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Publisher’s Note 

 

Welcome to the RANCH 
Spring J. Sault, Editor-in-Chief 

 

 

Summer 2018 is here, and Ranch & Reserve is 
ready for bonfires with a great glass of wine in our 
hands, vacations, and good times with friends and 
family! We also welcome you to find yourself at a 
brand-new Texas Hill Country ranch and resort, 
invest your time and taste buds into fine wine from 
an equally impressive Hill Country vineyard, and 
prepare for a remarkable summer ahead! 

Our travel writer has made note of some 
impressive Presidential Libraries to tour and 
a great route on which to travel with your RV. 
And, our food contributor never ceases to 
amaze us with the variety of seasonal recipes 
with which to enjoy each respective time of 
year!  
Welcome to summer and this edition of  
Ranch & Reserve Magazine!    

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Fit For A
King...



Fit For A
King...

Made for 
a Family

Photo Credit: Linzie Garza
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Photo Credit: Facebook/Tres Molinos Ranch & Resort 
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Written by Spring Sault 
 

ust in time for your summer ranch holiday planning, the Tres Molinos Hill Country Ranch &  
Resort, having its grand opening on July 7 and 8, now welcomes guests to experience a luxurious 
stay in the Texas Hill Country.  

Featuring three cottages and three more to add to 
its contingent for 2018, Tres Molinos has also 
incorporated six RV hookups in its offerings, on 
top of the main house accommodations boasting 
four bedrooms and three baths for larger families 
or groups. Perfect for those wishing to have the 
best of both worlds – live the ranch life but close 
enough to town for all its amenities – the property 
is inclusive of such activities as horseback riding, 
hunting for deer and doves, mountain biking, 
hiking, cattle drives, ATV riding, and fishing. 
And, not only can you catch great fish in their 
well-stocked pond, but their staff will also give 
you the option of having it freshly prepared on-
site, or processing and packing it properly for the 
journey home.  

Open for guests looking to get away from it all, 
as well as those seeking to host special dinners, 
parties, weddings, and corporate events, the Tres 
Molinos Hill Country Ranch & Resort is meant to 
be that special place where your families can have 
the experiences and do the activities that perhaps 
you did as a child – or, at the very least, you wish 
for them to have. The brainchild of Patrick 
Moellendorf, the property was very fond to him 
growing up. Having been in his family for many 
years, he visited the ranch as a child on weekends, 
coming from Boerne to help with the livestock, 
build fences, and do just about anything that 
needed doing. As a young adult, he established 
his own business in landscape supply, which he 
eventually sold with the intent of purchasing a 
part of the ranch for his dream. That dream 
became a reality as Patrick bought a portion of the 
land from his grandmother, Wanda Moellendorf, 
and retained the benefit of having his father, 

David Moellendorf, as a valued part of the project 
as the Tres Molinos Ranch Consultant. 

Having had the advantage of experiencing the 
ranch life for himself as a young man, Patrick’s 
goal was to welcome families to his Hill Country 
property, located just outside of the town of 
Harper, Texas. He not only wanted to build a 
home and make a life there, but to share each inch 
of its lifestyle with the public. In doing so, he 
acquired a full staff of local residents, proud of 
their place in one of the most glorious parts of the 
Lone Star State and loving the working ranch life 
that they’re leading. With that, Tres Molinos Hill 
Country Ranch & Resort made its soft opening 
and hasn’t looked back. Their luxury cottages 
were completed this spring and the reviews from 
their inaugural guests have been nothing but 
glowing.  

 

 

 

 

 

 

 

 

 

 

 

 

Ranch 

Photo Credit: Facebook/Tres Molinos Ranch & Resort 
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For those looking to experience the working cowboy lifestyle, the senior Moellendorf, who manages the 
ranch, ensures the health and wellbeing of their livestock, including both cattle and goats. Guests are invited 
to see them, help with them, and yes, even drive them! The ranch’s wranglers are very adept at knowing 
their herd and ensuring the safety of guests, who travel four to each wrangler during the process. The 
property can also host groups during which a clinician is brought in for the sole purpose of extolling the 
benefits of any one particular activity, and all manner of great horsemanship and positive ranching 
messages, right down to effective land and livestock stewardship can be accommodated. However, Patrick’s 
goal was not to simply have the property seen as a standard guest or dude ranch. 

Through unique partnerships and recognizing its proximity to wonderful area attractions, the Tres Molinos 
Ranch shuttle was born. An air-conditioned passenger van equipped to take families, bachelor parties, girls-
night-out groups, or corporate gatherings into town for daytime or evening activities, it even features a late-
night pickup for those wanting to participate in one of the area’s winning wine tours! Whether you’re 
looking to dine at a local restaurant or experience some of the finer shopping nearby Fredericksburg has to 

Photo Credit: Facebook/Tres Molinos Ranch & Resort 
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offer, the Tres Molinos 
shuttle can ensure you get 
there safely, and in fine 
style! And, speaking of 
dining, a visit to the ranch 
on Friday nights allows 
for the enjoyment of their 
traditional “steak night” 
when you can also enjoy 
local bands while dancing 
across the pavilion. If you 
don’t fancy yourself a 
dancer, it’s a wonderful 
place to people-watch and 
just kick back and relax or 
gaze up at the stars from 
the telescope that Tres 
Molinos provides on their 
observation deck! (And, 
did we mention that their 
apple cobbler is seriously 
scrumptious?)    

A stay in one of their luxuriously appointed cottages 
includes the use of a full kitchen, or the benefit of 
enjoying a wonderful meal prepared by one of the 
area’s finest chefs, Matt Miller. Built with three 
separate themes, each cottage (the Texas Farmhouse, 
Hill Country Glam, and Urban Cowboy which can 
each be viewed at their website link provided here) 
includes one private bedroom and private bath and 
features such as a full living room, additional 
sleeping space, dining areas, and front and back 
covered patios (that both focus on the phenomenal 
views.) To experience the Texas stars at night (which 
are said to be “big and bright,” not to mention 
beautiful), each cottage has its own separate firepit 
area at which you can toast to a fine evening in the 
Hill Country. And, if enjoying overnight stays in 
luxury accommodations, complete with scenic, long-
range Hill Country views and beautiful starlit nights 
isn’t enough for you, day trips to the property can 
also be enjoyed. The area wildlife, the amazing 
scenery, and the level of relaxation that only the Hill 
Country can offer are all par for the course at Tres 
Molinos Ranch.  

 

Photo Credit: Facebook/Tres Molinos Ranch & Resort 

Photo Credit: Facebook/Tres Molinos Ranch & Resort 
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For larger events, the property boasts a stunning event center, designed with local décor concepts and 
exteriors that complement the ranch’s scenery. Featuring the services of the aforesaid Master Chef as well 
as a knowledgeable and helpful events coordinator, guests to the center can make use of a huge outdoor 
fireplace and covered entertainment area with generous seating. Including plenty of parking for receptions, 
reunions, and conferences, the Tres Molinos event center also comes with breathtaking views including that 
of the beautiful nearby pond. It comfortably accommodates private parties, features a full bar, and makes 
available a private room for special guests. From the most exquisite cuisine to a friendly country barbecue, 
their variety of menu options are set to please even the pickiest of people! 

And, when the day has wound down, your wine tour is 
over, or your event has wrapped up, and you’re looking 
for a place to catch your breath, the observation deck 
overlooking the Tres Molinos Hill Country Ranch & 
Resort property will actually do just the opposite – it’ll 
take your breath away! From its vantage point, you can 
easily imagine just how it is that Patrick Moellendorf 
dreamed of welcoming families to this slice of heaven in 
the Texas Hill Country. It’s not often that one can 
manifest their dreams into such a beautiful reality, but he 
has in fact done just that, and a stay at this property is 
nothing short of the very dream ranch vacation that you, 
yourself, can manifest, complete with your own cattle 
drive. Aside from saying “Saddle up!” there really isn’t 
much more anyone could say that would make this any 
more of the genuine luxury ranch experience that it is! Fit 
for a king but meant for a family, those looking for some 
rest and relaxation need only pack your bags, book your 
stay, and let the family at Tres Molinos Hill Country 
Ranch & Resort do the rest. 

Photo Credit: Facebook/Linzie Garza 

Photo Credit: Facebook/Tres Molinos Ranch & Resort 



 

Life is better 
On the Ranch 





Making Giant, Positive 
Leaps Forward 
in the 
Wine World

Texas Hill CounTryFrom the 
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Written by Spring Sault/Photo Credits: William Chris Vineyards 
 

hris Brundrett is known to be on the 
cutting edge of winemakers in the Texas 
Hill Country. As one half of the name 

William Chris Vineyards, he’s also recognized as 
an owner of a winery which has had almost a 
meteoric rise in its industry. Although, in 
speaking with him, he’ll give it to you straight. 
“Eight years ago, we were taking big swaths and 
swings at the viticulture path. Now, we’re making 
little tweaks. We’ve advanced. And, if you take a 
look at what the farmers and vineyards of the 
High Plains and the Hill Country are doing now, 
you’ll see we’ve advanced considerably.” 

He’s always had an interest in food, and making 
people happy, and so, getting into the wine 
business wasn’t much of a stretch from that. 
However, Chris hadn’t made that connection 
until his early 20s. “I wasn’t yet 21. I was in the 
restaurant business in college and experimented 
with wine and pairings. And, someone said 
there’s wine in the Texas Hill Country. That was 
15 years ago. I went to Fredericksburg and got a 
tour with a fellow by the name of Ken Maxwell 
(who has since passed away), and he lit the fire.” 

But, this was just one half of what you see today. 
As Chris explains it, William “Bill” Blackmon 
has been farming in Texas for three decades. 
Chris was at a low point in the early part of his 
career and wanted more for Texas viticulture than 
what he was seeing. He met Bill and was blown 
away by his knowledge. Years later, Bill is the 
William Chris vineyard manager and part of an 
expert team that he and Chris have put together, 
focusing on progress in terms of being grape 
practitioners. “As far as creative license goes, we 
have a great wine making team,” said Chris. 
“And, a wine growing team. We’ve seen our 

vineyards and our style progress. There are 
basically five guys on our team, with one lead, 
however as I say that, it’s very much a team 
effort. We’re always ready to experiment, and we 
work to express the terroir the best way possible.” 

To do so and ensure that their vineyard is 
producing to the best of their abilities, they’ve 
traveled extensively to learn the different ways of 
doing things in viticulture that other popular wine 
regions of the world have employed. Spain, 
Chile, Argentina, and France have all been on the 
itinerary over the years, and each trip produces 
new technique, new knowledge and, ultimately, 
improved processes and product.  

Chris is passionate about ensuring that a quality, 
locally-grown grape goes into their wine, and 
rightly so. In sheer size, Texas ranks highly as a 
wine growing/producing state, and yet, Chris 
notes “The percentages of wine identified as 
being produced in this state that actually have 
Texas-grown grapes is so small.” He finds it 
disheartening that some more established brands 
choose to bring in “…tanker trucks of California 
Juice, slap a label of a longhorn, a spur, a cowboy 
hat then write some whimsical BS about how 
their family is the third-generation farmer in 
Texas. Its not the way we will build the industry.” 

There’s a light at the end of that tunnel, however. 
The old guard, as it were, is seeing newer 
wineries and so many supporting smaller 
companies coming up the ranks, getting better 
and becoming more present in the process of how 
and where their wine comes from. Chris explains, 
“We’re making wine with intention. 10 years ago, 
it was a bit out of fear. I made wine and was 
basically hoping someone would buy my product.

  

 

C

 Reserve 
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But, now we have an audience. We want to 
express our vineyards more, and we’re finding 
consumers who want to learn that, and enjoy 
helping us make that happen. They want 
something more than a mediocre, over-oaked 
bottle with a few grams of sugar added that you 
can buy at a grocery store. As a result, we keep 
doing our work in the vineyard every other week 
or month, trying to express this passion we have 
and be good stewards of the land. And the 
soulfulness in these wines is starting to express 
itself in ways I never thought possible.”  

As such, the William Chris brand is finding itself 
uniquely positioned to pair so nicely with the type 
of food fare that Texas is famous for. The team 
effort at the vineyard works toward expressing 

wines in a more sincere fashion, producing a 
younger wine which is fresh and aromatic, with 
good acidity, to the point of practically making 
smoked meats pop! They’re coming out with new 
ways and means of getting their product into the 
hands of those who thoroughly enjoy it. Chris 
feels that their offerings through Yes We Can 
Wines are “pushing the envelope,” adding, 
“There’s so much more opportunity with wine 
these days. We’re experimenting and working 
with new formats. And, our canned wine can 
appeal to millennials, and the husband or wife 
who doesn’t want to open a full bottle to simply 
enjoy a drink, not to mention festival-goers, and 
those who simply love the great outdoors. We 
welcome the feedback and the new markets.”
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Founded by Chris together with a Texas 
counterpart grower-producer and rosé revivalist, 
Andrew Sides (co-founder of Lost Draw Cellars), 
you can find their product throughout the Hill 
Country, DFW, Houston metro area, and parts of 
West Texas. They began with Sway Rosé, the 
“…first ever Texas-grown canned rosé,” and are 
expanding their product offering from there. “Our 
wines are meant to be enjoyed by wine lovers 
from all walks of life, bound by a perpetual thirst 
for something great, something different.” 

And, speaking of something different, for those 
that feel unfamiliar with William Chris, or wine 
in general for that matter, Chris’ suggestion is 

simply to schedule an appointment or plan a 
weekend where wine is the main agenda. He, of 
course, recommended the Texas Hill Country, 
which is the second largest AVA and fast-
becoming a go-to not only in Texas, but for out-
of-state fans of great viticulture and wine tourism. 
He notes, “They have amazing hospitality and 
equally amazing wine. I’ve been all over the 
world and Texas has some of the best wine 
experiences.” And, for those who are yet unsure 
of themselves in what they see as an intimidating 
world of wine, his advice is, “Be honest. Tell your 
wine steward that you’re unfamiliar with wine. A 
good wine sommelier will tell you what is the best 
to try right now, and why it is.
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You should hang out and learn more about where 
the wines come from and where they’re 
produced. Being an intentional consumer of wine, 
and learning all there is to learn about it, is such 
an amazing journey. Get out of your comfort zone 
and let the wine guide, in effect, guide that 
journey. You don’t have to take it as scripture, but 
at least take it in and make your own experience 
out of it.” 

That being said, just in time for your summer 
holidays and your pending new wine experiences, 
Yes We Can Wine is now launching Sway Blanc, 
a white blend canned wine, which is now 
available throughout Texas at all Whole Food 
Markets! Their Sway Rosé, the pioneer product, 
is now available in two sizes that include 4-packs 
of single-serving cans and ½ bottle singles, and 
can also be purchased online in 24-can party 
packs, which are perfect for all of your summer 

entertaining. On the heels of this product’s great 
success, the Sway Blanc is being offered for 
$6.99 per 375ml can, which is the equivalent of 
half a bottle of wine. In a company statement, 
Chris identified, “When we started Yes We Can 
Wine, we focused our efforts on making a high 
quality product that tastes great and is in a format 
that fits Texans' active lifestyles. This generation 
of consumers cares about origin and authenticity 
when purchasing wine, so it’s our pleasure to 
make a new blend of premium wine that can be 
enjoyed anywhere.” Completely in keeping with 
the concepts and processes behind William Chris 
Vineyards, and their reputation for wine 
excellence, the canned wine partnership with 
Lost Draw Cellars is seen by those in the industry 
as only the first of many giant yet positive leaps 
forward in the wine world. And, we’ll drink to 
that!

 



 

         

“Wine is sunlight held together by 
water.” 

‐ Galileo Galilei 
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Photo Credit: Wikimedia 
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Written by John Fifer 
 

A Presidential Tour Of Sorts 
OK sailor, or whatever moniker it is you like to assign yourself. I’ve a seafaring question for you right off 
the top. Who in the modern era (as the baseball scholars are wont to say,) created the first fried clams? And 
no, it was not Ho-Jo’s, despite having had them on their menu for years. And I suppose that is where I first 
enjoyed them - repeatedly! More later… 

Well, we are all, or mostly anyway, about travel here (the above 
tit-bit of information was picked up on a trip) and we are now 
back to it. Having again satisfied the cowboy itch in me (see the 
spring issue of Ranch & Reserve,) we moved on from 
Cambridge, Ohio and on to issues more Presidential. In Canton, 
Ohio is situated the McKinley Library and Museum. You might 
recall that he was the 25th President of the United States, had 
risen to the level of brevet Major in the Union Army during the 
American Civil War, and was ultimately assassinated while in 
office. The campus where the library is located is quite pleasant. 
It should be understood that the first “official”, government 
sanctioned Presidential Library belongs to Franklin Delano 
Roosevelt in Hyde Park, New York. Those non-sanctioned 
however are also interesting to visit. And, oh yes, there are other 
venues in Canton to see, especially if one happens to be an 
American football fan. The Football Hall of Fame is located in 
Canton and is a must see for the die-hard fan. I’m a fan and 
pretty much religiously watch “my team” every weekend they 
play, but we won’t go there. And if you happen to go to the 
museum, nearby is a small restaurant with great pulled pork 
BBQ! 

Akron, Ohio is noted for rubber and tires. Frank Seiberling was a big part of the founding of the Goodyear 
Tire Company. Subsequently he founded the Seiberling Tire Company. His home, the Stan Hywet 
(pronounces Hew-et) Home and Gardens (both are magnificent) is open for tours and is well worth the 
ticket. Ironically, as we departed, the Goodyear blimp sailed 
overhead, as if on cue. Do-do-do-dooooo (think “Twilight Zone” 
theme, for those wondering)! 

Another Presidential visit was forthcoming. After achieving the 
rank of Major General in the Union Army during the American 
Civil War, James A. Garfield went on to serve in Congress and 
to become the 20th President of the United States of America. 
His Library is in Mentor, Ohio. The site is interesting not only 
for the man, who was also assassinated shortly after becoming 
president, but also for the legacy of his wife and family.  

Travel	

P
ho

to
 C

re
di

t:
 F

ac
eb

oo
k/

88
th

 R
ea

di
ne

ss
 D

iv
is

io
n 

Photo Credit: Facebook/James A. Garfield 
National Historic Site 
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We were now ready to rock and roll into 
Cleveland. The City was surprisingly easy in 
which to negotiate, at least while we were there. 
Of course, we visited the Rock and Roll Hall of 
Fame. I won’t detail the contents, thousands and 
thousands of artifacts being there, but I will say 
that the stop is one of those very special places, 
limited in number, of which I’ve heretofore 
spoken. If you have any memories that are jogged 
by rock n’ roll tunes played somewhere down 
through the years, this is the place to visit and 
spend some quality time. It is packed with guitars, 
clothing, trinkets, mementoes, awards, gold 
records, and the list continues ad infinitum. If 
you’ve liked, or have ever liked rock music, this 
place has got to be on your bucket list! The 
armbands, ticket, and even the parking lot ticket 
stub are preserved in our log to attest to the 
importance and fun associated with this stop.  

A little pause here from traveling for a timely note 
of caution. I’ve often spoken of the need to attend 
to local knowledge from the local folks. It is 
important because in most cases it will be your 
salvation from travel issues of many designs. 
Recently we were traveling the northeast 
(however, this applies wherever you are 
traveling) and chose a rural campground that is 
owned and run by some really nice, welcoming, 
and well-intentioned folks. It is situated 
approximately 30 miles north of one of the larger 
cities in the northeast which is possibly the 
busiest and most congested place I’ve ever 
attempted driving, which includes Tokyo and 
New York City! “Bob”, the park’s proprietor met 
us as we pulled in. He was driving his well-used 
miniature Chevy pickup with the bed loaded with, 
well, stuff. He shouted kindly, “Jump in and we’ll 
look around for a site!” 

 

 



26 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

We motored maybe 35 feet when he abruptly stopped to show me the panorama of spaces 
that were available and that I might be interested in on the lower slope of the steep hillside. 
I surely wasn’t going up there! The Admiral (my wife) and I made our selection while Bob 
waited, still seemingly adhered to his truck seat. I think he was a fixture in the old Chevy! 
He and I then talked about how best to transit into the City where they might be inclined 
to say, “Wait a minute, men, the beans are soon ready and the tea party is soon to begin!” 
It was quite a friendly village, as we were to find out.  

However, Bob insisted (he kept saying “Listen to me!”) that driving into town was the way 
to go. Now, everybody else - all locals - flatly stated, take the rails! Don’t drive into town 
on a weekday. Sunday is OK, but not during the week. We did drive in on Sunday and at 
0900 it was fine. Getting around at noon and after, and returning home, was a challenge! I 
cannot imagine a weekday of gridlock! So, the moral of this is to weigh your options, ask 
several local folks the same question if you have the opportunity, and throw in a good deal 
of common sense. Bob meant well and I know would not have deliberately led us astray. 
However, I suppose it has been awhile since Bob and his old Chevy have attempted the 
city highways and byways! 

 

 

 

Photo Credit: Public Domain Pictures 
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Back to the Midwest. This certainly seemed to be the trip for visiting Presidential Libraries, if not 
particularly officially “sanctioned”. Still in Ohio we now visited the Rutherford B. Hayes Presidential 
Center in Freemont. This is self-described as the “first Presidential Library,” although we’ve been told 
otherwise elsewhere. This is one of three libraries for 19th century presidents, so I guess we’ve visited them 
all. President Hayes was breveted Major General during the American Civil War and became the 19th 
President of the United States. The home and museum offer a unique picture into the lives of such a family. 
The generations prior and subsequent to Hayes and his wife, along with these two people, must have saved 
everything. It had to have been genetic! The collection of family artifacts is monumental, and interesting to 
boot.  

In Whitehouse, Ohio we visited our 
first butterfly house: I was either 
deprived as a child or they simply 
didn’t exist back then! It was a hoot 
and we can recommend one of these 
attractions wherever you might find 
one. We’ve run across several in our 
travels, but having seen and 
experienced one, we now tend to limit 
our butterfly observations to those 
sites that include such as large 
arboretums or parks. 

 

Photo Credit: Facebook/Rutherford B. Hayes Presidential Library & Museums 

Photo Credit: Pixnio 
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Folks often have preconceived notions 
about things and the Admiral and I are 
no different. We were about to enter a 
State that was not necessarily a big 
“draw” for us, but was to become one of 
our favorites for the sites it had to offer 
up, both historical and otherwise. We 
stopped at the Michigan welcome center 
where we secured a bundle of literature 
and some good information. Now this is 
a little contrary to our usual method of 
planning, but one needs to be open 
minded and flexible enough to again, 
accept what might be locally 
recommended. It turned out to be a 
treasure trove and was to open our eyes 
to what this great state had to offer. Our 

first stop following the welcome center was the Wayne County Fairgrounds where we secured a site for our 
RV and from which we would sightsee. It was perfect, even including the shade tree! I do suppose that if 
there are singular events occurring that include the fairgrounds, you might have a problem securing a site. 
Best to call ahead. We’ll talk more about Michigan as we pick up our travels again next month. 

Oh…the fried clams (and you are welcome to check out the facts on Wikipedia,) - Lawrence “Chubby” 
Woodman of Essex, Massachusetts, and his wife Bessie, had a concession stand on Main Street and among 
the items sold were homemade potato chips. A local fisherman and Chubby-chip lover made the suggestion 
to Chubby that he should try frying clams; might give a boost to Larry’s slumping business. So Chubby 
and Bessie went to work with a variety of batters, and recipes, and some lard. Lard makes everything fried 
taste good! They finally hit on what they thought was the right combination and tried out their new 
concoction on some locals. They loved the clams! Chubby and Bessie formally introduced their new fare 
on July 4, 1916 and their “invention” was a big hit. It was sometime later that Ho-Jo’s actually visited 
Chubby to find out how to cook the clams. Thank you Chubby and Bessie, as we made plans to visit 
Woodman’s, still a going concern in 
Essex, to feast on what made them 
famous! 

As you read this, another season of 
summer is upon us. By now you 
should have completed the necessary 
maintenance on your trailer or RV, 
and while you were at it, realized that 
the rooftop will not clean itself. It 
accumulates considerable dirt, of 
which a good soap scrubbing will 
remove a lot. I do mine at least 
annually, but whenever it is 
appropriate for your needs, just be 
sure to do it. Until we speak again of 
Michigan, have fun and be safe.                                                       

                     

Photo Credit: Facebook/WIT Club – Winnebago 
International Travelers 

   Photo Credit: Pixnio 





No Easy Ride: The Life of a Bull Rider
Written and Photographed by Tom Darin Liskey

Its July in Texas and the mercury in the thermometer isn’t budg-
ing from the triple digits. Gas prices are ticking up and more 
affordable mom-and-pop hotels for cost-conscience bull riders are 
hard to find after hurricanes last year ripped into the Texas and 
Louisiana coast, razing some older motor courts.

Without a doubt, bull riding is one of the most dangerous sports 
around. Crushed bones, knuckles and kneecaps beat to hell, dis-
located shoulders, concussions, and broken ribs, are just a few of 
the perils bull riders face when they slide into the chute onto the 
back of an ornery 2,000-pound bull. Worse things can happen, 
and it’s no surprise to see bull riders sneak away for a moment of 
prayer before getting on a bull. There’s not guarantee in the ring. 
Anytime these riders gather behind the chutes before an event, the 
talk can easily fall on whose been hurt since the last competition.

The monetary prize for the bull rider who can chalk 
up the most points during an eight second ride is what 
keeps them crisscrossing the country. Just how big 
the winning purse can be really depends on the size 
of the venue. A backroad corral and bucking chute 
in small-town Texas may land a lucky cowboy a few 
hundred bucks. Riders competing in larger, flashy 
arenas with pyrotechnics and top-dollar announcers, 
however, offer more lucrative prizes. Over the past 
year or so, I’ve been following some bull riders for a 
photography book. Hopefully, these photos will give 
you a glimpse into their world.

But this is a high adrenaline competition and bull 
riders like to show off spit-and-polished winning 
buckles and compare winnings. Even so, bull riding 
is that rare sport where competitors cheer each other 
on, particularly in smaller rodeos and fairs from the 
prairies and grassland of Canada and the US to the 
parched lands of Mexico.
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Photo Credit: Facebook/Chris Johnston Fishing 
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Written by Spring Sault  
 

The 23rd Annual Mighty Mucks Bass Tournament, featuring total payouts of more than $10,000, took place 
in June (as it does each year) as the opening to the fishing tournament season in Curve Lake, Ontario, 
Canada. Organizer Gary Williams, of the Curve Lake First Nation, explained that the tournament generally 
garners just shy of 100 boats per year, including a few big names in the world of fishing, and proceeds 
always get directed toward a local sports team, generally youth-oriented. 

This year’s event, similar to prior years only bigger and better, boasted a pulled pork dinner for all 
participants as well as live musical entertainment at the end of the day. On June 16, avid anglers from 
throughout Ontario as well as into the US gathered at Cedar Bay Landing, in the heart of the Tri-Lakes area, 
to talk shop, cast some lines, and bring home the bacon…’er winnings. Local fishing celebrities, brothers 
Corey and Chris Johnston, who dominate in the tournament season, are regular participants of this 
wonderful event, which gives back to local youth in its benevolence as well as in its example. 

 

 

 

 

 

 

 

 

 

 

 

 

Lifestyle 

Photo Credit: EAFB 
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This year’s event proceeds sponsored the Ennismore 
Eagles Senior B Girls hockey team with some 
overflow for other area teams and individuals who 
are involved in sports but require some assistance. 
This year, going home with the win at the Mighty 
Mucks Bass Tournament, the aforementioned 
Johnston brothers posted of their success on Cory 
Johnston’s Facebook page: “What a great way to 
start our bass opener here in Ontario. Got the W 
today fishing with Chris in the Mighty Mucks 
tournament on Tri Lakes. We had 22.50. Now Back 
to Lake Champlain after coming home for a few 
days.” 

With an eye for improving the lifestyle of the youth 
in surrounding communities, the Mighty Mucks 
Bass Tournament organizer, Gary Williams, has 
himself been fishing for years. The quality of 
competition that this two-decades-and-running bass 
event has garnered is due in part to great 
coordination, good-natured rivalries, and a passion 
for fishing and goodwill – which, nine times out of 
10 go hand-in-hand! Having won the favor of avid  

Photo Credit: MAFB 

Photo Credit: Facebook/Mighty Mucks Bass Tournament 
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anglers such as Barry Graves, Gerard Cox, and Michael Williams, this tournament continues to grow, in 
size and generosity to youth, with each year it rolls out.  

Those looking to participate in future Mighty Mucks Bass Tournaments can visit the event website at 
kawarthaindianguide.ca, which not only allows for registration but also provides former and current stats, 
rules and regulations, former team details, and top-10 finishers from prior years. Measuring your bass 
fishing techniques and capabilities is made easy with the tournament’s previous details at your fingertips, 
which simply begs the question…what’s holding you back? Check out tournament pictures and posts on 
their Facebook page at the link provided here and prepare yourself for the 24th annual event in the spring 
of ’19. Fish on!   

Photo Credit: Facebook/Mighty Mucks Bass Tournament 
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Written by Tiffany Harelik 
An excerpt from Maurine Winkley in The Big Bend Cookbook, by Tiffany Harelik 

When it comes to food sources, it is hard to look out over the desert landscape and imagine any juicy, 
wonderful items are available to eat, much less something out of which to make a good meal.  And, to a 
large extent, the thought is a valid one. There is a reason the Trans-Pecos region is one of the best areas for 
watching the stars in the world, although it isn’t the most easily inhabitable place. I do like to visualize all 
of the iterations of West Texas over the last few hundred million years, including the swamps and dinosaurs 
that roamed them during the Triassic Period at least 200 million years ago, to more recent times when 
onions and melons were grown using water irrigated from shallow desert aquifers and rivers like the Rio 
Grande. While the geography and climate will continue to change in this area, one thing remains true, if 
you know what to look for you will not go hungry.  

The foraging section of The Big Bend Cookbook takes a look at plants growing in the Trans-Pecos region 
that can be foraged for food, and with help from some of my foraging friends, lays out some excellent tried 
and true recipes. By no means is the following meant to be a comprehensive or all-detailed overview of the 
plants in the Trans-Pecos region that can be foraged for food or their medicinal or metaphysical properties, 
but it’s a good start to some of the tastiest and most accessible.  

Just like choosing foods based on where they come from and how they were produced, foraging takes not 
only a good idea of what a plant should look like and where it should grow, but also a certain respect for 
the land from which it is taken.  

There are a few key points every forager should know – these are derived from my own experiences along 
with excellent foraging resources from “Wild Edible Texas” and “Foraging Texas”: 

· Don’t take more than you need 
· Only harvest from plants that are in abundance in an 

area. If there are only a few plants, they probably need 
all they can get to propagate and nourish native 
wildlife 

· Make clean cuts on any plants 
· Don’t forage where it is off limits 
· Bring some old plastic baggies, scissors or a sharp 

knife, a glove or two, some tongs and a big bottle of 
water 

· When foraging, it is really important to know the plant 
you are looking to consume – leaves, fruit, fruiting 
season – and make sure you won’t be easily swayed by 
hunger into picking something that “looks close 
enough” to the plant for which you are searching. This 
gets especially tricky with mushrooms. Let’s just all 
agree that unless you are a mycologist or with one, 
mushrooms are a no-no. 

 Food 
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One of my favorite stories of foraging in the Trans-Pecos region comes from Gary Paul Nabhan in his book 
“Desert Terroir: Exploring the Unique Flavors and Sundry Places of the Borderlands.” He describes at 
length a forager’s dream meal including catfish caught from the Rio Grande seasoned with wild Mexican 
oregano and chile pequin peppers for spice, along with queso asadero (pages 35-51 of the “Big Bend 
Cookbook”) made with goat’s milk, curdled using night shade berries that grow along the Rio Grande. His 
description gives you an idea of the variety of items that can be foraged for a meal and are currently used 
on a regular basis in communities where commonly found staples from the supermarket are not available.   

The following includes some of our favorite plants that can be foraged to make an assortment of desert 
delicacies, including Prickly Pear Cactus/Nopales/Tunas 

The edible cactus by far is the easiest plant to be confronted with in the dessert. I’s thin elliptical pads are 
covered in long spines and, in the spring, dotted with large magenta fruits called prickly pears or tunas. The 
cactus has long been credited as a source of water in the hot and dry desert, and both its green pads (nopales) 
and bright fruits (tunas or prickly pear) a source of food and nutrition. The younger, greener nopales or 
“nopalitos” are those that you will want to eat. They are more tender than the more mature pads. The cactus 
flower dots the desert in spring and produces the bright magenta prickly pears in the fall.  

The harvesting of a cactus must be done carefully and with protection, unless you want to pull out a splinter 
on steroids or small hair-like barely visibly to the eye splinter from your skin. Needless to say, both the 
pads and the prickly pear or tuna are best harvested using tongs. I like the long sturdy tongs used for 
barbequing. To harvest the cactus pad, hold the pad with the tongs and cut at the base where it connects to 
the next pad using a sharp knife. The tunas should come off easily using the tongs, no knife required. If you 
are going to touch the prickly pear, make sure to do so using thick gloves. Ideally though, you can bring 
them back to your kitchen for further processing before you cook them.  

Photo Credit: The Big Bend Cookbook 
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Photo Credit: The Big Bend Cookbook 
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Before doing any cooking with the cactus, you will want to remove the spines. For the tunas, burning the 
spines over an open flame (lighter or gas stove) is a good way to remove most of the spines and then use a 
knife to cut off the outer layer of skin to make sure you get all of them. Also, the tuna is like a beet – it 
bleeds magenta and easily stains, so heed caution when cooking with them. For the cactus pads, use a sharp 
knife to remove the spines.  

The following prickly pear and nopalitos recipes come from Mirt Foster. 

 
To prolong shelf life, add a little vodka or tequila. Store in closed glass container in refrigerator for up to one 
month. 

12 prickly ‘pears’ 

2 cups Sugar 

2 cups Water 

juice of ½ Lime 

Using tongs, rinse prickly pears in a large pot of water and refill to cover the fruit. Allow water to come to 
a full boil, then turn down and simmer 15 minutes. This will soften the small cactus needles enough to peel 
the fruit, preserving its gorgeous magenta color. 

After you have peeled the fruit, discard the skin, cut fruit into large pieces, and then process, seeds and all, 
in a blender until pureed. Strain the fruit mix through a fine cheese-cloth-lined colander to filter out the 
pulp and seeds, then set aside. 

In a large saucepan, combine sugar and water. Cook, stirring constantly, over medium-high heat until sugar 
dissolves. Add prickly pear liquid, reduce heat to low and simmer two more minutes, stirring frequently. 
Turn off heat and add lime juice to maintain color. 

Sit back, relax, and watch the tumbleweeds. 

6 ounces Ready-made Limeade 

2 ounces Prickly Pear Simple Syrup (see the previous recipe) 

2 ounces Lemon-lime Soda 

2 ounces vodka (Deep Eddy, Dripping Springs, or Tito’s Handmade are great options!) 

1 tablespoon Candied Jalapeños, ready-made or homemade (see the following recipe) 

lime slice, for garnish 
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In a tall glass or Mason jar, combine Limeade, Syrup, Soda and Vodka. Add three or four candied 
jalapeño slices and ice. Serve with lime slice. Makes one 12-ounce drink. 

Homemade Candied Jalapeño Slices in Simple Syrup 

1 12-ounce jar of mild sliced jalapeños 

1 cup sugar 

½ cup water 

Combine water and sugar in a saucepan; bring to a boil. Reduce heat and simmer until sugar is dissolved 
and mixture is clear. Remove from heat and stir in un-drained jar of jalapeños. Store in closed container in 
refrigerator for up to one week.  

Photo Credit: The Big Bend Cookbook 
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Sit back, relax, and watch the tumbleweeds with others. Makes one gallon of delicious limeade. 

8 cups (64 Ounces) Ready-Made Limeade 

2 ½ cups (20 Ounces) Prickly Pear Simple Syrup (see recipe) 

3 cups or 1 24-Ounce Lemon-Lime Soda, bottled 

2 ½ cups (20 Ounces) vodka 

½ cup Candied Jalapeño Slices, ready-made or homemade (see recipe) 

lime slices, for garnish 

Combine all ingredients in a glass pitcher. Float lime slices with ice and serve. 

 
This recipe pays homage to the wild edibles found in the northern Chihuahuan Desert. Nopalitos are the 
young pads of the Prickly Pear Cactus. They taste like a cross between a green bean and okra. 

1 sweet yellow onion, medium-size, chopped 

1 (15-ounce) can diced tomatoes, undrained 

1 (15-ounce) can tomato sauce 

½ cup of your favorite mild Tex-Mex style salsa from a jar 

½ cup water 

3 tablespoons olive oil 

1 tablespoon garlic powder 

2 teaspoons cumin, ground 

1 tablesoon sugar 

2 pounds fresh nopalitos (can be substituted for a 30-ounce can 
of nopalitos) 

¼ cup cilantro, chopped 

juice of ½ lime 

salt and pepper to taste 

 

In a large skillet or pot add onions, 
diced tomatoes, tomato sauce, salsa, 
water, olive oil, garlic powder, cumin, 
sugar, salt, pepper, and cook 20 
minutes on low to medium heat. 

Fold in the nopalitos, cilantro, and lime 
juice to combine, Cover with lid and 
simmer 10 minutes. Serve hot. Any 
leftovers are perfect the next day in an 
omelet or mixed into hash browns. 
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Written by John Fifer 

Be Innovative - Genealogy is a topic that can 
be difficult to write about without inserting 
oneself or one’s methods or findings in some 
manner. A recent attempt at identifying family 
in Germany had me frustrated, but not finished.  

The courthouse clerks in the respective villages 
I was researching had done a marvelous job of 
searching old family records for me, as I 
discussed in a previous writing, and in one case 
had even identified a specific relative. I was 
provided their name, but no additional contact 
information, due to privacy issues I suppose, 
and I understand. I was certain that other 
“cousins” had to be there as well, but how 
could I contact them? BINGO! The old light 
bulb finally ignited! In many countries the 
United States has not only an Embassy, but 
Consulates as well. I decided to put my tax 
dollars to work and contacted the American 
Consulate for the district in Germany where the 
villages in which I was interested were located. 
It seems there is a Consulate for each District. 

The Districts appear to be similar in function to 
our States. I secured the e-mail address on line 
and gave it a shot. I heard back from a 
wonderful lady named Elke who was to 
become immensely helpful. Initially I had but 
one request: “Could you provide me the 
telephone book pages for these two villages for 
the names I submitted for each?” Very shortly, 
Elke sent me copies of exactly what I needed in 
order to proceed.  

 

 

Who do you think you are? 

Searching Your Family Tree 

Genealogy	

 

Photo Credit: Pxhere.com 
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Systematically I reviewed the listings, 
identifying those that had not only a phone 
number, but an address as well. Not all had the 
latter, and some were duplicates. I was not 
about to call since my German language ability 
is zero-to-none. Once I had names and 
addresses, I constructed a form letter, 
personalized each with the individual’s name 
and address, and sent off 36 letters to two 
villages in far-off Germany - the shotgun 
approach. At $1.15 each, it was one of the 
better investments I’ve made in my 
genealogical life. I received four responses, 
two of which turned out to be absolute relations 
- one in each of the villages, which 
was perfect. By the way, the form 
letter was sent in both German and 
English. I used the computer 
translator to arrive at the German 
version of my correspondence. Being 
somewhat skeptical as to the 
translation’s complete accuracy, and 
not wanting to be insulting, I also 
sent the English version to show the 
original intent of my writing. It’s a 
“just-in-case” move.  

One cousin has a good command of 
the English language and we’ve 
corresponded regularly since the 

beginning of this year. More importantly, we 
seem to have struck a really positive chord! 
I’ve also corresponded with the other cousin, 
but far less regularly, and I know almost 
nothing about him. I believe his command of 
English might be as limited as mine of German. 
But we’ll manage. You see, I am traveling there 
this summer to meet these distant cousins.  

Oh, Elke? She has continued her assistance by 
directing me to a fellow genealogist in 
Germany who has sent me fifty-seven pages of 
names of ancestors to whom I am likely related. 
With a perfect command of English! We plan 
to meet as well. 

This article is personal but is meant to be 
instructional as well. I have identified specific 
methods of research, and by my successful 
experience have provided methods of 
opportunity you too can pursue. 

Good luck as you dig for your ancestral roots! 
And my experience is testimony that you 
should never give up. Think it through, be 
innovative, and have fun! 

Photo Credit: Pxhere.com 

Photo Credit: Pxhere.com 
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“Whatever you do, pour 
yourself into it.”         

~ Robert Mondavi 



 
 

WELCOME 
SUMMER 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

We’ve Got You Covered. 
Get It? 

“Covered”… 
Advertise With Us 

info@ranchreservemagazine.com  

Ranch & Reserve Magazine 
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