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In my last newsletter to you, I wrote about the pastures looking a little un-kept and needing 

bushogôd, but how afraid I was that weôd have another period of drought and I would have made 

a big huge mistake!!!  Well, letsô just say I was right, weôve had no significant rain, with the 

exception of 1 inch in four weeks, with almost 25 days of temperatures in the mid to high 90ôs so 

yes, now they not only look shabby, but everything is beginning to truly suffer, and before long 

there will be nothing for the girls to eat!  My earnest prayer every night and every day is, ñLord, 

please send it.  You know what we need, and we thank You and praise You in advanceò!  If you 

havenôt already been praying for rain, might be a good time to start, and ask the Lord to nourish 

our ground for a plentiful harvest, and for the grasses to just flourish in our fields for our cattle.   

The month of June was all about Ag and Art in the state of South Carolina.  Each weekend in 

June, South Carolina celebrates just that with the 2016 Ag + Art Tour.  Farms and artist set up all 

over the state in different counties highlighting what their farm does, or showcasing local 

artistry.  Sheldon and I hit the road for two out of the four weekends, and we had an awesome 

time.  Highlights below:   

Art and Ag in the South 

Saturday morning, we got up very extra early to get all the chores done and to venture out to all 

the farms on the 2016 Ag and Art Tour in Fairfield and Kershaw Counties.  I could not wait!  We 

were going to be stopping at different farms along the way expoôing their working farms and 

visiting with local artist set up, so how wonderful would this day be?!  I had been reading up on 

all the farms along the route to stop at, along with other very interesting sights along our journey, 

so as you can tell I was stoked!  I grabbed the camera and the Ag+ Art Tour Guide and out the 

door we went.    



 

First thing I did at our first stop - I signed in and got my Ag Passport book, that way I could get it 

stamped all along the way!  

We began our morning at the Painted Picket, the home of artist Christy Buchanan.  There were 

tons of artist set up all over the place, even the Chicken Man out of Columbia, was there, woo-

hoo!   

 



 

 



 







 



 

Next we met with Toni Chirico a wonderful stained glass artist where we bought beautiful 

stained glass flowers to put in our yard.........................................for more about her send her a 

note to 8petalsdesign@gmail.com or contact her at 843.683.1124. 





 

Next, we met Alyson Wissinger who is a Wellness Advocate with doTerra ï Essential Oils - for 

more info. contact Alyson at 803.517.4611 or visit the website at www.mydoterra.com. 

 

 

http://www.mydoterra.com/






 



 

We also bought fresh all natural treats for the dogs, cats and horses from Brenda Tobin-Flood, 

Certified CN owner of Rubyôs Naturals, right there in Winnsboro, S.C. - for more info. visit her 

website at www.rubysnaturals.com. 

Next stop Triple J Farm, where grass fed beef, pasture poultry and fresh eggs were their 

livelihood.  

http://www.rubysnaturals.com/




You do NOT want to know what 

this is..............well, okay I will tell you anyway.  This is a contraption where they stick the 

chickens one by one down in there and then they cut their heads off, yuck! &^%$  Then they let 

them stay there until, yes, well okay......and then they put them in a contraption that beats all the 

feathers off of them, OMG!!! I have no doubt, if I had to see this entire working process, thatôs 

right, I would never eat chicken again!  But itôs supposed to be way better than processing 

plants!  



 

  

Next we were on to Gorget Distilling Company, and met with owner and distiller, Hugh Thomas.  

Not only did we get a complete tour, but we also did a complete sampling of the spirits!  And let 

me just say, they burned all the way down ï Woo-Hoo!  They have tastings on Thursday and 

Fridayôs from 1-6:00 pm and on Saturdays from 10-4:00pm.  For more info. please visit their 

website at www.gorgetdistilling.com. 

 

http://www.gorgetdistilling.com/





