
work they did planning and Tom Ko-
cir for the use of his boat and Jeep. †

Next Club Meeting
There will not be an August club
meeting at the range, instead we
hope to see you all at our annual
Club Salmon Bake on Wednesday,
August 4th. †

Salmon Bake
The Club’s Annual

Salmon Bake will be
Wednesday, August 4th at
6 PM.  We will be at Lin-
coln Park, Shelter Number
5 (near the kids wadding
pool).   The price will be
$12.00 per person, Chil-
dren 12 and under are free.

We will be having the
following items: Salmon
(thanks to Fred Burr and
his successful Alaska fish-
ing trips), Fried Razor
Clams, Clam Chowder,

Salads, French Fries,

Rolls, Water Mellon, and
Hot Dogs for the kids.

Bring your family and
come join us for some
good food and good times.
See you there!  See page
2 for park map. †
Air Pistol League

Our second round of
summer air pistol league
starts on Tuesday August
3rd at the range.  The
league consists of 5
matches of 40 shots each
and is spread out to give
you 6 chances to shoot
your 5 matches.  Cost is

$25 for the league.  For
registration and informa-
tion contact Rob Cozens
by email at
rccozens@msn.com or by
phone at 206-852-9305.
†
Birch Bay Crabbing

Roz and Jerry have
invited us to come up to
their place in Birch Bay for
crabbing August 18th -
21st.  They have some
room for RV’s so give Roz
a call to make arrange-
ments if you plan to come.
Continued page 2
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Hi-Yu Parade
On July 21st the club partici-

pated in the West Seattle Hi-Yu
parade.  Tom Kocir volunteered
his boat and jeep and other club
members pitched in to help deco-
rate it Saturday morning before
the parade.  We had children and
grandchildren of club members
riding in the boat and a few other
members walked along side and
handed out boating safety infor-
mation and candy.  We were re-
warded with second place this
year for conveyed float.  It fea-
tured Tom’s Jeep pulling his deco-
rated boat which pulled a bubble
blowing sea serpent.

Thank you to all that helped
on this project and especially Mike
and Karen Palmquist for all the

Established1934

Salmon Bake Aug 4th
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Hunter Education
Class

Fred will be putting on
a Hunters Education
Class Starting on August
26th at the range.  All
registration for hunter ed-
ucation classes are now
handled online by WDFW
at the following URL
http://wdfw.wa.gov/huntin

g/huntered/classes/basic.php
.  The next class after this one
will be on September 7th. †



Up coming Small bore & Air Matches
Aug 20-22 Tacoma State Smallbore International Camp
Sep 11 Puyallup State 4-H Championship
Sep 11-12 Tacoma State Conventional Prone Championship
Sep 25-26 Tacoma Schützenfest / Outdoor Int'l Championship
Oct 30-31 Olympia State Indoor Int'l 3-P Championship (West)
Nov 20 Puyallup JORC (West)
Dec 4 Olympia JOARC (West)

Range Hours and Activity
Monday - Small Bore - 6 PM, Tuesday -
Summer Air Pistol League, - 6:30 PM
Wednesday - Juniors - Call Fred Burr at
206-935-4883 for information.
Cost: Adult members $2.00, non- mem-
bers $4.00, Juniors $1.00.
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Birch Bay Crabbing from page 1
 Also the Northwestern Washing-
ton Fair will be going on then so
we will probably pick a night to get
some fair food and maybe see a
grandstand show one night. †
Shoot & Toot

At our last club meeting we
held our annual Shoot & Toot.

We had 4 entries in the Chili
cooking contest this year and the
winner was Gerard Zanolli.

In the shooting contest we
shot at targets made up of playing
cards.  The object was to get the
best porker hand in 5 shots.  The
winner was Karen Palmquist.
Congratulations to both our chili
champion and shooting contest
Continued on page 4

drawing is open to the general
public without any additional fees
beyond the cost of a hunting li-
cense and the standard tags."

 Of the 18 access permits
available this year, six will be re-
served for bowhunters, six for
muzzleloaders and six for hunters
using modern firearms. Each hunt-
er will be allowed to take only one
deer, as authorized by their gener-
al hunting license.

 Deer-hunting seasons for the
area are Sept. 1-24 for bowhunt-
ers, Sept. 25 - Oct. 3 for muzzle-
loaders, and Oct. 16-24 for
hunters using modern firearms.  †

Salmon Bake

Okanogan County Limit-
ed-Entry Deer Hunt Appli-
cations due Aug. 18

Hunters have until Aug. 18 to
apply for an opportunity to hunt
deer this fall on the 6,000- acre
Charles and Mary Eder unit of the
Scotch Creek Wildlife Area in
northeastern Okanogan County.

Applications for the "limited-
entry" deer hunt can be submitted
on the Washington Department of
Fish and Wildlife (WDFW) web-
site at
http://wdfw.wa.gov/hunting/permit
s/scotchcreek/ or by contacting
the WDFW northcentral region
office at (509) 754-4624 or WD-
FW's Olympia headquarters at
(360) 902-2515.

The deadline to apply is mid-
night, Aug. 18.

 Eighteen applicants will be
chosen for the hunt opportunity
during a random drawing sched-
uled Aug. 19. Winners of the
drawing will receive access per-
mits to the Charles and Mary Eder
Unit of the Scotch Creek Wildlife
Area near Oroville. The results of
the drawing will be posted on WD-
FW's website the last week of
August. Hunters who are drawn
will receive an access permit and
a boundary map in the mail.

"This is part of our effort to
provide quality hunting opportuni-
ties in Washington," said Matt
Monda, WDFW northcentral re-
gional wildlife manager. "This



Dungeness
Crab Quesa-
dillas With Av-
ocado-Lime
Sauce
Serves 8
Avocado - Lime Sauce
1 ripe avocado, peeled and chopped
Juice of 1 lime
1 tablespoon lemon juice
1 cup sour cream
Quesadillas
8 ounces Dungeness crab meat
1 cup grated cheddar cheese
½ cup diced red bell pepper
¼ cup chopped green onion

½ cup mayonnaise
1 teaspoon fresh lemon juice
8 flour tortillas, 8 inches in diameter
To prepare sauce: place the avoca-
do, lime juice, lemon juice, and sour
cream in blender and puree until
smooth.  Refrigerate until ready to
serve.
To prepare the quesadillas: mix
together the crabmeat, cheese, bell
pepper, green onions, mayonnaise,
and lemon juice in large bowl.  Lay
out 4 of the tortillas and spread even-
ly with the crab mixture.  Top with the
remaining tortillas.
Warm a 10" or 12" cast iron skillet
over medium low heat.  Place one
quesadillas in the skillet and cook for
Continued on Page 4

OFFICERS TRUSTEES LIFE TIME MEMBERS
President – Tony Olszewski 425-226-5643 Greg Boyd 206-965-9629 Fred Burr
Vice Pres. – Steve Loo    Fred Burr 206-935-4883 Ernie Frey
Secretary – Kristin Shamek   Richard George   Frank Novito
Treasurer – Jerry Mascio  206-719-3528     Roz & Jerry Mascio
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The West Seatt le Sportsmen's Club
Sponsors of the Roger Dahl Rifle Training Range

If you would like to
receive the Club
newsletter by email
check here.

MEMBERSHIP APPLICATION
WEST SEATTLE SPORTSMEN'S CLUB

Date______________
I, ____________________________________ of _______________, Washington, being interested in the
propagation and conservation of game birds, game animals, and fish in the State of Washington, do hereby apply
for membership in the WEST SEATTLE SPORTSMEN'S CLUB and tender herewith the sum of $________ in
payment of one year's dues.
"I solemnly swear that I will abide by the Constitution and By-Laws of the West Seattle Sportsmen's Club and
help in its up-building and I will not willfully disobey the Game Laws wherever I fish or hunt. I will always be
a true sportsman both in the field and to my brother members at all times.

Signed______________________________________

Street Address_______________________________

City_______________________, Zip_____________

Phone__________________, Email__________________________

Recommended by________________________________________

New Renewal

(New Only)

Events
Calendar
Aug 4th - Salmon Bake
Aug 18th - 21st  - Crabbing at
                          Birch Bay
Aug 18th - Board Meeting
Sept 1st - Club Meeting
Sept 22nd - Board Meeting

If you have any ideas for pro-
grams to have at the club meet-
ings or any good outing ideas
let one of the Officers or Trust-
ees know.  You may contact us
at: info@wssportsmen.org



Stuff For Sale
For Sale - 2 Mobile
Homes in Birch Bay Vil-
lage, one is 2 bedroom, 1 bath,
the other is 2 bedroom, 2 baths
on nice wooded lots. Amenities
include 24 hr security, community
beaches, community swimming
pool and tennis courts, golf
course, marina. Great crabbing,
fishing, and clamming. Financing
available, $95,000, $120,000 call
for more details, Jerry 206-719-
3528
For Sale - 35 Remington Ammo -
30 plus rounds rescued from ga-
rage sale, age unknown, $5.00.
Call Kim 253-850-7380.
For Sale - 12 ga C&H shot gun
shell reloader includes dies and
powder measure call Fred Burr
206-935-4883.
For Sale - Club Logo items avail-
able; hats $15.00, shirts and other
items available too.  We have a
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hats available also.  Contact Tony
at the club meetings, by email at
tony@wssportsmen.org or by
phone at 425-226-5643.

If you have something you would like to list in
this section please send an email to
“info@wssportsmen.org” listing the item or
items you would like to sell, the price, and
your contact information.  Put “Stuff For Sale”
in the Subject line of your email.  Keep in
mind that this comes out only once a month.
In order to be listed in the coming month’s
newsletter you will need to have your ad
emailed to us no later than the 20th of the prior
month.....†

Rolf’s Cooking Corner from page 3
2 minutes, until the tortilla starts to
brown, then turn and cook until the
cheese melts and filling is warm.
Repeat with other tortillas.
Cut the Quesadillas into wedges
and drizzle lightly with Avocado
Lime Sauce. †

Shoot & Toot from page 2
winner.  As a prize they both
won a WSSC Hat. †


