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Mark Chandler of Black River Falls had a successful hunt
in Grandview, TN, just this past September. He shot this 

wild boar that weighed in at 580 pounds.
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Jakob Hale is pictured with this monster crappie.
He shared part of his fishing tale, “Dad, hurry up 

and get the net; I’ve got a big boy on!”
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Nate Garulak, 
Black River Falls, shot
this nice nine-point buck, 
coming in at 140 for 
the antlers and weighing
180 lbs. last October
during bow season.



Ryan Dillenbeck, Career Agent
102 E Main St., Thorp, WI 54771

Office: 715-669-5400 • Fax: 715-669-5865

Cell: 715-937-4247 • rdillenbeck@ruralins.com

Black River
Country

Insurance
Group, LLC

“Premiums 
Paid Here, Stay 

Here to Keep 
Wisconsin Strong”

Tim Voigt, Career Agent
450 Hewett St., Neillsville, WI 54456

Office: 715-743-2800 • Fax: 715-743-2909

Cell: 715-797-0025 • tvoigt@ruralins.com

Open 4 A.M. on
Saturday, Nov. 23
and 5 A.M. on
Sunday, Nov. 24

Jon Beck
(715) 299-5410

W12643 Charcoal Rd.
Hixton, WI 54635

Jon Beck
715-299-5410

W12643 Charcoal Rd.
Hixton, WI 54635 

W9040 Hwy. 54,
Black River Falls, WI 

PH: 715-284-4841

• Fuel • Groceries
• Food - Deli &
   Lunch Specials
• Best Tobacco -
   Prices & Variety!

WELCOME HUNTERS!WELCOME HUNTERS!

Have a Safe Hunting Season!

$2.00 OFF DELI
PURCHASE

w/Coupon
Coupon Expires Dec. 2, 2024

$2.00 OFF 16”
DELI PIZZA
PURCHASE

w/Coupon
Coupon Expires Dec. 2, 2024

Badger Mining hosts annual disabled hunt
 This gun deer hunt sea-
son for hunters with disabil-
ities marked the 24th year 
Badger Mining Corporation 
(BMC) has been a company 
sponsor of the Wisconsin 
Department of Natural Re-
sources (WDNR) annual 
nine-day deer gun hunt for 
people with disabilities.
 The WDNR began the 
hunt in 1990 in order to pro-
vide hunting opportunities 
for individuals with certain 
disabilities at a time of year 
when temperatures are gen-
erally milder and mobility 
in the woods and fi elds is 
easier.
 BMC began participat-
ing in the program in 2001 
for one of their Associates, 
Bob Bartol, who was in-
jured in a swimming acci-

dent decades before. Bob 
hunted each year right up 
until his death in November 
2018. The hunt originally 
took place at BMC’s St. Ma-
rie property in Green Lake 
County, but was expanded 
to include BMC’s Fairwa-
ter property in Green Lake 
and Fond du Lac counties in 
2006 and its Taylor property 
in Jackson and Trempealeau 
counties in 2008. 
 Throughout the three 
properties, BMC accommo-
dated 12 hunters this year, 
fi ve of which were new and 
seven returning. This year’s 
hunters ranged in age from 
26 to 91 years old and came 
from every corner of Wis-
consin to participate. 
 For the hunters, the hunt 
represents more than just a 

Contributed photo
Kyle Camp was one of the successful hunters that par-
ticipated in the disabled hunt in Taylor hosted by Badger 
Mining. 

Contributed photo
Dave Birket is pictured with a buck he harvested in the 
2024 disabled hunt in Taylor hosted by Badger Mining. 

chance to get a deer. Aside 
from sitting in the woods 
and fi elds, hunters at BMC’s 
properties also share meals 

and strike up friendships 
with many of the BMC as-
sociates and friends who 
volunteer to help each year.

Contributed photo
Gary Krueger is pictured with the buck he harvested 
in the 2024 disabled hunt in Taylor hosted by Badger 
Mining. 

Register a harvest
Harvested a deer? Here’s what’s next

 Register your deer 
through GameReg. Regis-
tration is required and must 
be completed by 5 p.m. the 
day after the deer carcass is 
recovered.
 Get your deer tested for 
chronic wasting disease 
(CWD). CWD testing is not 
required, but it is recom-
mended. It’s also free and 
easy to do.
 Process your deer and 
enjoy your venison. The 
Wisconsin Department of 
Health Services and the 

Centers for Disease Con-
trol recommend not eating 
venison from deer that have 
tested positive for CWD.
 Safely dispose of deer 
carcass waste. Several op-
tions are available to safely 
and legally dispose of deer 
carcass waste to help slow 
the spread of CWD.
 Commemorate your fi rst 
harvest. If you or a friend or 
family member celebrated 
their fi rst deer harvest this 
year, request a personalized 
First Deer Certifi cate.

2024 deer hunting dates
 Archery and crossbow - Sept. 14 - Jan. 5, 2025
 Youth deer hunt - Oct. 5-6
 Gun deer hunt for hunters with disabilities - 
Oct. 5-13
 Gun - Nov. 23 - Dec. 1
 Muzzleloader - Dec. 2-11
 Statewide antlerless-only - Dec. 12-15
 Antlerless-only holiday hunt - Dec. 24 - Jan. 1, 
2025

How do you get the wild game taste out of meat?
The distinct game fl avor of either birds or animals will be milder after soaking the meat overnight in the 
refrigerator in either a salt or vinegar solution. Use a vinegar solution of one cup per quart of cold water.

Use enough solution to cover the game completely.
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Moe Hardware Hank & Sporting Goods
 33 Main St., Black River Falls •  (715) 284-4621

“The little store with a whole lot more!”
“Located in BEAUTIFUL downtown Black River Falls for 128 years.”

Store Hours:  Mon.-Fri. 7-6, Sat. 7-5, Sun. 7-12/Noon

Forgot Your Gun, Boots or Ammo?
Come In For All Your Last 

Minute Hunting Accessories!

We Have The Largest  Selection of 
Browning  Firearms In Stock In 

Western Wisconsin!

ti G d

BROWNING is consistently a step above the 
competition- Quality Unsurpassed!  

Simply a step above the others!

WELCOME HUNTERS!
GREENWOOD MEADOWSGREENWOOD MEADOWS

Custom Processing
NOW TAKING DEER

715-773-0579715-773-0579

N12458 Cty Hwy. O, Greenwood, WI 54437N12458 Cty Hwy. O, Greenwood, WI 54437

12
74
34

Cleaning • Skinning • DeboningCleaning • Skinning • Deboning
Grinding • Steaks • Roasts  $10020

Further Processing and smoking now available

1 Main St., Black River Falls, WI 54615
Office: 715-284-2522 • Cell: 608-396-1619

Matt Rhodes
your agent for

Jackson County &
surrounding areas.

mrhodes@ruralins.com
Call me for a quote!

10624 WI-73, Pittsville, WI
Phone: (715) 884-6200

RETAIL MEATS, CHEESE, WINE, AND CUSTOM BUTCHERING

Contributed photo
Dylan Bever, 15, had success in the fall of 2023 trapping 
two coyotes in the Cataract area.

Contributed photo
Jason Tibbett from Clark County bagged this 12-point buck during the 2023 deer hunting 
season. Also pictured is his family hunting party.

Contributed photo
Ryan Roehl, a former resident of Neillsville, with his children, harvested an eight-point 
buck north of Neillsville during the 2023 hunting season. Rodney, Ryan’s father (not pic-
tured), of Neillsville harvested a doe north of Neillsville.

Baked 
Salmon with 

Pesto and 
Lemon

Ingredients
1 to 1 1/3 lbs. salmon fi llet
1/8 tsp. salt
Freshly ground black pep-
per, to taste
1/4 cup prepared pesto
6 slices of lemon
Lemon wedges
 Place salmon in lightly 
oiled baking pan. Sprinkle 
lightly with salt and pepper. 
Spread pesto over salmon. 
Top with lemon slices. Bake 
in pre-heated 450-degree 
oven 12 minutes per inch of 
thickness. Test for doneness. 
Serve salmon with lemon 
wedges. Makes 4 servings.

Lions deer hide 
collection underway

Black River Falls Lions 
Club is again collecting deer 
hides this year. Hunters are 
asked to honor the late start 
this year. 
 Hunters can drop off 
hides at Wood Sales & Ser-
vice just off STH 54 west 
of Black River Falls. Hides 
should be dropped off onto 
the trailer provided. 
 Starting Nov. 25, deer 
hides can also be dropped 
off at a crate located at Nor-
dstrom Lumber in Melrose. 
 Lions Club members 
will take care of treating the 
hides Hunters are asked to 
remove all body parts, in-
cluding heads and legs; this 
has not always been the case. 
Hides will be collected from 
Oct. 21 through Jan. 6.
 The money that Lions 
Clubs from around the state 
receive from selling deer 
hides helps run the Wiscon-
sin Lions Camp in Rosholt, 
WI. The camp began in 1956 
and has been dedicated to 

providing a quality camping 
experience for young people 
with disabilities, primarily 
the deaf and blind.
 The 440-acre camp is 
also a wildlife refuge. It is 
the support of Lions Clubs 
throughout the state that 
helps maintain the camp-

ground, making it possible 
for those with disabilities 
to share an experience they 
might not otherwise be giv-
en the opportunity to enjoy.
 For any questions, con-
tact Joe Larkin at 715-563-
3663 or Ed Vlach at 715-
896-2852. 

A game warden catches an unlicensed 
fi sherman in the act.

“You’re going to pay a big fi ne for all those fi sh in 
your bucket,” the game warden says.

“But, offi cer, I didn’t catch these. They’re my pet 
fi sh, and I just bring them here to swim. When 
they’re done, they jump back into the bucket.”

“Oh really? This I’ve got to see. 
If you can prove it, I’ll let you go.”

The fi sherman empties the bucket into the lake and 
waits patiently. A few minutes go by and nothing 

happens. The game warden asks, 
“So where are the fi sh?”

The fi sherman replies, “What fi sh?”
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Stay Safe and Happy Hunting 
from Clearview Realty, LLC

Search our website for your next hunting property!
www.clearviewrealty.comBlack River Falls WI 54615

715-284-8439
Hatfield, WI 54754

715-333-8439

WANTED: DEER HIDES
(Dealer Inquiries Welcome)

Cash or Trade for Gloves or Knives

Large Volume Buyer of Raw Fur and Deer Skins

Hundreds of New and Used Guns in Stock

Quality Optics

Wide Selection of Ammunition

Gun 
Repair 

Specialist 
on Duty!

110 Rose St.
La Crosse, WI 54603

608-784-4402
218 Portland Ave.
Eitzen, MN 55931

507-495-3312
GUNS!

WE
BUY

Large Volume Buyer of Deer Skins and Raw FurLarge Volume Buyer of Deer Skins and Raw Fur

FALLS MEAT SERVICE
Pigeon Falls • 715-983-2211 • fallsmeatservice.com
HOURS: Mon.–Fri., 7AM–5PM; Sat. 7AM–Noon

NEW RETAIL AREA NOW OPEN.

AFTER HOURS DROP-OFF
available during Bear & Bow Season.

($20 charge for after hours drop-off .)

Complete Whole Deer and Bear
VENISON PROCESSING
Bring in your
Boneless
Venison Trim
for a wide variety
of products:

SUMMER SAUSAGE • BRATS • BOLOGNA • HOT DOGS
BACON • SNACK STICKS • MEATBALL MIX…AND MORE!
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Rob Hawley shot the 
eight-point buck he’d 
been watching for a 
while in January this 
year while hunting near 
Fairchild.

Contributed photos

Contributed photo
Adam Meinerz had a successful bear hunt during the 2023 season, bringing in this 
250-pounder while hunting in the Jackson County forest.

 

Contributed photo
Grant, 11, hunted a doe under the guidance of his mentor, Edward Gingerich of Withee 
(not pictured), during the Rushing Wind USA youth hunt program held the fi rst weekend 
of October. 

Elk hunting season dates, 
regulations and hours

 Once eliminated from 
the state through overhunt-
ing, Wisconsin now boasts 
a healthy, growing elk 
population thanks to two 
restoration efforts, one in 
1995 within the Clam Lake 
Elk Range and one in 2015 
within the Black River Elk 
Range. By 2018, the Clam 
Lake Elk herd had grown 

enough in size to sustain a 
harvest. In October of that 
year, Wisconsin held its fi rst 
managed elk hunt. 
 In 2024, the Black River 
Elk herd is experiencing its 
fi rst regulated hunt. These 
hunts are a testament to 
years of restoration, care-
ful management and the 
strength of partnerships 

across agencies and states, 
tribal governments and non-
profi t organizations.

2024 Season Dates
 Archery, crossbow and 
fi rearm - Oct. 12 to Nov. 10 
and Dec. 12-20
 *Licenses awarded by 
drawing. Only bull elk may 
be harvested.



Karl’s #1 Stop
Game Shop

The New Retro Game Store

118 West 6th St., Neillsville, WI 54456
PH: 715-819-1004

Follow us on Facebook for exclusive deals &
first looks at new inventory!

collectibles & more!

Come Shop For Christmas Gift Giving! Specials Storewide!

133 County Road A , Black River Falls, WI 54615

715-284-4454
Open Mon.-Fri. 7am-6pm & Sat. 8am-5pm

CLOSED SUNDAY

COUPON

   $5 OFF
   
    or Exchange
Any Size Tank Including RVs
SA11125 • Expires 11/30/2024                 

Have a safe &
 successful hunt!

WelcomeWelcome

safe &

Heated Jackets
   and 

Heated Stadium 
Seats, Scarves

and Rechargeable 
Hand Warmers

                     HUNTERS!   HUNTERS!
Get Ready for the Hunt!Get Ready for the Hunt!

Sheila Johnson
Cell: 715-896-8042 

sheila@homesteadrealtyinc.com

W6670 POERTNER RD. NEILLSVILLE  WI  
$214,900 

MLS #1577827 - HUNTING & VACATION 

W8337 MARTIN LANE HATFIELD, WI 
$122,500 

-

-

614 Hewett St, 
Neillsville, WI

715-743-2008

HUNTERS GUIDENOVEMBER 18, 2024 Page 5

Contributed photo
Jason Hammond, a 1991 Neillsville High School graduate, had good luck hunting near 
his home in Whitewater, WI, the Monday morning after opening weekend of the 2023 
gun deer season. Upon climbing down from his stand around 7:30 a.m. he went to pull 
the camera cards from his trail cam when this 12-pointer jumped up from its bed in a 
nearby marsh. The buck had a 20-inch spread and scored just over 165 inches.  

Contributed photo
Two for two! Emma and Chase Kampen have been hunting with their dad, Lance, since 
they were little tikes, so they have some pretty good hunting stories to share. They’re 
adding to that collection of tales this year. They headed out early this spring on the youth 
turkey hunt in April, and both came home with birds. Chase’s weighed in at 25 pounds 
with an 11-inch beard. Emma’s came in close at 19 pounds, also with an 11-inch beard.

How do I make my wild 
game more tender?
Simply put, aging results in a more 

tender, albeit smaller product. To inhibit bac-
teria growth and encourage enzymes to work, 

keep the meat above freezing and below 40 
degrees. The ideal temperature range for aging 

meat is between 34 and 37 degrees.
 Cover the meat with bacon or a sheet of 
beef or pork fat (available from your butcher), 
or baste it frequently. Cook it in a slow (300 to 
325 degree) oven. With low heat, roasts may be 

cooked rare, medium or well-done. When 
roasting with dry heat, use a meat 

thermometer to check for doneness.

It was during the 2023 
gun deer season that 
Ryan Johnson shot 
this 10-pointer open-
ing weekend. He was 
hunting with his son, 
Zander, and Grandpa 
Darrell was sure proud 
of them.

Contributed photo



SEE LANDMASTER DEALER FOR DETAILS.SEE LANDMASTER DEALER FOR DETAILS.

WOOD SALES & SERVICE
     N5931 State Highway 54, Black River Falls, WI

Mon-Fri 8-6, Sat 8-3, Closed Sunday

M & CM & C
HEATING & COOLINGHEATING & COOLING

For Prompt, reliable service, give us a call!
Your Hometown HVAC Specialists Mitchell Iverson and CJ Moen

CallCall or Text: (715) 600-1801
www.mcheatingwww.mcheatingandcooling.com •          @mandcheatingandcooling

email: info@email: info@mcheatingandcooling.com

Good Luck

Hunters!

•Air Conditioners •Forced Air Furnaces •Garage Heaters
•Heat Pumps •Pellet Stoves •Combination Boilers •Water Heatersers

 •Whole Home In-Duct Air Purification, Humidifiers and Dehumidifiersdifiers

•Annual•Annual
MaintenanceMaintenance
•Installation•Installation

•Service•Service
•Air purification•Air purification

•In-Duct humidifiers•In-Duct humidifiers

We Service Most
Makes & MModels!

24/7
Emergencyency

Service

Contributed photo
Dane Bever, 11, was all smiles with this nice eight-
pointer shot in the Cataract area during the 2023 youth 
hunt.

Contributed photo
During the 2023 hunting season, Rydge Tibbett of Neills-
ville bagged his fi rst bear near Mercer with his hunting 
family, the Swamp Creek Bear Hunters. Rydge’s bear 
weighed in at 214 lbs. Contributed photo

Thomas Nordahl is pictured with his 21.1-pound turkey 
from the 2024 youth turkey hunt that he successfully har-
vested with his dad, Mark, by his side.

Contributed photo
Kathleen Roskos harvested this 150-pound bear on the fi rst day of the hunting season 
this year, Sept. 4, at 5:19 p.m. 

Highly visible clothing
requirements for small game hunting

 When and where a fi rearm deer season 
is in progress, it is illegal to hunt any game, 
except waterfowl, unless at least 50% of 
the hunter’s outer clothing above the waist 
is colored blaze orange or fl uorescent pink. 
A hat or other head covering, if worn, must 
be at least 50% blaze orange or fl uorescent 
pink. Faded or stained blaze orange or fl uo-
rescent pink clothing is unsafe and may not 
meet law requirements.

 Although not as visible, camo-blaze is 
legal if 50% of the material is blaze orange 
or fl uorescent pink. The DNR recommends 
100% solid blaze orange or fl uorescent 
pink.
 Note: Highly visible clothing require-
ments do not apply to those hunters partici-
pating in legal night hunting (e.g., raccoon) 
from 30 minutes after sunset to 30 minutes 
before sunrise.
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715-533-0083
Located 3 miles off Hwy 10, S12578 County Road H , Fairchild, WI

Open 7 Days a Week

Mon. - Fri. 11AM - 8PM • Saturday 10 AM - 8PM • Sunday 8 AM - 8 PMMon. - Fri. 11AM - 8PM • Saturday 10 AM - 8PM • Sunday 8 AM - 8 PM

Specializing in a Wide Variety of Venison Products Specializing in a Wide Variety of Venison Products 
Including Summer Sausage, Snack Sticks, Bratwurst, Wieners,Including Summer Sausage, Snack Sticks, Bratwurst, Wieners,

 Bologna, and Bacon  Bologna, and Bacon 

 Complete 
Venison 

   Processing 

   $100
Includes cutting, wrapping

and freezing product

We will take
$75 OFF

of your final bill if the
whole animal is made 

into processed
products!

RESTAURANT/BAR DAILY SPECIALSRESTAURANT/BAR DAILY SPECIALS
• Friday Hunters Fish Fry Buffet from 5-8pm
• Saturday and Sunday Hunters Breakfast Buffet 
   from 8-11am
• Saturday Night Prime Rib with a Buffet 5-8pm
• Badger Party Nov 23rd and Friday Nov 29th
• Packer Party Nov 24th starting at 2:30 
  Join the Packer Club for $10 and get 2 brats, 
  2 beers and an entry to win a Jordan Love Jersey
• Packer Party Nov 28th starting at 7pm

Drink
Specials
Include

$2.00
Busch Light

Cans
Everyday!

• After Hour 
Deer Drop 

Off Including 
Saturday and Sunday
• We Offer Caping for 

Your Trophy Buck
• If You Want Your
Animal Tested for 

CWD We Are a 
Drop Off Site and 
the Test is Free
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Henrik Hansen and 
Papa Mike Kutcher share 
a love of turkey hunting, 
as they both bagged nice 
gobblers in the spring of 
2024.

Contributed photos

Roasted Wild Turkey
1 wild turkey
1/2 cup butter
salt and pepper
Stuffi ng:
Rub the inside of the turkey 
with butter, salt and pepper, 
mix the following ingredients 
and stuff into turkey cavity.
3 cups of roasted peanuts
4 cups of dried bread crumbs
1 egg, beaten
1 onion, fi nely chopped
3 tsp. butter, melted
1/2 cup chicken stock
1/2 tsp. black pepper
1/2 tsp. sage
1 tsp. garlic powder

6-8 strips of bacon
1/2 cup butter
1 tsp. onion powder
 Place turkey in a roaster. 
Lay the bacon strips over 
the breast. Cover the breast 
with cheese cloth and pour 
butter over the turkey so the 
cloth is saturated. Sprinkle 
with onion powder, salt and 
pepper. Roast in the oven at 
350 degrees for 20 minutes 
per pound, basting frequently 
with the juices. When the bird 
is about done, remove the 
cloth to brown it a little more 
if necessary



ARCADIA 608-323-3363   CAMERON 715-234-4240   CHIPPEWA FALLS 715-723-8400
DURAND 715-672-8915   GRANTON 715-238-7186   MENOMONIE 715-235-4203
MONDOVI 715-926-3891   SHELDON 715-452-5195   WEST SALEM 608-786-1360   WESTBY 608-634-3141

TractorCentral.com

Rental Returns & Reduced Side-by-Sides for Sale!

*While Supplies last. Limited to dealer inventory.

A huntin’ story that will be told again and again
 Austin Powell got out to 
his stand around 3 p.m. and 
was sitting in a tree stand 
about 40 to 50 yards away 
until dusk. He’d had no 
movement all day and was 
about to give up and head 
out of the woods when he 
glanced up. It was around 
7:30 p.m. when he saw a 
bear walk in. He fi red one 
shot and dropped the bear. 
 After waiting 15 to 20 
minutes for his father-in-
law, Eric Wedward, to come 
with the ATV, they walked 
over to the bear. After sever-
al high-fi ves, the pair looked 
back at the bear, when it 
slowly started to get up and 
face Powell and Wedward 
before Powell fi red a warn-
ing shot in the direction 
of the bear after which it 

walked off. 
 After another 30 minutes 
or so, a few more gathered 
and went back to retrieve the 
bear that had only managed 
to walk 10 yards from the 
spot it fi rst dropped before 
giving up the fi ght and died.
 “Once we walked up to 
it, we realized it had been 
hit in the neck and down 
through the lungs and rib 
cage,” said Powell. 
 “The ATV couldn’t haul 
the bear, and so we got a 
Skidsteer and a ranger to get 
the bear out of the woods 
and in the back of the truck.”
 Final stats on this suc-
cessful hunt are Powell’s 
bear weighed in at 665 
pounds dressed and 610 
pounds gutted. 

Austin Powell was pretty excited to share details of his fi rst bear, a 665-pounder shot 
with a gun while hunting in Jackson County.

Contributed photos

Venison 
Stew

1 lb. venison, diced with all 
sinew removed 
1 Tbsp. olive oil
2 and 1/2 cups diced pota-
toes, (Can leave the skin on 
- about 3 medium potatoes)
2 cups diced carrots
1 cup diced celery
1 large onion, diced
2 garlic cloves, minced
2 tsp. herbs de Provence*
1 tsp. salt
3/4 tsp. black pepper
1 15 o z. can diced tomatoes
4 cups unsalted beef broth
3-4 dashes Worcestershire 
sauce
Instructions: Dice the veni-
son into bite-sized chunks, 
being sure to remove any 
of the silvery sinew tissue. 
Leaving this on makes the 
meat tough.
Add the olive oil to a large pot 
or Dutch oven and heat over 
medium-high heat. When the 
oil is hot, allow the venison 
to sauté for 5-7 minutes or 
until the edges start to brown. 
Remove the venison from the 
pot and set aside. 
 Turn the heat down to 
medium and add the pota-
toes, carrots, celery and on-
ion. Allow the vegetables to 
sauté for about 8-10 minutes, 
or until they begin to soften. 
 Then, add the garlic, 
herbs de Provence, salt and 
pepper and cook for an ad-
ditional minute before add-
ing the tomatoes, broth and 
Worcestershire sauce. Then, 
add the venison back to the 
pot. Stir well and bring the 
stew to a boil.
 Once a boil is reached, 
turn the heat to low, cover the 
pot with a lid, and allow the 
stew to simmer for 1-2 hours 
until the venison is tender. 
Serve hot with crusty bread.
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See all Weiss Realty Listings at www.WeissChoice.com

Call Dennis today for  for a 
FREE

out the current value of your property!

In the past two years the team at Weiss Realty has closed over 
500 transactions, $200,000,000 in sales which equates to over 
35,000 acres sold! No other brokerage in the bluff country can 

match our results! Properties sold included farms, hobby farms, 
rural home acreages, cabins, country estates, tillable ground, 

campsites and hunting land.

WEISS REALTY

Buying or Selling Rural Property?

RURAL PROPERTY SPECIALIST

Dennis Guenther 
715-896-0154

Dennis@WeissChoice.com

Orange Friday Sale
November 22

Esser
Insurance

Agency
• Farm • Crop

• Business • Home 
• Auto • Life

Alma Center, WI 54611
PH: 715-964-6311
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Contributed photo
Chase Kampen was smiling a few weeks ago after he shot his fi rst deer, a doe, with a 
bow during this year’s season. Fast forward a bit, and he’s really smiling. While hunting 
with his cousin, Tanner, on their grandpa’s land in the Melrose area, Chase shot his fi rst 
buck with his bow, an 8-pointer shot at 25 yards. Those cousins are already racking up 
the deer stories.

Contributed photo
Cameron Johnson, 11, was pretty excited when he brought home this nine-point buck 
with a 18 3/4-inch spread while bow hunting this fall on his family’s land near Black 
River Falls. Isabella Stenulson 

(left) of Neillsville, 
15, successfully shot 
an 11-point buck in 
her fi nal hunt in the 
Rushing Wind USA 
(RWUSA) youth 
hunt program Oct. 5, 
guided by her mentor, 
Janette Harley (right). 
It was remarked to 
be the largest buck in 
RWUSA program’s 
history. The buck 
was hunted on land 
surrounding the Five 
Seasons, where the 
youth hunt program is 
hosted.

Contributed  photo

Ben Sedelbauer 
harvested a dandy 

10-point buck in rural 
Hixton this fall during 

the Youth Hunt on 
Oct. 6.

Contributed photo
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216 E Division St., Neillsville715-743-6109 • 25 N. 2nd St., Black River Falls • 715-284-5931

We Put The “We Put The “CUSTOM” ICUSTOM” In Customer n Customer 
for Over 25+ Yearsfor Over 25+ Years

Family owned & operated * Insured* Licensed* 
Full Showroom of Major 
Appliances & service at 

25 N. 2nd St. Black River Falls 
(formerly Dale’s)Complete heating & cooling sales & service 

*Duct cleaning & sanitizing* Forced air heating 
*Mini-Splits * Heat pumps *Preventative maintenance 

BEST WARRANTIES IN THE BUSINESS!

Deer View Bar / 
Hatfield Sports Shop

Straight Out Of Hatfield
N451 Co. Rd. J, Hatfield • 333-9575

WELCOME HUNTERS!             

DEER HUNTER SPECIALS!
First Week of Deer Camp

  Fri., Nov. 22
Decades DJ/Karaoke 

8pm-Close 
Sat., Nov. 23

Decades DJ/Karaoke 
8pm-Close

JOIN US FOR THE PACKER/49ERS
NOV. 24TH

Good Luck Hunters from Lori, Chris & The Deer View Gang

Second Week of Deer Camp
Fri. & Sat., Nov. 29 & 30 • 8pm-??

MUSIC BY “DECADES”

OPEN AT 11 AM
DAILY

~ Full Bar ~ 
~ Pizzas ~
~ Snacks ~

Specials
GAME MACHINES
SHUFFLE BOARD 

POOL

Sign Up 
For 

“Big Buck” 
Contest

FREE Thanksgiving Dinner Nov. 23

Come & Join Us for the PACKER/DOLHINS GAME
on Thanksgiving Night!
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Contributed photos
In September, Sierra Strangfeld made two successful hunts. Above left, Strangfeld shot a 12-point deer (scored 149) on private land in Clark County during  the second weekend of 
bow season 2024. Right, Strangfeld also harvested a 260-pound sow.

Contributed photo
Greta Gearing was thrilled she was in the right place 
at the right time to shoot this eight-point buck in rural 
Taylor during the 2023 hunting season.

Deer Jerky
Ingredients:

4 tablespoons soy sauce
4 tablespoons Worcester-
shire sauce
2 tablespoons liquid smoke 
fl avoring
1 tablespoon ketchup
1/2 teaspoon salt
1/4 teaspoon pepper
1/4 teaspoon garlic powder
1/4 teaspoon onion salt

1 pound boneless venison 
roast
Directions: Combine soy 
sauce, Worcestershire sauce, 
liquid smoke, ketchup, salt, 
pepper, garlic powder and 
onion salt in a large releas-
able plastic bag; set aside.
 Slice venison into long 
strips, 1-inch wide and 
1/8-inch thick. Add strips 

to marinade and seal the 
bag. Refrigerate 8 hours to 
overnight, kneading occa-
sionally to evenly distribute 
marinade.
 Preheat the oven to 160 
degrees F (70 degrees C). 
Place a pan or aluminum 
foil on the oven fl oor to 
catch drippings.
 Remove venison from 

the marinade and shake off 
excess.
 Arrange venison on a 
wire rack in a single layer 
and dehydrate in the pre-
heated oven until desired 
texture is achieved, 6 to 8 
hours.



HUNTERS!
Stop in & warm up 
with a Hot Toasted 
Sub & Cup of Soup.

Osseo 715-597-2796 • Arcadia 608-323-7894
Neillsville 715-743-3203 • Cadott 715-289-4435

Tues. - Tacos
Wed. - Pizza & Wings
Thurs. - Broasted Chicken
Fri. - Fish Fry
Sat. - Rib Eye &
         Prime Rib
Sun. - All You Can Eat Shrimp

FULL MENU AND
NIGHTLY SPECIALS

Dinners & Specials
Include Soup/Salad Bar

Serving 5p - 8p

INWOOD
Supper Club

 Downtown Hatfield • 715.333.6653
Serving breakfast
Sat., Nov. 23 & Sun., Nov. 24

7:30am-12pm 

Mon., Nov. 25
Soup & Salad Bar Only

Serving 12pm - 7pm
PROCEEDS BENEFITTING

HATFIELD FIRE DEPT.!! 

923 Main St., 
Black River Falls

715-284-0450

Grab Your Snacks &
Custom Deli Sandwiches!

HOURS: Mon-Thurs 6AM-8PM
Fri 6AM-9PM • Sat 7AM-9PM • Sunday 7AM-6PM

Welcome
Hunters! IDA’S TAXIDERMY

N5288 Cty. Road I
Fairchild, WI 54741

Josh - 715-533-9105
Mike - 715-533-3297

40 YEARS OF
EXPERIENCE

Certified by
The American Institute

of Taxidermy

MELROSE
EXPRESS

Corner of Hwy. 54 • Melrose

608-488-7017

ETTRICK
EXPRESS

Hwy. 53 • Ettrick

608-525-2820

OPEN 5 A.M. - 11 P.M.
We sell DNR Hunting Licenses!

Stop in for
Hot Soup & 
Sandwiches!

Get your Express Pizzas - 
available at both

locations!

Featured on Bizarre Foods with Andrew Zimmeran

CRAIG’S MEATS
& CATERING
1/2 Mile S. of 4-Corners on Hwy. 162
N9064 St. Rd. 162, Mindoro • 608-486-2212
Your Old Fashioned Sausage Experts

ACCEPTING BONELESS
BAGGED TRIM ONLY

Butchering - Custom Cutting & Wrapping - Sausage of All Types & Flavors

                        WWW.CRAIGSMEATS.COM

Order your
Holiday Gift

Boxes
We can ship’em

for you!

for your Venison sausage, jerky,
sticks, brats, weiners, bologna, 

dried venison and more...
We guarantee your own meat back!

                   Add extra flavor:

SEE US FOR ALL YOUR PROCESSING, BEEF, PORK, ETC.

TS 

We still

• Maple • Cheese • Fruits • Cranberries
 and More Seasonal Flavors
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Contributed photo
Jay and Jhett Hale hauled in a nice walleye. Jhett caught 
the fi sh and let Dad reel it in “because he felt bad.”

Contributed photo
Henry McCullough is pictured with a South Dakota 
Northern he battled for 30 minutes.

 

Contributed photo
Kathleen Roskos trapped this bobcat and dispatched it at 
approximately 8:32 a.m. on Nov. 15 of 2023. The beautiful 
female bobcat weighed 26 pounds. 

Contributed photo
Jason Seekamp is pictured with a buck he harvested 
during the 2023 gun season. 

Contributed photo
Dane Bever, 12, shot his fi rst bear Sept. 7, 2024, in the 
Shamrock area while hunting with his dad.

Contributed photo
Dylan Bever, 16, trapped this bobcat in the Cataract area.



WELCOME HUNTERS!
BIG BUCK
CONTEST!

Stop In For
Food & Your
Favorite 
Beverages!

Kitchen Hours:
Fri & Sat 11am-9pm • Sun-Thurs 11am-8pm

CLOSED THANKSGIVING DAY

Open for
Hunting 
Season

Watch Facebook for 
Daily Specials

Offering Daily Homemade Specials
Thursday - Broasted Chicken

Friday - Fish Fry
Saturday - Prime Rib Sandwich

Nov 23 - Dec. 1

Black River Power Sports
W10120 Hwy. 54 East • Black River Falls

715-284-2600

Your Local Dealer For

Professional & Experienced

Service for Major Makes & Models...

ATV & Side-by-Sides!

TRADE EACHTRADE EACH
DEER HIDEDEER HIDE

for a Pair of Lined or Unlinedfor a Pair of Lined or Unlined
Deer Skin Gloves, Choice ofDeer Skin Gloves, Choice of

Assorted Hunting Knives,Assorted Hunting Knives,
or Sell for Cash! or Sell for Cash! 

TRADE EACH
DEER HIDE

for a Pair of Lined or Unlined
Deer Skin Gloves, Choice of

Assorted Hunting Knives,
or Sell for Cash! 

31 5th Ave. South, Strum • 715-695-3533 • HOURS: Mon.–Fri., 8AM–5PM

Closed Thanksgiving DayClosed Thanksgiving Day
Open 9AM–3PM, Nov. 30Open 9AM–3PM, Nov. 30

and Dec. 7, Dec. 14 & Dec. 21and Dec. 7, Dec. 14 & Dec. 21

Closed Thanksgiving Day
Open 9AM–3PM, Nov. 30

and Dec. 7, Dec. 14 & Dec. 21

NORTH AMERICAN FLY & TRADINGNORTH AMERICAN FLY & TRADINGNORTH AMERICAN FLY & TRADING

BRF Family BRF Family 
 Restaurant Restaurant

502 North Water St.~ BRF 715-670-0533

All Day
Breakfast!

Sun. - Thurs., 6AM - 3PM 
Fri. & Sat. 6AM - 9PM

Friday 11AM-9PM

FISH FRY
All-You-Can Eat!

$15.99
Choice of Potato,

Soup or Salad

Homemade
Pies!

Gimi’s

Mapleworks Cafe
100 W. 1ST ST., GRANTON 

Welcome Hunters!
Join us for Breakfast in the morning
Try a slice of our homemade pies

Hours: Mon, Thurs, Sun 7a-2p
Friday 7a-8:30p ~ Saturday 7a-3p

Closed Tues & Wed
CLOSED THANKSGIVING DAY

 109 Main Street, Street, Black River Falls •  715-284-5001, ,

Welcome    
Hunters!

OPEN MON.-SAT. 
11AM-9PM

CHECK OUT
OUR SPECIALS!

FRESH FOOD/CANTINA BAR
Margaritas / Tequila
Mixed Drinks / Beer

COUPON

10% Off Your Order
With Coupon

MCRP TOWING LLC

    

715-937-2520

• Wrecker & 
Flatbed Available

• Lockouts

N4254 Catlin Ave, Granton, WI
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The Wisconsin Buck and Bear 
Club recognized Mark Domab-
yl for his successful bear hunt 
in Jackson County in 2008. 
Domabyl’s black bear scored 
20 14/16 and is now a fi xture 
in his home.

Contributed photos

Contributed photo
Twelve-year-old Hank Strandberg of Merrillan has been hunting for a bit, and he had 
another successful bow season this year. He shot this 15-point buck opening day of bow 
season, Sept. 14, around 5:30 in the late afternoon near Alma Center. The gross score was 
190 in. with a hanging weight of 205 lbs. 



GOOD LUCK THIS DEER SEASON!

SUNSET TAVERNSUNSET TAVERN
Hwy. 54 East, Hwy. 54 East, 

Black River Falls, WIBlack River Falls, WI

WELCOME 
HUNTERS!

Stop in.... 
for..KARAOKE

Fri., Nov. 29 &
Fri., Dec. 6

Sunset Tavern

“When You’re 
Done Shooting 

Deers, Come Slam 
Some Beers”

PIZZAS 
AVAILABLE

COME GET
YOUR ICONIC
CALENDAR!
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Contributed photo
Kandi Shramek shot this 10-pointer during the 2023 
hunting season in Jackson County. She was excited, as 
this was her biggest buck she’s harvested to date.

Contributed photo
Kina Grannis, 14, of Waseca, MN, was helped through 
her hunt in the Rushing Wind USA youth hunt program by 
her mentors Desiree Fravert of Loyal (not pictured) and 
Niah Jakel of Withee (not pictured).

Contributed photo
Jude Kaminski, 12, of Northfi eld had a successful hunt 
on his grandpa’s farm, bringing home this eight-point 
buck. 

Safety should be every hunter’s top target each fall
 Remember, at least 50% 
of each hunter’s clothing 
above the waist must be 
blaze orange or pink any 
time there is a fi rearm deer 
season in progress, and any 
head covering must be at 
least 50% blaze orange or 
pink. 
 Make sure to follow the 
four rules of basic fi rearm 
safety – TAB-K.

 T = Treat every fi rearm 
as if it is loaded. Never as-
sume a gun is unloaded, and 
never treat it that way, even 
if you watch as it is unload-
ed. Make it a habit to treat 
guns like they are always 
loaded. 
 A = Always point the 
muzzle in a safe direction. 
About one-third of all hunt-
ing incidents are self-infl ict-

ed injuries. That means the 
muzzle was pointed at some 
part of the hunter’s body. A 
safe approach is where the 
bullet will travel and harm 
no one in the event of an 
unwanted discharge. There 
are no accidental discharges 
with fi rearms, only unwant-
ed discharges.
 B = Be sure of your tar-
get and what’s beyond it. 

Positive target identifi cation 
is a must. To shoot at some-
thing you only think is a le-
gal target is gambling. In the 
case of human injury, that 
means gambling on human 
life. You must be specifi c 
and correct in judgment be-
fore deciding to shoot. Oth-
erwise, it’s reckless behav-
ior. In addition to identify-
ing the target, a hunter must 

know that a safe backstop 
for their bullet is present in 
every shooting situation. We 
don’t always hit our target; 
in some cases, the bullet 
passes through the target. 
A safe backstop guarantees 
that no one will get hurt.
 K = Keep your fi nger 
outside the trigger guard un-
til ready to shoot. If a hunter 
stumbles with a fi rearm in 

one hand and nothing in the 
other, whatever that person 
does with their free hand 
will automatically happen 
with the hand holding the 
gun. If a fi nger is inside 
the trigger guard, that hand 
will likely close around the 
gun’s pistol grip and on the 
trigger, causing an unwant-
ed discharge.



GOOD LUCK HUNTERS!
Party at the Irish Pub on the River!

OPEN MON.-THURS. 2PM
FRI., SAT. & SUN. NOON • CLOSED WED.

Book your birthdays, 
anniversaries & reunions here!

Closed Thanksgiving Day

OFF EXIT 115 • N6600 Riverview Drive, 
BLACK RIVER FALLS, WI 54615 • 715-284-3020

   

Sat., Nov. 23
Music BY 

Uncle Ron
6-10 PM

After the
Packer Game

Sun., Nov. 17

3-6 PM

Located on Hwy. 27, Black River Falls, WI
715-284-3322 www.repetessaloonandgrill.com

                                             RESERVATIONS ACCEPTED!

DEER SEASON HOURS
TUES. & WED. 4 - 9PM

CLOSED THANKSGIVING
FRI. & SAT. 11AM - 9PM

SATURDAY
PRIME RIB

FRIDAY NIGHT
FISH FRY

WELCOME HUNTERS!

Join Us For Our
20 oz

T-BONE STEAK
Feature Thru 
Deer Season!

We Serve
Frog Legs
Every Day!

WELCOME HUNTERS!
Open @ 5AM FOR 

BREAKFAST
OPENING WEEKEND

THANKSGIVING
DINNER

If you have no place 
to go, come join us for 
Thanksgiving Dinner

starting @ 2PM

Hwy. 27 South,
Black River Falls 

PH: 715-284-3121

      HUNTERS SPECIALS
   Monday: Sloppy Joes
   Tuesday: Spaghetti & Meat Sauce
   Wednesday: Hamburger Gravy
   Thursday: Thanksgiving Dinner
   Friday: Fish

CHILI 
EVERYDAY!

Sat. & Sun., Nov. 23 & 24

Hot Food &Hot Food &
Cold Beverages!

  Welcome
   Hunters!

Check Out Our 
Liquor Store Next Door!

         •Liquor •Beer •Wine 
         •Cigars •Cigarettes

CCCCChec

43 Main St.,
Black River Falls, WI
715-670-0187

10AM-11PM

LIQUOR STORE HOURS:10AM-8PM Mon.-Sat.10AM - 4PM Sunday7 DAYS A WEEK!

Beer, Wine, Spirits & Good Times!Beer, Wine, Spirits & Good Times!
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Contributed photo
Matt Sedelbauer shot this nine-pointer with a 18-inch 
spread near Hixton in December 2023. Sheds from the 
same buck were found from last year.

Avoid these mistakes when cooking wild game
 The rich fl avor of wild 
game is one of the reasons 
that so many hunters enjoy 
cooking their kill. Game is 
also some of the healthiest 
meat you can eat, with its 
low-fat content and none of 
the chemical additives often 
found in farmed animals. 
However, it can be challeng-
ing to cook. Here are the 
top 10 cooking mistakes to 
avoid.

Poor shooting
 Proper wild game cook-
ing prep begins before you 
enter the kitchen. A poor 
shot may mean ruining a 
prime cut of meat or tainting 
the fl avor of the meat as you 
track the stressed animal. 
 Practice makes perfect, 
so head down to the gun 
range whenever possible to 
improve accuracy and gun 
safety for a more successful 
hunt and better tasting wild 
game meat. 

Choosing the wrong cut 
for the wrong recipe

 Different parts of the ani-
mal are better suited to spe-
cifi c cooking methods due 
to the composition of fat, 
muscle and connective tis-
sue and how the animal uses 
these muscles. 
 Learning about the dif-
ferent cuts of meat on your 
wild game can help you bet-
ter understand which parts 
require slow cooking and 
which cuts fare well on the 
grill. Cuts like the shank 
have lots of connective tis-
sue that needs to be broken 
down slowly with brais-
ing, while the lean loin only 
needs a few minutes on the 
grill.
Throwing away the organs
 The idea of consuming 
organ meats can be off-put-
ting to many people. How-
ever, wild game organs, such 
as the heart or liver, are some 
of the most delicious parts of 
the animal and can impart a 

complex fl avor when incor-
porated into dishes. Try add-
ing chopped deer liver when 
you cook venison shepherd’s 
pie or quickly searing thin 
slices of heart with lemon 
and shallots for a delicious 
entree. 

Not aging the meat
 Aging the meat intensi-
fi es the fl avor by transform-
ing proteins to umami-rich 
amino-acids and breaking 
down glycogen into simple 
sugars. As the enzymes 
break down the cell mole-
cules, the meat is tenderized 
and becomes more fl avorful.
 If you have consistently 
cool temperatures, you can 
hang your kill in the garage 
for two to four days. How-
ever, if you can’t be sure of 
the temperature, butcher the 
carcass and get it into cooler 
temperatures as soon as pos-
sible. 
 If you have an extra 
fridge, you can remove the 
racks and hang the carcass 
inside, making sure not to let 
it touch the sides. You can 
age meat inside a fridge for 
7-10 days before butchering 
and freezing.

Not getting meat 
up to temperature

 It is very easy to over-
cook wild game, as it has 
less fat than domestically 
farmed meat. The more mus-
cular the meat, the more you 
have to hover over it while 
cooking, consistently bast-
ing it to avoid it drying out.
 Most wild game meats, 
such as venison and duck, 
are intensely fl avorful when 
served medium-rare or rare, 
whereas lighter meat like 
wild hog should be brined 
because it has to cook to 160 
degrees. A meat thermom-
eter is an essential tool for 
cooking wild game to per-
fection; 140 degrees is con-
sidered the perfect internal 
temperature for darker cuts 

of meat. But, like all meats, 
it will keep on cooking after 
you have removed it from 
the heat. Take it out of the 
pan at approximately 135 
degrees to avoid overcook-
ing.

Not brining or 
marinating meat

 Many people complain 
of wild game meat tasting 
too “gamey.” To combat this 
and help balance your game 
dishes, brine or marinate 
your meat before cooking.
 Brining is the process of 
soaking the wild game in a 
salt solution to draw out 
some of the blood and give 
you a juicier cut of meat. 
You can fl avor the brine with 
aromatics like bay leaves, 
juniper berries and whole 
peppercorns to impart some 
extra fl avor. Rest the meat 
after brining to allow the 
moisture to soak back into 
the meat fi bers. 
 A marinade is an excel-
lent way to add fl avor and 
tenderize meat. The acid in 
the marinade breaks down 
tough proteins in the connec-
tive tissue and is ideal when 
preparing cuts like the shank 
or shoulder. Before marinat-
ing, keep the meat uncov-
ered over a sieve in the re-
frigerator overnight to drain 
the blood. When you are 
ready to marinade your wild 
game, use a marinade that 
contains fat to ensure the 
fl avor is distributed evenly. 
The fat slowly burns off dur-
ing cooking.  

Cooking birds whole
 No matter which type 
of wild game bird you are 
cooking, breaking down the 
bird allows you to cook each 
part to perfection, and you 
run less risk of overcooked, 
dry breast meat, which of-
ten happens when preparing 
whole birds.
 Removing the breasts 
and legs from the birds also 

leaves you with a carcass 
perfect for making rich game 
stock, while the individual 
pieces can be used in dif-
ferent dishes to give you a 
wider variety of recipes. 
Not removing skin and fat
 If birds are your game 
of choice, there are a couple 
of extra steps you need to 
do to prepare your birds be-
fore cooking. Cooking wild 
game birds, especially div-
ing birds, is not the same 
as cooking a domestic duck 
breast. 
 The skin and fat on these 
birds tend to have a foul, 
muddy fl avor that taints the 
meat during cooking. Re-
moving the skin and fat from 
these birds can keep the meat 
tasting clean and rich. Just 
remember to add extra butter 
or oil to the dish to keep the 
meat from drying out. 
Overcomplicating dishes

 When it comes to wild 
game dishes, it is critical 
to let the ingredients speak 
for themselves. The game 
should be the star of the 
show, so only choose ingre-
dients that complement the 
fl avor of the meat rather than 
mask it. 

Being afraid to make 
a mistake

 No one gets it perfect 
the fi rst time. Being afraid 
to ruin your fresh game can 
mean you are less willing 
to try new and adventurous 
ways to prepare your meat. 
It also means you might 
leave your game inside the 
freezer for too long and end 
up with freezer-burned meat. 
 The only way to get bet-
ter at cooking wild game 
is to practice. So, the more 
game dishes you whip up for 
family and friends, the bet-
ter those dishes are going to 
taste. 

Fried Venison Backstrap
1 (2 pound) venison back-
strap, cut into 1/4 inch-thick 
slices
2 1/2 cups milk, divided
2 tablespoons hot pepper 
sauce
3 cups vegetable oil for 
frying
3 cups all-purpose fl our
2 tablespoons salt
1 tablespoon ground black 
pepper
2 eggs
Directions: Place venison 
slices into a shallow bowl 
and pour in 2 cups milk and 
hot sauce. Stir to coat, then 
cover and marinate for 1 
hour.
 Heat vegetable oil in an 

electric fryer or skillet to 
325 degrees F (165 degrees 
C).
 Set up a dredging station: 
Stir together fl our, salt and 
pepper in a shallow bowl. 
Whisk eggs and remaining 
1/2 cup milk together in a 
separate shallow bowl.
 Dip venison slices into 
the fl our mixture, then into 
the egg mixture, then back 
into the fl our mixture. Shake 
off excess fl our. Fry in the 
hot oil until lightly browned 
on each side, about 3 min-
utes. Remove with tongs 
and drain briefl y on paper 
towels before serving.



AMERICAN LEGION HALL
6 Boon Blvd. • Neillsville, WI  54456 • 715-743-3859

 Fri., Nov. 22 .......Bar 4 pm-Closing
     Deer Hunters Buffet ONLY 5-8 pm
 Sat., Nov. 23 ......Bar 4 pm-Closing
     Opening Day Steak Feed 5-8 pm
 Tues., Nov. 26.... Bar 11am-5 pm
 Wed., Nov. 27.....Bar 11am-Closing
     Pork & Steak Sandwiches 11 am-1 pm

Closed Thurs., Nov. 28
Happy Thanksgiving!

Good Luck Hunters!

Fri., Nov. 29 
Bar 4PM - Closing
Fish Fry ~ 5-8PM

Sat., Nov. 30 
Bar Open 4PM

STEAK FEED

Drawing 9PM

EST. 2023

W14411 Old Hwy. 10, Fairchild, WI • 715-334-2056

WEEKLY SPECIALS:
Wednesday: Hoagies
Friday Night Fish Fry

Homemade Pizzas
Burgers & Sandwiches

 OPEN
 DEER HUNTING 

SEASON:
 Thurs., Nov. 21 

Thru Sat., Nov. 30
 5pm til Bar Time

CLOSED THANKSGIVING DAYCLOSED THANKSGIVING DAY

REG. HOURS: THURS., FRI. & SAT. 5 PM - BAR TIME

The 
Most Girls
Around!

 Fri., Nov. 22 8-12 “Kerry Prom”
Sat., Nov 23 7-10 “Lucky 7’s”

Good Luck Hunters!
Stay Safe!

OPEN AT 10AM7 DAYS A WEEK
Merrillan, WI

715-333-2028

Hunting 

Widow’s Bazaar
Fri. & Sat. Noon - 5

Sun. Noon - 3
In Our Backyard

Thanksgiving
Dinner

Thurs., Nov. 28
Starts at 2PM
Until Gone!

EUROPEAN
SKULL MOUNTS

$95
Get What You Pay For

• Free Plaque Year Engraved

• Always Using Dermestide Beetles

715-267-6104 

Ben
Zawislan

Neillsville, WI
www.c21goldkey.com

715-323-9837
ben@c21goldkey.com

715-937-6473
 N1020 Borglin Ave., 

Neillsville, WI
Archery Range & 

Full Line Pro Shop 
Buy~Sell~Trade Guns
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Contributed photo
Tim Abeln from St. Louis, MO, shot his fi rst Wisconsin 
buck last year. He was a spike taken on public land near 
City Point. Since there was a nub growing off one of the 
spikes, other hunters at camp joked that he qualifi ed as 
a 2.5-point buck.

Contributed photo
The fi rst weekend of October, Hunter, 11, hunted  dur-
ing the Rushing Wind USA (RWUSA) youth hunt pro-
gram. His mentor was Nick Hulce of Pillager MN.

Contributed photo
This young man loves to hunt. He loves to fi sh. So, that 
smile Chase Kampen is wearing  is genuine after he shot 
his fi rst deer during this fall’s bow season while hunt-
ing with his dad, Lance. “It was a perfect shot,” shared 
Lance. “Didn’t go 100 yards.”

Fishing safety precautions
and find a spot

 Although fi shing is not a 
dangerous sport, be prepared 
for bad weather, pesky in-
sects and accidents to keep 
your family safe and com-
fortable if the unexpected 
happens.
 Be careful with your fi sh-
ing equipment. Don’t leave 
tackle lying on the ground, 

and always look behind you 
before you cast to make sure 
it’s clear.
 Wisconsin weather can 
be unpredictable, so plan 
ahead. Wear proper clothing 
to protect you from the heat 
or cold, and bring an extra 
set of clothes and rain gear. 
Make sure to bring sunscreen 
with an SPF of at least 15, 
and plenty of drinking water 
to prevent dehydration.
 Don’t let the insects take 
a bite out of your fun. Dress 
appropriately and use insect 
repellant if necessary.
 Don’t forget to bring a 
fi rst aid kit and other safety 
items, such as fl ashlights, 
maps, and a cell phone or ra-

dio. 
 Jackson County provides 
these fi shing spots:
 Wazee - fee area, panfi sh, 
trout and park.
 Lowe Creek ponds - trout
 Lunda Park Pond (Black 
River Falls) - panfi sh and a 
park.
 Teal Flowage - panfi sh, 
bass and a dock.
 Spaulding Park Pond - 
Panfi sh and a park.

Blackened 
Catfi sh

1 T. Paprika
1 tsp. Garlic powder
1 tsp. Onion powder
3/4 tsp. Black pepper
3/4 tsp. White pepper
1 tsp. Cayenne pepper
1/2 tsp. Dried thyme
1/2 tsp. Dried oregano
4 catfi sh fi llets
1/2 cup melted butter or oil
  Mix the spices and sea-
sonings well. Dip fi llets in 
melted butter or oil, then 
coat with seasoning mix. Oil 
a heavy skillet and heat until 
oil begins to smoke. Cook fi l-
lets in very hot skillet two or 
three minutes on each side. 
Serves 4.

It was raining hard, and a big puddle had formed in front 
of an Irish pub. An old man stood beside the puddle holding 

a stick with a string on 
the end and jiggled it up and down in the water. 
A curious gentleman asked what he was doing.

“Fishing,” replied the old man.
“Poor old chap,” thought the gentleman, so he invited the old man 

to have a drink in the pub.
Feeling he should start some conversation while they were 

sipping their whiskey, the gentleman asked, “And how 
many have you caught today?”

“You’re the eighth.”
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