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We finally had beautiful summer weather for Pigs in the Pines. The crowds were
amazing, which was good for the BBQ venders, not so great for us as people are
tiring of buying kayak raffle tickets (more on this later). Also after her shift, Karen Anderson (and Fred & I) did not get to sample any pig (the lines). Our sales
improved after Karen & Marv moved our set-up out from under the pavilion. So
a big thank you to the Andersons, The Dahnkes, Don Colton, Carol Seegers, and
Jim Harold.
The Flea Market Mondays are winding down, just two left; how does that time
fly? Thank you to our August volunteers: Cookie Lough, Terrie Beier, Dick & Lolly
Kloepfer, Gary Groff, Arlene Riekenberg, Geri Shambo, Babara Steinhilber Donna
Rollman, and thanks in advance to Jim & Diane Guckenberg, Ellyn Dahnke and
Jim Carlton.
Our Next activities are the Highway 70 cleanup on Sept. 7th, check with Karen
Anderson if she needs more help, and also Cranfest in Eagle River on Oct. 1st &
2nd. The raffle drawing will take place on Oct. 2nd. Call or email me (715-5423658/fglocher@gmail.com) to sign up (two shifts each day: 8:am- 12:30pm and
12:30pm-4:00pm).
We were lucky enough (except for the wind - interfered with the cooking time)
to have a nice day for the club picnic; so thank you to all who attended. As usual
Rick & Lynn did a great job with all those chickens and sides; so, thank you so
much, also congrats on your recent wedding! A big thank you to members who
brought dessert (and Frank for the soda). A request was made for my recipe for
the Chex mix, so here it is: CANDIED PECAN CHEX MIX
Ingredients:

1)
2)
3)

4)

1/2 cup granulated sugar
1/2 cup brown sugar
1 tablespoon cinnamon
1 teaspoon salt
1/4 teaspoon cayenne pepper
9 cups Chex cereal (I used Chocolate Chex & Rice Chex)
4 cups raw pecan halves (from the baking section of your store)
2 cups pretzels
4 egg whites which have been whisked until frothy
Preheat oven to 300; line 2 large baking sheets (with sides) with parchment paper.
In a mixing bowl, whisk together sugars, cinnamon, salt & cayenne. In another large
bowl, combine the Chex, pecans & pretzels. Stir in the egg whites & toss until evenly
coated, then add the sugar mixture & stir well.
Spread the mixture evenly on the baking sheets & place in oven & bake for 20
minutes. Remove from oven & toss, Return to oven & bake 20 minutes longer until
crisping & no longer moist (it will continue to crisp as it cools). Remove from oven &
cool on racks until room temperature.
Break up into pieces, then serve immediately or store in a sealed container for up to
two weeks.
Continued on Page 2

NEXT MEETING
Thurs., Sept 22
7:00 PM
St. Germain Community Ctr
PROGRAM
“Bears”
Scott Anderson
REFRESHMENTS
Anne Small
50/50 TICKET SALES
Please contact Laura to sign up

BOARD MEETING
Thurs., Sept 22
6:00 PM
St. Germain Community Ctr
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I’m happy so many of you liked it & asked for the recipe; I can email you the recipes for the kitchen sink
cookies and s’mores krispie treats if you let me know)
I apologize to the non-cooking members.
Autumn is coming and it’s such a beautiful time to
enjoy the Northwoods. If you are in need of ideas for
activities or classes for you, your children or grandchildren, check out the groups we work hard to help
support. Some of these are: the North Lakeland Discovery Center, the Northwoods Children’s Museum,
the Northwoods Wildlife Center, the Vilas County Historical Museum and the Awassa and St. Germain Bike
and Hike Trails. Visit our website for more details.
Our next meeting will be on Sept. 22nd. Scott Anderson’s topic is, “Bears”. So please plan to be there. We
are running a contest to find the next BIG idea for our
fundraising efforts with a club tee as a prize (enter at
the Sept. meeting or you can call or email me with
your ideas). The winner will be announced at the October meeting.
Stay wild and fish well,

Below: Our club booth at Pig in the Pines in early August.

Laura Locher, President

Wednesday,
Sept 7
9:00 AM
(Rain date Sept 8)

Call Karen Anderson to volunteer
715-542-3946
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MULLEINS
the torches are extinguished
the ones that this summer
lighted all the shoulders
of our road

Clayton Knutson
Jim & Sue Chandler
John Bourgeois & Susan Stein
Troy & Beth Sondgeroth
Dana & Jay Yenerich

mulleins
with their broad elaborate bases
of silken grey-green leaves
tall sturdy stalks
and tapered candle heads
aflame
with sun-illuminated
oh-so-yellow flowers
it is not hyperbole
to say they lighted our way
made travel more a pleasure

Above: Rick and Lynn Polaski cooking up the chicken at our August Picnic. Below: Club members and guests dishing up at the August Picnic.

the inevitable turning of the season
has snuffed out their petal glow
left them standing
like chard leavings
of ancient firebrands
only
flash fire in trees
will brighten
the time
before snow.

Cora Mollen
Get well wishes to Pat Thier for ongoing
health problems.
If you know of a club member who is ill or needs
words of cheer, please contact Judy Schell at 715542-2321 or judithschell@hotmail.com
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,

Clayton Knutson
Jim & Sue Chandler
John Bourgeois & Susan Stein
Troy & Beth Sondgeroth
Dana & Jay Yenerich

Dana & Jay Yenerich
CLUB PLEDGE
 I pledge to protect and

conserve the natural resources of the state of
Wisconsin—especially of
the Sayner-St. Germain
area.

With the cooler weather and large amount of rain, the fish are now
starting to move into the fall feeding pattern. In the last week of August, I
noticed walleye are starting to feed. One person is catching them in 7-16
feet, another in 35 feet. My fish have been biting in 9-12 feet. Keep moving and looking until you make contact.

 I promise to obey all rules

I am also catching many panfish in 10 to 12 feet of water and a few people are fishing off shore and doing well.

ture generations so they
may become caretakers of
our water, air, land and
wildlife.

Fishing will continue to pick up until freeze up, so if you are not a hunter,
do not put your boat away until freeze up.
Frank Klamik
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and regulations governing
the harvest of wildlife and
plants.
 I promise to educate fu-
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