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If you know of a club member who is ill or needs help,
Prayer or encouragement, call our “Sunshine Lady”
Vicki Walborn 406-756-3711

“CODE OF ETHICS”
Any Violation reflects on all of us!
1. Know and obey the laws, rules and regulations pertaining to mining.

CLUB MEETINGS

2. Respect private property and mining claims of others. Get Permission
First!
3. Conduct your mining activity in a manner that will cause minimal
disturbance to others.
4. Plan your operation prior to proceeding to ensure minimal environmental impact and erosion.
5. Restore the area to its original or better condition when finished with
your operation.
6. NEVER disrupt or damage wildlife breeding sites, even if it's legal to do
so.
7. Remove all trash and debris found in and around all streams, rivers, and
campsites.
8. Keep your equipment maintained and in peak operating condition.
9. Use extreme caution when using petroleum products around waterways.
10. MINE SAFELY! No amount of gold is worth your life or the life of
others.
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Quote of the Month: It is better to deserve honors and not have them
than to have them and not deserve them.
Mark Twain
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Hi friends, Chondrite: n. A stone of meteoric origin
characterized by chondrules. Thanks everyone who called
and emailed me information about this word. It shows
that you are reading your newsletter. I got a ton of recipes
to put in this month. Thanks ladies. I really enjoy all the
calls and emails I am getting from you members.
I am getting really excited to take off on my cruise with
my grandson Cody. I leave tomorrow night. If I am a little
distracted, please forgive me. This is my first cruise and
Conni (our daughter) and her family are going, too. Ric
will be going to visit with his parents.

Recipes

GOLD PRICES:
AS OF :Feb. 27, 2010
Gold

$1116.31

Silver $ 16.55

OUR WEBSITE:
NWMTGoldprospectors.com

Please send newsletter
information to:

Ric and Mary Lance
email:
marricl@centurytel.net
address: 550 Neighborly
-Way C. Falls, Mt. 59912
phone: 406-892-1810 cell:
406-253-9335

Many of you know Penny VanDort is in the hospital.
She has had her foot taken off, and is facing more surgery
to remove more of it. She has had a lot of company and
she asked me to tell everyone she is very grateful for the
prayers and cards from her friends. Estimated time for the
next surgery is a week to ten days from now, so right
before the next meeting. She is in the Kalispell Regional
Hospital. Her new leg will be very similar to Ric's. She
and John could use all the prayers you can send for them.
I have heard several positive comments about the
demonstration by Jerry Hanson. He did a very good job
and held the interest of those present. Thanks for taking
your time for us Jerry.
Until next month, Bon Voyage. My horizons will have
been broadened when I next write. :)
Mary Lance

NWMTGoldprospectors.com
ADVERTISEMENTS

TURTLE PUMPKIN PIE

by Grace Dirk

1/4 cup plus 2 Tbl. Caramel ice cream topping, divided
th

Gold Detectors for the 2010 Gold Season

1 graham cracker pie crust

Minelab GPX 4500
Minelab X-Terra 705
Whites GMT
Whites GMZ
Tesoro Lobo Super Traq
Fisher Gold Bug II

½ cup plus 2 tbl. Chopped pecans, divided

Find them at
Big Sky Metal Detectors
406-253-1678

Pour ¼ cup caramel topping into crust, sprinkle with ½ cup
nuts. Beat pudding mixes, milk, pumpkin, and spices with
whisk until blended. Stir in 1 ½ cups whipped topping. Spoon
into crust. Refrigerate 1 hour. Top with remaining whipped
topping and nuts just before serving.

2 pkg. (3.4 oz. Each) vanilla pudding
1 cup canned pumpkin

1 tsp. Cinnamon

½ tsp. Nutmeg

1 tub (8 oz. ) whipped topping, thawed, divided

GOLD
MISER

Minelab

1 cup cold milk

Gold Wheels

Fisher
Tesoro

Bob and Linda Taylor

Garrett

www.goldmiser.com

Submitted by Grace Dirk and taste tested at Saturday morning
coffee in Decem.

Drywashers
Dredges

cell 406-293-0555
566 N. Central

34403 U.S. Hiway 2

Box 2798

Libby, Montana

Quartzsite, AZ. 85346

59923

928-927-7150

406-293-8679

Members ads will be printed in the newsletter free
of charge.
Please send them to my email or my home address
by the 20th of each month.

BIG SKY METAL DETECTORS & PROSPECTING
SUPPLIES
www.bigskydetectors.com
e-mail jabion@ronan.net
PO Box 488
Ronan, Mt. 59864
406-253-1678

Two Bits Prospecting Supplies
Braxton and Vicki Walborn
twobitsprospectingsupplies@yahoo.com

Points of interest coming up
A speaker from Fish, Wildlife, and Parks

406-756-9536

2472 Hwy. 93 S.

406-253-6227
406-253-6200

Kalispell, Mt. 59901

Website: geocities.com/g_squirrel1/index.html
graysquirre@stignatius.net

GRAY SQUIRREL NUT CO.
May 1-2, 2010 NWMGPC Gold, Gem, Mineral,
and Recreational Show in Kalispell, Mt

WHOLESALE - FUNDRAISING
Trenton L. Axtell

(406)745-2595

bedrock_au@yahoo.com

(406)745-2293

MORE RECIPES FROM MEMBERS

POPCORN CAKE

PISTACHIO DESSERT

submitted by Grace Dirk

Submitted by Grace Dirk

6 qt. Popped corn

1 lb. Small gum drops

First layer: 1 cup flour

½ pound nuts

½ cup oil

Bake in 9 x 13 pan at 350 until light brown.

½ c. margarine

1 lb. Large marshmallows

Second layer: 8 ounces cream cheese

Keep corn and nuts warm in over, while melting
together oil, margarine, and marshmallows.
Pour over popcorn, nuts and gum drops.
Mix well and press into a well buttered pan. Press very
firmly so it won't crumble when cutting.

1 lg tub whipped topping

2/3 cup powdered sugar
Spread over first layer.
Third layer

2 packages instant pistachio pudding mix
2 ½ cup milk

Cool until cold and turn out onto a cake plate.

Pour over second layer

Cake is best if it sets for about 3 days before cutting.
Cut with a very sharp knife (I use an electric knife).

Fourth layer

ENJOY!!!!

½ cup butter or marg.

top with remaining whipped topping
sprinkle with chopped nuts (optional)

Refrigerate. Keeps well. Serves 15-18
served and taste tested at the pig roast.

Dear Mary:
I am enclosing three of our favorite recipes which I have shared with our friends in Idaho.
We are enjoying your “99ers Nugget News”. Keep up the good work.
We hope to see you all in the spring. We are waiting to hear when the “gold panning season is
open.”
Grace and Jim Dirk

Here are a couple of my favorite tomato recipes. In fact the Baked or Scalloped
Tomatoes are hot off the press...I created the recipe for our dinner tonight. I
love the Parmesan Tomatoes that you fix in the summer with halved fresh
tomatoes, so my recipe below is based loosely on those tomatoes.
Take care and enjoy,
Tomato Zucchini Casserole
Ingredients

•
•
•
•
•
•
•
•
•
•

1 1/2 cups grated cheddar cheese
1/3 cup grated parmesan cheese
1/2 teaspoon dried oregano
1/2 teaspoon dried basil
2 cloves garlic, minced
salt and pepper to taste
2 medium zucchinis, thinly sliced
5 firm tomatoes, thinly sliced
1/4 cup butter

2 tablespoons finely chopped onion
3/4 cup fine bread crumbs

Directions Preheat oven to 375 degrees. Lightly butter a 9x9-inch pan.
1.
In a large bowl, combine Cheddar, Parmesan, oregano, basil, and garlic.
Season with salt and pepper, and set aside.
2.
Arrange half of the zucchini slices in the pan. Sprinkle 1/4 of the cheese and
herb mixture on top. Arrange half of the tomatoes, and top with another 1/4 of
the cheese mixture. Repeat layers.
3.
Melt butter in a skillet over medium heat. Stir in onions, and cook until soft
and translucent. Stir in breadcrumbs; cook until they have absorbed the butter.
Sprinkle on top of casserole.
4.
Cover loosely with foil, and bake in a preheated oven for 25 minutes. Remove
foil, and bake until the top is crusty and the vegetables are tender, about 20
minutes. Servings – 4
This is a great summer casserole, but I substitute a quart of my canned
tomatoes for a great winter treat.

Kathie
Scalloped Tomatoes from Kathie Roe
Ingredients

•
•
•
•
•
•
•

1 qt or 16 oz can of tomatoes, drained
1 cup seasoned bread crumbs
1/2 teaspoon dried oregano
1 teaspoon granulated garlic
1 ½ teaspoons dried chopped onions
salt and pepper to taste
1/3 cup grated parmesan cheese

1.
2.
3.
4.
5.

Preheat oven to 375 degrees. Spray 9x9 – inch pan lightly
with cooking spray.
Drain tomatoes in colander and dump into the pan.
Mix next 5 ingredients into tomatoes.
Bake for 35 minutes, remove from oven and sprinkle with
the cheese.
Return to oven and bake an additional 5 to 7
minutes to lightly brown the cheese.
Servings - 4

FUND RAISER FOR DAVID WOLTER
Clarence and Jill asked that this be put in the newsletter.
David Wolter, a special young man from Chloride, Az. needs our help. He has suffered from
tumors on his thyroid to where they were suffocating him. After much stress and difficulty,
with many doctors turning him away with no hope, Dr. Eddie A. Rumirrez agreed to do the
very risky surgery. Miraculously, the one and a half pound growth was removed in Dec. 09.
David's recovery is continuing with the help of prayers, patience, and time. Please find it
in your hearts to help with what ever you can to curb expenses. David's unique condition
leaves him with immediate dental needs as well.
David is a very bright and talented young man with interests in prospecting, mining,
welding, and four wheeling. The late miner, James Rice, “Quillard”, taught David about
gold prospecting and Ray Nelson gave David an older truck that he has worked on and got
running with his dad, John.
David's family, including his spunky 83 year old grandmother, Loretta Singleton, have
lovingly and faithfully supported David through his lengthy illness. You can too with your
prayers and generous donations to this most worthy cause.
Chloride's St. Patrick's Day Parade and festivities are on Saturday, March 13th. Come, get
and learn to pan for real gold. All proceeds will go towards the David Wolter fund.
Fund raising continues Sunday, March 14th with a metal detecting contest at the King Tut
Mine up Pearce Ferry Road towards Meadview. Your $25 entry fee, $35 for couples, will get
you the opportunity to win gold nuggets and other great prizes with all the proceeds going
to the David Wolter fund.
An account has been set up at National Bank of Arizona for David Wolter. Donations can be
made to this account #7523003595.
Box 1328
Dolan Springs, Az. 86441
(9280 767-3551

N.W. M.G.P. minutes for February 13, 2010
Herb called the meeting to order.
There were 31 people present
The minutes were read and approved
The Treasurer's reports was read and approved
OLD BUSINESS:
The gold show was talked about. Herb gave the club an update. He also sent
around a sign-up sheet for the show. If you were not there and can volunteer
please let Herb or Ric know. We will be raffling off a gold nugget, metal detector,
a 10oz silver bar and what ever else we get donated. We will be charging a $1.00
entree fee: kids under12 (with an adult) free. Remember the dates are May 1st
and 2nd.
NEW BUSINESS:
Sandi had a letter that she read for us. We need to try to get the ballots out
earlier this year. Just as a reminder that the ballots went out in December and the
vote is in January.
Sandi also let us know that she need us to make a motion in the minutes about
the names on the bank accounts. There was some talk about who’s names should
or shouldn’t be on these accounts. The feeling was that the outgoing president
should stay on till the next year just in case. The motions were made and
seconded.
A motion was made by Ric L. to allow the new Treasurer, Sandra Randall, and the new President,
Herb Robinson the ability to sign NWMGP checks. The motion also allows Braxton Walborn to
continue to sign on the checking account. Former officers Don Roe and Gary Henry will be taken off
the checking account. The motion was seconded by Charlie Kins and approved by a show of hands.
Herb brought up the idea of dredging on the club outing weekend. We all talked
about this and we all thought it would be a great idea. If you would like to get
involved with this just let Herb or Clarence know.
Jerry Henderson came and gave us a slide show. He is able to magnify samples
and take pictures of them. He showed us black sand from Libby, gold nuggets,
wire silver, quartz with gold in it, and crystals of silver. It was really great to see.
Thank you for coming in and showing us you slides.
Herb told us about a meeting that a few of them went to about the Wilderness bill
that is out there. Herb want us to know about it because we as Montanan’s DO
NOT get to vote on this bill. We need to let our senators and representatives
know how we fell about this bill. Please call them or write to them. They all have
email address and sites. Let them know.
There was no other business. Herb adjourned the meeting and the raffle was
held.

REMEMBER AT EVERY WINTER MEETING THERE WILL BE A NUGGET RAFFLED WITH
THE REGULAR RAFFLE AND YOU HAVE TO BE THERE TO WIN IT!!!!!!!!! THERE IS
ALWAYS A SILVER ROUND AND A BAG OF TOP O’ DEEP DIRT FROM THE CLUB.
RAFFLE WINNERS ARE:
DONATED BY
Herb Robinson
Herb Robinson
Ida Middleton
Ida Middleton
Ida Middleton
Club
Club
Larry Domingo
Bob Liston
Braxton Walborn
Braxton Walborn
Wayne Hartley
Wayne Hartley
Wayne Hartley

PRIZE
Bear Marker Pad
Glass Caribou picture
Afghan
Key chain
Water Carrier
Silver Round
Gold nugget
Calendar
4 2 oz. Glass bottles
Spotlight
Crucible
Mag Light
folding utility knife
poke and bottle

WINNER
Bob Holthausen
Kathleen Bell
Bob Liston
Sandy Randle
Larry Wilke
Sandy Randle
Ric Lance
John VanDort
Wayne Hartley
Bob Liston
Bob Liston
John Hegel
Bob Holthausen
Norm Coverdell

PLEASE BE SURE TO WELCOME OUR NEW MEMBERS
Bob Holthausen
Kalispell, Mt.
Kathleen Bell
Polson, Mt.
Zelda Davis and Howard Lindsay
Lewistown, Mt.
Kimberly Overcash
Whitefish, Mt.
Greetings from AZ.
Getting time to think about coming home, The weather here has had
everything from severe snow storms to torrential rains and flooding to
terrible winds and a bit on the cooler side depending on where you are. We
have been in the Phoenix area for the last 2 months and I have gotten out
and seen a lot of new country. Even got into an old hard rock mine and
started working the tailing pile with some good result. If one gets tired
of swinging the PI detector you can do good with a VLF on tailing piles.
Got quit a few specimens from the pile, nothing big but some nice gold and
quartz. The pictures show some of what I got the 1st 2 times out. did
manage to get some Gold Basin Meteorites. Haven't done the normal amount
of detecting that I usually do. Will be good to get back home so we can
start building the cabin in the Garnett Range. Hope you all are staying
warm.
Allen & Susy C. (I will try to get the pictures in next time, Mary)

Judge # 3 -- I felt something scraping across my tongue,
This is being out of your element in something you have but was unable to taste it. Is it possible to burn out
no experience with taste and peppers, and southwestern taste buds? Sally, the beer maid, was standing behind me
with fresh refills. This 300 lb. Woman is starting to
chili.
look HOT ... Just like this nuclear waste I'm eating! Is
chili an aphrodisiac?
New Mexico Chili Cook-off If you can read this whole
story without laughing, then there's no hope for you. I
CHILI # 5 - LISA'S LEGAL LIP REMOVER
was crying by the end. This is an actual account as
Judge # 1 -- Meaty, strong chili. Jalapeno peppers
relayed to paramedics at a chili cook-off in New
freshly ground, adding considerable kick. Very
Mexico .
For those of you who have lived in New Mexico, you know impressive
Judge # 2 -- Chili using shredded beef, could use more
how true this is. They actually have a Chili Cook-off
tomato. Must admit the jalapeno peppers make a strong
about the time Halloween comes around. It takes up a
statement.
major portion of a parking lot at the Santa Fe Plaza.
Judge #3 was an inexperienced Chile taster named Frank, Judge # 3 -- My ears are ringing, sweat is pouring off
my forehead and I can no longer focus my eyes. I
who was visiting from Springfield , IL.
farted, and four people behind me needed paramedics.
The contestant seemed offended when I told her that her
Frank: "Recently, I was honored to be selected as a
judge at a chili cook-off..The original person called in chili had given me brain damage. Sally saved my tongue
from bleeding by pouring beer directly on it from the
sick at the last moment and I happened to be standing
there at the judge's table, asking for directions to the pitcher. I wonder if I'm burning my lips off. It really
Coors Light truck, when the call came in. I was assured ticks me off that the other judges asked me to stop
screaming. Screw them.
by the her two judges (Native New Mexicans) that the
chili wouldn't be all that spicy; and, besides, they
told me I could have free beer during the tasting, so I CHILI # 6 - VARGA'S VERY VEGETARIAN VARIETY
Judge # 1 -- Thin yet bold vegetarian variety chili.
accepted and became Judge #3."
Good balance of spices and peppers.
Judge # 2 -- The best yet. Aggressive use of peppers,
Here are the scorecard notes from the event:
onions, garlic. Superb.
CHILI # 1 - MIKE'S MANIAC MONSTER CHILI
Judge # 1 -- A little too heavy on the tomato. Amusing Judge # 3 -- My intestines are now a straight pipe
filled with gaseous, sulfuric flames. I crapped on
kick.
myself when I farted, and I'm worried it will eat
Judge # 2 -- Nice, smooth tomato flavor. Very mild.
through the chair. No one seems inclined to stand
Judge # 3 (Frank) -- Holy crap, what the hell is this
stuff? You could remove dried paint from your driveway. behind me except that Sally. Can't feel my lips anymore.
Took me two beers to put the flames out. I hope that's I need to wipe my butt with a snow cone.
the worst one. These New Mexicans are crazy.
CHILI # 7 - SUSAN'S SCREAMING SENSATION CHILI
Judge # 1 -- A mediocre chili with too much reliance on
CHILI # 2 - EL RANCHO'S AFTERBURNER CHILI
Judge # 1 -- Smoky, with a hint of pork. Slight jalapeno canned peppers.
Judge # 2 -- Ho hum, tastes as if the chef literally
tang.
Judge # 2 -- Exciting BBQ flavor, needs more peppers to threw in a can of chili peppers at the last moment. **I
should take note that I am worried about Judge #3. He
be taken seriously.
Judge # 3 -- Keep this out of the reach of children. I'm appears to be in a bit of distress as he is cursing
not sure what I'm supposed to taste besides pain. I had uncontrollably. Judge # 3 -- You could put a grenade in
my mouth, pull the pin, and I wouldn't feel a thing.
to wave off two people who wanted to give me the
Heimlich maneuver. They had to rush in more beer when I've lost sight in one eye, and the world sounds like it
is made of rushing water. My shirt is covered with
they saw the look on my face.
chili, which slid unnoticed out of my mouth. My pants
are full of lava to match my shirt. At least during the
CHILI # 3 - ALFREDO'S FAMOUS BURN DOWN THE BARN CHILI
autopsy, they'll know what killed me. I've decided to
Judge # 1 -- Excellent firehouse chili. Great kick.
stop breathing. It's too painful. Screw it; I'm not
Judge # 2 -- A bit salty, good use of peppers.
Judge # 3 -- Call the EPA. I've located a uranium spill. getting any oxygen anyway. If I need air, I'll just suck
it in through the 4-inch hole in my stomach..
My nose feels
like I have been snorting Drano. Everyone knows the
routine by now. Get
CHILI # 8 - BIG TOM'S TOENAIL CURLING CHILI
me more beer before I ignite. Barmaid pounded me on the Judge # 1 -- The perfect ending, this is a nice blend
back, now my
chili. Not too bold but spicy enough to declare its
backbone is in the front part of my chest I'm getting
existence.
sh*t-faced from
Judge # 2 -- This final entry is a good, balanced chili.
all of the beer.
Neither mild nor hot. Sorry to see that most of it was
CHILI # 4=2 0- BUBBA'S BLACK MAGIC
Judge # 1 -- Black bean chili with almost no spice.
Disappointing.
Judge # 2 -- Hint of lime in the black beans. Good side
dish for fish or other mild foods, not much of a chili.

lost when Judge #3 farted, passed out, fell over and
pulled the chili pot down on top of himself. Not sure if
he's going to make it. Poor fella, wonder how he'd have
reacted to really hot chili?
Judge # 3 -- No report.

