
            e don't usually think about bees when there's snow on the ground. (At least I sure don't). Believe it or not    

          they're still pretty busy! Once the temperature gets into the 50's the bees start to huddle up like a football 

team. The only difference is this huddle lasts for 6 months, and they're around a queen not a quarterback.  

     Priority #1 for the bees is Save The Queen! They do that by munching on their stored honey and flapping their
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Cody Winter Market!wings all winter long. That's why the beekeeper can't take every 

ounce of honey from the hive before winter. In fact, it's best if the 

beekeeper leaves at least 30lbs of honey in each hive. Otherwise 

they'll have to feed with sugar water throughout the winter, and no 

bee likes that! The bees also rotate from outside to inside so they 

don't turn into popsicles. The outside of the cluster can be as cool as 

46 degrees in the inner core gets up to 80 degrees. The colder it gets 

the tighter the huddle gets. On warm days the bees take a breather 

and get some fresh air. 

     To help the bees stay cozy all winter, beekeepers will insulate their 

hives with blankets or any kind of insulation available. They'll also 

ventilate with entrance/exit holes to keep airflow going. This is so 

water condensation doesn't happen too much and make icicles or 

drip/drown the hive.   

     

     This month marks the debut of the Cody
Winter Market! From now until April there
will be an indoor farmers' market at 1328
Beck Ave. next to Trailhead Bar & Grill
twice a week.           
     Stop by and visit with Shoshone River
Farm, Sauers Family Farm, Ishawooa Mesa
Ranch , Larry's Garden & Honey, Legend
Rock Heritage Turkeys, Charle's Bakery,
Gary's Kettle Corn, Xochi Apothecary and
us on Thursdays from 4-6pm or Saturdays
from 9am-12pm! 
     If you can't make the market,
visit farmtablewest.com for  
MONDAY-FRIDAY HOME DELIVERY.  

welcomes you to 

So what's the deal with Bees in Winter?

Thanksgiving Crossword Puzzle
(MAD LIB GAME)
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ACROSS 

3 The most famous canned turkey condiment. 

4 People toss this on Thanksgiving.   

5 This pie is usually made with butternut 

squash, but called something else.   

6 Charlie Brown ate this in the Thanksgiving 

special. 

7 The colony that had The First 

Thanksgiving. 

8 The sound a male turkey makes. 

 

 

 

DOWN 

1 This sweet tart apple grows                          

in Wyoming. 

2 How most of us eat our green beans on the 

big day.

Across: 3. CranberrySauce 4. Pigskin 5. Pumpkin 6. Popcorn 7. Plymouth 8. Gobble  
Down: 1. Macintosh 2. Casserole
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          ngland might surprise you as a turkey farmer's home 
country. But as Vicky Nye will tell you, there's actually a 
HUGE turkey culture for Christmas in England. Vicky was 
raised on a turkey farm near Liverpool England, where 
her mother has been breeding, hatching and selling rare breed 
turkeys for 35 years.  This has been the spark for Vicky's love for 
farming. 
      "For as long as I can remember I have loved working and learning 
all aspects of rearing our turkeys." 
     She brought her tradition to America, where Vicky moved to 
work on a ranch and met her husband CJ. Living on the South 
Fork here in Cody, the Nye's now raise Thanksgiving Turkeys 
in the same way her mother does in England.  
      Vicky's Turkeys are grown slowly to full maturity and prime 
condition using traditional black and auburn breeds of turkeys. 
They forage in natural vegetation and grass with a diet 
containing at least 70% cereal with no animal protein or growth 
promoters. They're also hand plucked and dry aged to ensure top 
flavor quality and tenderness. 
       With zero food miles, a caring, healthy and natural 
environment to grow and thrive, the Nye's can make your 
Thanksgiving Turkey one to remember! 

Fun Facts About Apples

farmtablewest.com 815-529-5660

Nov. 17th  
      9am-4pm                
     

Nov. 10th 
       11am-5pm                

Nov. 3rd 
      10am-2pm              

Cody Cowboy Christmas: Sheridan Avenue shuts down for
downtown events and the lighted Christmas parade at 6pm,
sponsored by area businesses and organizations. 

Lions Club Turkey Day: Shooting games, turkey-themed
kids games. Annual fundraiser for the Cody Lion’s Club. At
the Bob Moore Memorial Parking Lot, corner of 13th and
Beck Ave, downtown Cody. 

The Thistle Annual Holiday Open House: Join the fun at this
annual Thistle event! 1243 Rumsey Ave. Cody, WY 82414
Phone: 307-587-6635 

Cody Cupboard Food Drive: Food and monetary donations
from this drive fill the Cupboard shelves for several months. 
Volunteers always needed and appreciated.  Please call 307-
586-3732 to volunteer. Cody Auditorium 1240 Beck Ave.

To  order food from nearby   producers 

                                                                      we invite you to use

E

NEED INGREDIENTS? Your 1st delivery
is on us with code FREEDELIVERY

1 puff pastry sheet 

thawed 

1/2 cup mashed potatoes 

5 tbsp gravy, divided 

1/4 cup corn 

1/4 cup green bean 

casserole 

1/2 cup chopped turkey 

Thanksgiving Pizza

 1. Preheat oven to 400 degrees. 

 2. Gently press puff pastry sheet into a greased 9-inch tart pan 

(or use a 9-inch pie pan). Trim the corners and use them into fill 

in any empty spaces along the sides of the pan. 

 3. Spread the mashed potatoes over the bottom and drizzle with 

two tablespoons of gravy. 

 4. Sprinkle with corn and green bean casserole. 

 5. Top with turkey, stuffing, and three tablespoons of gravy. 

 6. Sprinkle with shredded cheddar cheese. 

 7. Bake at 400 degrees for 18-20 minutes. 

 8. Sprinkle with French fried onions and bake for an additional 

3-5 minutes. 

 9. Garnish with basil, parsley or thyme and freshly ground 

black pepper.

INGREDIENTS

INSTRUCTIONS

     By the 1830s, Johnny Appleseed
owned a string of nurseries that
spread from western Pennsylvania
across Ohio and into Indiana. He
died in 1845 owning 1,200 acres of
land. 
     Paul Stark traveled over 1,000
miles to buy the first Golden
Delicious tree for $5,000 ($100,000
in today's dollars) 
     The largest apple ever picked
weighed 4 pounds 1 ounce. 
     The life expectancy for an apple
tree is about 100 years. 
     The Apple is popularly known as
the forbidden fruit of Eden. But it's
not mentioned anywhere in the Bible!

1/2 cup stuffing 

1/2 cup shredded 

cheddar cheese 

1/4 cup French fried 

onions 

1/4 tsp freshly ground 

black pepper 

Basil, parsley, or 

thyme for garnish 

Nov.-April 
      Thurs. 4-6pm                            
      Sat. 9am-12pm

Cody Winter Market: Local food, vendors, and crafts! 1328 
    Beck Avenue (inside, next to Trailhead Bar & Grill) 


