
As one who takes a certain
pride in eating whatever I
shoot, I find myself on the
horns of a dilemma relative
to turkey gobblers.  I am not
necessarily a hunter of tro-
phy turkeys, being willing to
settle for whichever long-
beard comes to the call.  I
also take pride, however, in
fooling big old mature toms
and generally give jakes a
free pass.
This is where the dilemma

comes in.  For eating purpos-
es, the best turkey that’s legal
to shoot during the spring
season is a jake, a young
male of the year.  But jake
turkeys are too easy to call to
represent much of a sporting
challenge.  On the other
hand, the two- and three-year
old (and older) longbeards
get a little – well, chewy.
The solution is in the man-

ner of cooking.  If you shoot
a jake for the table (which I
recommend), you roast him,
smoke him, or have him
smoked commercially.  The
flavor will be deep and rich,
far better than any farm-
raised bird of the same age

cooked in the same way.  But
if you use another tag on a
trophy bird and smoke or
roast him, you will most like-
ly find that he lacks some-
thing in the palatability
department.
My answer is turkey faji-

tas.  Clean and butterfly the
two halves of the breast and
tenderize them if you wish.
A couple of hours in butter-
milk will remove any strong
taste, but may not be neces-
sary in view of the fact that
the next step is to marinate
the breasts in your choice of
commercial fajita marinades.
My choice is Fabulosa brand,
available at HEB and else-
where.

It doesn’t take long, gener-
ally about 30 or 40 minutes in
Fabulosa will do the trick.  If
you use another brand of
marinade, follow the manu-
facturer’s directions.  Then
grill over a hot bed of coals,
preferably mesquite.  Don’t
overcook; doing so makes the
meat tougher and defeats the
purpose of marinating.
Depending on the thickness
of the breasts and your defini-

tion of “hot” coals, not more
than three to five minutes on
each side should be enough,
but make sure the meat is
white all the way through.
While marinating the

meat, sauté a sliced bell pep-
per and a sliced medium
onion in a little cooking oil.
Turn the heat down and
cover.  When the breast meat
is done, slice it diagonally
into 1/2-inch wide strips and

add it to the sauteed vegeta-
bles.  Note: the slicer is enti-
tled to sample the small
pieces and scraps, still siz-
zling from the grill, as a
reward for all his hard work
… not that you can keep him
from it anyway.
Serve with warmed flour

tortillas, refried beans, gua-
camole with a little pico de
gallo mixed in, sour cream,
and grated cheddar cheese.  To

eat, “butter” a strip of refried
beans down the middle of a
tortilla and cover it with hot
meat, onions, and bell pep-
pers.  Garnish with gua-
camole, extra pico de gallo,
sour cream, and grated cheese
to taste.  Roll the whole deli-
cious mess up into a bulging,
dripping taco and get after it.
You need no salad or side
dishes, just your beverage of
choice (Tecate? Corona?), but
you will definitely need some
extra warmed tortillas for sec-
onds and thirds.
As mentioned above, a

wild turkey tastes somewhat
like a domestic bird, only
more so.  But neither you nor
your guests will ever again
wonder what to do with a
“tough, strong-flavored’ old
turkey  gobbler again.

John Wootters is a semi-
retired outdoors writer with
more than 30 years experi-
ence. He was editor of
Peterson’s “Hunting” maga-
zine and author of the
monthly column “Buck
Sense” and has written the
all-time best selling book on
deer hunting, “Hunting
Trophy Deer.” He has served
on the Board of Directors of
the National Rifle
Association,  and written for
“Shooting Times,” “Rifle,”
“Handloader,” “Guns &
Ammo” and Peterson’s
“Hunting.”
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Hunting and Fishing time tables for the avid sports-person

SPORTING TIMES LUNAR TIMES
2004                   A. M.                P. M.         

April  Minor     Major     Minor   Major    Sunrise   Sunset   Moonrise Moon Up   Moon Down
2  Fri >        2:53     9:05      3:17      9:29    6:24      6:55       4:23p      11:02p        10:38
3  Sat >      3:36     9:47      3:59    10:11    6:23       6:56      5:25p       11:49p        11:25
4  Sun *      5:19   11:31      5:42    11:54    7:22      7:57       7:28p       12:49a          1:12p
5  Mon >    6:05   -----         6:29    12:17    7:21      7:57       8:33p         1:36a          2:00p
6  Tue >      6:56   12:43      7:21      1:08    7:20      7:58       9:41p          2:25a          2:51p
7  Wed       7:52     1:38      8:20       2:06    7:18      7:58     10:52p         3:18a          3:46p
8  Thu        8:55     2:40      9:24       3:09     7:17     7:59      ------            4:15a          4:44p

* Daylight Saving Time adjustment
Major=2 hours/Minor=1 hour                   Accurate within 1 minute

F = Full Moon    N = New Moon    Q = Quarter     > = Peak activity
Tip: Try the backwater creeks for pre-spawn largemouth.         .      
Lines marked <  > indicate best fishing at sunrise or sunset!

Solunar Services, Inc.                        http://www.solunar.com

SOLUNAR/LUNAR TIMES Hunt, Texas               

Outdoors

This fine gobbler looks more like a trophy than a dinner … but the treatment
Wootters describes in the adjacent text will turn him into both.

Photo by John Wootters

How to cook a
Gobbler’s Goose

A presentation entitled
“Seeds: the Fruit of the
Matter” will be given by
Barbara Lowenthal and
Linda Riner at the Native
Plant Society of Texas-
Kerrville Chapter on
Tuesday, April 6, beginning
at 2 p.m.
Both women are mem-

bers of the Gleaners group,
which collects native plant
seeds for Riverside Nature
Center.
The program shows the

beauty and diversity of a
plant’s seed life, with exam-
ples of seed cases and seeds
from a variety of native
plants.
Surprisingly, it is not

always easy to identify
which part of a plant is the
actual viable seed.
There will be a demon-

stration on the methods and
techniques of collecting,
cleaning and storing seeds
to maintain maximum via-
bility for abundant wild-
flowers the following year.
Barbara Lowenthal is a

retired teacher who moved
to Kerrville in 1982. Later,
she became active in the
education programs at
Riverside Nature Center.
She developed her interest
in native plants through her
work with two local
experts, Susan Sander and

Edith Bettinger.  Last year,
Lowenthal became a certi-
fied Master Naturalist. Her
hobbies are birding, reading
and plant studies.
A native Texan, Linda

Riner was born and raised
on a farm in Wichita Falls.
She married and left the
state when she was 19. Like
many area residents, she
and her husband returned to
Texas and settled in
Kerrville after they retired. 
Riner has been a bird

watcher since childhood
and has always enjoyed the
outdoors. She only realized
the uniqueness of native
plants since she returned to
Texas.
The Kerrville Chapter of

the Native Plant Society of
Texas holds monthly meet-
ings on the first Tuesday of

the month (September
through June)  at Riverside
Nature Center, 150
Francisco Lemos St. in
Kerrville.
Meetings are free and

open to the public. If you
have any questions about
the Native Plant Society of
Texas, or this program,
please call June Hartley at
896-5191. The Native Plant
Society also maintains a
native plant demonstration
garden behind the Kerrville
library at 505 Water St.

Collecting wildflower seeds topic 
of Tuesday Native Plant program

Six-point buck
Randy McGehee, 13, shot this six-point buck in
December, 2003 on the J-S Ranch in Ingram. Randy is
the son of Jimmie Lee| and Robin McGehee of Dale,
Texas. At left is Hunter McGehee, Randy’s brother.
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Meeting at
Riverside
Nature Center

Polocrosse
tournament
in Hunt this
weekend

A Polocrosse extravagan-
za starts this weekend, April
3-4, with a tournament at
Camp Waldemar, carrying
over into the following
weekend, April 10-11, with
the Chukka Champs at Camp
Stewart.
There will be local play-

ers, Renee Sissons,
Catherine Pickens and
Rowdy Key, who represent-
ed the very successful USA
Polocrosse Team at the 2003
World Cup Tournament in
Australia, playing alongside
regular club members. 
With more than 100 play-

ers, some traveling into Hunt
from many other states, local
clubs will have to play their
best to ward off challengers.
Camp Waldemar for Girls

will host the first weekend at
its polocrosse fields on FM
1340 and Camp Stewart for
Boys will host the Chukka
Champs on its property the
following weekend. 
There will be an added

bonus between the two tour-
naments when the young
players of the country will
try out for the American
Polocrosse Under 21 Side to
travel to New South Wales,
Australia this summer.
Once again, it will have a

local flavor with Summer
Kneese, a member of the
Texas T-Bones, trying out. 

Tournament
April 3-4;
Chukka Camps
April 10-11

Deadline to
order special
crapes April 3
Anyone wanting to pur-

chase special Meusebach
crape myrtle trees must sub-
mit their orders this week,
according to Paul Camfield,
executive director of the
Gillespie County Historical
Society. April 3 is the final
day to place an order.
Proceeds from the sale

help support museum opera-
tions of the historical society.
Tree orders can be placed

by calling 830-997-2835, or
by emailing sbuford@pio-
neermuseum.com. 

Currently Outdoors

John Wootters

                                      


