
Terra Incognita 
Activity Book

…the vast wilderness lies before us. A veritable terra incognita, too full and 
mysterious for a lifetime of  observations. 

— From the Lost Codex, 
fragments of the journals, drawings, and songs 
of an early visitor to the Arkansas River Valley, 

circa 1890.

This Book Belongs to:

--------------------------



Write your own...

The white rose of  Colorado puts on different faces. In the morning of  her 
bloom, she is a pale flower with a sunny face. Under the moon, she wears a 
face of  blissful sleep. And, at the end of  bloom, she appears mildly annoyed 

at her lot, to live and fade in a few short days.
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Can you find your way to the gold gills?
They may lead to treasure below!

Mushrooms are wonders,
But beware!

A single blunder
Could have you beat.

Forage with care:
First learn, then feast.



Can You Name these 
Flowers?

Hint: They are, in no particular order,
coneflower. blue columbine. Scarlet Paintbrush. Thisle, Elephant Flowers. bluebells
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Old Peeb’s 

Homesteader Recipes
Backwoods salad
Gather red clover, young chickory leaves, and sheep sorrel (tender-
est when grown in shade). Dress lightly with oil and vinegar, and 
season to taste.

Corn pones
Mix up 1 cup cornmeal, 2 spoonfuls of  lard, and salt. Add milk 
until you have a stiff dough. Form your pones. Bake in a hot oven 
for an hour. If  you are so lucky as to possess molasses, drizzle on 
top for a fine dessert.

Apple butter
Peel, core, and chop apples. Mix with equal amount of  sugar. Add 
a small amount of  cinnamon oil, if  you have it. Cook till thick - 
overnight in a crockpot, if  you want to cheat. 


