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News Room
GUN RAFFLE DRAWING EACH DAY 
THIS MONTH

The Trooper David DeLaittre Memorial Park Raffle ramps 
up to full swing this month. Each of  the 30 days in September 
will see a ticket pulled from the bucket. Then ticket holders 
will have to be patient as the next drawing will be held on 
Thanksgiving and another five will take place at the annual 
tree-lighting ceremony at David DeLaittre Memorial Park on 
December 1st. By raffle’s end, 40 tickets will have been drawn 
each of  36 days and a total of  34 firearms, four gun safes, a 
Blackhawk gear bag with holster certificate and a box of  .22 
ammunition will have been awarded to lucky ticket holders.

The annual raffle, now in its fifth year, raises funds to support 
the Trooper David DeLaittre Memorial Park. The park was 
constructed in memory of  Trooper DeLaittre who was shot 
and killed in the line of  duty in December of  2010. The park 
honors the memory of  law enforcement officers who have 
given their life while performing their duty to serve and 
protect. Improvements this year include installation of  sod, 
sprinklers, trees and sidewalks at the park.

So far, four draw dates have been held (June 19th, July 1st, July 
4th and August 1st). Tickets sales will continue up until the 
final draw date. They are $20 each or $100 for six. A number 
of  outlets have tickets for sale throughout the area. For more 
information, contact Denny DeLaittre at 581-4384.

39TH JOHN COLTER RUN

This classic race re-enacting John Colter’s infamous escape 
from Blackfoot Indians will once again take place at Missouri 
Headwaters State Park on Saturday, September 17th. Due to a 
railroad crossing at mile 1.5 of  the course and for the safety of  
runners, a railroad official will determine the official race start 
time based on the current train schedule. The official start 
time will be announced 10 minutes before the start cannon 
fires, estimated between 9 and 9:30 a.m. Registration fees are 
$40 and will be capped at 300. Registrations may be completed 
at racemontana.com. They will not be taken the day of  the race. 
Further details at dev.winddrinkers.org/races/john-colter

HOMECOMING WEEK

Homecoming week in Three Forks starts September 6th The 
highlight of  the event is always the home football game, this 
year against Joliet on Friday, September 9th at 7 pm. TF High 
Alumni are admitted free. Activities will be held throughout 
the week at the school to celebrate and a parade will grace 
Main Street on Friday starting at 2:45. No bon fire will be held 
due to current fire conditions.

GRACE LUTHERAN PRESCHOOL 
BEGINS

Preschool classes will start September 13. Preschool will be 
Tuesdays and Thursdays this year with the Early Childhood 
class (3-1/2 to 4 year olds) from 9-11:30 am and the Pre-
Kindergarten (4-5 year olds) class from 12:30-3 pm. More info 
is available at gracethreeforks.org.

HISTORIANS MEET

The Three Forks Area Historical Society will meet on 
Thursday, September 1st, 2016 at 7 pm in the United 
Methodist Church Annex. Following the business meeting, 
refreshments will be served. All are welcome to attend.

ICE CREAM SOCIAL

The Three Forks Area Historical Society is hosting it’s annual 
ice cream social in conjunction with the Farmer’s Market on 
Thursday, September 8 at the Railroad and Trident Heritage 
Center (Trident’s Depot) Milwaukee Park from 5 to 7 p.m. 
There will be free hot dogs, chips, beverage and homemade ice 
cream and kids can make their own ice cream. Live music by 
Mike and Cierra Myers. Bring a lawn chair.
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The Writing on the 
Hill
by Emily Grace Waugh

The sight of  a giant white letter on a hillside is one 
that may be observed but hardly noticed by someone 
who has grown up in states like Montana, Utah, New 
Mexico, or Arizona, where the symbols are ubiquitous. 
To those from outside these areas, however, they 
are something of  an oddity. The Western tradition 
of  constructing large letters on the side of  a hill to 
represent a town or school is a relatively young one 
when compared to, say, the prehistoric White Horses 
of  England or the millennia old Nazca Lines of  Peru, 
but they nevertheless fall into the same category of  
landscape geoglyph. The first hillside letter to appear 
in the United States was a giant C overlooking UC 
Berkeley in California in 1905. The letter was built 
to settle a rivalry between graduating classes and to 
unify them around their common alma mater. Similar 
letters with similar goals quickly sprang up outside 
of  the University of  Utah and Brigham Young 
University. From there, the trend took off  fairly 
quickly, resulting in over 500 so-called “mountain 
monograms” in the Western United States today, 
more than 80 of  which can be found right here in 
Montana. 

The letters can be made either by building up the 
shape with rocks or concrete above the existing 
ground, or by removing the topsoil to reveal the rock 
beneath. Either method is typically coupled with 
efforts to whitewash or paint the rocks to increase 
their visibility from the valley below. Both methods 
involve major amounts of  initial effort and require 
extensive maintenance - including tasks like hauling 
rock and buckets of  paint up steep hillsides - in order 
to resist the forces of  nature that would reclaim 
the symbols into the landscape. This seems to be 
where the local community found itself  temporarily 
overwhelmed in the upkeep of  the T that looks over 
Three Forks from its Western horizon. 

According to Ralph Wilcox, community member 
for 88 years and graduate of  Three Forks High 
School class of  1942, the plans for the T sprang up 
in approximately 1937. Then high schooler Hunter 
Thompson spearheaded the effort, having the site 
surveyed and creating the initial rock outline. Each 
class over the next several years hauled more rock 
and gave them a good white washing. Wilcox himself  
remembers hauling rock, as does his wife, who 
reminds him with pride that their daughter also took 
her turn years later when she was in high school. 

For decades, that’s the way it worked. The massive job 

of  maintaining the giant T fell to the students of  the 
Three Forks high school, who took on the task every 
Homecoming Weekend. 

Robin Cadby-Sorensen, long time curator of  the 
Headwaters Heritage Museum and member of  the 
class of  1958, recalls that the event was used as a 
sort of  Freshmen initiation, where Freshmen were 
expected to dress up in crazy costumes and makeup 
before embarking on the arduous day.

Mark Vandolah, member of  the T Club, class of  1977, 
says that tradition was still being upheld during his 
high school years. “Yeah, if  you were a Freshmen, it 
was a pretty miserable day. Each Senior was assigned 
a Freshmen, and they’d make them haul all the lime 
and buckets of  water. Some might have gotten the 
occasional egg in their hair. No harm was meant. It 
was fun. It took a lot of  work, a lot of  planning. Me 
and several other kids would borrow our parents’ 
grain trucks and haul the whole high school up that 
road. It was a big effort by the whole community to 
get it done, I think that’s why it meant so much to 
everyone.”

Indeed, all those we spoke to about the T recalled 
their stories fondly. Darleen Allen and Larry Blakely 

each told of  the time in 1954 when the T was lit 
up using railroad flares to celebrate Three Forks 
All State Football Championship season. Others 
spoke with pride of  the sheer size of  the T, many 
claiming that it was one of  the largest - if  not the 
largest - high school letter in Montana. The Lewis 
and Clark Journal was unable to verify this, as data 
on the modern geoglyphs is vague at best, but all 
personal accounts certainly point to something that is 
staggering in size when you get right up to it. 

Despite the community-galvanizing nature of  the 
tradition, the maintenance of  the T was dropped 
for nearly two decades. As best as we could verify, it 
appears that it was not painted between the years of  
1984 and 2002. Thankfully, efforts are again underway 
to maintain the iconic symbol. No longer an annual 
event, and sadly lacking in the memory-building flair 
of  previous generations, the high school students 
have again begun to make a bi-annual trek up the 
treacherous road. They are once again rearranging 
rock, hauling lime and water, spreading whitewash 
with brooms - all in an attempt to make sure future 
generations have a chance to do it all over again.

The “T” representing Three Forks is visible above town despite the haziness due to area wildfires.
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Thoughts on Fire Season 
By Matt Wemple

Late August and early September tend to be characterized by two types of  weather. 
Ideally cooling trends have settled in and a hint of  fall is on the morning breeze. 
Maybe even a skiff  of  snow has dusted the peaks of  Tobacco Roots and the Madison 
Range. More common in the last decade and a half  however, late summer is hot, dry, 
and smoky. Rather than the scent of  rain on the morning breeze it’s usually that of  
smoldering lodgepole in the distance. Late August and early September also tend to 
be the period when, if  things are going to be bad, fire conditions are at their peak 
and resources to fight them are wearing thin throughout the Mountain West. 

My first introduction to fire season was in August of  2000. My wife and I were on 
our first trip to Montana. We planned an epic western adventure—horseback riding, 
whitewater rafting, fly fishing, hiking—
all that great stuff. Instead we arrived in 
Missoula unable to see anything due to the 
thick smoke and very unaware that Montana 
was in the midst of  one of  the worst fire 
seasons in its history. Governor Racicot had 
declared a state of  emergency. Every stream 
west of  the divide was closed to fishing and 
floating. Even horseback riding was curtailed 
due to the potential for sparks resulting from 
horseshoes striking rocks on mountain trails. 
Having planned our vacation that spring, we 
had not the slightest idea of  what August 
could be like out west in a bad fire year. 

While our vacation was altered a bit, we 
rolled with the punches and learned one 
of  the most important lessons about living 
and recreating in Montana—accepting it on her terms. We still had a great trip and 
weren’t dissuaded from moving here a year later. Having lived through more than 
a decade’s worth of  fire seasons, I’ve come to accept them as a part of  life. Fire has 

always been a part of  the natural processes that have shaped not just the Mountain 
West, but many ecosystems throughout the world. Humans have used fire as a means 
to shape the landscape to their own benefit for centuries. One of  the first things early 
explorers observed when setting foot on the New World, was the almost park-like 
appearance eastern forests had. The understory was annually cleared out by fires 
intentionally set by native peoples of  the era. 

For thousands of  years, primitive tribes in Africa intentionally set fires at the height 
of  dry seasons to burn off  the dead grass to usher in fresh green shoots knowing it 
would attract the wildlife they sought for sustenance.  Fire does produce restorative 
and regenerative effects on the land and has done so for quite a long time. However 
we humans, not fully understanding the dynamics of  how natural systems have 
functioned for millennia, have in recent times meddled in these processes and 
gummed up the works just a little bit. The history of  wildfire and fire suppression 
during the 20th century provides an interesting glimpse into this. It is important 

to point out that we cannot apply modern day 
standards to judge thinking at the time regarding 
forest management in the late 19th and early 
20th Centuries. Land managers and the brightest 
minds at the time thought they were doing the 
right thing. 

It’s also important to understand the 
predominant views at the time on forest 
management. In the beginning our National 
Forests were set aside for the purpose of  shoring 
up the country’s timber supply. The other 
concern was protecting the integrity of  key 
water sources that fed water to the continent. 
Most headwaters in the Rockies reside on our 
public lands.  This is the reason national forests 
fall under the purview of  the Department of  
Agriculture. Timber and water resources were 

viewed as essential to the nation’s economic vitality. Best practices at the time were 
influenced by forestry practices in Europe which focused on one adage—make it pay. 
The job of  the early forest ranger was to safeguard this resource against any threat, 

A smoky September sunset in the Elkhorns

Jennifer Royston Tonjum

JRTonjum@gmail.com
VentureWestRealty.com

Awesome Horse Property 
with Roping / Riding Arena!

40 Sowden Lane, Whitehall, MT • MLS #216037, $349,900

• 20 Fenced Acres w/ ≈250' x 140' Arena
• ≈2240 Sq Ft Home, 4BR/3BA, 

Finished Walk-Out Basement
• Amazing Mountain Views
• Easy Access to I-90
• Convenient to Bozeman, Butte and Helena

2016 BROADWATER COUNTY FAIR

Special Thanks to
the KG Ranch for purchasing 
my market lamb at the 2016 
Broadwater Co. Fair and to
Headwaters Livestock for
buying my market hog!

Thank you to 
Chuteside Vet 

for buying my 2016
market lamb and to 

Frontline Ag Solutions for 
buying my market hog!

Allyson Kamps

Dylan KampsChuteside 
Veterinary 

Service
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be it human, natural, or otherwise. 

The most visible and readily apparent threat in 
the eyes of  early forest managers was fire. As the 
imperative to preserve this resource to produce as 
much board feet of  timber as possible, fire towers 
were erected across the forests of  the west and the 
size of  the U.S. Forest Service grew rapidly. Yet 
still, very little was understood with respect to how 
wildfires worked, what started them, and what they 
ultimately did for the land. In more remote locations, 
little if  anything could be done about fires and they 
continued on as they had for centuries. 

However the fire suppression effort throughout 
the 20th century resulted in many things that 
permanently altered forest landscapes. Roads were 
built to facilitate firefighting efforts and logging. As 
fire suppression became more efficient and effective, 
excess dead timber that would normally have been 
cleaned out via wildfire, built up at staggering rates. 
Even forest managers at the time noted the increased 
amount of  dead timber that littered the forest floors. 
Prior to aggressive and modernized means of  fire 
suppression this excess dead timber was cleaned out 
through natural fire cycles. Modern fire suppression 
interrupted this.

Decades of  excess fuel building up throughout the 
National Forests resulted in fires that burned longer 
and hotter. As we affected the nature of  wildfires so 

did fire affect the land in new ways. While most fires 
that burned in a natural or controlled way renewed 
and regenerated the landscape, most wildfires now 
burn so hot and so big that the after effects reach deep 
into the soil. This inhibits the land’s ability to heal 
itself. 

Combine this unintentional mistake with drought 
trends in the 21st century and we are faced with 
longer fire seasons. The other factor that makes these 
fires more problematic is the fact that dwellings and 
infrastructure are much more prevalent than a century 
ago. This fact alone creates an imperative to fight fires 
and fight them hard. Unfortunately what we have 
learned in many cases is that there is only so much 
that can be done once a fire reaches a certain size and 
intensity.  

So what does all this mean for the average person 
like you and I? A fair number of  fires get started by 
dry lightning storms which proliferate throughout 
the mountains in a dry year like this. Not much we 
can do about that. However a large share of  fires 
are caused by human carelessness. It doesn’t take 
much—an errant cigarette tossed out of  the window, 

a hot vehicle/ATV undercarriage or muffler coming 
into contact with dry grass or brush on or off  road, a 
campfire not dead out, carelessness with fireworks…
you get the picture. 

There isn’t a whole lot we can do to reverse the 
practices of  the past that have created present fire 
dangers. Nor can we control the weather. Knowing the 
history behind wildfire and understanding the “why” 
of  wildfires can make us more informed and careful 
recreationists. Those managing our public lands, 
while not being able to please everyone, do a pretty 
good job in recognizing these issues. Recognizing 
their predecessors’ mistakes and incorporating 
lessons learned into current management approaches 
hopefully proves out in the long term. 

In the meantime, though the air is less than palatable 
and the days scorching hot, try not to let it get you 
down. Take heart in the fact that it’s part of  life in 
the West, the weather will turn…eventually, and it’s 
preferable to hurricanes and earthquakes(at least in 
my book). Now about that magma chamber under 
Yellowstone National Park…too many things just 
aren’t worth getting too worried about.

Special thanks to Milligan Canyon Meats 
for purchasing my pen of market chickens 

and to Watson Irrigation 
for purchasing my market turkeys 

at the 2016 Broadwater County Fair!
—Ashley Rauser

Who Are � e Masons?

And What Do � ey Do?
Are you curious about the Freemason 

Fraternity and want to know more?

OPEN HOUSE
Public Invited

September 13th

6:30 - 9:00 p.m.
Mason’s Lodge, 320 S. Main St. � ree Forks

Ice Cream Sundaes & Root Beer Floats
will be served.
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KITCHEN TRADITIONS:  

Tom’s Cream Puffs
 
by Emily Grace Waugh

The incredible life of  Thomas Fairhurst reads like an adventure novel. 
Born in England, orphaned at a young age, Fairhurst leaves the orphanage 
at age 14 to take a job as a cabin boy on a sailing ship, upon which he sails 
around the Cape of  Good Hope, Cape Horn, and much of  the rest of  the 
world. When he tires of  the Sea, he gets off  in New York City and begins 
to work his way West on the new and ever expanding railroad. 

His is also a story that tells of  the very birth of  our little town. Fairhurst 
arrived in Three Forks a year before it was incorporated in 1909, when it 
was not much more than an ever growing collection of  canvas tents and 
pole buildings. It’s unclear what compelled him to end his adventuring here, 
but we can guess that perhaps the area exerted the same grip on him that 
it does on so many of  us that have decided to call it home. We might also 
surmise that it had something to do with a young lady named Edith. 

Edith’s mother, Agusta Smith, also arrived in 1908. A German immigrant to the 
United States, widow, and mother of  six children, Smith had moved her family to the 
fledgling community of  Three Forks from Butte after her husband’s death, leveraging 
her skill as a cook to provide for her family. She started by opening a simple eatery, 
the Jawbone Café, where she cooked three meals a day on a wood stove, charging just 
$0.25 a meal. After two years of  popular success, she hired workmen to build the Park 
Hotel, one of  the first permanent buildings in Three Forks. The Park Hotel featured 
13 boarding rooms and a dining room capable of  seating 50. Agusta’s daughter Edith 

married Fairhurst 
in 1912, and the 
family that grew 
from their marriage 
would go on to run 
that hotel for 60 
years, until they 
sold it in 1972.

Whatever it was 
that motivated 
Fairhurst to stay 
originally, he 
certainly adopted 
this town as his 
home, and spent 
the rest of  his 
life serving it 
faithfully. He 
kept a job with the railroad, working on the Jawbone spur line. He and Edith raised 
three sons here, Tom Jr., Bill, and Doug. In 1939, he was elected Mayor. During 
his term, he made the cemetery a pet project of  his, which up until then had been 
no more than a sagebrush filled lot. He cleaned it up, built a wooden sign, and 
named it Fairview Cemetery – a name which he maintained had nothing to do with 
his own, but with the fact that the vantage point from the hill was “a fair view.” 

A devoted family man, he succeeded in passing down his civic mindedness to 
his sons. Tom, Jr. served three terms as mayor in 1963, 1965, and 1967, and 
Bill served one term in 1969. They were a big part of  the early effort to get the 

Three Fairhurst Three Forks Mayors. Left to right: Tom Jr., Thomas, and 
Bill.

Steer In Trailer Sales
New & Used 

Stock & Horse Trailers 
Flatbeds - Mats - Cargo Trailers

Located at I-90 & Hwy. 287

STEERiN.com • (406) 285-4300

$200 OFF 
Any Used Utility Trailer

Redeemable through September 30th, 2016

SUMMER END
CLEARANCE

20 WHEATLAND ROAD • THREE FORKS • 285-3828 

• Computerized Diagnostics 
• Alignments

• Tune-Ups
• Exhaust Systems 

• Brakes 
• Engine Repair / Replace

• Transmissions
• Clutches

• Air Conditioning

PROFESSIONAL • EXPERIENCED

DIESEL & AUTO REPAIR
Servicing All Makes & Models Locally for 20 Years

24 Hour Light to Heavy-Duty Towing & Recovery

Family Owned & Operated Since 1996
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airport established in Three Forks, Tom Jr. using his skills as an electrician to 
personally bury the lines to light the runway. They were also responsible for the 
planting of  many of  Three Forks’ trees. Tom Fairhurst Sr.’s grandson, another 
Doug Fairhurst, has also taken it upon himself  to help out his home community, 
rebuilding the cemetery sign his grandfather had built once it fell into disrepair. 

I sat down with two of  Fairhurst’s daughters-in-law - Marcia Fairhurst, Bill’s 
wife, and Pat Marceau, who was married to Tom, Jr. until his death in 1982 - in 
the dining room of  the family home. The green and white house that stands on 
the corner of  3rd Ave. E and Birch has been occupied by some member of  the 
Fairhurst family for more than 90 years now, though it changed Fairhurst hands 
with almost dizzying frequency in the early years. “We had regular musical 
houses,” Marceau laughed after Fairhurst had attempted to explain it all to me. 
What was clear was how fond the two women were of  “Grandpa Tom.” 

Marceau expressed it in no uncertain terms; “He was the kindest man 
you ever knew. He was so good hearted and so good to all of  us--and to 
everyone in town! He used to help people during the Depression --give 
them food--because he was working on the railroad. He wasn’t making a lot 
of  money, but he had a consistent job and that was better than many.” 

 As Marceau gushed, Fairhurst was nodding her head in agreement, 
and then added, “He never raised his temper, he never got mad.” 
He was the Grandpa who always kept a drawer full of  candy for 
the grandkids and was big fan of  a good April Fool’s prank. 

It’s unclear where Fairhurst learned to cook, though perhaps it was during his 
time at sea. It’s plausible that he would have been expected to help in the ship’s 
galley. One amusing story that supports that theory is this one, as related to me 
by Marceau: “One night, they were off  the coast of  Africa, and he and another 
fellow had decided to make candy. Well, it was stuck tight in the pan. They ate 
what they could out of  the pan, and then threw the pan over board to hide the 
evidence. The next morning, he woke up and the water was just clear as glass. 
He looked straight down, and there was the pan, plain as day, visible to any of  his 
superiors who might have happened a glance.” If  not on the ship, it also seems likely 
enough that he could have learned to cook from his very talented mother-in-law. 
Wherever he got started, he clearly excelled at it, often cooking English staples 

like kidney stew or poached fish for his family, and baking gorgeous loaves of  bread 
that made the neighborhood housewives jealous for their aesthetic perfection. 

Marcia and Pat chose to share his recipe for Cream Puffs, an item they made often 
for their own kids, but claim they were never quite as pretty as Grandpa’s were. 

…And with that, I’ve finally done it. I found the very thing I sought when I 
started this feature. A recipe story that truly hails from the Three Forks history 
books. One might be inclined to quit while she was ahead, but I feel more like 
a miner who has finally found a nugget in a well-sifted stream. I believe there 
is more in there, and I want to find it. So what about you? Has your family 
been in the area for more than a single generation? Do you have a recipe to 
share? Don’t underestimate the story you have to tell – it’s the many simple 
stories woven together that make this small town so beautiful. Call or email us 
with your story idea: editor@lewisandclarkjournal.com or 406-285-4556.

TOM’S CREAM PUFFS

1 C water 
½ C butter 
1 C flour 
4 eggs

Makes 8 large puffs.

Bring water and butter to a rolling boil. Add the flour in all at once. Stir 
vigorously over low heat until it forms a ball (about 1 minute). Remove 
from heat. Beat eggs in thoroughly, one at a time. Once all four are 
incorporated, continue beating until smooth and velvety. Drop from spoon 
onto ungreased baking sheet. Bake until dry, about 45-50 minutes in a 
400° oven. Allow to cool. Cut off  tops and fill with whipped cream. 

September 20
• Teenage Mutant Ninja Turtles 

2 - Out of the Shadows
• Neighbors, 2
• Free State of Jones
• Blue Bloods, Ssn 6
• Criminal Minds: Beyond 

Borders Ssn 1
• Good Wife, Final Ssn
• Gunsmoke, Ssn 12
• Originals, Ssn 3

September 27
• Central Intelligence
• Shallows
• Warcraft
•  Catch, Ssn 1
• Grimm, Ssn 5
• Indian Summers, Ssn 2
• Jericho, Ssn 1
• Reign, Ssn 3

September 6th
• Money Monster
• Now You See Me 2
• Flash, Ssn 2
• Limitless, Ssn 1
• South Park, Ssn 19

September 13
• Captain America-Civil War
• Conjuring 2
• Big Bang Theory, Ssn 9
• Longmire, Ssn 4
• Chicago P.D., Ssn 3
• Madam Secretary, Ssn 2
• Quantico, Ssn 1
• Scorpion, Ssn 2

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

BUY, SELL, TRADE 
GAMES!

Three Forks Video
NEW RELEASES FOR THE MONTH OF SEPTEMBER

The Outsiders, Season 1 
Set in the fictional town of 
Blackburg, Crockett County, 
Kentucky. Clans of Appalachian 
mountain people are living 
completely off the grid and above 
the law and have been since before 
anyone can remember. They don’t 
use money, shun normal society, 
are self-contained, self sufficient 
and rugged. They are extremely 
paranoid of outsiders and added to 
this there is a kind of supernatural 
“Celtic” element with mysterious 
prophecies. In the town of 
Blackburn, the mining company 
has gained the approval to evict 
the Farrell clan from the mountain 
so mining operations can begin. 
These people will protect their 
world and their way of life using 
any means necessary. In store $6.00 
for 7 days and you get all the discs! 
yes, there will be a season 2.

AIDA’S 
REVIEW

2016 AWARD SPONSORS
Townsend Seeds
Opportunity Bank
Thousand Hills Angus
Menard’s 8-M Saddles & 
Tack
Northwest Miniature Bull 
Riding Finals
Sayers Fence
Dr. Rod Warren, DVM
Taco Johns
Lehrkinds Coca Cola
Tim and Kim Watne
Calamity Ann’s Hair Den
Dr. Bruce Sorensen, Sorensen 
Veterinary Hospital
Rauser Durocs
Sod Works
Farm to Market Pork

John Ferrat Ranch
Rocky Mountain Supply
Headwaters Livestock
KC’s Tire
True Value Hardware
Sparrow Enterprises
Canyon Ferry Physical 
Therapy
Townsend Electric
Jason and Karen Noyes
Centennial Insurance
Wood Family Grill
Broadwater County 
Cattle Women
Hidden Hollow Ranch
Planet Beach of  Helena

The Broadwater County 4H Clubs would like to thank all of  our 
sponsors and buyers for their generous support of  our 2016 Fair! 
Without you all we could not continue to have such a wonderful 
program for the youth of  our county!

Special thanks to Dean Folkford 
for generously donating his time to 
auctioneer the sale.

Special thanks also goes to Tammy 
Rauser and Allison Kosto at the 
extension office for all of  the behind 
the scenes work! It definitely does not 
go unnoticed and we appreciate ALL 
YOU DO!

Livestock Committee Members: John 
Rauser, Eric Leachman, JulieAnn 
Hill, Marlo Leachman, Lori Sayers, 
Hugh Bratton, Jason Noyes, John 
Ferrat, Cassie Cooper and Kendra 
Pizzini, thank you all for your hard 
work all year long to ensure a safe and 
fun fair for the kids and their livestock.

Fair Board members, thank you all 
for your time and effort as well as we 
know this doesn’t just come together 
over night and takes months of  
planning and organizing!

Terri Howey, the indoor exhibits 
looked amazing! Thanks for your hard 
work organizing that!

Beth Ihle, no one can organize a 
parade like you!

Thank you so much to our 
awesome interview judges: Gary 
Olsen, Jemma Morrow, Jackie 
Smith, Melanie Kimpton, Rick 
VanDyken, Maggie Rauser and Josh 
Mavencamp for judging the livestock 

shows as well as help from Siobahn 
Flynn with the round robin. Dana 
Rauser and Bob Masolo for all your 
help setting up and taking down fair 
and Hahn Trucking for your helping 
hauling. Billie Taylor for livestock 
pictures and Christina Kamps for all 
the help at the sale.

Big Bull Bar and Grill for the 
AMAZING buyers dinner. And 
anyone else I forgot to mention, I 
apologize but just know we appreciate 
all you do!

4H kiddos and parents, thank you 
for a wonderful fair and we look 
forward to next year!

2016 BUYERS
Aqua Tech
Bob’s Supermarket
Broadwater Ford
Bunkhouse Bar
Capital Transfer & Storage
Churchill Equipment
Chuteside Vet
Circle S Seeds
Cox Ranch & Equipment
Ehlke Herefords
Farm Bureau-Tim 
McAlpine
Farm to Market Pork
Flynn Ranch
Frontline Ag
GrayMont Western
Harvey Realty
Headwaters Livestock

Hettinger Farms
KG Ranch
Lane Construction
Leachman Angus
Leroy and Cassie Cooper
Madison River Propane
Manhattan Bank
McDonald’s of  Helena
Milligan Canyon Meats
Montana Livestock Auction
Murdochs of  Helena
Rocky Mountain Supply
RY Timber
Sod Works
Stockman Bank
Tizer Meats
Watson Irrigation
Western Spindle
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A View from the Trail
 by Jim Phillips

THE MYSTERY OF BOOK 
PEDDLING

The morning sunrise has greeted me with a splendid 
show of  cloud-softened pinks burning to shades of  
red as wisps of  blue sky filter through.  I have circled 
the gazebo between the ponds and crossed Talc Road 
on my way out to the summer-parched Madison River.  
A cottontail tries to entice me to race him as he hops 
along the edge of  the trail.  

This particular Sunday came early as I woke from 
a dream that had me trying to sell my View From 
The Trail books while trapped in the confines of  a 
phone booth.   People passing by were pointing and 
gesturing but acting as if  they couldn’t hear me.  I 
would bang my fist on the glass and yell, but they 
just laughed as they went on their way.  Darkness 
told me that it was too early for walking the trail, and 
the digital readout on the clock informed me it was 
4:21, so I crumpled up my pillow and drifted back 
to sleep.  Another dream startled me awake.   I was 
trying to collect my books while they were tumbling 
off  a cliff  into a black void echoing back the titles of  
some of  the stories.  I took a gander at the clock again 
and it read 5:15.  After locating my clothes in the 
dark, I dressed in the living room, brushed my teeth, 
and opened the back door to step out into the very 
beginnings of  the coming day. 

After reaching the end of  Seventh Avenue with 
hints that the Bridgers were still rising to the east, I 

started to rethink my strategy for selling my books.  
Apparently my charm and good looks, while flanked 
by canvas prints of  sunrises, aren’t getting the job 
done.  

It had been a rough week in the retail book business.  
On Wednesday, I sold at the farmers’ market in 
Manhattan where I had had the best sales of  the first 
book the year before.  This year sales haven’t turned 
out as I hoped they would. Thursday found me at the 
Three Forks Farmers’ Market where I had a first.  In 
a three hour period, I never sold a book.  The week 
before, I had sold seven.  I don’t take disappointment 
well, so a speech from my wife about staying positive 
was more irritating than the cheerleading effort she 
intended.  

The following Saturday, I was up early and on my 
way to Bozeman and the farmers’ market at the 
fairgrounds.  My wife had left the day before for Idaho 
to visit her mother, leaving me to fend for myself  for 
a few days.  I was picked early in the lottery and was 
able set up in the same five foot space I had occupied 
the week before where I had sold nine books.  My goal 
was to turn my week around and sell some books.  I 
talked to several people and gave my speech that by 
now anyone who has been next to me at a farmers’ 
market is tired of  hearing.  Three hours later and 
after watching a parade of  between six and seven 
thousand people go by, I had sold a grand total of  two 
books.  Slap me silly if  I don’t understand because I 
was in Montana’s capital of  dog friendly, trail savvy, 
organic demanding, green conscious Bozeman.  

I have reached the half  way point of  my morning 
walk as I watch a doe and her fawn make their way 
across the highway.  While turning for home with the 
sun warming my back, my thoughts are still on the 
selling of  the books. 

A couple of  weeks ago I attended the Bank Run 
at the Veteran’s Memorial Park.  Its purpose is to 
raise money and awareness for the trail system.  It 
is an annual event, and this year my wife decided she 
wanted to do the 5k run.  There is also a 10K and a 
half  marathon.  I tried to convince her to do the 10K, 
five for her and five for me, but it fell on deaf  ears.  

Sometimes, I’m not nearly as funny as I think I am.  I 
thought it would be a good opportunity to sell some 
books since their sale also benefits the trail.  The 
race organizers gave me the perfect spot to set up my 
display.  I was right between where the runners had 
to register and where they picked up their T-shirts for 
participating in the event.  I arrived early and eager.  
My wife readied herself  for the run by visiting with 
other sleepy-eyed participants as they stretched and 
flexed.  One hundred and fifty runners and walkers 
paraded by me as they signed up and then looked 
through an assortment of  T-shirts.  A few listened 
to my speech as they waited their turn to select a 
fitting size, but none bought a book.  I was patient and 
thought that maybe when they finished the race they 
would be more inclined.  I was wrong.  I did end up 
selling three books that day, but they were to people 
who were helping with the race.

          Another thing that baffles me is people I see out 
on the trail who tell me how much they miss reading 
my stories in the Three Forks Herald now that it is a 
part of  the town’s history.  Some of  these same folks 
come up to me at the farmers’ market and don’t by a 
book.  I have a banner that reads, in large print, that 
all of  the profits go to the trail system.  That’s over 
ten dollars a book.  I also have a framed sign on the 
table between the books that states the same thing.

When I mention this nagging irritation to my wife, 
I get the same response.  “Not everyone likes your 
books.”  Granted, but it isn’t about me, it’s about 
getting something in return for a person’s donation 
to the trail system.  I could care less if  they like the 
book.  They can give it to someone they don’t like or 
use the pages for fire starter in the wood stove this 
winter.

As I near the area between the ponds, I see my wife 
leashed to the bulldogs.  On the rest of  the journey 
home, I won’t mention book sales because my wife 
will tell me to “suck it up and quit my whining.”  She 
is probably right, but when I get those bulldogs alone, 
I’m going to give them an earful.  Ju Ju will give her 
seal bark of  support while Skittles will roll her eyes 
and cover one ear with a paw.

The festival will host 5 Nashville songwriters 
featuring weekend performances, a songwriter’s 

clinic and a “Montana Idol” competition.

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

September 9th & 10th
AND TIRE SALES

Open 7 days a week!
M-F: 8am - 5:30pm • Sat: 8-12 & 1-5pm 

Sundays: Noon - 3

218 Main Street • 285-3212

2017 THREE FORKS COMMUNITY EVENTS CALENDAR
The bid will open on the 2017 Three Forks Community Events 
Calendar Monday, September 5 and close Monday, October 3 
at 5:00 p.m. The bid is for 150 calendars with the same size, 
weight, format, and quality as the 2016 Three Forks Community 
Events Calendar. If  you do not have a 2016 calendar please give 
the Chamber a call at 285-4753 and we will get one to you. The 
successful bidder will be notified on Tuesday, October 11. The 
Chamber will be responsible for getting the picture, ads (jpeg) 
and listings (word document) to the bid winner by Thursday, 
October 13. The calendar will need to be printed and distributed 
to the Chamber by Thursday, December 1.
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Sharp As A Marble
DEALING WITH A DISTURBING TENDENCY

by Art Kehler

Recently, I’ve noticed I have developed an alarming tendency to forget things.  In 
fact, I have been reduced to listing all the things I have to do each day.  Even then, I 
neglect to do half  of  them.  This morning was a prime example.  I was supposed to 
meet some friends at the local restaurant for breakfast.  At the appointed time, I left 
my house, locked the entry door, and started my car.  Then, I remembered I forgot 
the mail I wanted to drop off  at the Post Office.  Frustrated with myself, I shut off  
the engine, unlocked the entry door, and retrieved the letters.  After restarting the 
motor, I recalled I had forgotten to put on my driving glasses.  While muttering 
under my breath, I repeated the process all over again.  

At long last, I arrived at the café, ten minutes late.  When the first person greeted 
me, despite having known him for years, for an embarrassing moment, I couldn’t 
think of  his name.  To make matters worse, as I struggled to comprehend what 
was being said, I realized I had forgotten to put in my hearing aids.  Sadly, I wasn’t 
the only one in our group to do so.  Needless to say, the conversations were both 
boisterous and repetitive.  At times, I forgot what I was saying in mid-sentence.  
Fortunately, I have learned to change the subject of  a sentence so seamlessly that 
no one even noticed.  We discussed everything from the stock market to scours—at 
least I think we did.    

When it came time to leave the cafe, I asked for a doggy bag.  Then, I paid the bill, 
wished everyone a fond adieu, and drove home.  As I opened my house door, the 
phone rang.  The café was calling to remind me I had left my doggy bag on the 
counter.  Needless to say, the return to the restaurant was not a shining moment.  

By then, I was not only embarrassed, but honestly concerned about my inability 
to recall things.  Desperate for reassurance, I sat down and recorded the following 
things I’m still sharp as a marble at remembering.  Invariably, I don't forget to—

- breathe 

- sleep

- wake up 

- blink

- yawn

- put my feet on the floor before attempting to walk

- open my mouth before speaking

On an even more advanced cognitive level, I also always remember to—

- never offer an honest opinion concerning the actual appearance of  a newborn child

- never feed a visiting pal’s dog chili, cheese, and onions before he takes the mutt home in his 
car

- never announce my arrival at a psychiatric ward by dropping a metal garbage can lid on 
the concrete floor 

- never put a whoopee cushion on an electric chair

As might be expected, after completing the above impressive lists, I felt much 
better.  Also, as I thought about it, I concluded my problem was not forgetfulness 
at all.  Rather it was because, these days, I am more easily distracted from my line 
of  thought.  At any rate, that rationalization sounded more palatable.  Perish the 
thought that anyone might think I’m losing my mind—such as it is.  

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

406-285-6935

Come discover chiropractic at

HOURS
TUES & THURS: 2 - 6 pm
Saturday Appointments Available

Quality Chiropractic Care
for the Whole Family

www.threeforkschiropractor.com

Located at: 
113 MAIN STREET UNIT A (Je� erson Building) | THREE FORKS

Stop in for a cup of co� ee anytime! 
Call us for in-town service calls and lock outs!

104 N. Main • Three Forks
(next to Stageline Pizza)

285-9911

Your 

locally-owned 

full-service

auto repair 

shop!

Hankook Kumho & Michelin Tires
 Lund Bumpers & Brushguards 
We repair all Makes & Models!

Like us on



Page 10 |  The Lewis and CLark JournaL

September 2016 LewisAndClarkJournal.com

A Career in Pictures 
by Trisha Jones

As a little girl, Laura Kent-Veele would buy disposable cameras and take pictures of  
whatever she could.  When she was ten, she saved up her money to buy a point and 
shoot camera. “It was one of  those ones that you could slide at the top to pick what 
size you wanted the print to be, a square or panoramic. I loved that camera!” Little 
did Laura now that her love of  photography—in particular landscapes—would 
eventually lead to a career as a portrait photographer. 

As a high schooler at Manhattan Christian, Laura saved yet again and purchased her 
first film SLR camera and continued to purchase different lenses for it. As a Senior 
she was able to choose a year long project of  her choice, in which she naturally 
chose photography.  She studied the basics of  photography learning about aperture 
and shutter speeds and played with light and contrast in a series of  black and white 
images. 

After graduation Kent-Veele attended college focusing on going into the field of  
social work. “I never thought of  photography as a career,” she says. “It was just a 
hobby.” 

However, life seemed to have a different idea for Kent-Veele. After taking a full time 
job at a fitness center, she put college on hold and soon after was married and had 
her first child.  “After I started having my children, I wanted a better camera to take 
pictures of  them.” So she purchased her first digital SLR, a Nikon. “I had friends ask 
me to come and take pictures of  their children and it snowballed from there!” she 
says.  It was never a conscious choice to make it a business, says Veele. “It just sort of  
happened. There were a lot of  cards stacked against it becoming a career, but it still 
did,” she says. This led her to believe that her becoming a professional photographer 
was meant to be.

As a self-taught photographer, Kent-Veele continues her education by attending 
online workshops and webinars, as well as networking with other photographers.  
The development of  going from friends asking her to come over and take pictures 
of  their kids just a few years ago to being hired by clients all over the valley that she 

has never met still takes 
her by surprise. “When 
someone I meet says 
they recognize my name 
or have seen my work, it 
still feels a little weird,” 
Kent-Veele says. As her 
clientele has grown, 
she has also enjoyed 
watching herself  grow 
as a photographer. 
Events in her life have 
highly influenced both 
what she wants to focus 
on in her business as 
well as her style of  
photography. 

“I feel I have a different 
perspective than other 
photographers because 
I know how cherished 
the moments captured 
in a photograph will 
be,” says Kent-Veele. 

Seventeen months ago, she suffered an unimaginable loss, when her 8 year old 
daughter Maddy passed away. The photographs that she took of  Maddy and her 
sons cover the walls of  her house and bring Kent-Veele some comfort. After getting 
back to photographing other families since Maddy’s passing, Kent-Veele’s style of  
photography and her focus has changed.  “Instead focusing on the posed images with 
forced smiles, I feel it’s more important to capture the intimate moments and the love 
family members have with each other,” she explains. 

Her favorite part of  her job is working with people and when she gets emails or 
phone calls from clients thanking her for capturing the essence of  her child, she 

  
 

 
 

Dr. Michael Zacharisen  Board Certified Allergist/Immunologist

YOUR ALLERGIST in Southwestern Montana! Conveniently located
near the Ridge Athletic Club in Bozeman. Extended hours are

available on Tuesday evenings.
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

Three Forks Family Dentistry

(406) 285-5234

We are always accepting new patients.  Call today to schedule! 
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Kent-Veele specializes in capturing images that transcent the 
typical portraits. She’s especially adept at capturing special 
moments between children and their parents.

knows that she is doing 
it right. “I love working 
with families of  every 
stage, from shooting 
senior portraits, then their 
engagement and wedding 
photos and eventually 
family portraits.”  Kent-
Veele is honored to watch 
and be a part of  a family’s 
growth. 

Today, Laura juggles her 
business while being a 
work-at-home single mom 
of  her three boys. She has 
three years until they are 
all in school and when 
that happens Kent-Veele 
looks forward to taking some business classes as well 
as increasing her time and focus on her business. She 
is excited to open a studio space in the Headwaters 
Skincare building on Main Street this fall. “I’m 
looking forward to growing my newborn business 
by having a space for that!” she says. Kent-Veele is 
also working on expanding her wedding business 
and differentiating herself  by having the Bride and 
Groom portraits taken on the bride’s hair and makeup 
practice day instead of  the day of  the wedding. 

“This gives us more time to get the unique and more 
relaxed pictures of  the Bride and Groom than adding 
it to the stress of  the wedding day.” 

Although it hasn’t always been easy or the path she 
thought she would take, it’s pretty obvious that life 
did have a plan for Kent-Veele and that included her 
love of  photography becoming a huge part of  it. To 
see more of  Laura Kent-Veele’s work you can visit 
her website at www.lauraveelephotography.com and 
find her on Facebook at Laura Veele Photography.

Heavy Duty Industrial Machining & Repair

Mark & Joan Oelke, owners

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

(406) 285-0179 Foundations, Septic Systems, Roads, Backfill 
—any and all dirt work needs!

406-209-0982
Donnie and Kassidi Lulloff 

Established 2008

Drywall Finishing

406 570 2502
ryan_ewan@yahoo.com

17 years experience.
Healing for the mind, body & soul.

Jamie Demaray
Licensed Massage Therapist

Reiki Master

Indigo Healing and Massage

406-209-5590 • 17 S. MAIN STREET

Back to School 

Does Not Mean 

Back to Stress

$10 Off 
a One-Hour Massage

for students, teachers & faculty
Valid through the month of September 2016

406.589.5402Text in your order!

223 N. MAIN STREET (MABLE’S PARKING LOT)

JaMocha JunctionJaMocha Junction
Where co� ee is more than just beans!

New Hours!
Monday - Friday:  6 am - 1 pm

Saturday & Sunday 7 am - 12 pm
12’ x 40’ Outside Storage Space $25.00 Per Month!

Pay In Advance 1 Year 1 Month Free!
145 First Street • Logan, Montana (Off Interstate 90 / Exit 283)



Page 12 |  The Lewis and CLark JournaL

September 2016 LewisAndClarkJournal.com

Sidewalk Talk

Lisa Malmquist 

“Have faith in your child because 

of  how you raised them. Those 

values will carry them through.”

Karen Rose

“Love yourself  and them enough 

to let them go, but remind them 

there is no place like home.” 

Cathe Felz 

“Read two books; “Letting Go” 

and “The Naked Roommate” 

and give that one to your kids to 

read too!

Photos by Trisha Jones

 With a Back to School theme in mind, we asked: “What advice would you give to parents who are dropping their first child off  at college?”

Brenda Massey

“No matter what reservations 

you have about their decisions, 

let them choose their own path. 

And later on you can tell them 

“I told you so!”

Eileen Darlington 

“Don’t worry, they will keep in 

touch! They will call home more 

than you think.”

“Your Hometown Hardware Store”
MON-SAT 8AM-6PM • SUN 12PM-4PM
10 S. MAIN STREET • THREE FORKS

(406) 285-6666

SEPTEMBER 
Labor Day Savings

Kilz2 Latex 
Primer/Sealer

1399

1499

Don’t forget our Rental Equipment Department!

Ball® Wide 
Mouth Pt. Jar 
Bx/12

999

Ace® Yard & 
Garden Tools,
Hoe, Square Shovel, 
Pointed Shovel

Black Jack®
Driveway Filler & 
Sealer, 4.75 Gal.

1899

Stanley® 
Wonder Bar 
Pry Bar

599

Ace® Wild 
Bird Food
20 lb bag

We carry 
Circle S 
Seeds!

Ace Insect Killers:
Ant & Roach
Ace Wasp & Hornet

199
YOUR CHOICE
Ace Motor Oil SAE 
30W, 5W20, 5W30, 
10W30 or 10W40

for 1000
Qt.

5 250or

Great Stuff® 
Sealant Foam

299

for 12002
Ace® 
Sunflower 
Seeds, 20 lb

999

Ace® 
Winterization, 
5,000 sq ft. 
15,000 sq ft., 36.99

1499

Ace® 
Winterization 
Weed & Feed, 
5,000 sq ft. 
15,000 sq ft., 44.99

1799

Minwax® Wood 
Finish

799
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THE ARCHIVIST’S LOGBOOK

The Clubfoot 
George Connection
By Patrick Finnegan

Soon after the discovery of  gold along Grasshopper 
Creek in what was then known as Idaho Territory 
in July 1862, the area became the latest in a series of  
lawless hotspots in the “wild west.” Prospectors and 
their more disreputable fortune seekers arrived in 
droves.  The 1863 gold strikes in Alder Gulch brought 
more men and more trouble.  The township of  Verina 
was formed about a mile south of  the gold fields.  The 
Confederate loyalists meant to honor the First Lady 
of  the Confederate States of  America, Verina Howell 
Davis, but the Union sympathetic Judge changed the 
name to Virginia City.

Thousands of  men flocked to Virginia City and many 
took to violent acts to make their fortune.  According 
to several sources, over 100 men were killed by the 
lawless road agents in just a year.  The lawlessness in 
Virginia City prompted several citizens to form the 
Vigilance Committee of  Alder Gulch, one of  several 
groups lumped under the title of  Montana Vigilantes.

Among those arriving in Virginia City was George 
Lane.  According to several sources, Lane was born in 
Massachusetts with a congenitally deformed foot.  He 
traveled across America to arrive in California to seek 
his fortune during the gold rush sometime between 
1848 and 1855.  While there he worked on a farm and 
later as a store clerk.  Sometime during that period, 

he met Maggie McGuire who worked at the Miner’s 
Golden Nugget Saloon in San Francisco and they 
became friends.

After California, George followed the gold rush to 
Washington Territory in about 1860.  A couple of  
years later, Lane was accused of  “running off  horses” 
(horse theft?) near Camp Lapwai (soon to be Fort 
Lapwai) in what is now North Central Idaho.  He 
turned himself  in and was sentenced to construction 
work.  A year later he was again accused of  stealing 
horses but escaped, heading east and arriving in 
Virginia City, Idaho Territory in the fall of  1863.  
He was soon working for the Dance and Stuart 
mercantile store as a bootmaker.

In December 1863, George Ives was captured by the 
vigilantes and subject to a trial.  Why George Lane 
rode to Bannack to inform Sheriff  Henry Plummer 
of  the situation is not known. When Lane arrived 
in Bannack, Sheriff  Plummer was not present. His 
deputies listened to Lane’s story and apparently 
thought his views on the “common vigilantism” in 
Virginia City were suspicious.  They arrested him as a 
road agent, thief  and murderer.  

“If  you hang me, you hang an innocent man,” he told 
the deputies.  During his incarceration, Lane appealed 
to his employer to confirm his innocence, but Dance 
could only offer that Lane was honest in his dealings 
at work and could not vouch for his activities beyond 
that.  The Vigilantes Committee found him guilty and 
hung him on January 14, 1864 in Virginia City.

Meanwhile, back in Ireland, seventeen-year-old 
Michael Lane, son of  Patrick and Salina Lane was 
working in the coal docks in England.  He was the 
first of  his family to travel to England to work at 
the coal docks.  He worked there for about a year, 
saving his money, making friends and hoping to go to 
America.  One night, as young hard-working Irishmen 
often do, Mike got in a fight.  However, this time he 

hit a policeman.  Sure that he would be arrested and 
jailed, Mike decided his dream of  going to America 
was coming sooner than he thought.  With the help 
of  friends, he posed as a sailor, boarded a boat and 
arrived in New York at the age of  18.  He traveled 
to Boston, worked there for a time then headed west 
aboard a train.  When he had left his home to travel 
to England, his dad had told him “if  you get to the 
United States, go to California, and go see Maggie 
McGuire at the Miner’s Golden Nugget Saloon in San 
Francisco.  She can stake you whatever you want to 
do, as she is a friend of  George Lane, your uncle.”

When Mike Lane looked up Maggie McGuire, she 
said “I have bad news for you. George Lane got in 
trouble in Virginia City, Montana and was hanged, 
blamed for something he did not do.  I have his money 
he left for you Lane boys.  You are supposed to go to 
Montana and buy a ranch and also homestead when it 
comes open.”  She added, “Don’t go around Virginia 
City or say anything to anybody about George Lane.  
Don’t spend much money.  Go to work for awhile, save 
your money and make a payment on land.”  Maggie 
gave Mike a large sum of  money which she later 
said George had stashed away while working the 
gold mines in California.  Mike arrived in Montana 
Territory about 1868.  He returned to California 
several years later and got more money from Maggie.  
With that stake, he sent for his father, brothers and 
sisters in 1880.  The rest is Lane history.

The story of  “Clubfoot” George Lane’s connection 
to our local branch of  the “Irish in America” was 
courtesy of  Earl C. Lane’s 1996 book entitled “Real 
People.” I could not confirm that George Lane 
really was Michael Lane’s uncle in any of  the family 
histories, the books on the vigilante’s that include 
George Lane’s origins or on any of  the family trees 
posted on ancestry.com.  

Robert Lane brought to my attention the book after 
he was contacted by a distant cousin. The cousin had 
traveled to Virginia City to see George’s foot, which 
had been dug up from his grave and placed on display 
for a number of  years.  But for the past decade or so, 
it has been on a high shelf, out of  public view.  The 
cousin has laid claim to the bones and is the process 
of  reclaiming them for re-interment with the rest of  
George’s remains in the near future.

“Real People” is not available at the Headwaters 
Heritage Museum or the Three Forks Library, so if  
you’d like a copy, let me know. Today, a small grove of  
trees along the creek and scattered lumber and logs is 
all that remains of  the Woodward homestead and the 
Cavern Post Office.

FEMA FLOODPLAIN
TOWNHALL MEETING

Please Attend this Special Meeting by
FEMA and the State of Montana DNRC.

Get Answers to your Questions and
Discussion on Flood Regulations in the

City of � ree Forks 
(Especially Substantial Improvements)

September 21, 2016
7 PM - Methodist Church Annex

Questions Call
Kelly Smith, Floodplain Administrator

City of � ree Forks 406-285- 3431
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COMMUNITY COMMENTARY & CONCERN

SCHOOL NEWS

HELP WANTED

Tower Technician

Job Summary: Perform installation, 
general repair, and maintenance on 
communication sites. Sites include 
towers in excess of  500 feet, roof  top 
locations, remote sites and urban area 
facilities. Responsibilities include, 
but are not limited to, general 
construction, tower maintenance, 
coaxial cabling and equipment 
operation.

Essential Functions: Must have the 
physical ability and the willingness 
to climb towers in excess of  500 
feet. Must be able to accommodate 
occasional out of  town travel. 
Ability to lift over 70 Pounds. Work 
independently at given tasks. Pick-
up/delivery of  supplies, tools, 
equipment, components, etc., via 
company vehicle.

Qualifications: Must be at least 18 
years old, have a valid drivers license 
and a clean driving record. Must be 
able to pass pre-hire Drug Screen 
and random Drug Testing. Ability 
to climb heights up to and including 
500 feet. Ability to read, comprehend, 
and carry out instructions. Ability 
to work independently under limited 
supervision. Great physical condition 

and stamina. Good communication 
and interpersonal skills. Organized 
with a strong attention to detail. Self-
starter, team player, results oriented.

Education and Experience: One 
year general construction, electrical, 
technical, or mechanical experience. 
High school diploma, GED, or 
equivalent work experience.

Apply online @ legacytowers.com

PIANO LESSONS

Bonnie Steingruber will be accepting 
piano students for the coming school 
year. For information & scheduling 
call 285-3086.

MEMORIAL RECEIVED

Headwaters Heritage Museum has 
received a memorial donation from 
Toby and Robin Cadby Sorensen in 
behalf  of  Mary Stockberger.

REQUEST FOR BID

2017 Three Forks Community 
Events Calendar - The bid will open 
on the 2017 Three Forks Community 
Events Calendar Monday, September 

5 and close Monday,  October 
3 at 5:00 p.m.  The bid is for 150 
calendars with the same size, weight, 
format, and quality as the 2016 
Three Forks Community Events 
Calendar.  If  you do not have a 2016 
calendar please give the Chamber a 
call at 285-4753 and we will get one 
to you.  The successful bidder will 
be notified on Tuesday, October 11.  
The Chamber will be responsible for 
getting the picture, ads (jpeg) and 
listings (word document) to the bid 
winner by Thursday, October 13.  
The calendar will need to be printed 
and distributed to the Chamber by 
Thursday, December 1.

Three Rivers Mosquito Control Dist. 
is accepting bids on a 1984 Honda 
TRX 4x4. Can be seen thru the 
fence at Three Forks Airport. This 
machine does run but needs a new 
battery. Also the 4 wheel drive is 
going out, but will run in 2 wheel 
drive. Minimum bid of  $100.00. 
Accepting bids till Sept. 15th. Mail 
your bids to: TRMCD PO Box 853 
Three Forks, MT 59752 

CLASSIFIEDS

Card of Thanks
I’d like to thank Diane Ross for organizing my 
medical fundraising auction and all other volunteers 
that helped. Thank you for people that donated 
auction items and the people who bought. 
Everything was greatly appreciated. 

—Sue Hughes

Local Teacher Completes National Food Safety and Nutrition Training
From Farm to Table, Teachers Explore the Science Behind Nation’s Food Supply
WASHINGTON, DC. August , 
2016 – Cathe Felz, a teacher at 
Three Forks High School in Three 
Forks, MT was one of  32 teachers 
nationwide chosen to complete a food 
science training program developed 
and implemented in a partnership 
between the  Food and Drug 
Administration (FDA), the National 
Science Teachers  Associat ion 
(NSTA), and Graduate School USA. 
The one-week program for middle 
and high school science teachers, as 
well as family and consumer science 
and health education teachers, took 
place in Washington this summer. 
The training is part of  the FDA/
NSTA Professional Development 
Program in Food Science, a sustained 
effort to train U.S. teachers to use 
FDA’s curriculum in their classrooms 
nationwide and train additional 
teachers in their area of  the country. 
The goal of  the program is to 
educate teachers and students about 
critical food safety issues such as 
foodborne illnesses by exploring the 
science behind them. The program 
arms teachers with a unique topic 
and curriculum with which to teach 
science. In addition, participants 
learn about nutrition, food allergies, 
cosmetics safety, and color additives 
from FDA experts. The teachers also 
receive nutrition education material 
to help teach their students how to 
use the Nutrition Facts label to make 
better food choices.

“Many teenage students have jobs 
in the food service industry or have 
food preparation responsibilities at 
home,” said Louise Dickerson, FDA’s 

Project Manager for the Professional 

Development Program in Food 
Science. “This program will better 
educate them about the importance 
of  handling food safely and why 
precautions must be taken. From 
FDA’s perspective, our professional 
development program for teachers 
is an effective way to support our 
goal of  reducing the incidence of  
foodborne illness in this country.” 
The Centers for Disease Control and 
Prevention (CDC) estimates that 1 
in 6 Americans get sick from food 
poisoning each year. During the 
training, teacher participants learned 
firsthand about the development and 
spread of  foodborne illnesses; the 
vulnerability of  at-risk populations; 
and the science behind safe food 
handling, storage, and preparation. 
These teachers also learned how 
to better use the Nutrition Facts 
label to assess the nutritional value 
of  foods. In addition, the teachers 
talked with scientists from FDA and 
conducted laboratory experiments 
at the University of  Maryland at 
College Park to further increase their 
understanding of  food science. For 
example, teachers investigated how 
a single bacteria cell can multiply to 
millions in just a few hours, and they 
observed how different temperatures 
(heating, room temperature, chilling, 
and freezing) affect the growth of  
bacteria. The teachers explored these 
concepts by putting their culinary 
skills to the test. After cooking 
hamburgers to various temperatures, 
the teachers tested them for bacteria 
and other organisms that cause disease.

“ T h o u g h  t h e  t e a c h e r s  h ave 
comple ted  the  t r a in ing,  the 
professional development experience 
has not ended,” said Al Byers, 
Associate Executive Director of  
Services at NSTA. “They will 
implement the supplementary 
curriculum in their schools, conduct 
workshops  for  the i r  teacher 
colleagues, and receive continuing 
online support beyond the onsite 
experience. This program models 
sustained teacher support using 
the latest standards in science 
professional learning including 
local collaboration among teachers 
as part of  an ongoing professional 
learning community.” The food 
science program is centered on 
a standards-based curriculum 
developed by FDA in partnership 
with NSTA. The Science and Our 
Food Supply curriculum is available 
at no charge to all middle-level and 
high school teachers; it explores 
the science behind the production, 
t r anspor tat ion ,  s tor age ,  and 
preparation of  our nation’s food 
supply, and contains a video, hands-
on experiments and activities, and 
evaluation tools. Other parts of  the 
curriculum explore little-known 
facts about food science that affect 
millions of  people every day, such 
as how a traceback investigation is 
used to stop the additional sale and 
distribution of  contaminated food, 
the likelihood of  certain foods to 
cause foodborne illness more than 
others, and reasons why salt serves 
as a good preservative.

FROM THE DESK OF  
MR. FANNING
We are off  and running! The 
school year has begun and we look 
forward to another great year at 
TFES. I encourage all parents to 
take an active role in their child’s 
education, in whatever capacity 
possible. Volunteer, assist on the 
PAC, help out with homework. All of  
these things show that your child’s 
education is important and that you 
want to be a part of  it. I welcome 
all parents to stop by and visit 
throughout the year. I recommend 
scheduling an appointment in 
advance or calling first, but I am 
always happy to sit down, listen, 
and do what I can to help. Here’s to 
another year at TFES!!

PARTNERING WITH 
PARENTS: STARTING 
T H E  Y E A R  O N  A 
POSITIVE NOTE
The start of  a new school year is 
an exciting time for families. Utilize 
this “start of  the year” enthusiasm 
to establish routines for the new 
school year. This is not always easy 
after summer break, but if  you stay 
positive and consistent, chances are 
you will be successful.

School Conversations

One great school year routine that 
often goes overlooked is sitting 
down and talking about school. If  
parents are keeping tabs on what is 
happening at school, they stay more 
informed and are more in-tune to 
how their child is doing. This time 
also shows that you are interested 
in school and that it is important. 
Checking backpacks,  showing 
completed work, talking about 
friends and relationships; all of  these 
conversations make a difference 
and will paint a better picture for 
parents of  the overall school day. 
This valuable time may also provide 
teachable moments and opportunities 
to provide some much valuable 
advice.

Homework

Though not on the top 10 favorite 
l i s t  o f  parents  or  s tudents, 
homework plays a vital role in 
the education of  students.  It 
provides valuable practice, teaches 
responsibility, and prepares students 
for the demands of  the next grade 
level. Establishing a homework 
routine early in the year will make 
this often frustrating time much 
more successful .  Choosing an 

effective time and place makes all the 
difference. This may take some time, 
but eventually the right fit will be 
found. Communication is also very 
important in regards to homework. 
Staying connected with teachers 
helps understand philosophies and 
homework guidelines. TFES staff  
do a great job of  communicating 
h o m e w o r k  e x p e c t at i o n s  v i a 
assignment notebooks, and/or 
weekly bulletins. By routinely 
checking these items, parents can 
stay aware of  homework routines 
and assignment due dates. IF there 
are every questions do not hesitate 
to call or email teaching staff. We are 
always here to help.  

You Miss School, You Miss Out

An obvious fact is that when kids 
are not present at school, they miss 
valuable instruction time, which can 
lead to falling behind, followed by 
frustration. Being on time and in 
class is one key to success in school. 
Active learning begins at 8:25 and 
we encourage all parents to make 
sure kids are in their classrooms 
at that time. The team at TFES 
encourages all parents to make 
timely attendance a priority for the 
16-17 school year. Establish routines 
early to ensure that students have 
breakfast and arrive on time for a 
successful day.

N E W  E D U C AT I O N 
FOUNDATION FORMED
The Three  Forks  Educat ion 
Foundation was formed in recent 
months to enrich education in the 
community through the investment 
of  t ime,  ta lent ,  funding and  
resources, providing students, staff  
and the community unparalleled 
opportunities. 

The Foundation directs  its resources 
towards promoting and celebrating 
education success, recognizing staff  
for creative and innovative teaching, 
increasing the visibility and value 
of  public education and encouraging 
lifelong learning.

The five member board has initiated 
fundraising through a raffle and 
already received donations that 
have enabled the purchase of  twelve 
Chrome Books for school use.

For more information on the 
foundation or ways to be involved, 
contact Superintendant Robert 
DoBell at rdobell@threeforks.k12.
mt.us or 406-285-3224 ext. 125.
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LABOR DAY 

 NO SCHOOL

Kiwanis Meeting, 
Sacajawea Hotel 7pm

TF Chamber Mtg  
City Hall 7pm 

B: Biscuits & Gravy
L: Chili

SC: 
FIRST DAY OF SCHOOL

JVFB vs Big Timber 4pm
JHVB vs Manhattan 4pm

TF Fire Dept Business 
Meeting 7 pm

XC - Missoula Mountain 
West 10 am

XC - Missoula Mountain 
West 10 am

JHVB @ MCHS Tourney
VB vs. Lima home @ WC - 

Double Header 5:30
VB vs. Townsend 4 pm
JHVB@ Man. Tourney 

9am

B: French Toast Stix
L: Hot Dog

SC: 

B: French Toast Stix
L; Corn Dogs

SC: 

FEMA Floodplain Town 
Haul Mtg @ Annex 7 pm

B: French Toast Stix
L: Chicken Tenders

SC: 

B: Sausage & Egg 
McMuffin

L: Ravioli Bake
SC: 

JHVB @ Ennis 4pm
TF Fire Dept Training 7 pm 
TF City Council Mtg 7pm

B: Biscuits & Gravy
L; Grilled Chicken 

Sandwich
SC: 

School Board Meeting 
6:30 pm

JHVB vs Townsend 4pm
American Legion & Aux @ 

Methodist Annex, 6 pm 

SC: Senior Citizens 
Lunch

Three Forks School

Willow Creek School

B: Waffle Stick
L: Hawaiian Haystacks

JVFB @ Belgrade Frosh 
6pm

JHFB vs Monforton 4pm
JHVB@ Whitehall 4pm

B: Croissant Ham & Egg
L:Three Forks Bean 

Soup
SC: 

VB @ Whitehall 4 pm
JHVB @ Ennis 4pm 
VB @ Ennis 5:30pm

Farmer’s Market, 4-7 pm 
Milwaukee Park

B: Muffins / Yogurt
L: Chicken Quesadilla

FB @ Columbus 7pm

B: Bagel / Yogurt
L: Super Ole’s

FB vs. Manhattan 7pm

B: Waffle Stix
Chicken Alfredo

JHFB @ Manhattan 4pm
JVFB @ Manhattan 

5:30pm
JHVB@ Belgrade 4pm

Kiwanis Meeting, 
Sacajawea Hotel 7pm

XC - Manhattan 10 am
XC - Manhattan or 

Belgrade
VB @ Huntley Project 

Tournament
JHVB@ Townsend 9am 
JHVB @ Sheridan 4pm

VB @ Whitehall
Madison Valley Garage 

Sale 9 am

SEPTEMBER 
Special Events

9:  Homecoming

 9-10:Sacajawea Songwriter’s 
Festival

 10: Tour de Cure Cycling Event, 
Ride, Run or Walk as the 
tour celebrates 25 years 
raising $ in the fight to stop 
Diabetes. More info: 801-
363-3024 ext. 7071

17:  CRH Trident Cement Plant 
is hosting an open house 
Saturday, September 17, 
2016 from 9:00 am - 2:00 
pm. Community members 
are invited to an ice cream 
social, tours, and other fun 
activities. Closed toed shoes 
and long pants (no shorts) 
are required for the tour. 
Please RSVP by September 
9th to trident.tours@us.crh.
com or call 406-285-3992. 
Please include your name 
and number of guests 
attending.

 17: Madison Valley Garage Sale 
9 am - 4 pm, no early-birds. 
Madison Valley Old School 
House, 10975 Buffalo Jump 
Rd.

 21: FEMA Floodplain Town Hall 
Meeting, Methodist Annex 7 
pm

Coming in  
OCTOBER

  Methodist Church 
Rummage Sale

 20-21: Teacher MEA Days, 
NO SCHOOL TF or 
WC 

31:  Trick or Treat on Main Street

B: WG Long John
L: Touchdown Pizza

 
HOMECOMING 

FB vs. Joliet 7pm

Tour de Cure
JHFB @ Manhattan 

Jamboree 9am
XC - Pony 4 pm
XC - Pony 4 pm

VB vs. Manhattan 4 pm
JHVB @ Bozeman Tourney
VB @ Twin Bridges 5:30pm

B: Waffle Stix
L: Oriental Chicken

JHFB @ Townsend 4pm 
JVFB @ Townsend 

5:30pm
JHVB @ Belgrade 4pm

Kiwanis Meeting, 
Sacajawea Hotel 7pm

B: Croissant Ham & Egg
L: Just like KFC Bowl

SC: 

VB @ Man. Chrstn 4 pm
JHVB@ Man. Chrstn 4pm
VB @ White Sulphur 5:30
FINAL Farmer’s Market,  
4-7 pm Milwaukee Park

XC - Whitehall 10 am  
XC - Whitehall 10 am

VB vs Granite @ 5:30pm

B: Croissant Ham & Egg
L: Chicken Fried Steak

SC: 

VB vs. Big Timber 4 pm
VB vs Drummond 5:30pm

Golf Board Mtg 6pm @ 
Clubhouse

Three Forks Chamber 
Farmer’s Market, 4-7 pm 

Milwaukee Park

B: French Toast Stix
L: Hamburgers

SC: 

B: Sausage & Egg 
McMuffin

L: Soft Shell Taco
SC: 

JHVB @ Sheridan 4pm
VB @ Sheridan 5:30pm

TF Fire Dept Training 7pm

TF City Council Mtg 7pm

B: Croissant Ham & Egg
L: Ground Beef 

Stroganoff
SC: 

VB @ Manhattan 4 pm
VB @ Granite (Phillipsburg) 

5:30

B: Breakfast Pizza
L: Cluckers

FB vs. Townsend 7pm

B: Breakfast Pizza
L: K-5 Sloppy Joe, 6-12 

Pulled Pork

FB @ Big Timber 7pm
VB vs Lone Peak 6pm

B: Croissant Ham & Egg
L: Bacon Chicken Ranch 

Penne Pasta
SC: 

VB vs. Jefferson 4 pm
Farmer’s Market, 4-7 pm 

Milwaukee Park
Historical Society Mtg 

 7 pm Methodist Annex

Unless otherwise stated,  
Willow Creek Home games 
are played in Harrison (co-op)

A member of Your Local 
� ree Forks Real Estate Team

Winter Hours:
Open Wed - Sun 4 - 9 pm
Closed Mondays & Tuesdays

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

Rest
Relax

Restore
Recharge
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Squash Blossom 
Delicacy
by Dorothy Meyer

With the harvest season upon us, everyone is 
scrambling around trying to figure out what to do 
with all the prolific zucchini growing out of  their 
garden’s bounds. I used to find plastic grocery bags 
full to about bursting with zucchini hanging on 
my porch posts or about to topple over on my desk 
chair at work, as some sneaky squash fairy had come 
a calling and left me with gifts from the garden. 
Zucchini and other squash can sometimes be the 
bane of  a gardener’s existence – the fruits of  their 
labor actually become even more of  a chore to get 
rid of  than grow! With squash being so common and 
available in abundance, it sounds strange to consider 
the blossoms that form them to be a delicacy to eat, 
but what a delicacy they are! Chefs and foodies cannot 
get enough and if  you watch the cooking shows you’ll 
see squash blossoms featured as a coveted ingredient 
that has the contestants and judge’s mouths watering.

Squash blossoms are beautiful - golden, orange in 
color with crepe paper like blooms. Picking them feels 
almost sinful, as they do produce food for your table. 
(And your brother Darryl’s table and even your other 
brother Darryl’s table). There is a way to enjoy this 
simple yet sinfully seeming delicacy without ruining 
the chances of  it forming fruit by choosing the right 
flower to pick. Squash blossoms come in male and 
female form, with the females of  course being the fruit 

bearer. If  you stick with only picking the male flowers, 
which have downy hair and have a thin base, you will 
save the female flowers for more squash to harvest 
and give away to other unsuspecting Darryls. Early in 
the morning is the best time to pick squash blossoms, 

when they are still in bud form. Keep at least an inch 
of  the stem as it is a tasty morsel, often compared 
to a pig’s tail. Rinse the flowers gently, making sure 
to clean the inside as carefully as possible as insects 
find it be a cozy spot, and let dry on a paper towel. 

A honey bee eyes a tasty squash blossom.
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Diesel & Car Repair
24-Hour Towing Service

Heavy Truck & Equipment 
Service & Rebuild

10769 Highway 287
Three Forks, Montana 59752

406-285-6913 MONTANA
I-90

EXIT 274Ron Imberi
1-800-200-6913

Gerald Hauser
Troy Hauser

Special thanks to  
Cox Ranch Equipment

for purchasing my market 
hog at the

2016 Broadwater County Fair.

—Madison Rauser

A member of the franchise system BHHS Affiliates, LLC. Equal Housing Opportunity.

BROKER

406.539.1593 | bhhsmt.com/diane-kolberg

So thankful to be living the dream serving the 
Gallatin Valley!  

Let me help you live yours! 

Missouri River Logistics, LLC

Freight Brokerage 
Truck Dispatch

Ben Martin 
211 S. Main, Ste. D | Three Forks, Montana 

ben@missouririverlogistics.com 
Phone:  406-616-7140 | Cell:  406-698-9606
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The flowers should be eaten as soon as possible, but can be stored in the 
refrigerator for a couple days.

Eaten raw or cooked, squash blossoms are a wonderful addition to a summer 
menu. Last week’s episode of  Master Chef  featured squash blossoms in what 
was considered a chef ’s dream basket of  high-end foods, and most of  the 
home cook contestants had never cooked, let alone eaten them before. Enjoy 
them raw in salads, or as a garnish. I’ve sautéed them in a little olive oil 
with Kosher salt and big, cracked pepper with other summertime veggies to 
accompany a juicy steak. In fine restaurants they are showing up on pizzas, 
in quiche, quesadillas and even in desserts. The most coveted way to cook 
squash blossoms is to stuff, batter and then fry, making them crispy bites 
with ooey-gooey goodness inside. I’ve usually stuck with stuffing them with 
a standard ricotta or goat cheese mixed with fresh herbs, but I did find a 
recipe on Pinterest that I’m dying to try. I’ve included it below for your own 
enjoyment. Maybe you’ll make it and enjoy with others. Maybe not. Squash 

blossoms are not 
exactly being 
left on people’s 
doorsteps after a hit 
and rung doorbell, 
but hopefully this 
will change. I’m 
open to change, 
and any one of  my 
brothers can be 
called Darryl, if  
needed.

SHRIMP AND BACON STUFFED SQUASH BLOSSOM

Serves 6

Ingredients:

1 lb. cooked shrimp

4 pieces bacon, cooked crisp and crumbled

1 tsp. smoked paprika

1/2 tsp. garlic powder

Preparation:

Place shrimp in a soup pot and boil until they are pink and float to the surface of  the 
water. Drain shrimp and allow to cool. Heat a skillet to medium heat, and fry bacon until 
crispy. Remove bacon from pan and allow to cool, reserving bacon grease for frying in 
later step. Whisk smoked paprika, garlic, and cayenne into the mayonnaise. When cool, 
dice the shrimp and place in a medium sized mixing bowl. Crumble the bacon and sprinkle 
over the diced shrimp. Pour in the smoky mayo, and stir until evenly combined. Rinse the 
blossoms and carefully trim the pistil or stamen from the inside of  each blossom. Carefully 
stuff  each blossom with a small spoonful of  the shrimp and bacon mixture. Lightly sear 
each blossom on all sides in the bacon grease until the outsides are lightly wilted.

These directions can be modified to suit your needs, for example, purchasing 
cooked shrimp or even instead of  searing the blossoms, you could lightly batter 
them first then fry. Any way you do it, I don’t believe you can go wrong. Once you 
get past the whole picking of  the flowers to eat part, you’ll find yourself  looking 
forward to the summer squash season even more. You might even decide to share 
some blossoms with your neighbors. I’ll be looking forward to hearing my doorbell 
ring and finding that a fairy had left me a plastic grocery bag full to bursting with 
squash blossoms. Please don’t let those flowers go to waste, especially the males.

1/4 tsp. cayenne pepper

1/8 cup mayonnaise, (a heaping tablespoon will do)

15 squash blossoms

Fried squash blossoms stuffed with goat cheese.
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Ron Elliott 
162 Price Road

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

Web: landmanmontana.com
Email: relliott@mcn.netREAL ESTATE Est. 1979

 
 

 

For all your 
accounting needs

Tel: 406.388.7211
Fax: 406.388.1412

211 S. Main, Ste C.
Three Forks, MT 59752

gwynn@gallatininsurance.com
www.insuremt.com

Gwynn Rochford

Special thanks to Leroy & Cassie Cooper  
for purchasing my market poultry and to  
Tim McAlpine - Farm Bureau Insurance 

for purchasing my market hog at the 
2016 Broadwater County Fair!

—Gabriella Rauser Mon-Fri from 7 a.m. - 4 p.m. 
Saturday 8 a.m. - 12 p.m. (406) 599-8472
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100 Hamilton Court • Manhattan, MT • 406-282-7488
www.parkhavenretirement.com

We’re proud to be a member of
the Manhattan Community…
Friendly • Beautiful • Safe

Where friendships are built to last!

O� ering
2 Bedroom Cottage, Private 1 Bedroom or Studio Apartments

Block Manufacturer 
Celebrates 70 
Years in Business
A legacy that would last seven decades started with 
a simple statement when one brother noticed a trend 
and mentioned to the other, “hey, they’re bringing 
in [building] block from Idaho. Let’s start a block 
plant.” Joe Kanta didn’t have to do much arm twisting 
to get his brother George on board. George had 
graduated from Montana State College with an 
engineering degree and put it to use with the Hoover 
Company. WWII changed the firm’s focus from 
manufacturing vacuums to things more suitable to the 
war effort. Kanta longed to return to Montana and 
pursue his dream of  manufacturing a Montana-made 
product. With the end of  the War, George was able to 
make his dream come true. He and Joe joined forces in 
founding Builder’s Products in Three Forks in 1946. 

The plant began within the Yellowstone Garage 
/ Henslee Building (West Cedar Street). George 
and his wife Kathryn (Katie) took over the 
company just a few year later and Joe moved on. 

The business wasn’t always smooth sailing and a 
number of  similar businesses within the industry 

would fail, 
however  George’s 
engineering 
background and 
Katie’s skills in 
bookkeeping 
helped the 
company stay 
the course. For a 
time and to help 
with finances 
Katie also owned 
and operated 
a restaurant 
in town—the 
Dew Drop 
Inn—which was 
in the Ruby Theatre building at that time. 

Younger brother Tom would occassionally stop in, 
leaving the family farm in Bozeman on weekends 
to help out. After graduating in 1958, Tom spent 
a year in Idaho with Joe. While Tom was home 
visiting, George said to him, “If  you’re gonna work 
somewhere, you might as well work with us.” And 
so in 1960 he joined the business, making it a family 
affair. It was at this time that the name was changed 
from Builder’s Products to Kanta Products. Later, 

George’s son-in-law, John Neuhaus would come on 
board in 1983. Tom’s wife Carol and daughter Kim 
Kanta Fink would also work in the office as did Elaine 
Neuhaus (George’s daughter and John’s wife.)

The company did grow and rather steadily after about 
1970, manufacturing more varieties of  block, septic 
tanks and landscape products. George attributed 
the growth to the quality of  the work force. Tom 
recalls a few names over the years; Darrell Raffety, 
Lynn Conner, Boots Myers, “Skinny” McLees, Gene 

Trucks load out block in the early days of  Kanta Products at the original location in the Yellowstone Garage 
Building (Corner of  Cedar Street and Railway Ave.)
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Customized Gifts
Towels ~ Jackets ~ Shirts Teamwear 

Ranch Gear ~ Corporate Attire 
 Caps ~ Monogramming

285-6500

www.BunkhouseDesigns.net

285-6621
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
Office located at 223 North Main, Three Forks

EVERY
THURSDAY
July 7 - Sept. 22 
from 4 - 7 PM

Milwaukee Park
Three Forks
sponsored by

www.threeforksmontana.com

 Barbecue by non-profi ts each Thursday

9/1 - Youth Task Force

9/8 - TF Historical Society
Ice Cream Social

Last Market September 22nd!

Corn is now available!

Motorsports
Performance

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
406.209.3331

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

 
 

 
 

 

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

285-6500

Real Estate Solutions for Real People

• We Buy Houses - CASH 
 • We STOP Foreclosures
  • We Repair Credit 
   • We Pay Referrals

WE BUY, SELL AND RENT HOMES

Crowe and Arlene Heebner. Another 
name was also mentioned—John 
Chor. Known to be a high school 
teacher, Neuhaus clarified, “John 
worked during his teaching years 
then went full time after he retired 
[from teaching.] His joke was, ‘it 
took me 30 year to get on full time!’”

Kanta Product outgrew the available 
space at the Henslee building and 
in 1968 purchased about 30 acres 
from Julius and Edith Olsen at the 
spouth edge of  town and is the 
present home of  Kanta Products.

While an old price sheet from 1952 lists service 
offerings other than block (kitchens etc.), the mainstay 
for the company has been quality building blocks. 
The company trademark is “Build Montana with a 
Montana Product.” Over the years, Kanta Products 
has supplied block to build several hundred schools, 
buildings, churches and jails all across Montana, 
Idaho, Washington and Wyoming. Some block has 
even gone as far a Alaska, Canada and oversees.

Such far away destinations aren’t 
typical, however. Neuhaus explains 
the market limitations, “We’re 
fortunate to be located six miles from 
a cement plant and at the population 
center of  the state—on I-90. Other 
plants, our competitors in Billings 
and Great Falls are at a disadvantage 
not having a pumice source close.” 
Transportation costs dramatically 
impact the industry’s share of  market.

Certainly the company’s longevity, 
location and the availability of  
raw materials has made Kanta 

Products what it is today. As it turns out, it also 
makes the company an appealing asset for other 
block manufacturers looking to expand their 
territory as was the case with Mutual Materials. 

The Seattle-born corporation is also family-owned 
with a very long history and so when it became 
time for some Kanta shareholders to seek an exit 
strategy, the two companies negotiated a sale. 
Mutual Materials closed on the deal in June of  this 

year—also the month that marked seven decades 
for. A press release issued by Mutual Materials 
reads, “A number of  existing shareholders will 
continue to work for the company post-acquisition.  Mr. 
Kanta emphasized the decade-long relationship with 
Joe Bowen, Chairman of  Mutual Materials. “When 
we decided to transition the business, our first choice 
was to try to do something with Mutual Materials as 
we share so many long-standing family values.” 

Mutual Materials intends to continue operations 
under the Kanta brand, advancing the legacy into the 
years ahead while keeping the family-owned concept.

George Kanta places a block into testing equipment in 2006. 
Blocks are tested for strength regularly.
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Our office will be closed on Monday, September 5th in observance of Labor Day

209 S. Main Street  //  Three Forks, MT  //  406.285.4556  //  mainstreetoffice.com

Welcome back students! 

End of Summer 

Banner Special:
$4.75 / SQFT

High-Definition Print 13 oz. Premium Vinyl Banners 
Price Includes Welding & Grommets!

Through the month of September, $25 minimum order.


