
 Wow itõs here!!! 
Finally , the kids are all 
pumped up and ready to 
shoot! We are so excited to 
have 2 teams this year. We 
have a Novice and a Jr. Nov-
ice team this year competing. 
These kids are going to be 
awesome.  
 Our 1st shoot will 
be on Sunday, January 8th at 
the Los Banos Sportsmen's 
Club in Los Banos.  We will 
be there bright and early at 
8am for sign in.  

 Our pur-
pose is to provide opportuni-
ties for club members to en-
gage in hunting, fishing and 
shooting activities. To achieve 
these opportunities, the club 
pursues activities which in-
crease the knowledge and 
practice of hunting and fishing 
skills, marksmanship, and 
other recreation activities that 
are in harmony with the sports 
of hunting and fishing.  
 T h e  M a r i p o s a 
County Fish and Game Pro-
tective Association, Inc. was 
formed in August 1930, and 
filed with the State of Califor-
nia in April 1941, as a non-
profit organization.  
 T h e  M a r i p o s a 
County Fish and Game Pro-
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1 New Yearõs Day 

3 5 Stand  

4pm  

5 Executive Committee Meeting 

6:30pm  

7 Rifle  

10am  

8 Winter League Shoot  

Los Banos 

15 Trap  

9am  

17 5 Stand  

4pm  

19 Social Dinner  

6:30pm  

21 Rifle  

10am  

22 Winter League Shoot  

Turlock 

22 Black Powder òFree Trappers 

9am $10  

28 Pistol Target Practice  

9-11am  

28 Pistol Defensive Practice  

11am-1pm 

29 Trap  

9am  

2012 Executive Committee 
 

Officers: 

President- Stan Rothfuss 

Vice President- Don Nelson 

Secretary- Kim Hopman 

Treasurer- Carol Thomas 

Directors: 

Heather Barrett 

Ken Pritchett 

Jeff Ransom 

Rob Robinson 

Lisa Woods 

 January we will 
have our Dinner Social on 
Thursday, January, 19th at 
the Clubhouse on Darrah 
Road in Bootjack. Sandy 
Rothfuss will be cooking 
Ham & Beans. We would 
like everyone to bring a 
dish of Cornbread to 
share. If you will be at-
tending the Dinner Social 
please RSVP to me 
(Heather Barrett) by Mon-
day, January 16th. 209-966
-3365.  Also if you would 
like to bring a dessert 
please let me know!  
 Happy Hour is 
at 6pm and Dinner will be 
served at 7pm. We will 
have soda & water for 
purchase of 50¢/each. If 
you would like wine or 
spirits please BYO! We 
will have a 50/50 Raffle 
and a Prize Raffle. $1/
ticket or 6/$5 We hope to 
see everyone there! 

D i n n e r   

S o c i a l  
Ą 

W i n t e r  L e a g u e  Y o u t h  

S h o o t i n g  S p o r t s  

·      C lub ñMission Statementò 

T 

been able to document its travels since early September. Based on the GPS 

data, he is now more than 300 miles from where his journey began. As of 

yet, there are no direct observations confirming his presence, or that of any 

other wolves, in California.òItõs too early to say with any certainty whether 

wolves will again become a resident species in California,ó Department of 

Fish and Game (DFG) Director Charlton H. Bonham said. òBut it is defi-

nitely an historic predator surrounded by legend and lore.óAny wild gray 

wolf that returns to California is protected as endangered under the Federal 

Endangered Species Act, administered by the U.S. Fish and Wildlife Service 

(USFWS). 

 Recent 

news accounts 

have reported that a gray 

wolf has been wandering in 

southern Oregon. According 

to the Oregon Department 

of Fish and Wildlife 

(ODFW) this animal is a 2 ½ 

year old male formerly from 

a pack in northeast Oregon. 

Since the animal has been 

collared with a Global Posi-

tioning System (GPS) device 

that periodically transmits its 

location, biologists have 

A  L o n e  W o l f  

T r a v e l s  

t o w a r d s  C A  

R e p o r t s  f r o m  

t h e  D F G  

tective Association works to 
promote the preservation, safe, 
and responsible use of our natu-
ral resources, encouraging the 
family and individual participa-
tion in fishing and shooting 
sports; We work with the youth 
of our county to encourage and 
develop proper, safe, and re-
sponsible skills in the shooting 
sports and outdoors recreation. 
Our focus is on the family and 
youth to develop a healthy and 
responsible use of the natural 
environment.  
 We now have members 
attracted from all over the Cen-
tral Valley and West Coast. 
Events sponsored by the club 
include social dinners, fishing 
derbies, shooting competitions 
and flea markets.   

 We will have our 2nd 
shoot on Sunday, January 22nd 
at the Turlock Sportsmen's Club 
in Turlock.  
 Our YAP (Youth Ac-
tivities Program) will be raffling 
off various items at each shoot 
to help raise money for the Win-
ter League.  
 If you are interested in 
purchasing tickets raffle tickets 
will be  $1/each or 6/$5. For 
more info you can contact Kim 
Hopman at 209-966-4227 



exercise, wild game has 
unique and complex flavors 
that canõt be found in a 
grocery store. This is what 
turns people onto wild 
game over beef. But be-
cause wild game has a lower fat content, it 
cooks much more quickly and dries out easily, 
also heightening the òwildó flavor people often 
dislike. It doesnõt take long for a wild-game 
steak to turn into a gray brick, with a gamy 
flavor and dry texture. It requires much more 
care and attention than beefsteak, but the end 
result is so much better than any other meat 
you can get your hands on. 
   One way to ensure that you donõt overcook a 
steak is to use thicker cuts of meat. If you need 
to cook a thinner cut, be prepared to cook the 
meat for a very short timeñaround a minute or 
two per side. It is difficult to test temperatures 
of steak with a thermometer because the cuts 
often arenõt large enough (an internal tempera-
ture of no more than 130-140ĚF is ideal), so I 
use a common method youõll see in most pro-
fessional kitchensñI feel it. When pressed with 
your fingers, a rare steak should feel very similar 
to the muscle between your thumb and your 
index finger when they are stretched apart.   
3. Donõt be afraid of salt. Using a small 
amount of salt to season steak before cooking 
actually helps keep it moist during the process. 
You can salt a steak far in advance if youõd like 
or do so just before cooking, but it is important 

1. Age it first. 
Young animals 
have very little 

collagen between their muscle cells, but 
as an animal gets older, more develops. Natural 
enzymes break down this collagen as the meat 
ages, so the longer it hangs, the more tender it 
becomes. This is why aged steaks are so expen-
siveñthey takes extra time and energy, both of 
which cost money.  
   Since any meat that is aged tastes better than 
meat that is not, it would seem logical that all 
modern meat producers would age their meatñ
but they donõt. It is simply a matter of time and 
economicsñan unwillingness to tie up product 
in cold storage and lose 20 percent of the 
meatõs original weight to evaporation in the 
name of taste. The number of days between 
processing and the dinner table are very few. 
Your supermarket beef may only age a few 
days, which means it usually falls short of its 
full flavor potential. 
   The good news is that you can age meat in 
your own kitchen. It is simply a matter of leav-
ing it uncovered in the refrigerator for several 
days to allow for evaporation (in the case of 
roasts and other large cuts), or storing it tightly 
wrapped (in the case of steaks and smaller cuts). 
After the extra aging, all you have to do is trim 
off any discolored or dry spots that occurred 
from drying and oxidation.  
2. Always cook it rare. This occasionally 
causes a heated debate for me, but I strongly 
believe that there is no point in cooking red 
meat wild-game steak unless you cook it to no 
more than medium-rare, and preferably rare. 
Because of its mixed diet and abundance of 

to let it come to room temperature before sear-
ingñideally in a cast iron skilletñso that the heat 
is conducted evenly throughout the meat. 
4. Begin with oil, end with butter. I always start 
the pan with a bit of grape seed oil or vegetable oil 
because they have a higher smoking point than 

olive oil. But I always finish the steak with a dol-

lop of butter. Oil is great for browning meat and 
caramelizing the proteins at the surface to lock in 
moisture, but adding a bit of butter at the end to 
finish the steak and glaze it gives it extra flavor. 
The butter browns along with the steak, giving it a 
nutty, rich quality. Sometimes Iõll also throw in a 
few sprigs of fresh thyme with the butter, and as 
the butter melts, baste the steak with a spoon for a 
few minutes, which slows down cooking by cool-
ing the steakõs surface.  
5. Let it rest. I like to remove the steak from the 
pan right before it is fully done, because it will 
continue to cook as it rests. It is important to let all 
meat rest for at least 15 minutes before you serve 
it. This allows the flavorful juices to retreat back 
into the center of the meat as it cools. Cutting into 
it too soon will release all of the juices onto the 
cutting board. It is ideal to have tin foil ready and 
completely enclose the meat in tin foil before cut-
ting into it. Bon Appetite! 
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fore the age of one, alongside his 
PawPaw who showed him how to 
hunt and fish and instilled in him a 
love of the outdoors. 
 NRA Country celebrates 
country musicõs love of family, sup-
port of our U.S. military and appre-
ciation for the great outdoors. Many 
of the formatõs biggest stars have 
joined the òThis Is NRA Countryó 
movement to share their perspective 
on what makes them NRA Country. 

For more information, go to nra-
country.com. 

 Country music star 
Justin Moore has recorded a 
song called "This is NRA Coun-
try" that he wrote about the 
NRA Country lifestyle. The song 
lyrics celebrate what makes 
America great lyric, for example: 
òWeõll stand up for what we love 
because we believe in the U.S.A, 
God and family and being free." 
 Born in Poyen, Arkan-
sas, Moore was raised on his 
family's 100 acres of land. His 
grandparents taught him the 
value of hard work at an early 
age. He was in a deer stand be-

J u s t i n  M o o r e  i s   

N R A  C o u n t r y  
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for what we 

love because we 
believe in the 
U.S.A, God 

and family and 
being free �µ 
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 The 27th Annual 
Motherõs Day Fishing Derby is 
set for Saturday, May 12, 2012 
at Lake McSwain.  Camping this year will be arranged by Heather Barrett in Loop A. If you are interested in 
reserving a space please contact me as soon as possible at 209-966-3365. Once I have a minimum 
of 10 spaces reserved I will confirm with MID.  We have 4 spaces reserved:  
18-Rothfuss, 20-Barrett, 19-Woods & 21-Freitas  Fees are for Friday and Saturday night: Seniors 
62+yrs/Handicap $45 w/o hookups, $51 w/o hook-ups Seniors 62+yrs/Handicap $57 w/hook-
ups, $63 w/hook-ups. We will have our Famous BBQ on Saturday night at 5pm at the Cabana 
$10/person. We will have Chicken, Ribs, Baked beans, Coleslaw and Green Salad w/Rolls. 
 Friday night we will have our Annual Potluck Picnic at the Lake. We will kick off the 
dinner at 7pm in loop A at sites 18 & 20. This yearõs theme will be Italian. Please bring a dish to 
share. BYOB. We hope to see everyone there!!! 
 Spongebob fishing anyone??? How about Sõmores and a scavenger hunt for the little 
ones? This will be a fun year, you donõt want to miss it!!! 

2 7 t h  A n n u a l   

L ake McSwain Motherôs Day 

F i s h i n g  D e r b y  

http://www.americanhunter.org/articles/how-to-age-venison/
http://www.americanhunter.org/articles/how-to-age-venison/

