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40th ATV Snowmobile Races

This year o
we will be
celebrating
our 40th
year of run-
ning strong.
Mark your
calendars
for January
29,2011
for the 40th annual OCC Sno-mo/ATV races. The
high speed action on the oval track for the 40th an-
nual races is planned to get started at 11:30 a.m. The
40th annual 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 an-
nual 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 holi-
day season, it only means that the track will be oh so
delightful come January 29th.

March Elections

Anyone who wishes to run for a paid position must get
there name to Mike Kohl on or before the February
membership meeting. All offices will be voted on at
the March membership meeting.

The following are the paid positions:

Club Manager

Club House Manager

Grounds Keeper

Cleaning

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

Outagamie Conservation Club

2011

“Get to know your Directors”
I am a rookie to the club since I have only been a

member for the past 5 years, 3 of those as a director. I
have been a teacher for over 20 years in the Appleton
School District and am presently at West HS where
I enjoy running the Appleton West Sports Shooting
Club which shoots at the OCC. I enjoy long walks on
the beach and short naps.

I am presently the Secre-
tary for the club and help
organize the Badger State
Games. | am married to a
very understanding wife
who allows me the time I
enjoy at the club. I have

two boys 19 & 17 who both
enjoy shooting trap. I would
like to thank all the members
of the club who help make it the success it is.

Paul Lindberg

Hill & Valley Riders Snowmobile

Softball Tournament

Annual Hill & Valley Riders Snowmobile Softball
Tournament

Saturday, February 19 & Sunday, February 20
Softball played on snowmobiles! For those of you
who’ve joined us in the past, you know what a great
time this is. If you haven’t been here, come & check
it out! This is a family friendly weekend of fun, fun,
fun! Games are held on the Outagamie Conservation
Club grounds starting approx. 9am both days. Food &

‘0000000000000000000000000000000000

beverages available for
purchase in the Club-
house no carry-ins.

Th1s is a FREE event
open to the public. For
“more information, call
Bruce (920)757-6253 or Jack (920)757-5085. Let it

SNOW!!!

OSSO



December Door Prizes

Results:
UW Sweatshirt-Sarah Mitchell
Pointsetta-Russ Boers

Candy-Bill Fehrman
Tool Set-Sarah Mitchell
Tool Set-Kenny Meyers

Wolf Delisting Petition

The gray wolf
population in
Wisconsin is
currently several
times the num-
ber approved as
the threshold for
removal of the
wolf from the
Federal Endan-
gered Species
list. The US Fish
and Wildlife Service is currently reviewing delisting
of the wolf.

Make your voice heard---Go to site http://www.wiwf.
org/news/PetitionPDF.pdf print off one or more copies
of the petition and take it to your sports club, work-
place, hunting camp and sporting good stores for your
friends and neighbors signature.

Eebrudry 14ith,
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Nothing Say’'s l.ove
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Big Buck Contest

This years Big Buck Contest was well attended and
enjoyed by
all. There
was food,
beverages
and a host

of prizes for
those that
came. Re-
member even
if you don’t
hunt you can
still sign up
next year and
eJy the fun. Below are this years winners.
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Rabbit Jerky

~2 medium rabbits cleaned, all hair and fat removed
~1/4 teaspoon cayenne pepper

~1/4 teaspoon red pepper

~1/4 teaspoon salt

~1/4 cup soy sauce

~1/4 cup Worcestershire sauce

~1/4 cup firmly packed brown sugar

~1/4 cup regular sugar

Remove the meat from the bone and slice as thinly as
possible. (Slightly frozen meat slices easier.)

Mix all other ingredients in a bowl. Stir until dis-
solved. Add the meat and mix well. Cover and refrig-
erate overnight.

Shake the excess liquid from the meat and dehydrate
according to the manufacturer’s instructions for your
food dehydrator.

If you don’t have a food dehydrator, arrange meat in a
shallow pan or cookie sheet. Dry the meat in a 150 to
200 degree oven until dry, a minimum of 8 hours.
Cool and store in a glass jar.

Note: Test dryness by dabbing a paper towel on the
meat. If it is sticky or some of the marinade comes off
it is not done. It should be stiff and tough but not so
hard that you can’t bite it.
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