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Field & Stream, Outdoor Life Throw Support
Behind National Hunting and Fishing Day

B PRINGFIELD, Mo.—America’s two largest outdoor magazines, Field & Stream
ﬂ-ﬁ-" and Outdoor Life, have been publishing hunting, fishing and conservation stories
for a combined 219 years.
NATIONAL

5 -~ Both titles are communicating those stories in another way—through a new sponsor-
HUNT[NG AND FIS’HIN(’ ship of National Hunting and Fishing Day, set for Sept. 23, 2006.
LY

The magazines, along with parent company Time4 Outdoors, have offered a sponsor-
ship package to help return the 34-year-old, federally recognized holiday to its early
glory as the most successful sporting campaign in American history.

It's a movement being driven by Wonders of Wildlife, the National Fish and Wildlife Museum and Aquarium. Based in
Springfield, Mo., the official home of National Hunting and Fishing Day is the only hunting- and fishing-focused facility
that’s both affiliated with the Smithsonian Institution and accredited by the American Zoo and Aquarium Association.

Wonders of Wildlife’s partners include the National Shooting Sports Foundation (NSSF), which founded National Hunt-
ing and Fishing Day, The Outdoor Channel, Bass Pro Shops, Realtree and Woolrich. More are expected to come on
board to help unify America’s hunters and anglers into the cohesive force that hallmarked early years of the celebration.

National Hunting and Fishing Day, formalized by Congress in 1971, was created by NSSF to celebrate the conservation
successes of hunters and anglers. From shopping center exhibits to statewide expos, millions of citizens learned to ap-
preciate America’s sportsman-based system of conservation funding. That system now generates more than $1.7 billion
per year, benefiting all who appreciate wildlife and wild places.

National Hunting and Fishing Day is observed on the fourth Saturday of every September.

For more information, visit www.nhfday.org.
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: Mail Entry To: ENTRY FEE: | Mail Entry To: ENTRY FEE: :
Otisco Lake Rod & Gun Club Adus: $9.00 Otisco Lake Rod & Gun Club Adus: $9.00 I
| PO Box 68 15 & under: $5.0pPO Box 68 15 & under: $5.00;
| Marietta, NY 13110 Marietta, NY 13110
Name Name

City tag Zip | City tage Zip

Amount Enclosed: $ Amount Enclosed: $
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| . |
| 4 trout about “/,4 - 1 pognd each |
| 1 lemon, thinly sliced |
1 cup crumbled cornbread
I 1 can (8 0z.) sliced mushrooms I
| 1 medium onion, chopped |
| Y cup celery, chopped |
| 4 %> o0z. black olives, chopped |
| ¥ cup sour cream |
| Y cup butter, melted |
2 Tbsp. bacon drippings
I % tsp. fresh dill, finely chopped I
| salt and pepper to taste |
I I

Sprinkle the inside and outside of each fish with the dill, salt and pepper. In a skillet sauté the mush-
I rooms, onion and celery in the bacon drippings until soft. Add the cornbread, olives, sour cream and I
melted butter. If necessary add a little water to the mixture to help it hold together. Stuff each trout with
I the mixture and use toothpicks to hold them closed. Place lemon slices on each side of the trout and I
| place them in a oiled fish basket. Place basket on hot grill and cook about 15 minutes per side or 10 |
| minutes per inch of thickness of the stuffed trout. |

(from backwoodsbound.com I
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