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March 4, 2006 5:00 am - 5:00 pm
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SALT CITY LONGSPURS CHAPTER

18" ANNUAL HUNTING HERITAGE BANQUET

Friday April 7 ", 2006

Location: Spinning Wheel Restaurant - 7384 Thompson Rd. (North of old Airbase) North Syracuse
Time: Doors open at 6:00 PM, 7:30 Dinner

The Salt City Longspurs  (formerly CNY) Chapter invites you to our 18" Annual Hunting Heritage Banquet . As always
we have some tremendous items to be auctioned; fine artwork, guns, outdoor equipment, raffles, and more. A buffet
style dinner will be offered, with a cash bar. We are offering a special package to those who sign up as Sponsor mem-
bers. For tickets and information call Nick @ 463-5545 or 481-7732, or email scinwtf@earthlink.net

Salt City Longspurs Chapter’s “Early Bird" Specials *Tickets must be paid for by 4/1/06 !l
**Your raffle tickets and hat will be waiting fory  ou at the door or at the Sponsor table!!

We are limited to seating 150 people. Act now, tick  ets will be going fast!!

Gun winners need to pass "NICS" background check an d comply with all BATF regulations, and firearm law  s.
Guns can be picked up after the banquet at Durant’s Gun Closet , 3719 Slate Hill Rd., Marcellus, NY.

Reqular Members

$50 Single (Includes dinner and membership)
$70 Couple (Includes two dinners and one membership )
$20 Meal Only (for current NWTF members)

Sponsor Members (Early-Bird)

$245 (Includes one dinner, Sponsor membership, Spon  sor’s only NWTF Knife w/ sheath and Sponsor Gift -
Leather brief case w/ walking turkey logo. Plus, $5 00 in Sportsman Raffle Tickets, Sponsors only gun
drawing, sponsor ribbon, sponsor pin and decal)

*NEW** Early Bird Sportsman Raffle

$60 for $180 worth of Sportsman Raffle Tickets
$100 for $300 Dollars worth of Sportsman Raffle tic  kets and raffle cap or choice

$130 for $400 worth of Sportsman Raffle Tickets, Sh  eath Knife and raffle cap or choice  **QOnly 40 to be sold!**
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UPPER SANDUSKY, OH—Ithaca Guns is back
in business under the new name of Ithaca Guns
USA, LLC, and with a headquarters office that
will now be located in Upper Sandusky, Ohio,
rather than Ithaca, King Ferry or Auburn.

Craig and Floyd Marshall, owners of MoldCraft,
a molding and tool and dye company that
makes plastic molds for fast food chains, pur-
chased the rights to the Ithaca Gun name, de-
signs and inventory this past December. Using
their 30,000 square-foot CNC machinery-
equipped plant and Ithaca Gun plans and
specifications, the new company says it's al-
ready turning out variations of the Model 37
pump that's been the flagship of the Ithaca Gun

name for approximately 70 years.

- - -from North American Hunter Online
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USFWS Approves Four New
Non-toxic Shot Types

. WASHINGTON, D.C.—The U.S. Fish and
z Wildlife Service (USFWS) announced re-
&’\ % cently that it has approved four new non-
-5, . toxic shot types for waterfowl hunting in the
» United States.

The newly approved shot types include:

A formulation of tungsten-iron-copper-nickel (TICN)
shot, composed of 40-76 percent tungsten, 10-37 percent
iron, 9-16 percent copper and 5-7 percent nickel produced
by Spherical Precision Inc. of Tustin, California.

A formulation of iron-tungsten-nickel (ITN) alloys com-
posed of 20-70 percent tungsten, 10-40 percent nickel and
10-70 percent iron produced by ENVIRON-Metal Inc. of
Sweet Home, Oregon.

A formulation of tungsten-bronze (TB) shot made of
60 percent tungsten, 35.1 percent copper, 3.9 percent tin,
and 1 percent iron produced by Olin Corporation of East
Alton, lllinois.

A formulation of tungsten-tin-iron (TTI) shot composed
of 58 percent tungsten, 38 percent tin and 4 percent iron
produced by Nice Shot Inc., of Albion, Pennsylvania.

- - -from North American Hunter Online
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2 pounds venison, cubed 1 large clove garlic, crushed (optional)
3 tbsp oil 2 tbsp tomato puree, dissolved in 4 tbsp water
2 tbsp flour 1-1 ¥4 cups Guinness stout beer
Salt, freshly ground pepper and a pinch of cayenne 2 cups carrots, cut into chunks
2 large onions, coarsely chopped Sprig of thyme

Toss venison cubes in a bowl with 1 tablespoon oil. Season the flour with salt, freshly ground pepper and a
pinch or two of cayenne. Toss the meat in the mixture. Heat the remaining oil in a wide frying pan over a high
heat. Brown the meat on all sides. Add the onions, crushed garlic and tomato puree to the pan, cover and cook
gently for about 5 minutes.

Transfer the contents of the pan to a casserole, and pour some of the Guinness into the frying pan. Bring to a
boil and stir to dissolve the caramelized meat juices on the pan.

Pour onto the meat with the remaining Guinness; add the carrots and the thyme. Stir, taste, and add a little
more salt if necessary.

Cover with the lid of the casserole and simmer very gently until the meat is tender - 2 to 3 hours. The stew may
be cooked on top of the stove or in a low oven at 300 F. Taste and correct the seasoning. Scatter with lot s of
chopped parsley.



