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APPOINTMENTS

Spring fever

They say March comes in 
like a lion…or better yet, 
one frisky pony looking for 

the first signs of spring. Here in the 
foothills of North Carolina we can re-
count how our recently receded winter 
galloped over us. It mirrored an uncon-
trollable racehorse in topflight. Who 
does not recall those record lows, biting 
winds and frozen water tanks? Less than 
pleasant conditions to ride a fine horse 
or just plain be one.  

We hunkered down waiting for the 
return of balmy bliss. With high hopes 
we know spring reigns eternal and will 
return. It brings fresh green to dull 

grass. This short season blows with bug-
free days. For an equine it is very close 
to pure paradise.  

So, what does Spring Fever really 
mean, I asked myself? Is it our desire to 
run madly rejoicing the hint of warmer 
days and temperate evenings? How did 
this term come about? I must ask my 
trusted mistress, Heather.  

It appears that in the history of our 
human companions there really was 
a disease of “Spring Fever.” It caused 
swelling, loose teeth and poor healing 
along with the weakness of joints. The 
reference has carried over to represent 
a loss of ambition the first few days 

of warm temperatures. Who does not 
confess to a day of hooky from work or 
chores, to enjoy the first days of spring 
with an adventurous ride?

We all welcome the return of spring 
but also make no mistake, the early 
version was fatal and related to a lack of 
vitamin C. One of the most common 
adages that relates to Spring Fever is 
“An apple a day keeps the doctor away.” 
How I love this idea! 

Apples store well and are a great 
source of the much needed vitamin 
C, while carrots, my personal favorite, 
are an excellent source of vitamin A 
(from beta-carotene), biotin, vitamin K 
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Rebirth, renewal and a little luck o’ the Irish

Eagle Scout with his new best pal, Gibbs. This wonderful dog is keeping this baby company in his stall area while he recovers. Photo by Trudy Davis.
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(phylloquinone), potassium and vitamin B6. So, Foster Mom 
Lee Major, please do not shy away from adding them to dress 
my dinner bucket! These are delectable and good for us. Who 
knew…?

The first official day of spring 2018 is Tuesday, March 20. 
Spring also ushers in new arrivals into HERD Rescue as well. 
It seems so many very young horses, mares and foal included, 
end up in bad places requiring rescue this time of year. Take 
Eagle Scout for example. He was born in March 2016. Some-
where along the way to his show career in the halter world, 
Eagle Scout suffered a blow to his knee. At 14 hands and age 
2, he was taken to a kill pen to end his days. The registration 
papers did not convey with him, so no one could trace his 
breeder. They intended for him to be rendered in Mexico and 
no fancy titles are needed there.

Heather spied him on a Facebook kill pen page showing 
him being led around, looking like a confused sheep who had 
lost his flock. Eagle Scout’s expression was that of, “How did I 
get here and where is everyone I know?”

For three days, Heather watched him carefully to see if 
anyone was stepping up to save his young life. No comments, 
no shares, no interest prevailed. On the final morning, the 
HERD team made the decision to save this youngster and 
give him a shot at having a full life. The funds were sent for 
Eagle Scout. Christy Lucas, A HERD member in Louisiana, 
hooked up her trailer and headed north to pick him up from 
the Stanley Brother’s infamous facility, one of the largest in 
America.

Christy loaded him easily and reported to Heather that 
this dazzling paint was one of the sweetest horses she had ever 
encountered. His elbow was swollen and riddled with infec-
tion. It was packed with mud from his horrific stay. She took 
him into her care, working for hours with a combination of 
apple cider vinegar, sugar and aloe vera juice, followed by 
coconut oil to remove all the filth. The angry wound needed 
to open and drain. 

Meanwhile, HERD member Trudy Davis in North Car-
olina spied Eagle Scout’s rescue mission online. She stepped 
up and offered to send medication to Christy to help with 
the damaged elbow. Eagle Scout’s kind eyes had won her over 
too. Trudy mailed off a nice care package. Sometimes it really 
does takes a village to rescue a horse. 

Spring is about rebirth, renewal and the promise of a fresh 
start. Eagle Scout is one lucky young fellow receiving a new 
lease on life. I look forward to meeting him and welcoming 
him into the fold. Trudy is adopting him, and he will be eval-
uated by a veterinarian and vaccinated with his spring shots. 

HERD also saved a young thoroughbred, TigerStorm, 
who recently suffered a racing injury requiring extended rest. 
TigerStorm was a major stakes race winner in Louisiana, 
a handsome, tall horse, the color of steel gray. He got en-
tangled with another horse running full speed and the two 
went down violently. TigerStorm survived the collision. His 
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Baileys Irish 
   Cream Cheesecake
Yield: 8-10 servings; Prep Time: 20 minutes; Cook Time: 55-60 minutes

FOR THE CRUST
 24 whole Oreo cookies, crushed 

into crumbs
5 tablespoons butter, melted
FOR THE CHEESECAKE
 32 ounces cream cheese, room 

temperature
 1 cup granulated sugar
 4 large eggs; room temperature
 1/3 cup Baileys Irish Cream

FOR THE GANACHE
6 ounces quality semi-sweet 

chocolate chips
1/2 cup heavy cream
3 tablespoons Baileys Irish Cream

INGREDIENTS

Rescued from a kill pen with a wounded knee, Eagle Scout is recovering 
thanks to HERD and is ready for St. Patrick’s Day with his green halter.

competitor did not. Because of this fancy thoroughbred’s 
impressive winnings, his owner had him evaluated by a 
vet. The prognosis, no more racing. That led to his being 
thrown away, to be sent to slaughter like Eagle Scout.

The great thing about being young is there is time 
afforded. Time to grow up and heal in safety for both 
young horses. Resilience and signs of spring, including 
the coveted green grass, will soon come into play and 
serve these two fine, young steeds well.   

March is also the month we all celebrate Saint 
Patrick’s Day which falls on Saturday, March 17. Some 
might just say Eagle Scout and TigerStorm have “The 
Luck of the Irish” on their side. I totally agree. What 
came in like a threating lion for both is turning out to be 
as lucky as a four-leaf clover. Now what horse could ask 
for anything more!. •

Pebbles is the “spokespony” for 
HERD, or Helping Equines Regain 
Dignity, a local nonprofit that saves 
equines from dire conditions and in 
many cases slaughter. She dictates her 
monthly columns about her adventures 
and what a rescue organization does to 
Heather Freeman. Pebbles and Freeman 

can be reached through HerdRescue.org.

Baileys Irish 
   Cream Cheesecake
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DIRECTIONS
1. Preheat oven to 325°F. Tightly wrap a 9-inch springform pan in heavy duty foil. This step prevents leaks when using a water bath.
2. Mix together the crust ingredients and press into the bottom of your pan.
3. Bake in preheated oven for 8 minutes and cool completely on a wire rack.
4. Begin to boil a pot or kettle of water for the water bath.
5.	In	the	bowl	of	your	stand	mixer	fitted	with	your	paddle	attachment,	beat	the	cream	cheese	until	smooth.	Add	sugar	and	mix	until	combined.	Add	

eggs, one at a time, fully incorporating each before adding the next. Make sure to scrape down the bowl in between each egg. Add Baileys Irish 
Cream and mix until smooth.

6. Pour batter into prepared crust. Place pan into a larger pan and pour boiling water into the larger pan until halfway up the side of the cheesecake 
pan.

7. Bake 55-60 minutes, the edges will appear to be set, but the center will still have some jiggle to it. At this point, turn off the oven, but leave the door 
cracked and allow the cheesecake to rest in the cooling oven for one hour.

8. After one hour of resting, carefully remove the cheesecake from the water bath and place on a cooling rack to cool completely. Once the cake is 
completely cooled, place it into the refrigerator for at least 8 hours.

9. Before serving, prepare the ganache.

FOR THE GANACHE
1. In a small saucepan over medium heat, warm the heavy cream until very hot, but not boiling.
2. Place chocolate chips in a heat safe bowl.
3. Pour the hot cream over the chocolate and allow it to sit for about 5 minutes.
4. Whisk the cream and chocolate until smooth and thoroughly combined.
5. Stir in Baileys Irish Cream until incorporated allow the ganache to sit for an additional 5 minutes.
6.	Pour	ganache	over	chilled	cheesecake	and	spread	into	an	even	layer	before	cutting.	The	ganache	will	firm	up	when	the	cheesecake	is	refrigerated.


