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NOTES AND INFORMATION 
Thank you for your pa ence and support during Snowmageddon!  
Or Snowpocolypse!  Or whatever you call it!  With much help, we got 
all the roofs on the sheds shoveled off, roofs on barns and the indoor 
arena shoveled, all of the alleys cleared, and much of the snow hauled 
off so when it begins to melt (let’s hope that happens sooner than 
later!), we will not have to swim to our horses’ paddocks! 
 

If you’d like the remaining snow removed from your paddocks, 
please let us know and Juan can do this for an addi onal fee to be 
determined based on the amount of work to be done. 


Sarah will be out of town from Feb 5th to the 21st so will not be 
teaching lessons or unmounted Pony Club at River Sage Stables during 
that me.  The arena will be freed up a li le bit! 
 

The website is being updated frequently and u lized much more.  
Please take a look at some of the changes we’ve made at 
www.riversagestablesidaho.com.  Updated pictures to come soon . . .  
 

Please con nue to work to get all of your items labeled.  Feed, 
supplements, shavings, blankets, etc.  With so many boarders and 
horses, it is helpful to know whose stuff is whose to help our feed 
room and tack rooms stay organized! 
 

Everyone is invited!  Rancher’s Supply is hos ng an equine and 
poultry nutri on seminar with Nutrena representa ve, Dave Farris, on 
Thursday, Feb 16 from 2-4pm. Travis Jones, professional farrier, will 
also talk about shoeing your horse and total hoof care. The seminar 
will be held at River Sage Stables, Rancher’s will be bringing 

refreshments, and it should be an informa ve me for all! 

Recipe for Valentine’s Day 

Horse Treats 

2 cups whole wheat graham flour  
1 cup oatmeal 

½ cup brown sugar 
2 tablespoon sugar 

3 tablespoons corn syrup 
¼ cup vegetable oil 

1 teaspoon salt 
1 pear, finely chopped 

(carrots or apples work, too!) 
 

Mix all ingredients together.  Add 
more flour if mixture is too sticky.  
Spoon onto cookie sheet and press 

into heart shapes by hand.  Bake at 
375 degrees for 30 minutes.  

Makes 6 large or 12 small treats. 
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