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» Made With Pride By Countryside

By: Kelly Vineyard, M.S., Ph.D. a ST Horse nutrition
Senior Nutritionist,
Choosing the right feed products and implementing good feeding management
practices are vital in managing your horse’s gastric health.
o Never allow more than six hours of fasting and provide frequent access to good
PURINA quality hay and/or pasture.
T o [ncorporate alfalfa into your horse’s diet.
o Feed higher fat and fiber concentrates and avoid high starch and sugar feeds. The

Equine Technical Solutions

Gastric discomfort may negatively affect a horse’s health, attitude Purina horse feed lineup includes many appropriate options
and .pt?rfnrmance. Fortunately, recognizing signs of dlscon’ﬁort ar!d « Support optimal gastric pH by feeding Purina® Outlast® Gastric Support
providing proper management can help support your horse’s gastric Supplement along with concentrate meals. In addition, feed Outlast®1 supplement
health. or Outlast® treats as a snack before you ride, trailer or show to maximize gastric
support during these activities.
What are the signs of gastric discomfort in horses? « As a convenient way to provide gastric support to a variety of horses at every
meal, there is now a full serving of Outlast® supplement in each of these feeds:
o Poor appetite o The full lineup of products in the Strategy®, Equine®, Omolene®, and
o Picky eating Ultium® families
o Poor body condition o Race Ready® GT
o Weight loss o Impact® Professional Performance
o Chronic diarrhea o Omega Match® Ration Balancer
o Poor coat condition o EquiTub® with Clarifly®
o Teeth grinding (bruxism)
o Changes in beha;l‘vior, including aggression, nervous behaviors, TO LEARN MORE ABOUT PURINA PRODUCTS
. ol bitg gﬂfri"gg'fctg;;ess CONTACT YOUR LOCAL COUNTRYSIDE FEED
SALES REPRESENTATIVE

o Poor performance


https://www.purinamills.com/purina-ambassadors/bio/kelly-vineyard
https://www.purinamills.com/products/horse-feed
https://www.purinamills.com/horse-feed/products/detail/purina-outlast-gastric-support-supplement
https://www.purinamills.com/horse-feed/products/detail/purina-outlast-gastric-support-supplement

EMPLOYEE SPOTLIGHT

RUSS FITZGERALD ED FICKES
1 YEAR 2 YEARS

AUL EGNER
2 YEARS

DERMOT MOREY
3 YEARS

GARY NIEHUES
3 YEARS

ERICA JOST
4 YEARS

DELAYNE HERBEL
33 YEARS
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Home Made Caramels
By: Brenda Niehues

INGREDIENTS

« 2cups sugar

« 1cup butter (use real)

« 2cups heavy cream
(divided)

« 1% cup white corn . . .
syrup NOTE-this recipe takes time and LOTS

« Few grains of sait of stirring, so best to have help!

« 1cup chopped nuts
(pecans are best)--
*optional

« 1tspvanilla

PROCEDURE

In a heavy sauce pan (4-6 Qt size) boil together all ingredients EXCEPT the
nuts, 1 cups cream & vanilla. Use fairly low heat. Boil 20 minutes stirring
constantly. Then add the 2 cups of cream and boil to a firm ball stage (248
degrees) STIRRING CONSTANTLY Stir in nuts and vanilla and pour into
well buttered 9 x 13. Cool completely. When cold -turn pan over onto a
large cutting board.

Carefully cut into small squares (can use a pizza cutter or knife). Wrap
\+ individually in pieces of wax paper-twisting the ends of the paper.

We tHope You Lujoy !
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! Steve's Bourbon Slush
| By:The Bergmann Family

INGREDIENTS

« 1120z can frozen
orange juice

¢ 1120z can frozen

lemonade
« 2Csugar NOTE-Some people suggest little to no
+ 8-120z cans of sugar, can get pretty sweet once
water you mix with Sprite
« 3 Cbourbon
« 4Tinstant tea
PROCEDURE

In a large bowl combine the first 4 ingredients until
sugar dissolves (use juice cans for water)
Stir in bourbon
Sprinkle in instant tea
Freeze in airtight container 24 hours
@ Serve 1/2 &1/2 with sprite B

BACON WRAPPED SMOKIES WITH BROWN
SUGAR AND BUTTER

By: Kristin Gudenkauf
. e X

INGREDIENTS

« 1pound Bacon,
Cut Into Thirds

« 1pound Lil'
Smokies (small
sausages)

« 1stick Butter

« 2cups Brown
Sugar

NOTE-- Make lots, because they
will go fast!

PROCEDURE
1. Preheat oven to 375F.

2. Cut the bacon into thirds and wrap each smokie (small sausage)

3. Place all the wrapped smokies in a single layer in a baking dish.

4. Then melt the stick of butter and then 1 cup of brown sugar and stir
until mixed well.

5. Pour the butter and brown sugar mixture on the smokies and bacon

6. Then take the other cup of brown sugar and sprinkle evenly over the
smokies.

7. Bake them for about 15-20 minutes and then turn the heat up to 400R4
or about 5 minutes or longer until the bacon becomes crispy.

OPERATION GHRISTMAS CHILD A GREAT SUCGESS

This year 109 boxes were packed for Operation Christmas Child beating our record of 85 boxes from last year. Thank you to everyone who
donated a Christmas Box to children in need, we appreciate your kindness and generosity.
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Thank you for your order of our
new TenX™ Deer Formula

Message Us Here About
TenX™ Deer Formula For Your Store

Contact Our Sales Department To Learn More
About Countryside Feed, Purina and Vitalix Products

TARA BINA JESSE BARNES KYLE KRAMER CLINT LANNING
NUTRITION FORMULATION SALES & NUTRITION SALES REPRESENTATIVE SALES & NUTRITION
Office: (785) 336-6777 Office: (620) 947-3111 Office: (785) 336-6777 Office: (620) 947-3111
Cell: (913) 370-2556 Cell: (620) 382-5463 Cell: (785) 294-2767 Cell: (620) 276-9824
tellerman@countrysidefeed.com jbarnes@countrysidefeed.com kkramer@countrysidefeed.com clanning@countrysidefeed.com
DANIEL BAUM KYLE CEDERBERG FRANK MOREY COLLYN DAMERAU
SALES & NUTRITION SALES & NUTRITION WHOLESALE ACCOUNT MANAGER ~ BUSINESS DEVELOPMENT MGR.
Office: (785) 336-6777 Office: (620) 947-3111 Office: (620) 947-3111 Office: (620) 947-3111
Cell: (785) 617-0198 Cell: (620) 382-6284 Cell: 620.381.3574 Cell: 830 515-3506
dbaum@countrysidefeed.com kdcdrbrg@countrysidefeed.com fmorey@countrysidefeed.com cdamerau@countrysidefeed.com
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