
those mountains, good 
time to get out some of 
those great winter wool 
outfits, keep your fires lit 
and stay warm. 

Your devoted captain, 

Tony Thom 

 

Hi all, 

If you missed Trapper’s 
Day’s rendezvous you 
missed a great celebra-
tion.  The forts Grand 
Opening and a very big 
encampment, being 
about 80 registered 
camps. 

Good job Otto Ota and 
Mike Lafoe in making it 
a success.  Also if you 
missed the T.R.T. meet-
ing on Saturday you may 
not know that Otto Ota 
and Mike Lafoe stepped 
down as Captain and Lt.  
I, Tony Thom was voted 
in as captain and Jerry 
Clower as my Lieuten-
ant.  We will be putting 
together some new 
ideas for the betterment 
of the club, like more 
things to do for all the 
members, kids games, 
hawk walks, archery 
stuff, ect.  As always 
looking for your ideas 

also.  Come prepared 
with suggestions to tur-
key basters.  We still 
have two scheduled 
events this year; Hot 
Irons rendezvous Octo-
ber 7-9 run by Gina 
Paterson and the Colo-
nial Encampment Octo-
ber 14-16-2011 run by 
Stuart Wier, both are 
always great fun.   

As always I think we 
need a Christmas party 
too.  The Rendezvous 
room at the fort is going 
to be an awesome event 
center with a heated 
floor, giant fire place, 
very nice kitchen, let’s 
put this facility to good 
use.  Barb Kirkmeyer 
has reordered 100 Trap-
pers Days medallions 
and we will be selling 
them at upcoming 
events until they are 
gone.  It sure feels like 
winter is creeping over 

Lieutenant’s Muster  

At Trapper Days rendez-
vous I accepted the posi-
tion of Lieutenant with 
the Tallow River Trap-
pers.  Jan and I have 
been members for many 
years and have fond 
memories of camping at 
the rendezvous, reenact-

ing at the fort, helping to 
build the fort, hooting 
black powder, primitive 
archery, marching in 
parades, running the 
cantina many years ago 
and hawk and knife 
throws to name a few.  
Our kids grew up in Ft. 

Lupton at the rendez-
vous site and now 
grandkids are joining 
the fun.  If you know me 
you know that I love tak-
ing trips on my Harley, 
having completed a 
6,000 mile trip this sum-
mer with fellow member 

Captains Report 

• Ft. Lupton Muzzle load-
ing Club. 

• $20 for a voting mem-
bership per calendar 
year. 

• $10 non-voting mem-
bership to TRT mem-
bers. 

• Printable membership 
application at 
www.spvhs.org.  And on 
page 3 of this paper. 

•  
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I would like to take this 
opportunity to thank 
Tony Thom for buying 
the 2 hides I had and let 
you all know the money 
was donated to the Elks 
Veterans Service Com-
mittee in Colorado for 
the Veterans Admini-
stration Volunteer Ser-
vice Representatives to 
use in making our Vet-
erans stay in the VA 
Hospitals more enjoy-
able.  Wayne Rogers 

audience, Queen Stephanie 
Milligan and Princess Sue 
Zeller served approxi-
mately 25 ladies and a num-
ber of children celebrating 
our  “girliness” on one ex-
treme but also recognizing 
the traditional rendezvous 
camps and costumes of the 
period as well.  A few of the 
notable highlights include: 

The “Ladies of the Night” 
tent decorating contest, to 
be viewed at night of 
course, was won handily by 
Irish Lace with her literal 
interpretation of the theme 
with her Best Little Whore-
house in Texas camp, com-
plete with musical accom-
paniment from the movie 
soundtrack. 

Donna Bear was voted the 
best Hooter Attendant for 
her lavish decoration of   

Mike LaFoe.  Other past 
hobbies have included 
whitewater canoeing 
and Boy Scouting.  I 
helped with several 
Mountain Man Boy Scout 
Camp orees over the 
years.  Although re-
cently I haven’t been 
very active in the TRT 
side of SPVHS, I have 
been very active with 
SPVHS by spending 
most of my Saturdays the 
past two years helping 
to build the Fort.  Going 
forward I plan to work 
with our new Captain 

Tony Thom, and all the 
other TRT Officers.  Hav-
ing just celebrated the 
Grand Opening of the 
Fort, we have a great 
opportunity to welcome 
back old friends and 
make new friends at the 
Ft. Lupton Historic Park.  
Hope to see all of you on 
the trail.  Waugh! 

Jerry (Groper) Clower 
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Hunters Widow’s Rendezvous by Sue Zeller 

Lieutenants Muster continued.  

We had another year of 
fun at the 9th Hunters 
Widow’s Rendezvous 
held Set.16-18 at Ft. Lup-
ton. 

Hunters Widows was 
started in 2003 by Mich-
ele Page and Donna 
Bear to give the ladies a 
fun event where they 
could be fed, be girly 
and enjoy themselves 
and the company of oth-
ers for a weekend.  It’s a 
“pink” rendezvous 
where decorating is 
sometimes taken to an 
extreme and everyone is 
recognized for being 
there and taking part in 
the fun. 

With bloomers flying 
from the flag pole and 
hooters decorated for a 
more feminine  

TALLOW RIVER DISPATCH 

You must be a paid 

up member of TRT to 

get the discount off 

camping fees.  

Hooters in central camp.  
Thanks also go out to 
Gina Paterson and Pat 
Pennington for decorat-
ing and monitoring hoot-
ers for us this year.   

The best shoe award in 
the fashion contest went 
to Pam Batton who not 
only fashioned and 
beaded her moccasins, 
but shot the deer and 
tanned the hide!  She also 
won for most traditional 
camp. 

Mary Stenulson won the 
pop gun prairie dog 
shoot hitting more prairie 
dog targets with corks 
from a pop gun than any-
one else in camp. 

The raffle this year was an 
Elizabethan 10’x10’ one 
pole graciously supplied 



Have some 
spare time dur-
ing the week, 
call Jim Talbert 
to work at the 
TRT camp-
ground.  303-
718-4708 or 303-
857-2612. 

By the number of flags I 
see flying at the rendez-
vous I thought an article 
on what the members of 
the War Eagle Society 
are doing for our Veter-
ans, so I invite all of the 
members to send me 
news of what you are 
doing and I’ll report it 
here.  For those that may 
not know this is a group 
of Veterans who rendez-
vous and want to help 
other Veterans.   

My major project is I 
collect hides during 

hunting season with 
other members of the 
Elks and we pay to send 
them to a tannery to be 
turned into leather 
which is then sent to dif-
ferent companies to 
make into kits like moc-
casins, belts, wallets ect 
to be used in occupa-
tional and recreational 
therapy programs in the 
VA Hospitals across the 
country free of charge to 
the Veterans or the hos-
pitals, completely paid 
for by the Elks.  We also 
have wheelchair gloves 

made and distribute 
those to Veterans also.  
We give about 650 pairs 
to Veterans at the Winter 
Sports Clinic in Aspen 
every year.  We col-
lected over 800 hides in 
Colorado last year and 
hope to do better this 
year.  You can help by 
donating your hides .  
Contact Wayne for a 
place to take them.  303-
947-2532 or wayn-
erogers51@msn.com.  
Brighton Elks is closest 
to Ft. Lupton that takes 
hides.  

Hunters Widows Rendezvous continued 

War Eagle Society  by Wayne Rogers 

decorated tents or the fash-
ion show-make a point to 
join us next year. 

A few thank you’s must be 
made: 

To Pat Pennington, an ex-
tension of our Royal Court, 
who ALWAYS jumps in and 
helps with everything and 
anything before, during 

and after the event.  Your 
help is invaluable. 

Second to Pam Gebhart, 
while no longer the Queen 
of the event she continues 
to play a huge role in mak-
ing sure pictures get taken, 
we have canvas to work 
under, and just working 
very hard to make this hap-
pen. 

at cost by Doc Bob of Slash 
Back Canvas and it was 
won by Katie Judd who 
camped under a rock in the 
parking lot this year, in 
truth it was her minivan 
with a grey canvas cover 
over the top.  Katie will be 
moving back into camp 
next year!   

If you haven’t seen the 

 Volume 1 Issue 4 Page 3 

After the Christmas 

festival at the Fort 

on Dec. 3, 2011 There 

will be a TRT 

Christmas party 

starting at 8pm.  

Feel free to attend 

both parties.  See you 

there. 



Here is one that will get 
some compliments for the 
chef and it’s from the early 
1800’s. 

Colonial Game Pie 

Ingredients: 

1/2 pound sliced bacon, 
diced 

2 1/2 lbs beef (or game 
meat) stew meat, cubed 

29oz.of beef broth 

1/2 cup red currant jelly 

2 dressed rabbits cut up 

1 can chicken broth 

1/4 cup Worcestershire 

sauce 

1 bay leaf, 1tsp salt, 1/4 tsp 
pepper, 1/4 tsp cayenne 
pepper , 1/4 lb pearl on-
ions, 2 carrots diced, 2 po-
tatoes diced, 1/2 cup mush-
rooms sliced. 

1dressed duck cut up, 6Tbl 
all purpose flour, 3/4 cup 
cold water.   

In a kettle cook bacon till 
crisp; drain, reserving ba-
con and 1/4 cup drippings 
in pan.  Brown beef in drip-
pings, add beef broth and 
jelly; cover and simmer for 
45 minutes.  Cover rabbits 
with water in a pot; simmer 
for 1 hour or until meat falls 
from bones.  Remove meat; 
set aside (discard bones) 
To beef mixture add 
chicken broth, bay leaf, 
salt, pepper, and cayenne, 
simmer 20 minutes, add 
onions, carrots, potatoes  

could find or purchase or 
make until all previous 
clothing was worn out and 
replaced.  Same with facial 
hair.  It was the custom in 
the east at this time to not 
wear facial hair, but in the 
west it was grown on the 
trail for time saving, and 
because of the elements.  
Fair skin does not do well 
exposed to heat, wind , 
snow and cold.  There are 

I was rereading a View to 
the West by Mike Moore 
and he makes a point that I 
have had myself in that 
things in the west were 
different than in the east.  
We are more practical, in 
general, and therefore 
even if you came from the 
east and were new to the 
west your dress would be a 
mixture of what you 
brought and what you 

diary entries showing that 
they would shave and trim 
hair before going into a 
trading fort or city like 
Taos, but on the trail would 
let it go.  They describe the 
fair skin recently ex-
posed ,and laugh at the 
contrast between exposed 
skin and that which had 
been covered.  The ex-
posed being like smoked 
leather. 
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Something for the Pot continued 

Something for the Pot by Wayne 
Rogers 

 Facial Hair or NO by Wayne Rogers 

until all heated again and 
mixed together well.  Now 
recipe calls for puff pastry 
cut in 3 inch squares and 
placed on a greased bak-
ing sheet. Bake at 400 for 
10-12 minutes place on 
individual servings of meet 
mixture yields about 16 
servings.  But I think I 
would like some nice bis-

cuits with this meal better.  
Tell me what you think.  If 
you try it, invite me to 
camp and I’ll help do all 
the dishes. 

If anyone has something for 
the pot, send it to me and 
I’ll share it with everyone. 

Stay as period as possible.  

and mushrooms, simmer 20 
minutes or until tender, 
remove bay leaf. 

In another pot, cover duck 
with water, simmer until 
meat nearly falls from the 
bones.  Remove meat, set 
aside.  Mix flour and water, 
stir into beef mixture.  
Cook until thickened.  Add 
rabbit and duck meat cook 
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Any Article about the 

Fur Trade can be 

submitted to the 

editor at 

waynerogers51@msn.

com. 



 In 1835, the United 
States received a gift 
from a British chemist 
named James Smithson 
on his passing.  Smith-
son was the bastard son 
of the Duke of Northum-
berland, and a wealthy 
man in his own right.  
His will directed the US 
government to use the 
money to increase 
knowledge among men. 

President Andrew Jack-
son and many others 
were dubious about ac-
cepting a gift from the 

son of a British Noble-
man.  After all, the Brit-
ish had put Washington 
to the torch less than 20 
years ago.  But former 
president John Quincy 
Adams, who supported 
the arts and sciences, 
insisted the country had 
“an imperious and indis-
pensable obligation” to 
put Smithson’s money to 
good use.  After several 
years he finally con-
vinced Congress to ac-
cept the grant, and in 
the end the gift the 
United States thought 

about turning down led 
to the museum that may 
be John Quincy Adam’s 
greatest legacy:  The 
Smithsonian.  From the 
Greatest Presidential 
Stories Never Told by 
Rick Beyer. 

visitors stayed for the good 
company and great food. 

I want to thank everyone 
who came and shared this 
year.  What a memory we 
made! 

Humming Bird 

Picture to right is of Hunt-
ers Widows Rendezvous. 

The Hot Iron Rendezvous 
was small this year, and I’m 
going to blame the 
weather.  Those hearty 
mountain men and women 
who braved the rain and 
snow had a good time.  
There were numerous day 
trippers!  Some came to see 
the iron being pounded, 
while others came and 
joined in the dutch oven 
cooking.  Many of these 

Hunters Widows Rendezvous continued  

The Bastard & The Brahmin 

Hot Iron Rendezvous by Gina Paterson 

more that deserve mention, 
please know that you are 
appreciated and we are 
thankful to you as well.  A 
special thanks to all at the 
Fort who donated money to 
get Tony and Jim into 
dresses so they could visit 
us in camp on Saturday.  
Your donation are greatly 
appreciated and guys, you 

looked “lovely”.   

Be a part of the HWR next 
year-it’s #10, but it could 
be the last one.  We are 
looking for interested par-
ties to help continue the 
tradition.  Get your friends 
together and help us next 
year.  It’s a Blast!  Thanks 
again to everyone who at-
tended this years event. 

More thanks to Phyllis Keas 
and Judy Brown who ran a 
Farkle Parlor in their tent 
and concocted this year’s 
frolic.  Wendy Collins who 
helped in the kitchen, and 
Pat Pennington’s grand-
daughter Nikki and her 
side kick Sally for hauling 
water for us. 

I know there are many 
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TRT Officers 

 Captain Tony Thom 

Lt. Jerry Clower 

303-877-6848 

Purser Gina Paterson 

303-960-6850 

Scribe Wayne Rogers 

303-947-2532 

Land Use Committee: 

Jim Talbert 

303-718-4708 

Donna Bear 

Registry is OPEN 

Range Officer 

John Callor  720-296-5993. 
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Tavern biscuits are an 
early American biscuit 
having extra ingredi-
ents, which make them 
into a treat, something 
like a cookie.  I suspect 
they may have been of-
fered as bar food in old 
taverns.  This recipe is 
from “The Virginia 
Housewife” by Mary 
Randolph (Washington:  
Davis and Force, 1824). 

To 1lb. of  flour, add 1/2 
pound of sugar, 1/2 
pound of butter, some 
mace and nutmeg 

powdered, and a glass of 
brandy or wine; wet it with 
milk, and when will 
kneaded, roll it thin, cut it 
in shapes, and bake it 
quickly. 

For the modern reader I 
suggest using 1/4 tsp each 
of powdered mace and 
nutmeg, 2.5 oz brandy, and 
5/8 cup of milk.  Use 
enough milk to make a co-
hesive dough but only 
enough to hold together 
nicely, not a sticky ball.  
Roll to 1/2” thick, thinner 
than common biscuits.  I 
have baked it at 300-400 
degrees, 400 may not need 

much more than 10 min-
utes, 300 could be up to an 
hour.  Break a biscuit open 
to be sure is done .  This 
makes about 40 2 inch 
round biscuits. 

Camp Bitch. 

Editors note: 

I recently received an 
email from a member ask-
ing why I had not written an 
article thanking the officers 
that had served previously.  
I think at first I was defen-
sive as if he was attacking 
me, but I think he was just 
saying we need to remem-
ber that we wouldn’t be  

Hats off to you!  I had a lot 
of help and want to thank 
Mike Bear for organizing 
the knife and hawk throw.  I 
want to thank Robert Worm 
for his running the shooting 
range.  I couldn’t have 
done it without their help.  I 
had many people tell me 
what a good time they had 
at Trapper Days. 

Segundo:  Mike LaFoe- 

where we are if not for 
standing on the shoulders 
of those who came before 
us.  So in that spirit I want to 
thank all who have volun-
teered their time in the past 
and together we will con-
tinue to build something for 
the future.  If you ever felt 
you didn’t get proper 
thanks for your efforts, this 
is for you…THANKS!!! 

Page 7 

Trapper Days by Mike LaFoe  

Tavern Biscuits by Pat & Stu Wier 

Trapper Days continued 

the traders! 

The grand opening of the 
Fort was fantastic!  There 
were speakers, awesome 
fireworks, and food served 
to one and all.  A special 
thanks to the TRT members 
that cooked desserts for the 
event, people must have 
liked them because they 
were all eaten, scraped  

clean in fact.   

Tell you what, I have been 
to a rendezvous or two in 
my day, but I was surprised 
to learn how much work 
went into putting one to-
gether.  Being Segundo 
and doing registration 
really made me appreciate 
those who have done it and 
will do it in the future. 

Well what can I say besides 
it was a wonderful rendez-
vous.  There were a total of 
82 camps, making this 
years vous bigger than we 
have seen for awhile.  It 
was wonderful to see so 
many camps and Traders 
Row was filled and people 
were happy to see so many 
of them.  Thank You to all 
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As editor I have to 

again thank the 

many contributors to 

this newsletter, this 

is truly a members 

publication now and 

not just something I 

put together.  It is a 

pleasure to have so 

much input and I 

hope you all 

continue to share 

your special 

knowledge with us 

all.  Anyone who 

wishes to submit an 

article may email me 

at any time and I 

will use in an 

upcoming edition as 

space allows, but be 

sure it will be 

published. 



 


