%

40th ATV Snowmobile Races

This year we will be celebrating our 40th year of
running strong. Mark your calendars for January 29,
2011 for the 40th annual OCC Sno-mo/ATV races.
The high

speed action [N
on the oval

track for the

40th an-

nual races is
planned to

get started at

11:30 a.m.

The 40th an-

nual races run

until about 5:00 p.m. and then the action moves inside
from the 40th annual races for the DJ/Karaoke after
races party. Good Tyme Music Videos is cranking up
the volume for the 40th annual after races party which
lasts until 9:00 p.m. You won’t want to miss the fun.
Once again for the 40th annual races, we have a cash
raffle with prizes for 1st through 5th place in dollar
amounts from $500.00 to $100.00 dollars. You need
not be present to win, but who wouldn’t want to enjoy
the music and fun inside the club after the 40th annual
races have concluded? Though the weather outside
my be frightful this holiday season, it only means that
the track will be oh so delightful come January 29th.

Haunted Hayride
From Sara Mitchell:
This was a successful
event. Each year we have
our challenges with the
weather and this year was |
no different. We had rain |
and flooding but most of
it was in the areas that
routes could be altered.
The Haunted Hayride is only successful through all
the hard work and dedication of the volunteers. With-
out them the event could not take place. So thank you
to all who put their time into the event.

“A Field, a Stream....a Sportsman’s Dream”

Outagamie Conservation Club

2011

Through all of your efforts we were able to increase
our profits by 1% compared to last year. Which

is awesome in today’s economy! This means that

we kept our costs low. We also donated 950 1bs. of
canned goods and 132 coats to a local Salvation Army.
Way to go to all those who donated!

I have a special thank you to mention. The other is
to Deidra Moon, u
truly are remark-
able! Deidra Moon
started spooking at
the OCC Haunted
Hayride back in

5th grade with her
teacher Tony Martin.
She is now a senior
and graduating this
year. I will miss her enthusiasm and dedication to the
event. We had a conversation on the last night of the
hayride and she expressed her appreciation for what
we do out here and to her teacher Tony Martin that
got her started at the OCC haunted hayride event. She
has found her interest and would like to become a
make-up artist. Deidra had already partnered up with
some other make-up artists and used the techniques
she learned at the OCC. I wish her all the best in her
future and I hope she will be able to return some day!

Again, | would like to thank the volunteers who
helped with the everything it takes to put an event
like this on you know who you are and you should be
proud of the success that was accomplished this year!

SnoMo Alliance

Sno Mo Alliance

The SnoMo Alliance for Outagamie County is made
up of approxiamately 15 area clubs. They meet at the
OCC on a regular basis. If you want to get the latest on
trails and laws check the calendar for dates and times.



September Door Prizes

Results:

Snack Pack & Cooler- Bill Fehrman
Bird Feeder and Food-JimWolter
Spotlight-Joe Wolter
Multitool-Jack Wolter
Gloves-Sarah Mitchell

Happy
Holidays
Hawve a Sate

Seasonlyly

Shell Catchers

With Xmas just around the corner make sure you
ask for that shell catcher. l
It makes a great stocking
stuffer. Remember a $20
investment prevents you
from paying over $100 to
refinish the gun of guy next
to you whose stock you just
nicked with your shell!!

Winter Trap

Winter Trap is right around ne
the corner. Shooting will be
on Tuesday and Wednesday
nights starting in January.
Remember the following
dates. Registration is Tuesday
Jan 4th and Wednesday

Jan 5th at 7:00. Shooting
starts the following week,

the 11th and 12th. Get your
teams together.

Real Men Eat Quiche

Hash Brown Venison Quiche

5 cups frozen loose-packed shredded potatoes, thawed
1/4 cup butter, melted

1 cup cooked ground venison

1 cup shredded cheddar cheese

1/4 cup green onion, chopped

3 eggs

3/4 cup milk

1/2 tsp. salt

1/2 tsp. pepper

Press the hash browns between paper towels to re-
move excess moisture then press them into the bot-
tom and up the sides of an ungreased 9-inch pie plate.
Drizzle with butter. Bake at 425 for 25 minutes.
Combine the venison, cheese, and onion; spoon over
the crust. In a small bowl, beat the eggs, milk, salt and
pepper. Pour over all. Reduce heat to 350; bake for 25
to 30 minutes or until a knife inserted near the center
comes out clean. Allow to stand for 10 minutes before
cutting. Yields 6 servings.

Newsletter

We are always looking for good articles for the news-
letter along with information that would be of intrest
to our members
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