounce letter travel-

ing under 300 miles.

 SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

Did You Know?
A mailbox that  

was hit by a  

meteorite in  

Claxton, Georgia,  

in 1984, sold for 

nearly $83,000.

Best Days in July
FOR CUTTING HAY

7–9

FOR SETTING EGGS

3, 4, 30, 31

FOR FISHING

1, 15–31

See more Best Days at the back of this calendar.

2 0 1 5

JULY 1

Full Buck Moon 

JULY 8

Last Quarter

JULY 15

New Moon 

JULY 24

First Quarter

JULY 31

Full Thunder 
Moon 

NOTES AND REMINDERS

NOTES AND REMINDERS

Canada Day Independence Day

  
Nunavut Day 

(Canada)

Orangemen’s Day,  
traditional (N.L.)

Pioneer Day  
(Utah)



The Old Farmer’s Almanac

COOKING FRESH
Simple, delicious, fresh, and fast—that’s this 

collection of more than 160 recipes that help to 

turn nutritious, garden-fresh 

ingredients (from asparagus 

to zucchini) into delicious 

menus, meals, and treats for 

family and friends. Sprinkled 

throughout are hints and tips 

to help cooks enjoy the just-

picked fl avor and benefi ts of 

the ingredients.

• full-color, 136 pages, softcover

Includes recipes such as:

• Asparagus and Shrimp Crepes • Fresh Tomato 

Soup • Creole Corn Skillet • Swordfish Kabobs • 

Sweet Potato and Pecan Muffins • Berry 

Chocolate Torte • and many more!

The Old Farmer’s Almanac

EVERYDAY BAKING
The Old Farmer’s Almanac Everyday Baking 

presents 118 tested and truly delicious recipes 

by Ken Haedrich, one of 

America’s baking authorities 

and author of 11 cookbooks. 

Great-tasting baked goods 

require recipes with precise 

and clear directions—and this 

cookbook delivers. Enticing 

recipes, beautiful photographs, 

and helpful baking tips make 

this a cookbook that every baker will use and love.

• full-color, 136 pages, softcover

Includes recipes for:

• pies • crisps and cobblers • cakes for any occasion 

• cookies and bars • quick breads • and more!

$10.00 eachI

$10.00 eachJ
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Every day is special at Almanac.com. 17

Pumpkin Sugar Cake 

Here’s a coffee cake in the tradition of Moravian sugar cake, the yeast-raised cake made from potato dough and 

covered with a buttery sugar topping. Our version uses pumpkin instead of potato and has an orange hue that’s 

quite pretty. It makes a big, impressive, and rather unique cake if you need to feed a whole gang. 

For dough: Pour the water into a small bowl and sprinkle with yeast. Stir 

to blend, then set aside for 5 minutes. 

Meanwhile, combine the pumpkin, milk, sugar, oil, egg and yolk, 

salt, and vanilla in a large bowl. Stir in the dissolved yeast. Whisk well. 

Add 2 cups of the unbleached flour and beat well with a wooden spoon 

for 2 minutes. Stir in the remaining 1 cup of flour, 1⁄3 cup at a time, beat-

ing well with the spoon for 1 minute after each addition. Do not skimp 

on the time: This hand beating eliminates the need to knead. Set the 

dough aside long enough to butter a 13x9-inch baking pan. Scrape the 

dough out of the bowl and into the middle of the baking pan. Set aside 

for 5 minutes. 

Tear off a sheet of plastic wrap a little larger than your pan and oil it 

or coat it with nonstick spray; the oil will ensure that the plastic doesn’t 

stick to the dough. Place the plastic on top of the dough with the oiled 

side toward the dough, center the plastic, and press the dough out 

evenly in the pan. Take your time to make it reasonably level. Remove 

the plastic and cover the pan with a fresh sheet of plastic wrap. Set aside 

at room temperature for 1½ hours to rest (it won’t seem to rise very 

much).

For topping: While the dough rests, put the brown sugar, walnuts, and 

cinnamon in a food processor and pulse until the nuts are very finely 

chopped. Set aside. 

After 1½ hours have passed, preheat the oven to 350°F. Remove the 

plastic and cover the dough evenly with the brown sugar topping. Us-

ing a fingertip, make 12 deep indentations in the dough (three evenly 

spaced rows of four holes). Melt the 7 tablespoons of butter and spoon 

evenly over the top, letting some of it drip into the holes. Bake on the 

center oven rack for 35 minutes. The top will be a rich golden brown, 

but the best indicator of doneness is total baking time. Cool in the pan 

on a rack for 10 minutes before slicing and serving. Makes 12 to 15 servings. 

DOUGH:
1⁄4 cup lukewarm water (105° to 115°F)

1 packet (21⁄4 teaspoons) active dry 

yeast
3⁄4 cup canned pumpkin, or home-baked 

pumpkin flesh, puréed
1⁄2 cup milk, slightly warmer than body 

temperature
1⁄3 cup sugar
1⁄4 cup vegetable oil

1 large egg plus 1 yolk, at room  

temperature

11⁄2 teaspoons salt

1 teaspoon vanilla extract

3 cups all-purpose flour

TOPPING:
3⁄4 cup packed light-brown sugar
3⁄4 cup walnut pieces

1 teaspoon cinnamon

7 tablespoons unsalted butter

Pumpkin Sugar Cake

(recipe at right)
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Here’s a coffee cake in the tradition of Moravian sugar cake, the yeast-raised cake made from potato dough and 

covered with a buttery rsion uses ato and has an orange hue that’s 

quite pretty. It makes a big, impressive, and rather unique cake if you need to feed a whole gang. 

For dough: Pour the water into a small bowl and sprinkle with yeast. Stir :

to blend, then set aside for 5 m

Meanwhile, combine the pumpkin, milk, sugar, oil, egg and yolk, 

salt, and vanilla in a large bowl. Stir in the dissolved yeast. Whisk well.

Add 2 cups of the unbleached flour and beat well with a wooden spoon

DOUGH:
1⁄1

4⁄⁄  cup lukewarm water (105° to 115°F)

1 packet (21⁄1
4⁄⁄  teaspoons) active dry 

yeast
3⁄3

4⁄⁄ cup canned pumpkin, or home-baked

Pumpkin Sugar Cake

(recipe at rrecipe ight)ght)
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Glazed Lemon Coconut Loaf
Preheat the oven to 350°F. Butter a 9x5-inch loaf pan and line it with 

parchment paper, if using. Combine the sugar, melted butter, oil, 

lemon zest, lemon extract, vanilla extract, and milk. Whisk well, to 

blend. In a separate, smaller bowl, whisk the eggs and buttermilk until 

evenly blended. Set aside. In another bowl, sift the flour, baking pow-

der, and salt. Using a wooden spoon, stir a third of the dry mixture 

into the sugar mixture. Add half of the buttermilk mixture, stir until 

smooth, then add another third of the dry ingredients, the remaining 

buttermilk, and the rest of the dry ingredients, stirring until smooth 

after each addition. Stir in the coconut. Scrape the batter into the pre-

pared pan and smooth the top with a spoon. Bake on the center oven 

rack for about 50 minutes, until a tester inserted deep into the center 

of the bread comes out clean. The top will be deep golden brown. Cool 

the loaf in the pan on a rack for 10 minutes. Remove the loaf from the 

pan and cool to room temperature.

For glaze: Combine the confectioners’ sugar, lemon juice, melted but-

ter, and lemon extract in a small bowl. Whisk well, to blend. The glaze 

should have the consistency of heavy cream. Adjust, as needed, with a 

little more sugar (to thicken) or drops of lemon juice or water (to thin). 

Do not use milk; it could curdle the glaze. When the bread has cooled 

to room temperature, spoon the glaze evenly over the top of the bread, 

then immediately sprinkle with the coconut. Makes 10 to 12 servings. 

BATTER:
1 cup sugar5 tablespoons unsalted butter, melted

3 tablespoons vegetable oil
finely grated zest of 1 lemon

1 teaspoon lemon extract
1 teaspoon vanilla extract

1⁄4 cup milk2 large eggs, at room temperature

3⁄4 cup buttermilk2 1⁄2  cups all-purpose flour
2 1⁄2  teaspoons baking powder

3/4 teaspoon salt1⁄2  cup sweetened flaked coconut
GLAZE (optional, but highly recommended):

1 cup confectioners’ sugar
2 tablespoons lemon juice

2 tablespoons unsalted butter, melted

1⁄4 teaspoon lemon extract 

1⁄3 cup sweetened flaked coconut

Glazed Lemon Coconut Loaf(recipe at left)

Multiplying the Loaves
 Any full-size quick bread recipe can be baked as many small loaves that make perfect gifts. 

Try this: Buy small attractive or novelty loaf pans on sale or at flea markets. Divide the batter 

evenly among them, filling them about two-thirds to three-quarters full. Reduce the baking 

time to about 25 to 35 minutes, depending on the size of the pans. (Always use a tester to see 

if the loaves are done.) Wrap the loaves in the pans in cellophane bags and give them away to 

friends, family, neighbors, the postman—anyone on whom you’d like to bestow some kindness.  

Rosemary Chicken With Spinach

4 chicken breast halves, with skin

salt and pepper, to taste

2 cloves garlic, 1 finely chopped, 1 thinly sliced

1 tablespoon chopped fresh rosemary or 1 teaspoon dried rosemary

3 tablespoons olive oil, divided

3 tablespoons red-wine vinegar, divided

1 pound spinach, stemmed 
1 ⁄2 teaspoon sugar

Place the chicken breasts on a plate. Season them with salt and pepper. 

Sprinkle them with the chopped garlic and rosemary, turning once or 

twice to coat evenly. 

In a small bowl, whisk together 2 tablespoons of the oil and 1 

tablespoon of the vinegar. Pour this over the chicken and set aside to 

marinate for 20 to 30 minutes. 

In a large, heavy skillet over medium-high heat, place the chicken 

breasts, skin side down. Reduce the heat to medium and cook for 8 

minutes, or until browned. 

Turn the chicken over, cover the pan, and cook for 5 minutes. 

Remove the cover and continue cooking for 3 minutes, or until the 

chicken is cooked through. 

Meanwhile, steam the spinach until barely wilted. 

Place 1 tablespoon of olive oil and the sliced garlic in a medium skillet 

and heat just until the garlic sizzles. Remove from the heat. Add the 

spinach and toss to coat. 

Remove the chicken from the large skillet when cooked. 

Add the sugar and remaining 2 tablespoons of vinegar to the large 

skillet and boil, stirring until blended and reduced by half, about 1 

minute. Drizzle a little of this glaze over each chicken breast. 

Serve on a bed of the cooked spinach. 

Makes 4 servings.

In the language of  

      flowers, rosemary 
symbolizes 

  remembrance.

Rosemary Chicken  
With Spinach
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Mixed Greens With  

Calendula Petals

This salad is almost too beautiful to eat. 

Salad:

8 cups torn mixed salad greens

1 ⁄3 cup shredded red cabbage

1 ⁄2 red bell pepper, th
inly sliced

1 ⁄2 avocado, pitted, peeled, and sliced

1 ⁄4 cup thinly sliced red onion

1 orange, peeled, sliced in half-ro
unds, and seeded

1 ⁄4 cup sliced almonds, toasted

1 ⁄4 cup fresh calendula petals

Dressing:

2 tablespoons red-wine vinegar

6 tablespoons canola oil 

salt and pepper, to taste

For salad: 

In a large bowl, mix the salad greens with  

the cabbage. Add the red pepper, avocado, onion, 

orange slices, almonds, and calendula petals. 

For dressing: 

Put the vinegar, oil, and salt and pepper into a small 

bowl or jar with a lid and whisk or shake to combine.

Pour the dressing over the salad and toss to coat. 

Makes 6 servings.

  Calendula is an 

       a
nnual that resembles 

 the marigold.
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Mixed Greens With 

Calendula Petals
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The Old Farmer’s Almanac 

EVERYDAY COOKBOOK
From America’s most trusted reference, a 

cook’s blend of delicious, home-style fare 

updated for today’s 

healthful and busy 

times. With everything 

from snacks and 

casual meals to food 

for family dinners and 

special occasions, 

The Old Farmer’s 

Almanac Everyday 

Cookbook is filled with more than 400 

wholesome, good-eating recipes guaranteed 

to satisfy hearty appetites year-round. 

• 336 pages • 71 ⁄4" x 91 ⁄4" • hardcover

Includes recipes for:

• chowders and stews • appetizers 

• muffins and pastries • seafood • poultry 

• meat • pasta • and more!

The Old Farmer’s Almanac 

COMFORT FOOD
Award-winning cook and author Ken Haedrich 

brings his special mastery 

to more than 200 “made 

from scratch” classic 

comfort dishes. What’s 

your favorite “comfort 

food”? Melt-in-your-mouth 

mac ’n’ cheese? Deep-

dish apple pie? Southern-

style chicken and dumplings? Comfort Food has 

everything from familiar favorites updated for 

today’s tastes to classic dishes.

• full-color • 288 pages • 8 9 ⁄16" x 9" 

• softcover

Includes recipes such as:

• Tex-Mex Lasagna • Creamy Mussels Chowder  

• Country-style Root Beer–Braised Ribs  

• Cincinnati Chili • Maple Pecan Carrot Cake

$20.00 eachK

FREE: Old Farmer’s 

Almanac Recipes 

Calendar with 

purchase of The Old 

Farmer’s Almanac 

Everyday Cookbook. 

A $10.00 VALUE!

Perfect Macaroni and Cheese
(see page 186)

Easy Dill Potato Soufflé
(see page 193)

$20.00 eachL
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breads

Glazed Lemon Cream Scones

Delicate, fragrant, and delicious. 

For batter:

 Preheat the oven to 400°F. Get out a large baking sheet. 

 Combine the flour, sugar, baking powder, salt, and lemon zest in a large bowl  

and whisk to mix. Add the butter and, using a pastry blender or your fingers, cut it 

into the dry mixture to make very small pieces. Make a well.

 Combine the cream, yolk, and vanilla in a small bowl and stir to blend. Pour into 

the well and stir until the dough pulls together. Set aside to rest for 3 to 4 minutes. 

 Lightly flour a work surface.

 Scrape the dough onto the work surface and dust your hands and the dough with 

flour. Knead the dough gently 4 or 5 times. It will be soft but manageable. Shape  

the dough into a ball, then flatten it into a disk about 3⁄4-inch thick and 7 to 71⁄2 inches 

in diameter. Cut the disk into eight equal pie wedges. Place the wedges on the baking 

sheet, evenly spaced. Lightly brush the tops with cream. 

 Bake for 15 to 17 minutes, or until golden. 

 Transfer to a cooling rack. 

For lemon glaze:

 Sift the confectioners’ sugar into a bowl. Add the corn syrup and 1 tablespoon of 

milk and stir with a wooden spoon, until smooth. Add the lemon extract and stir to 

blend. Add additional milk, 1⁄2 teaspoon at a time, and whisk until the glaze is thick 

but still runny. 

 When the scones are barely warm, place them on a sheet of wax paper or plastic 

wrap and drizzle them generously with the glaze. 

Makes 8 scones.

Batter:

2 cups all-purpose flour 
1 ⁄3 cup sugar

1 tablespoon baking powder 
1 ⁄2 teaspoon salt

finely grated zest of 1 lemon

3 tablespoons cold unsalted butter,  

cut into 1 ⁄4-inch pieces

1 egg yolk

1 cup heavy cream or whipping cream, 

plus a spoonful or two for tops
1 ⁄2 teaspoon vanilla extract

Lemon Glaze:

11 ⁄2 cups confectioners’ sugar

1 tablespoon light corn syrup

1 tablespoon milk, plus more as needed
1 ⁄8 teaspoon lemon extract

EASY DOES IT

For light, fluffy 

scones, avoid  

kneading the 

dough too many 

times. A gentle 

touch is best.
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main dishes:  f ish and shel l f ish

Steamed Clams With Garlic and Mushrooms

Have crusty warm garlic bread on hand for sopping up the juice! 

3 tablespoons unsalted butter 

2 tablespoons olive oil

1 cup finely diced mushrooms

4 cloves garlic, minced 

2 shallots, thinly sliced

1 cup dry white wine

1 cup clam juice or water

24 to 48 (about 12 per person) small fresh clams, scrubbed and well rinsed

salt and ground black pepper, to taste

2 to 3 tablespoons chopped fresh Italian parsley, for garnish

 Heat the butter and olive oil in a large, nonreactive pot over low 

heat, add the mushrooms, garlic, and shallots, and cook for 3 to 4 

minutes, or until soft, stirring occasionally. Add the wine, clam juice, 

and clams. Cover and simmer for 8 to 9 minutes, or until the clams 

have opened. Discard any clams that do not open. 

 Divide the clams among the serving bowls. 

 Add salt and pepper, to taste, to the broth. Ladle the broth over the 

clams, garnish with parsley, and serve. 

Makes 2 to 4 servings. 

Variation

For broth with body:

 Return the broth to the heat and bring it to a simmer.

 In a small bowl, combine 4 teaspoons of all-purpose flour and  

4 teaspoons of soft butter. 

 Add the flour–butter mixture to the broth and cook, whisking 

constantly, for 2 to 3 minutes, or until the sauce thickens slightly. 

Ladle, as directed, over the clams.

Clams or  Mussels

Clams and mussels 

belong to two differ-

ent species. Clams are 

light-colored and short 

and squat in shape. 

They live buried in 

the sand or seabed. 

Mussels are dark and 

shaped like elongated 

teardrops and grow 

firmly attached to 

structures like rocks, 

docks and boats.
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 Lightly flour a work surface.

 Scrape the dough onto the work surface and dust your hands and the dough with 

flour. Knead the dough gently 4 or 5 times. It will be soft but manageable. Shape

the dough into a ball, then flatten it into a disk about 3⁄34⁄⁄ -inch thick and 7 to 71⁄12⁄⁄  inches

in diameter. Cut the disk into eight equal pie wedges. Place the wedges on the baking 

sheet, evenly spaced. Lightly brush the tops with cream.

 Bake for 15 to 17 minutes, or until golden. 

 Transfer to a cooling rack.

For lemon glaze:

 Sift the confectioners’ sugar into a bowl. Add the corn syrup and 1 tablespoon of 

milk and stir with a wooden spoon, until smooth. Add the lemon extract and stir to 

blend. Add additional milk, 1⁄12⁄⁄  teaspoon at a time, and whisk until the glaze is thick 

but still runny. 

 When the scones are barely warm, place them on a sheet of wax paper or plastic

wrap and drizzle them generously with the glaze. 

Makes 8 scones.

main dishes:  f ish and shel l f ish

Steamed Clams With Garlic and Mushrooms

Have crusty warm garlic bread on hand for sopping up the juice! 

3 tablespoons unsalted butter

2 tablespoons olive oil

Potato Pizzarecipe on page 194

Pizza Margherita .................................................. 190

Spinach and Meatball Pizza ................................ 191

Pesto, Tomato, and Zucchini Pizza ..................... 192

Portobello Mushroom and Vidalia Onion Pizza ... 193

Potato Pizza .......................................................... 194

Deep-Dish Pizza ................................................... 196

Eggplant Parmesan Flatbread ............................ 197

Barbecue Bacon, Shrimp, 
and Blue Cheese Flatbread ................................ 198

Sausage, Broccoli, and Cheese Calzone ............ 199

Kale and Three-Cheese Calzone ......................... 200

Baked Reuben Calzone ....................................... 201

Chicken Parmesan Potpie ................................... 202 

Turkey Potpies With Stuffing Crumb Topping ..... 204

Meat Pie ............................................................... 205

Crab Potpie ........................................................... 206

Vidalia Onion Pie .................................................. 207

Roasted Tomato Pie ............................................. 208

Mexicali Corn Bread Pie ...................................... 209

Swiss Chard and Ricotta Pie ............................... 210

Fresh Corn and Cheddar Spoon Bread .............. 211

Fresh Tomato Tart ................................................ 212

Quiche Lorraine .................................................... 214 

Cauliflower Quiche au Gratin .............................. 215

Smoked Salmon, Dill, and Gouda Quiche .......... 216

Broccoli Polenta Quiche ...................................... 217

Mexican-Style Quiche .......................................... 218

Pizza or Calzone Dough ....................................... 220

Wheaten Flatbread Dough .................................. 221

All-Purpose Pie Dough ......................................... 222

Food Processor Tart Dough ................................. 223

pizzas &      savor y  p ies
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The Old Farmer’s Almanac 

2015 ENGAGEMENT 
CALENDAR
Advice, folklore, wit, and 

wisdom in a week-at-a-glance 

format, with ample space for 

appointments, notes, and 

reminders. Includes 2016 

and 2017 advance planners,

plus anniversary and 

address pages.

• illustrated, two-color

• hardcover

• lay-flat wire binding

The Old Farmer’s Almanac 

WEATHER JOURNAL
This undated journal 

provides a place to record 

and track daily weather 

observations. Weather 

photographs and weather 

information, facts, history, 

and charts aid and enlighten 

users. A perfect gift for 

weather watchers.

• four-color throughout 

• lay-flat wire binding

• 128 pages

FREE: Old Farmer’s Almanac 

Weather Watcher’s Calendar 

with purchase of The Old 

Farmer’s Almanac Weather 

Journal. A $10.00 VALUE!

$15.00 eachM

$15.00 eachN

T H E  O L D  F A R M E R ’ S  A L M A N A CT H E  O L D  F A R M E R ’ S  A L M A N A C

2 0 1 5  C A L E N D A R

Amazing weather photos for every month.
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WEATHER HISTORY
On September 2, 1935, a catastrophic hurricane hit

the Florida Keys, with gusts of 150 to 200 miles

(240 to 320 km) per hour and waves 30 feet (9

m) above median sea level. Four hundred peo-

ple died, mainly from drowning. The record for

the lowest barometric pressure in the United

States—26.35 inches (67 cm)—was set along

Long Key.
On September 3, 1970, a record-setting hailstone

fell in Kansas. The stone was 171⁄2 inches (40

cm) in circumference.On September 8, 1900, the United States experi-

enced the worst weather disaster in its history:

The Galveston Hurricane claimed 6,000 lives.

On September 14, 1944, a hurricane with winds of

100 miles (160 km) per hour tore up the Atlantic

City boardwalk.
FOR THE RECORD■ In 1937, Roger Scaife, the tenth editor of The Old

Farmer’s Almanac, deliberately omitted the

weather forecasts from the 1938 edition—the

first time that weather forecasts were not in-

cluded since the Almanac was first published in

1792. Readers revolted and sales plummeted.

However, the event had little or no impact on the

Almanac’s 80 percent weather accuracy rate.
�

Example: When the dry-bulb temperature is 70°F and the wet-bulb temperature is 65°F (a difference of 5 degrees), the relative humidity is

77 percent. For a Celsius version of the Psychrometric Table, visit Almanac.com/weathercenter.

PSYCHROMETRIC TABLE

■ To determine relative humidity, take the temperature with both a dry-bulb and a wet-bulb thermometer.

Find the difference between the two measurements and then see where the numbers intersect on the

chart below.
TEMPERATUREON A DRY-BULB THERMOMETER 

TEMPERATURE DIFFERENCE BETWEEN DRY-BULB AND WET-BULB THERMOMETERS (°F)

(°F)

4
5

6
7

8
9

10
11

12

RELATIVE HUMIDITY (%) 

40

68
60

52
45

37
29

22
15

7

50

74
67

61
55

49
43

38
32

27

60

78
73

68
63

58
53

48
43

39

70

81
77

72
68

64
59

55
51

48

80

83
79

75
72

68
64

61
57

54

90

85
81

78
74

71
68

65
61

58

THUNDERSTORMS
Most of the 100,000 thunderstorms that the United States experiences each year are relatively mild, last-

ing anywhere from 20 minutes to three hours. Ten thousand of these storms, however, are rated as severe,

which means that they have 3⁄4-inch (2-cm) hail and/or wind gusts of at least 58 miles (90 km) per hour.

They can last for hours and travel 200 miles (320 km) or more. Severe thunderstorms need both rising

and descending air to maintain their strength. Converging winds and updrafts can push the developing

clouds 5 to 8 miles (8 to 12 km) into the atmosphere. When the clouds reach high enough into the at-

mosphere to become very cold, rain and hail start to fall, and lightning and thunder are at their peak.

® The water in an average white, puffy, cumulus cloud weighs about 550 metric tons. 

A storm cloud can weigh as much as a million tons.
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Get daily forecasts, weather history, and more at Almanac.com.

A wet September foretells a drought the next year.
�
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FREE: The Old Farmer’s 

Almanac Note Cards 

with purchase of The Old 

Farmer’s Almanac 

Engagement Calendar. 

A $9.00 VALUE!

The Old Farmer’s Almanac 

ALL-SEASONS 
GARDEN JOURNAL 
This illustrated, all-seasons 

journal is loaded with tips 

and planting schedules for 

flowers, herbs, lawns, and 

vegetables. Ample space is 

provided to record varieties, 

dates, and weather and to 

make notes. This undated 

journal makes a perfect gift 

for any gardener. 

• four-color throughout

• lay-flat wire binding

• 80 pages

$14.00 eachO
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GENERAL RULES FOR PRUNING

W H A T W H E N

H O W

Apple
Early spring Prune moderately. Keep tree open with  

main branches well spaced. Avoid sharp, 

V-shaped crotches.

Cherry
Early spring Prune the most vigorous shoots moderately.

Clematis
Spring

Cut weak growth. Save as much old wood 

as possible.

Flowering After 
Remove dead wood only.

dogwood
floweringForsythia

After 
Remove old branches at ground. Trim 

flowering
new growth.

Lilac
After 

Remove diseased, scaly growth; flower 

flowering heads; and suckers.

Peach
Early spring Remove half of last year’s growth. Keep tree 

headed low.

Plum
Early spring Cut dead, diseased branches; trim rank 

growth moderately.

Rhododendron After 
Prune judiciously. Snip branches from weak,

flowering leggy plants to induce growth from roots.

Rose of 
When buds Cut all winter-killed wood to swell growth 

Sharon
begin

back to live wood.

Roses,
After 

Cut half of old growth; retain new shoots for

climbers
flowering next year.

Roses
Spring, 

Cut dead and weak growth; cut 

(except 
after frosts branches or canes to four or five eyes.

climbers)
Trumpet vine Early spring Prune side branches severely to main stem.

Virginia 
Spring

Clip young plants freely. Thin old plants  

creeper

and remove dead growth.

Wisteria
Spring, 

Cut new growth to spurs at axils of leaves.

summer
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Spring Garden Chores

P R U N I N G R E C O R D

What _____________________
When ____________________What _____________________

When ____________________

What _____________________
When ____________________What _____________________

When ____________________

What _____________________
When ____________________What _____________________

When ____________________

TIPS
■ Water compost pile during

dry periods so that it remains
active.

■ Cover compost pile with
plastic during extended heavy

rains to prevent nutrients from
leaching out.

■ Don’t put invasive weeds, dis-
eased plants, meat and fish scraps,

bones, grease, fat, cheese, or pet
wastes into your compost pile.

■ Dig up and divide horse-
radish roots in the spring.■ Repair trellises and lattice-

work before grapevines and
climbing roses start to grow.■ Graft fruit trees in early spring

when the sap starts flowing.

Q 1 9
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Visit our gardening pages at Almanac.com.
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MANURE GUIDE

Primary Nutrients (pounds per ton)

Type of Manure

Water Content Nitrogen Phosphorus Potassium

Cow, horse 

60%–80% 12–14 5–9 9–12

Sheep, pig, goat 

65%–75% 10–21 
7 13–19

Chicken: Wet, sticky, and caked 
75% 

30 
20 

10

Moist, crumbly to sticky 
50% 

40 
40 

20

Crumbly 

30% 
60 

55 
30

Dry 

15% 
90 

70 
40

Ashed 

None
None 135 

100

Type of Garden

Best Type of Manure
Best Time to Apply

Flower 

Cow, horse
Early spring

Vegetable 

Chicken, cow, horse
Fall, spring

Potato or root crop 

Cow, horse

Fall

Acid-loving plants (blueberries,  Cow, horse
Early fall or not at all

azaleas, mountain laurels, 
rhododendrons)

TIPS
■ Don’t remove win-ter mulch too early.Fluctuating tempera-tures in March andApril can kill plants.■ Plant pansies inpots outdoors, or setthem into the soil as soon as it can beworked. Deadheaddiligently to keepthem flowering fromspring through fall.

S O I L F I X E S

■ Clay soil: Add coarse sand (not beach sand), compost, and peat moss.

■ Silt soil: Add coarse sand (not beach sand) or gravel and compost, or well-

rotted horse manure mixed with fresh straw.

■ Sandy soil: Add humus or aged manure, peat moss, or sawdust with some

extra nitrogen. Heavy, clay-rich soil can also be added to improve the soil.

S O I L A M E N D M E N T S

■ Bark, ground: Made from various tree barks. Improves soil structure.

■ Compost: Excellent conditioner.
■ Leaf mold: Decomposed leaves that add nutrients and structure to soil.

■ Lime: Raises the pH of acid soil and helps loosen clay soil.

■ Manure: Best if composted. Good conditioner.

■ Peat moss: Conditioner that helps soil retain water.

■ Sand: Improves drainage in clay soil.

■ Topsoil: Usually used with another amendment. Replaces existing soil.

FERTILIZERS
■ Fertilizers are labeledto show the percentagesby weight of nitrogen(N), phosphorus (P), andpotassium (K). Nitrogenis needed for leaf growthand is responsible formaking plants greener.Phosphorus is associ-ated with root growthand fruit production.Potassium, also knownas potash, helps theplant fight off diseasesand keeps it vigorous. A100-pound bag of 10-5-10 contains 10 poundsof nitrogen, 5 poundsof phosphorus, and 10pounds of potassium.The rest is filler, whichgives it bulk and makesit easier to spread.
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J O U R N A L S

FREE: 

Old Farmer’s 

Almanac 

All-Seasons 

Garden Guide 

with purchase of the 

The Old Farmer’s Almanac 

Garden Journal. 

A $5.00 VALUE!



MOON SHINERS 
SUN-POWERED LIDS
Illuminate your favorite treasures 

or seasonal decorations by using 

these solar-powered mason jar 

lids, each with a built-in solar 

panel, rechargeable AAA battery, 

and LED light. Design ideas are 

endless: mementos, objects from 

nature, photos, ornaments . . .

anything that can fi t in a standard 

mason jar! Can be used indoors 

or outdoors. The 2.75"-diameter 

lids fi t standard canning jars. 

Automatic switch comes on when 

it’s dark. Jars are not included.

VERMONT SLEIGH 
PEWTER ORNAMENT
This fanciful pewter sleigh 

ornament is crafted by hand at 

Danforth Pewter in Middlebury, 

Vermont. Danforth pewter is 

made of the highest-quality 

lead-free alloy of tin, copper, 

and antimony. These high-quality 

ornaments won’t break, feel 

substantial in your hand, and 

will develop a warm patina with 

age. This beautiful sleigh will 

become a cherished heirloom 

ornament. Intricately designed 

on both sides. 

Size: 23 ⁄4" x 17 ⁄8"

“FRIENDS IN WINTER”   
JIGSAW PUZZLE
Have fun piecing together this 

beautiful scenic puzzle that

captures the coziness of a 

wintry New England farmhouse 

with the village and mountains 

in the background. The cat on 

the porch railing watches the 

dog “friends” play in the snow. 

A gorgeous puzzle for hours of 

enjoyment.

• 1,000 pieces

• 24" x 30"

• ages 12 and up

• made in the U.S.A.

CROSS-STITCH KITS
Choose from two custom-designed counted cross-stitch kits 

designed by Barbara Bangser for the Posy Collection. Each kit 

contains 18-ct. Charles Craft fabric, DMC fl oss, a needle, chart, 

instructions, and a color photograph of the fi nished piece.

• Almanac New Year: An original quote from Robert B. Thomas 

(1766–1846), who fi rst published this Almanac in 1792. Finished 

size: 111 ⁄2" x 5" (fabric 16" x 10") 

• In Praise of Frugality: Finished size: 6" x 8" (fabric 12" x 13") 

$24.00 eachQ

$24.00 eachP

$22.00 eachS

$18.00 set of 2 lidsT

$18.00 eachU

S P E C I A L T Y  I T E M S

The Old Farmer’s Almanac 

2015 EVERYDAY CALENDAR
A compilation of curious facts, fascinating folklore, 

historical trivia, useful household and gardening 

tips, puzzles, and timeless proverbs. It’s The Old 

Farmer’s Almanac in a page-per-day format! 

• gift-boxed, plastic easelback, 53 ⁄16" x 51 ⁄2"

$13.00 eachR

manac

Frames not included.



HARVEST THYME 
HERBS’ FAVORITE 
DIP MIXES
Great for entertaining—

contains 4 delicious dip 

mixes from Harvest Thyme 

Herbs in New Hampshire. 

Each mix packet will make 

2 to 4 servings. Extra 

recipes on each dip mix 

packet. These mixes contain 

no salt, sugar, or MSG and 

are gluten-free. 

Dip flavors include: 

• Galloping Garlic • Dill to 

Die For • Presto Pesto 

• Mexican Fiesta  

PLUS 4 additional recipe 

cards: • Asparagus Penne 

• Mexican Meltdown (a rice, 

beans, and cheese side 

dish) • Leftover Pork Hash 

• Hummus Veggie Wraps

NORTH COUNTRY 
SHIP’S BELL/
HUMMINGBIRD 
WIND CATCHER
The North Country Wind 

Bells® company is known 

for the “Haunting Sounds 

& Magic Memories”® 

of their bells’ ring, 

bringing remembrances 

of the sea to your 

garden or patio. 

These wind catchers 

create delightful 

sounds that echo a 

century’s tradition

in the use of ship’s

    bells for signaling and

    keeping time. 

•  designed to hang 

outdoors year-round 

with durable 

powder coating

• will not tangle or break

•  made in Maine of 60% 

recycled steel

• hammered bronze finish

•  ship’s bells measure 

7" long

• overall size is roughly 12"

DIAMOND WILLOW 
POCKET COMPASS
These unique and rustic 

compasses are handmade 

in New Hampshire from 

stunning diamond willow 

wood. Diamond willow has 

a deep rich color and lots of 

variations, knots, and grain 

character. Three coats of 

marine-grade polyurethane 

are applied for lasting 

protection. Our pocket-size 

compass is perfect for 

hiking or gift-giving. They 

are rugged! 

• rounded edges 

• 11 ⁄4" to 2" diameter 

• 1 ⁄2" to 3 ⁄4" thickness  

• no two are exactly alike 

• sturdy leather strap

GLASS SUNCATCHERS
These dazzling glass suncatchers are designed and 

hand-pressed by Old Hancock Glassworks in New 

Hampshire. Each piece has a unique character and is 

perfect for adding a little color to any window. Made 

from recycled glass, they have tiny bubbles in the glass 

and a glass loop at the top for hanging, which add to 

their charm. Beautiful when hung as a set, or keep one 

for yourself and give the others as gifts.

• approximately 3" diameter  

•  includes a descriptive card from the artist 

•  comes in protective foam sleeve

$25.00 for set of all three different suncatchersW

$34.00 eachX $20.00 eachY $13.00 eachZ

$10.00 eachV hh

S P E C I A L T Y  I T E M S

$13 00 eachZZ

Dragonfly only.


