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Spotlight On:  Sporting Clays
By Sheila Calhoun
This month, our first featured class is sporting clays.  Basically, the objective is to hit a clay target as it sails through the air.  

Sporting Clays is the closest thing to actual field shooting of all shotgun sports. The sport dates back to England in the early 1900s when trap shooting used live pigeons.   In the 1980's, sporting clays came to the United States. Compared by some to be "golf with a shotgun", sporting clays has quickly become one of the top participation sports in the country, with the largest segment being women participants.  

All over the United States, Sporting Clay courses are popping up.  Shooters can come to these courses and enjoy the sport.  
Sporting clays courses are designed to simulate the hunting of ducks, pheasants and even rabbits. They are laid out in natural surroundings and typically include five or 10 shooting "stations" with shooters moving from one station to the next to complete the course. 
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Each station presents shooters with a different type of shot. At a "grouse station", for example, shooters might face flushing "birds" that zip in and out of the trees. At a "decoying duck" station, incoming targets may float in toward the shooter. Most courses make use of natural features such as woods and ponds to create a realistic setting for each type of shot. At any station, targets may be thrown as singles, simultaneous pairs, following pairs (one target right after the other), or report pairs (the second target launched at the sound of the gun being fired at the first). To further challenge shooters, target size may vary from the standard trap/skeet clay bird to the smaller "midi" and "mini" targets, or a flat disc shaped "battue" target. There are even special "rabbit" targets that are thrown on end and skitter across the ground.

The different sizes and types of clay targets give the participant the experience of actual hunting conditions, so you can see why the sport is so popular with hunters. 

Sporting clays can be an action packed and exciting activity.  That’s why we are happy to offer this activity at our Women in The Outdoors event!

Spotlight On:  Outdoor Cooking

By Sheila Calhoun
Ok, so you decided to go camping.  Or maybe you are on a hunting trip with a spouse, friend, or significant other.  You are having tons of fun.  And then…..what happens?  YOU GET HUNGRY!!!!  That’s right!  All of a sudden, your body says it’s time to eat, and there’s not a microwave or McDonalds in sight!  So what’s a gal to do?  

Lucky for you, this year’s WITO event will help you be a little more prepared in this situation.  Our outdoor cooking class will provide you with just the information you need to become the Julia Childs of the great outdoors.

When thinking of outdoor cooking, most of us imagine bacon frying over a fire or today’s catch being cooked on a stick.  Sounds appetizing, right?  
Have no fear!  Campfire cooking can produce so much more than bacon and burnt trout.  A simple grill over a bed of coals can produce lots of great meals, and cooking options aren’t just limited to grilling. With a few pots and pans, a Dutch oven and a fire pit – even a tin can stove – the possibilities are limitless.
Getting Started:  Building A Campfire
Let’s start with a basic fire, which should cover the majority of your grilling and frying needs.

Pick a safe area to build the fire. If camping on public land, be sure that the area and fires in general are both approved. Make sure the ground is level, and that nothing is hanging overhead that could catch fire. Remember to always have water handy.

Then dig out a small, shallow pit in the ground in which to build the fire. Surround the pit with rocks, keeping them the same size if possible so that a grill can be placed evenly on top. Without a level grilling surface, food may not cook evenly, and even worse, it may slide off the grill. If you can carry charcoal to the campsite, that makes things very easy, but if not, follow the simple fire making plans below. (Take plenty of matches or a strong lighter. It may look like fun to rub sticks together to start a fire, but it will likely be more fun for the folks watching you and you will end up at the nearest Burger King!)

A “tepee” fire is a common way to start many types of fires. Build a pyramid with a few short sticks with one end of the sticks touching one another at a point on top. Stick the other ends in to the ground, forming a tepee shape. There should be enough space between the diagonal sticks to allow adding small, dry sticks, pine needles or scraps of paper for kindling. Make sure to leave room for air to circulate.

Once you have built the basic tepee starter fire, you can surround it with a log cabin fire, which provides a great bed of coals for cooking. Layer several logs of roughly the same length and diameter in a miniature log cabin frame. As you build up the wood, lay the logs nearer the center as you go up. Eventually the fire will resemble a log cabin base that, as it gets higher, looks more like a pyramid. The tepee will be in the middle of the log cabin. Once this burns down it will give you a nice bed of coals. Place the grill on the rocks around the coals and you can start cooking. The grill will allow you to cook anything that a barbecue at home would allow.

Tin Can Cooking
Tin can cooking is limited to small-scale cooking for one or two people, but it works well in camping situations where wood fires are prohibited or where firewood isn’t readily available.

Start with a clean 1-gallon tin can; new, empty paint cans work well and are available in many hardware stores. Cut a small flap into one side, big enough to allow a tuna can to be inserted (about 3 inches by 4 inches). Pull the flap open. With a punch-type can opener, punch three or four holes on the other side of the can.

The heat source will come from a buddy burner, about the size of a tuna can. Buddy burners can be found in some sporting goods departments but are fairly simple to make on your own, and it costs next to nothing. Just take a clean, empty tuna can; cut corrugated cardboard into strips no higher than the tuna can; and roll the cardboard and place it in the tuna can. Then pour melted paraffin wax over the cardboard until the can is filled with wax. Adding a small wick in the center will allow quick and easy lighting. 

Place the tuna can into the tin can and light. The flame produced by the wax and cardboard will burn hot and long enough to cook a variety of meals in a skillet or saucepan on top. To modify the heat to your needs, a damper can be created by attaching a coat hanger wire to the lid of the tuna can. Temperature can be adjusted by covering the tuna can with its lid. Remember that metal will get hot, so use oven mitts when moving the damper.

Pit Cooking
This cooking method takes time, but once the pit is set up and the food is placed in it, the work is done. A cooking pit works by retaining heat in rocks and coals that are buried in the ground. The pit starts off very hot but as time goes by the coals cool down allowing the food to cook until done. This method works especially well with Dutch ovens and other covered cast iron cookware. Food that is simply wrapped in aluminum foil also cooks well in a pit.

Dig your pit two to three times larger and deeper than the cookware being used (or the amount of foil-wrapped items). Line the pit with flat rocks. Build a fire in the pit, with enough wood to produce a lot of coals, and let it burn rapidly for at least one hour. Logs between 2 to 4 inches in diameter work 
best. Large foods like a turkey or ham will need bigger coals from bigger logs, but the bigger the log, the longer it takes for coals to produce. Generally, it takes about one hour to heat the rocks and to fill the pit with coals, and then you’re ready to cook.

Waiting for the coals to form is a good time to get the food ready, adding whatever seasonings are needed, mixing ingredients, and wrapping the food twice in heavy-duty aluminum foil or placing in a Dutch oven or other cast iron cookware.
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Congratulations Are In Order!

Please join us in congratulating Patricia Molinaro.  She was recently appointed the Women's Regional Coordinator for the National Wild Turkey Federation.  Her Area of responsibility will be Florida and South Georgia.
Push the hot coals from the center of the pit and place them to the side. Starting with the food items that need the greatest amount of cooking time, lower them into the pit. Make sure each item doesn’t touch another, which will cause them not to cook as well. Cover each item with coals and continue layering the food and coals as needed. Cover the coals with 4 to 6 inches of dirt.

As mentioned before, this method does take time and it takes practice to get everything cooked at the same time. An average chicken will take about 3 to 3 1/2 hours to cook. An ear of corn, however, takes less than 30 minutes.
Patty has been an active member of the Trail Ridge Longbeards chapter of the NWTF for some time, and has been the Events Coordinator for the Women In The Outdoors program as well.  Thanks to Patty’s efforts, our WITO chapter hosted it’s first annual Women’s Field Day in 2004 and it was a huge success for the chapter as well as all participants.  Patty’s contribution to our chapter is immeasurable and we wish her all the best in her new endeavor.  Thanks, Patty, for all you have done! 

Got something to share?  Send it in!

Got an interesting outdoors-themed story?  A great game recipe?  How about a picture of a “Woman in the Outdoors”?  Send them in and let us share it!

If we use it, you’ll get a special gift at our Women in the Outdoors Social in April 2005.  Email all submissions to Sheila Calhoun at WITOTRLongbeards@Yahoo.com
Judge the rest of the food and food placement with this in mind. When the time is up, uncover the food using a small shovel, but be sure to not pierce the aluminum foil or jostle the lid on your cookware.

Cook Virtually Anything
When you prepare food outdoors, there are several ways to duplicate indoor cooking using the methods described above. By duplicating the cooking method that you need, you can cook all your favorites at your campsite!
Join us at our WITO event to learn more about outdoor cooking!
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WITO Annual Women’s Field Day and Social
Our annual Women’s Field Day and Social will be held on April 29th and 30th, 2005.   This event is open to any and all women ages 14 and older. 

February’s Recipe

Apple Cake

1 1/2 cup of sugar
1 tablespoon of vanilla
1 teaspoon of baking soda
1 cup of vegetable oil
3 cups of flour, sifted
3 cups of apples, peeled and sliced thin
3 eggs
1 cup of walnuts, chopped
1 teaspoon of salt

Combine all ingredients. Pour into a 13- by 9-inch ungreased pan and bake at 350 degrees about 40 minutes. 

Glaze:
3/4 cup of brown sugar
3/4 stick of butter
3 tablespoons of milk

Bring to a boil for 1 1/2 minutes. Pour over cooled cake.

The Social will be held at the WAYR Reception Hall.  Doors will open at 6 PM for a Social hour and dinner will be served at 7 PM.

The Women’s Field Day will be held at Spencer’s Farms.  Registration and Breakfast will start at 7:30 AM.  Opening remarks will begin at 8 AM .  The Field Day will last until approximately 4:45 PM..

Registration for these events is $65.  Your paid registration includes:

· Membership in WITO/NWTF

· One-year subscription to the “Women In The Outdoors” magazine

· A “Women In The Outdoors” Promotional Item

· Dinner at the “Social” and breakfast and lunch at the “Event.”

· One-on-One instructions, use of all equipment and supplies.

More information on the Social and field day:

http://www.geocities.com/trlongbeards/images/witotrifold.doc
Registration Form:

http://www.geocities.com/trlongbeards/images/witoregform.doc
We look forward to seeing you at these events!.  If you have any questions, please feel free to contact Kimberly Powell at (904) 509-0203.

We want to advertise 

your business!

Do you have a business that may appeal to women?  If so, we want to advertise your business in the Women in the Outdoors newsletter.  It is a great opportunity for you to reach women in the North Florida/South Georgia area
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Questions?  Comments?  Contact us at WITOTRLongbeards@Yahoo.com
Questions?  Comments?  Contact us at WITOTRLongbeards@Yahoo.com
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	Women In The Outdoors

C/O Kimberly Powell
1335 Bee St N
Orange Park, FL  32073
	
	

	ADDRESS CORRECTION REQUESTED
	
	

	
	
	


The Women in the Outdoors (WITO) is an outreach program of the National Wild Turkey Federation (NWTF).

The WITO is dedicated to providing interactive educational outdoor opportunities for women, the conservation of the wild turkey and the preservation of the hunting tradition.  The WITO hosts outdoor learning events, which feature exciting hands on activities ranging from hunting to hiking throughout the United States and Canada.  please send an email to nwtfspur@bellsouth.net or visit our website at www.trlongbeards.org.  You may also contact our Events Coordinator, Kimberly Powell, at (904) 509-0203.

WITO Newsletter ‘Reader’s Raffle’

Tired of entering drawings and raffles, and never winning anything?  Now is your chance to put that losing streak behind you!  Enter the WITO Newsletter ‘Readership Raffle’ and you are ALWAYS a winner!  Just clip out the ‘Raffle Ticket’ in each month’s 

newsletter.  Bring your ticket(s) to the WITO annual event in April.  Everyone who brings in at least one ticket will get a gift!








Reader’s Raffle	Feb 2005





Name:  _____________________





Address____________________


___________________________





Phone______________________





Email______________________





Where did Clay Shooting originate?


___________________________
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    Harry Hill                                                  Commercial, Industrial


Sales & Service                                                     & Residential





Air Dynamics


Heating & Air Conditioning


CAC058312


7859 West Beaver St. 32220





� HYPERLINK "mailto:AirDynamics@Bellsouth.net" ��AirDynamics@Bellsouth.net�





Office 904-378-3910                                    PO Box 60634


Beeper 904-967-8428                         Jacksonville, FL  32236-0634


Fax 904-378-2839














A Message from the NWTF





We would like to take this opportunity to invite you to our 5th Annual NWTF Hunting Heritage Banquet.  This event will be held on Saturday, February 26th, 2005, at the Bradford County Fairgrounds in Starke and the doors will open at 5:30 P.M. Come and enjoy a great dinner, new and creative raffles, live auctions, silent auctions and games. We will have over 12 guns to give away and this year Sponsor member and corporate table benefits are enormous! 





Contact Dan Nichols at 904-282-8546 or visit � HYPERLINK "http://www.trlongbeards.org" \t "_blank" �www.trlongbeards.org� for event tickets.  


 


The generosity of businesses and people, such as you, is what allows the National Wild Turkey Federation the opportunity to protect our hunting heritage, award college scholarships to students, contribute towards conservation projects throughout the country and give back to our community.  Without your contribution, none of these accomplishments would have been possible---combined with our strong commitment to God, country, family and our heritage – that makes the NWTF, what it is today.














� Trail Ridge Longbeards Chapter





This Month’s Events


02/26/05


NWTF Hunting heritage Banquet


Bradford County Fairgrounds





For more information call 904-509-0203.
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