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On the Wild Side by Tina Mitchell 
About the size of a Mourning Dove, the American Kestrel is 
North America’s smallest, most common, and most 
widespread falcon.  The colorful male wears rufous above, 
with gunmetal blue wings and a pale and lightly spotted 
chest and belly.  The less colorful but still lovely female 
shows barred rufous brown above and is similarly pale and 
lightly spotted below.  The pale faces of both sexes have 2 
very distinctive vertical slashes—a field mark that can often 
be easy to spot even on a bird perched on a power line as 
you drive by at 55 m.p.h.  And indeed, rural utility lines are 
great spots to check for these little hunters, as they scan the 
ground below for prey.  But they can hover mid-air, if 
suitable perches are lacking and the breeze is just right. A 
hovering bird faces into the wind, while the wings 
alternately flap and glide and the tail constantly adjusts to 
each change in the breeze.   
 
Kestrels typically inhabit open areas covered by short 
ground vegetation where they hunt primarily  from perches.  
Their diet consists primarily of large insects, with 
grasshoppers high on the menu, along with beetles, 
dragonflies, moths, and caterpillars.  They’ll also eat small 
mammals (e.g., voles, mice) and occasionally a small bird.  
They capture most prey on ground, although some 
individuals can become adept at capturing flying insects or 
small birds on the wing.   
 
Spring migration stretches from late March to early May in 
Colorado.  Kestrels breed throughout most of the state 
except in the highest mountains and the agricultural areas 
of the Eastern plains.  Returning males arrive on the 
breeding grounds about a week earlier than the females, 
who follow about a week later.  They nest in existing tree 
cavities when available and may evict woodpeckers, 
starlings, flickers, chipmunks, and squirrels, although 
sometimes those dastardly starlings prevail.  The species 

also readily takes to human-constructed nest boxes.  The 
female lays 4 - 5 eggs, incubating them for 29 - 31 days.  The 
male may take a turn or two at incubating, although the 
female bears the greater burden of this task.  Mom remains 
with the nestlings most of the time at first, while Dad brings 
food for the entire family.  But after a couple of weeks, she 
also joins in on the hunting tasks.  The youngsters take their 
first flights out of the nest about 28 - 31 days after hatching.  
By the time they fledge, the youngsters have plumage very 
similar to their adult coloring, so it’s easy to tell the sex of 
the young.  Just check the color of the wings—blue, male; 
rufous, female.  Parents continue to feed the fledglings for 
10 - 12 days.  Although a few kestrels stick around through 
the winter, most in our area migrate beginning in early 
August through early December, with peak movement in 
September and October. 
 
As the only kestrel in North America, The American Kestrel’s 
common name (“American) differentiates this species from 
the 13 other kestrel species in the world.  “Kestrel” derives 
from the French crecelle—a noisy bell, allegedly referring to 
this bird’s call.  Its scientific (Falco sparverius) arises from 
falx (Latin), an agricultural implement with a curved blade 
(referring to its hooked talons), and sparve (Modern Early 
English), a colloquial form of sparrow in England.  Indeed, 
North American kestrels used to be called “sparrow 
hawks”—a misnomer in 2 ways.  First, they’re not hawks but 
falcons; second, sparrows and other small birds make up 
probably less than 5% of their diets.   
 
American Kestrels often hang around human-modified 
habitats, such as pastures and parks.  As a result, you can 
often see them near areas of human activity, including some 
heavily developed urban areas.  So as you drive around this 
summer, keep an eye out for this little hunter, peering 
intently at the ground from a utility wire.  Once you start 
looking, you may be surprised to see them around! 
 
You can learn more about this little falcon here. 

_________________________________ 
Why sourdough? by Mark Minor 
 
I blame it all on the burly guy at the marché  in Montpellier, 
France.  Let me explain.   
 
While visiting this southern French town in the early '80s 
with a girlfriend, we would go to a weekend market just to 
take in the wonderful variety of amazing food from the 
countryside.  Every weekend a bear of a man, in an old, 
fraying sweater and coiffed with a mountain-man beard, 
would come in a beat-up old Renault 4L van.  Out of it he 
would pull a whole bunch of gigantic loaves of bread.  I 
mean, big.  Like a foot and a half across.  And dark and 
gnarled, looking more like the shells of giant tortoises or 

http://onthewildside812.wordpress.com/american-kestrel-photos-and-links/


medieval battle shields.   I found out he baked them in an 
ancient old wood-fired oven, and they were called “miches” 
(which I found out is a French slang term for “big butt”).  
People lined up for his bread, most just buying a section and 
paying by the kilo.  To this day I rue the fact that I was too 
chicken to buy his bread, not having enough French to 
navigate the translation.  But basically, just chicken. 
 
The memory of the bread man inspired me to learn about 
sourdough (“natural leavening”) and primitive wood bread 
ovens.  And today, I'm firmly enmeshed in both worlds.  In 
my bread-ucation, I've learned about the wonderful nature 
of sourdough—how, unlike “instant” or factory-produced 
bread yeast, sourdough is actually a complex mixture of 
native yeasts and lactobacteria.  The same bacteria that we 
employ to ferment food, such as yogurt, sauerkraut, sour 
cream and soy sauce.  When the two live together, as 
nature intended, they slowly metabolize the starches in 
bread dough, leaving a product that I believe is far more 
digestible for most people.  I have ample anecdotal 
evidence of folks’ claiming “gluten intolerance” who have 
been perfectly able to eat my organic sourdough breads.  
But I don't claim to be a food chemist and cannot give any 
concrete information on this count—just what I see with my 
own eyes.  
 
In the early 20th century, bakers moved away from natural 
leavening because it was just too time-consuming.  Indeed, 
it is slow.  For example, I am building my sourdough culture 
as I write this, on a Thursday, for baking that won't even 
happen until Saturday.  But that slow, steady, multifaceted 
fermenting of the wheat starches is the way nature works 
on its own; and without exception, I trust the way nature 
makes things happen over the way humans try to make 
them happen.  There is a wisdom there that we all should 
heed.  Baking with sourdough is one way we can live as 
nature intended, a very tasty way. 

_________________________________ 

Community Calendar 
At the Coaldale Community Building 
 
June 1:  6pm.  Soup and Bread Supper!  Sponsored by the 
COALDALE GARDENERS' MARKET in support of the CCBA.  
Bring your bowl and spoon and join the soupline!  A variety 
of home-crafted soups and breads, and desserts, of course!  
Sample as many as you like, and go back for more!  ONLY 
$6.00 per adult . 
 
June 5:  10 am - 12 noon:  State Historical Fund 
Roundtable!  Looking for guidance on your History Colorado 
State Historical Fund (SHF) grant project? Join us for a 
Community Roundtable to prepare for the October 2014 
grant round.   RSVP Kristie at kristi.roberts@state.co.us or 
303-866-3493. 

 
Mondays:  8:45 – 10:15 am Yoga class for all levels.  
Beginners welcome!  Please arrive 5-10 minutes early to get 
settled.  For more information contact Janet Engel, 942-
3980. 
 
Tuesdays:  9:00  – 10:00 am Pilates class for all levels.  
Beginners welcome!  Please arrive 5-10 minutes early to get 
settled.  Wear comfortable clothing, bring a mat & water.  
Pilates focuses on engaging the mind with the body to 
create exercises that strengthen the core and involve the 
whole body.  $9.00 per class or 8 classes for $65.00.  For 
more information contact Kyanne at 942-3752. 
 
Wednesdays:  5 – 6 pm.  Gardeners’ Market!  Come see 
what surprises are lovingly grown and baked for you!  The 
neighborhood Market will continue every Wednesday 
throughout the summer! 
 
In Cotopaxi at the Pleasant Valley Health Center 
  
Open Fridays or for more information see 
www.pvhcpaxi.org 
 
In Howard  
 
June 7-8:  9:00  am.  31st Annual Chili Cook-off!  Chili 
cooking contest with judging at noon, chili for sale after 
judging, singles horseshoe pitching contests, flea market 
and craft booths, charity auction, food and drinks served all 
day.  Proceeds to benefit the Howard Volunteer Fire Dept. 
 
June 21:  10 am Tour the Howard and Coaldale Cemeteries!  
Join Bill Schrader and other local historians at Howard Hall 
for orientation then proceed to Howard Cemetery for a 
walking tour, followed by lunch at the Coaldale Community 
Building and a tour of the Coaldale Cemetery.  Bring a sack 
lunch, water and wear sturdy shoes. 
 
In Salida 
 
June 12-15:  FIBArk!  Coming down the river to a town near 
you!  See www.fibark.com for a complete schedule. 
 
June 27-29:  Salida Artwalk!  See www.salidaartwalk.org for 
more information on all the events.  Join the fun! 
 
 
_________________________________________________ 

On the web, visit us at 
www.OnTheWildSide812.wordpress.com 

To include your event in our calendar and for all other 
comments and correspondence, contact us at 

InTheValley812@yahoo.com 
______________________________________ 
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