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On the Wild Side by Tina Mitchell 
Once upon a time, about 3 decades ago, taxonomists combined 2 species 
of orioles into the Northern Oriole species.  However, in the dance known 
as “name that species,” these folks reversed their decision about 15 years 
ago and reinstated the earlier split between Bullock’s Oriole (the more 
western species) and Baltimore Oriole (the more eastern species).  
Originally, the treeless Great Plains provided a barrier that didn’t permit 
the intermingling of these 2 species.  However, as Americans moved to and 
through the Great Plains, they planted deciduous trees around farms and 
in towns, inviting the 2 species to expand their ranges toward each other.  
These 2 species will hybridize where their ranges overlap—primarily in the 
Great Plains.  However, striking differences in appearance, molt patterns, 
vocalizations, and DNA support the separation, despite the hybridization.   
 
In Colorado, the Bullock’s Oriole is by far our most common oriole.  A 
medium-sized, songbird, the orange, black, and white adult male flashes 
large white wing patches and (as my favorite nature writer, Pete Dunne, 
says) a distinctive bohemian head pattern—an orange face bedecked with 
a black beret, black wraparound eyeglasses, and a black goatee.  Females 
and immatures aren’t nearly as spiffy, with grayish brown to yellowish 
upperparts and yellow or dull green underparts becoming pale on the 
belly.   
 
Orioles are part of the larger Icterid family, along with blackbirds, grackles, 
cowbirds, and meadowlarks.  Their scientific name is Icterus bullocksii.  
Icterus derives from the Greek word for “jaundice” or “yellow;” bullocksii 
(as well as the common name) honors William Bullock, who helped to 
identify this species in 1827. Oriole comes from modern Latin (is that an 
oxymoron?) for “golden.”  
 
Bullock’s Orioles inhabit Colorado between May and August after 
wintering in central Mexico and Central America.  They nest in deciduous 
trees, such as cottonwoods and oaks, by rivers, streams, and lakes.  They 
also can be found in urban parks, if water is present. They eat mostly 
insects (butterflies, larval insects such as caterpillars, grasshoppers), fruit 
(blackberries, raspberries, cherries—and cut oranges at bird feeders), and 
nectar (either from flowers or from special feeders that look like HUGE 
hummingbird feeders).  When feeding, these birds exhibit impressive 
acrobatic skills for such a large bird—hopping and fluttering, hanging head 
down and stretching their necks to pluck prey or fruit. 
 
Oriole nests rank among the most interesting songbird nests.  Made 
primarily by the female, she weaves a pendulous, drooping nest out of hair 
(most often, horsehair), fibers, grass, twine, ribbon—I’ve even seen one 
constructed primarily of fishing line.  (One decent use for the carelessly 
discarded fishing line that can be found too often around popular fishing 

spots.)  She then lines the inside with fluffy cottonwood or willow seeds 
and feathers.  These nests hang from the forks of limbs, near the end, 
which helps to prevent depredation by climbing mammals such as squirrels 
and raccoons.  A clutch of, on average, 4 – 5 eggs hatches in approximately 
11 days.  Both parents feed the young and nestlings leave the nest about 2 
weeks after hatching. The fledglings tend to stick with their parents for 
several days after fledging, begging noisily.  Sometimes, though, groups of 
recent fledglings coalesce and are fed by parents from different nests. 
 
Despite their striking colors, Bullock’s Orioles can be surprisingly difficult to 
spot in the wild.  However, their voices give them away every time.  Their 
song is a mixture of rich whistles and harsh rattles; their call is a very 
distinctive rapid chatter.  So this summer, if you find yourself around water 
with tall deciduous trees, listen for a lively, bouncy song full of rich whistles 
and dry rattles.  That means the orioles are out and about! 
 
To hear the song and chatter and find  links to photos, click here. 

Good Food and Good Company  
by Debbie Gaj 
I have a riddle for you to solve.  On a recent evening, I arrived home with a 
freshly baked mini-loaf of egg bread, a big bag of just-popped kettle corn, a 
purple cabbage plant start, and an autographed copy of a book written by 
a Holocaust survivor’s daughter. Oh, and I had an extra $20 in my pocket. 
Where did I go?  Here are some hints – I was not at a bank or a store, and I 
only drove 3 miles from my home.  Perhaps the biggest hint of all is that it 
was a Wednesday.   
 
If you haven’t guessed by now, I was at the Coaldale Gardeners’ Market in 
the Coaldale Community Building. Not only did I get to chat with friends 
and purchase some tasty treats, but I also sold some quail eggs. What 
makes it so much fun is that you never know what or whom to expect 
when you arrive. While it has expanded to include items beyond 
vegetables, it still centers on the notion that local gardeners want a place 
to sell or trade excess plants and produce while exchanging knowledge and 
gardening tips. Entering its fourth year, the Market has been a labor of 
love and commitment brought about by some core community members. 
 
Initially the result of brainstorming between Janet Engel and Julia Michel, 
the Market was envisioned as a social, local, and friendly gathering.  Janet 
first hosted a gardening presentation in July of 2011. It attracted 
approximately 25 people, much to her surprise and delight. A plan for 
garden visits arose from that initial meeting. By the end of the year, a small 
harvest market was considered for the coming growing season. Janet 
wanted more than just an opportunity to sell or trade surplus produce, and 
the Market fulfills that goal with its friendly and sociable atmosphere. 
Beyond vegetables and fruits, sellers have offered baked goods, eggs, 
soaps, candles, and even books.  Janet continues to consider ways to 
improve the Market with the other organizers, Jill Gully, Phil Danowsky, 
and Deb Alsup. 
 
Jill attended the first garden meeting when she and her husband Mark 
were just one-month residents of Coaldale. Raised in Tasmania, Jill was 
used to the flavor and goodness of homegrown fruits and vegetables, as 
well as fresh milk and eggs.  Jill had learned to can, freeze, and preserve 
from her mother and has continued these practices during her 39-year 
marriage to Mark (with the invaluable aid of the pressure canner Mark 
presented to her on their first wedding anniversary). One of their 
intentions when moving to Coaldale was to grow organic vegetables for 
their own consumption. Jill saw the meeting as an opportunity to learn 
from the locals’ experience and meet a few new people. As a bonus, she 
discovered an amazing new group of like-minded friends. 
 
Phil and Kyanne Danowsky moved to Cotopaxi three years ago. Phil has 
always been impressed by the friendliness and positive outlook of the local 
residents. While first drawn to the group by their love of gardening, the 
Danowskys have developed friendships based on a shared appreciation of 
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nature and community. Phil has made many contributions to the Coaldale 
Community Building as a board member and as a force behind the 
continued expansion of the Gardeners’ Market. He views the Market as a 
celebration of a shared lifestyle. 
 
Deb and Byron Alsup are definitely the “old-timers” here, in terms of 
gardening time in the area.  They have been planting and growing for 33 
years, 24 of those in Coaldale. The years have brought experiences with, 
among other things, an organic apple orchard and a custom-designed and -
built greenhouse. According to Deb the orchard has not been extremely 
productive due to grasshoppers, drought, gophers, deer, and fire blight; 
but there have been some good crop years. While Byron prefers strictly 
outdoor gardening, Deb is pleased that the greenhouse, designed and built 
by their son as a gift, enables her to increase their seedling production. 
They always have an overabundance of vegetables, so the Market enables 
them to sell some and make enough to feasibly cover the cost of seeds, 
supplies, and electricity for grow lights and the irrigation pump.  But 
beyond the financial benefit, Deb sees the Market as a place to gather and 
share stories of garden adventures. 
 
What is next for the Coaldale Gardeners’ Market?  Suggestions include 
demonstrations on how to use or cook some of the Market offerings.  
Plans are being discussed to buy organic grains and dry goods in bulk. 
While the Colorado Cottage Food Bill prohibits or limits certain items from 
sale, there are still many creative ways to expand the purpose of the 
Market.  Suggestions and input are always welcome!  
 
If you haven’t yet discovered the Coaldale Gardeners’ Market, join us every 
Wednesday from 5:00 until 6:00 pm at the Coaldale Community Building. If 
you have something you would like to sell, the only requirement is that 
you are a member of the Coaldale Community Building Association. Annual 
dues are $20 per family.  Come for the camaraderie as well as the goodies.  
I can guarantee you will not leave empty-handed. 

Water Droplets - Latest Updates on the CB 
Ranch Water Transfer by Debbie Gaj 
San Isabel Land Protection Trust sponsored another informational meeting 
at the Coaldale Community Building on the evening of May 21.   
 
The CB Ranch and water rights sale has garnered some good publicity from 
several news sources. Both the Pueblo Chieftain and Colorado Central 
Magazine recently published articles on the impending transfer and what it 
may foreshadow for the rest of rural Colorado. The topic was discussed 
during an NPR interview, and San Isabel Land Protection Trust (SILPT) now 
has a monthly column in the Daily Record. 
 
The board of SILPT voted to pledge $1000 toward legal fees to hire Peter 
Nichols, a well-known water rights attorney, with the understanding that 
the community would raise matching funds.  Pledges were taken at the 
meeting to meet this goal. Mr. Nichols will draft a letter to Roy Heald, 
president of the Security Water Board, detailing the language we would 
like to see in any future water usage proposal. This could include keeping 
the land in agricultural production; leaving the water on the land for as 
long as possible; not subdividing or selling as commercial property; and 
providing proper revegetation.  
 
Ben Lenth and Kristie Nackord from SILPT will meet with the Fremont 
County Commissioners on Thursday, June 11, to discuss the CB Ranch 
issues. If you would like to make your voice heard, Kristie suggests 
contacting the commissioners before this meeting takes place.  
  
                                Tim Payne – tim.payne@fremontco.com 
                                Debbie Bell – debbie.bell@fremontco.com  
                                Ed Norden – ed.norden@fremontco.com  
 
Your comments can also be mailed to the commissioners at the following 
address: 

 
Fremont County Commissioners’ Office 
615 Macon Ave.  Room 105 
Canon City, CO 81212 
 
As this newsletter goes to print, Security has not yet filed in Water Court. 
Once the filing occurs, those who have an affected water right can claim 
standing in court and file an objection.  Objections from those with a 
generic interest (as “neighbors” but without a water right) will be thrown 
out in the first round, but they can still be useful in showing community 
concerns. 
 
Stay tuned for further developments and information on how you can help 
make an impact during this ongoing process. 

Community Calendar 
At the Coaldale Community Building  
 
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:  5:00 – 6:00 pm Gardeners’ Market!  Come see what 
surprises are lovingly grown and baked fresh for you!  The neighborhood 
Market will continue every Wednesday throughout the summer! 
 
Fridays:  9:00 – 10:15 am Creative Vinyasa Flow Yoga.  Come explore all 
that is you in this fun and playful yoga class!  Learn how to become more 
open, present, and embodied on and off the mat. Practice will include 
meditation, asanas, and breathing exercises. Classes are FREE! Donations 
will be accepted, but not expected. For more information contact Brook at 
942-3654. 
 
Saturday, June 13th, 10:00 am – 5:30 pm:  Upper World Journey, Shamanic 
Class offered by Path Home Shamanic Arts School, Instructor: Gwilda 
Wiyaka.  In this experiential workshop, the basics behind conscious 
manifestation and clarifying intent will be covered.  Time will be spent on 
divination, interpretation and basic understanding of the metaphors of the 
shamanic journey as well as traveling with your Power Animal.  Cost: 
$50.00. 
 
Sunday, June 14th, 10:00 am – 5:30 pm:  Sacred Space, Shamanic Class 
offered by Path Home Shamanic Arts School, Instructor: Gwilda Wiyaka.  
Peace, tranquility and serenity can be created in the midst of the chaos of 
our challenging times.  In this class we will explore our personal connection 
with the spirit or energy that runs through all things, and how to work with 
it rather than against it.  We will delve deeply into the physics behind 
Sacred Space, and ownership verses stewardship.  We will discover our 
own ceremonies and rituals to create powerful, clear, Sacred Space in our 
homes and work places, that can empower all we do while giving our 
hearts a safe place to rest.    Cost:  $50.00. 
   
To Register: http://findyourpathhome.com/calendar_main.html 
For more information contact:  touchin@findyourpathhome.com 
www.findyourpathhome.com  303-775-3431 or 719-942-4879. 
 

 
On the web, visit us at 

www.OnTheWildSide812.wordpress.com 
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