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A Good Setup

With all the focus on rattling, scents and grunting for white-tailed deer, we wonder if we're all not losing sight
of the most important part of a successful hunt: a good setup.

A good setup -- one that is close (but not too close) to an active deer trail, takes into account such factors as
wind, normal deer patterns and allows undetected entry and exit -- is much more important than attractants and
sounds.

It's a lot easier to pick off a buck on his normal routine than it is to get him to go where he doesn't want to go.
Scents, calling and rattling can be a big help when hunting, but a good hunt starts with a good setup.

Remember that seeing the deer isn’'t harvesting it. You have to be able to raise your gun or bow, and you
have to be able to make take the shot — let alone make it.

All those things must be taken into consideration when choosing and refining a setup. Remember that a
“setup” is preparation for a specific conclusion. Poor preparation leads to a poor outcome.

Hunt where there are deer -- and bucks if that's what you are after -- and create a setup that allows you to
see the deer and make a little movement when you do see him. Keep the predominant wind in your favor and
leave as little trace as possible when coming and going. The rest is just icing on the cake.
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Hunting Area

Northeast Oct 28 - Dec 11 3/day
East Central ﬁ(():\t/ 22% ) ND(;\(/: 112 3/day
South | Decoe-sania | S0
West Central DN:(;/ 24 6-—?]21%% 3/day
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Otisco Lake Rod
& Gun Club

P.O. Box 68, Marietta, New York 13110
Membership Application

2006 - 2007
Date:
Last Name: First Name: Ml
Last Name: First Name: Ml
Address: Apt. #: Phone:
City: State: Zip:
Do you want your newslgtte Mailed e-mailed

E-Maddress:

Type Of Membership
Please check () one.
New Member Renewing
All dues are due at the October meetiN@ PRO-RATING !
Payments can be mailed to above address or gividlehabership Chairman at monthly meetings, or Cbkan event !

Adult Membership Annual Dues

mommmm - $36.00

Family Membership Annual Dues—( Only Primary MemBam Vote in Elections)-------------- 55.00
(Husband, Wife, & Children 11 yrs. and under)

Junior Membership Annual Dues (12 t0 17 years)-———-------=-m-mmmmmm oo $16.00

Life Membership Dues----(Must be a member in go@ehding for 5 years w/approval)---------- 250.00
Required New York State Conservation Council Assesst has already been added to amounts above
(NYSCC Assessment fee is nonrefundable)

I (We) hereby make application to join the Otis@ké Rod & Gun Club and agree to abide by the bylafahe club

Signature of applicant

Signature of Co-Applicant

Dues Received By (Name)

Cash Check Check #

Membership Card
Issued at time of application Yes

No

If No: Date Maikd

Date entered intoldee

*This is a volunteer position, please be patiedthank you !, Membership V.P.
REVISED: 8-29-06

Membership cards will bRED this year!
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Barbeque Roasted Salmon

%4 cup pineapple juice

2 tablespoons fresh lemon juice
4 (6-ounce) salmon fillets

2 tablespoons brown sugar

4 teaspoons chili powder

2 teaspoons grated lemon rind
¥, teaspoon ground cumin

% teaspoon salt

Y4 teaspoon ground cinnamon
Cooking spray

Lemon wedges (optional)

Combine first 3 ingredients in a zip-top plastic bag; seal and marinate in refrigerator 1 hour, turning
occasionally. Preheat oven to 400 degrees. Remove fish from bag; discard marinade. Combine
sugar and next 5 ingredients (sugar through cinnamon) in a bowl. Rub over fish; place in an 11 x 7-
inch baking dish coated with cooking spray. Bake at 400 degrees for 12 minutes or until fish flakes
easily when tested with a fork. Serve with lemon, if desired.

- - - from thesalmons.org link oduamy.com



