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News Room
HELICOPTER BALL DROP AT
TOBACCO ROOT TOURNAMENT
		
The 20th Annual Tobacco Root Classic Golf tournament
will take place Saturday and Sunday, August 1st and 2nd at
Headwaters Golf Course. The two day tournament is limited
to 36 2-person teams and according to organizers Jon Kamps
and Nye Howey, filled up in advance (but there is a waiting list
in case of cancellations.) New this year is a 50/50 “ball drop”,
where tickets are sold that correspond to numbered golf balls.
Between 5:30 and 6:30 p.m. on Saturday, those balls will be
dropped by helicopter over a spot on the course. The closest
ball to the “hole” wins 50% of the sales. Members of CloseUp have been selling tickets and they will be available at the
course that day. A calcutta will follow the ball drop. Play starts
each day with a shotgun start at 9 am. Aside from many Three
Forks teams, golfers come from Helena, Bozeman, Townsend
and even out of state to play in this annual course fundraiser.

ROCKING THE RIVERS
Once again cows will make way for concert-goers as the
annual Rockin’ the Rivers three-day concert kicks off August
7th-9h at the “bridge” south of Three Forks.
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This year’s line up includes:
Friday, August 7th: Dee Snider, Quiet Riot, Jack Russel’s Great
White, Autograph, Black ‘N Blue, Blue Tattoo
Sat, August 8th: Theory of a Deadman, Skid Row, Puddle of
Mudd, Saliva, Haman Harvest, Hell’s Belles
Sun, August 9th: Little River Band, War, Chuck Negron,
Whiskey River

Editors
Christina Kamps
Trisha Jones
editor@LewisAndClarkJournal.com

Tickets can be purchased online or at the Town Club in
Three Forks. For more information on festival activities, visit
rockintherivers.com.
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Cover Photo:
A plane sits tethered to it’s spot at the Pogreba
Field in Three Forks. The 38th Annual Fly-In
will take place here August 6th - 8th.
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CONTINUING EDUCATION
PROGRAM TO BE OFFERED AGAIN
Last year’s continuing education program at Three Forks
Schools was a great success and will be held again this year.
The classes will be held this coming Winter, January through
March. Catalogs for classes will be mailed out at the beginning
of January. Participants will have to pay a small registration
fee for classes. Most will be around twenty dollars but there
could be additional fees if the class requires lab costs or
additional supplies. Classes will run eight weeks and will be
held in the evenings. While most classes will be held once a
week, schedules are determined by the instructor and some
classes may require more frequent meetings.
					
Robert DoBell says they are currently looking for experts in

the community who are interested and willing to share their
knowledge with others. Please contact him at the school, 2853224.

SUMMER REC KIDS HAD A GREAT
DAY AT THE PONDS
The Three
Forks Youth
Task Force
Summer Rec
program
enjoyed a fun
day at the
ponds in late
July. Members
of Montana
Walleye
Unlimited
came out to
help teach kids
about fishing.
The morning
started off
with several
stations that
included knot tying, casting and fish identification. Afterwards,
the kids got to take what they had learned and go fishing.
Each child received a fishing pole and tackle box full of tackle
from Montana Walleye Unlimited. Members of the group
helped kids put worms on hooks, cast and throw back any
catches. They also provided a barbecue lunch for everyone.
The Summer Rec staff thanks Montana Walleye Unlimited for
taking the time to give these kids such a great opportunity!
					

LIVE PRO BOXING EVENT IN TF
Dee-Lee Promotions, LLC presents Live Professional Boxing
in Three Forks on August 22nd at the Three Forks Rodeo
Grounds. Ticket prices start at $20 and ringside tables are also
available. Several bouts will take place and feature ‘Yory Boy’
Campas, David ‘Chicago’ Otis and Duran Caferro. For more
information, contact Joe Diaz at 406-539-3850.

BOY SCOUTS TO SERVE BREAKFAST
AND LUNCH AT FLY IN 				
						
Local Boy Scout Troop 672 will be providing both breakfast
and lunch at the Three Forks Fly In Saturday, August 8th.
This is the troop’s summer fundraiser with proceeds going
towards attending Scout Camp as well as purchase some much
needed Scout equipment. Breakfast will include pancakes,
bacon, sausage and orange juice and will be served 7am to
10am. Lunch includes hamburgers and pulled pork sandwiches
and will be served from 11am to 3pm.
Continued on page 12
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Story by Emily Grace Waugh
The Three Forks Airport is full of men and women
with a deep seeded passion for aviation. Phil Olson,
the de-facto Chairman of the Board at the airport,
tells the story of the moment he fell in love with
planes. “I was raised in Kelly Canyon, east of
Bozeman, and I was outside with Dad one day—I’m
like 8 years old—and we heard a noise neither one of
us had ever heard before. Dad said, “It sounds like a
swarm of bees,” but it kept getting louder and louder
and we couldn’t figure out where it was coming from.
Finally, we saw many, many flights of v-formation
WWII planes – bombers and fighter planes. They
used to fly real low in those days, so they were
skimming the mountains, and I was just amazed.
After that, it got so when I heard that noise, I just
lay on my back and waited for them.” He’s now been
a pilot and an airplane owner for the better part of
four decades. And stories like his are not uncommon
– everyone talks about either a moment of awe that
kick-started their love of flight, or they speak about it
like it’s in their blood – fathers and grandfathers who
were pilots, making flight seem as natural as breath.

Sadly, though, most of them will also tell you
that interest in General Aviation – flying for the
sheer joy of it – has seriously dwindled in recent
years. That unfortunate trend is one of the major
motivations behind the 38th Montana Antique
Aircraft Association’s Fly In being held here in
Three Forks August 6th, 7th, and 8th. They want
to inspire the next generation of pilots. To that
end, the Helena Chapter of the EAA (Experimental
Aircraft Association), will be offering free flights to
kids ages 8-17 on Thursday morning. Pilots will be
volunteering their time and fuel cost to take local
youth on these Young Eagles flights. Families need
only to show up and register their kids the morning
of to take advantage of this exciting opportunity, but
you can call Lance Seaman at 406-442-8459 for more
information.
In addition to passing on their passion, Board
Members and Airplane owners alike hope to raise
some awareness around the airport itself. Saturday at
11:30 a.m. they plan to pay tribute to Dean Pogreba,
who played a major role in keeping the airport alive
before he went missing during the Vietnam War.
Dean knew the importance of the local airport,
as do the men and women who frequent it today,
but it’s a fact that can sometimes be overlooked by
the community at large. Phil Olson was emphatic
as he expressed its importance. “It’s a health

Photo by Emily Grace Waugh

Flying In for 38
Years

A memorial honoring Col. Dean Pogreba who went Missing In
Action during the Vietnam War. A tribute will be held at 11:30
on Saturday, August 8th.

safety issue for emergencies,” he said, referring to
MediVac situations. “It’s also been used as a base for
firefighting efforts.” Indeed, started as part of the
mail delivery system in the 1920’s, the airport has
always provided a community service.
“And since it’s paid for by everybody,” Olson added,
“Everyone ought to get to use it.”

Photo by Emily Grace Waugh

And everyone can. The Fly In is completely free and
open to anyone who would like to come enjoy the
activities of the weekend. No one profits from this
event. In fact, the board pays out a fair amount to
make sure it continues to happen every year. “We feel
this is just wonderful to have something where the
whole family can come,” Olson said. Board members
Bob and Pat Green agree. “All we need from the
community is to show up. Just come and support us.”
In doing so, you can also support Boy Scouts troupe
672, who will be serving breakfast and lunch on
Saturday the 8th.

Kids from 8-17 are invited to go on free flights on Thursday as part of an offering by the Helena Chapter of the EAA called the
“Young Eagles Program.”

LewisAndClarkJournal.com

Another popular event in the Fly In is the aeronautic
games that take place starting at 2:00 pm on Saturday.
Flour Bombing is a target practice game played
with sacks of flour dropped from the planes, and
spot landing awards the pilots who show the most
precise skill in setting down their plane. Over all,
the weekend holds no shortage of things to see and
do, with antique aircraft being flown in from all over
the state beginning Thursday at noon. The largest
Continued on page 12
August 2015
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Kitchen Traditions:
Josie’s Angel Food
Cake

Recipes – Desserts cook book. Delores did find a
handwritten recipe that took that Angel Food cake
and turned it into Strawberry Angel Food dessert
featuring strawberry Jell-O and whipped cream, but I
decided I wanted to stick with the classic cake. Even
though Josie hadn’t actually created the recipe herself,
she had clearly perfected it, and I wanted to try my
hand at it.

by Emily Grace Waugy
I had the idea to search out local area families with
cherished recipes and learn the stories behind the
people that created them. For this first story, I didn’t
have to look far. I simply walked across the street to
speak with my lovely neighbor, Delores Fuhrman.
Delores is always full of diverting stories, and she did
not disappoint to deliver an entertaining tale when I
asked about her family’s kitchen traditions.
Her husband Dell’s mother, Josephine Fuhrman, was
apparently the cook in the family. Born Josephine
Arvita Long, she married Peter Fuhrman and lived on
a homestead farm in Hall, Montana, where she raised
two boys – Dell and Ellis. She cooked for her family
daily - everything from scratch, of course - but she
was best known for her Angel Food cake. For every
church event and ladies’ bridge night, Josie got asked
to bring her Angel Food cake with Seven Minute
Frosting.
Delores herself is originally from Denver, Colorado,
where she met her husband Dell while he was

stationed at Lowry Air Force Base. As with many
military marriages, Delores didn’t meet her mother in
law until well after the wedding. On their very first
visit to Montana, Josie told her new daughter in law
that she had to make three cakes for a Lutheran Ladies
Event. “She said she would make two cakes, and I
could make one,” Delores remembered, “Well, you can
guess how well mine turned out! She had to make a
third one. I’ve never made an Angel Food cake again. I
didn’t want to risk wasting the eggs.”

My initial reaction upon looking over the recipes was
that these were not nearly as descriptive as modern
recipes. I suppose
a certain level
of knowledge
and skill was
just assumed.
The cook
book writers
of previous
generations
might cringe at
how low that
level is today.

After a good giggle, I told Delores that I did want to
risk it, and she agreed to dig through the boxes in the
basement to find Josie’s recipe. She was able to locate
the old blue recipe box that Josie kept impeccably
organized, but sadly came up empty handed where
Angel Food cake recipes were concerned. It turns
out, the recipe came from the Favorite Eastern Star

For the cake, I
started by measuring out my 2 cups of egg whites
(a whole dozen, by the way! Josie made the most of
them by also making a 12 egg yolk pound cake). Josie
never used an electric mixer - beating the eggs by
hand, instead – but I didn’t feel I had the stuff for
that, so I chose the power tool. What I was unsure
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of was how exclusively I was supposed to use the
thing. With a glaring absence of directions like “Mix
on low for 5 minutes or until well incorporated,”
after each addition, I felt aimless. Was I supposed to
switch to mixing by hand at some point? Wouldn’t I
deflate the egg whites? Shouldn’t I fold in the flour?
My only clue was the line, “Keep egg beater in batter
at all times; never allow to come above batter,” which
came after the lines about the sugar and the flour. I
took that to mean I was supposed to use the mixer to
incorporate each addition. My heart sank a little as
I added the flour and watched my gorgeous, glossy
white batter deflate by half and turn to a sort of sad,
tannish-brown. It retained its gloss, however, and was
reminiscent of marshmallow cream in texture, so I
still had some hope that it would turn out as I popped
it in the oven.
Fifty minutes later, it looked lovely as I took it out,
but I was again unsure of what to do next… De-pan
it while it’s still warm? Let it cool? A quick Google
search came back with a pretty strong consensus that
the cake should cool – inverted – for at least an hour.
While it cooled, I set out to make Seven Minute
Frosting. The recipe carried similar concerns. Was
I really supposed to keep the mixture over boiling
water the whole time I was beating it? I was dubious
that I could ever reach stiff peaks over that kind of
heat. And why was it called Seven Minute Frosting?
Was I supposed to be able to complete it start to finish

in seven minutes? Or was the beating step supposed
to take seven minutes? I decided not to worry about
it too much, but did keep track of the time. I was
beating for about nine minutes before I reached stiff
peaks, so I’m still clueless on the name. Incorporating
marshmallows into a meringue like substance is not
easy, and the whole process is incredibly messy and
sticky, but in the end I had something that resembled
frosting.
When it came time to assemble, de-panning actually
went completely smoothly. I ran my offset spatula
around the inside and outside edges, as Google
suggested, and flipped it onto a cake plate. The cake
came out instantly, with no shaking or knocking on
the pan, but the removable bottom was still attached.
I simply ran my offset spatula underneath it, “cutting”
it away from the cake, and I had an intact Angel Food
cake. Easy. The frosting process, however, was not so
easy, as the cake was incredibly crumbly, and I didn’t
have enough frosting to adequately coat all sides
and the inside (which I assumed you’re supposed to
do). I solved that problem by getting creative with
strawberries, which in my understanding of the
world, are really inseparable from Angel Food anyway.
Over all, my cake was not perfect (I imagine Josie
would opt to make a third one herself), but it wasn’t
terrible either. Yes, I deflated the egg whites a bit too
much, which resulted in a cake that was dense for
Angel Food, but still relatively fluffy as cakes go. The

flavor was good enough that I think I’ll risk wasting
a dozen eggs at least one more time, but I think next
time I’ll forgo the marshmallow fluff icing. I’ll stick
with my own childhood favorite instead – macerated
strawberries and some fresh whipped cream. I hope
Josie won’t be offended.
If you have a family recipe with a story you would
like to share, we’d love to hear about it. Email us at
editor@lewisandclarkjournal.com
Josie’s Famous Angel Food Cake
with Seven Minute Frosting
As found in the Favorite Eastern Star Recipes – Desserts cook book

• 2 C egg whites
• 2 tsp cream of tartar
• 1 ½ C sugar

• 2 tsp vanilla
• 1 ¼ C flour
• ½ tsp salt

Beat egg whites until slightly stiff; add cream of tartar.
Continue to beat until stiff but not dry. Add sugar by
sprinkling small amount on whites until all is added. Add
vanilla. Sprinkle flour from sifter in small amounts until all
is added. Add salt. Keep egg beater in batter at all times;
never allow to come above batter. Pour into ungreased
removable-bottom tube pan. Cook at 350 degrees 50 min.
• 1 egg white
• ¾ C sugar

Frosting
• 1/8 tsp cream of tartar
• 3 Tbs water

Place over boiling water and beat with mixer until
mixture stands in stiff peaks. Add hand full of miniature
marshmallows and one half tsp. vanilla. Makes enough to
frost top and sides of nine inch layer cake.
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Bringing Boxing Back

the sport. He spent the next six months training himself and getting
into shape. Otis went on to fight twice for Golden Gloves in Chicago
in the heavyweight division.

By Trisha Jones

A few years ago Otis came West with friends to work in Yellowstone
for the summer. He worked in Grant Village and while working, the
park paid for him to go to firefighting academy. This is where he
found his second love, firefighting. He stuck around Montana and
became a volunteer for the Belgrade Fire Department. He also got
back into boxing at a gym in Belgrade and started to fight as an
amature. He tried out for the National Boxing Team as well, but he
missed it by three spots.

In the 1940’s Bill Hamilton, Bill Fairhurst and Pete
Vandolah were just a few local men that were a part of
the Three Forks Boxing Club. In fact, most small towns
had a boxing club at that time. The club continued strong
through World War II and then after the Korean War, it
fizzled out.
Today, boxing has returned to Three Forks with the Joe
Diaz Top Level Boxing Gym. The Gym opened its doors
in January and boasts a growing membership. It is also the
training grounds for two professional boxers. It’s founder,
Joe Diaz, is working hard at getting a boxing commission
set up in the State of Montana.

His trainer at the time was helping set up a fight for Joe Diaz’s
professional boxer, Luis “Yory Boy” Campas and Otis became Yory’s
David Otis is a professional boxer training under sparring partner. “I began to eat, sleep and breathe boxing again,”
Joe Diaz at Joe Diaz Top Level Boxing Gym in
explains Otis. “Joe told me ‘If you are dedicated, you can be a champ.’”
Three Forks. He will fight on August 22nd at an
He has been training with Diaz since January. His first fight under Joe
event held at the Three Forks Rodeo Grounds.
was last February against Eric Simonton. With a win on one card and
This spring Diaz spent his time talking to both the Senate and Congress about
a tie on two cards it came to a majority draw.
establishing a Boxing Commision. The bill was passed, bu not finalized because,
according to Diaz, “the government is dragging its feet.” He is eager for the
His next fight is scheduled July 31st. (Just after this publication’s deadline.) He
commission to be set up because it protects and benefits his fighters. A commission
will be go up against Daniel Gonzalez, who he fought three years ago and won by
ensures that, “all fighters are legal, that taxes are paid, fighters are paid and that
decision. “He’s an experienced guy, has about fifty pro bouts and is a tough guy,”
promoters have the money to pay the fighters immediately,” he says. With several
comments Otis, who says he’s ready for the challenge. He feels that Diaz’ style of
fights coming up, Diaz hopes it is finalized soon.
training has helped him, most specifically with increasing his speed. “He is more
David “Chicago” Otis is one of Diaz’ professional fighters who will be in these
upcoming bouts. David grew up in the North Suburbs of Chicago, played basketball
throughout his youth and high school and played his freshman year in college. One
summer while in Pennsylvania assisting with a basketball camp, Otis was involved
in a motorcycle accident. The wreck nearly severed his foot, and it took Otis six
months to walk again. With that, his basketball career was over.
After talking to a boxing trainer he met in Chicago, Otis decided he would try out

Special Thanks to
the KG Ranch for purchasing
my market lamb and to
the State Bank
of Townsend for
buying my market hog!

The State Bank
of Townsend

aggressive, with more focus on the power punching. He’s old school,” Otis says of
Diaz’ style. “He’s not big on the dancing, stylist type of boxing.”
Otis likes the Three Forks community. “Everyone has been extremely cool and
supportive, it has a very neighborhood feel,” he says. Diaz and Otis hopes this support
and sense of community will bring a lot of spectators to the fights to be held August
22 at the Rodeo Grounds (tickets available August 1). There will be several bouts
including Otis and Campas, who has had several well known opponents over his career.
Campas will be fighting his final retirement fight in January 2016 in Butte.
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Allyson Kamps
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Thank you to the KG
Ranch for buying my
2015 market lamb
and to
Frontline Ag Solutions for
buying my market hog!

Dylan Kamps
2015 BROADWATER COUNTY FAIR
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THE ARCHIVIST’S LOGBOOK

If You Remember…
By Patrick Finnegan
This year’s parade theme of “You might be from
Three Forks if…” was bound to spark a few
memories. The Historical Societies’ float added “If
you remember;” the Western Hotel, Cherry Lane
Farms (chicken plant), the gateway arch, and other
ties to our past and came away with the parade’s
highest prize. It also brought to mind a couple of
other memories for me.
For a number of years while I was a kid, my parents
were collectors. I am using “collectors” in a rather
generous way. Being always short on cash, they made
ends meet by scraping, attending garage sales and
auctions and, my favorite, recycling.
Recycling is another generous term. Back in the
70’s and 80’s the only thing that was recycled (in
today’s sense of the word) were aluminum beer and
soda cans. My parent’s version of recycling was a
bit different. With not nearly as many regulations
and rules, the local dumps were a bit more open in
their policies and our trips to the dump were not
always one-way. We would occasionally return from
the dump with “found” items that mom and dad
“recycled,” basically repaired and reused. And, as I
recall, we were not the only family eying the dump
trucks and sifting through the trash for treasures.

At one time or another both
my parents were “professional”
recyclers. While recovering from
a broken hip in late 70’s, my dad
and Doug Hillman were scrapers.
They would find abandoned cars
and farm machinery and cut them
up for scrap, selling pickup loads
of metal to Pacific Hide and Fur
for a good price.
In the meantime, my mother
was co-owner of the Willow
Creek Second Hand with Dean
DeFrance. Between the dump
runs, garage sales and leftovers
from the stores, numerous “found
items” now have a permanent
place in my mother’s home.
The search for found items continues for the
Headwaters Heritage Museum too. The annual
“Methodist Rummage Sale” has been a good source
of interesting artifacts for the collection. Since the
Society was formed in 1979, its curators and members
have purchased numerous items at the rummage sale,
including items of clothing, books, household items,
jars, pictures and paintings.
The Society has even sponsored its own auction, in
1982, to raise funds to purchase the Security Bank
building. The Society called for members and the
community to donate items and the locals were
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generous. In one of the Society’s scrapbooks are a
number of photos (by my cousin Francis Finnegan)
and clippings from the Three Forks Herald coverage
of the event.
One of which is a photo of Boots Meyers taking off
his pants because they had been sold at auction. I
wonder whose collection those pants are in now.
----Don’t forget to purchase your Mega-Raffle tickets at the
museum or local events that will help us build another
museum to hold even more found items. Winners to be
announced at the annual Ice Cream Social in September.

Kinzee Howey

would like to thank

Headwaters
Livestock

for purchasing her
2015 4H Market Swine
at the
Broadwater County Fair

www.BunkhouseDesigns.net
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Ideas to Combat the
August Blahs
by Dorothy Meyer
As a perennial Pollyanna, I usually don’t suffer from
being in a bad mood. I come across good-naturedness
naturally and can easily adapt to a situation in order
to find the positive. But, there are times when even
I suffer from a case of the summer blues – with the
month of August throwing most of those days like
an unexpected Dodge Ball hit from behind. You’d
think by now that I’d be ready for the hit and braced
for the blow, but no. I still cannot believe how hot it
is, can’t comprehend why my power bill is so high as I
complain about it in air-conditioned splendor, and I’m
always utterly disgusted by the sight of my garden.
Suddenly weeds have sprung up everywhere, the
perennials have fizzled and look leggy and my annuals
have hit their peak and are now on the downward
turn. Yuck. August and I struggle in getting along. I
try to play nice by finding the good – a chocolate malt
from the Freeze, kids streaming by on bikes, chalk
drawings on sidewalks all over town, Goldenrod in
bloom and thunderstorms. If I had my way, I’d hole up
with the chocolate malt until September rolls around
with cooler weather. August makes me crabby. To
combat my churlish attitude I need small ways to lift
my mood. I make myself an August To-Do List not
just for the garden, but for peace of mind. If the heat
has been getting to you too, I may have a few ideas
that will turn the corners of your mouth back up.
Most perennials in the garden need a good shearing.
Tidy up their forms by cutting back by at least a third
and some, like Salvia, Catmint and Hardy Geraniums,
will reward you with a new flush of blooms.
Dig up the gnarled bunch of Bearded Iris that you’ve
ignored for years and get your frustrations out by

being brutal with a sharp tool and divide them up.
Divide spring bloomers at this time, as well. If you
don’t have room to plant them then find a friend to
give them to or leave them outside on the curb in a
box with a free sign … throw in some zucchini while
you’re at it.
Go get a chocolate malt. Drink it fast. Go get a second
one and savor it.
Spend some quality time on tidying up your
containers – give the annuals a good trimming, a
dose of fertilizer and yank out what is beyond saving
and replant it with a pretty bloomer from one of the
new shipments that the nursery or garden center has
received. Gazanias and Gerbera Daisies are pretty
now.
Drive by a baseball game and honk. The regular
batting season is over so the players who are out in the
heat now are die-hards who deserve a wave, honk or
even a new hot dog loving fan in the bleachers. Bring
a kid and let them do the honking or be the runner for
the next hot dog.
Shape your summer blooming shrubs by cutting off
the old blooms and dead or diseased wood. While
you’re pruning, let the hose run at your bare feet to
keep cool and give the plants a much needed soak.
Yank out any weeds. Keep at it because this is the time
for weed seeds to germinate since you are probably
watering more frequently. Do your daily diligence in
the early morning or late in the evening when it’s not
so hot. Reapply mulch, if needed and sprinkle Preen
in and around your landscape plants to keep the weeds
at bay. Reward yourself with a cocktail for keeping up
the good fight.

Water is essential during the heat of August, so make
sure everything is receiving ample water – about an
inch a week, with containers needing a double dose –
in the morning and again late in the day.
When mowing, raise the blade to 3” to let your grass
grow a little longer for better moisture retention.
Enjoy the bounty of your garden and can your
veggies for later use. My friend Tracy brought her
candied jalapenos to Pixie’s during a visit and we went
gaga over them. Tracy uses the water bath canning
method to make them, using a simple syrup solution
over sliced peppers. She mixes them into cream cheese
and serves them with rice crackers – absolutely
delish! I never knew there was such a thing as candied
jalapenos so it pays to have friends. Consult your
peeps or neighbor over the fence on their methods of
canning and preserving and you just may have a new
favorite way to enjoy radishes, rhubarb, or Heaven
forbid, yet another way to savor the true taste of
summer - zucchini.
However you choose to cope with the blazing heat of
August I hope it works for you. I have a couple trips
planned to Three Forks this month which will be one
of the ways for me to combat my dread of August.
Spending time with old friends, eating at the Willow,
watching Micael play ball and putting my feet up
on the Sac porch while the sun disappears over the
horizon are all on my agenda. Maybe August isn’t
actually to blame? Maybe it’s me? Maybe I just need
a good dose of Montana’s Favorite Small Town?
Maybe so. You know the line, “I’ll be seeing you, in all
the old familiar places.” I’ll be humming that tune on
Highway 287 until I cross the bridge at Toston.

After all that weeding, you’re probably feeling a little
hangry. Head over to the Willow for some ribs.

Heavy Duty Industrial Machining & Repair
Mark & Joan Oelke, owners

20 W. Cedar • PO Box 788
Three Forks, MT 59752

(406) 285-0179
August 2015

406-209-0982
Donnie and Kassidi Lulloff

Valid only during the month of August, 2015.

Established 2008

Foundations, Septic Systems, Roads, Backfill
—any and all dirt work needs!

Mon-Fri from 7 a.m. - 4 p.m.
Saturday 8 a.m. - 12 p.m.

(406) 599-8472
LewisAndClarkJournal.com
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Avoiding Poison Ivy
Threats
Sponsored by Family Allergy and Asthma Care
With the abundance of outdoor activities in
Montana, it’s important to “brush up” on poison
ivy before venturing out. The 3 key points—
correlating with its 3 leaves—of poison ivy include
1) identification, 2) prevention, and 3) treatment.
The Cause:
Urushiol oil (Oleoresin) in the sap is a potent
allergen leading to skin reactions in up to 85%
of people. The first time a person reacts, the rash
begins 1-4 days after contact. The skin appears
red and swollen followed by extremely itchy, tiny
blisters lasting 2-3 weeks. On further exposures,
the rash starts earlier but resolves after 10 days.
The oleoresin is a clear liquid and can unknowingly
be transferred to seemingly protected areas.
Frequently, the rash is in a linear pattern (lines)
from brushing of stems against the skin. If the
oleoresin becomes airborne when the plants
are burned, inhalation of the smoke can trigger
difficulty breathing.
Substances similar to oleoresin are found in other
plants in the same family including poison oak or
sumac, mango skins, and unprocessed cashews and
pistachios.

The skin reaction is called allergic contact
dermatitis and is lifelong. There is no blood test
to confirm this allergy, and a skin test is out of
the question! It is uncommon in children under 10
years old.
Identifying the culprit.
Poison Ivy is like a chameleon—growing as a
single plant, climbing vine or even a shrub. It is
native to Montana and found in over 20 counties
including Gallatin. It is found near water and in
sunny areas along edges of forests and fields. In
inhabited areas, it grows along fences. Look at
the leaves and remember “leaves of 3, let them
be!” The cluster of 3 leaves on a long stem can be
bright or dark green and appear waxy. The leaves
turn red in the fall. In winter, the oil can be present
on stems (and even dead plants) so they must be
avoided. Poison sumac and oak are not found in
Montana.
Prevention:
• Barrier cream: Bentoquatam sold as Ivy Block®
and Stokogard® reduces skin outbreaks by 70% if
applied to exposed skin BEFORE contact.
• Using gloves, wash the clothing, gear or pet that
came into contact with the poison ivy. Oleoresin
left on clothing can cause a reaction up to a year
later.

although it has been attempted in the past.
Treatment:
• Wash the area immediately with soapy water.
After 15 minutes, the allergen in the oil becomes
“fixed” to the skin and cannot be removed!
• Treat small areas with cool compresses 3 times a
day for 15 minutes.
• Following the compress, apply a potent topical
steroid cream. Your physician can recommend a
product based on the location and severity of the
rash.
• Antihistamines tablets can decrease itching.
Antihistamine creams are less effective.
• If the rash is severe or widespread, oral steroids
may need to be prescribed.
The future:
With climate changes resulting in higher
atmospheric carbon dioxide (CO2) levels, poison
ivy will become more abundant and the toxin more
potent according to a study performed at Duke
University. Since poison ivy can ruin the outing,
prepare yourself accordingly. As the adage goes, an
ounce of prevention is worth a pound of cure.

• Desensitization is not effective or practical

Dr. Michael Zacharisen

Board Certified Allergist/Immunologist

Accepting All Major Health Insurance!
YOUR ALLERGIST in Southwestern Montana! Conveniently located
near the Ridge Athletic Club in Bozeman. Extended hours are
available on Tuesday evenings.

(406) 285-5234
Chad D. Russell, D.M.D.
www.threeforksdental.com
LewisAndClarkJournal.com

We are always accepting new patients!
Call today to schedule!

We are an independent practice dedicated to high quality, individualized &
affordable allergy and asthma care for patients of all ages.

www.familyallergyasthmacare.com
4265 Fallon Street, Suite 3A, Bozeman
Phone: 406-451-7017 | Fax: 406-451-7020
August 2015
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by Trisha Jones
As a child in Boston, Aaron Burnett spent hours watching his photographer father
dodging and burning in the dark room. He allowed Aaron to play with his camera,
“but he never let me have film in it,” he says. Over the years, Burnett picked up the
camera here and there and shot, mostly selecting buildings and street scenes.
Burnett would always bring his camera while vacationing and fly fishing in Maine.
While ther, he would spend time taking photographs of the rivers he fished and when
developed, he always felt they were much better than anything he shot in the city. Thus
began Aaron’s love of photographing rivers. The Charles River that runs through
Boston soon became one of his favorite subjects. “It is just beautiful at certain times of
the year,” Burnett explains.
Burnett is not a full time photographer, at least not yet. In fact, his nine-to-five job is
“the least creative job there is,” he says. Aaron is a data architect working remotely
from his home in Clarkston. In 2010, he came to Montana to visit friends. “I fell in
love instantly. I went home, resigned from my job, and I drove out. I haven’t looked
back since.” His friends here scoped out places for him and he ended up in a tiny
cabin in the mountains of Paradise Valley. The winters and the wind were rough but,
“it was so beautiful I thought, ‘I can tough this out.’” After a couple winters, though,
he decided to relocate.

August 2015

While living in the Paradise Valley he
explored and photographed the Yellowstone
River. Since moving to Clarkston, he has
turned his focus to the Missouri. “The
Missouri is a beautiful, understated river,” he
explains and estimates he has shot over 1000
miles of the it.
Burnett doesn’t like to photograph the
normal, the popular, the known places. He
likes to find things off the beaten path, to
focus on the lesser known places and things.
“Everyone goes to Teton and shoots the barn
on Mormon Row Road. I looked at it, saw
all the photographers, said great barn, and
moved on.”

Photo by Trisha Jones

Shooting the Road Less
Travelled

One of his favorite images is of train tracks Photographer Aaron Burnett.
along the Missouri. “I had been watching the
spot for awhile. The way the light was highlighting the tracks and the snow.” The
morning he shot the image it was twenty-five below zero. Burnett set up his shot
before the sun came up and he spent the next thirty minutes with his camera tucked
inside his coat and watching for trains. “It’s far from my best seller,” he says, “but for
me its my favorite because it was so thought out.”
Burnett has a website and sells his prints from there. He says eighty percent of
his images are purchased by out-of-state buyers. He sells very little to people in

LewisAndClarkJournal.com
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Aaron Burnett Photography

Montana or even states
center as I was composing the
similar to Montana. “I
shot. The bouquet was of no
think people are buying a
interest to me and seeing that
dream—what they want
this was a very long exposure, it
to see out their windows,”
would be slightly blurred as the
he says. Although rivers
wind was rustling the cellophane
are his most photographed
wrapping. I have a strict rule
subjects, Burnett also
to never disturb what I find
shoots rodeos and wildlife.
(I do pick up litter, however)
Another favorite shot is
and decided to still make the
that of a marmot that he
shot.” He later realized that the
had to wait quite awhile
bouquet was left for Madison
for before showing his
Veele who had lost her life to the
face. Eventually Burnett
river a few weeks before. Titling
was able to capture the
the image, “In Memoriam”,
animal being greeted by a
he posted the photo on social
smaller marmot. It was a
media and it was quickly
great moment for him and
shared and picked up by news
he enjoyed watching the
stations. Through this, Burnett
interaction of the animals
was connected with Maddy’s
“People ask me, ‘where’s
mom, Laura, and he gifted her
the wolf shot?’ And I reply,
a print of the image. “Handing
This photograph taken at the Headwaters of the Missouri River by photographer Aaron Barnett was given as a gift to Laura
Veele.
Laura’s
daughter
Maddy
lost
her
life
to
the
river
at
this
spot
about
two
weeks
before.
‘But I wanted to shoot a
her the print was one of my
marmot.’” Burnett knows
most memorable moments as a
“I’m out in areas where no one else is. The peace,
his photography is not everyone’s cup of tea, but
photographer,” he explains. His decision to leave the
tranquility and beauty is my favorite part.”
he believes, “When you shoot for yourself, you get a
bouquet and not edit it out made the shot more than
better image.”
just a picture of a river, especially for Laura.
When he goes back to take the shot he envisioned,
the moment it all comes together is the most fulfilling
for him. “Freezing that slice of time forever is such
a great thing!” Aaron admits he takes a long time
setting up a shot. “I’d rather be sitting in the grass,
getting bit by bugs and setting up a shot
for thirty minutes, then sitting in front
of the computer editing that shot.” If he
can’t get it the way he wants with five
minutes in post processing then he will
usually trash the image. He describes his
work as “raw and natural.”
Aaron Burnett Photography

Burnett puts a lot of time into his images. His favorite
part is scouting for a shot. He takes his smallest
camera, the least amount of gear and his dogs.

This though-out shot remains one of photographer Aaron Burnett’s favorites.

Burnett recently received quite a bit of
attention for an image he shot of the
Missouri. He wrote, “This is an image
along the Missouri River. When I got to
this spot I noticed a bouquet of flowers
sitting on the rock that is just left of

Diesel & Car Repair
24-Hour Towing Service
Heavy Truck & Equipment
Service & Rebuild

As he continues to make plans to quit his “day” job,
Burnett hopes to buy a travel trailer and spend four
months of the year on the road photographing.
Ideally, he’d be out for a month each season. It will
give him the ability to sleep at the spot he will be
photographing and catch that early morning light.
One area that falls through the cracks with his
schedule now is marketing and promoting his own
work. This is something he will be able to focus on
more when he has the time.
In the meantime, Burnett continues to focus on the
roads less travelled. He plans on heading to the
Pryor Mountains in Wyoming soon to photograph
the wild horses. To see more of his work, visit
Burnett’s website AaronBurnettPhotography.com.

Sky View Storage
At 51 Jefferson St. N

1/4 Mile

Behind Manhattan Bank-Three Forks

10769 Highway 287
Three Forks, Montana 59752

406-285-6913
Ron Imberi
1-800-200-6913

LewisAndClarkJournal.com

MONTANA
I-90
EXIT 274

285-6621
or 570-7391
Eight unit sizes • Locked, electric gated facility
Outdoor storage: car, boat & RV, etc.

Reasonable rates! Call for size - quote.
August 2015
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BACK TO SCHOOL VACCINE
CLINIC
The Gallatin City-County Health Department offers
back-to-school vaccinations at Three Rivers Clinic on
August 7th from 10 am - 2pm in preparation for the
start of the school year.

A current restoration project. There will be plenty of antique
aircraft on hand to see at the Fly-In August 6th-8th.

Fly In to date boasted an impressive 200 planes. It’s
hard to say how many will show up this year, but
Three Forks airplane owners alone can offer some
great sites to attendees. Olson owns a royal blue
1947 Navion – the largest four place cabin plane
there is. It’s a North American plane that was built
as a trainer for the military and was eventually used
by all branches of the armed forces as an Officer
Transport plane. Olson’s Navion won Best Warbird
at the 2010 Fly In, and he’ll be showing it again this
year. He’s also in the middle of restoring a red and
white 1946 Navion with the help of Eldon Bechler,
an A&P (Airframe and Powerplant Mechanic).
Both men will be present at the Fly-In, and hope to
see the community join them.

The pertussis and varicella vaccines are now required
school immunizations. For more information or to
schedule an appointment, call the Health Department
at 582-3100. Please bring your child’s immunization
record and insurance card to the appointment.
Children with no insurance, or whose insurance does
not pay for vaccines, qualify for vaccinations under the
Vaccines for Children Program.

THREE FORKS, MONT. NATIVE
KEEPING AMERICA SAFE
ABOARD U.S. NAVY GUIDED
MISSILE SUBMARINE
By Lt. j.g. Jennifer Cunningham, Navy Office of
Community Outreach
SILVERDALE, Wash. – A 2009 Three Forks High
School graduate and Three Forks, Montana native
is serving aboard one of the U.S. Navy’s nuclearpowered guided missile submarines, living and
working at a Navy base in Silverdale, Washington.
Lt. j.g. Colter Hanson will soon be the electrical
assistant on the USS Ohio (SSGN 726), which is

117 N. Main Street
Unit A, Three Forks

Your locally owned Pharmacy

Thanks to
the Three
Forks Market
for letting
us use your lot for our parking
fundraiser at the Three Forks
—Headwaters Kiwanis
Rodeo!

285-3883

• Prescription Compounding
• Free mail out service for prescription medications
• Specialty packaging • Knowledgeable, friendly staff
• Variety of healthcare, beauty items, gifts, cards,
candies, toys & more!
August 2015

based in Silverdale, about 15 miles west of Seattle
across Puget Sound. The electrical assistant is in
charge of making sure there is a continuous supply of
power to the boat.
“I enjoy the challenges,” said Hanson. “There’s never
an easy day and there is always something happening
that will push you to be better.”
Continued on page 15

Helicopter Ball Drop
50/50
Saturday, August 1st
between 5:30 & 6:30 at
Headwaters Golf Course

Accepting Most Insurance

including Medicare, Medicaid, and Work Comp

Lt. j.g. Colter Hanson will soon be serving aboard the USS
Ohio based in Silverdale, Washington. Hanson will be the
electrical assistant on the nuclear powered submarine.

REAL ESTATE
Welcome Fly-in Fans!

Ron Elliott
162 Price Road
Three Forks, MT 59752
Office 406-285-6511 / Cell 406-580-7441

Est. 1979 Web: landmanmontana.com

Email: relliott@mcn.net

Tickets $5 each or 5 for $20.
Tickets sold in advance and
at the course on Saturday.
For more info, call Nye Howey at 220-0379.

LewisAndClarkJournal.com
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Monday

Tuesday

Wednesday

Thursday

SC: Meatball Casserole

SC: Hamburgers

Friday

Saturday
Headwaters State Park
Speaker Series 7pm:
John Phillips, Interpretive
Park Ranger at Bannack
State Park - Montana or
Bust: Northern Overland
Trails

Historical Society Mtg
Methodist Annex 7pm

SC: Senior Citizens Center
TFYTF: Three Forks Youth
Recreation Task Force
Summer Rec Program:
9 a.m. - 1:00 p.m.
TF SCHOOL

Tobacco Root Golf Tourn.
Headwaters Golf Course

1

SC: Polish Sausage

TFYTF: Pool Scrabble

Tobacco Root Golf Tourn.
Headwaters Golf Course

SC: Fried Chicken
TFYTF: Helena Water Park

TFYTF: Tie Dyes

Historical Society Mtg
Methodist Annex 7pm

TF Fire Dept
Business Meeting 7 pm

2

3

4
SC: Ribs & Sauerkraut
TFYTF: Swim Lessons

TFYTF: Swim Lessons

Kiwanis Meeting at
Sacajawea Hotel 7pm

9

16
23

17

30

SC: Roast Beef

TFYTF: Swim Lessons

TFYTF: Swim Lessons

12
SC: Tacos

SC: Split Pea Soup

TF Fire Dept Training 7 pm

SCHOOL BEGINS

City Council Meeting 7 pm

31

25

285-3698
Baby Back Ribs • Steaks • Pasta
LewisAndClarkJournal.com

21

22

28

29

SC: Pork Chops

27

Montana Mountain Massage
Capable Hands - Willing Heart

Special

Open Tues - Sun 4 - 9 pm
Closed Mondays

15
Professional Boxing Match
Three Forks Rodeo
Grounds
7:30 pm

20

SUMMER
LISTING

1 2 off

14

SC: Chicken Fried Steak

26

%

8

Headwaters State Park
Speaker Series 7pm:
Kae Cheatham, Author,
photographer and
researcher - Before the
Horse: Northern Rockies
Lifestyles

TFYTF: Swim Lessons

13

19

SC: Lasagna

24

7

GV Golf Board Mtg

18

Kiwanis Meeting at
Sacajawea Hotel 7pm

6

SC: Chili Dog Casserole

11
SC: Sweet and Sour Pork

Montana Antique Aircraft Association Three Forks Fly-In

5

City Council Meeting 7 pm
TF Fire Dept Training 7 pm

10

Headwaters State Park
Speaker Series 7pm:
Lyndel Meikle, GrantKohrs Ranch National
Park Ranger, Blacksmith,
and Historian - First
Ambulance’s Journey
through Montana

SC: Hamburger Steaks
TFYTF: Water Day

Commission
Rate

Jennifer Royston Tonjum

406.580.9926

JRTonjum@gmail.com

BozemanMontanaRealEstate.net

Mary Jane Crane
Massage Therapy Specialist

Swedish Deep Tissue
Relaxation/Stress Management

Rest

Relax

Restore

Recharge

By appointment only: (406) 285-3738
PO Box 1001
Three Forks, MT 59752
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Sidewalk Talk
Photos by Trisha Jones
August 15th is National Relaxation Day. We asked,
		 “IF

YOU COULD TAKE A DAY OF RELAXATION, HOW WOULD YOU SPEND IT?”

Sheila Papke
“I would sleep in, take a long
leisurely walk with the dog. No
cooking and no cleaning!”

Joe Waggener
“I would walk around in my
underwear with a beer and
tiara.”

Mickie Imberi
“I’d sit in the middle of my
chicken coop with my kittens,
chickens, ducks and geese.”

Heather Johnston
“I love to bake, so I would bake
and then enjoy being able to
sample it!”

FLOOD INSURANCE
IS JUST WHAT WE DO.

AND TIRE SALES

Insurance

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

218 Main Street • 285-3212

Contact Gwynn Rochford

320 S. Main St. | 285-4002

Three Forks Video
NEW RELEASES FOR THE MONTH OF AUGUST

Back to School Time!
Spend the last precious moments
outside playing with your kids
and let us cook.
All 12” 1-topping pizzas $8.

OPEN
4 pm - 10 pm Daily

285-4866
August 2015

August 4
• Insurgent
• Far from the Maddening
Crowd
• Affair: Season 1
August 11
• Hot Pursuit
• Unfriended
• Dig: Season 1
• Hell on Wheels, Season 4
• Knick, Season 1
• Person of Interest, Season 4
• Scandal, Season 4
August 18
• Little Boy
• Strangerland
• Atlantis, Ssn2, Part 2

• Blacklist, Season 2
• Grey’s Anatomy 11
• NCIS, Season 12
• NCIS LA, Ssn 6
• Once Upon a Time, 4
• NCIS New Orleans, 1
• Rookie Blue, Season 5
August 25
• Aloha
• Lila & Eve
• Runner
• Criminal Minds, 10
• Elementary, Season 3
• Good Wife, Season 6
• Revenge, Season 4
• Walking Dead, Ssn 5
• Harry, Season 1

BUY • SELL • TRADE GAMES!

16 E. Cedar • Three Forks, MT • 285-4088

Claudie terTelgte
“I would probably go to the
River Rock pond where my
niece lives and soak up the sun
all day.”

Real Estate Solutions for Real People

WE BUY, SELL AND RENT HOMES
• We Buy Houses - CASH
• We STOP Foreclosures
		 • We Repair Credit
			 • We Pay Referrals

285-6500

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

Performance

Motorsports

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

- Bikes
- Sleds
- ATVs
- Factory & Aftermarket
parts for all
manufacturers

We Also Sell Used ATVs & Bikes
Barry Welch
19 Ava Way | Three Forks, MT 59752
406.209.3331 PerformanceMotorSports@gmx.com
LewisAndClarkJournal.com
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USS Ohio is 560 feet long, almost the length of two
football fields. The submarine is 42 feet wide and
weighs more than 18,700 tons. Powered by a nuclear
reactor, it can reach speeds of more than 23 mph.
USS Ohio is one of the Navy’s four Ohio-class guided
missile submarines. They are designed to carry the
Tomahawk cruise missile, which is launched while the
submarine is submerged and undetected and is capable
of striking targets hundreds of miles inland.
Ohio-class submarines like the USS Ohio have a very
high operational availability due to an innovative
crewing concept. Each submarine has two crews, Blue
and Gold, which alternate manning the submarines
and taking them on patrol. This maximizes the
sub’s strategic availability, reduces the number of
submarines required to meet strategic requirements,
and allows for proper crew training, readiness, and
morale. Hanson serves on the USS Ohio Blue Crew.
As a sailor with numerous responsibilities, Hanson
said he is learning about himself as a leader, sailor
and a person.

“The Navy has forced me to push myself harder and
taught me to interact with people on a professional
basis. It’s taught me to be a leader,” said Hanson.
With approximately 15 officers and 140 enlisted
comprising the submarine’s company, jobs are highly
varied. Each member of the crew plays a role in
keeping the submarine’s mission ready — this includes
everything from washing dishes and preparing meals
to handling weaponry and maintaining the propulsion
system.
“We protect and defend America from below the
world’s oceans and no other nation can match our
capabilities,” said Rear Adm. Dave Kriete, commander,
Submarine Group Nine in Bangor, Washington.
“Our submarine force could not thrive without the
professionalism and skill of our sailors. These men
and women, whose mission is often unsung because of
its discreet nature, represent the finest characteristics
of our nation’s military. Their families, friends, and
the entire nation should be extremely proud of what
they do every day.”
Hanson said he is proud of the work he is doing as
a member of the crew, protecting America on the
world’s oceans.
“I like that everyone in this command is seeking to
better serve our nation,” said Hanson.
In addition to the USS Ohio, one other Ohio-class
guided missile submarine is home ported in Kitsap

THURSDAYS

ALL SUMMER LONG
July 9 - Sept. 24 • 4-7PM

Milwaukee Park • Three Forks
$25 Fun Money Drawing
Every Market at 6:00 p.m.

Fun Money can be spent at any Chamber business.
Vendors: Call (406) 539-5817
or 285-4753 or register at
www.threeforksmontana.com

LewisAndClarkJournal.com

County, Washington, along with three Seawolf-class
submarines and eight Ohio-class ballistic missile
submarines that are all assigned to the U.S. Pacific
Fleet.
Fast, maneuverable and technically advanced,
submarines are some of the most versatile ships in
the Navy. They are capable of conducting a variety
of missions that can include engaging enemy vessels
in the sea, launching missiles at targets on land,
providing a platform for SEALS to operate from, and
conducting intelligence and surveillance around the
world.
Because of the demanding nature of service aboard
submarines, sailors like Hanson are accepted only after
rigorous testing and observation that can last several
months. The crews have to be highly motivated, and
adapt quickly to changing conditions.
“I like that my work has a meaning and is part of a
larger mission,” said Hanson. “I can look someone
in the eye and not be embarrassed to say that I’m an
officer in the Navy.”
The Navy is currently developing a follow-on
submarine to replace the Ohio-class, which will
begin to reach the end of their service lives in the
late 2020s. The Ohio Replacement Ballistic Missile
Submarines will remain in service through the 2080s.
The Ohio Replacement submarine will continue
to fulfill the country’s critical strategic deterrence
mission while incorporating cost-effective and reliable
systems that are advanced, yet technologically mature.

Join Us!

1st Annual
Sacajawea
Songwriter’s
Festival!

The festival will host 5 Nashville
songwriters featuring weekend
performances, a songwriter’s clinic
and a “Montana Idol” competition.

SEPTEMBER 11 & 12, 2015
Visit SacjaweaHotel.com/songwriters
5 Nor t h Ma i n St re et | T h re e Fork s, M T
4 0 6 . 2 8 5 . 6 5 1 5 | w w w. sa c ajawe a hotel.c om
August 2015

Page 16 | The Lewis and Clark Journal

ECRWSS
POSTAL CUSTOMER
LOCAL

PRSTD STD
U.S. POSTAGE
PAID
PERMIT NO. 10
THREE FORKS, MT

Graphic Design? Yes, we do that.
1995

Posters • Banners • Business Cards
Pocket Folders • Brochures • Letterhead
Vehicle Magnets • Signs • Postcards
Custom Printing
Make your Business Cards
STAND OUT

Add rounded corners to your full color business card order
at no extra cost during the month of August!
Choice of 1/8” or 1/4” round on all four or two corners.

203 MAIN STREET // THREE FORKS, MT // 406.285.4556 // mainstreetoffice.com
August 2015
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