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News Room
FCCLA EXTRAVAGANZA

Three Forks FCCLA will be hosting an extravaganza on 
November 19th from 10am to 3 pm in the Three Forks School 
New Gym.  All you can eat soup will be served with the 
purchase of  a hand painted bowl. A craft show will be held, 
start your Christmas shopping early and support local artists 
and vendors. Many vendors are already signed up for the event 
but there is room for more. Cost for vendors is $10 for a 10 x 
10 foot space.
     
Proceeds from the event will go to the Larson-Swanson 
Family. To sign up for a booth contact Cathe Felz at 
fcclacathe@gmail.com

DAVID DELAITTRE DODGEBALL 
TOURNAMENT

The Three Forks High School FCCLA will be hosting the 
David Delaittre Memorial Dodgeball Tournament on Friday, 
November 18th. The tournament will be held in the New 
Gym at 7 P.M with team registration from 6:00 to 6:30 PM.  
Spectator cost is $5.00 for adults and $4.00 for students. 

Early bird team registration is $60.00 and teams can email 
fcclacathe@gmail.com to register. Registration on the day of  
the event is $70.00

USA WRESTLING PROGRAM STARTS 
IN JANUARY, SIGNUPS NOW
    
Headwaters Wrestling Academy is a non-profit, licensed 
and insured organization geared toward those interested in 
continuing their wrestling journey for a longer season, to stay 
strong and to hone in on their skills through their senior year. 
It is a continuation from the Little Guy wrestling club and 
students are able to attend both programs if  desired.
     
USA Wrestling practice starts November 1st  with the first 
tournament the first weekend in January. Sign ups were 
held in October, however if  interested, children can sign up 
anytime. The $75 registration fee includes a t-shirt and USA 

card. Participants are responsible for singlets, shoes, travel 
and tournament fees. Practices will be held in the Three Forks 
School Old Gym Sundays, Monday, Tuesday  and Thursday 
evenings from 7:00 - 8:30 p.m. with some days subject to 
change due to school activities. For questions, contact Shaun at 
580-4470.

CHRISTMAS STROLL
     
The Three Forks Chamber Christmas Stroll is scheduled for 
Friday, December 1st  4 to 8 p.m. The Chamber is encouraging 
the community and businesses to participate in a variety of  
ways! Join the initiative to “light up Three Forks” and decorate 
storefronts with as many lights as possible. Enter a float for 
the lighted parade down Main Street. Consider becoming a 
sponsor of  the stroll by donating an item for Business Bingo, 
Raffle Drawing or Button Lottery. Reserve your indoor or 
outdoor vendor space. Createand donate a decorated Christmas 
Tree or Wreath to the “Silent Tree Auction”. This year’s 
proceeds will be donated to the Three Forks Area Ambulance. 

Stroll buttons will be available for purchase to assit in 
imporving our Main Street decorations and the tree-lit park! 
Chamber Members are encouraged to advertise in the Lewis 
and Clark Christmas Stroll edition. Deadlines for ads is 
November 15th. 

The stroll committee is headed up by Brooke Leugers and 
meetings will be held each Wednesday with the location 
announced each week.    
   

THREE FORKS SCHOOL ADULT 
EDUCATION PROGRAM
     
The Three Forks School will offer this program for the third  
year commencing the second
week of  January. A complete listing with description of  
classes, evenings they will be held and registration form. will 
be bulk-mailed to all postal recipients in the area by mid-
November.
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Girls Who Hunt
by Emily Grace Waugh

Trisha Jones was preparing dinner while three 12 year old girls gabbed at her kitchen 
table. Her daughter, Lilly, and her two friends Cadence and Taylor, were all speaking 
in animated tones about the following day and all that it held for them. It was 
Wednesday, October 19. Tomorrow was opening day of  hunting season for youth.

“It just kind of  hit me like, these are three teenage girls who are all really, really 
excited about hunting,” Jones said when relaying the story. “Maybe it’s just because 
I’m kind of  a city girl from Ohio, but I know I wasn’t talking about that stuff  when I 
was their age.”

A significant portion of  the contrast she noticed between herself  and her daughter is 
likely due to that regional difference. For many here in Montana, hunting is simply a 
way of  life, part of  the rhythms of  every year. The level of  enthusiasm she noted in 
the girls’ voices, however, probably has as much to do with a generational shift as the 
geographical one. Increasingly, more and more women and girls are deciding that the 
boys were on to something when they all disappeared outside every fall. Though it’s 
still a male dominated activity, the percentage of  women participating in the sport 
has risen swiftly over the past decade. The National Sporting Goods Association 
conducted a survey of  35,000 people and found a 43% increase in female hunters 
between 2003 and 2013. According to the last count done by the Census Bureau in 
2011, women now account for 11% of  all U.S. hunters. While that may not seem like 
a lot, it represents a 25% increase over the previous count just five years earlier. New 
numbers should be out soon, and all signs point to a similar increase. 

Open any outdoor retailer’s catalogue or step inside their stores and you can now find 
items like recoil pads that clip to bra straps. Archery manufacturers like Mathews Inc. 
are building lighter bows scaled for shorter arm spans to accommodate the growing 

Cindy Murphy found success this fall while hunting big 
horn sheep in the Missouri River Breaks.

Continued on next page
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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! 

  
 

 
 

Dr. Michael Zacharisen  Board Certified Allergist/Immunologist
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number of  female enthusiasts. Pink camouflage clothing items are everywhere 
(though the effectiveness and desirability of  this particular enhancement are still up 
for debate). Johnny Morris, owner of  Bass Pro Shops, 
was quoted in 2014 saying that the sale of  women’s 
products had risen from just 3% of  his business in 2004, 
to a whopping 30% just a decade later. 

So why the recent rise in female hunters? Brenda 
Valentine, self-proclaimed “First Lady of  Hunting” and 
national spokesperson for the National Wild Turkey 
Federation offered this observation in a 2013 article in 
National Geographic, “Across the board, women are 
more independent than they’ve ever been, and they 
realize they are capable of  hunting.” In fact, Valentine 
herself  may have something to do with the increase in 
interest. Among her very long list of  accomplishments, 
Valentine is an award winning TV and radio 
personality for her hunting related shows, and she is 
just one of  many female role models who have risen to 
national fame in the last decade or two. You may even 
say that Valentine was something of  a trailblazer for 
women like Eva Shockey, co-host of  her father’s show 
“Jim Shockey’s Hunting Adventures,” and Georgia 
Pellegrini, Wall Street exec turned chef  turned hunting 
enthusiast and author of  three outdoor related books, 
including “Girl Hunter.” These women have grown 
large and enthusiastic followings, appearing as guests 
on shows like Jimmy Kimmel, and racking up social 
media followers in the hundreds of  thousands, even topping one million in Shockey’s 
case. 

But you don’t have to look as far as the big celebrities to observe the wave of  
enthusiasm among female hunters. Just look at a hashtag like #girlswhohunt or 
#huntress and you’ll find an endless stream of  images of  women and girls sporting 

their hunter’s orange, or smearing their faces in camouflage paint, or proudly 
displaying their big buck. Of  course, we here in Montana likely don’t have to look 
outside of  our own homes, and certainly not outside of  our immediate acquaintances, 

to find an example of  a woman or girl who really, really 
likes to hunt. 

For many female hunters, the interest often begins as 
a way to spend time with the men in their lives: wives 
accompanying husbands and daughters following their 
dads. What starts as a thing they do for someone else, 
however, often evolves into a thing they begin to enjoy 
for themselves. That seems to have been the case for 
12 year old Taylor Raffety. She started going on short 
outings with her father, Justin Raffety, at a very young 
age. According to her, the thing she enjoys the most is 
the time spent with her dad outdoors. “He works quite 
a bit, you know,” she explained. Her dad, however, sees 
her eagerness growing. 

“Once she was big enough, she wanted to go every 
chance we could get. [The week before opening day] 
was a long week for her, she could hardly wait. She said 
it was like Christmas.” Justin Raffety laughs. And when 
you listen to Taylor talk about her first deer last year, 
it’s obvious that she is now into it for more than the 
father-daughter time. 

Continued from previous page

Sheri Brown and Cindy Murphy after a successful antelope 
hunt a few years ago.

ANNUAL  
HARVEST DINNER

A Thanksgiving meal with all the trimmings

Holy Family Catholic Parish
Historic Three Forks, Montana

Sunday, November 6, 2016
Serving Noon to 4 PM

  28.00
 $8.00

$5.00
FREE

Immediate Family
Adults
Children 6 to 12
Children 5 & Under

Drawings to be held for a HARVEST BASKET 
& one of our famed HAND-QUILTED QUILTS!

Ad sponsored by Industrial Automation Consulting 

Three Forks Family Dentistry
(406) 285-5234

www.ThreeForksDental.com

We are Thankful for the privilege 
of caring for your Smile! 

Don‛t let your 2016 dental insurance benefi ts go to 
waste. Call our offi ce to schedule an appointment 

before the end of the year rush!
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Continued on page 19

“It was like, a really, really, really good feeling,” 
she jabbers excitedly. “I had all these things going 
through my head. What if  I miss? What if  I don’t kill 
it all the way? But my Dad told me to pull the trigger, 
and I did, and I made it. I had this crazy feeling 
in my stomach. It was pretty awesome.” Awesome 
enough that she’s got big plans for this year. “I’ve been 
watching this buck out on my Grandpa’s pasture - he’s 
a nice 5x5. I’m able to hunt elk this year, so I really 
want to get an elk. That would be awesome.”

A similar evolution of  motivations seems to have 
been true for Cindy Murphy as well. Growing up in 
Wisconsin, she was around hunting a lot, but never 
really participated in it herself. Then, when she 
married a man born and raised in Montana, for whose 
family hunting was a way of  life, she joined in for the 
quality time. “He got me back to my roots,” she says. 
Gradually, Murphy fell in love with what she was 
doing, too, not just who she was with. Now she is an 
accomplished hunter in her own right, who revels in 
the experiences the sport affords her. For more than 
15 years she has put in for specialty tags like bighorn 
sheep and moose, every year thinking, “Maybe this 
year I’ll get my unicorn.” That rare and coveted 
opportunity came up for her this year, and you can tell 

she had a great time on her bighorn sheep hunt in the 
Missouri Breaks, but she also qualifies her excitement. 
“I just love the way of  life; I love being self-sufficient,” 
she says, and then adds, “I love the healthiness of  the 
meat. I’m not a fan of  not knowing where meat has 
come from or how it has been processed - we don’t 

buy red meat from the store. Specialty tags or not, 
that’s what it’s about. We eat everything we take.” 
And with 12 year old daughter Jasmyn officially 
starting to harvest her own animals last year, the 
Murphy family filled the freezer easily. “She got 
an antelope, a deer, and an elk,” Murphy reports, a 
deferential note of  pride in her voice. “It was a pretty 
good first year.” 

The huntresses of  the Murphy family often go out 
just the two of  them. “That’s a really good feeling. We 
don’t need the boys. I mean, I can’t drag out or gut an 
animal by myself  - we do it together, the whole family 
- but even when the guys go out, if  they take one 
down, they still need help getting it out of  there, too.”

The Murphy family’s hunting traditions are being shared with 
thier children. Here, daughter Jasmyn proudly shows off  her 
first deer.

100 Hamilton Court • Manhattan, MT • 406-282-7488
www.parkhavenretirement.com
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A wide variety of  classes and workshops will be offered, with some classes lasting an 
8 week period and others offered as a one time workshop. 
Classes that are currently scheduled include: 
Microsoft Applications, Intro to Computers, Navigating Social Media, Fly Fishing 
for Beginners, Intro to Digital Photography,  Estate Planning, Mah-Jongg, Winter 
Soups, Fashion, Adult Hip Hop, Introduction to Sign Language, Pottery, Massage 
for Self  Care, Blogging & Social Media, Intro to Golf, Quilting, Healthy Cooking, 
Zumba, Beginners Yoga and Montana History.

ANNUAL HARVEST DINNER
      

The Holy Family Catholic Parish will hold their Annual Harvest Dinner on Sunday, 

November 6th from noon to 4 p.m. The cost for the dinner is $28 for families 

(immediate family only), Adults $8, Children 6-12 $5 and Children 5 and Under are 

Free. A drawing will be held for a Harvest Basket and a Handmade Quilt.  

 

4H NEWS 

In October, the Willow Creek Wranglers went to the Bozeman Hot Springs for our 
fall fun day. We had so much fun swimming. On Friday, October 28th, we will be 
going to the KG Ranch to do roadside clean-up for a community service project. Our 
next meeting is at 6:00 p.m. on Tuesday, November 15th, at the Three Forks School 
cafeteria. Submitted by Olivia Martell on October 26th, 2016

THREE FORKS SADDLE CLUB ENDS SEASON  
    

The Three Forks Saddle Club wrapped up thier O-Mok-See season with an end of  

year shindig and awards ceremony on October 16th at the DeLaittre Memorial Park.

Steer In Trailer Sales
New & Used 

Stock & Horse Trailers 
Flatbeds - Mats - Cargo Trailers

Located at I-90 & Hwy. 287

STEERiN.com • (406) 285-4300

BRING THIS AD IN ON  
BLACK FRIDAY (Nov. 25) OR 

 SMALL BUSINESS SATURDAY 
(Nov. 26) FOR A CHANCE TO WIN 

$500 
OFF ANY BIG TEX TRAILER

CHANCE TO 
WIN!

Pictured left to right: Point Winner was Kayla Dusenberry, Reserve Point Felicia Schedel, Winner in 
40+ Lisa Stover, 4th place 16-39 Cassandra Mitchell, Winner 12-15 Saryna Smith, 2nd 12-15 Kirstin 
Klompien, Winner 7 and under Callie Mitchell, Winner 8-11 Rylan Grahm  Not pictured: 3rd 16-39 
Cheyenne Katz, Winner Lead Line Emma Taylor; 2nd 40+ Eileen Taylor, 3rd 40+ Dan Taylor, and 2nd 
7 and under Jaycee Funke.

20 WHEATLAND ROAD • THREE FORKS • 285-3828

PROFESSIONAL • EXPERIENCED

Servicing All Makes & Models Locally for More than 20 Years
24 Hour Light to Heavy-Duty Towing & Recovery

DIESEL & AUTO REPAIR

• Computerized Diagnostics 
• Alignments
• Tune-Ups
• Exhaust Systems 
• Brakes 

• Engine Repair / Replace
• Transmissions
• Clutches
• Air Conditioning

Happy Thanksgiving

Family Owned & Operated Since 1996
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KITCHEN TRADITIONS:  

Michael’s Sunday Sauce
by Emily Grace Waugh

Suzie Wolf  describes herself  as a starving artist, but admits that she’s 
extremely wealthy in at least one way: recipes. With a long line of  devoted 
cooks on both sides of  her family, she’s literally swimming in them. Her father, 
Michael Joseph Rosso, a full blooded Italian, comes from a family that has been 
farming tomatoes in the ashy soils of  Vesuvius for generations. Their tomato 
sauces, still grown and produced in Italy, can be found in grocery stores in 
such far flung corners of  the world as Belgrade, Montana. She describes her 
grandfather on her father’s side as “The Sauce Man,” a trait he seems to have 
passed on to his son, but more on that later. Her mother, Rosann, a French 
Italian woman, was also an amazing cook, as was her mother. Susie’s uncle on 
that side, “Uncle Jimmy,” was a Cordon Bleu graduate and contract chef  for 
Paramount Studios. “I learned a thing or two from him, too,” she chuckles.

Food, and the loving preparation of  it, was a major part of  Rosso family life. As 
young as three years old, Suzie’s mom and grandma had her on the counter with a 
metal bowl between her legs, learning how to make meatballs. “I can still picture it,” 
she says, a clear note of  nostalgia in her voice. “I can see it in my mind’s eye: my little 
hands squishing all that meat and onions and breadcrumbs and eggs and basil and 
parsley and rosemary….” She still has that very metal mixing bowl in her cabinet.

That’s how she spent her childhood - absorbing the cooking wisdom of  generations 
of  food lovers. By the time she was 6, she had been introduced to the element 
of  flame and was trusted to transfer cookie sheets into and out of  the oven. 
That’s also when she began standing on a stool next to her dad as he crafted his 
beautiful sauces. “I was a fast learner,” she says, and then clarifies with a grin, 
“in the kitchen, at least!” Listening to her talk, it would be impossible not to see 
how much she treasures those memories and the lessons she took from them.

Though she devoted periods in her life to a variety of  art forms - dance, theater, 
opera - Wolf  maintains that food was the constant dream for her. “To me, it’s the 
most beautiful art. In any art you have to give of  yourself  in order to connect 
with your audience, but when you cook, your art actually gives life, and it’s a 

connection on such a deeper level.” She spent 18 years cooking professionally, 
and dreamed of  opening her own restaurant one day. She nearly did in Portland, 
Oregon, but life had other plans. Through it all - through health complications 
and financial struggles that even resulted in a period of  homelessness for her 
and her husband - the dream of  giving that gift of  life to others never died.

In 2007, Susie was told she had two years to live, owing to stage four lung disease 
and a spinal disorder that should have her in a wheelchair. It would have been easy 
to lose heart, but she was determined to prove them wrong. “I’m blessed to be a 
boxer’s daughter,” she says, proudly referring to her father’s days as a fighter in the 
U.S. Navy, where he was the middleweight champion of  the entire Pacific Fleet. “He 
survived 21 congenital heart and lung failures. Sadly, the 22nd one took him from us, 
but he was a fighter, and so am I.” Despite being disabled, Susie continues to fight for 
and work toward her dream. Four years ago - that’s three years after her projected 
expiration date - Susie opened Rosso Biscotti and finally started sharing her family’s 
food with the world. “From the time I could walk, I’ve been making Rosso Biscotti. 
Every Christmas - every holiday! - that’s what the whole family was doing. It’s my 
father’s mother’s recipe, and the recipe goes back in her family to Roman times.” Now 
she’s selling that ancestral biscotti across the country. Thanks to the donation of  
a commercial oven and computer system from her sister, Sharifah Rosso, as well as 
the dedicated help of  her husband, Kurt Wolf, Susie has converted her home kitchen 
into one that meets all the food safety requirements to sell commercially. She’s 
currently wrapping up months of  paperwork for licensing and permitting with the 
State to take her business to the next level. “I’m doing this for my great-nieces.” Susie 
says, a slight quiver in her chin. “They’re Rossos, and I want to give this to them, 
so that they can keep it going, and give it to their kids. It’s about passing it on.” 

That recipe, of  course, is locked away, as Susie fights to create a legacy 
for her family based on its merits. What she said about the recipe she 
is choosing to share with the Lewis and Clark Journal touched me so 
much, however, that I’m going to let you hear it straight from her:

“I want to give my town something special, so I decided to break the rule. But this 
is sacred! Only Rossos have this recipe. But you know, I love this place. It’s really 
so emotional for me, because the people are so good here. This life in Three Forks 
has saved me. This place offers a peace, a quietude, a serenity. I truly believe that 
my life here, on this little patch of  heaven, is a huge part of  why I’m still here. 

Continued on next page 

Tim was born in Great Falls, Montana. His father worked for the Anaconda 
Company in Great Falls and his mother was a stay at home Mom. Tim 
graduated from Great Falls High School in 1979 and immediately went 
to work in the service industry. Tim joined the Army in 1988 at the age 
of 28. He attended basic training and advanced training at Fort Leonard 

Wood, Missouri, and became a combat engineer. Tim was assigned to the First Armored Division in 
Germany where he later deployed with the division to Desert Storm. After Desert Storm, Tim was 
assigned to Fort Sill, Oklahoma, and Fort Carson, Colorado. Tim then served in Korea with the 2d 
Infantry Division. After a tour in Korea, Tim then was assigned to the 101st Airborne Division (Air 
Assault) at Fort Campbell, Kentucky. Tim left active duty and joined the Army Reserve and moved 
around in Engineer and Postal units in Montana. Tim was deployed to Iraq with his Postal Unit and 
served a tour there in 2006 and 2007. Tim retired as a sergeant from the Army Reserve. He married 
Kathie Cole in 1996 and regrettably she passed away in 2012. Tim began working in the maintenance 
and service department of Montana State University in 1998, while serving in the Army Reserve, 
where he still works today. During his service, Tim received numerous awards and decorations 
including Iraqi Campaign and Service medals, Kuwait Liberation medal, Army Commendation and 
Army Achievement medals and the Air Assault Badge. Tim is currently serving in his third year as the 
Commander of VFW Post 7621 in Three Forks. 

For membership in the American Legion and/or the VFW contact John Harris 406-285-6683

Timothy J. Burckhard

Veteran of the Month

285-6515 | 5 N. MAIN ST. | THREE FORKS

This feature made possible by:

VFW Post #7621

November 15th
• Finding Dory
• Game of Thrones, Ssn 6
• Better Call Saul, Ssn 2
• Syndicate All or Nothing, Ssn 1

November 22nd
• War Dogs
• Kubo & the Two Strings
• Mechanic Resurrection

November 29th
• Pete’s Dragon
• BFG
• Don’t Breathe

November 1st
• Star Trek Beyond
• Bad Moms
• Hell on Wheels, Ssn 5 Vol. 2
• Librarians, Ssn 2
• Outlander, Ssn 2

November 8th
• Sausage Parts
• Billions, Ssn 1
• Black Sails, Ssn 3
• Into the Badlands, 1
• Turn: Washington’s Spies, Ssn 3

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

BUY, SELL, TRADE GAMES!

Three Forks Video
NEW RELEASES FOR THE MONTH OF NOVEMBER

Blindspot, season 1 
This is a crime drama. It focuses 
on a mysterious woman found 
naked in Times Square in a duffel 
bag with her body fully covered in 
tattoos. She has no memory of who 
she is or how she got there. This 
sets off a complex mystery that 
immediately ignites the attention 
of the FBI. Each intricate tattoo 
on Jane Doe’s body is a crime to 
solfe that creates a map to answer 
the question of who she really is. 
Amazing actors and breakneck 
action. If you like Black List, 
Person of Interest, you will love 
this. In store $6 for 7 days and you 
get all the discs! Also, yes, there will 
be a season 2.

AIDA’S 
REVIEW

We will be closed 
Thanksgiving Day.

 All movies checked out Wed., 
Nov. 23rd will not be due back 

until Fri., Nov 25th at 4 pm. 

Happy Thanksgiving!
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Before I go, I do want to give something back to 
this town I love. So I decided to give you my Dad’s 
Sunday Sauce. And, oh! What a sauce! I wish I 
could give you the images of  him cooking it! I’ve 
never met anyone who loved food the way my father 
loved food… joyful, and loud, and boisterous. He’d 
have a pepperoni stick in one hand, snacking on 
it, with a wooden spoon in the other hand, tearing 
off  a big ol’ chunk of  Italian bread and dipping it 
in his sauce. He lived to eat, and lived to feed.”

I think I can picture it, and it makes me smile an 
awful lot. This recipe is my kind of  recipe. If  you 
read the July issue of  the Lewis and Clark Journal, 
you may recall how much I cherish cooking with 
my own father. I can’t wait to spend a lazy Sunday 
afternoon with him, listening to the bubbling 
sounds coming from the pot, inhaling the mingling 
smells of  herbs and garlic, gushing about the 
bottle of  red wine we’re sharing. It actually says, 
right there in the recipe, that you’re supposed to 
have a glass of  good red wine while cooking. It’s 
in the instructions. I intend to follow them to the 
letter, and do my best to honor this beautiful gift. 

Michael Rosso Family 
Quick Sunday Red Sauce 
with Meat and Wine
Written by Susie Rosso Wolf

Ingredients:

1 Large white onion, chopped

4-6 large fresh cloves garlic, pressed

Have on hand the following:

Extra virgin olive oil

Dried Italian Seasoning

Dried Basil

Dried Oregano

Dried Anise Seed

Garlic Powder

Cracked Black Pepper

Salt

Sugar

1 lb. 60-70-% Ground Chuck

1 lb. Hot or Sweet Italian Sausage (good quality)

3-4 28 oz Canned Red Tomato Sauce

2 14 oz Cans Diced Tomatoes

1 14 oz Can Black olives, pitted

Good Red Wine

In a large skillet dump about 3-4 Tbs. of  good olive 
oil into the pan and heat on medium high. Start 
adding the onion and the garlic. As the onions and 
garlic begin to sweat start adding your spices a little 
at a time, this one, that one, to taste. Do not add the 
sugar or the oregano yet.

Cook the onions and garlic until translucent. 

Transfer the onions and garlic to a large cooking pot, 
a very large pot. Add all of  your cans of  tomatoes and 
your olives and begin to cook on your lowest simmer. 
Stir frequently.

Meanwhile, begin to cook your beef  and sausage on 
medium-high heat. Brown thoroughly. Drain. Add 
to sauce. Increase heat to medium for ten minutes, 
stirring constantly. Do not leave the stove.

Reduce heat again to simmer. Begin to add more of  
your spices, a little at a time. Taste your sauce. Some 
like it very spicy, very Italian, some like it very mild, 
it’s a personal thing so taste, taste, taste… with some 
nice Italian or French bread and sip some good red 
wine while you are cooking. 

After two hours add a little more olive oil, about 
another ½ teaspoon or so. Stir in very well. Watch the 
sauce. You’re looking for a beautiful velvet look across 
the top of  the sauce. If  that’s what it looks like, great. 
If  not, add a little more olive oil.

Stay in the kitchen while your sauce is cooking. Keep 
it covered with a cracked lid for the steam to release. 
Continue cooking on simmer. Keep checking the 
flavor. Perhaps there is a bitterness that the spices 
have caused, so, take a little pinch of  sugar and add to 
the sauce or add some more anise to naturally sweeten 
it up, or try adding a little more of  both. It’s up to 
your own personal taste. 

Make sure you continue to stir the sauce every few 
minutes. Don’t ever leave your sauce alone for more 
than a minute or two at a time. When the sauce has 
cooked for about three to four hours add about ¼-1/2 
C of  good red wine, a burgundy or cabernet, or a 
merlot. Not too much, don’t add too much acid to the 
sauce, but, a little drink of  wine adds such a nice rich 
flavor. Stir in very well. Now salt to taste, not too 
much because the pork sausage is naturally salty so be 
very conservative with the salt. Stir again very well.

Let the sauce cook for another half  hour. Now add 
your oregano. Stir very well. Cook for another ten to 
fifteen minutes. 

Now your quick Sunday sauce is ready!

Variations:

Add chopped green bell pepper, celery and fresh 

celery greens and browned beef  or pork short ribs for 
a rich bolognaise. 

Add ½ cup of  shredded provolone or mozzarella 
cheese and a little parmesan for a nice bite and creamy 
flavor. 

Add browned pork steaks or cutlets.

Add browned veal cutlets.

Add browned meatballs.

Avoid the wine and add: heavy cream and ¼ C vodka 
for an amazing vodka sauce.

Serving suggestions:

Serve over fresh cooked macaroni: spaghetti, angel 
hair, rigatoni, penne, rotini, etc. Serve with a side of  
fresh salad greens and good Italian salad dressing, 
olive oil, fresh bread, fresh fruit, wine, espresso and of  
course, Rosso Biscotti.

You may also use the sauce for the base of  your 
baked lasagna, your baked ziti, your manicotti, your 
cannelloni, your chicken parmesan, or veal parmesan. 
This is a good, reliable, all around Sunday sauce with 
many uses, with, or without the added meats.

Mama Mia, enjoy! 

For more information about ancestral/family recipes 
by Susie Rosso Wolf  or for information about Rosso 
Biscotti, please email me at srw@rossobiscotti.com

Michael and Roseann Rosso
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Wapiti Bugling 
Refined
IMPROVING A UNIQUE 
METHOD OF CALLING ELK

by Art Kehler

Not long ago, I had the pleasure of  talking to an old 
friend about bugling for bull elk.  I had never tried my 
hand at bugling and so, found the conversation very 
interesting.  I was surprised to find that my buddy had 
taught himself  to bugle.  I was even more impressed 
when he detailed the process by which he learned.  

As I listened intently, he recounted buying both a 
bugling device and an audio tape of  bull elk bugling 
in the wild.  Then, with his store-bought bugle, the 
novice would sit in his easy chair and try to imitate 
the recorded sound of  real bulls in the rut.  Lastly, 
in a stroke of  genius, he devised a unique method to 
maximize his elk-calling expertise. 

Upon reaching a level of  proficiency that warranted 
judgment, the crafty experimenter asked his wife to 
go into another room of  their house and listen. Then, 
in random order, the taped bugles would be played, 
interspersed with his efforts. Thus, his trusted mate 

could render her frank opinion of  how my amigo’s 
efforts compared to the real thing.  

After many such sessions, the good wife proclaimed 
that she could no longer differentiate between the 
genuine bull elk bugles and his imitation bugles.  
Thereafter, the intrepid hunter felt confident in 
trumpeting bull wapiti mating challenges across the 
wilds.  I couldn’t help but admire the old boy’s simple 
yet ingenious learning method.  

Nevertheless, as I saw it, there was one flaw in his 
technique.  In particular, I took exception to the 
idea of  sending a woman to the listening room.  No 
offense to the ladies, but only a fellow male (hereafter 
referred to as the “buglee”) is genetically programmed 
to suitably respond to the rut-induced, man-to-
man, personal taunts and insults of  another male 
critter.  For that reason, it made sense that use of  a 
testosterone-charged, human buglee would provide a 
more accurate gauge of  bugling progress. 

To further clarify, say one day while listening, the 
buglee instinctively finds himself  overwhelmed by 
primordial stirrings.  Consequently, with ears laid 
back and neck muscles bulging, he charges from the 
listening room, snorting furiously. Next, in a blind 
rage, the buglee rips the bugler from his chair and 
delivers several bone crunching head butts before 

power slamming the pitiable wretch off  the nearest 
wall.  

At that moment, to the untrained eye, it might seem 
that the bugler has suffered disaster. However, judging 
by the buglee’s beastly reaction, in reality, the bugler’s 
artistry has been undeniably demonstrated to have 
improved---dramatically!  Thus, the seeming victim 
has actually triumphed.  Even more gratifying, if  
upon regally exiting the premises, the buglee marks 
his turfs on the front door, the battered bugler can 
take supreme satisfaction in knowing he has achieved 
bugling perfection.  

Still, in the final analysis, despite my considerable 
contribution, there’s no denying it was my friend who 
developed the original, imaginative process.  Far be it 
from me to steal the thunder of  such a deserving bull 
wapiti bugler.  Hence, I feel it only fair to award my 
old pal the opportunity to test my refinement first.  
Generous soul that I am, I’ll even volunteer to be the 
buglee!  I’ll keep ya posted. 

© Art Kehler                                    

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

All are encouraged and welcome to come and be a part of the fun!  Visit our website for more details
www.threeforksmontana.com or call (406) 285-4753.

Join the initiative to  
“Light up Three Forks” 
and decorate your storefront 

with as many lights as 
possible!

Enter a float for our Lighted 
Parade down Main Street.

Reserve your Vendor Space 
indoors or out.

Consider becoming a 
sponsor for the Christmas 

Stroll by donating an item for 
Business Bingo, Raffle 

Drawing or Button 
Lottery.

Chamber Members 
encouraged to Advertise 

your participation. Let us know 
what you are planning, and 

we’ll add it to the publication.

Create and donate a 
beautifully decorated 

Christmas Tree or Wreath to 
the “Silent Tree Auction”. 
This year’s proceeds will be 
donated to the Three Forks 

Area Ambulance!!

Christmas Stroll Buttons 
will be available for purchase 

to assist in improving our Main 
Street decorations and the 

tree-lit park!

Stroll committee meetings 
are being held each 

Wednesday.  
The meeting locations are 
announced each week. 
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Veterans Afield
by Matt Wemple

For the last fifteen years the U.S. has been at war, 
resulting in a steady backflow of  countless veterans 
returning home. Some bear scars that are visible. 
Others bear scars of  a different kind—those of  
the mind. Veterans of  every generation see and 
experience things that the average person back home 
can’t possibly comprehend nor understand. Returning 
home from the battlefield is a simultaneously elating 
and uneasy feeling defying description. It’s often a 
bag of  highly mixed emotions and personal struggle. 
There is no cure-all for these struggles, as each 
veteran, like any other human being, is affected 
differently.

What is important to know is that most veterans 
simply want to return home, reengage in life and, 
most especially, feel normal. This part—feeling 
normal— can be extremely challenging. Some of  the 
most effective programs for veterans struggling to 
readjust are those that involve them in activities with 
other veterans where the focus is on doing things 
they once enjoyed or perhaps finding a new way to 
re-embrace life. 

Of  these programs, those that get veterans outdoors 
together are maybe the most successful. As someone 
who has experienced this first hand, I can personally 
attest to the healing capacity of  the outdoors while 
hunting and fishing. I have felt the elation of  being in 
the mountains only days after returning home from 
Iraq and hunting mule deer and elk with my fellow 

vets. Since then, after volunteering to help other 
veterans experience a Montana mule deer hunt on 
the vast eastern prairie on two occasions, I think it 
is safe to say I am not the only one for whom it has 
done a lot of  good. The following are some personal 
stories from these hunts. Equally important to the 
hunting stories are the war stories of  the veterans 
participating.

----- 

The southeast Asian heat beat down murderously on 
PFC Tim Sandberg’s steel helmet. An infantryman 
with the 101st Airborne Division, Tim is on his first 
mission in Vietnam looking for a suspected Viet Cong 
hideout in a rubber plantation. The year is 1968. It 
isn’t long before machine gun fire opens up on Tim 
and his squad.  Hitting the ground as bark is strafed 
off  the rubber trees, Tim maneuvers for a better 
position.

In the process a VC grenade lands right next to him. 
The blast is sudden and the pain searing. Tim suffered 
multiple shrapnel wounds as a result but lived to fight 
another day. Several months later, just when it seemed 
things couldn’t get worse, two mortar rounds landed 
feet away from him in a rice paddy north of  Ouay 
City. Tim came home from Vietnam, but not before 
earning two purple hearts.

-----

The four point mule deer buck was bedded in a clump 
of  sagebrush in a small bowl between two sandstone 
buttes. Only his tines were visible above it as the 
Veteran’s Day morning sun glinted off  the tips. Tim’s 

hunting guide Carl whispers to him. “He’s a decent 
buck. We’re going to crawl from here and we’ll try 
to get you as close as possible. Just wait until we get 
you in decent range and I’ll let you know when you’re 
clear to shoot. ”

After spotting the buck at 700 yards and making a 
long, circuitous stalk, hunter and guide are in place 
to take a shot. Using every dip and piece of  cover 
between them and the buck they are within 120 yards 
of  the bedded mule deer. Tim gets a good rest and 
squeezes the trigger. At age 64, he’d just scored on 
his first head of  big game ever. He remembers the 
last time he held and used a rifle, in a place far from 
Montana and far from peaceful. 

-----

With the recent wars in Iraq and Afghanistan, more 
and more folks have forgotten the impact Vietnam 
had on our society and our vets. As a child who grew 
up in the 1980s, I was very much aware of  Vietnam, 
as it was the war the movies focused on. More 
significantly, many of  the influential adult men in 
my life were Vietnam veterans: uncles, scoutmasters, 
teachers, etc. Unfortunately, Vietnam veterans were 
not treated with respect or compassion on the heels of  
that war, only adding to their emotional burdens. To 
cope, many have turned to activities such as hunting, 
finding the time spent outdoors rehabilitative. Tim 
says he draws an immense amount of  solace from 
the wide open spaces of  Montana and its wild game, 
whether or not the hunt is successful. Thankfully, 
over 40 years later, Tim and his fellow vets are finally 
finding themselves on the receiving end of  some 
expressions of  gratitude. 

NOW HIRING:  
PATIENT FLOW ADMINISTRATOR

Responsibilities include schedule management, 
seating patients, and light cleaning. Quali� ed 
candidates will have strong written and verbal 
communication skills, demonstrate computer 
knowledge, and be able to work well with the 
public. No prior medical experience required. 

Please email resume to 
providers@threeriversmedicalclinic.net

285-3251 | threeriversmedicalclinic.net
Open Mon-Fri | 16 Railway Ave., Three Forks

285-4866

We are very thankful for our customers. 

Closed Thanksgiving Day 
to spend the day with our families.

Happy Thanksgiving! 
Hours: 4 - 10 pm daily 

Business
After Hours

Thursday, November 17th 

at Industrial Automation 
Consulting (123 S. Main)

5pm—7pm

Relax and mingle with your fellow 
Chamber Business Members

Enjoy light refreshments 
and beverages!

All Chamber Members Welcome! 
Bring a guest if you would like!

Business After Hours sponsored by 
Industrial Automation Consulting, Tanya 
Gonzalez CPA, PC, J.R. Tonjum, Venture 
West Real Estate, JaMocha Junction
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-----

Lance Corporal Mike Martinez always wanted to 
be a Marine like his father. Mike joined the Marine 
Corps in 2009 after graduating high school and 
was deployed to Afghanistan later that year. Having 
grown up with dogs his whole life, Mike was a natural 
choice a job as a bomb detecting canine handler. It was 
not the battle buddy relationship he expected to have 
in the Marine Corps but in early 2010 Mike and his 
highly trained black lab, Hank, were responsible for 
ferreting out numerous improvised explosive devices. 
In the course of  his time in Afghanistan, it’s easy to 
say Mike and Hank saved many fellow Marines’ lives. 

March 11, 2010 found Mike and his squad as part 
of  a large offensive operation in Helmand Province. 
In these types of  operations where enemy contact 
is a virtual certainty Hank could not go along. His 
expertise were too valuable and the risk to his life 
too great. He and his fellow Marines were on their 
way back to base from a successful firefight when 
Mike stepped on a concealed IED, the very kind he 
and Hank would have been searching for. When it 
was over, he had lost both legs from the knees down. 
Following a year and a half  of  physical recovery, 
Mike set about getting back to a normal life as much 
as possible. He set a goal to get back to hunting, an 
activity he had loved before and a special experience 
he shared with his father. He was determined to 
overcome the challenges of  being a double amputee. 
Luckily with some help from Congress, Mike was able 
to have Hank brought back to the U.S. and retired 
from Marine Corps service to live at Mike’s side the 
remainder of  his canine years.

-----

Mike and his father Larry head out an hour before 
daylight with guide Brooks. As Brooks eases the pick-
up along a narrow dirt two track, a herd of  about 
15 elk is spotted at daylight - all of  them bulls. Even 

though Mike is only hunting mule deer that morning, 
he’s thrilled at the sight. A hunter since childhood, 
he’s hunted elk, deer, black bear, coyote, and bobcat in 
his home state of  Arizona. 

As daylight materializes Brooks and Mike spot a herd 
of  mule deer on the horizon. Upon glassing them, two 
bucks are spotted. Mike decides he wants to make a 
go at one of  them. With his prostheses, he’s not able 
to cover miles on end, but several hundred yards is 
doable for Mike, still a fit and trim Marine at age 21. 
Brooks advises to wait until the deer drop below a 
ridgeline.  Parking the pickup, Mike and Brooks move 
out on foot. Mike low crawls under a barbed wire 
fence in true Devil Dog fashion, continuing their stalk 
towards the herd.     

Mike and Brooks spot the deer in a draw off  to their 
left. The bucks come out where they didn’t expect 
them and a hasty decision has to be made—nothing 
new to Mike. Taking up a sitting position he flips 
his right leg prosthesis upside down resting the .338 
Weatherby on his shoe sole. Giving him a dead rest, 
he touches off  the trigger at 110 yards, and Mike’s 
first Montana mule deer is in the salt. 

-----

Later that night Mike, Tim, and other fellow 
veterans sit around a fireplace in the Ft. Peck Lodge 
exchanging stories. The Lodge, which has hosted 
several such hunts for veterans from all wars from 
Korea on, outfits each veteran selected for this hunt, 
funded by private donations, with their own guide 
for an entire week. It is usually conducted over 
Veterans day. The shared experience of  hunting and 

camaraderie transcend the generational differences. 
For the moment, all is normal. 

-----

I remember my own mule deer hunt upon returning 
home from my first Iraq deployment. Right in the 
middle of  a stalk on a nice buck, bedded in the sage 
with his does, I stopped, looked up at the sky, back at 
the deer, and started reflecting. I was lucky to be alive, 
lucky to be home, whole in body and mind. Being 
home hunting couldn’t feel better. I took extra deep 
breaths of  the sagebrush and juniper, soaked up the 
gentle November sunshine and continued the stalk. 
More than the mule deer I eventually harvested, these 
are the things I remember.

-----

Veterans who have given so much of  themselves 
deserve nothing less than being afforded the best shot 
they can to succeed in life when they return home. 
Supporting the groups that get veterans involved in 
outdoor recreation is a huge part of  making this effort 
successful. There are a large number of  charities 
that support taking veterans hunting, fishing, rock 
climbing, and whatever else you can think of. I hope 
that you will consider picking one and donating this 
Veteran’s day. 

Local writer, Matt Wemple, is a veteran of  two 
deployments to Iraq and continues to serve in the Montana 
Army National Guard and goes hunting…A lot.

Mon-Fri from 7 a.m. - 4 p.m. 
Saturday 8 a.m. - 12 p.m. (406) 599-8472

Go Wolves, Broncs, & Wildcats!

Veterans, stop in for a 
FREE drink 

Veteran’s Day, Nov. 11th!
Thank you for your service!

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

Great Food
and 

Live Music!

WEEKLY DRINKS & DINNER SPECALS

Looking to  
Transfer Services?

we offer  
Professional Payroll Services

• accurate payroll 
reporting & compliance

• direct deposit available

• Often less expensive 
than in-house

Call for a free quote today!
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Sidewalk Talk

MICHELLE ROGERS

“Cole, literally just last night, 

cleaned the litter box and took at 

the trash and neither are his job. 

He then said ‘Mom, I just did a 

random act of  kindness. I’ve been 

thinking for a week what I could 

do.” 

RAY NOBLE

“William Boley is going to keep 

my driveway clear of  snow while 

I am gone this winter!”

LISA STEINGRUBER

“When Brock had his accident 

it was amazing how the 

community and people we didn’t 

even know were very giving and 

helpful. Even the school did a 

fundraiser where money from 

hat day benefited him. IT was so 

very much appreciated”

Photos by Trisha Jones

 Recently, Journal staff  experienced some random acts of  kindness. We are thankful for the community in which we live and see little “RAKs” often. That lead us to this 
month’s question: “What random act of  kindness have you experienced, where you were on the receiving end?”

CRYSTAL TURNER
“I had a terrible headache and 
was walking back to work after 
lying down during lunch break. 
I passed Charlie Christiansen 
who must have seen my pain 
and asked me if  everything was 
ok. I told him I had a terrible 
headache and he stopped and 
asked it was ok to pray with me 
(which I said yes) and prayed to 
God to heal me.”

SYLVIA MARTIN

“When my dog out, my 

neighbors called to let me know! 

If  I didn’t live in a small town 

like this, that wouldn’t have 

happened.”

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

(406) 285-6666

Don’t forget our Rental Equipment Department!

Hamilton 
Beach® 6 qt 
Slow Cooker

2499

100 ct. Net 
Light Set, multi 
or clear

1099

2999
Corningware® 
4 pc Bake 
Colored Set

Cuisinart® 12 pc 
knife set

1999

1999
16 pc Bake, 
Serve &  
Store Set

Light Clips, 
Asstd Styles

499
300 ct. Mini 
Icicle Light Set, 
multi or clear

799
100 ct. Mini 
Light Set, 
fashion colors

399
100 ct. indoor/ 
outdoor Mini 
Light Set, multi 
or clear

299
50 ct. LED 
Light Set, solid 
fashion colors

599
50 ct. LED 
Light Set, white 
or multi

499

Cushion Grip 
Scissors

599

Holiday Gift 
Wrap

100

2499
Brookhaven 
Pre-lit 30in 
Wreath, clear 
or multi 2499 Brookhaven 

Pre-lit 9’ 
Garland, clear 
or multi

4999
Brookhaven 
Porch Tree

2499
Easy Fill Tree 
Stand for 10’ 
tree

999
Metal 
Christmas 
 Tree Stand
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A View from the Trail
 by Jim Phillips

THE UPS AND DOWNS OF A 
DAY

The night before, the weatherman had predicted an 
accumulation of  snow for the morning. While getting 
dressed, I could see flakes falling on the leftover 
pumpkins illuminated under the yard light. As I left 
the house for my walk, I went out to the garage. The 
motion light flickered on just before I entered, and 
I noticed a pink rose in the rose garden bowing its 
head from the weight of  the still falling snow. After 
opening the door to the horn shed, I turned up the 
thermostat. I was expecting company before noon.  
Emails had been exchanged for several months, and 
last night I received a phone call with a British accent 
telling me the BBC film crew would be here around 
tenish.  

The snow persisted, driven by a north wind, as I 
followed the blackness of  the trail after leaving the 
snow-softened glare of  the street lights on Seventh 
Avenue. Falling snow melted as it hit the trail, but 
coated the grass with a white that revealed the 
change of  seasons.  As I walked out past the Madison 
River, my thoughts toiled on writing a story about 
Hurricane Matthew. My middle daughter and son-in-
law live in Jacksonville, Florida only ten miles inland 
from the Atlantic. They just moved from Orange, 
Texas where they had raised two daughters and over 
the years experienced the wrath of  hurricane Rita 
and Ike plus the threat of  hurricane Gustav. Rita 
battered the Gulf  Coast with stage four hurricane 
winds and a storm surge that reached inland for miles. 
Hurricane Katrina had ravaged New Orleans only 
a month before. They fled to relatives in Missouri 
unable to return for a week to even assess the damage. 
Hurricane Gustav was the next major hurricane to 
make landfall during their tenure. Within two weeks 
Hurricane Ike came ashore with more of  a direct hit. 
They took shelter with another family and listened to 
it rip and roar through the night. Within a short time 
they had become seasoned veterans of  hurricanes. 
When Hurricane Matthew started pounding the 
southern coast of  Florida after wreaking havoc and 
death in Haiti, they watched the progress on their 
local news. We texted and called telling them of  our 
concerns but relied on their judgment when they 
decided to stay and ride it out.

I was crossing the Overflow Bridge as I continued 
my walk when I felt the crunch of  snow under my 
feet. The blacktop trail was wet but not freezing 

whereas the concrete bridge was icy. Up ahead 
through the yellowing of  fall foliage and the thinning 
of  snowflakes, I could see the blinking lights of  two 
semis parked way up the interstate overpass bridging 
the Lower Madison Road. I kept walking east as 
daylight attempted to brighten my surroundings. 
When I was almost across from the semis, I noticed 
the hood on one of  them was tipped forward as if  
someone were working on the motor. About that time 
a highway patrol car approached with lights flashing, 
and within seconds a sheriff ’s car and then another 
highway patrol wailed their warning approach. It was 
then that I texted my oldest granddaughter to remind 
her that the bridges were icy. She was about to drive 
into Bozeman for her part-time job as an intern in 
conjunction with her last semester at MSU. When I 
looked up from my texting, I noticed the arrival of  an 
ambulance and firetruck.

On my return, I watched as the traffic came to a stop 
and was backing up on the eastbound lane of  the 
interstate. I texted my granddaughter again and told 
her to take the old highway as far as Logan. Once 
home, I read the paper while enjoying breakfast. In 
the comic section, Frank said to Ernest, “I had to go 
through the security pat-down three times---they 
had trouble believing this is just my body and I’m 
not hiding anything.” I sent it to my oldest daughter 
while she was teaching her class at school. She texted 
back right away “That is so funny!! I needed that. It 
has been a really rough day here.” Since she teaches 
Special Education, I thought nothing of  it.

A large white cargo van pulled up in the driveway. As 
expected it was the TV crew from Britain wanting 
to film the antler collection for a documentary on 
animal weaponry. They had taken the ten-hour flight 
from London to Salt Lake City and then an hour’s 
flight to Missoula. This morning they drove to my 
house in a snowstorm that they were not accustomed 
to and on the wrong side of  the road. We made our 
introductions, and they began unloading all their 
equipment. I left them to their work and was told they 
would summon me when my expertise was needed. 

In the meantime, my wife had gone on Facebook and 
found a picture of  the accident I witnessed on my 
walk. From the photo, I could see why the semi’s hood 
was flipped up as the devastation of  an SUV rested 
beside it. There was also information accompanying 
the photo that said one of  the injured had been 
air-flighted.

I checked on the film crew from time to time during 
the day and enjoyed their British accents. They were 
very nice and appreciative of  the opportunity to film. 
When I was interviewed, I told of  how I got started 
collecting antlers at the age of  ten and continue 
to this day. I held antlers for the cameraman as the 
producer positioned me and the sound technician 
wired up my hidden microphone.

Later in the day the star of  the documentary, a 
professor from the University of  Montana, arrived 
and we were introduced. More filming was done with 
the two of  us greeting each other, and then I was 
excused. 

There was a volleyball game at the school in the 
evening, and my wife wanted to attend. I had to stay 
home because I wasn’t sure when my acting abilities 
would be needed. They weren’t. The film crew 
was just packing up and thanking me again for the 
opportunity when my wife arrived home. She told me 
that our oldest daughter had told her that a little boy 
who had died in the crash this morning was one of  
her students. She had wrestled with the loss through 
the day while keeping her composure for the rest of  
the children. I immediately texted her. “Mom told me 
about your day. Prayers for the family and prayers for 
you. Love Dad.” 

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
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COMMUNITY

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

CLASSIFIEDS

WHAT IS THE TFES PAC?
Yes, Three Forks Elementary School 
does have a pack of  Wolves running 
around, this pack being our great 
students. We also have another PAC, 
the Parent Advisory Council. The 
PAC meets monthly with goals of  
increasing effective communication 
between the school and parents 
while promoting collaboration with 
the best interest of  TFES students 
in mind. Basically, great parents 
working together with the school to 
help out kids. Any parent or guardian 
can take an active role within the 
PAC. If  you can’t attend meetings 
you can still receive email updates of  
PAC news and correspond with PAC 
members as to how you can assist. 
The PAC once again this year has a 
schedule of  events, the first being 
a Chili Feed/Bingo Night that will 
take place on December 3rd. The 
PAC also coordinates Family Movie 
Nights as well as fund-raisers with 
all of  the proceeds benefiting TFES 
students. If  you want to know more 
about the PAC or have questions 
please contact the elementary school 
office @ 285-6830. The next PAC 
meeting will take place tentatively on 
November 29th @ 6:00 p.m. Hope to 
see you there!

 
5TH GRADE 
YELLOWSTONE TRIP
Each year TFES 5th graders venture 
to Yellowstone National Park for an 
experience of  a lifetime. Once again 
it was a fantastic 2 days! The two 
day adventure included over ten 
miles of  hiking, a personal lecture 
from YNP rangers about the unique 
environment within Yellowstone 
Park, observations of  wildlife, lots of  
smiles, and of  course the opportunity 
to catch some frogs. The TFES 
team extends a huge thank you to 
those that make this trip possible. 
To Gardiner School for allowing 
us to bunk in your hallways, to the 
YNP Rangers for their time and 
knowledge, to our fantastic parent 
volunteers who always do an amazing 
job, and of  course to our 5th grade 
teachers, Mrs. Hansen and Ms. 
Fromme, who plan the trip and make 
it happen every year. One more huge 
thank you to our 5th grade students. 

They represented Three Forks 
School and our community very well!

PARTNERING 
WITH PARENTS: 
INTERNET SAFETY
Let’s face it, everyone is on the 
Internet these days, especially kids. 
With more access to technology 
and with the knowledge of  how 
to navigate the Internet, children 
are spending more and more time 
online. The team at TFES embraces 
technology and truly believes that it 
enhances the academic experience, 
however teachers and parents must 
work together with children to 
educate and protect students while 
they are online.

“Stranger Danger”

- Most elementary students have 
heard the term “stranger danger”, 
having had the general discussion 
with parents and/or teachers. 
We as adults must teach this 
same terminology for the virtual 
environment that is the World 
Wide Web. Remind your children 
that a stranger is someone they 
don’t know, whether it be a person 
at your doorstep or an individual 
in a chat room or an online gaming 
system. The next important piece 
is to reiterate what we should NOT 
share anything with a stranger. 
Online criminals seek access to 
phone numbers, addresses, as well 
as student and parent names. Teach 
your children that this information 
is off  limits. This can be incredibly 
difficult because to an elementary 
student the screen name, coolkid14 
might seem as a fun elementary-aged 
kid, however the reality is they have 
no idea who is on the other side of  
that computer monitor.

To Post or not to Post

- Many times Internet relationships 
are built on common interests. If  a 
child is playing a video game online 
they have found someone that has 
something in common and the 
discussion begins. Often times these 
discussions lead to different chat 
rooms, sharing email addresses, and 
often times to cell phone numbers 
being exchanged. Once these items 
have been obtained different things 
are often requested, most of  which 

are pictures. Adults must remind 
children that pictures must never 
be shared unless it is with someone 
that the child has a relationship with 
and the adult approves. Inappropriate 
pictures of  you or other individuals 
should never be shared. If  individuals 
online are requesting information, 
especially pictures, have your child 
report this immediately.

Supervision

-In most cases the Internet is a great 
resource for kids, providing endless 
research capabilities as well as some 
quality entertainment. However, 
parent supervision for students that 
are online is a must. Ask questions, 
check devices, BE INVOVLED!! 
Yes your child might say you are 
intrusive, but involved parents can 
eliminate any unsafe incidents from 
occurring. Visit the sites your child 
frequents, have them show you what 
they do when they are online. Other 
ideas might include; limiting the time 
they spend online and/or storing 
technology devices in a different 
location other than their bedroom. 
The more we as adults are involved, 
the safer students are online.

OBITUARY:  
SANDY LOGERSTEDT

Shandra “Sandy” Logerstedt, 81, of  
Three Forks, MT is now at peace in 
the arms of  Our Lord. Sandy died 
of  complications from emphysema, 
October 10, 2016 in Albany, OR with 
her youngest daughter at her side.

Sandy was born Shandra Leigh 
Roath, February 12, 1935 in Franklin, 
Nebraska to Frank Eldon Roath and 
Blanche Gladys Tipping Roath Nash. 
After the divorce of  her parents, at 
the age of  14, she was adopted by 
her uncle and aunt George & Tillie 
Roath. She moved to the Logan-
Three Forks area around 1954, where 
she met Clair Logerstedt. They 
were married March 5, 1955 at the 
Federated (United Methodist) Church 
in Three Forks. They were married 
61 years and had 7 children. In their 
early years, they lived in Trident 
and Logan. They moved to Three 
Forks in 1960 and lived there until 
2012. At that time, because declining 
health, they moved to Highgate 
Senior Living in Bozeman. Because of  
continuing health issues, Clair moved 
to “Seeds of  Love” in Livingston, 
near their oldest daughter, Sherrill 
and Sandy moved to Albany, OR, near 
their youngest daughter, Janelle and 
sons, Gary and Kevin.

Mom spent her life devoted to her 7 
children.  She was our biggest fan and 
supported us in whatever we pursued.  
She was a woman who was service 
driven. She was deeply involved in 
the community and her church, First 
Baptist of  Three Forks, where she 
& Dad served as grounds keepers, 
librarian and nursery worker. She 
was grandma to many of  her little 
ones and their little ones. She also 
devoted many years of  her life to the 
Boys Scouts of  America program 
even after her sons were no longer 
participating. She left a positive mark 
in many young people’s lives in the 
community. She and Dad spent much 
of  their time watering and caring 
for the Helton-Peterson Park near 
their home. She enjoyed gardening, 
crocheting delicate doilies and she 
baked and decorated beautiful party 
and wedding cakes. She was well 
known for her cinnamon rolls, pies 
and especially her chocolate chip 
cookies.

When she was done raising children, 
she needed to keep busy, so she 
became an invaluable employee to Jim 
& Edie Ward and Roberta & Roger 
Stratten, owners of  the Broken 
Spur Motel. In her younger years, 
she worked at The Grill Café, the 
Sacajawea Hotel and later for Dr. 
Bertagnolli.

Shandra is survived by her husband, 
Clair Dale; children-Sherrill (Dave) 
Watson-Pfohl of  Livingston, MT; 
Debra (Michael)  Schneider of  
Cheyenne, WY; Perry (Donna) 
Logerstedt of  Dakar,  Senegal, 
Africa; Gary (Cheryl) Logerstedt 
of  Roseburg, OR; Kevin (Yolanda) 
Logerstedt of  Woodland, WA; David 
(Kristen) Logerstedt of  Ambler, PA 
and Janelle (Rob) Logerstedt Smith 
of  Albany, OR. Grand and great 
grandchildren include: Cameron 
(Tiffany) (Chloe & Curtis) Watson, 
Jillian Watson, Jamie (Aaron) Glick, 
Stephen Schneider, Faith, Jonathan, 
Aaron & Kaley Logerstedt, Bethany 
(Blayne) Sterling, Christian and Jesse 
(Elizabeth) Logerstedt, Angel, Jessica 
and Alondra Logerstedt, Matthew 
& Patrick Logerstedt, Haley & son 
Rhyder Smith and brother George 
Roath, sister-in-law Margie Roath 
and numerous nieces and nephews.

She was preceded in death by her 
parents, adoptive parents, brother 
Frank Eugene Roath, sister Clarinda 
“Karen”  Nichols,  s ister- in-law 
Shirley Roath, brother-in-law Derl 
Logerstedt, sister-in-law Twilla 
Otteman and son-in-law Martin 
Watson.

Special Thank You to Augusta 
& Lover Piligan and Evergreen 
Hospice of  Albany, OR and Janelle 
& Rob Smith and Dave & Sherrill 
for their caregiving, Debra, Michael 
& Stephen Schneider for their help 
with transitions and Irene Rahn for 
keeping her connected to home.

Cremation has taken place at 
Corvallis, OR.  A memorial service in 
Three Forks, MT will be announced 
at a later date. In lieu of  flowers, 
donations can be made to the 
charity of  the donor’s choice or to 
the International Mission Board at 
IMB-Development, P.O. Box 6767  
3806 Monument Ave., Richmond, 
VA 23230-0767. Please include 
a note with the check to place the 
donation in the ministry of  Perry 
Logerstedt, Employee #209078. Then 
note “In the Memory of  Shandra L 
Logerstedt”. You may also go online 
to https://netcommunity.imb.org/
LottieMoon?Amount=0. Then in the 
comments section, put Ministry of  
Perry Logerstedt E#209078. There 
will be a tribute section that can be 
filled out at the bottom of  the section. 

_____________________________

The Lewis and Clark Journal accepts 
and publishes Birth Announcements, 

Death Notices and Memorial Donation 
Notices at no charge. Submit notices for 
the next month’s publication by e-mail: 
editor@lewisandclarkjournal.com no 

later than the 25th of  the month.

Obituaries are charged by column 
legnth at a rate of  $5/col. inch.

STATISTICS

NOVEMBER UPCOMING 
IMPORTANT DATES

11/4: NO SCHOOL

11/8: Parent Teacher Conferences

11/9: Parent Teacher Conferences

11/11: Veteran’s Day Program, 
9 am in the New Gym

11/11: Early Release, 11:10 am

11/16: TF School Board 
Meeting, 6:30 pm

11/23-11/25 
 No School, 
Thanksgiving Break

11/29: School Picture Retakes

11/29: K-5 PAC Meeting, 6 pm

12/3: PAC Sponsored Chili 
Feed / Bingo Night
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N TuesdayMonday Wednesday Thursday Friday Saturday

B: Waffle Stix
L: Oriental Chicken

JHGBB VS. Ennis

JHGBB @ Manhattan Christian

B: Sausage & Egg McMuffin
L: Quesadilla

SC: Ham & Scalloped 
Potatoes

ELECTION DAY

JHGBB VS. Cardwell @ WC 
JHGBB VS. Belgrade

City Council Meeting 7pm
TF Fire Dept Training 7pm

SMALL BUSINESS 
SATURDAY

B: French Toast Stix
L: Cluckers

SC: Tuna Casserole

     
SC: Chicken Fried 

Steak

B: French Toast Stix
L: Hamburger

SC: Hot Dogs & Beans

B:  Biscuits & Gravy
L: Chicken Strips

SC: Sweet & Sour Pork
JHGBB VS. Townsend

American Legion & 
Auxiliary Potluck 

Methodist Annex 6pm
 

B: Sausage & Egg McMuffin
L: K-5 Sloppy Joes 

6-12 Pulled Pork
SC: French Dip

JHGBB @ Twin Bridges

City Council Meeting 7pm
TF Fire Dept Training 7pm

SC: Senior Citizens 
Lunch

Three Forks School

Willow Creek School

B: Waffle Stix
L: Spaghetti & Meat 

Sauce

JHGBB VS. Gardiner

JHGBB VS. Belgrade

B: Ham & Egg Croissant
L: Corn Dogs

SC: THANKSGIVING 
TURKEY

 

B: Bagels/Cream Cheese
L: Turkey & Noodles

    

B: Waffle Stix
L: Chicken & Bacon

JHGBB VS. Sheridan

JHGBB @ Belgrade

Kiwanis Mtg, Sac Bar 7pm

NOVEMBER 
Special Events

  Holy Family Catholic Church 
Annual Harvest Dinner

3-5 : Volleyball Divisional 
Tournaments, Red Lodge

 6: Daylight Savings Time Ends

 8: Election Day

8-9: Fall Parent Teacher 
Conferences, Three Forks 
School

 11: Veteran’s Day Program, 
Three Forks School, 9 am

14:  Willow Creek School Book 
Fair

19:  Harrison School Presents 
“Peter and Wendy” - A 
Missoula Children’s Theater 
Production 

 24: Thanksgiving Day

 26: Small Business Saturday

Coming in  
DECEMBER

 2: TF Chamber Christmas 
Stroll, 4-8pm

 3: PAC Chili Feed/Bingo Night, 
6pm

 9: Imerys Tournament NO 
SCHOOL

Dec 22-Jan 3: Christmas Break 
NO SCHOOL

B: Cinnamon Rolls

Veterans Day Program,  
Three Forks School, 9AM
Early Release, 11:10AM

JHGBB Shields  Valley Tourna-
ment @ Clyde Park

B: Waffle Stix
L: Pizza Pasta

 
JHGBB VS. Manhattan

Kiwanis Mtg, Sac Bar 7pm

Daylight Savings 
Time Ends

SC: CLOSED FOR 
THANKSGIVING

THANKSGIVING

JHGBB West Yellowstone 
Tournament

B: Ham & Egg Croissant
L: Soft Shell Taco
SC: Beef Stew

GV Golf Board Mtg 6pm

B: French Toast Stix
L: Hot Dog

SC: Pork Roast

B: Biscuits & Gravy
L: Chili

SC: Turkey & Noodles
 

B: Biscuits & Gravy
L: Chimichanga

SC: Salisbury Steak

JR High Girls B-Ball @ 
Townsend

TF Fire Dept Business 
Meeting @7pm

B: French Toast Stix
L:BBQ Riblet 

SC: Chicken Teriyaki

Parent Co-op Mtng @ Harrison, 
7PM

NO SCHOOL
HAT DAY

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

SC: Roast Beef

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

VOLLEYBALL DIV IS IONAL TOURNAMENTS @ RED LODGE

VOLLEYBALL STATE TOURNAMENTS @ BOZEMAN MSU

PARENT TEACHER CONFERENCES

T H A N K S G I V I N G  R E C E S S  -  N O  S C H O O L

VOLLEYBALL DIV IS IONAL TOURNAMENTS @ BUTTE-MAC

Jennifer Royston Tonjum
406.580.9926

JRTonjum@gmail.com
VentureWestRealty.com

Wishes for a 

Blessed & Happy 

Thanksgiving!
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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THE ARCHIVIST’S LOGBOOK

November News of  
the Past
By Patrick Finnegan

1910 CUT AND PASTE 

The decision to cut into pieces and move the Three 
Forks Hotel of  Old Town into the new town was 
made in November, 1909.  Work began in early 
January 1910 and by late November, 1910, the 
renovated and renamed Sacajawea Hotel was open.  
On Saturday, December 10, J.Q. Adams, proprietor 
and Mr. Kleber, Manager, treated the men who helped 
move and renovate the building to a four course 
dinner in appreciation of  their efforts.  They were 
served raw oysters and celery for appetizers, lobster 
salad, hot turkey, boiled ham and cream whipped 
potatoes for the main course, vanilla ice cream and 
lady fingers for dessert and coffee and cigars to top it 
off.  24 guests attended with J.Q. Adams at the head of  
the table.

The formal opening day was held on December 14, 
1910.  Over 200 plates were served that night with 
well-wishers representing the towns of  Harlowton, 
White Sulphur Springs and Lombard.  According to 
the Three Fork Herald the next day, “the Sacajawea 

hotel is now recognized by the traveling public as one 
of  the leading hostelries on the [Milwaukee] line.”

 1916 ADVERTISING

The A.F. Robertson Store, which stood on the 
southeast corner of  Birch and Main, was robbed early 
one Sunday morning in November 1916.  A “tough 
looking individual of  the hobo type” deliberately 
kicked in a plate glass window and stole only a Gem 
safety (shaving) razor. The man was later caught and 
sent to jail. Taking advantage of  the break-in, the 
sign over the boarded up window said the next day 
“The man who broke this window would rather go 
to jail than go without a Gem Safety razor.  They are 
only $1.00”

CLOSING AND OPENING 
NIGHT

The last show in the Ruby Theatre (originally located 
where the Plaza Bar is today) was (by request) 
Charley Chaplin in “Tillie’s Punctured Romance,” 
wherein, Chaplin plays a con-man trying to romance 
money from a country woman (Marie Dressler) while 
keeping his city girlfriend (Mabel Normand) happy.

 The next evening on November 8, 1916, the New 
Ruby Theatre opened with a showing of  Douglas 
Fairbanks, Sr. in “A Good Bad Man.”  Written by 
Fairbanks, the film is about an outlaw who names 

himself  as “Passin’ Through,” and stops his evil ways 
long enough to help some children in need.

DYNAMITE STOLEN IN 
TRIDENT IS RECOVERED IN 
BUTTE

Gallatin County Sheriff  force now have in custody 
two Butte men giving their names as Harold 
Anderson and George Coleman, whom are believed to 
be connected with the mysterious theft of  over 7 tons 
of  dynamite from the Trident cement plant in August 
and November of  1934.  Following a surprise arrest 
in Butte Tuesday noon, nearly one-half  of  the stolen 
dynamite, along with nearly 30,000 feet of  fuse and 
about 200 pounds of  black powder, was recovered.

The arrest came with dramatic suddenness. Working 
on a briefly prearranged plot to capture the men, 
Sheriff  Westlake and members of  his force rushed to 
Butte barely in time to witness sale of  some of  the 
stolen property, which was made with marked money.

Credit for the solution of  the large scale burglary 
goes in large measure to Sheriff  Westlake and his 
staff, C. H. Isbel, Tom Marley and A. E. Workman.

With the sheriff  at the time of  the arrest were county 
attorney Edmund Burke, Jr., and Fred Lay, deputy 
county attorney.

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

BROKER

406.539.1593 | bhhsmt.com/diane-kolberg

I have buyers looking for homes
in & around Three Forks. 

Call me if you’re thinking of selling.

Gerald Hauser
Troy Hauser

Drywall Finishing

406 570 2502
ryan_ewan@yahoo.com

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

406-209-0982
Donnie and Kassidi Lulloff 

Established 2008

Happy Thanksgiving
from

Heavy Duty Industrial Machining & Repair

Mark & Joan Oelke, owners

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

(406) 285-0179
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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
1-800-200-6913AND 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

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

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

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!

Check our the new menu — 
amazing food for breakfast and lunch!

Mon - Fri:  6 am - 1 pm | Sat & Sun: 7 am - 12 pm

OUR TWO CENTS

Editorial: Celebrate 
November 8th
Thoughts by Emily Grace Waugh

Bust out the party hats! It’s November 8th, which 

means it’s finally time to celebrate! No, no, I’m not 

referring to the fact that November 8th marks the 

end of  this torrid election season, though I could 

understand why you would think so. No, I’m not 

talking about that kind of  cathartic outpouring of  

relief, but rather a genuine cause for true celebration. 

November 8th marks the birthday of  our amazing 

state. In a time when many are in dismay about 

the state of  our country, I thought it would be a 

good moment to remember the reasons why we as 

Montanans are lucky to live where we do.

First of  all, just look around. We’ve got the Bridgers, 

the Spanish Peaks, the Tobacco Roots… We are the 

state of  Paradise Valley, Ruby Valley, Bitterroot 

Valley… We have Glacier National Park, plus that 

one corner of  Yellowstone that of  course we are 

going to take ownership of  because, come on, have 

you seen it?! We have the largest freshwater lake in 

the Western United States and rivers that stretch 

to three coasts. We’re the adopted home of  Charles 

M. Russell. We are the state that elected the first 

woman to the United States Congress. The Montana 

Yogo Sapphire is the only North American gem to be 

included in the Crown Jewels of  England. We have 

the Museum of  the Rockies - home of  the most T. 

Rex species anywhere in the world.

You all know I’m just getting started.

On top of  all that, we get to live here in this amazing 

little community around the Headwaters of  the 

Missouri.

Two weeks ago, my son and I went to the Daily 

Coffee Bar in Bozeman to buy our post-swim lesson 

treat, as is our weekly ritual. In an embarrassing gaff, 

I realized I had left my wallet on the kitchen counter 

only after the barista had gathered our treats from the 

glass cases and made our drinks. I tried to make as 

graceful an exit as I could with a very disappointed 

and confused four year old in tow. Before I could make 

it more than a couple of  steps, a woman I hadn’t 

noticed behind me hopped up and said, “I got it! Just 

add it to mine.” I tried to protest, but she insisted 

firmly. “I heard you say you were from Three Forks,” 

she offered in brief  explanation. “Me too,” and she 

smiled.  I thanked her profusely, and she said simply 

that I should pay it forward. 

When I relayed that story to Christina Kamps, she 

told me of  a similar experience she had had here 

at the Jamocha Junction just days before. When 

she tried to pay for her coffee she was told that the 

person in front of  her had already done so. “Well, I 

guess the person behind me gets one then!” Christina 

responded, to which she was told that they were 

already about six cars into the generous display. 

What a cool little community we are a part of. The 

kind of  place that just sharing it in common with 

another person inspires you to step up and save them 

in a moment of  embarrassment. In a place where 

neighbors still act neighborly. 

You know what else gives me hope about Montana? 

Though races are tight and polls can certainly shift, 

we appear poised to re-elect a Democratic Governor 

on the same ballot that we will likely re-elect a 

Republican Congressman. We are going to split the 

ticket. No matter which side you fall on, that means 

that we, as Montana voters, are voting thoughtfully, 

and that might be the most encouraging thought I’ve 

had in many months now.

So, yeah, pop a cork and celebrate. We’ve earned it. I 

raise my glass to you. To us.
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One of  the most notible fires in Three Forks’ history was that of  the Three Forks Mill & Elevator Company in March 1922. Three 
years later and also in March, the town’s largest fire destroyed several buildings on Main Street between Ash and Birch streets.

Motorsports
Performance

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

Barry Welch
406.209.3331

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

Volunteer Effort
by Christina Kamps

Since 2002, the Bureau of  Labor and Statistics has 
collected data on the number of  US citizens 16 or 
older who have volunteered at least once over a one-
year period (September to September). This number 
hovered somewhere between 26 and 28 percent for the 
first decade or so before dropping to a low of  25.4% in 
2013. The subsequent two years have continued to see 
drops, signaling a trend seen across the country and 
in our community. 

One troubling area that this can be seen is within 
our volunteer fire department. Decades ago the 
department had a waiting list. The enrollment was 
and is still capped at 28 firefighters. Current Battalion 
Chief  Charles Eastty recalls it took his father Brad 
Eastty two years before he could get on with the 
department in the 1990s. Today, they are no-where 
near needing a list with fewer than a dozen on the roll. 

While there is extensive data on demographics of  
volunteers, not much can be found as to the reasons 
for abstaining. Charles offered some ideas. “I think 
there’s a ton of  different stuff  that contributes. A lack 
of  extra time, two-parents that have to work etc.”

For him, the decision was an easy one. “My dad was 
a firefighter and he got me interested.” Eastty joined 
the department at 18. 

Dave Whitesitt is an active member of  the 
department and joined after moving into town from 
the country. When asked why he joined, Whitesitt 
replied, ”I decided I wanted to be part of  something 

in the community and wanted to do something that 
would help.” Whitesitt is currently the Assistant Fire 
Chief  under Chief  Keith Aune. “I enjoy it a lot--it’s 
demanding and enjoyable at the same time.”

Since Three Forks’ inception, it’s citizens have 
recognized the need for a fire department, approving 
the digging of  wells and purchase of  buckets even 
before the official certification of  membership was 
granted to the department in July of  1914. In fact, 
in 1911 a citizen’s committee organized a “bucket 
brigade” to assist when necessary. 

Today the department no longer has to resort to 

buckets for putting out fires. Modern fire engines and 
equipment make the chore of  putting out flames much 
more efficient and safer, however the duties extend 
beyond fire calls. A majority of  the calls consist of  
vehicle accidents or rescues. 

Whitesitt touched on this. “One of  the things that 
hinders the fire department a little more is that 
anymore the fire department is expected to do so 
many things--car accidents, patient care, house fires, 
water rescue. That can be intimidating to people. And 
it does take a lot of  time. With training, calls, getting 
up in the middle of  dinner and responding.”

Call us for repair on bikes, sleds, 
ATV’s and small engines!
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The Holidays are near,
Let us help you spread the cheer

PaPa’s Candy - 
homemade truffles, caramels, 

mints and more.
Don’t wait ’til it’s too late,
and miss the cutoff date.

Order now - 406-685-3243



The Lewis and CLark JournaL  |  Page 19

LewisAndClarkJournal.com November 2016

Volunteers conduct a pump training exercise at the Three Forks Ponds. Here Volunteers Tanner Martel and Tyler Oehmcke practice VES (vent,enter,search) tactics.

Why pay 
Bozeman

travel charges?
K.O.R.

We're reliable,
experienced

and local.
K.O.R. Mechanical, Inc.

Tom Numrich - Manager

406-600-4094 • visit: kormechanical.com

Commercial / Residential 
24 Hour

Ron Elliott (and Paco) 
162 Price Road

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

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

REAL ESTATE Est. 1979

This Veteran’s Day and each 
day, we salute our veterans for 
their service to our country and 

allowing us the freedoms we 
enjoy each day.

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)

Open 5:30am-8:00pm 
Monday-Saturday

207 South Main 
More info: 285-1429

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

406-209-5590 • 201 N. MAIN STREET

Jamie Lyn Demaray
• Licensed Massage Therapist

• Reiki Master

Indigo Healing & Massage

November is client appreciation month. 

$10 OFF 
a 1-hour massage with a complimentary 
sugar foot scrub for all returning clients. 

Indigo Healing and Massage thanks you for your business!

Eastty echoed those remarks. “It takes a selfless 
person when you have to wake up at 3 in the morning 
and go to a bad accident and still go to work at 6 or 
7. The person that volunteers is definitely somebody 
that is willing to sacrifice their time and really give up 
a lot.” 

“The thing we always try to tell people is that it 
doesn’t matter the skill or comfort level, we can 
always find something for you to do. Maybe you’re not 
comfortable going into a burning building, but other 
things to do on the scene of  a house fire.” Whitesitt 
also mentioned that some people really like the idea of  
fighting wildland fires and may only respond to those 
types of  calls. “That’s fine too, We don’t discourage 
that kind of  volunteer.”

Overall, there’s no denying the time commitment. “It 
takes quite a while to train people up to volunteer. 

Spread it out, it’s about a year and a half  process,” 
reported Eastty who is also the department’s training 
officer. “We train every Tuesday except for first one 
of  the month - that’s a business meeting. 

Among the many requirements, volunteers need to 
have one hour of  structure training a month. There 
are also driver/operator training, extraction training, 
rope etcetera. Sometimes the department brings in 
outside instructors or will send a volunteer to fire 
school in Cody, Wyoming.

Training also involves staying in shape. Sean Gifford 
of  V-42 Fitness has offered to do fitness training for 
the department. 

Whitesitt explains how to become a Three Forks 
Fire Fighter. “Go fill out an application at City Hall. 
Then you have to pass a background check, have 

an interview with the membership committee.” 
Once that’s completed, the committee then makes a 
recommendation to the city council. “Once approved, 
new recruits go through basic training and can go on 
calls as probationary status.”

While the job requires a considerable commitment, 
consider this quote from Elizabeth Andrews, 
“Volunteers do not necessarily have the time; they 
just have the heart.”  Even if  it’s not with teh fire 
department, challenge yourself  to choose a cause or 
organization and revive the spirit of  volunteerism that 
was seen in 90s or even as far back as the days of  the 
bucket brigade.
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209 S. Main Street // Three Forks, MT  
 406.285.4556 // mainstreetoffice.com

Sponsored by Main Street Office 
Your office on Main Street Since 1995

We will be closed Thursday, Nov. 24th and Friday, Nov. 25th 
to spend Thanksgiving with our families.

Christmas Stroll is Friday, December 2nd, 4 - 8 pm

Deadline is November 11th!

Sign Up Now


