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News Room
ANNuAl HARvest DiNNeR

Holy Family Catholic Parish will hold their Annual Harvest 

Dinner on Sunday, November 3rd from noon to 4 p.m.  

Featuring a traditional Thanksgiving meal, there will also 

be drawings for a Harvest Basket and one of  their “famed” 

hand-made quilts.  The cost for adults is $8 each, children 6 to 

12 are $5, children 5 and under are free.  Immediate family can 

pay a flat rate of  $25.  Delivered meals within Three Forks 

are $10. For more information or to purchase raffle tickets if  

you are unable to attend the dinner, call Mickie Imberi at 285-

6500.

CHRistmAs stRoll

The Three Forks Chamber Christmas Stroll is scheduled 

for Friday, December 6th from 4 to 8 p.m. Stroll committee 

members include Debi Pierce, Debbie Kramer, Hillary 

Folkvord, and Regilyn Johnson. The group is seeking 

additional help in putting together the event and anyone 

interested is asked to contact Val Aughney at 285-3992.

Vendor space for those not in the business district is also 

available. Contact the Chamber to reserve your space at 285-

4753.

A staple at each Christmas stroll is the appearance of  Santa 

& Mrs. Claus. Look for the Angel Tree at First Security Bank 

again this year as well as craft vendors and many businesses 

hosting open houses.

Watch your mail at the end of  this month for the special 

publication featuring detailed Stroll information.

tHRee RiveRs DefeNse sAfety 
woRksHop

A Personal Safety and Self  Defense Workshop will be held on 

Saturday, November 9th from 9 a.m. to 5 p.m. Participants will 

learn about personal safety and self  defense in a comfortable 

and supportive environment. This will be a small group 

workshop to allow maximum individual training time for each 

participant. Participants will also learn about basic violence 

dynamics and violence prevention through risk awareness, 

reduction, recognition, and avoidance. There will be practicing 

of  basic, easy to learn and easy to apply physical self-defense. 

Pre-registration is required. For more information email 

3riverstkd@gmail.com or call 406-580-5190.

vet pRogRAm Nov. 11

Three Forks’ annual Veteran’s Day Program will be held on 

Monday, November 11th at 9 a.m. at the Three Forks High 

School Gym.  

Elementary Music Director Lucy Frank has been involved 

with the program for years and has arranged for Gallatin 

County Sheriff ’s Deputy Dane Vranish to be guest speaker 

this year. Deputy Vranish is also a Major in the US Army 

with 18 years of  service. He is an aviator who has served 

two years in Afghanistan with the 101st Airborne, 1oth 

Mountain and 82nd Airborne Divisions. Vranish’s awards 

and commendations include Air Medals (x2), Global War on 

Terrorism Medals (x2) Army Commendation Medals (x4) 

and Army Achievement Medals (x2). He is also a Montana 

native—born and raised in Kalispell, he graduated from 

Flathead High School in 1990 before receiving a B.S. in 

Aeronautics from the University of  North Dakota.

The program will also feature Frank as she directs elementary 

students in musical tributes to our nation’s veterans. “It’s 

probably one of  the oldest programs in the state,” she reports. 

As a gesture of  appreciation, Elementary Principal Jerry 

Breen said there will be an appreciation dinner for Veterans on 

Friday November 22nd during lunch hour.
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by Christina Kamps

“Do you love what you do, honey?” Ruth Arnold asks. Not 
really waiting for an answer, she adds, “It’s so important.”

Quilting is often referred to as a labor of  love. Arnold has 
saved cardboard templates, extra applique pieces and patterns 
from each of  the three quilts she has made in her lifetime. 
Along with this collection of  mementos Arnold also keeps 
a variety of  ribbons won at both the Saginaw County and 
Michigan State Fairs. 

Arnold moved to Three Forks at the age of  ninety-four to be 
closer to her daughter, Carolyn Schnicke. Prior to relocating, 
Arnold had lived much of  her life in Flint, Michigan after 
growing up in Ohio. She began sewing at the age of  ten 
and made much of  her own clothing as well as that of  her 
two children, Carolyn and Don. Arnold served as the Flint 
Welcome Wagon Hostess and through community work such 
as this and the desire to decorate her home, Arnold found all 
sorts of  things to design and create from crafts to square-
dancing clothes and curtains. “I even reupholstered my 
davenport,” Arnold beams as she waves toward the beautiful 
sofa at the Three Forks home she shares with her son, Don 
Arnold. 

When Ruth decided to make her first quilt, she selected a 
pattern called “Martha’s Vineyard” by Stearns and Foster 
as part of  it’s Mountain Mist line. The now classic pattern 
features appliquéed vines, leaves and grapes. Arnold 
creatively gave the grapes a smooth round look by sliding a 
nickel under the circles of  violet fabric as she carefully hand-
stitched the fruit into place. The coins were simply slid out as 
the finishing stitches were made. Arnold began the project in 
October of  1961 for Carolyn. The reverse side of  the quilt is 
as beautiful in stitching detail as the front and also features 
the words To Carolyn with Love, Mother 1962 as part of  the 
quilting. Arnold says she spent many evenings stitching into 
the night while watching The Tonight Show Starring Johnny 
Carson.

“Just because I could do it by watching his show…that was 
nice because he’s gone now,”  Arnold reminisces. Once the 
quilt was completed, Arnold decided to enter it in the 1966 
Saginaw State Fair. The piece had been completed without so 
much as a single machine stitch and the quality was obvious 
to those she would show it to. Still, Arnold was nervous 
about how it would do in front of  a judge, so she sent her son 
Don into the exhibit building to report back to her on it’s 
placement.

“Don came out and said ‘Mom, you won everything!’” she 
recalled. The quilt was adorned with ribbons; a blue ribbon 
signifying first place for best applique, a large purple rosette 
announcing her clinch of  the sweepstakes and a gold ribbon 
issued by the Michigan State Fair to county fair exhibitors. 
The honors allowed her to enter her Martha’s Vineyard quilt 

Century in stitches

Ruth Arnold shows her “martha’s vineyard” quilt she made for her daughter Carolyn. this was the first quilt she ever made 
and it took all awards at the saginaw michigan fair in 1966.
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in the Michigan State Fair in Detroit the following 
summer where it won First Prize in the competition 
that featured other winning entries from Michigan 
County Fairs.

“When I made my first quilt, I just wanted to make a 
quilt,” said Arnold. “I didn’t know how valuable it was 
until someone asked me if  I had it insured!”

That year she decided that she would start another 
quilt--this time for her son. Don’s quilt would be the 
“Spring Wreath” pattern also by Stearns and Foster. 
The same attention was given to the quality and 

detail and the large queen-size quilt took several years 
to complete. It too features a personalized insignia 
quilted into its backing. The finished project was 
entered into the Saginaw Fair in 1977. It won First 
Place and the Best of  Show award, sponsored by The 
Stearns & Foster Company. Mrs. Arnold received a 
letter and award check from Stearns & Foster within 
a few weeks.

With much success on her first two quilts, Arnold 
set out to do something a bit different for her third. 
It would again be an applique, however she chose not 
to use a pattern. Arnold’s original design used bed 
sheets in a warm cream tone and appliquéed narcissus 
flowers. She finished the edges with a matching ruffle 
in time for entry in the 1980 Saginaw Fair. Yet again 
accolades abounded as Arnold acquired another first 
place ribbon. 

Arnold’s husband Clarence was supportive of  her 
hobby. Sadly, a brain hemorrhage took Clarence 
suddenly in 1981.  “It all happened so quickly,” she 
sighed as she affectionately remembers him. “He was 
so smart and could do anything. He could paint. He 
could fix anything. He could make anything.” Ruth 
recounted how the jewelry she was wearing featured 
stones they had found while on a trip to Arizona one 
year. “He made me this necklace, this bracelet and this 
ring,” she said. “We had a great marriage and he was 

a great father. We had so much fun. We used to square 
dance all the time…” she hesitated before asking, “Do 
they still square dance around here?”
Today, over fifty years have passed since Arnold 
began her first quilt stitch, but each of  the quilts 
looks as fresh and perfect as the day they were 
completed. As Ruth lifts the Narcissus quilt from it’s 
neatly-packed box, she beams, “this is my favorite!” 
Crisp sheets of  tissue paper float to the floor from 
between the tidy folds, yet she doesn’t hesitate to 
spread the large heirloom out before her, proud to 
share her accomplishment with an admirer. Close 
examination of  the neat and nearly even stitches lends 
to the realization of  just how much time went into 
completing the quilts by hand. 

Failing eyesight prevented Arnold from continuing 
with her hobby beyond the 80s, but the tremendous 
pride she has in her work and her love for her family is 
as alive as ever. At 101 years old, Ruth is in relatively 
good health--save for her hearing and vision--and 
credits it mostly to genetics, but also to having been 
active.

“My mother was German and my father was English. 
I’m a half-breed with good genes,” she joked. 

Arnold says she spent a lot of  time at the playground 

this 2001 photo shows Ruth with the spring wreath Quilt 
she made for Don. the quilt was a winner at the 1977 saginaw 
fair.
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by Art Kehler

Slowly twirling across the water’s surface, the yellow 
leaf  hinted at the gilded residents lurking below.  
The scent of  molding leaves permeated the crisp 
air.  On that early-November day,  I was standing by 
my favorite fishing hole on Willow Creek, a short 
distance upstream from Willow Creek Reservoir 
near Harrison, Montana.  To my left, a small wooden 
bridge cast its shade over the pool’s deepest part.  
On the stream’s far side,  a sunken log extended into 
those dark depths, forming a lair for large trout.      
                                                      
Although I wouldn’t have spurned a rainbow, I was 
primarily casting for spawning brown trout.  I was 
equipped with  a weight-forward, sinking fly line 
tied to an 10-foot, 3X tippet.  At the leader’s end 
dangled a large, brown marabou streamer that I 
had affectionately dubbed--”Darth Baiter.”  After 
false casting, I laid that feathered bait slightly 
upstream from the log.  I waited until old Darth 
reached the deepest recesses of  the hole.  Then, I 
spun the streamer sharply upstream and began a 
rapid retrieve.  Flicking the rod tip in a series of  
short, pulsating strokes, made the willowy, marabou 
tail waggle feverishly.  As a result, Darth Baiter 
tauntingly mimicked a minnow that, having seen a 
hungry trout, was frantically swimming to safety.  
For any trout worthy of  the title, “game fish,” such 
a blatant challenge is the human equivalent of  a slap 
across the face with a greasy, leather glove.   

Thanks to the bludgeoning strike, setting the 
hook proved unnecessary.  As the rod tip surged 
violently toward the water, I inhaled a startled gasp 
which caused my jockey briefs to be drawn into 
a reclusive bodily region seldom visited by cloth.  
Simultaneously, my teeth clashed together with 

sufficient intensity to cleanly bisect a lead sinker, 
and my eyeballs bulged to horsefly-like proportions.  
Still in the same breath, both feet shot sideways to a 
wide stance while my knees bent deeply.  Thus, in a 
microsecond, without the aid of  a single conscious 
thought, I had assumed the classic “fisherman’s 
fighting posture.” 

Abruptly, the heavy fish streaked for the branches 
attached to the aforementioned log.  There was no 
doubt that, if  it were able to wrap the leader around 
those limbs, the battle was lost.  So, I leaned back, 
drawing the line perilously tight.  The fray raged to 
and fro as, like heavyweights trading body blows, we 
slugged it out for an extended time.  

Just as I thought the rod would splinter, the trout 
changed tactics and lunged for the bottom of  the 
hole.  Through the line, I could feel  its jaw scraping 
the stream’s rocky bottom as the veteran water 
warrior tried to dislodge the streamer.  Despite 
the strain, I kept the rod tip raised.  By now, it was 
obvious I was locked in hand-to-fin combat with 
the aquatic equivalent of  a kung fu master.  While 
lightning fast, every move was fluid, with no wasted 
effort.  It was as though I could interpret the 
calculated scheming of  its mind.  

 After a period of  deep-water, parry and thrust, in 
the blink of  an eye, the fish charged downstream.  
The reel screamed as I applied pressure on the 
departing line, trying to turn my dogged foe.  With 
strong thrusts of  its tail, the trout strained mightily 
to cross into a downstream hole.  Just inches before 
reaching that goal, it turned and headed my way.  
The tide of  battle had turned.
 
As my shadowy foe drew grudgingly closer, for the 
first time, it broke the water’s surface.  Writhing 
in the sunlit water directly to my front, the fish 
appeared as a living bar of  gold.  Barely fitting my 
net, I managed to heave the male brown trout onto 
the bank, where it laid with its, “gills a-flopping,” 
while I laid nearby with my, “nostrils a-flaring!”  
Shortly, I stretched out my measuring tape.  From 
the tip of  his hooked jaw to the end of  his tail, 
measured 25-inches.  Arrayed in spawning finery, 
he was truly a sight to see.  The exquisite blends of  

gold, yellow, tan, brown and red hues were dazzling.
  
Immediately, visions of  triumphantly returning 
to town, with trophy in hand, danced in my mind.  
Word travels fast in a small town, and I just knew a 
brass band awaited me in Harrison.  Also, I imagined 
the town’s only sidewalk thronged with cheering 
citizens while fair maidens scattered marabou 
feathers in my path. 
 
Then, a sobering thought entered my mind: “This 
critter, and I share a common ancestral homeland.”  
After all, my surname is ethnic German, and he 
was clearly a specimen of  the German brown trout 
stocked in our continent’s waters centuries prior.  
Thus, I dubbed him--”Bismarck.”  In a further 
extension of  my fertile imagination, I considered 
that, some two centuries previous, my great -great 
grandfather, Fritz “Fischersnagger” Kehler may well 
have combated his great-great grandfather in a Black 
Forest stream.  As well, the insight dawned that, 
if  uber-gramps Fritz hadn’t released my worthy 
adversary’s distant ancestor, this day’s treasured 
events could never have happened.

In the end, I just couldn’t take that splendid 
creature’s life.  I placed Bismarck back into 
Willow Creek, holding  him until his strength 
returned.  Then, ensuring his status as a “foe not 
soon forgotten,” with a disdainful swish of  his 
tail, Bismarck splashed water into my face before 
returning to his lair. 

There is no photograph of  that fish.  No one but me 
ever saw it. Thus, the band never sounded a note, 
the crowd never cheered, and no feathers fluttered 
in the air.  But, to me, none of  that matters.  I will 
carry the memory of  that epic struggle with me 
to my dying-day.  In the final analysis, that trout’s 
unconquerable spirit deserved a more noble demise 
than a frying pan and a lifeless photo on a wall.  
Auf  Wiedersehen (farewell), Bismarck.               
                       

Art Kehler lives in Harrison, Montana.  His essays, 
stories and poetry, have been published in regional 
newspapers, nationally-recognized literary magazines 
and on-line magazines.                

A foe 
Not soon 
forgotten



you say potato...
By Dorothy Meyer

In the hospitality industry, rarely do the employees 
have holidays such as Thanksgiving off. We are in the 
midst of  deciding the choices for our Thanksgiving 
Brunch at work - with all the old arguments coming 
into play. Everyone has their favorite dishes and it 
has been interesting listening to the round-table 
discussions on how to turn Aunt Jo’s famous green 
bean casserole into a fine-dining dish that’s elegant 
yet tasty. If  we are going to be working, we want to 
eat the familiar on America’s most revered day of  
dining. Good thing Chef  has a sense of  humor and 
empathy for those (himself  included!) who will be 
away from their families and listened when we said 
there absolutely, no doubt-about-it, had to be mashed 
potatoes on the plate. Who eats Thanksgiving Dinner 
without mashed potatoes? Talk about Un-American. 
The smashed taters are a must!
 
Discussions on the merits of  mashed potatoes ran the 
gamut - with the arguments on what dairy (if  any!) to 
use, to rules on the mixing, down to even the types of  
potatoes that are used. This is where things got tense. 
When Chef  suggested serving a starch other than 
potatoes with his turkey - well, let’s just say mutiny 
was among us. After some back and forth bickering, 
Chef  finally conceded to the masses and now mashed 
potatoes are back on the menu. Below, I will attempt 
to give you the options that were heard, along with a 
few of  my own suggestions.
 
The type of  potato used for mashed potatoes is crucial 
and people certainly do have their preferences. It all 

comes down to science, however, as particular potatoes 
have higher starch contents which directly affects the 
texture and make-up of  the actual mashing. “Floury 
and Waxy” are both terms used to describe potatoes, 
each with their own attributes when mashing. Floury 
types like Idaho and Russet, have more starch with 
lower moisture content, making for a smoother and 
creamier texture. They do fall apart more easily 
though, as they are able to absorb more moisture. 
Waxy potatoes, like Yukon Gold and Red potatoes 
have thinner skins with less starch and boil well, 
keeping their structure. They absorb less moisture 
and are difficult to get smooth however, resulting 
in a glue-like substance if  not mixed properly. The 
best recipes call for a mix of  potatoes. My favorite is 
from the Sac, which has both Yukon Gold and Sweet 
Potatoes and is a dieter’s worst nightmare. (Since 
leaving, I swear five of  the pounds I have lost are due 
to not enjoying spoon after spoon full). Sweet Potatoes 
add a rich color, buttery texture and a sweetness 
beyond compare. Hands-down favorite for this girl.
 
Some folks like to leave the skins on, which gives a 
good dose of  vitamins and minerals. There are merits 
to both peeling before boiling, and to peeling after, but 
I will leave that up to you. One thing that I do find 
to be essential is salt in the water. I have also heard 
about adding a ham hock or even bacon to the water 
for boiling, which adds smoky flavor - and who can 
resist bacon? Right? Test the potatoes with a fork 
after boiling to see if  they are done - if  the fork goes 
through with little resistance then color them done. 
You do not want the potatoes too done as they will 
simply fall apart and become mushy. Again, cooks 
disagree on the tools used for mashing. Overbeating 
breaks down the cells and results in releasing too 
much starch which can cause gumminess, so if  you use 
a hand mixer be extra careful. Simple hand mashers 
are best but take a little extra work, but since it is 

the holidays why not go the extra distance when 
preparing such an important meal?
 
Do you dare use dairy? I cannot imagine NOT using 
any dairy in my mashed potatoes, but there are those 
unfortunate souls whose dietary requirements do 
not allow the “good stuff.”  Chicken stock and non-
dairy creamer can be substituted in those instances. 
For those of  us who simply do not care about the 
calories let’s start with butter and lots of  it. The 
butter needs to be room temperature before adding 
and should be cut into the potatoes gradually so it all 
mixes in perfectly. The next additions are the most 
controversial - the actual dairy added for creaminess. 
I’ve heard whipping cream, regular cream, half  and 
half, buttermilk, milk, sour cream, cream cheese, 
cheeses in general and actual mayonnaise. I could 
write a book on the benefits of  each one. The choice 
is yours to make, but with a couple guidelines. If  
using milk or cream, add a little at a time to avoid the 
potatoes becoming too watery. When adding mayo, 
sour cream or cheeses of  any kind, too much can make 
it all bind together and lose the taste of  the potatoes, 
leaving you with too much tang. We have some time 
before the big Turkey Day, so why not make a few 
batches of  different recipes? You’ll find you have your 
own version that you’ll want to stick to. Like mine. 
I’ll choose the Sac’s Sweet Potato Mashers even if  it 
makes those extra pounds stick to my hips. I obviously 
know what’s good for me.
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Dorothy Meyer has been a contributing 
writer for the Lewis and Clark Journal 
for over seven years.  Her life adventures 
have recently taken her to Fort Benton, 
Montana where she serves as Manager of  
the Historic Grand Union Hotel. She holds 
a special place in her heart for Southwest 
Montana and is glad to maintain a 
connection here through her writing. 
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vaccines for Adults
Sponsored by Railway Drug

Quick—do you know if  you’re up to date on your 
vaccines? Or, do you think of  vaccines as just kids’ 
stuff ? Apparently lots of  folks do, given that way 
too few adults receive the recommended vaccines. 
That puts them—and those who come into contact 
with them—at greater risk for vaccine-preventable 
diseases.

Consider this: 

• In 2012, there were 42,000 cases of  whooping cough 
(pertussis)—the highest number in a single year since 
1955. Nearly a quarter of  these cases were in adults. 
Most of  the babies who died from the disease, in fact, 
picked it up from an adult in the home.

• In 2011, most of  the 4,000 people who died from 
pneumococcal pneumonia were older than 50. The 
highest rate of  death was in those older than 65, yet 
only two-thirds of  this age group receive the vaccine.
  
• Only about one-third of  U.S. adults at high risk for 
hepatitis B have received the vaccine. Fewer still have 
received a vaccine for hepatitis A.   

If  you’re someone who’s afraid of  vaccines, you need 
to know this: You can’t get a disease from the vaccine. 
They won’t cause you harm. Instead, the more people 
who receive vaccinations, the fewer germs are around 
you. Vaccines virtually wiped smallpox and polio off  
the face of  the map.

How does this all work? Vaccines ally with your 
body’s natural defenses to safely develop immunity. 
But first a reminder about immunity: When germs 
invade your body, they attack and multiply, causing an 
infection. Your immune system works bravely to fight 
it off. This leaves your body with a supply of  cells that 
now recognize this invader, providing immunity.

Vaccines imitate, but don’t cause, an infection. They 
help the body learn how to respond if  a real infection 
attacks your body. As your body builds immunity, 
however, it is normal to have mild symptoms such as 
fever.

So which vaccines do adults need? Recommendations 
vary depending upon your age, overall health, and 
medical history. It’s really important to stay up to date 
with vaccines if  you have special health conditions 
such as diabetes or cardiovascular, liver, or renal 
disease. That’s because some vaccine-preventable 
diseases may put you at increased risk for serious 

complications. 

Your doctor may also need to make adaptations 
with vaccines if  you are pregnant or have a medical 
condition. For example, in certain cases, you may need 
to avoid the nasal live attenuated influenza vaccine 
and use an injectable form instead.

Remember: all adults—no matter how healthy you 
are—should have a seasonal influenza vaccine every 
year. You can with your doctor about your schedule 
for these vaccines:

- Tetanus, diphtheria, pertussis (Td/Tdap)
- Varicella (chickenpox)
- Human papilloma virus (HPV)
- Zoster (shingles)
- Measles, mumps, rubella (MMR)
- Pneumococcal
- Meningococcal
- Hepatitis A 
- Hepatitis B3

Be healthy and stay well!   

Nothing herein constitutes medical advice, diagnosis or treatment, 
or is a substitute for professional advice.  You should always seek 
the advice of  a professional if  you have questions or concerns 
regarding the above mentioned content.

~The production and distribution of 
this publication is made possible 
by our ADVERTISERS. 

~If you enjoy receiving the Lewis 
and Clark Journal, please take a 
moment to thank them, and let 
them know you saw their ad here!

Motorsports
Performance

Barry Welch
406.209.3331

19 Ava Way | Three Forks, MT   59752 
PerformanceMotorSports@gmx.com

Fast, friendly, local service on all makes & models!

Call us for repair on bikes, sleds, ATV’s 
and small engines!
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Bountiful options in 
three forks
Story by Amber Veltkamp

Many people enjoy trying new foods and making new 

recipes.  Others may be looking for a cost-effective way 

to feed their families.  Bountiful Baskets allows local 

families an alternative option for fresh produce.

Bountiful Baskets Food Co-op (BBFC) was started by 

two women, Tanya Jolly and Sally Stevens, in 2006.  

BBFC started with two pick-up sites and has since 

spread to hundreds of  sites in twenty-three states. In 

this area, there are sites in Belgrade, Bozeman, Man-

hattan, Three Forks, and Toston.  BBFC operates on a 

rotating A week/B week schedule.  “A” week pickup in 

Three Forks is 1:15 p.m. and “B” week pickup is at 10:45 

a.m.

According to www.boutifulbaskets.org, Bountiful Baskets 

is “a not-for-profit food co-op for families that want 

to have more fresh produce for less money. In order 

to participate, you must set up a free account on the 

website. BBFC is a group of  people who work together 

for mutual benefit. This is a grassroots, all volunteer, 

no contracts, no catch cooperative. Since there are no 

employees at Bountiful Baskets, we as a group pay rock 

bottom prices on your food. This also means the co-op 

would not happen without volunteers.”

A Bountiful Basket is typically half  fruits and half  

vegetables.  A conventional basket is $15 with a $4.50 

handling fee.  (A certified organic basket is available for 

$25, with the same handling fee.)  For a grand total of  

$19.50, you are getting approximately $50 worth of  

produce, according to www.bountifulbaskets.org.  It’s 

not unusual to receive 25-30 pounds of  produce in each 

Bountiful Basket. Since this is a not-for-profit co-op, 

“participants” make a “contribution” each week they 

want to “participate.”  It’s not a business with customers 

purchasing produce.  You aren’t obligated to participate 

every week; if  you know you want to pick up a basket on 

Saturday, you must make your contribution online the 

Monday or Tuesday before.  

When asked about some of  the benefits of  the pro-

gram, a few local participants weighed in on the bas-

kets. Kelly Cooke says, “It makes you think outside the 

box with meals.  It makes you eat a healthier lifestyle.”  

Stephanie Messman agrees, “We have tried things we 

normally wouldn’t, plus it makes it easy to have a fresh 

fruit or veggie when we wouldn’t otherwise.”  Rona 

says her mom never made her try new things, so she 

“was basically only eating apples, bananas, and broccoli” 

until Bountiful Baskets came to her small town.  “I love 

Bountiful Baskets because I’ve tried (and liked) so many 

new things!”  

Although most participants agree that the program is 

a great resource, some have mentioned the downfall to 

such “bountiful” produce may be waste if  it is not all 

used. Local participant Jessica Matheson mentions that 

sometimes she ends up wasting food because the produce 

she receives is not in her meal plans. The surprise of  not 

knowing what will be in the baskets can be a positive and 

a negative.

Also, a participant has a short time window, twenty min-

utes, to pick up their produce. In addition, if  they plan to 

be out of  town during that time frame, they must have 

someone pick it up in their place and that person must 

have the their receipt. If  a participant does not pick up 

their produce, it will be donated to the local fire depart-

ment. 

After a participant has selected the number of  Bountiful 

Baskets he or she would like, they may choose from a list 

of  add-ons.  These vary by week, but often include gra-

nola, bread, coconut oil, tortillas, and cases of  produce.  

In recent weeks for example, seven pounds of  Fuyu 

persimmons were available for $9, twenty-five pounds 

of  tomatoes for $14.25, and five loaves of  organic multi 

grain bread were $12. Recently, 40 pounds of  Honey-

crisp apples were available for only $32—80 cents a 

pound.  Many people are overwhelmed at the thought of  

40 pounds of  anything, but participants often split cases 

of  produce with friends and neighbors.  Some friends 

alternate weeks of  ordering and then split their Bounti-

ful Basket with each other each week. 

Each BBFC site has a volunteer site coordinator to take 

care of  paperwork and to help everything run smoothly.  

Three Forks’ coordinator is Teri Whitesitt.  When asked 

why she willingly gives up almost every Saturday (she 

does have two backup substitutes for when she needs to 

be out of  town) to do this, she said, “I like to serve.  My 

husband and I serve in our church and in our commu-

nity.  We do lots of  volunteering.  If  not for volunteers, 

where would our country be?”  Teri’s favorite thing 

about Bountiful Baskets is that “it’s like Christmas every 

weekend.  We never know what we are going to get!” 

Highway 287 • Harrison, MT • (406) 685-3207

Catering Available

 685-3207

Our burgers are from our own beef raised here 
in our own pastures...naturally!

Open Sun-TueS 7am-3pm | Wed-SaT 7am-8pm

e PRIME RIB f

Thursday Night Special
Hamburger, Fries, & Milkshake for $7

10x10’s & 10x20’s
Now Available!

OLD TOWN 
“PARK & STOR”

4 Conifer Trail & Old Town Road 
Three Forks, MT 59752

Mini Storage Lockers: 5x5 • 5x10 • 10x10 • 10x20
“Park and Stor” Vehicles: RVs • Trailers • Trucks • Autos

(406) 285-5233

~ GET READY FOR WINTER ~
Store your summer toys with us!

COLLEGE STUDENTS! Call us to store 
your extra stuff!

Still the lowest prices in Three Forks! 



the LewiS and CLark JournaL  |  Page 9

LewisAndClarkJournal.com November 2013

AND Not a Real Estate Licensee • www.mickiesmobiles.com

406-285-6500

Real Estate Solutions for Real People
• We Buy Houses - CASH • We STOP Foreclosures

• We Repair Credit • We Pay Referrals

123 n Main street, suite 2 | three Forks, Mt 59752
Mon-Thurs: Open at 10 am; Closed Friday; Sat by appt only

406-285-6866
Brighten your holidays with a Clear Gloss Conditioning 

Treatment & Blow Out! Only $30 (reg $55)

Jamie Lyn Demaray

406-209-5590

Massage for the mind, body and soul
Deep relaxation, stress and pain relief

Licensed Massage Therapist

Indigo Healing Massage

NOW AT 119 MAIN STREET

One Month Unlimited Tanning 
Only $25! (reg $40)

three forks Bountiful Basket Adult volunteers (left to right) 
kelly Cooke, Coordinator teri whitesitt, Alexa van Horn, 
and Jennifer wagner.
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Each week, several people show up one hour before 

basket pickup time to help unload the truck, distribute 

produce, and break down boxes.  BBFC couldn’t oper-

ate without volunteers.  Teri says she’s “met some neat 

people who come together with others for the good of  

our community.”  

She adds, “This is an economic way to co-op with others 

to get great quality produce.  Fruits and veggies are 

usually expensive, but this is a good opportunity to get 

healthy meals on families’ plates.” 

More information may be found on Bountiful Baskets at 

www.bountifulbaskets.org.  First time participants will 

need to click on “New Participant Instructions,” and 

complete the registration and contribution process. 

  

and outdoors as a youngster. “I hate to brag but I was 
really good at sports. My mother said I could run like 
a deer.” Arnold also had a love for the game of  golf, 
boasting that she had gotten an eagle once and had 
even pitched a no-hitter baseball game.

But with longevity sometimes comes the burden of  
seeing those you love pass away. Just this past June, 
Carolyn lost her battle with cancer at the age of  73. 
The loss of  her daughter has left Arnold heartbroken. 
“She would do anything for anyone. I miss her every 
day.”

She is glad to have the continued company of  her 
son-in-law, Gary Schnicke. “He’s a wonderful man,” 
she compliments. Ruth is a charming and warm 
personality herself, with a witty sense of  humor and a 
generous spirit. “I try to be nice to everyone, because, 
why not? People in Three Forks have been so nice. I 
just love the people here.”

She especially enjoys seeing children in the 
community. “Sometimes, if  I have a spare dollar when 
I’m at the grocery store, I will give it to a young kid 
to see their face just light up with surprise. Kids are so 
wonderful. They are so smart and intuitive.”

Ruth offers a quick word of  advice to parents. “It goes 
by so fast. It’s unbelievable. Cherish your kids. They 
grow so fast.” 

Smart advice. With over a century of  experience, 
Ruth Arnold should know. She will celebrate her 
102nd birthday on November 12th.

Ruth and Carolyn on september 12th, 1977 at the entrance 
gate of  the saginaw fair in michigan. Carolyn made the trip to 
see her mom’s prize winning bridal wreath quilt made for Don.

Ruth Arnold siting on the sofa she reupholstered herself. At 
the age of  101, Arnold still lives in her three forks home.

Ruth’s favorite quilt is her own original design—an appliqué of  
narcissus flowers.
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Carving His way 
Story and Photos by Lora Thorson

It’s a busy time of  year for meat processors. Brent 

Reichman knows this all to well. He and his wife, 

Amanda own Milligan Canyon Meats, outside of  

Three Forks. 

Brent bought Milligan Canyon Meats in 2003. Now 

celebrating ten years of  being in business, Brent is 

glad he took the steps to buy the business. “I was 

approached by the former owner my senior year of  

college,” Brent explains, “and I was a Business major. 

I thought it seemed like a very viable business and I 

was familiar with it because my family had taken meat 

here for years.” Growing up on a polled Hereford 

ranch in Manhattan, Brent was no stranger to the 

full-circle process of  raising beef. The rest, as they 

say, is history.

One glance into this thirty-five year old facility will 

show one of  Reichman’s top priorities, cleanliness. 

“It’s very important that we keep this place clean and 

the animal clean through the entire process.” Brent 

explained that meat will spoil more quickly when it’s 

not properly cleaned and that sometimes this is where 

processors cut corners. 

When the animal is split in half, bone dust and blood 

left on the meat will make it spoil more quickly. Also, 

hair not washed off  of  the animal can contaminate 

the entire process, including cutting and packaging. 

Power washing the animal twice before it even hits 

the cooler is an integral part of  Reichman’s process. 

“It’s very tedious and that’s sometimes the reason why 

it’s not properly done at some facilities,” explained 

Reichman.

Another important service that Milligan Canyon 

offers is vacuum-sealed packaging, which Reichman 

says can make meat last three times longer than 

“There are a lot of  butchers out 
there but not very many meat 
cutters.” ~ Brent Reichman
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(top Right) A view of  the beef  freezer, where the “quick freeze” 
process helps maintain freshness at a frigid -10 degrees farenheit.

(Center Right) Brent shows where it is most important (and 
hardest) to remove bone dust, an integral part of  the cleaning 
process at the facility.

(Bottom Right) A view of  meat cutters at work.

traditionally paper wrapped meat. Each order is 

custom and personalized to the customer’s wants and 

needs. “There are a lot of  butchers out there but not 

very many meat cutters,” says Brent. He also believes 

in the importance of  “quick freezing” the meat to 

maintain freshness. His freezers are set at a frigid -10 

degrees Farenheit.

Known far and wide for their commitment to quality, 

Milligan Canyon Meats has customers who travel 

from as far as Great Falls. Many others come from 

Dillon and Helena. Brent prides himself  in being a 

small business and being able to offer what he says 

many large facilities cannot, and that is personalized 

service and quality control. He also credits his four 

employees as part of  his success—Mike Kostman, Ed 

Raisor, Traci Jensen, and Becky Potter.

Now booked solid until January, Brent has no 

trouble keeping his meat freezers full. He has repeat 

customers who book a year in advance. His busiest 

time of  the year starts right around fair time in late 

July and early August. Not everyone is so happy to 

bring their animals here, though. 

“I have had 4-H kids crying in the corrals for thirty 

minutes before they even unload their animals off  the 

trailer,” he explained. But he believes it is important to 

explain to our children why the animals are brought 

to the processor and that meat does not originate from 

the grocery store. He says it’s important to explain 

to them that the reason why we butcher animals is to 

feed families.

Milligan Canyon Meats processes beef  and pork, 

and will do specialty meats if  the animal is already 

boned out and cleaned. Specialty items include 

summer sausage, smoke stix, and jerky just to name 

a few. They are located west of  Three Forks at 269 

Cottonwood Road. 

     

ANNUAL HARVEST DINNER
A Thanksgiving meal with all the trimmings

Holy Family Catholic Parish
Historic Three Forks, Montana

Sunday, November 3, 2013
Serving Noon to 4PM

  25.00
 $8.00

$5.00
FRee

immediate Family
adults
children 6 to 12
children 5 & under

delivered Meals within three Forks $10.00

drawings to be held for a haRvest Basket & one of our famed hand-Quilted Quilts!
Ad sponsored by Kanta Products and Wagner Nursery. For more information, contact Mickie Imberi 406-285-6500
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sidewalk talk
It has been said that if  you are thankful for what you have, you’ll end up having more. And if  you concentrate on what you don’t have, you 

will never have enough. Gratitude and happiness go hand-in-hand. November reminds us to be thankful. We want to know “What are you most 

thankful for in your life?”

martha tinjum
“I thankful that I am still 
enjoying good health after 
all these years. I am 88 years 
old and have lived in the same 
house for 57 years. I am also 
grateful for my husband who 
passed away eight years ago. I 
had a sweetheart all my life.”

elizabeth elgen

“I’m grateful for our town of  

Three Forks where everyone is 

so friendly and everyone likes 

everyone. Not every town is so 

quiet and friendly.”

Dorothy letempt

“I’m so thankful to be able 

to come down to the Senior 

Center and have a few laughs, 

play cards, and get hugs from 

some of  my favorite people.”

Janette ebright

“I’m thankful for my nephew 

and niece who live in Three 

Forks. They have helped 

me so much over the last 16 

years. I’m also thankful for 

my grandchildren and great-

grandchildren. I don’t get to 

see them but I talk to them 

on the phone. They live so 

far away. But I think of  them 

often.”

Jean farnam
“Having so many friends 
makes me grateful. I am proud 
to be a part of  the Senior 
Center. Of  all of  the places I 
have lived, this feels the most 
like home.”

You Don’t Have To Travel A 
Long Time, For A Great Time

POMPEY'S GRILL OFFERS WEDNESDAY NIGHT 
PRIME RIB SPECIAL FOR $19.95 OR VISIT US 
FOR THREE COURSE THURSDAY FOR $20

Live music and poker every weekend in the Sac Bar.  
Visit our Facebook page for band listings!

Don't forget, lodging specials are offered all summer long. 
Visit  our website today for detai ls! 

5 North Ma in St reet   |   Three Fork s, MT 
 4 0 6 . 2 8 5 . 6 5 1 5   |  w w w.sacajawea hotel .com

16 E. Cedar • Three Forks, MT • 285-4088
BUY • SELL • TRADE GAMES!

Become a fan on facebook!

Now Showing at

Three Forks Video
NEW RELEASES FOR THE MONTH OF NOVEMBER

November 5th:
• Grown Ups 2
• Whitehouse Down
• Parkland
• Under the Dome: 

Season 1
• Magic City: Season 2
• Mad Men: Season 6

November 12th:
• Man of Steel
• Turbo
• Dexter: Final Season 

November 19th:
• We’re the Millers
• Planes
• 2 Guns
• Worlds End

November 26th:
• Red 2
• Jobs
• Breaking Bad: Final 

Season

food boxes
Headwaters Area 

Food Bank’s
Holiday Wish List:

• cranberry sauce
• pumpkin pie filling
• sweet potatoes/yams
• canned fruit
• stuffing mix
• french-fried onions
• cream of mushroom soup
• pie crust
• evaporated milk
• canned green beans
• roasting pans
• pumpkin pie spices

come in or call 
to sign up 

285-3559

pick up boxes 
on November 25th 

from 1pm-7pm
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SC: Senior Citizens Center
Three Forks School in Red

Willow Creek School in Blue

VB Districts at Belgrade

Daylight Savings Time 
Ends Boy Scout Troop 523 

7 p.m. Methodist Basement

JHBB at Manhattan 
Christian

B: Waffles/Sausage
L: Grilled Cheese

Election Day
TF Fire Dept Meeting 7p.m.

JHBB vs. Whitehall

B: Sausage Egg Biscuit
L: Chicken & Bacon

SC Menu: Tuna Casserole

B: Pancake/Sausage
L: Corn Dog

NO SCHOOL

VB Divisionals at Huntley
VB Divisionals at Butte 

Civic Center

VB Divisionals at Huntley
VB Divisionals at Butte 

Civic Center

veteRans’ day
• Kiwanis Mtg 7p.m. 
Lewis &Clark Motel

• Boy Scout Troop 523 
7 p.m. Methodist Basement

• TF Chamber Meeting 
7 p.m. City Office

JHBB vs. Manhattan
B: Waffles/Sausage
L: Elem. Taco Sticks

6-12th 3 Meat Freshetta

City Council Meeting 7 p.m.
TF Fire Dept Fire Training

JHBB at Ennis

B: Biscuits & Gravy
L: Mexican Haystacks

SC Menu: Ribs & Sauerkraut

VB State at Bozeman MSU
VB State at Bozeman

B: French Toast/Bacon
L: Pizza

VB State at Bozeman MSU
VB State at Bozeman

Boy Scout Troop 523 
7 p.m. Methodist Basement

JHBB vs. Townsend

B: Waffles/Sausage
L: Cluckers

Veteran’s Appreciation 
Lunch - TF School

B: Muffins
L: Turkey Noodle

JHBB at Townsend

Kiwanis Meeting 7pm 
Lewis & Clark Motel
Boy Scout Troop 523 

7 p.m. Methodist Basement
JHBB at Belgrade #1

B: Waffles/Sausage
L: Pizza Pasta

Open Tues - Sun 4 - 9 pm
Closed Mondays

285-3698
Baby Back Ribs • Steaks • Pasta

Capable Hands - Willing Heart

Mary Jane Crane
Massage Therapy Specialist

Swedish  Deep Tissue
Relaxation/Stress Management

By appointment only: (406) 285-3738
PO Box 1001

Three Forks, MT 59752

Montana Mountain Massage

14

19 20 21

VB State at Bozeman MSU
VB State at Bozeman

B: Bagels/Cream Cheese
L: Chhicken Fried Steak
SC Menu: Chow Mein

B: Pancakes/Sausage
L: Hamburger

B: Pancake/Sausage
L: Hot Dog

Great American Smokeout

B: Breakfast Cereal
L: Italian Dunkers

SC Menu: Thanksgiving 
Dinner - Turkey

JHBB vs. Belgrade #3

B: Sausage Egg Biscuit
L: Chili

SC Menu: Meatballs

1

Gift Certificates Available

Hist. Society Mtg 7 p.m. 
VB Divisionals at Huntley
VB Divisionals at Butte 

Civic Center
B: Breakfast Pizza

L: Elem. Sloppy Joe 
6-12th Pulled Pork

SC Menu: Roast Beef

VB Districts at Belgrade

B: French Toast/Bacon
L: Soft Shell Taco

26 27 28

City Council Meeting 7 p.m.
Three Forks Fire Dept Fire 

Training

B: Biscuits & Gravy
L: Chicken Strip Wrap

SC Menu: Lasagna

NO SCHOOL
Thanksgiving Day

B: Long Johns
Early Dismissal 11:10 a.m.

29 30

NO SCHOOL

 Delivery at 5 pm daily.
285-4866

CLOSED THANKSGIVING DAY
OPEN 4pm-9pm Sun-Thurs 

4pm-9:30pm Fri/Sat

Donate and Save!
Bring a non-perishable food item to Stageline 
Pizza for the Headwaters Area Food Bank and 

receive a coupon for $1 off your next pizza. Bring 
a turkey and get a coupon for $5 off!
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Glenn & Nicolle Visser • 160 Main • Harrison,  MT
6 a.m. to 7 p.m. Mon - sat • 9 a.m. to 6 p.m. sun

General 
Store

SMALL SPACE ~ BIG VARIETY

685-3418

• From GROCERY items to 
AUTO supplies!

• Frozen foods & fresh 
produce 

• Eco-friendly cleaning 
supplies

• Beer and 30+ wines
• Fishing Bait
• Hunting & fishing 

licenses

Open 8 a.m. to Noon on Thanksgiving Day!

The heart of  small communities such as ours is kept alive through the support of  in-
dividuals and organizations that are a part of  it. The Headwaters Kiwanis Club is one 
such organization that has been a part of  the community for the better part of  the 
last decade. While their focus is geared toward improving the lives of  children, that 
mission often expands to broader reaches of  the community and was seen recently 
when they held their fourth annual “Not So Early Bird Scramble”. The golf  fundrais-
er benefits the Headwaters Area Food Bank.

This year, thirteen 4-person teams showed up on a brisk September day to hit the 
links for fun--and charity. For a discount on greens fees, participants were encour-
aged to bring a frozen turkey. In total, the Kiwanis brought in nine turkeys and 
$1,902--boosted by a $500 contribution from Gaming Industry Friends to Society. 
G.I.F.T.S. is a non-profit charity comprised of  nearly 70 taverns and restaurants with 
gaming machines in the Gallatin Valley and Livingston areas.

In addition, the Town Pump Charitable Foundation has agreed to match the funds 
raised by the Kiwanis. Currently, the Town Pump is in the midst of  its “Be A Friend 
in Deed, Helping Those In Need” campaign. Store employees ask customers to con-
sider a contribution to their local food bank. The TPCF will match those funds raised 
(up to $500,000.) Debi Rice, manager at the Three Forks location says their store has 
a friendly competition with the Belgrade store.

The competition gets employees into it. “You get a lot of  no’s, but you also get a lot 
of  yeses,” says Rice.

Statewide, the company has set a goal to raise $3 Million for Montana Food Banks 
and over the past eleven years has raised around $13 Million. The campaign runs 
through November 30th.

Additionally, the Town Pump Charitable Foundation recently awarded the Three 
Forks Fire Department a $1,000 grant for new battery-powered hydraulic rescue 
tools, better known as Jaws of  Life.

Keep Your Vehicle 
Looking Great All 

Winter Long!

Shampoo/Spot Remover, Vacuums, 
Self-Service Bay and 
Touch Free Automatic

Remember: Each Discount WashCard purchased or re-charged at 
$10 or more gets an instant 10% bonus! WOW!

Discount WashCards sold on site in vending area or online at  
w w w. th r e e r ive r s c a r wa s h . c o m

Headwaters kiwanis brought in frozen turkeys and a monetary donation to the  Headwaters food 
Bank in september following the fourth Annual Not so early Bird golf  scramble. pictured (l 
to R): gretchen thornton, tracy Zindler (food Bank warehouse coordinator), kim fink, kathy 
mcDonnell, melanie Appleton and Rissa laBonte.
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24 Hour Emergency Service 
Heating, Air Conditioning, Furnaces, Installation, 

Retrofits, Ventilation, Gas Fireplaces & more!

Customized Gifts
Towels ~ Jackets ~ Shirts Teamwear 

Ranch Gear ~ Corporate Attire 
 Caps ~ Monogramming

285-6500

www.BunkhouseDesigns.net

David Ford  406-581-0233
genesisdrafting@gmail.com

Genesis Design and Drafting, LLC
 Custom home design and drafting
  New homes, renovations, additions

Planning to build or add on next year?  
I’m booked through January 2014; if you 
need plans, call to reserve a place in my 

schedule in February.
   Great beginnings for your new home!
        

AND TIRE SALES

Open 6 days a week!
M-F: 8am - 5:30pm • Sat: 8-12 & 1-5pm

218 Main Street • 285-3212

Ron Elliott 
162 Price Road

Three Forks, MT 59752 
406-285-6511 / Cell  406-580-7441

Web: landmanmontana.com
Email: relliott@mcn.net

REAL ESTATE Est. 1979

285-6621 
or 570-7391

Eight unit sizes • Locked, electric gated facility  
Outdoor storage: car, boat & RV, etc.  

Reasonable rates! Call for size - quote.

Sky View Storage
At 51 Jefferson St. N 

Behind Manhattan Bank-Three Forks

This Veteran’s Day and each 
day, we salute our veterans 

for their service to our 
country and allowing us the 

freedoms we enjoy each day.

According to firefighter Todd Rummel, the old vehicle 
extrication equipment was over thirty years old, re-
quired more than one operator and took longer to set 
up. Additionally, some newer vehicles are now built 
with boron-allied steel, a material that the old equip-
ment was incapable of  cutting through.
 
The Department was able to purchase demo units 
for both the cutter and spreader tools at a discounted 
$18,875. According to Secretary Barbara Mutter, new 

units would have ran $12,000 each.

The Town Club Bar also contributed funds to the 
cause, bringing in $425 through their “dime drive”. 
Funds raised with both the “Denim and Diamonds 
Fireman’s Ball” and the annual fireman’s breakfast 
took care of  $4,575, while the remaining balance was 
made up of  funds collected by the department from 
project fires and vehicle accident collections (wrecks 
that insurance companies were billed for by the de-

partment.)

Contributions and support from businesses, residents 
and other organizations for causes that benefit the 
community are essential and appreciated, though 
many times they go unrecognized. During this time 
of  Thanksgiving, take notice of  those who make our 
community great.

Active members of  the three forks volunteer fire Department display new Jaws of  life extrication equipment recently. the equip-
ment was paid for through a combination of  funds raised by the department and donations from two local businesses. pictured (l to 
R): David whitesitt, Bruce felz, Barb mutter, keith Aune, Ben martin, Brad eastty, todd Rummel and Cheryl Carrasco.

the new equipment features and internal hydraulic pump pow-
ered by a small rechargeable battery. the manufacturer refers 
to the technology as eDraulic.

the old Jaws of  life will remain in service as a backup option. 
the handheld spreaders and cutter each requires a hose con-
nection to a separate hydraulic pump unit.
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Your office on Main Street since 1995
203 Main street | three Forks, Mt 59752 | 406-285-4556

Your office on Main Street since 1995

for holiday shipping!

'Tis the Season
Let us pack and ship your items this holiday season.

coPies | PRinting | FaX | notaRy | oFFice suPPlies | FaX seRvice

Call us for PERSONALIZED spiral-bound or saddle-stitched 2014 Wall Calendars!

We will be open on 

Small Business Saturday, November 30th 

and on the following Saturdays in December:

December 7

December 14

from Noon to 3 p.m.


