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THE 2016 OLD FARMER’S ALMANAC—BOOKSTORE EDITION

The Old Farmer’s Almanac is back—and it’s better than ever!  This 304-page premium edition 
features a bigger size and high-quality white paper. • 55⁄8" x 81⁄4"

Here’s just part of what’s in this edition:
• how the jet streams affect the weather • straw bale, keyhole, and cement block gardens
• all about pulse foods (think beans) • mysteries of plant seed dispersal
• nature’s creatures from hell • origins of American horse breeds

Plus:
• planting by the Moon    • daily astronomical data
• weather forecasts    • amusing “anecdotes & pleasantries”
• best days to do things   • calendar, trends, and much more! 

$10.00 eachA

$10.00 eachB
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$13.00 eachC

The Old Farmer’s Almanac 
2016 EVERYDAY CALENDAR
Full of curious facts, folklore, trivia, useful household 
and gardening tips, puzzles, and proverbs. It’s The 
Old Farmer’s Almanac in a page-per-day format!  
• gift-boxed, plastic easelback, 53⁄16" x 51⁄ 2"

$10.00 eachD

2016 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

  1  2 3 4 5 6  
 SUNDAY 

MONDAY 
TUESDAY WEDNESDAY THURSDAY FRIDAY 

SATURDAY

The Old Farmer’s Almanac Baby Animals Calendar 6 

Love animals? Learn more about them at Almanac.com.

Mother-Daughter Day was filled with special moments. Photo: Minden Pictures/SuperStock

Big Baby

Although adult giraffes 

grow up to 19 feet tall, 

a newborn stands about 

one-third of that. When 

older, it will join other 

calves in a nursery-like 

group, supervised by one 

mom while the other 

moms forage.

Did You Know?

Giraffes make infrasonic 

(low-frequency) noises that 

humans can not hear.

From 10 minutes to  

2 hours of sleep  

per day is all that a 

giraffe needs.
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THE OLD FARMER’S ALMANAC FOR KIDS, VOLUME 6
Kids can’t put it down. Parents can’t wait to pick it up. A blend of wacky 
facts, quirky stories, and edu-tainment.

Here’s some of what’s inside:
•  the newest eye in the sky
• a field guide to creepy crawlers
• answers to burning questions about volcanos
•  amazing kids: inventors, discoverers, and  

adventurers
• 192 full-color pages • 55⁄8” x 81⁄4”
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2016 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

2016 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 buffs.  
• 107 ⁄8" x 163 ⁄4" open

$10.00 eachG

The 2016 Old Farmer’s Almanac Country Calendar 

 Visit Almanac.com for more country wit, wisdom, and weather.

Country Wisdom
Let the winds whistle and sweep over 

the plains. We can plan the work of 

the farm and make up our minds 

what is to be done. Let us bring all 

the mind and thought we can to our 

work and put into it all the skill we 

can bring to bear. There is little in 

luck, much in skill, on the farm. Let 

us do our best to leave the world bet-

ter than we found it.
–The Old Farmer’s Almanac, 1874
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On This Day

On April 1, 1960, the Television 

and Infrared Observation Satellite 

(TIROS-1), the first true WEATHER 

SATELLITE, was launched from Cape 

Canaveral, Florida. Only 42 inches 

in diameter and 19 inches high, the 

craft carried two television cameras 

through which it relayed more than 

22,000 pictures of Earth’s cloud cover, 

revolutionizing forecasting.

 SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

Did You Know?
In general, lupine 

(Lupinus) is  

poisonous to  

livestock. “Sweet 

lupine” varieties, 

however, contain 

 far fewer alkaloid 

toxins and can  

be used as a grain 

legume to feed  

both livestock  

and humans.

Best Days in April
FOR PLANTING

Aboveground crops: 12, 13

Belowground crops: 4, 5, 23

FOR SETTING EGGS

1, 19, 20, 28–30

FOR FISHING

7–22

See more Best Days at the back of this calendar.

2 0 1 6

Moons in April
APRIL 7

New Moon

APRIL 13

First Quarter

APRIL 22 

Full Pink Moon

APRIL 29

Last Quarter

All Fools’ Day Pascua Florida Day

Thomas Jefferson’s  

Birthday

Patriots Day  

(Maine, Mass.)

San Jacinto Day  
(Tex.)

Passover begins  

at sundown

Earth Day    

St. George’s Day, 

traditional (N.L.)

National Arbor Day

Birthday of 

Robert B. Thomas,  

founder of  

The Old Farmer’s  

Almanac

NOTES AND REMINDERS

April
Several lupine species are also known as bluebonnets.

Photo: Inge Johnsson/age fotostock/SuperStock

Mountains have a dreamy way 

Of folding up a noisy day

In quiet covers, cool and gray.

–Leigh Buckner Hanes, American writer (1893–1967)
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2016 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

2016 BEST-LOVED RECIPES CALENDAR
For the cook or food lover: Inspiring photos of fresh ingredients 
accompany home-style recipes and useful kitchen tips every month. 
• 107 ⁄8" x 163 ⁄4" open

$10.00 eachF

$10.00 eachE

$10.00 eachH

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

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

2 0 1 6  C A L E N D A R

Amazing weather photos for every month.

Best-Loved 
Recipes

The 2016 Old Farmer’s Almanac Calendar

Easy to make and simply delicious
E

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

2016 CALENDAR
2016 CALENDAR
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Wide open spaces and comforting places.
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C O O K B O O K S

The Old Farmer’s Almanac
COOKING FRESH
Simple, delicious, fresh, and fast—recipes to turn  
nutritious, fresh ingredients (from asparagus to  
zucchini) into delicious menus, meals, and treats. 
Throughout the book are hints and tips for  
preparation and cooking.

• full-color • 136 pages • 81⁄8" x 107⁄8" • softcover

Includes recipes such as:
• Asparagus and Shrimp Crepes  
• Swordfish Kabobs 
• Fresh Tomato Soup • Creole Corn Skillet  
• Berry Chocolate Torte • and many more!

$15.00 for bothI

Best-Loved 
Recipes

The 2016 Old Farmer’s Almanac Calendar

Easy to make and simply deliciousE

GOOD FOOD, FAST & EASY

EVERYDAY 
RECIPES

The Old Farmer’s Almanac
EVERYDAY RECIPES
With everything from snacks to family dinners, this 
cookbook is filled with over 235 wholesome, good- 
eating recipes. Throughout the book are helpful  
advice and tips.

• two-color plus eight pages of photographs  
• 136 pages • 73 ⁄4" x 101 ⁄2" • softcover

Includes Old Farmer’s Almanac contest-winning 
recipes such as:
• Clam-Stuffed Mushrooms 
• Spicy Pumpkin and Potato Soup  
• Apple Walnut Poppy Seed Coffee Cake 
• and many more!

4  COOKING FRESH WITH THE OLD FARMER’S ALMANAC

BREAKFAST &  BRUNCH

Mexican Quiche
1⁄2 cup grated cheddar cheese1 unbaked 9-inch piecrust (see recipe, page 111)1 tablespoon vegetable oil1 small onion, chopped1 small green bell pepper, chopped2 cloves garlic, minced

1 small tomato, diced
7 black olives, pitted and sliced1⁄2 cup corn
2 teaspoons chili powder1 teaspoon cumin

1⁄2 teaspoon dried oreganosalt and pepper, to taste6 eggs
1 pint whipping cream
sour cream and picante sauce, for garnish Preheat the oven to 350°F.  Sprinkle the cheese onto the piecrust.  In a skillet, heat the oil and sauté the onion, green 

pepper, garlic, tomato, olives, and corn until tender.  
Add the chili powder, cumin, oregano, and salt and 
pepper and stir to blend. Spread the vegetables over the cheese in the piecrust. 
 In a separate bowl, beat the eggs until frothy, add 

the cream, and beat to blend. Pour the egg mixture over the vegetables and bake 
for 1 hour and 10 minutes, or until the eggs are firm 
in the center. Let stand for 10 minutes.  Garnish with dollops of sour cream mixed with picante sauce. 

Makes 6 to 8 servings.

Italian Quiche
1⁄2 cup sliced black olives3⁄4 cup peeled, seeded, and chopped      Italian plum tomatoes1 tablespoon chopped fresh parsley1 teaspoon all-purpose floursalt and pepper, to tastepinch of dried oregano1⁄2 cup grated Romano or Parmesan cheese1⁄2 cup grated fontina cheese8 ounces salami or other Italian sandwich meat,      thinly sliced and cut into strips3 eggs

11⁄2 cups cream
1 unbaked 9-inch piecrust (see recipe, page 111)Preheat the oven to 375°F. In a large bowl, combine the first nine ingredients 

and stir to blend. 
In a separate bowl, beat the eggs and cream together. 
Pour the egg mixture into the large bowl and stir  

to blend. 
Pour into the piecrust and bake for 25 to 30 minutes, or until a toothpick inserted into the center 

comes out clean. Let stand for 10 minutes before serving. 
Makes 6 to 8 servings.

  NAME OF COOKBOOK  5

PARSLEY T IP
Parsley comes in curly and Italian, or flatleaf, types. They can be used interchangeably in recipes, although some cooks prefer the slightly sweeter taste 
of the Italian type.

Mexican Quiche 

CHILI  VS.  CHILE
“Chili” is a prepared 
dish usually made 

with “chili powder.” 
A “chile” is a hot 

pepper that is red or green, fresh or dried.

$15.00 for both

$20 VALUE:  
bundled with  
Best-Loved  
Recipes Calendar

Best-Loved 
Recipes

The 2016 Old Farmer’s Almanac Calendar

Easy to make and simply deliciousE

$20 VALUE:  
bundled with  
Best-Loved  
Recipes Calendar
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C O O K B O O K S

The Old Farmer’s Almanac
EVERYDAY BAKING
This cookbook features 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
• 73 ⁄4" x 101 ⁄2"  
• softcover

$10.00 eachL

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 

$20.00 eachK

Includes recipes for:
• pies • crisps and cobblers  
• cakes for any occasion • quick breads  
• cookies and bars • and more!

Includes recipes such as:
• Tex-Mex Lasagna • Cincinnati Chili  
• Creamy Mussels Chowder    
• Country-style Root Beer–Braised Ribs   
• Maple Pecan Carrot Cake• 
    and more!

250  THE OLD FARMER’S ALMANAC COMFORT FOOD

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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24 The Old Farmer’s Almanac Everyday Baking

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 sugar

5 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 milk

2 large eggs, at room temperature

3⁄4 cup buttermilk

21⁄2  cups all-purpose flour

21⁄2  teaspoons baking powder

3/4 teaspoon salt

1⁄2  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.  
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The Old Farmer’s Almanac 
2016 ENGAGEMENT  
CALENDAR
Advice, folklore, wit, and wisdom in a 
week-at-a-glance format, with ample 
space for appointments, notes, and 
reminders. Includes 2017 and 2018 
advance planners, plus anniversary 
and address pages.

• illustrated, two-color
• hardcover
• lay-flat wire binding

$15.00 eachM

The Old Farmer’s Almanac 
EVERYDAY WEATHER JOURNAL
This undated journal provides a place 
to record and track daily weather 
observations. Weather photographs 
and interesting 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

$15.00 eachN

The Old Farmer’s Almanac 
ALL-SEASONS  
GARDEN JOURNAL 
This illustrated, undated journal is 
loaded with planting tips for flowers, 
herbs, lawns, and vegetables. Ample 
space is provided to record varieties, 
dates, and weather and to make 
notes. This makes a perfect gift for 
any gardener. 

• four-color throughout
• lay-flat wire binding • 80 pages

$14.00 eachO

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 6  C A L E N D A R

Amazing weather photos for every month.

FREE: The Old Farmer’s Almanac  
Garden Guide with purchase of The 
Old Farmer’s Almanac Engagement 
Calendar. A $5.00 VALUE!

FREE: The Old Farmer’s Almanac 
Garden Guide with purchase of The 
All-Seasons Garden Journal.  
A $5.00 VALUE!

FREE: Old Farmer’s Almanac Weather 
Watcher’s Calendar with purchase 
of The Old Farmer’s Almanac 
Weather Journal. A $10.00 VALUE!

Q S E P T E M B E R W

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.

TEMPERATURE

ON 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.

eatherJrnl.
layout_06 _

Temperature:

Precipitation:

Wind:

Barometer:

Humidity:

Cloud cover:

Temperature:

Precipitation:

Wind:

Barometer:

Humidity:

Cloud cover:

Temperature:

Precipitation:

Wind:

Barometer:

Humidity:

Cloud cover:

16

17

18

Observations

Q S E P T E M B E R W

Get daily forecasts, weather history, and more at Almanac.com.

A wet September foretells a 

drought the next year.

�
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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 flowering

Forsythia 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

Q 1 8 W
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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.

urnal.Sp
g
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Q S P R I N G W

Visit our gardening pages at Almanac.com.

�

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 and

April can kill plants.

■ Plant pansies in

pots outdoors, or set

them into the soil 

as soon as it can be

worked. Deadhead

diligently to keep

them flowering from

spring 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 labeled

to show the percentages

by weight of nitrogen

(N), phosphorus (P), and

potassium (K). Nitrogen

is needed for leaf growth

and is responsible for

making plants greener.

Phosphorus is associ-

ated with root growth

and fruit production.

Potassium, also known

as potash, helps the

plant fight off diseases

and keeps it vigorous. A

100-pound bag of 10-5-

10 contains 10 pounds

of nitrogen, 5 pounds

of phosphorus, and 10

pounds of potassium.

The rest is filler, which

gives it bulk and makes

it easier to spread.
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S P E C I A L T Y  I T E M S

PEONY DESIGN COASTERS
Perfect for entertaining. Made of heavyweight  
pulpboard and printed on both sides, these 12  
colorful coasters come in an attractive metal tin. 
Matches our peony-print apron and towel.  
Available singly or as a set with the apron.

PEONY DESIGN APRON
Look great in the kitchen or in the potting shed wearing this  
beautiful peony-print apron made of easy-care 100% cotton. Neck 
strap is adjustable and straps tie at the waist. Measures 27.5" w 
x 31.5" h. Matches our peony-print towel and coasters. Available 
singly or as a set with the coasters or towel.

$27.00 each (apron)P

$37.00 each set of apron and towelQ

$35.00 each set of apron and coastersR

colorful coa
Matches ou
Available si

$10.00 each (set of 12 coasters)T

$12.00 each (towel)S

PEONY DESIGN TOWEL
This big and bold peony-print  
kitchen towel will brighten any  
kitchen. Made of natural woven  
cotton, it measures 20" x 28"  
and matches our peony-print  
apron and coasters. Sewn-  
on tab for hanging. Available  
singly or as a set with  
the apron.



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

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

$13.00 eachX

ARTISAN-MADE GLASS SUNCATCHERS
These dazzling glass suncatchers are designed and hand-pressed by Old Hancock 
Glassworks in New Hampshire. 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.

$25.00 for set of  
all three different suncatchers

W

$10.00 eachV
Dragonfly only.

“BIRD’S-EYE VIEW” JIGSAW PUZZLE
Have fun piecing together this beautiful  
Buffalo Games puzzle based on the artwork of 
the Hautman brothers, acclaimed wildlife  
artists. Makes a thoughtful gift for any puzzle- 
lover, bird-watcher, or outdoorsman. A bonus 
poster is included as a handy reference.

• 1,000 pieces
• 26.75" x 19.75"
• made from recycled puzzleboard
• precision cut with Buffalo’s signature Perfect
    SnapTM technique
• made in the U.S.A.

$18.00 eachU

• approximately 3" diameter  •    includes a descriptive card from the artist •  comes in protective foam sleeve


