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Preface

IN THIS BOOK, Miriam and I would like to tell you how we started our journey into sustainable living and the choices and adaptations we made along the way. We hope our story will inspire you if you are considering taking steps of your own—however small—toward a lifestyle that Miriam and I find so rewarding. Our little farm is dedicated to the production and preservation of fruit and vegetables, which allows us to enjoy at least some homegrown produce year-round. We also raise chickens for eggs and goats for milk; some years after we started, we added bees for honey. We mustn’t forget the honey—but more on that later. Let’s start at the beginning.

In 1991, Miriam and I moved with our young family into the forester’s lodge in a small village in the Eifel, a low range of forested mountains in northwestern Germany. I had accepted a position as forester in charge of the community’s forestland. We were invited to move into the old forest service farm, which consisted of a 1930s lodge built in the style typical for the area at that time; an outbuilding that originally housed a chicken coop and a pigsty; and the remains of a vegetable garden almost the size of a football field.

The community foresters who lived in the lodge used to grow or raise at least some of their own food, but by the time Miriam and I moved in, traces of their self-sufficient lifestyles were mostly gone. The outbuilding had been converted into a garage, and the vegetable garden had been taken over by Christmas trees. My predecessor had made the property “easy care” and was growing Christmas trees to cover the rent.

It didn’t take us long to decide we wanted to restore the property to what it had once been. To that end, we gradually removed the Christmas trees, cleared the former animal stalls of junk, and eventually moved chickens into the renovated space. Meanwhile, the global food industry was being rocked by one crisis after another. Whether it was news about mad cow disease or pesticides in vegetables, antibiotic-resistant bacteria or cruel factory farms, with every headline our appetite for industrially produced food diminished.

The more we read, the larger our vegetable garden grew. We started with just 85 square feet (8 square meters), but over the years we expanded it to 3,250 square feet (300 square meters). The first two apple trees on the property were joined by many more, and we also added cherries, plums, and berry bushes—about forty in all. Sheep joined the chickens, and dairy found its way into the mix when we acquired milk goats. Even today, many years later, we don’t know where all this will ultimately lead us. In 2010, for instance, we purchased two beehives to help pollinate our fruit trees.

We’re enthusiastic but not fanatical: we’re not interested in blindly following manuals or accounting for every penny. What is important to us is the well-being of the animals we care for, paired with a workload we find manageable. Our goal is to produce as much food as we can from different food groups. We keep the Pareto principle in mind: 80 percent of the work will take 20 percent of our time, and the remaining 20 percent of the work will inevitably take up the remaining 80 percent of our time. That’s just a rule of thumb, of course. It reminds us that if we were to track every detail, we would get completely bogged down.

This is the approach we describe throughout this book. You’ll often notice that we’re not teasing out every last bit of produce because that would simply be too much work. We keep our attention focused on the big picture—and that sometimes means a few berries left on the bush, some undersized potatoes left in the ground, and some corners of the garden left to nature.

Although growing at least some of our food is now part of our everyday life, each meal we source from our garden is still a special treat. We have peace of mind because we know where our food comes from. We apply no poison, we source fertilizer from our own animals, and we deliver fruits and vegetables to our table garden fresh. Working in our vegetable garden brings additional rewards: as we pull or hoe weeds, our thoughts are free to wander while our bodies benefit from the exercise.

I’ll admit our backs have begun to rebel as we age, and a few years ago, we did discuss the possibility of scaling things back. At that time, the discussion didn’t last long—we quickly realized downsizing was not something we wanted to do. Instead, we bought a single-axle walk-behind tractor that allows us to prepare our vegetable beds in no time at all. We had a well drilled near our vegetable garden to make watering less of a chore. And a new shed for the goats made it easier for us to clean out their area. We also decided to focus on low-maintenance fruit and vegetables so we could continue growing our own food as we age. We never want to have to give up the superlative taste of at least some produce we have grown ourselves.

Perhaps you can relate to the position we find ourselves in at this stage in our lives. Or perhaps you’re just beginning to plan. Why don’t you join us on a tour of our little farm and let us surprise you by showing you how much you can achieve as a hobby farmer. All you need is a little practice.
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1
Daring to Dream

THE FIRST QUESTION Miriam and I had to ask ourselves was what being self-sufficient meant to us. Were we going to grow all our own food? Were we going to source our own water and produce our own fertilizer? Perhaps even get horses to pull a plow or purchase our own woodlot so we could grow building material and fuel?

We realized if we did all of that, we would be catapulted back to life as it was lived a couple of hundred years ago. Our days would be long and hard and most of our waking hours would be devoted to working in the fields and out in the woods. We would have no time for vacations—or even for paid employment. Where would we get the money to purchase the tools we’d need, to say nothing of the land where all this work would be done? In the past, failed harvests, which inevitably happen, might even have led to death by starvation.

Miriam and I decided being completely self-sufficient was not for us. That would have been unrealistic. But we do get satisfaction from sourcing at least some of our food from our own garden, learning how to grow this food, and acquiring new skills. We wanted to experience what it was like to grow and process fruit and vegetables, and raise chickens for eggs and goats for milk. Variety instead of quantity, you might say. Then, if we wanted, we could do more of those things we found most interesting or tasty or rewarding.

TIME IS THE limiting factor in any plan for self-sufficiency. Therefore, the first thing Miriam and I did was to decide how much time we wanted to devote to living off the land. Ideally, once we had our little farm, we would never have to visit a grocery store, but for that kind of independence, we would have to work about ten hours a day for each person we were supplying with food. Every hour we subtracted from this total would mean a 10 percent reduction in the amount of food we could produce.

As we planned, Miriam and I decided we could each afford to spend two hours a day working on our little farm, which meant we could expect to cover no more than 20 percent of our nutritional needs. That might not sound like much; however, as we have since discovered, two hours a day allows us to put food we have grown ourselves on the table 365 days a year. And these delicacies fill our plates with generous servings of joy spiced with summer memories.

Another issue Miriam and I had to consider in addition to time was timing. Harvest was an occasion we were looking forward to—as long as we were going to be at home and not on vacation somewhere far away. Even if we could find someone to look after the garden and pick produce in our absence, we knew preserving and storing that produce would be up to us. And so, in addition to deciding how much time we wanted to spend working on the farm every day, we had to consider when we needed to be hands-on and how that would affect our ability to travel.

We could control this to some degree by selecting what we would grow. For example, if we decided we wanted to travel in July and August, potatoes, cabbages, and apples would be good choices. Depending on the variety, potatoes would be ready to harvest from the end of July, cabbages from September, and apples usually not until October. A garden full of many different fruits and vegetables that offered harvest opportunities from April to October would be slightly more challenging. We wouldn’t want to miss an entire crop of strawberries demanding to be picked in less than four weeks. Or abandon our currants—which all ripen in just a few days—to the birds. (Birds are capable of picking bushes clean overnight.)

We also had to consider the bottlenecks that inevitably occur in summer when different crops need harvesting, washing, and processing all at the same time. As Miriam and I soon discovered, chores around harvest time greatly increase the average amount of time each one of us needs to spend in the vegetable garden and quickly drive it over five hours a day. On those days, we were going to have to give up comfortable evenings on the couch in front of the television. I have to say, though, that this was a sacrifice Miriam and I were more than happy to make because we knew we would be amply rewarded with healthy food in the winter months.

AS MIRIAM AND I wanted to keep animals, there was one more thing we had to consider. Animals need tending one to three times a day depending on the weather and the season. A private menagerie would be a real problem if we wanted to take time off. What if we wanted to spend a night away or go on vacation for a couple of weeks? We had to be certain we could organize reliable help to look after our beloved charges.

In the summer, we likely could find older children in the neighborhood eager to supplement their allowances. All our summer help would need to do would be to check on the animals morning and evening, inspect pasture fences and runs, and replenish feed and water troughs. In winter, however, when the larger animals (our goats, for example) joined the smaller ones (our chickens) inside, traveling would mean finding someone who would be willing to clean out the stalls—and feeding and watering would be bigger chores (for example, someone would have to provide warm water when temperatures dipped below freezing).

Finally, there was the question of births. Between January and March our animals might be having babies, and one or two difficult deliveries might require intervention—either by us or by the local veterinarian. This was not going to be the time of year for worry-free traveling unless we could find someone absolutely dependable (perhaps a family member) who would be ready to step in—and would this person also be willing and able to milk the goats?

And what if some of our neighbors turned out to be less than thrilled by our livestock operations? What if they complained about crowing roosters or billy goats loudly broadcasting their desire? (Billy goats can call lustily for days during mating season until they bleat themselves hoarse.) We decided we would talk to the neighbors beforehand and follow up with a few eggs from time to time—or maybe some cheese or a jar of honey—so they felt part of farm life.

Neighbors aside, we had to check into the local rules about how loud or smelly our animals were allowed to be. We knew the rules varied by jurisdiction and that different courts sometimes interpreted similar rules differently. The one constant is that nighttime quiet, usually between seven at night and eight in the morning, is sacrosanct. It would be up to us to keep noises such as the rooster’s early morning calls under wraps, perhaps keeping our chickens inside until later in the day. Some jurisdictions even impose an additional quiet time in the middle of the day, which makes it almost impossible to keep animals. Luckily, we didn’t run into that problem. In and around a small town or village like ours, the kinds of domestic livestock we were thinking of raising are common, and the regulations are less stringent than they would be in a larger urban development.

OTHER THAN TIME and the desire to enjoy our project, there was one other thing we needed before we could live off the land: space. But how much space did we need? We discovered it depended on a number of factors, and weighing them all was quite the balancing act. And what would we do if it turned out we weren’t going to have access to as much space as we’d like? Miriam and I looked at our wish list and decided which items were most important to us. If necessary, we could lay out a plan to achieve, if not all our goals, then as many of them as possible.

Then we set to calculating. We started by checking out the maximum amount of space we could—and wanted to—devote to growing vegetables. I say “wanted to” because not every square inch needed to become a vegetable bed. We also wanted space for flower beds, a lawn, and a place to barbecue. We figured if the space we had at home wasn’t enough for the vegetables we hoped to plant, we might be able to rent a plot of land elsewhere, maybe in a community garden or from a local farmer.

We also needed space for animals (in our case, chickens, goats, sheep, and horses). Larger animals need a few acres of pasture. We hoped to purchase a field of our own. If the property belonged to us, we would be able to manage it organically and improve the quality of the grass and forage plants over time. Traces of liquid manure applied by former owners persist in forage for many years. It also takes time and environmentally friendly practices to restore the soil to good health if, for example, a previous owner grew a single crop using pesticides.

That said, we knew it wouldn’t be easy to purchase land, because where we live, farmers have the right of first refusal on larger parcels. We had a land sale fall through after the purchase agreement had been notarized. We had spoken with the local farmer, who assured us he was not interested, but when the licensing authorities were informed, his son stepped up and we had to hand back a pasture we had already fenced.

We knew if we couldn’t find land to buy, a long-term lease was an option. As that arrangement would be between us and the landowner, no third party would be involved. Large-scale enterprises are rarely interested in areas under 5 acres (a couple of hectares), but these small spaces are ideal for people like us who want to try their hand at self-sufficient living.

EVENTUALLY, MIRIAM AND I secured the land we needed. The next step was to figure out how to use it efficiently. We wanted to raise more than just fruit and vegetables because we enjoy eating eggs and milk products. Raising animals, however, requires a lot more space than growing vegetables, for a couple of reasons. When animals convert vegetable calories into animal calories, they reserve at least 80 percent for themselves, and growing feed for animals takes a lot of space. And if we also wanted to grow our own animal feed (that is to say, pasture grass, hay, and grains), we would not only have to budget the area we needed per person we would be feeding, but we would also have to allot more of our time to working on our little farm.

Here’s the general guide Miriam and I used so we would know roughly how much space to allow per person for the food we hoped to grow and raise: 430 square feet (40 square meters) for potatoes, 1,000 square feet (90 square meters) for other vegetables, 1,600 square feet (150 square meters) for eggs, and nearly 1.25 acres (half a hectare) for milk and cheese. For the two of us, the potatoes and vegetables combined would need an area roughly the size of a full-sized tennis court, the chickens would take up slightly more space, and the goats would roam over an area about the size of two American football fields. If we were going to grow grain for animal feed, we’d need another 3,250 square feet or so (300 square meters). Was this doable?

Initially, we hoped we would have enough space around the forest lodge. Daily trips would be short, it would be easy for us to monitor our vegetable beds and animal areas, and it wouldn’t take us long to water or harvest our crops or feed our animals. We would be able to use even small windows of time, say less than half an hour, to complete a task or two. This brought us to the most important requirement for our self-sufficiency project: we wanted the area we would be using to be as close to our home as possible. In the end, Miriam and I did not quite manage to check this one off our list. Our vegetable beds and the winter quarters for our chickens and goats are on our property, but we ended up leasing a pasture across the road for our goats in summer—and later, for our horses year-round.

One reason we ended up renting our pasture rather than buying it is that where we live it’s not easy to buy land for any purpose other than building a home. As I’ve mentioned, farmers have the right of first refusal—and they are increasingly exerting this right as the demand for corn and other green material to manufacture biofuels rises. When land is leased, farmers don’t get preferential treatment, and rents are often so low that it’s hardly worth buying the land anyway.

Once we’d found land available to rent, we had to consider its suitability for its intended use. Before we signed the lease agreement, we wanted to make sure it wasn’t too damp. We also wanted to see if we might be able to grow anything there.

When Miriam and I went out to inspect our prospective goat pasture-cum-cropland after a heavy rain, we had no trouble finding the wet spots. (Weeds such as rushes or lots of buttercup can often help identify wet soil.) Wet spots are not good because they indicate poorly draining layers of soil beneath the surface. In summer these layers dry out incredibly quickly and in winter they collect water. We knew we would not be able to drive a tractor or ATV over patches of saturated soil without leaving deep ruts. Even more importantly, plant roots need soil that holds both water and oxygen. In soil that is wet most of the time, water displaces the oxygen, and without oxygen, plant roots will rot. Also, in a wet pasture, our animals would be standing in mud all the time, which would make them susceptible to recurring foot infections.

The next thing we had to consider was the grade. We wanted to check to see if the land was on a slope, and if there were trees and bushes scattered about. It’s difficult to tend crops on a slope, but slopes are fine for goats—after all, these animals originated in the mountains. Overall, we determined the pasture would be fine for livestock, but we would grow our fruits and vegetables on the land around the lodge. Apart from the issue of saturated soil in places, we were aware that beyond the borders of our backyard, it might be difficult—and perhaps even expressly forbidden—to plow pastureland and turn it into a field for growing crops if the land was not already being used for that purpose.

Miriam and I had gone through our wish list and surveyed the land that we had available to us. Now we had to think about how much space we wanted to devote to plants and how much to animals. Today, this is an easy question for us to answer: as much as possible should be devoted to growing fruits and vegetables. On average, it takes 8 calories of plant food to raise 1 calorie of food from an animal. In many cases, you could have eaten these plants yourself. Plants also require less work than animals for each calorie they produce, they take up less space, and, most importantly, they take less of your time. We also wouldn’t have to care for plants on a daily basis, which would make it much easier for someone to step up and take over while we were away on vacation.

WE KNEW THAT even though we were well on our way to settling on our ideal plan for self-sufficiency—which animals to raise and which staple crops, fruits, and vegetables we wanted to end up on our table—things might turn out differently. In the real world, as we soon discovered, there was a good chance that our wish list would clash with our skill sets, that there would be competing demands on our time, and that nature might have different ideas for us.

Here is just one example. Miriam and I tried to grow tomatoes for years. Every year we started with high hopes only to end up with orangey-yellow fruit that got mealy when we brought it into the kitchen in the fall to finish ripening. Our challenge with tomatoes was the climate in the High Eifel. We soon discovered that where we live, cherry tomatoes are the only tomatoes that ripen reliably on the vine and taste good, and so we have crossed tomatoes off our list.

Other problems, however, we have been able to overcome. For a long time, we had issues with our cabbages. Slugs and caterpillars ate their way through the heads, leaving barely anything for us to harvest. Green cabbage, red cabbage, and savoy all had to cede their place to other vegetables. Then after a few years we landed on a solution: neem oil. Now we use that in our battle against the marauders with resounding success, and cabbages are back on the menu.

We realized, as we refined our plan for self-sufficiency over the years, it was important to know which crops grew well on our land and in our local climate and which failed to thrive. We also discovered we enjoyed some animals and not others, regardless of which provided the most return on our investment. In our case, one decision we have never regretted was our decision to raise goats for their milk, as we have found them to be easy to handle and delightful companions.

We also had to take into account the differing abilities of those doing the work (in our case, mostly Miriam and me) and choose crops that made the most of our skills. The more we paid attention to what our land and animals were telling us, the better we became at finding a combination that worked well for our particular situation. And even if this combination wasn’t exactly what was on our original wish list, the whole undertaking became easier for us to manage and more productive in the long run.
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2
Selecting Tools and Gear

“YOU GET WHAT YOU PAY FOR” applies to tools just as it does to other aspects of life. There’s no such thing as a good, cheap tool.

Like many people, Miriam and I have often been seduced by the promise of a good deal. A stainless steel shovel at a bargain price? Bring it on over here! We don’t remember how long the shovel lasted, but we discarded it long ago. Quite apart from the fact that stainless steel bends more easily than forged steel and there’s nothing wrong with a bit of rust on hoes and shovels, you can’t repair a cheap tool like this. The wooden handle was mounted directly into the metal sheath of the shovel instead of being secured with screws. When the handle broke, we couldn’t replace it and we had to throw the whole shovel away.

Quality tools pay for themselves and don’t need that much care. The important thing is to clean them and then let them dry before putting them away. We use a piece of wood or even the heel of a boot to remove any dirt sticking to them. Damp soil acts like a sponge and keeps the tool wet, which makes it susceptible to rust. Handles don’t like being damp either—fungi love damp and will rot the wood.

Whether it’s a handle for a pick or a spade, Miriam and I always look for handles made of ash. Ash is tough and flexes rather than breaks. But to allow the handle to flex, the grain of the wood—the dark lines of the annual growth rings—must run parallel to the handle. Where the grain runs at an angle, there’s an increased chance of the handle breaking.

So, after much trial and error, which tools do we depend on most? The most important tool for us is a hoe. We use it to loosen soil and weed. We find it easy to get rid of weeds by dragging a draw hoe between our vegetable rows. Its sharp blade slices the tops of unwanted “companion plants” (a.k.a. weeds) right off. Next in our tool kit is a shovel to plant trees and bushes. The third tool is a cultivator claw, which we use to scratch out weeds. Finally, we always have a small, pointed tool called a dibble handy to poke holes for lettuce or zucchini transplants or when we want to get down to deep-rooted weeds. That’s it.

Well, that’s not exactly it, of course, because there are many more tools out there: a whole selection of different hoes, including a specialized hoe for hilling potatoes, along with a variety of cultivators, rakes, and tools for making holes in the soil. Whatever these tools promise to do, we find we can make do with the four I have mentioned already—even though they might not do the task quite so elegantly. A multitude of specialized tools would quickly fill our toolshed. When the budget is tight, we prefer to purchase fewer, better-quality tools.

One day, however, the vegetable garden became too much for us. We knew this because the weeds were finally winning. We were getting frustrated and wondered if we shouldn’t reduce the size of our growing area. But if we did that, we would raise less of our own food and we might even have to forgo our varied lineup of potatoes. (We love to grow a variety of potatoes in an assortment of interesting colors and sizes.) That would be a real shame. So, even though we are fans of doing everything by hand and would prefer to do all the hoeing, digging, and raking ourselves, it was time to add something new to our tool selection. There was nothing for it—we had to acquire a walk-behind tractor.

A walk-behind tractor is basically a two-wheeled, single-axle machine with a small motor. The driver, or more accurately the walker, steers from behind using the handlebars. You can attach many different accessories to the back of the tractor that make life in the garden considerably easier.

We acquired a used machine. It had sixty years of service under its belt, but it had been well cared for and it came with three sets of wheels and a variety of attachments. For a plot like ours, used equipment like this will do the job. The old-timers are indestructible, and if you don’t ask too much of them, they will last for the lifetime of one more gardener.

The attachment we use the most is a rotary hoe, which has short rotating blades in a metal housing. We use it to remove weeds and incorporate compost into the top layer of soil in the vegetable garden each spring. In fall, we add compost and let it lie; in spring, we go over the area once and then once again a few weeks later. These two passes at the beginning of the growing season give us a surface layer of loose, weed-free soil. We used to do all this work with a handheld hoe (with moderate success in our battle against weeds). Today it takes us half an hour to cover a little over 3,250 square feet (300 square meters), or an area somewhat larger than a full-sized tennis court.

There’s a tiller attachment with longer blades, but we don’t use it because we don’t want to destroy the soil layers. When you till soil, you bring layers beneath the surface to the top. Tiny organisms that live about a foot (30 centimeters) underground are suddenly dazzled by daylight. And the blinding light is the last thing they see because then they die. Surface-dwelling organisms meet a similar fate as they are buried alive. They are so small—some of them less than half an inch (1 centimeter) long—that they can’t make their way back up to the surface. If you till your soil every year, it quickly loses fertility because the species that keep the system going—and they number in the thousands—drastically decline.

So, we use our rotary hoe attachment instead. As the blades go down no farther than 4 to 6 inches (10 to 15 centimeters), all they do is loosen the surface, leaving the soil layers intact. And as the upper few inches (10 centimeters or so) in our vegetable garden consists of compost, only the top couple of inches (5 centimeters) of soil is disturbed. It’s true that this method still damages some soil organisms, but it’s a compromise we make so we can continue to work a larger area. We could do without mechanical equipment, but then we would have to hoe each seed bed by hand, which means we’d either need to spend more time in the vegetable garden or devote less space to growing things.

WE KNEW IF we were going to enjoy working outside in wind and weather, we were going to need appropriate clothing. We don’t buy expensive clothes for our outdoor activities. Pants, shirts, T-shirts, and sweaters all make their way down the line: whatever is no longer smart enough to be part of our regular wardrobes ends up in the pile of gardening attire. It doesn’t matter if these old clothes get stained or acquire the occasional hole. What’s important to us is that what we wear is comfortable and roomy. We don’t want any unpleasantly tight spots when we bend over or squat down in our vegetable beds.

Miriam and I have different strategies for jackets. The women’s collection is mostly lined rain jackets that can be insulated further by the addition of a fleece jacket underneath in winter. The outer layer preferred by the man in this family comes from the section of the store frequented by the owners of small woodlots. The jacket has bright orange shoulder patches and a detachable liner. It dries quickly and it’s easy to knock dirt off the smooth fabric. Apart from its unbeatable price and extreme durability, its high visibility seals the deal with this jacket—especially as we need to cross an unlit road early each morning, even in winter, to check on our horses.

And what about headgear? Apart from those perennial favorites—baseball-style caps and straw hats—good-quality cowboy hats have proven their worth at our house. The ones we buy are made of felt and keep our heads dry for quite some time even in a downpour. It’s like wearing an umbrella. Even our shoulders stay mostly dry.

We stock up on a variety of gloves. First, we have cloth gloves with a rubber coating. They are particularly good for ripping out weeds with robust defense mechanisms, such as stinging nettles. Because these gloves are waterproof, they also protect our hands from aggressive plant juices. They are not appropriate, however, if we’re out working for a while with a hoe, because we quickly get blisters (although we get blisters even more quickly if we don’t wear any gloves at all). This is when we use leather gloves. And these days, we don’t cut corners. We used to buy cheap ones, which stank of chemicals even before we put them on. When we took them off, our hands smelled, and we didn’t want to know what substances might have made it through our skin. The worst are gloves made from pig leather (sometimes called pigskin to make it sound more elegant). They rip easily and are not particularly supple. High-quality cowhide gloves last more than one season and are relatively cheap. Finally, for delicate tasks, we use household rubber gloves designed for cleaning or washing up. In winter, we buy them one size larger so we can wear them over fleece liners.

This brings us to footwear. As with gloves, we have different styles depending on the task. If we’re making a quick trip to a garden bed just outside our back door, garden clogs are a practical choice. We can slip our feet in and out of them, which is a good thing if our hands are full of vegetables or eggs. Otherwise, we mostly wear rubber boots. Here again, we don’t cut corners but make sure we find boots that fit well. We walk around in them a lot, and we have learned that if they are a sloppy fit, we end up with painful blisters on our heels.

Our preference is for natural rubber. It’s supple and retains its flexibility in winter—unlike cheap PVC boots. As someone who has fallen flat on their face thanks to synthetic soles as rock-hard and slippery as ice skates, I can tell you that I’m never going to risk that happening to me again. High-quality—in other words, expensive—rubber boots will last for many years. My feet get cold quickly in winter, so I appreciate that I can get these boots with neoprene liners. If we’re mowing—say along the pasture fences—we wear leather boots. Rubber boots get brittle if they’re exposed to a combination of plant juices and sunlight, and after just one season, they begin to crack.
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