"The purpose of this club shall be:
To further and advance the quality of the environment and promote conservation of our natural resources.
To perpetuate and conserve fish, wildlife, mineral, air, water, forest, and land resources.
To encourage multiple use of our forest and land resources.
To promote conservation education programs.
To protect and defend the right of our citizens to own, keep and bear arms."
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To help ensure the OSC Newsletter reaches your in box each week, add the OSCNewsletter@aol.com
addresses that appears in the "From" line above,
to your electronic address book.
This is especially important if you or your service provider uses e-mail filters.
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**Dec 30 Mon Board Meeting 7:30 PM
**Jan 6 Mon

General Membership Meeting 7:30 PM

News for this month
Letter from the President
I would like to thank the membership for electing me as your president for another year and spicily all
the board members and volunteers for all the hard work you put in to keeping this club a success. There is
a couple of new things the club would like to try and get going this year. One is to try and organize a
fishing camp for youths. and the other is to offer a class on hand guns 101 for women only and if there
is enough interest we may start a woman's only shooting league. Again this year we are looking for
volunteers for grounds keeping and mowing at the club house. If anyone would like to volunteer for
anything please contact me by phone ( 338-2580) or E-mail ottawa_sportsmens_club@yahoo.com.

Newly elected Board Members and Officers
2014 OFFICERS AND BOARD OF DIRECTORS:
Officers:
President: Ken Snyder
Vice Pres: Rob Aho
Secretary: John Stenvig
Treasurer: Mike Faucher
Sgt at Arms: Jim Hulkonen

Board of Directors:
Ed Fugenschuh
Jay Glandon
Jerry Glisson
Mike Harkonen
Tyler Harkonen
Jack Lehto
Russ Weisinger
Membership Secretary :
Tom Dutcher
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***Looking for Ladies***
Ladies interested in attending a Basic Pistol 101 class please contact - Ken Snyder at
ottawa_sportsmens_club@yahoo.com
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Site In Days Results
Report on site in days: They were a big hit again this year. 123 people participated
compared to 105 people for the 2012 season. We had 56 people entered the Big Buck
Contest this year and we recruited three new members and I would like to thank Dave
and Marci Cella, Harm and Otto Bennick, Mike Roth, Roy Lyberg, and Tom Berry for
helping and making this another successful year for our sight in days.
The winner of the Big Buck Contest's are:
1st prize $100 - Wyler Miller
2 nd prize $75 - Dave Mahr
3rd prize $50 - Jack Lehto
Consolation drawing - $20 Prize - Allen Mitchell
Congratulations to the winners!
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There are so many area's that OSC needs help. There are new programs we could implement with the
help of our members. If you have the time and would like to help out or just have a suggestion for
something new - just drop us a line!
**********************************

All weekly scheduled range events are closed until spring.

Recipe: A series of step-by-step instructions for preparing ingredients
you forgot to buy, in utensils you don't own, to make a dish the family
won't eat.

Baked Quail
"This is the essential game-bird hunter's recipe. If you've never had quail, they are very mild white meat,
all breast, really. In any case, this is a tasty recipe that easily deals with a good brace of birds. You could
use this recipe for 2 or 3 (thawed) Cornish Game hens if you increase the baking time to 1 hour and 15
minutes."

Ingredients
8 quail ( cleaned and rinsed)
1 cup fresh mushrooms, chopped
1 cup Italian seasoned breadcrumbs
2 tablespoons butter
1 teaspoon table salt
1/4 teaspoon ground red pepper
2 tablespoons olive oil
2 tablespoons flour
1 tablespoon seasoning salt
3 cups chicken stock
1 teaspoon scallion, minced
1 teaspoon fresh parsley, minced
8 orange slices ( for garnish)
cooking spray

Directions
Pre-heat the oven to 325-degrees F.
If the quail have been shot in the wild, inspect them all for lead shot, removing any shot with tweezers or
the point of a paring knife.
Lightly rub all the quail, inside and out with the seasoned salt.
In a large skillet, over medium heat, melt the butter and saute the mushrooms, bread crumbs, and table
salt until the mushrooms tenderize a bit. Stuff the quail with this mixture.
Using the same skillet, make a roux by pouring in the olive oil and browning the flour in it. Then, add the
chicken stock, scallions, red pepper, and parsley to the roux and saute the mix for about 5 minutes, until
the onions are tender.
Next, spray a baking pan or large casserole dish with cooking spray and place the stuffed quail in it. Pour
the sauce over the quail.

Have a favorite wild game recipe? Just send it to me at : OSCNewsletter@aol.com

»§«»§«©»§«**»§«©»§«»§«

Today's Funny

Disclaimer:
This is not unsolicited mail - it is sent PER YOUR REQUEST.
You are receiving this as part of the OSC Mailing/Subscription List.
Ottawa Sportsmen's Newsletter is sent only to those who have become Members.
Our subscriber list is strictly confidential and we respect your privacy.
Under Bill s. 1618 TITLE III, passed by the 105th Congress,
this mailing cannot be considered SPAM as long as contact information & a remove link are provided.

