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NEWSLETTER

Linda Meckle

Idaho roads and fall colors-not that long ago.

“Those who contemplate the beauty of the earth find reserves
of strength that will endure as long as life lasts. There is
something infinitely healing in the repeated refrains of naturethe assurance that dawn comes right after night, and spring
after winter.” Rachel Carson, Silent Spring

A JOKE FOR YOU
LEARNING TO CUSS
A 6 year old and a 4 year old are raking the yard
The 6 year old asks, “You know what? I think it's about time we started
learning to cuss.”
The 4 year old nods his head in approval.
The 6 year old continues, “When we go in for breakfast, I'm gonna say
something with hell and you say something with ass,”
The 4 year old agrees with enthusiasm.
When the mother walks into the kitchen and asks the 6 year old what
he wants for breakfast, he replies,
“Aw hell, Mom, I guess I'll have some Cheerios.”
WHACK!
He flies out of his chair, tumbles across the kitchen floor, gets up and
runs upstairs crying his eyes out with his mother in hot pursuit, slapping
his rear with every step. His mom locks him in his room and shouts,
“You can stay there until I let you out.”
She then comes back downstairs, looks at the 4 year old and asks with
a stern voice, “And what do YOU want for breakfast young man?”
“I don't know,” he blubbers, “but you can bet your ass it won't be
Cheerios.”

HAPPY BIRTHDAY!
Arnie Howe-December 20th
Orlan Meckle-December 30th

BACK COUNTRY KITCHEN VITTLES
CINNAMON ROLLS DUTCH OVEN STYLE
½ c. butter, melted
¼ c. warm water
1 T. yeast

¼ tsp. salt
2/3 c.brown sugar
4 c. Flour

Mix melted butter and warm water with yeast. Add salt and brown
sugar and mix well. Add 1 cup of flour at a time and mix well until all
of the flour has been added. Knead dough until it forms a shiny ball
and let rise until it doubles in size. Roll dough out onto a floured surface
and then spread cinnamon butter mixture on the dough. Roll up and
cut into 1 ½ inch slices. Place into a warm Dutch oven with 16 charcoal
on top and 8 on bottom. Cook 30 minutes or until golden brown
Spread
½ c. butter, softened
1/3 c. Brown sugar

½ T. Cinnamon

Mix all ingredients together and spread on dough
Frosting
1 (8 oz.)pkg. cream cheese.

2 c. powdered sugar

Mix together and spread on finished rolls.

This recipe will conclude the Dutch Oven Series I began
in January 2018. Camping style recipes coming for 2019.

SEARCH & RESCUE CLASS INFORMATION – MAY 2018
Survival notes from Nancy Conley

****THE BEST SURVIVAL TOOL IS YOUR BRAIN****
10 essential systems
1. Navigation-compass, GPS, maps, cell phone
2. Sun protection-sunglasses, sunscreen, clothing
3. Insulation-layers of clothing on your body, synthetic, not
cotton
4. Illumination-headlamp, flashlight, chem-light
5. First aid-nitrile gloves, bandages, gauze, tape
6. Fire-warmth, light, morale, protection (bit lighter turns to
gel at 30 degrees.
7. Repair tools-gear repair, food prep, tool for kindling
8. Nutrition-candy bar, granola, protein
9. Hydration-filters, chemicals, treatment. Boil water to a
“rolling boil” to purify
10.
Emergency Shelter-clothing, garbage bag, tent,
sleeping bag, survival sheet.

RULE OF 3
3 seconds without hope

36 hours without rest

3 minutes without air

3 days without water

3 hours without shelter

3 weeks without food

STOP
STOP at the first sign of danger or disorientation
THINK what are the dangers. What needs to be done? Move
slowly.
OBSERVE what is the most critical. Weather, darkness, am I
bleeding?
PLAN make a plan for your survival.

BUSINESS SPONSOR OF THE MONTH
ALLSPORT
Serving the Spokane Valley and Coeur d’Alene area since 1984.
They offer cruiser/v-twins from leading manufacturers like
Honda, Yamaha, Can-Am, Polaris, Victory and BRP. Their
convenient location in Liberty Lake, WA. is easy to find just off
I-90 at Barker Road. ALLSPORT is a locally owned and operated
business with decades of experience in the motor sports
industry. Their #1 goal is to provide you with exceptional
customer service and always a great experience.

TIDBITS FROM YOUR EDITOR
Well, I missed the most important club activity of the
year. Our Christmas party. Orlan told me about all the
good food and fun and even brought me home a plate of
goodies. I wasn't really up to eating the goodies until the
next day though. Being sick sucks.
There isn't really much to include in these Tidbits other
than to report we had a very good meeting in November.
Two guest speakers spoke and gave us some things to
think about. Two other guests joined us along with two
new members. The meeting lasted so long they pretty
much had to kick us out so they could close the
restaurant. Now that's a good meeting.
We have had talk of our normal winter breakfast get
togethers but I know of no date yet nor location although
I imagine our first breakfast may be coming up in
January. Those are always fun and something to look
forward to. I am running late with this newsletter so I
think I'll end it right here and hope to have more for my
next newsletter in January. If anyone has any stories,
pictures or articles please e-mail me at
windawooh@yahoo.com or look me up at the club
meeting. I'm always looking for new material and new
ideas to spice things up. I'd like to start a new series or
two for the new year of 2019.

HAVE FUN IN ALL YOU DO AND DO ALL YOU CAN DO!
and

“DON’T LET WHAT YOU CAN’T DO STOP YOU FROM
DOING WHAT YOU CAN DO.” John Wooden

