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Happy New Year!
Well winter finally came to Wyoming with a bang. Good cold weather
and a bit of snow. Hope all of you are warm and cozy dreaming about
next year’s shoots. Please join us for the Winter Convention
“Rendezvous and Traders Fair” at the Parkway Plaza Hotel in Casper on
January 22, 23, and 24th. We always have had a good time and this year
will be no exception. Lots of great venders, workshops, dinner and
dance. Don’t forget to get your photos ready for the photo contest and
bring in those auction items. I look forward to seeing you all!
Contact Trish if you have any questions about the convention.
Cheers,
Melissa

Members!
Please plan to attend the annual All Members Meeting at the Winter Convention. There are several board members who’s term is
up this year. If you are interested in being a board member or
know someone who may be interested, please plan to attend and
make a nomination. The schedule of events will be posted at the
convention and will be available at the registration desk.
See you soon!

We need your pictures, flyers and other items for the
newsletter by January 15th
to be published in the special February Edition
Newsletter.

Pan-seared Duck Breast with Blueberry Sauce
(For the bird hunters in the family)
"Pan-seared duck breast with blueberry sauce atop a bed of bok choy, wild mushrooms, pancetta, and shallots. Served with a side of
roasted potatoes seasoned with rosemary and thyme."
Ingredients
2 teaspoons salt
1 teaspoon fresh-ground black pepper
1 1/2 tablespoons dried thyme leaves
1 tablespoon crushed dried rosemary
3 tablespoons olive oil
4 potatoes, cubed
2 pints fresh or frozen blueberries
1/2 cup water
1/2 cup apple juice
1/2 cup white sugar
1 jalapeno pepper, finely chopped
3 slices pancetta or bacon, cut into thin strips
6 shallots, thinly sliced
1/2 cup sliced shiitake mushrooms
2 pounds bok choy, sliced
4 (8 ounce) boneless duck breast halves
2 tablespoons vegetable oil
1 tablespoon butter
2 tablespoons aged balsamic vinegar
Directions
Preheat oven to 375 degrees F (190 degrees C). In a small bowl mix together the salt, ground black pepper, thyme, and rosemary; set
aside. This will be your spice blend for seasoning the roasted potatoes and the duck breasts.
Place cubed potatoes into a 9x13 inch baking dish. Drizzle with olive oil and sprinkle 2 tablespoons of your spice blend over the top
of the potatoes. Toss the potatoes in the pan until they are evenly coated with oil and seasonings. Spread into a single layer across the
bottom of the baking dish and bake for 35 to 40 minutes in the preheated oven.
While the potatoes are roasting, stir together the blueberries, water, apple juice, sugar, and jalapeno in a small saucepan. Bring to a
boil over medium-high heat, then reduce heat to low, and simmer until the mixture has reduced to the consistency of syrup, about 10
minutes.
Cook the pancetta in a large skillet over medium heat until crispy. Remove the pancetta to drain on a paper towel, leaving the drippings in the skillet. Add the shallots and the mushrooms to the hot skillet; stir and cook them until soft and just beginning to brown.
Remove the shallots and mushrooms and set aside. Increase heat to medium-high and place the bok choy in the hot skillet. Stir and
cook the bok choy until the leaves are wilted and the white stalk pieces are tender, about 5 minutes. Return the shallots, mushrooms,
and pancetta to the skillet, turn off the heat and set aside.
Rinse the duck breast halves and pat dry. Rub the remaining spice blend onto both sides of the duck breasts. Preheat a large skillet
over medium-high heat, when the pan is hot put in the vegetable oil and butter. Immediately place the duck breasts in the pan, skin
and fat side down. Do not move the duck breasts until the skin is deep brown, about 5 minutes. Turn the breasts and cook until the
internal temperature of the thickest part is 160 degrees F (71 degrees C) for well done. Remove the duck from the pan and place on a
plate, covered with foil to rest for 5 minutes. While the duck is resting, place the skillet with the bok choy mixture onto a burner over
medium heat to warm through.
Slice each duck breast diagonally into 1/2 inch strips. Divide the bok choy mixture among four plates and drizzle each serving with
1/2 tablespoon of aged balsamic vinegar. Arrange the sliced duck breasts on top of the bok choy mixture; ladle on blueberry sauce.
Serve with oven-roasted potatoes on the side.
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When is your club
hosting their next
shoot?
We want to know.
Please bring in a flyer or information regarding your club activities for
next year and I will put them in the newsletter. Digital copies are best and
can be sent to mconnely@caspercollege.edu. A digital copy is easier to
insert into the newsletter and maintaining a sharp image. However, I will
take the information in just about any form.
Please include the date, place, rules, and contact information along with
any other important notes.
Snail mail will work as well. My address is 75 Honeysuckle St. Casper
WY 82604.
In addition to flyers, please send pictures of your event, scores, stories,
and how-to’s, etc. Ladies, I bet you have a
story or two……put them to pencil and send
them in….

WYOMING CLUBS AT THE LOCAL LEVEL
BIG HORN BASIN
MUZZLE LOADERS

Willie Felton
P.O. Box 2
Ten Sleep, WY 82442
307-366-2216
bearpaw@tctwest.net

Ken Hall
2847 Bonnie Brae
Casper WY 82604
http://
www.deercreekmuzzleloaders.com 307.251.7984
ken.tailgunner@gmail.com
DEER CREEK
MUZZLE LOADERS

Tom Brewster
1202 Road 47
Ten Sleep, WY 82442
307-366-2391 brewstertom70@hotmail.com
Trish Miller
5531 S. Elm
Casper, WY 82601
307-234-6591

Mike Corrigan
7459 E. Geary Dome Road
Evansville, WY 82636
307-237-5136

Allen Hebert
1089 County Rd 110
Cheyenne, WY 82009
307-778-7106

Albert Pierce
Home 307-672-6523
Cell 307-763-1004
adpierce@bresnan.net

Roger Roebling
P.O. Box 535
Dayton, WY 82836
307-655-2583

WIND RIVER
MUZZLE LOADERS

Terry Hubenka
844 Hancock Drive #9
Lander, WY 82520
307-332-9269

Angie Fredrick
216 S. 11th Ste E
Riverton, WY 82501
307-857-4221
ajfred48@hotmail.com

CROW CREEK
MUZZLE LOADERS

Mike Penz
117 East 3rd Avenue
Cheyenne, WY 82001
307-635-0791

Chris Allen
2920 Ames Court
Cheyenne, WY 82001
307-635-8425

SERRA MADRE
MUZZLE LOADERS

Josh Saier
P.O Box 1044
Saratoga, WY 82331
307-326-5503

Joe Morrison
P.O. Box 214
Saratoga, WY 82331
307-326-8944
d.morrison@union-tel.com

PLATTE VALLEY
MUZZLE LOADERS

Jeff Williamson 307-235-5220
jwilli5220@yahoo.com

Dennis Obert
307-237-5705
d.g.obert@att.net

Dave Lehto
President
dlehto@bresnan.net
307-856-4457

Rick Lecher
Treasurer

Ray Ferree
307-864-2649 canonrojo@rtconnect.net

Charlie Stickney
307-864-4126

ROCKY MOUNTAIN
FREE TRAPPERS

SHERIDAN
BULLSHOOTERS

1838 RENDEVOUS
www.1838rendezvous.com

SMOKING WATERS
MOUNTAIN MEN

RUSTY BUFFALO
MUZZLELOADERS

Karl Milner, 86 Coyote Trail Rd,
Gillette, WY 82716
Karl@collinscom.net
307-299-2074

WSMLA
PO BOX 50441
CASPER WY 82605-0441
http://wyomingmuzzleloaders.com/

Officers and Directors of WSMLA (term expires)
President/
Entertainment
Paula Sorter (2016)
1448 W 29TH STREET
CASPER WY 82604
307-259-1342
dpsorter@bresnan.net

Director/Convention Chair
Trish Miller (2017)
5531 S ELM
CASPER WY 82601
307-234-6591

Secretary
Katelyn Schade (2018)
PO Box 90
Kaycee WY 82639

Vice-President/Past President/Webmaster
Garry Millhouse (2016)
PO Box 1044
Saratoga WY 82331
307-326-5503
bkm100@hotmail.com

Director/Auction Chairperson
Ed Kern (2018)
316 S. Thurmond St
Sheridan WY 82801
307-673-1376
stagecoach@hotmail.com

Director/Photo Contest
Willie Felton (2016)
Box 2
Ten Sleep WY 82442
bearpaw@tctwest.net

Treasurer
Bill Morrison (2016)
612 GRACE AVE
WORLAND WY 82401
307-347-4002
billm@bearlodgeangler.com

Director
Bruce Schwint (2018)
4048 State Hwy 230

Director
Tim Thornburg (2017)
2640 Sand Butte Rd.
Pavillion WY 82523
307-856-1158
Wyohunter307@gmail.com

Newsletter Editor
Melissa Connely (2018)
2210 E 17TH
CASPER WY 82609
307-472-0605
mconnely@caspercollege.edu

Director
Andy Lawrence (2017)
1923 Mandan Trail
Bar Nunn, WY 82601
252-455-0153
Orin_lawrence@yahoo.com

Director
Frank Elzay (2016)
391 Amoretti
Lander, WY 82520
307-332-4665
c_elzay@yahoo.com

Historian—Lyle Bader, 1824 Sage Lane, Worland WY 82401-4205, 307-347-8445, lrbder@hotmail.com

WSMLA
PO BOX 50441
CASPER WY 82605-0441

Important Dates for 2016
January
22, 23, 24th Annual Convention
February
DCML Winter Challenge
March
April
May
June
July
August
September
October

November
December

