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On the Wild Side by Tina Mitchell 
Bugs Bunny is an imposter.  Those extraordinarily long ears and 
gangly limbs expose him as a hare, not a rabbit.  Bugs is not the only 
victim of rabbit confusion.  The early settlers on the plains named 
the first bunny-like beings they encountered “jackrabbits”—but 
those critters also were hares, not rabbits.  Likewise the adorable, 
alpine-dwelling pika snagged the name “rock rabbit”—again, not a 
rabbit.   
 
As members of the order Lagomorpha (along with rabbits and 
pikas), three species of hare call Colorado home.  The smallest of 
the three species, the compact, high-altitude snowshoe hare (the 
hare in Julia’s picture) is 13 – 18 inches long, weighing at most 4 
pounds.  Its most distinctive feature is its varying coat—white in 
winter, for camouflage in snowy areas; brown in summer.  This 
change happens over 8 – 10 weeks.  (On Marshall Pass Road, 
heading toward the Continental Divide one late June, we actually 
spotted one mid-transition—sporting its winter-white coat on its 
belly and feet and its summer-brown coat on its head and back.)  
Black-tailed jackrabbits are the smaller of Colorado’s 2 jackrabbit 
species, with a black-tipped tail and ears and a black stripe running 
down the lower back.  Measuring 18 – 22 inches and weighing up 
to 10 pounds, white-tailed jackrabbits have eponymous white-
tipped tails and tend to be larger and heavier than their black-tailed 
cousins.  White-tailed jackrabbits once ruled the grasslands around 
the Arkansas River, but recent cultivation and grazing have allowed 
a reported influx of black-tailed jackrabbits in some areas (although 
I haven’t yet seen them in central Colorado).  Where the ranges of 
these two jackrabbit species overlap, they typically separate 
themselves by habitat.  White-tailed jackrabbits favor higher 
altitudes—although not as high as snowshoe hares—while black-
taileds tend to inhabit more arid lowland habitats. 
 
Hares—especially jackrabbits—can be distinguished from the more 
familiar rabbits by their large size and extremely long ears, which 
reminded the first settlers of their jackasses (hence “jackrabbits”).  

Their oversized feet and long legs also differentiate them from 
rabbits.  In fact, if your first thought when looking at a rabbit-like 
animal in the wild isn’t “Wow—look at those ears and feet!,” you’re 
probably not looking at a jackrabbit.  Differences between rabbits 
and hares begin early.  While baby rabbits (“kittens”) are born 
completely helpless, naked, and blind, baby hares (“leverets”) enter 
the world fully furred, able to see, and hopping on their own a few 
hours after birth. 
 
Despite their obvious differences, our culture has a long track 
record of confusing hares and rabbits.  The Easter Bunny?  
According to early legends, a European hare.  The Energizer Bunny? 
A hare. (Even the company’s Web site calls him that.)  The framed 
Roger Rabbit?  A hare.  Ricochet Rabbit?  Bing, bing, BING!—a hare.  
Harvey, the 6-foot-tall pooka of stage and screen?  An invisible 
hare.  So the next time you hear Elmer Fudd cuss out that “wascally 
wabbit,” you’ll know his archenemy Bugs is really a wascally hare.   
 
This article was adapted from a longer article first published in 
Colorado Central.  To learn even more about rabbits and hares, visit 
http://cozine.com/2015-april/the-natural-world-lagomorpha/.  

Go Slow by Julia Michel 
How did we do it before electricity, before the gas line, when all we 
had was fire?  More to the point, how did we bake bread?  A group 
of kids at Crest Academy in Salida, with the guidance and sweat of 
Mark Minor, are in the process of finding out.  Together, the 
parents and students mixed local clay, which they dug by hand, with 
sand and straw to form the shell of an outdoor wood-fired bread 
oven on the grounds of the Crest Academy. 
 
Their new oven is being built of cob—an ancient building technique 
dating back thousands of years, using clay, sand, straw, and water.  
Building this oven gives the students the hands-on learning 
experience that involves their entire bodies in a workout 
alternative to organized sports combined with a history lesson—
and the added benefit of playing in the mud.  And afterward, they’ll 
learn to make pizza! 
 
Along with the slow food movement and the resurgence of growing 
our own vegetables, making our own beer, wine, cheese, and 
bread, comes the process of building the oven.  Historically, ovens 
in cooler climates were built of stone; ovens in warmer climates, of 
cob.  Stone and cob ovens were common all across the globe from 
Bulgaria, Egypt, India, China, South America, Africa and Europe; 
many are still in use today.  Salida had numerous brick ovens, made 
by the early Italian settlers.  There is a dry-stacked-stone oven in 
the medieval village of Bories in France.  The Spanish name for the 
cob and adobe bread ovens in Mexico and New Mexico is horno.  
Remains of stone ovens have been found in the ruins of Pompeii.  It 
was not realistic for everyone to have had their own ovens, so a 
shared oven would be fired up and villagers brought their loaves of 
bread to bake in the communal oven.  The cut marks made in the 
tops of the loaves served a dual purpose:  allowing the bread to rise 
without cracking as well as signing and identifying which loaf 
belonged to each person after the baking.  Many of the ancient 
stone ovens remain intact throughout the world.  Some are works 
of art to behold and to imagine the oven chamber hot and filled 
with loaves of baking bread. 

http://cozine.com/2015-april/the-natural-world-lagomorpha/


 
The cob oven-building process begins by finding a good location, 
orienting the oven opening away from the prevailing wind.   Next, 
the foundation is built by laying bricks, cement blocks or stones and 
mortar, overlapping in a circle with rubble in the center.  The 
foundation of the Crest oven is made of “urbanite”:  broken pieces 
of concrete that had been dumped in a ravine in open space near 
Salida.  Then the hearth is set and leveled on the foundation in a 
bed of sand.  Ideally, firebricks are used for the hearth but Crest 
used recycled bricks from the high school.  A dome is made of 
packed, wet sand as the inverse mold for the oven chamber.   The 
sand dome is covered with wet newspaper and the cob— lumps of 
mixed clay, sand, straw, and water—is packed over the dome in 
layers about 6” thick.  The entire structure is covered in tarps to 
slowly dry for a couple days.  Then the opening to the oven is cut 
into the outer dome and the inner sand is removed with trowels 
until the newspaper layer is reached so as not to dig out too much 
of the actual cob oven shell.  A final layer of cob without the straw 
is added as the outer layer and again the structure is covered and 
allowed to slowly dry over a period of a few weeks before small test 
fires can be made inside the oven.  If all goes well, the students at 
Crest Academy will be using their oven to make pizzas in 
November! 
 
Why do we feel the need to make things harder and go back to the 
old ways of doing things?  Part of the slow food movement is the 
desire to take our time to really experience the basic acts of survival 
in a way that honors what it takes to bring quality food to our 
mouths.  What does a garden tomato grown under the sun really 
taste like?  What does fresh-made unpasteurized goat cheese taste 
like?  What does naturally leavened bread baked in a wood-fired 
oven taste like?  Anyone who has experienced these delights can 
tell you that they differ from their mass-produced counterparts and 
the quality does matter in how we live our lives.  Living simply isn’t 
easier; instead it is more involved.  But depending on the awareness 
we bring to the process of our lives, this slow movement can have 
a real appeal.  Something very rewarding happens when we set 
aside—however briefly—this way of living as a 21st-century 
pioneer with our computers and smart phones in order to 
consciously return to the basic act of baking a loaf of bread in a way 
that involves a lot more than just going to the supermarket. 
 
For more information on building a cob or brick oven or about the 
joys of naturally leavened bread, contact Mark Minor at 
stonehousebreadworks@gmail.com. 

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

Community Calendar 
At the Coaldale Community Building 
 
Wednesday, October 12th, 5:30 pm:  Security Water District has 
finally filed for their change of water right use on the CB Ranch. 
Between now and Oct 31, interested citizens have the opportunity 
to file a statement of opposition in Colorado District Court, 
(www.courts.state.co.us/Courts/Water)  Join San Isabel Land 
Protection Trust and the newly formed Coaldale Alliance to learn 
more. Now is your chance. For more information, please email: 
coaldalealliance@gmail.com or call Kristie Nackord at 
707.799.2510. 
 
Friday, October 14th, 7 pm:    Bruce Hayes presents a special 
concert with Round Mountain!  Blending dusty American grit with 
a worldly amalgam of global influences, Santa Fe-based duo 
Round Mountain presents a singular take on folk music that is 
both foreign and familiar. The multi-multi-instrumentalist band of 
brothers has travelled the globe absorbing bits and pieces of 
musical cultures, returning to filter them through their own sepia-
toned Americana framework.  Tickets $15 at the door.  For more 
info, www.roundmountainmusic.com 

Sunday, October 23rd, Noon – 2:00 pm:  Harvest Market and 
Lunch!  There will be fresh pressed apple cider and pumpkins as 
well as baked goods, seasonal veggies, and homemade soaps 
and lotions. The lunch will be a Soup and Bread fundraiser for 
the Coaldale Community Building, for only $6.  Join us! 

Sunday, October 30th:  Schoolhouse concert and guitar workshop 
with Hiroya Tsukamoto, from Kyoto, Japan!  “Hiroya Tsukamoto 
plays with fluid mastery, pristine tone, and great warmth. " -
Celine Keating (author / Acoustic Guitar Magazine /minor7th) 
Concert, $15 at 7 pm, Workshop, $30 at 4:30 pm.  Dinner included 
if both are attended.  Please RSVP 
coaldaleschoolhouse@gmail.com  
 
Mondays:  9:00 – 10:30 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. 
 
Mondays:  afternoon… Piano lessons!  It’s never too late to begin!  
Contact Cody Alexander at calex4343@gmail.com for more 
information! 
 
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.   
 
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. 
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