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4, 5, 6, & 10 Steel & PVC Wells
Rotary Drilling

RESIDENTIAL, COMMERCIAL, AGRICULTURAL

PO Box 124, West Street, Rudyard, MI

906-478-7581 Fax 906-478-3110

Langstaff Pump Service

Louie’s Well Drilling

Complete Waterwell Pump System

PUMP SALES  •  SERVICE  •  REPAIR

GOOD LUCK HUNTERS!

P.O. Box 129, West Street, Rudyard, MI

906-478-4606  Fax 906-478-7990

murrayrealtylc.com

Reinette Murray  
906-430-0309

Jerry Murray
906-430-0308

Steve Murray
586-764-8931

Kathy Holt
989-350-3313

• Sales Associates •

3191 Ingalsbe Road, St. Ignace • 
906-430-0308

ST. IGNACE  
Waterview Home 

Great two story glass front home
overlooking the Straits of Mack-
inac, Mackinac Island and bay
area. 2.5 finished levels, one per-
fect for long term guests/family.
$304,500

“Murray Realty offers not only excellent service 
but the highest level of honesty and integrity.”

GREAT HUNTING CAMP
6898 Mackinac Trail

Hunt, snowmobile and ATV ac-
cess from your own back door.
Beautiful 3.4 acre, deer/wildlife
property. Hunting cabin included
with large wet bar, stone fire-
place, pool table, full BR, sleeps
6-8. Truly a ‘man’s hunting
camp’ with all the furnishings!
Located on well maintained,
county road - within easy driving
distance to local grocery/pub
areas. $120,000

Hunting for a Waterview Home or Hunting Camp?

Deer Hunter’s Special!

• 5.2L V-8
• AM/FM Casette
• Sliding Rear Window
• Power, Heated 

Folding Mirrors
• Power Locks
• Speed Control
• New Tires

Special Price
$5,995

1999 Dodge 1500 Quad Cab SLT

Stop in and see us on M-129, 11/2 Miles North of Pickford, MI
1-800-800-7192 • (906) 647-5575 or (906) 647-9211

Visit our Web site at www.oconnormotors.com
for more details on the vehicle of your choice!

With Over 225 Years 
of Combined Experience

Serving the E.U.P.

You Can Count on Us for 
All Your Building 

& Remodeling Needs

11020 West Kipling Drive • P.O. Box 428 • Rudyard, MI 49780

906-478-6201 • rudyard.mi@ubc.bz

Good Luck Hunters!
Camp Repairs?

Improvements?

See us for all your    
material needs

The St. Ignace News wants to give YOU
a chance to tell your story about your 

successful hunting adventure, 
including a picture of the “BIG ONE.”

Call 906-643-9150
or stop in 

The St. Ignace News
359 Reagon Street, St. Ignace

TAKING AIM
2008 Hunting Season at a Glance

The following preparation tips
for venison are provided by
Michigan State University Ex-
tension.

Most of the gamey flavor in
venison is caused by careless han-
dling after the deer has been shot.
Be sure to separate meats to avoid
cross-contamination, cook meat to
its proper temperature, and chill
the meat by refrigerating it proper-
ly. 

Avoid contaminating the meat
with the contents of bowels, blad-
der, or stomach, dirt, or dirty
water. Be sure to trim away or dis-
pose of contaminated meat.

Do not hang the carcass if the
meat might reach temperatures
above 40 degrees Fahrenheit, and
be sure to clean hands, cooking
utensils, and preparation surfaces
often.  

Some of the gamey flavor is in
the fat, so trim away as much fat as
possible. 

Because venison is a dry meat,

only certain cuts (tenderloin,
round, and loin steaks or chops)
can be cooked using dry heat
methods like broiling, frying,
roasting, or grilling. All other cuts
must be cooked using moist heat
such as pot-roasting, stewing, and
soup. Adding beef suet, butter,
pork fat, or bacon will prevent
venison from becoming dry and
chewy. 

How To Use Cuts of Venison
in Recipes:

Hind and Fore Shanks - bone
out and cut into cubes for stew
meat or grind for meat loaf or deer
burgers.

Round - is usually cut into
steaks. It can also be made into
Swiss steaks.

Legs - a small, tender leg can be
roasted whole like a leg of lamb.
The meat can also be ground or
made into kabob or stew meat, or
cured and smoked.

Loin and Rib Chops - the loin

is the source of the sirloin and
Porterhouse steaks, generally
called chops. The loin and rib
steaks are the best for dry heat
cooking, which includes frying,
broiling, roasting, and grilling.
These cuts also make extra choice
roasts. 

Shoulders - this is another
source of pot roasts (a form of
moist heat cooking). Cut to what-
ever size roasts one wants. The
shoulder can also be corned, or
boned out for stew or ground meat. 

Rump - this is also used for pot
roast. It can also be corned, or it
can be boned out and used like the
shoulder.

Neck - best used for pot roasts,
stew meat, or ground meat. The
irregularity of the neck bone
makes boning difficult, but with a
little care, it can be accomplished. 

Flank and Breast - the flank
and breast contain a lot of meat,
which is best used for soup, stews,
or ground meat. 

Venison Preparation and Cooking Tips

Baiting in the U.P.
Baiting is permitted in the

Upper Peninsula, however, be-
cause of the concerns about the
spread of Chronic Waste Disease,
it is not allowed in the Lower
Peninsula.

For hunters in the U.P., the
Department of Natural Resources

requires that the volume of bait
scattered on the ground cannot
exceed two gallons at any one
hunting site at any time. This
includes new and old bait com-
bined.

Baiting is allowed only
between October 1 and January 1.
Bait can be any kind of food.

Hunters must be sure that bait is
spread over a minimum of a 10-
foot by 10-foot area. The bait can
be scattered directly on the ground
by any means, including mechani-
cal spin-cast feeders, provided that
the spin-cast feeder does not dis-
tribute on the ground more than
the maximum volume allowed.

Rules To Follow When Baiting Deer

• 724,239 people purchased a
license to hunt deer in Michigan
and 683,000 spent 9.7 million
days afield.

• Nearly 484,000 deer were
harvested, an increase about 6%
from the number taken in 2006,
with 58% percent of the deer har-
vested being taken during the reg-
ular firearm season.

• Number of people buying a
license decreased 1% last year
from 734,332 in 2006.

• 91% of license purchasers
were male.

• Average age of license pur-
chasers was 42 years.

• Nearly 9.4% (67,739) of the
purchasers were younger than 17
years old.

• Statewide, hunters devoted an
average of 14.4 days afield hunt-
ing deer during all seasons com-
bined.

• For all seasons combined,
hunting efforts declined by 5%

2007 Michigan Hunting Statistics Reported

BRANDT’S SPORT CENTER, INC.
New & Used Models • Big Selection

Sales and Service • Parts & Accessories

Suzuki®
ATVs • Motorcycles

Yamaha® 

ATVs • Motorcycles
Side by Sides• Watercraft

Snowmobiles
M-33 Highway • 6 Miles South of Cheboygan

(231) 625-2567

Since 1971

between 2006 and 2007.
• Hunting efforts decreased sig-

nificantly during the archery sea-
son (-7%), muzzleloading season
(-7%), and regular firearm season

(-4%), while increasing 51% dur-
ing the late antlerless season.

(Survey information provided
by Brian J. Frawley, Michigan
Department of Natural Resources)

Robert Haske, originally of
Cedarville, has successfully com-
pleted and passed all required parts
of the Uniform Certified Public
Accountants examination. He is
employed with Anderson, Tackman
and Company in Kincheloe as an
audit and tax team member.    

Mr. Haske
has been with
the firm for two
years and is a
graduate of
Lake Superior
State Uni-
versity.

Open Monday - Friday 9 a.m. - 6 p.m. • Saturday 9 a.m. - 4 p.m. 

Opening at 5 a.m. Nov. 28th

Hot Friday Specials!

Deer Hunters  
GET YOUR GEAR HERE

188 N. STATE STREET, ST. IGNACE

906-643-6650 

DEALER STORE
& MARINE

CENTER

• GPS
• Batteries
• Cameras
• Rain Gear
• Flashlights
• Compasses 

• Alarm Clocks
• Weather Radios 
• Cellular Phones 
• Crank-Up Radios
• FRS 2-Way Radios 
• Portable AM/FM Radios 

Robert Haske Passes CPA Exam

Robert Haske


