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The club will be having

its Annual Spaghetti (== I " $
p g @9 % n & 1

Dinner on Thursday,

October 11" at 6:00 ( & (#
pm before theannual meeting. OLRGC Resi- " ( &
dent ChefDan Abbott is once again handling ") (# #&* #

the cooking chores. A fee 88 to defray the
food costs will be charged (where else can yo

get a plate of spaghetti and sausage for §
bucks?) Dan requests that anyone planning o
coming to the spaghetti dinner to please cal
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Experience hunters know how important it is to make a
setup well before hunting season and then to let it alone until
opening day. If you know the deer frequent that area and will
continue to do so from scouting time through the start of the
season, that's great advice. One thing hunters often overlook,
however, is that the setup itself might change over time, and
even throughout each day.

For example, how many times have you gone out scouting
in a morning or evening, picked out a great spot and cut
shooting lanes. Then when you finally arrive to hunt, the sun,
which wasn't a factor when you made the setup, is now shin-
ing directly in your face.

Test your setup at all the times of the day you intend to
hunt it. The time to find out you need to make adjustments is
not when you have a bow or gun in your hand. Lastly, if you
live in an area of the country that will see a heavy leaf drop
during hunting season, take that into consideration when se-
lecting a setup. Leaves you had been counting on to break up
your outline might be gone in a surprisingly short amount of
time.

With so many great scent, grunt and rattle products out
there, it's tough to figure out the right mix. How much scent is
too much, and how much rattling or grunting, or rattling AND
grunting is enough?

The problem is that the answer could be different on any
given day - it's up to the deer.

With that in mind, though, it's safe to say that more hunters
make mistakes by overdoing it than the reverse. Choose your
setups like you're not going to have any scent products and
like you won't be doing any grunting or rattling.

Once you have a setup that should produce your deer,
then use any scent elimination products and go easy on the
attractants, cover-ups, grunting and rattling. Subtlety is the
safer approach, especially at first.

Remember, there is no sure-fire guide. It all depends on
what the deer want on a given day.

- - - Source: Buckmasters Online Tip of the Week

lllinois Governor Signs Bill to Put Deer Herd

Under Local Control

Local control gives anti's the edge

September 14, 2007 (lllinois)
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|| Here are a few tips for getting better in-the-field photos "
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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

camera’s viewfinder with the hunter and the animal
without 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!

- - - Source: North American Hunting Club online "

Big Spenders--Hunters and Anglers Have Huge Impact On Economy

Friday, September 28, 2007

Photo Credit: Mountain View Sports

A recent report by the Congressional Sportsmen's Foundation (CSF) found that the
country's 34 million hunters and anglers are among the largest contributors to the U.S.
Economy. If America's sportsmen and women were a company, they would rank in the
top 20 of The Fortune 500. The report noted that with estimated annual spending in ex-
cess of $76 billion , America's hunters and anglers spend more each year than the reve-
nues of high-tech giants Microsoft, Google, eBay, and Yahoo combined! Also noted in
the report was the fact that these sportsmen and women directly support 1.6 million
jobs¥itwice as many jobs as the combined civilian payrolls of the Air Force, Army, Navy,
and Marine Corps.

"While hunting and fishing are generally thought of as just outdoor traditions, they actu-
ally comprise an outdoor nation¥both in terms of economic impact, and in turning out
the vote on Election Day," said CSF President Jeff Crane. "If the $76 billion sportsmen
spend on hunting and fishing was the Gross Domestic Product of a country, sportsmen
as a nation would rank 57th out of 181 countries."

U.S. Representative Ron Kind (D-WI), an avid sportsman and co-chair of the Congressional Sportsmen's Caucus
said, "This report clearly demonstrates the tremendous impact that sportsmen and women have on their communi-
ties, the economy, the environment, and even on politics. Their presence is too great to be ignored by policymakers
in Washington, D.C., and | urge my colleagues in the House and Senate to look at this report and make sportsmen'’s

issues a priority."

- - - Source: NRA-ILA Grassroots Alert Vol. 14, No. 39
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Pheasant Stroganoff

1 pheasant, cut in pieces 1 Y tsp salt

buttermilk 1 % cup chicken broth

7 slices bacon 8 onions, chopped

¥, cup flour Y4 Ib mushrooms, sliced, or 1
2 Y tsp dry mustard small can, drained

Y tsp thyme 3 tsp butter

% tsp fresh ground pepper %~ cup sour cream

Y4 cup sherry

Fry the bacon in a non-stick pan until crisp. Remove and drain. Crumble when cool. Drain bacon grease from pan and
save.ln a bowl, mix the flour, mustard, thyme, pepper and salt together.

Heat 2 tbsp of the bacon grease in the skillet. Roll the pheasant pieces in the flour and add to the grease. Brown the
meat in batches using 2 tbsp of the bacon grease each batch and wipe out the skillet between batches. Drain meat on
paper towels. When all the meat is browned, wipe out the skillet and add all the meat to it. Add the broth, bring to a boil,
cover and reduce to a simmer. Simmer until meat is tender.

While the meat is simmering, melt the butter in a skillet and sauté the onion and mushrooms until tender. When meat is
tender, stir the onion/mushroom mixture and sour cream into the meat/broth mixture. Warm through for 5 minutes but do
not boil. When warmed through, stir in the sherry and crumbled bacon. Simmer until heated again.

Serve over cooked noodles.
- - - Source: Mike Marion via www.backwoodsbound.com



