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KAREN: Today is February 18th, 2013. This is Karen Petersen with the Granite Conservation District in Philipsburg. Today we will be visiting, interviewing Esther McDonald, a local ranch woman and … 
ANNIE: I grew up in Bozeman but my family is not involved in agriculture so, it’s nice to learn a little more.
Photographer: So how.. so Karen had asked you to do this, or?
ANNIE: No, I just, I contacted DNRC, um… Linda Brander who’s running the project and she said, because I live in Missoula right now, and she said, “Where would you be willing to travel to?” And I’ve got a lot of family in the Flathead and a lot of family in Bozeman so I said anywhere in the west-southwest. So she said, we’ve got somebody here.
Photographer: Now, what are some of the things you’re going to be asking Esther about today?
ANNIE: Well, we can share with you these question outlines that they gave us if you want.  I can maybe email them to you.
Photographer: That would be fine. Okay.
ANNIE: Just, kind of, about the old days and recent days and older days. We might be here a long time.
Photographer: And what motivates you to speak for the project, to create this Women in Agriculture historical project?
ANNIE: Well, I know that in my family, my grandfathers both always have all the stories and every time I ask my grandmothers their stories, they’re like, “Oh, I don’t have any stories.” So I think it’s good to make a point of getting the grandmothers’ stories too and getting them on tape.
Photographer: Well if you guys want to begin, I’m just going to take a few pictures as you start out and then I’ll be out of your hair and you can get down to business.
ANNIE: How do I look?
ESTHER: We’re not beauty queens! (Laughs)
ANNIE: So is this recording now?  
KAREN: Yes it is.
ANNIE: Ok cool.  Double check that.
ESTHER: I don’t care.
ANNIE: Well, so do you want to jump in and ask questions too?  Feel free to.
KERRY: Okay, I haven’t looked this stuff over.
ANNIE: As you wish. So, like I said, I didn’t grow up on a farm, so feel free to dumb it down and over-explain as needed.  But yeah, let’s start at the very beginning. Where were you born and how did you get to Montana?
ESTHER: Well I was born in Seattle and my family traveled a lot when my dad was alive.
ANNIE: Because of his work?
ESTHER: Yes, and when he died at an early age, my mother had relatives in Missoula and my dad had always would have liked to have a ranch and we were horse people so we bought a ranch in the Bitterroot – Darby.  And formerly I went to school at Washington State and I majored in Animal Husbandry and a minor in Journalism.
ANNIE: That’s a good combo. And when you moved to Darby you got a ranch right away?
ESTHER: Yeah, mother bought a ranch and we raised purebred Hereford cattle and then I met my husband at a bull sale and he was from Phillipsburg so I moved to Phillipsburg and I probably have lived here about 60 years. We’ve been married 60 years and we have 8 kids and they all went through college and they have nice jobs and I guess that’s it.  But I live on one of the oldest ranches in Montana. It’s never been out of the family – my husband’s family. It was settled in 1866 and his great aunt brought milk cows for the miners and it was a dairy farm and then it was, we’d have lots of horses because they had horses for the mines and hay and we added to it through the years and we just have cattle and hay, that’s all.
ANNIE: So where they from – your husband’s family – when they came here to this ranch?
ESTHER: Germany – well, St. Louis. They went to Virginia City and then to Helena and then they came from – they had a homestead at Hall and then they moved up from Phillipsburg.
ANNIE: And did they homestead the place in Phillipsburg? 
ESTHER: Mm-hmm.
ANNIE: So do you know what the place was like when they first got on it?
ESTHER: Very much like it is today. I know the old pictures and it’s very – it’s not changed.
ANNIE: So they didn’t have to do a lot of logging.
ESTHER: Well, we log all the time, but they logged too, but it grew up, you know, it’s a renewable resource. And they had, they filed on lots of water for the Flint Creek and so it’s a very good ranch.
ANNIE: How would they have found out about this place down here?
ESTHER: Well, I suppose the silver discovery in Phillipsburg, see. So they moved up from Virginia City and came here and there was a kind of a boom on the silver because this was the first ten stamp mill in Montana and that was up at the end of the street.
ANNIE: What does that mean?
ESTHER: Well it’s a milling process. They have to crush the ore.
ANNIE: So, going back a little bit. Your mom moved you all to a ranch in Darby. By herself?
ESTHER: Well, yeah. We had a hired man.
ANNIE: Was that pretty unusual?
ESTHER: No, because we were the family, you know. And then I was 4H leader for in Darby and I still keep track of the couple of kids that are still living around here, in the Bitterroot.
ANNIE: Did she grow up in Montana, your mom?
ESTHER: No, she was an Iowa farm girl and she went to the University of Wisconsin and she met my dad in New York City.  She was an advertising executive. She was pretty, a career woman, really.
ANNIE: So was it a big change for her to come back and start the ranch?
ESTHER: No, she liked that.
ANNIE: What was that ranch like?
ESTHER: Well, it was a small ranch in the Bitterroot. And we had hay, grain, and the cattle. Some horses, we raised horses. And pigs too. And chickens. Because we always raised chickens on the home ranch here. Just a couple years ago we got rid of chickens and milk cows (laughs).
ANNIE: Why’d you do that?
ESTHER: Well it wasn’t economically feasible. That’s what.
ANNIE: How many did you keep?
ESTHER: What, the chickens? Oh we’d have a 100 every year and then we’d butcher 50 for fryers. And then we’d have fresh eggs.  And the milk cows. That was terrible (laughs). We were reminiscing today about – and we had hired men all the time at the ranch – and that separator. Oh god, you know those cream – and my mother-in-law used to sell cream and eggs in Phillipsburg, you know. So we’d have to deliver them every couple, every week, you know. 
ANNIE: To the store?
ESTHER: No, to individuals. They liked, people liked cream.
ANNIE: And with the chickens, you sold them directly to people too?
ESTHER: No, just the eggs. 
ANNIE: The fryers were for the family?
ESTHER: Yes. I wish’d I’d had fryers now because they were very nice. They were tastier. Those chickens you buy in the store are just – that’s why they put all those sauces on them I think.
ANNIE: Where did you say you met your husband?
ESTHER: At a bull sale in Missoula.
ANNIE: And when was the first time you saw this ranch in Phillipsburg?
ESTHER: When he took me there.
ANNIE: After you were married?
ESTHER: No (laughs). He took me to his folks because they were living on the ranch at the time.
ANNIE: So what was different about coming over here?
ESTHER: Well it was a big ranch and we had a couple hired men to feed. Of course, I didn’t feed them, because my mother-in-law fed them, you know, but anyway. And it was a change of climate, you know. Because we had a lot of snow in Phillipsburg. And through the years we’ve had a lot of experience, when we took over the ranch, when my father-in-law died, we had, we used to have ten men for the haying and we hayed with horses mainly, but we had a bailer and tractors but we scatter raked with horses and then we mowed with horses. Down in the bottoms, you know. And so we put a lot of wild hay up then. But we had about ten men so we had – and they were very interesting (laughs). My father-in-law used to go over to the bars in Butte and stake them out, you know. But a lot of them came back every year just for haying. Because my mother-in-law was a very good cook (laughs). And then when she moved to town, we took over the ranch and… we’ve been there ever since.
KAREN: What year was that, Esther?
ESTHER: ’57 I think, when Mack died. But she lived out there two years and then she built this house in town.
CARRIE: So did you cook?
ESTHER: Yes, I cooked all the time. Because she was the clerk and recorder in Granite County so I had to cook us all – every summer, I’d have a girl – because I had kids, little kids, and so she’d come for the haying and she’d – because we didn’t have a dishwasher or anything. We just had to wash dishes and we had to get three meals and that was kind of… a dilemma.
ANNIE: So what was your typical day like?
ESTHER: Well we got up at six. Got the breakfast for the hired men. And then we’d peel potatoes for dinner and we had the main meal at noon and then they’d come in and so we had a roast and all that, you know, just a very – and we’d bake pies or dessert. And then sometimes – about two o’clock maybe in the summer, in the haying, all of us girls that lived on the ranches, we’d take our kids to Echo Lake and swim and we got about two hours or something but it was fun, you know, and just because they were all types of ages of kids and then we’d go back and get the meal on for the men and that was it. And when it rained we’d still have to feed them, but you know, it was, those days, we had the - Phillipsburg was a big town. We had a couple of doctors and dentists and we had three grocery stores, you know, and they were very good. They’d get case goods and everything. Of course, we butchered our own meat and we’d have big freezers, you know. Walk-ins. But - and we had dried goods stores and a very good dry good stores at Drummond so we didn’t have to go anyplace. We could just – one would bring the groceries out to the ranch – we’d order all of the case goods, you know. And then we’d, Jack Cole would bring it out so we didn’t have to… And of course my mother-in-law got a big garden, but I couldn’t garden in Phillipsburg because when you garden in the Bitterroot, the soil would make… but she had a wonderful garden but I just couldn’t!  Because we had, you know, in the Bitterroot, we had a longer growing season and the, I don’t know, it wasn’t… when I had a garden, everything would freeze (laughs). We only have 60 frost free days so…
ANNIE: She didn’t have any good tricks and tips to pass down to you?
ESTHER: Well she had a very – I guess I was more interested in animals because I was basically a cow person and a horse person. I wasn’t a domestic…
ANNIE: When your mother-in-law was cooking, would you take more of a part in the…?
ESTHER: Yes, I’d wash dishes and all that and when she left I’d have a girl come in the summer.
ANNIE: And would you be out helping with the… haying and things?
ESTHER: No, well I used to rake hay, but I’m not a machinery person. And we used to, in the winter, we used to feed with the sleds, great big sleds because of… so I’d go out with my husband and get the bales off the hay. And I calved for probably… many years, because I was the night man. 
ANNIE: And did you always calve the same time?
ESTHER: Yes.
ANNIE: When would you calve?
ESTHER: February and March.
ANNIE: And where would you ship your cattle?  Where would you sell them?
ESTHER: We sold them to order buyers to, in the state and they shipped to uh, we used to ship them on the – we used to ship yearling steers and then we went to calves and we shipped them on the railroad in Phillipsburg. But then we went to trucks because there’s no railroad to go through Phillipsburg. And they went different places – to Iowa, Nebraska, California, just depending on the order buyers.
ANNIE: Was it… when you first changed over to trucks, what was that like?  Was that a big…?
ESTHER: Well I don’t know. We didn’t have any, well we shipped from Drummond a couple times when we shipped to Iowa and then, the scales was taken out here so then we shipped to uh, the neighbors had scales so we’d weigh them there. But I don’t, they came and that was, it was very clear where they – because we have big corrals, so, it was very – because when we shipped to the railroad in town, we’d have to go to – well we, uh, our ranch is out by the airport, west of the airport, but we’d have to go into town and the depot was down here, you see. And lots of the ranchers in Rock Creek used to drive their cattle in – that Geardon’s family – and that was a big deal. Because we didn’t, you know, they didn’t have stock trucks then and no trailers.
ANNIE: So was it easier loading cattle out at the ranch than it was loading them into a train at a train station?  That sounds a little chaotic.
ESTHER: Oh yes, yes (laughs).
KAREN: Can you recall any specific wrecks, in the way of saying, you know getaways, or breakouts at the depot? 
ESTHER: Oh, I don’t think so.
KAREN: Oh I’ve heard some of those from our point of view and boy, you just want to stay away from that.
ESTHER: Well I can remember once my father-in-law, uh, this guy, Tommy Lanes’ dad, and he was buying cattle from that Ballmeier, you know, that used to live in Kessler’s place.  Well my father-in-law had a lawsuit over sheep because Ballmeier and Spring Creek, his herder cut the fence and all that stuff, so this Ballmeier had not got to the sale yard and so this Johnny Lane, he told Mack, “Oh well you weigh those cattle.” That was, kind of, and he just didn’t want to do it, you know. And then I remember one time that a very good friend and rancher up in the valley, I don’t know what he was doing, but he – we went to Drummond to ship and he didn’t go down – because he had a good bunch of cattle, you know, I don’t know. And he said, “Oh you just pick up the check. I’ll get it.” He just wasn’t interested. I’m not gonna say any names, but you know. That was our only pay day, you know! And it was a pretty substantial check and we, you know, why would you…? But he didn’t. He says, “Oh, just, you can pick up the check.” I don’t know.
ANNIE: Was there a lot of conflict between ranchers?
ESTHER: I don’t think there was really.
ANNIE: People re-routing water, cutting fences.
ESTHER: Oh well there was. I don’t know. I think our – in the valley, we always got along and we got along with the Rock Creek people very good. But there was animosity I think some places but, you know, that’s always the – 
KAREN: Was that hinged on the sheep and cattle aspects?
ESTHER: Well I don’t know, you know we had sheep too, because the kids wanted sheep for 4H and oh boy, we ended up, I don’t know, 100 ewes. But we weren’t equipped to sheep but it was fun. And they learned because we stomped the wool… And they had very good luck for the showing the sheep.
KAREN: So your kids did the whole thing with the sheep.
ESTHER: Oh yeah. We got three sheep from Arlo and then they thought, “Well we’d better get some more.” 25 more! But they were all Suffolks and they were University of Idaho breeding sheep and they were very good. But when they went off to college it was too much. But these big sheep you see, there was sheep in East Fork, Annie got them, and she had a lot of sheep, and I don’t know who… Alfred Johnson they used to run, Chris’s father-in-law, they ran sheep on Spring Creek, because Mack bought those sections from them. And then the Mitchell place, and Pearson’s, they ran sheep. But boy, Mack didn’t want sheep. He just, oh, he just… so, he would turn over in his grave if he saw those 100 head of Suffolks.
CARRIE: What kind of horses were you raising out there?
ESTHER: Well we had quarter horses and we had Belgians and a friend, a very good friend from Stevensville had a stud and I don’t know, a couple of mares and he didn’t want them so we, we were, and I used to rake hay with a stud and he was a very nice stud and then I had, I think we had three mares that we raised a couple of… And then we – that was short lived – a couple, five years. And then we got a quarter horse stud from a man down in Missoula. He was Oral Zumwalt’s roping horse. And Royal Bar and we raised a lot of, we had quite a few mares, and we raised a couple colts. Or maybe more, I don’t know. But uh, he was a very good stud and he was, we had wonderful horses. The kids sold a couple of them, you know. Not big, high dollar, just ranch horses.
ANNIE: So when you were mowing with the stud, what was that setup – what did that setup look like?
ESTHER: Well, I was raking. And you had the rake, a little rake, a little seat on the rake, and then drove the horse. And we had a harness, you know, all the harness… but he was a wonderful rake horse.
ANNIE: How long did you do that?
ESTHER: Oh, I don’t know. A couple years. And I’d, I had driven horses from the Bitterroot too because we raked on the horses too.  
ANNIE: What about celebrations? What kinds of yearly, what were the big causes for celebration on the ranch?
ESTHER: Memorial Day, my husband’s family had a get-together and they probably were, I mean, there were 50 people. They’d bring, I think grandma fed all the, prepared all the food and all the kids came and we still do it. And then my husband’s sister and I used to share when Agnes got too old to do it and moved to town, but I do it now because my husband’s sister’s not very well so she doesn’t, she’s not social, I guess. And they, too much for her, you know. But we have fun and I think we have about 20 – and everybody brings food and of course, when I was growing up, we didn’t, I mean, my family didn’t give a damn about Memorial Day. We went fishing! (laughs) That was the first day of fishing, you know, but we never visited graves or anything. I mean, I was, that was a shock to me when I moved to Phillipsburg about these funerals and all this going on, I mean, I just, because we just, we’d never, you know, we just, I know we didn’t – well my grandmother lived to one hundred and something and I was in college and I don’t think we ever went to the funeral. Until I went to Phillipsburg, I’d only been to one funeral. And that was my dad’s. And I don’t, I just, and this going on, you know, it just (laughs). But I don’t want you to say that, because when my father-in-law died, they had – they laid him out on the ranch, you know, they had this great big brick house and they, and they had guards and candles, and three days – all these people came and all this, you know, and I had, little John was just a little baby and, I mean, I had to go – and I had two hired men and I had to feed them for Agnes because they were social – all these people would come all the time, I tell ya. So I talked to my mother, well she says that’s the way they did it in Iowa. That was the old country. But… you know, I’m not a funeral person. Maybe, I don’t know, I guess that, well I think Carrie probably remembers that stuff. 
CARRIE: Oh yeah.
ESTHER: But I mean it just, it just, I don’t know, it just wasn’t, I guess I wasn’t attuned to it.
ANNIE: But you still kept up the Memorial Day picnic, huh?
ESTHER: Yes, I still keep Memorial Day and all these relatives in Billings and stretched out around the country, they come back. And then when somebody dies up here, I usually host a little luncheon or something for them because nobody – there’s too many strange people in Phillipsburg, the old timers are all gone, you know. So, I don’t know. And then I do branding, and so I have, but we have our ranch leased to a fellow that, well he’s a rancher that came back from, and uh, so I cook for him for the branding because he’s a single guy and I, and also the cattle drives, because we have a lot of, we drive cattle up on the summer pasture so we have a lot of friends that are cowboys or drugstore cowboys but they like to do it and I have a couple of friends over in the Bitterroot and my daughter lives over there and they’re kind of arena people but they like to have horses and so, uh, because we have a lot of cattle to get over for the, so we have a picnic, you know, and socialize.
ANNIE: Where’s the summer pasture?
ESTHER: Well it’s right back of the ranch. We run all the way to Rock Creek.
ANNIE: Has that always been where the summer pasture is?
ESTHER: Mm-hmm. We own all our summer pasture, we don’t rent.
ANNIE: What’s the – have you been on any real long drives?
ESTHER: Well it takes us about six hours to get, because it goes uphill and down to Rock Creek and the calves are kind of, we have to go through timber, you know, so…
CARRIE: Can you talk about like, the change in going from the Herefords to what it is today?  Because like, we had Herefords and we don’t today.
ESTHER: Well we had, yeah, and we’ve got, they’ve got Angus now, but just straight Angus now. Tim has the Angus. But we had Herefords and then we had crossbred – we bred Galloway bulls to Herefords and we got beautiful, nice calves. And then we bred black bulls to Herefords. And my husband and I used to be the Hereford, in the purebred business when we first married. But when we took up the ranch, we couldn’t, you know, it was terrible, the commercial herd, it was just too much. So we just went to commercial cattle. And we used to, well I say, we used to raise yearling steers, but we’ve got the weights up and so we just, we probably ship about 600-lb calves, you know. So that’s better than going for another year.
ANNIE: So then are you shipping in October?
ESTHER: Yes.
ANNIE: Are they different temperament wise?
ESTHER: No, they’re just fine. But the guy that is the leasee runs cattle, uh, he feeds, he doesn’t ship. He – in July, he gets the yearlings because he winters yearlings at his ranch on Well Creek. So, but he has all the heifers, you know, so, but he hasn’t – he’s always shipped yearlings. And a lot of people down there, you’re the only one that ships calves, don’t you?
CARRIE: Yep. It was too hard keeping track of yearlings.
ESTHER: Oh, it’s terrible.
CARRIE: Keeping that hay, keeping them that extra year to keep things going.
KAREN: Esther, I have a question on talking about haying and such. How has the management of the ranch, the haying, the pasture land and that, how has that changed?  Of course, it was homesteaded, started breaking sod, planting, now you’ve got pivots – 
ESTHER: We don’t have pivots.
KAREN: Oh, but any kind of irrigation changed…?
ESTHER: We just have flood irrigation. We had sprinklers but they weren’t very satisfactory and we don’t, we don’t pivot or anything because we’ve got a lot of water. We’ve got very good water so we irrigate. We don’t – we used to plow a lot but we don’t plow anymore. We probably harrow and, you know, spread the manure. We don’t – we used to fertilize a lot of ground and probably rake hay, but I don’t think the nutrition was very good because I think they tied up that Selenium and Vitamin A and when we don’t fertilize, we get a lot of – maybe not volume, but much, much better hay. They were burned up and of course, the fertilizer price got so it was prohibitive, really, in only one crop, because we can’t grow a series of alfalfa. We have a little alfalfa but it’s 200 acres but it’s only a one crop deal where we had another ranch in Washington and we used to have four cuttings, you know, but that was in the basin. But you can’t, that was, this is so, the growing season isn’t… so the wild hay is very good and we harrow and drag the meadows and that’s what. And the quality hay, and we don’t lose many calves. I don’t know, you know, Dr. Metcalf always said that fertilizer, I mean, I think, well you can get volume, but they just, and the clovers, all the clovers went out and we’d just get, you know, this Timothy and brome and just, uh, quantity but not quality hay and so we don’t fertilize anymore. And maybe it’s a good thing but we certainly don’t lose very many calves. 
ANNIE: Why were you losing calves before?
ESTHER: Well I don’t know. Management maybe or weather or nutrition, you know, you have to kind of balance that.
ANNIE: Do you still spread manure?
ESTHER: Yeah, just a lot. All, we have harrows, and in all the hay meadows. And we subirrigate all the bottoms so we don’t – and we just irrigate for the, you know, the, we don’t irrigate in ditches, that’s all.
ANNIE: So one of the things NRCS wanted to know about was if you used any kind of conservation practices or, what kinds of things you did to save water and other things like that.
ESTHER: Well, we had replaced head gates, you know, in the creek, because the natural flow of the creek or the ice jams, you know, the outlets, so we’ve had to do that and we’ve had plastic, uh, the siphons or, not siphons, but that, on the roads and everything so that it doesn’t wash, you know. And, I don’t know. Of course we log and we’ve got, our logger’s very good and he just cleans up, I mean it’s just wonderful and you, and we’ve got so many trees that are growing but not planted and you know, they’re just really, they’re fresh trees. But we had to log a lot of the, two years in a row, because of the blight you know, the bug worm or… but we, well about 15 years ago we had a bunch of logs but, you know, pretty good fir, and the trees are come up, I don’t know, fifteen feet now, I mean they’re really good. Of course it’s, you know, and a friend had said, she was up there in the pasture and she said, “Well did they plant them?” Because it’s just wonderful, the fresh timber. And our timber’s mostly lodgepole so, 100 years is alright. So that’s the extent and then it dies, you know, so that’s an income to us. And then also we outfit because we have a lot of hunters, well we have for elk, we have a lot of elk. And so about 15 years ago, we decided, my husband had guided for a outfitter that had overbooked at his place so we kind of went, we had hunters and they liked us and so they came back and so we –
ANNIE: And so then you had a business?
ESTHER: Yes. But we only hunt on our own place. So these people from Minnesota have hunted with us for 20 years and they, now the kids, the grandkids, and they’re just wonderful people. But they pay us and I have a gal that helps me in the hunting season and then we put them up in our house or the trailer or something and they stay for a week, you know, and I have step-grandson that’s a very good guide so they get lots of elk. And uh, they’re coming to hunt gophers this year.
KAREN: Trophy gophers.
ESTHER: They’re just wonderful people. But that, and then we have an outfitter that leases the ranch because that’s a lot of work, but that, so he leases for three weeks and then we have a family that, our family hunts for a week.
ANNIE: So when you have people come, they’re based out of your house?
ESTHER: Yes, and then we feed them.
ANNIE: Is it just that one family?
ESTHER: Oh no, there’s a couple of families, I mean, the guys, the gals never come. But we have all Minnesota hunters. We used to have quite a few Cenex people but they, they’re out of state and the out of state licenses are so bad and when they pay us, I mean, they’ve gotta be… very, uh, prosperous people to hunt because you could buy beef all day! But they like to come out and just, you know, and they fish and so, and we have fishing so that’s fine. But it pays the bills when we… so that’s, it pays the taxes, so you have to be resourceful in this business of agriculture now. Because all the tractors and diesel fuel, the parts, are so expensive that it’s, it’s not a real profitable deal. It’s a way of life.
ANNIE: What else have you done over the years to diversify your income?
ESTHER: Well we have a gravel pit and one of our kids works there. I mean, he has that. So that’s part of it.  Logging.  And my husband did some mining, trucking, hay, and different deals.
ANNIE: Did you or your mother-in-law ever sell food or jams or anything like that?
ESTHER: No.
ANNIE: Did folks do that around here?
ESTHER: Well… you can’t…
ANNIE: Everybody makes their own pies so why are you gonna buy one from someone else?
ESTHER: Well, you know, and then they put regulations – remember that gal in Florence that made whole pies, she just died here, and they shut her down.
CARRIE: Has to be a certified kitchen.
ESTHER: Certified kitchen. It’s just uh…
ANNIE: Yeah, probably wouldn’t get very far selling milk from those dairy cows anyway these days.
ESTHER: You’d have to have it inspected. And I don’t think – that Huls dairy in Corvallis, and it’s a big deal, but I don’t think anybody sells milk, I mean, just, maybe on the quiet side, I don’t know. But there used to be Hindall’s, you know Annie Stephens’ mother sold milk and I’m sure Martha sold cream – 
KAREN: Yep, we’ve still got the separator out in the…
ESTHER: But you know, they, and nobody likes cream anymore. So I guess that was, but they, but that was their, kind of their pin money I guess and, you know, and I don’t know, and of course feed is so expensive, that chicken feed, so… if you pencil it out, it’s not very lucrative.
ANNIE: So you’ve been involved a lot with Cattlewomen’s, right?  What do you see as being the biggest changes in ag in the state or in this area when you look back?
ESTHER: Well, a lot of, I guess Carrie and I can vouch for it, a lot of uh, the one that, the Cattlewomen, I was a state president of the Cattlewomen quite a, well, 10 years ago, but we were promoting beef and we had to promote beef and I think we still do in the schools and teaching the, the people that, uh, we had a beef program for these low-income people to cook, you know, they didn’t know how to cook, they just, and so we brought crockpots in Billings for these people, I don’t know, this program through Extension. And they’d have a series to get these lesser cuts of meat, you know, they just want steaks, they didn’t want anything, just steaks. Well, you know, you have shoulder roasts and stew and it’s wonderful, and they just never – and so we had cooking programs and we had a cheeseburger program that is still in uh, for the 3rd grade in all the schools and we had it at Phillipsburg, Hall, Drummond, I think probably the Hall school, nobody wants it in Phillipsburg anymore and there’s, uh, and we went into the schools and educated them and promoted beef and we got scholarships for the people that were going to ag schools or in ag and so we had a lot of public relations for the beef industry.  And I think we were successful because, boy, everybody likes beef.  And I heard on the radio this morning, the price of beef was going to go up and you’d better get your freezers because, of course, the drought is, you know, is, but I think, you know, just an example, they, you know, hamburgers, I mean all these drive-ins, McDonald’s, and I bet you, if you go to Costco, and we all shop at Costco, I can’t believe the food that goes out of there and the meat. It’s just, you know, they used to cut meat from six o’clock until about noon. But now they cut it all day because it’s just, and it’s good meat, you know, but uh, and I say, Diamond Bar, any of those places are, but I think people are, because the Cattlewomen were uh, probably instrumental in natural foods. And I’m not a fan of organic or natural, I mean it doesn’t matter because I, if you, scientifically it doesn’t. But it’s a good sell and it’s… but, you know, but I went to a seminar in Bozeman a couple of years ago and honestly, to get certified for this natural or organic beef… it’s just, I mean, you just can’t, probably a little small herd, but 500 cows or something, what are you gonna do? You can’t do it. So it’s not economically feasible and I think that ranchers are much more cognizant of price and making the bottom line to pay their bills and they’re certainly, you know, in Granite County I don’t think there’s been very many foreclosures. People are very conscious of money and they don’t, uh, animals come first and the land, because they have to. The land is fragile and I mean, it’s good land and it’s very… but it’s a fragile environment because it’s high altitude, frost-free days. But we have, I think that Granite County is one of the – first we’ve got more cows than people and the feeder cattle that come out of here in Granite County are just tops. They top the market and they, the feeders like them and they come back and back because our grass is so strong, but it’s, that’s, that’s pasture and the hay. And we have to feed about five months of the year maybe, because, and so, for the hay. So you know, it’s a short… but the grass and the, when they go out to pasture, the cows are just, I mean the cattle are so good and they’re… and that’s why the buyers come back here. And that’s very… and all these ranches have, in Granite County, haven’t changed hands very much. Just a little bit. I mean people have died and somebody’s taken them over, but it’s not like in the Bitterroot, you know, little, and the Gallatin now. Because that’s really lost. And that was beautiful. But I think the Montana Cattlewomen and the Stockgrowers have done a lot of public relations and we’ve gotten to uh, you know, it used to be just a organization and cows but they have to legislative-wise, they’ve got to have a stand on it because we, private property rights and all that, you know, and litigation, insurance, it’s terrible, I mean, if somebody got on your place and, I don’t know, got a, somebody was fishing and got a hole or a… foot in a hole and broke his leg, then they think you’re liable you know, and that’s the, peoples’… that’s what they’ll do for anybody, and we’ve really had a lot of people who think, well you can run all over. They don’t have any respect for fences, private land, and if you would, uh, get these fences – fixed fences, and I’m sure… it’s terrible. A mile of fence is about $4000 to get it really bad and these people just, they cut fences and all that stuff and they – and I – 
ANNIE: Like people trying to fish?
E: Yeah, well, like four-wheelers. And they spread weeds, knapweed and all these. So you just have to be cognizant of all those things and we all spray for knapweed every year if we have any and we don’t have much. But you know, it’s expensive because the tordon is expensive and the application, so… those are expenses that we didn’t have to budget for forty years ago. Because people respected their property but they don’t anymore so you have to… I don’t know.
ANNIE: Have you found any good ways of dealing with it, other than a sign with a shotgun on it? 
E: No, that doesn’t matter. (Laughs). I had one guy come at the house and he had a canoe and a Subaru or something I don’t know, and he said, “Would you mind if I put in on Flint Creek?” Well, you know, I said, “We’re not – you can go at the county road.” But, in all these pastures on Flint Creek. Why would they? Because the barbed wire?  And he says, “Well the waters in Montana are public.” And I said, “Well we don’t want you here.” I mean, you know, why would they have a canoe in Flint Creek? And it was in the summer.  So I don’t know.  But we don’t have any trespassing signs. We used to print the – or paint the posts red during hunting season and I don’t know whether that’s very good because they just go anyplace or they cut your fences and then that’s another day’s work, so I don’t know. But people do not respect private property rights. 
ANNIE: Where do you think that comes from?
ESTHER: Well, I don’t know. I think that we’ve got a country that’s lackadaisical and they just think that they have the right to go anyplace and boy, if I had a picnic in their front yard in Phillipsburg, they’d have the cops! But I don’t know what they think, I guess. I don’t know. I don’t want to go into that. It’s just, I don’t know. They haven’t been raised right.  I don’t know. 
ANNIE: So what were other hard times on the ranch in the old days? Did you have any other tough times?
ESTHER: Well, I mean we had snowstorms and we couldn’t get the kids to school so we would ride the snowmobiles to the highway or, but I really don’t think we had hard times. We had, might have been, we had lots to do and the kids always were in 4H and we had a good school in and they were in sports and we had family life so, I mean, I think that’s the main thing. We always ate together. We had three meals and we had lots of friends. So I guess that was, but I don’t think that was a very hard time, I mean, we didn’t do without because nobody had, you know. And it was a privilege to go out to eat once in a while and probably still is because the price! 
CARRIE: Did they have any water wars up here like they had - ?
ESTHER: I don’t think – we had, somebody had to get a judge once, a water judge or something but I don’t think they had any, I mean, I know the water wars in Lower Valley because, what was that, oh I think it was when they had a murder once.
CARRIE: Yes they did. That’s why I was wondering.
ESTHER: That was over at McAllen’s wasn’t it?
CARRIE: Yes it was. 
ESTHER: Peachy and I had a friend, or not a friend, I think, I don’t know, he’s a historian or something. And he’s always calling up and he had a relative in Phillipsburg but we can’t find the relatives and he lives in California, but it’s to do with Peachy’s ranch. But I read all that stuff you know. But I don’t think the water master, uh, we’ve never had any really bad water rights in this valley – our valley – as far as I’ve, uh, when I lived here. Now they might. But I have a lot of history and there’s not much, you know.
KAREN: Esther, one thing that I remember when I was in school, uh, you and my mom and loads of others would load up in the car and head to the legislature.
ESTHER: Oh yeah. For the Farm Bureau or the – 
KAREN: Tell me about that. At the time it was like, No I don’t want to go! But there was good reason to go and I know you were very active, in addition to all the things you did on the ranch, you were very active in legislation –
ESTHER: Well my mother was a politician –
KAREN: Okay, so you came by it naturally.
ESTHER: So I come by it naturally, but uh, you know we testified because we had a big Farm Bureau unit here and the women were very active and the men couldn’t go because they had to go for the feeding cattle and all that stuff and sometimes they’d go, but we’d go to Helena and we’d testify in those hearings because – and everybody else, we had a lot of friends, and I think we acquired a lot of friends through the state, just because they were all for the agriculture. But we had to fight for our water rights, our property rights, and uh, all that, and we did. I don’t know, but we’d all go and then we’d have lunch and then we’d come home.
KAREN: But it was the women.
ESTHER: The women were always – and we had a newsletter and a telephone tree and we also had a telephone tree with Cattlewomen too and, uh, of course Carrie’s very political and uh, so uh, we keep it up. But a lot of people are not cognizant of legislature anymore, I mean, the people that haven’t got any neighbors, Karen and I, uh, there’s people that left the ranches or the people that moved in aren’t interested. They’re not interested, you know. They’re nice people but they’re not interested because they, I don’t know. And so it’s, but you have to, you know, you have to make yourself heard.  This is a democratic purpose. And our county has no representation and the redistricting, you know, and if you talk to Chris, she and I fought for redistricting, I don’t know how many times we went to the Keenan (?) and all that business, but we don’t, we used to elect a senator and representative from Granite County and Carrie’s father was the last senator from Granite County and he also represented, didn’t he, that redistricting?
CARRIE: Yeah.
ESTHER: But we used to have a sole senator and a sole representative. So we were thrown in with Anaconda and Anaconda is, it was a mining community, it was a labor oriented community and they don’t know anything about ranches and they’re still that way and so we have not – and there’s so many voters over there and we’re only 2400 voters in this county and we’re mainly agriculture and we wanted to redistrict into Deer Lodge County because, or Powell County because Powell County is agriculture too, but I don’t know what we’re gonna do. So I think that a lot of people are not interested because they can’t, they just can’t elect, or uh, they just are outvoted for agriculture and of course, Montana is changing and there’s people moving in here that are in Granite County or Missoula County that are not, uh, conservative voters and agriculture’s a conservative economy. A business economy and I think it always was. But, so that’s my story.
ANNIE: So did you have any big wins? Remember any big victories in the Capitol?
ESTHER: Oh, I don’t think we made our voices heard.
KAREN: Not for the lack of trying.
ESTHER: We tried, you know, but I remember about a water meeting and I think maybe your mother and maybe Pat and Carrie’s dad and, I don’t know what, and they said, somebody said, “Oh that’s the owlie (?) bunch.” Because we made our voices heard anyway.
ANNIE: That’s good.
ESTHER: I can’t remember that guy. He was from Billings. 
KAREN: Was it Harrison Fag?
ESTHER: Yes, Harrison Fag, and he was from Laurel or something.  And “Owlie bunch!”
KAREN: He didn’t like to see you come through the door – he knew he had his hands full.
ESTHER: But they had a very good lobbyist for the Stockgrowers and they also have a good lobby from Farm Bureau and uh, I had, I have attended a lot of meetings from the Farmers’ Union which are very liberal, but they have come around a lot to, uh, they’ve come around on our side and they’re voting on our side a lot for agriculture. Their big deal is Mountain States and Mountain Co-op and Cenex you know, but they’ve got to sell fuel, you know, and clothes, and they’re international now, you know, and they’re kind of – Farmers’ Union used to be identified by them, but I don’t think so anymore because I’ve got friends of ours that have executive positions or farmer executive positions out of Missoula for the Co-op and they’re very conservative and I, but I think all the farmers’ organizations have got to get together because we’ve got to get – there’s truth in numbers, you know, and we’re the greatest producers of food and, you know, when I came to the ranch, we used to – well of course, we raised yearlings, but probably 400 lb calves and now we’re raising 600 lb calves because the genetics – we’re paying attention to weight gains and bulls, you know, and the cows and there are better genetics for our herds and, uh, so that’s a big, and we’ve got – we can feed the whole world, you know, and I think, I guess that I have always been for the ag – I was a 4H leader for 30 years in beef and, I don’t know, animals, but you know, most of the kids that I was in 4H with, they’re really – there really are young people today that are very oriented in agriculture and if you, you know, I used to talk to the kids in Phillipsburg and there was many agricultural people there, uh, the kids. And maybe they didn’t have to go to the ranch, but agriculture is scientific, nutrition, feed companies, and sales, and journalism and all that and when you have an agricultural background, I think there’s a lot of job opportunities there. So it’s a good life.
KAREN: What would be your advice to a young woman wanting to be in agriculture right now? I mean, how do you, over the years, what could you impart with them that will still be good advice, that will still be in the change of times helpful to them?
ESTHER: Well of course, a lot of women run ranches now. But their background I think, maybe a 2-year college or, I don’t know, because college is terribly expensive now, but uh, when I went, and I have a very good, there was a very good professor that I went to school in Pullman and we had six girls in the Animal Husbandry department and all these guys were going – older and they were going ex-servicemen, you know, the GI. Uh, we had six girls. But this professor, he had the curriculum. We had to study journalism, speech, I mean we didn’t have – but we also had to plant trees, the barns and driveways, we had to feed cattle, and the girls and we all did the same thing. But he had – we had to have a well-rounded experience and it didn’t matter whether you got As or Bs, but to, and I think a veterinary science, you know, uh, I think we had four courses in veterinary science through the years and uh, the curriculum was very diverse and I used everything and I was kind of uh, I was going to have a master’s in nutrition because uh, but I got married, but uh, I think that young people, if they can’t ranch or horses or I mean, that’s a sideline, but journalism, gosh they have all those farm publications, uh, you know, and scientific – if you’re scientific minded, chemistry, all those Dow Chemical and all those places are, want like Steve Sanders said they can’t get people who identify with agriculture and raised here, but they identify with the work they’re doing. And of course a veterinary technician – you can’t go to vet school. The vet schools are so expensive and you can’t get in all the time but uh, if you have a technical uh, animals, kind of assistant nurse like Cindy is, you know, she’s a, and there’s jobs in there and it’s so interesting. But you’ve got to get public relations for your jobs. You just can’t, that’s, uh, I think that’s the end. And you’ve got to get public relations in a rancher too. I mean you just, I mean you might hate some neighbor or something but you’ve got to have some. You’ve gotta get along with them. Fences, I mean you just, you don’t – 
KAREN: You’ve got a test every day.
ESTHER: Yeah. I don’t know. And then you get along with everybody. So I think that’s a good – but you’ve got to have counselors that know that. And I don’t think we’ve got a counselor that respects that. But I think the school should have – if you’re in an agricultural community, they should get somebody to talk because you know, maybe you can’t afford – and then home ec, I don’t care. Home ec is a good part of uh, cooking for scratch, all these nutritionists think, and the health people think you’ve got not to buy prepared food, cook for yourself from scratch. I have a friend in Butte and she was a school teacher and she uh, she retired, so she got a job with this district – she just wanted to do something – with this womens infant or something program. And that was what – you know, these commodity foods, they don’t know how to cook them – they don’t know how to cook just plain beans, you know, just go to that prepared foods you know, all the time. And it’s expensive and it’s not good for you because it’s a lot of… so she, uh, all these houses that these injured people in Butte or, I don’t know, low income people, she’d go to their house and teach them how to cook or have some place. And we used to, with the Cowbelles in Phillipsburg, I used to cook uh, we had a session for the Home Ec to cook a stew and all these things because these people didn’t know, you know, they didn’t cook.  They’d just put candy bars or pop or breakfast cereal on the table. And boy it just, Lean Cuisine and all that stuff. Good god it spends a lot. So another thing is a ranch-oriented girl, nutrition is a very good field and dietetics. And I’ll toot my own horn but I worked for the Job Corps for ten years and a friend of mine was a nurse up there and she said well, they need an assistant cook. And they had a dietician, well they didn’t have a dietician. So she said, “Well why don’t you apply? It’s just a couple days a week.” So I applied and I got the job and I had no Home Ec, just cooking for guys and I had outfitters and the ranch crew, but I worked up there for ten years and uh, I really enjoyed it but they cooked for – I had a cooking class, Culinary Arts, and they uh, but they cooked everything from scratch. And uh, you know, it was kind of revealing. I don’t know what they do up there now, but they have a very good cooking school now. I guess they have lots of stuff that we didn’t have, but the kids, uh, and they all got jobs, you know, and I mean, maybe it was a family job or, I don’t know, but we cooked everything from scratch so I said, well I don’t have a degree in nutrition, but I’ve got a animal nutrition, and the guy says, “That’s all the same.” So they kept me. But I enjoyed working up there with those kids because they achieved, you know, but I think that’s really – and I know that budgets are terrible at these other schools, but you know, if you, you can save a lot of money with cooking and I think when you go out and have a bum meal and you have $26 you spent, you could have cooked in the home for 10 people. I don’t know, that’s, but uh, it’s all related. Agriculture, nutrition, health, and health people are, you know, that’s a good part. And you know, the ranchers are all, they exercise, you’ve gotta go all the time and you don’t sit so, I think, so that’s maybe that’s a good way of life.
ANNIE: Do you have some favorite recipes for a large crowd?
ESTHER: Oh yeah, we’ve got them!
ANNIE: What tops the list?
ESTHER: Oh well probably Roast Beef or Navajo Tacos. We’ve got a cookbook – I don’t know where there’s any left. But anyway, uh, and I use them all the time.
KAREN: Esther made good chocolate cake.
ESTHER: Well, that was, but the recipe was all those cookbooks. My sister-in-law gave it to me and Sarah’s mother and, you know, that’s in all the cookbooks in Billings all these little cookbooks so I think she probably got it from somebody. Katie Radke had the same recipe so she didn’t know. I don’t know. But it’s good.
CARRIE: You could tell stories about making potato salad.
ESTHER: Oh geez. Well we used to cater for money for the Cattlewomen because there wasn’t any caterers here or anything and we had very reasonable and we used to make potato salad for the wedding receptions and boy we, and one lady down the valley made very good potato salad, Alita, and everybody raved about it and we, well we had a lot of salads, and we had good uh, vibes about it and we made money and sent kids to school for beef education and what we did, but anyway, and promoted beef, but uh, now we buy it from Costco and nobody wants – but nobody, they don’t, because I got, I cook uh, you know, slice eggs on the top of it and paprika but nobody cares, you know – 
CARRIE: I do. I like your potato salad.
ANNIE: What do you mean nobody cares?
ESTHER: Well nobody – they don’t care, they don’t make potato salad anyway, so they don’t – 
CARRIE: They know how good yours is.
KAREN: It’s the dill pickles.
ESTHER: Yeah, right. The dill pickles.
KAREN: And the dill pickle juice.
ESTHER: Yeah, that’s what we used to make. 
KAREN: I have Esther’s recipe in my box.
ESTHER: I don’t know. But we have a lot of fun and we had a lot of fellowship through the years on our organizations as ranch women and 4H leaders and politicians (laughs). We’re political too. That said it all.  And we’re healthy, see? So that’s a healthy way. We’re very busy. Karen is very busy and so does Carrie.
KAREN: Esther, I had one question about when you first came to the valley, any of the social events, like the dances, any of those things. What were those like?
ESTHER: Alright, when we came to the valley, uh, we were married in Hamilton and we just had a small wedding, you know, and uh, because I didn’t have a father and my brother was in the service and, well, anyway, uh, we had to have a chivalry, you know, a dance, and it was on Rock Creek in Tom’s cabin and we had to furnish beer and pretzels and I think everybody brought all the food and dance and we had, sent invitations, of course we had little penny postcards so that was good. And everybody came, but I don’t remember who, but they don’t do that anymore.
KAREN: Was Edward a musician?
ESTHER: Yeah, a musician, and Harry Benz and who was that? Somebody played – Frank Hakie played the violin or something, but anyway, but they don’t do that anymore, but I think your dad and mother had a chivalry.
KAREN: I remember my grandmother talking about lots of them at Tom’s Cabin. 
ESTHER: Yeah, and we had, but we’d have a lot of dances out there at Saturday night, once a month, the Farm Bureau and then those Farm Bureau picnics, you know, they, but they were all out at Rock Creek or one time we got in Maxville, uh, because there were a lot of people that belonged, and then they had one at Harvey Creek or something, but I don’t know. But we had the social life – no TV, you know, so they, I didn’t belong, but a lot of these people belonged to these lodges – Pocahontas, Red Man, they were for insurance people – Oddfellows, Pythian Sisters, and I don’t know what they were, but I didn’t belong.
ANNIE: What did you say? They were insurance people?
ESTHER: They had an insurance, but they were social, they would play cards. But they had an insurance policy. Pocahontas and Oddfellows, and Pythian Sisters, oh gosh. And then all the churches had Ladies Aid. They don’t kind of have it anymore. And then, uh, the Drummond people had Solcrafties, all those, and they had recipe books and they met all the time, but I used a lot of those recipes. And then the Farm Bureau had a ladies unit and they had, every month they’d go to somebody’s house and have potluck. And then, when we branded, we’d have all the neighbors in and the wives, you know, but we’d cook, but they’d help us, you know. But a lot of people don’t, uh, our end of the valley they go up to the Sunshine Station. We always cooked because we had so many, you know, we liked that. And I think you do, you cook, don’t you? And Carol cooks, and I don’t think anybody else cooks. They just, they don’t. They go to the restaurant. So that was our social life. And they played pinochle and bridge and canasta. And I still play bridge.
KAREN: Esther was just on a float for the card group she’s in for Winterfest.
ESTHER: We’ve played for, I think, 40 years. And we’re having a sleepover tomorrow because, and we’re ordering ribs, and we’re gonna play bridge all night. And they’ve all, we’ve all been friends and our kids were in school for social, you know, and we played basketball and they went to college and they’re all friends to this day. And the kids come back and they come out to the ranch or they meet in the brewery, but that, Trubie and Irene and all of them, so, we’ve got some new members but that’s alright. But we have fun and we play it just Tuesdays during the day because we’re too old now to drive at night.  And we drink. Have some beers too. We’re not above – we used to smoke, but Trubie smokes and Irene but I don’t smoke anymore. Anyway, so we’ve had fun.
ANNIE: What kind of dancing was it when you would have the dances?
ESTHER: Well, didn’t they have square dancing and round dancing?
ANNIE: Always with a caller?
ESTHER: Well I don’t know. And the kids would always go sleep on a pile of coats.
ANNIE: Did you have the Grange down here?
ESTHER: No we had the Grange in Avon and uh, we didn’t have Grange here though. Farmers’ Union and Farm Bureau. And they didn’t have any halls.  But they had Grange at Avon and Deer Lodge and Hamilton. Great big grange hall at Hamilton.
ANNIE: Well that’s about all of my questions. Do you all have any other questions?
ESTHER: They can make up – these are very good friends so they can – 
CARRIE: We’re treading around the edge Esther. 
KAREN: Is there anything else you would like to share with us that you think would be important?
ESTHER: Well I think I shared with you the importance of agriculture and the renewable resource and the, the family life and getting involved in politics or legislative stuff and keeping abreast of the county doings. You know, if you live in a place, you’ve got to keep up on the, I don’t want to say politics or gossip or anything, but to keep, and to meet new people because we have to, the old people are dying or moving away or gone, and people are moving in and they want to see our way of life so we’ve got to, and I think you’ve got to identify with old and young and youth. You just can’t be yourself old person and just talk to old ladies (laughs). You’ve got to branch out. That’s right. You just, people that I know that go to, people that I know that work with people of all ages are very uh, cognizant of, and happy people but if you just work with – you’ve got to carry on and get computers and all this stuff, I mean if you can, you can’t go to boob tubes and all that stuff and a couch potato, you’ve got to be active. And you have to be active in a county like this, as small as ours. I don’t know.
KAREN: That’s good advice.
ESTHER: Yeah, well I mean, somebody says, “I don’t know anybody, I don’t wanna be…” and then they stay home all the time. And if you don’t relate to the people and the school or the hospital or anything or relate to some people in town, you just, just I think you fry (laughs). I don’t know.
ANNIE: Do you think it’s different trying to do that not having, you know a monthly social dance and monthly excuses to get together?
ESTHER: Well we get together all the time I think. I don’t know. We, all our friends are, gal’s friends, I think we have too much fun sometimes. Sometimes you have to kind of lay back and read a good book or something. But I think you have to keep up on a changing world.
ANNIE: It’s good to do.  You’ve got to.
ESTHER: What is your background? I’m going to ask questions now.
ANNIE: I um… what’s my background. I was a planner for, I worked for county government up in Kalispell for a while, that’s what I went to school for.
ESTHER: Where did you go to school, out in Bozeman?
ANNIE: No I went to school in Western Washington.
ESTHER: Oh, Bellingham.
ANNIE: Yep. And then I moved out to Iowa and did a master’s in planning and agriculture together.
ESTHER: Well that’s an agricultural state.
ANNIE: Yeah, it was. Yeah it was interesting to me living out there and then I taught a couple classes at the Big Sky Ag Development Center and uh, I was surprised by how many – by how few kids were interested in actually ranching or farming. That they were interested in nutrition or dietetics or vet sciences or, you know, working for Dow or whatnot, but not that many really wanted to go back to the farm.
ESTHER: Well they want big money.
ANNIE: Yeah. It will be interesting to see how this ag generation changes over.
ESTHER: Yes, but a lot of them will come back. They’ll work for - Peter Kewitt, head engineer for twenty years in California, and came back. And you know, Cooper Johnson, I don’t know he was a architectural major at Bozeman and I don’t know what went on and he went to Portland and I don’t know what he got, I think he was a bartender over there and he called his dad a couple of, uh, last year and said, I want to come back to the ranch. And they needed him here. I mean his dad is a lawyer and he came back to the ranch five, what is it? Ten years now. And he didn’t want to go ranching but I don’t know Cooper. I know his sister but I don’t know him. But Chris was telling me the other day, he’s tired of the big city and he’s got something and you know, and I think, I’ll tell you, maybe that’s a good thing, when you’re a small community. Maybe you should go out and see the real world and your husband knows it too.  
CARRIE: And my dad basically threw us out – go out and then you’re free to come back.
ESTHER: But your husband went to Alaska fishing. And I think that that, they appreciate. And they’re successful what they’re doing in agriculture now so I guess that’s a good, maybe they should go out and see the real world. Or get a job and see what they’re – the boss is not their father.
ANNIE: What do you think’s the best way to get them to come back?  What do you think is ag’s biggest selling point?
ESTHER: Well I think the big cities are kind of strange now. I mean there’s crime and everything and really, we’ve got a very good way of life. I mean you, pick up the paper, and all these shootings and all this racial strife and it might make a maybe, uh, my uh, you couldn’t make a lot of money here but it’s a happy life and it’s a healthy way of life, and you know, these big cities, my daughter’s a geologist and she just went to China and she was in a geology tour and it’s terrible. It was terrible and she certainly appreciated, and she’s lived in Dallas and Davis and all of California and she lives in Butte now but she comes home to the ranch every weekend to ride and do everything. But uh, she went to China and it’s terrible. It’s terrible. The pollution and the people and the agriculture is so primitive. It’s terrible. They harvest hay on a scythe. The women put it on their back and all, it’s just terrible. They don’t have any heat, you know, it’s a third world country in the boondocks and it might not be in Hong Kong or Shanghai but it’s pretty bad. So I think…
KAREN: That would make you want to come back.
ESTHER: Well she’s going to have a show.
KAREN: I should have her come to the school.  That would be good.
ESTHER: Yeah. I’m sure that uh, they would like that. I mean, I don’t know, maybe they wouldn’t.
CARRIE: Well they should.
KAREN: I think they would.
ESTHER: Well I think Brenda has, Brenda Buck has gone to China too and their presentation was very good.
CARRIE: Never hurts to see what’s going on somewhere else.
ESTHER: Yeah, you know, I think, that’s – 
CARRIE: We think we’re pretty smart right here.
ESTHER: Yeah. That’s the trouble. They’ve got to, a year, a couple years away will open up minds.
ANNIE: Well, what else?  Anything else?
ESTHER: I don’t know.
ANNIE: Have we tapped it?
ESTHER: I don’t know. Each day is different.
CARRIE: I totally thought you were from back east.
ESTHER: No I was born in Seattle but I lived in Chicago. I lived in New York because my dad. I lived in Montreal when Daddy was up there because we – two years – and I went to school in Connecticut two years because my dad was in Washington DC or overseas. So I didn’t, I went and then I came back to Pullman. 
ANNIE: What did your dad do?
ESTHER: He was an aeronautical engineer and he worked for Boeing.
KAREN: Isn’t his picture in the Boeing… we were just out there, uh, the Boeing field there in the museum?
ESTHER: Oh, at the red barn. But he died when he was 48. What, and your dad was – 
CARRIE: 56.
ESTHER: Yeah.
CARRIE: You said you had a grandmother that was 100?
ESTHER: My dad’s Swedish grandmother was, and my grandfather was 99 but they were from the old country, you see, they, and they ran a laundry. And then my grandfather was instrumental in getting that Swedish hospital. I mean they were Swedish, you know. And he used to sign the checks every, every month until he was about 98. They were very, and my grandmother uh, got chickens in town and she would, and my dad was, just terrible chickens. But they were in a neighborhood up on Capitol Hill and they had chickens all the time.
KAREN: It’s called grandfathered in, I guess.
ESTHER: My dad didn’t like chickens. So I had chickens. I wasn’t back east. I just had to go to school back to Connecticut for two years.
CARRIE: I must have heard that somewhere. So my gossip isn’t good.
ANNIE: Well good, well if you think of any stories that you think, “Oh I should have told them that one,” let us know.
ESTHER: Oh I will. […interlude about talking in the school…]
CARRIE: You did the hamburgers for years, the cheeseburger – 
ESTHER: Oh I did the cheeseburger for years, when we had the cooking, and you know, Roxy Anderson had that cooking and we had that because I like to do that, but I…
KAREN: This would be high school kids probably.
ESTHER: Well this high school is, it’s kind of bad now.
CARRIE: Shake them up a bit.
ESTHER: Yeah, I mean, but there’s a lot of people, you know, Dr. Metcalf, not the vet, but you know, Sheila’s, he tried to do that, but they didn’t want it. So I don’t know. It’s just.
CARRIE: I’ve run into that too, trying to do things up there through this office.
ESTHER: They don’t want you to upgrade them. They want just their… I don’t know.  See, Carrie has a lot of people down there for talking and they do a lot of…
CARRIE: We’re a little more open.
ESTHER: Yeah, they’re more open and they have people come in, you know and it’s very…
KAREN: At the very least it will give the kids a bright spot in their day to have you come in I think. Anyway. [… about 4H photography, etc.…]
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