Volume 6, Issue 10

www.olrgc.com



www.olrgc.com

The club will be having

its Annual Spaghetti @/)
Dinner on Thursday,
October 12" at 5:30 pm before theannual
meeting. OLRGC Resident Ché&fan Ab-
bott is once again handling the cooking
chores. A fee 0$3%° to defray the food costs
will be charged (where else can you get
plate of spaghetti and sausage for 3 bucks”
Dan requests that anyone planning on com
ing to the spaghetti dinner to please call hi
so he can gauge the amount of pasta to coog.
Dan can be reached@&it3-2537
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Strong Public Support, Day of Recognition for Hunte rs and Anglers

NEWTOWN, Conn.- Congress established National Hunting and Fishing Day in 1971 to acknowledge the conservation
and economic importance of sportsmen and women.

Now 35 years later, a strong majority of Americans still agree with Congress' message. .In fact, the 2006 survey shows
support for hunting has actually increased from 10 years ago.

Why the increasing support for hunting? said Mark Damian Duda, executive director of Responsive Management, which
conducted the survey says research shows that as Americans learn more about the role of hunting in wildlife manage-
ment, coupled with a visible increase of deer in urban areas, public support grows.

While approximately three of every four Americans approve of legal hunting, more than nine of every 10 approve of rec-
reational fishing.

The new statistics are based on a scientifically valid sample of 813 Americans. A random telephone survey was con-
ducted between Aug. 31 and Sept. 9, 2006. The margin of error is +/- 3.44 percentage points. Responsive Management
conducted the study under a grant from the U.S. Fish and Wildlife Service.

Poll Data
(Continued on page 6)
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DEC Seeking Input from Ruffed Grouse Hunters
Hunting Logs to Help Monitor Species Population and Distribution

NYSDEC is once again looking for hunters to cooperate in a long-term study aimed at monitoring ruffed grouse popula-
tions. The study, referred to as the "Cooperator Ruffed Grouse Hunting Log," involves hunters keeping a daily diary or
"log" of their grouse hunting activity and success.

The hunting log requests information such as the number of hours hunted, the number of
grouse flushed, the number of grouse killed, and if a dog was used to hunt grouse. The
primary purpose of the log is to monitor the number of birds flushed per hour. Changes in
the flushing rate illustrate trends in the grouse population when viewed over a long period
of time. New York will cooperate with other States by evaluating flushing rates and deter-
mining if there are regional differences in the relative abundance of ruffed grouse.

During the 2005-06 ruffed grouse hunting season, DEC conducted the second annual
Cooperator Ruffed Grouse Hunting Log. We extend a sincere thank you to all 284 hunt-
ers that participated. Grouse log participants reported data from over 2,800 hunting trips
across the state.

They spent almost 8,000 hours afield and flushed over 8,000 grouse (1 flush/hour). Overall, hunters spent fewer hours
afield during 2005-06, but they flushed and harvested more grouse and had a higher average number of grouse flushed
per hunter for the season than during 2004-05 (0.8 flush/hour). The higher flush rate observed last year may be related
to improved production during the breeding season associated with favorable weather conditions in the spring and early
summer.

With only two years of data it is difficult to draw any strong conclusions about grouse distribution and abundance; how-
ever, the first two seasons were important steps in monitoring grouse populations. Over time, the efforts of participating
hunters will help wildlife managers answer questions about the status and conservation of ruffed grouse in New York
State.

The ruffed grouse is one of New York's most popular native game birds. Annually, approximately 75,000 grouse hunters
harvest 150,000 grouse. The ruffed grouse is a forest species widely distributed across New York State. While some
grouse are found in more mature forests, the greatest population densities are in younger-aged forests. These preferred
habitats are declining as most of New York State's forests grow older, thus resulting in a decline in grouse numbers
since the 1960s. The information recorded by grouse hunters in this survey will provide insight into statewide population
distributions and trends for this popular game species as habitats change both locally and on a landscape scale.

Hunters interested in participating can contact the Department by mail, phone, or e-mail.

By Mail/Phone: Mike Murphy
Reynolds Game Farm
81 Game Farm Road
Ithaca, New York 14850-2803
(607) 273-3763

By E-mail: fwwildlif@gw.dec.state.ny.us
Subject: Grouse Log

If preferred, hunters can download a form and view the full report for 2005-06 from the DEC at
www.dec.state.ny.us/website/dfwmr/wildlife/gamebird/grouselog.html

Each grouse hunter is asked to complete a log and return it to the Department at the end of the grouse hunting season.
The original log, along with an annual report, will be returned to each cooperator. It's a great way to partner with the De-
partment and find out more about this beautiful game bird.

(Continued on page 6)
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DEC Announces Release of Pheasants for 2006 Hunting  Season

New York State Department of Environmental Conservation (DEC) an-
nounced that approximately 26,400 adult pheasants will be released on lands
open to public hunting for this fall's pheasant hunting season. The pheasant
hunting season begins on October 1, 2006, in northern and eastern portions of
New York and October 21, 2006, in central and western portions.

The pheasants were raised at DEC's Reynolds Game Farm in Ithaca. The
majority of them will be released on State wildlife management and coopera-
tive hunting areas prior to and during the fall hunting season. All release sites
for pheasants provided by State-funded programs are open to public hunting.
A full list of statewide adult pheasant release sites can be found by visiting the
Department's website at: www.dec.state.ny.us /website/ dfwmr/ wildlife/
pheasant/rnpstock.html .

Two popular cooperative pheasant rearing and release programs, the Day-old Pheasant Chick Program and the Young
Pheasant Release Program, provide additional opportunities for pheasant hunters. Birds from these programs are re-
leased before the season opens and disperse widely, presenting a greater challenge for experienced hunters. Anyone
interested in raising and releasing pheasants to expand next year's hunting opportunities should contact the Reynolds

Game Farm at (607) 273-2768.

Here is a partial list of public release sites in Regions 6 and 7:

(Continued from page 3)

Perch River Wildlife Management Area
Verona Beach State Park Co-op

Oriskany Wildlife Management Area

Upper & Lower Lakes Management Area

Fish Creek Wildlife Management Area
Cayuga Tompkins Co-op Hunting Area

N. Montezuma Wildlife Management Area

Three Rivers Wildlife Management Area

Deer Creek Marsh Wildlife Management Area

3-Mile Bay Wildlife Management Area

Do you approve or disapprove of legal hunting? (200  6)

77.6% Approve (45.4% strongly approve, 32.2% moderately approve)
16.3% Disapprove (8% strongly disapprove, 8.3% moderately disapprove)
6.1% Neither approve nor disapprove, don't know

Do you approve or disapprove of legal hunting? (199  5) ’li_

73% Approve (40% strongly approve, 33% moderately approve) )

22% Disapprove (11% strong disapprove, 11% moderately disapprove)

5% Neither approve nor disapprove, don't know NATTONA.L

Do you approve or disapprove of recreational fishin g? (2006) I- IUN FING AND I ISHING
93.3% Approve (68.5% strongly approve, 24.8% moderately approve) )-*) AY

5.2% Disapprove (2% strongly disapprove, 3.2% moderately disapprove)

1.5% Neither approve nor disapprove

Do you approve or disapprove of legal fishing? (199  5)

95% Approve (65% strongly approve, 30% moderately approve)

3% Disapprove (1% strongly disapprove, 2% moderately disapprove)
2% Neither approve nor disapprove, don't know



www.olrgc.com

|| Here are a few tips for getting better in-the-field photos "
, this fall:

|| Position the animal so the wound isn't visible and so "
, the sun is at your back.

Always put the animal’s tongue back in its mouth.
" Carry paper towels in your pack with which to clean ||
» any and all blood from the animal. Use water from your
" canteen or water bottle to help with clean-up.

The photographer should get very close and fill the ||
n camera’s viewfinder with the hunter and the animal with-
" out leaving a lot of space on all four sides of the picture.

Never allow the hunter to sit on the animal. "
Don't take pictures with the animal in the back of your
|truck. Take all photos on the ground. "
Smile and show some happiness in your success!

" - - - from North American Hunting Club online "
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HINOTICE It

The range will be closed 10/21, 23 & 28 for pistol
certification. Also, anyone caught shooting at
anything other than targets will be asked to leave
and likely lose their membership!!
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Wild Goose with Mushrooms and Sour Cream

5 to 8lb goose 1 Yatsp salt

1 Y% stalks celery, chopped % tsp rosemary

1 medium onion, chopped Yatsp thyme

1 carrot, chopped paprika

1 can (40z) mushrooms garlic salt

1 cup sour cream fat sufficient for browning
4 tbsp flour

Wash and dry goose inside and out. Cut off neck and wing tips, save. Season inside and outside with garlic
salt and paprika.

Place on a rack in a shallow baking pan and bake uncovered at 325 degrees for 1 hour or until browned and
fat has cooked off.

While goose is baking, simmer giblets, neck and wing tips in enough water to cover them.

Brown celery, carrots, and onion in fat until soft and brown. Stir in 2tbsp flour, liquid from giblets (1 cup stock),
rosemary, thyme, and salt. Stir remaining 2 tbsp flour into sour cream to keep it from curdling while baking.
Blend into the gravy mixture.

Remove goose from the shallow pan and place into a roasting pan. Pour gravy and drained mushrooms over
it.
Cover and roast 2 hours or until tender.

- - - from www.backwoodsbound.com



