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December 2011 
 

 

Bringing in the New  Year  

 

 

The New Year  is just around the corner and its brining a bit of change 

with it.  At the December meeting we voted in our 2012 Board 

members and Officers, and they are:  

 Bryan Cameron, President  

 Lana Affonso, Vice President  

 Michelle Stamaris, Secretary  

 Deana McCortney, Treasurer  

 Executive Board: Chris Bradley, Peggy Morris, Sue Ford,  

Jeff Kuhlman, Scott Byrd  

2011 board and officers, Bryan Cameron , Lynnette Lutchendorf , Michelle 

Stamaris, Deana McCortney , Chris Bradley, Scott Byrd, Colleen Edmondson, 

Sue Ford, Peggy Morris , you did a great job and we thank you for all your 

hard work and dedication.  

Laura Bradley kindly stepped up and volunteered to take over  as trail 

boss for our 2011 president Bryan Cameron. He has so much on his 

plate, Iõm sure he is more then grateful for the help. We still need 

volunteers for many committee heads, like hospitality and social. If you 

donõt have the time to be the head of something you can always offer 

to help out.  

Meridian Riding Club would 
like to wish you all a 

wonderful holiday season and 
may the New Year bring lots 
joy. Hope to see you all at 
the Christmas/Awards 

banquet on December 10th 
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Passing of a great horse   

Brandon Barrettõs 30 year old, quarter shire mare , 

Babe, passed  peacefully  early  thanksgiving  morning. It 

appears she just laid down under some apple trees  for 

a nap and never woke up . Babe will be greatly missed 

by her family. She was a wonderful teacher and 

companion for Brandon, and without her kindness he 

wouldnõt be the rider he is today. Our heats and 

thoughts are with you in this time of loss, we all loved 

her too.  

From the Chuck Wagon  
 

December 3 rd brings us to the Holiday 

parade in Enumclaw. Captain Shalesa 

Kovash and family have been working very 

hard with a bit of help from members. The 

current theme is Who -ville.  The Float has a 

huge pink arch that is lit up and states 

welcome to WHOVILLE. There is a who car  

and who house painted by Donna Kovash. 

Who trees that even have names. You 

would have to ask Alicia, Janetta, and 

Shalesa about this but one is named 

Popperé Alicia has gotten good and 

changing fuses in the light strings.  Big 

thanks to KOVASH LOGGING for sponsoring 

us in this and towing our float thru the 

parade.  

 

We had a great turn out at our interest 

meeting on the 16 th of January. A few new 

faces and couple returning after a year or two 

off and all of the same team from last year 

save for one rider. The 2012 season will be a fun 

year of growth and play. If youõre still interested 

in joining please feel free to contact e ither 

coach or captain.  

On Jan 29 th 2012 Stirrinõ Dust will be hosting the 

WLRCA quarterly meeting. We plan to 

decorate the club house, have door prized 

and serve lunch to the other teams. This will be 

a great way for other teams to learn more 

about MRC a nd what we do. Maybe we will 

add a few more members to our folds.  

Stirrin Dust 
 

Ingredients  

2 egg white at room temperature  

1/16 of a teaspoon of cream of tartar  

1/4 cup of granulated sugar  

1 tablespoon of c rushed candy cane, or to taste.  

Instructions  

1.  Heat oven to 300 degrees. Line a baking sheet 

with parchment paper.  

2.  Beat egg whites until  frothy.  

3.  Add the cream of tartar and beat until 

opaque.  

4.  While continuing to beat, add the sugar a 

tablespoon at a time.  

5.  Beat until very stiff, but still glossy.  

6.  Gently fold in the candy cane.  

7.  Drop by tablespoons onto the parchment.    

8.  Use a bamboo skewer to swirl each drop -

 start in the center moving in tight circles and 

expand outward - come back to the center for 

a pretty finish.  

9.  Place in the oven and immediately turn the 

oven off.   Do not open the oven door for at least 

4 hour s.  We make at the end of the day and 

rest overnight.  
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As an avid trail rider, Iõm finding it increasingly 

difficult to find local trails to ride without a 

permit.  While some permits are free just for 

signing your name, others have a cost 

associated with them.  New to the list of land 

owners requiring a permit this next year is 

Hancock.  As of January 1, 2012, a permit will 

be needed to ride areas you may already 

frequent, including Mt. Baldy in Enumcla w 

(hancockrecreationnw.com).  

In 2012, my goal is to have at least one club 

trail ride each month.  However, there are 

going to be many times when a permit will be 

required for the area we will be riding. Whether 

itõs Federal, State or privately owned lands, 

please take the time to research and get 

permits for areas you are interested in riding.   

So what does this mean for our annual New 

Yearõs ride, you ask?  In lieu of New Yearõs Day, 

MRC will be hosting our club ride on New 

Yearõs Eve, December 31st at M t. Baldy.  This will 

allow everyone to participate in the ride 

without a permit.  We will ride out at noon with 

a warm meal provided upon our return.   

On our club rides, please remember we will do 

our best to keep our horses at a walk to ensure 

everyone h as a safe and enjoyable time.  If you 

have suggestions on where you would like to 

have a MRC trail ride in 2012, feel free to let me 

know.  Plan on dusting off your saddle, getting 

your horse out and joining me on some rides this 

year!!   

 

Permits and Trail Riding  submitted by Laura Bradley  

I sincerely hope you have enjoyed the tattler this last year. 

It has been a  joy to do. I thank you all for putting up with 

me while I worked out the kinks and hope things all go 

smoother in the years to come. I still need your news 

snippets and if you would like to write an article or even 

suggest a topic for an article please do nõt hesitate to ask.    

As many of you know, conserving earthõs natural resources 

is important to m e. I would like to encourage those of you 

that receive your tattler via paper copy mail to consider 

receiving it electronically if you can. Not only will you  be 

saving paper but the tattler is so much better in color.  

 Thanks, 

 Lana Affonso  

 MRC Tattler  
 

Letter from the Editor  
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Keeping Our Horses Safe Spoiled : horse cookies!!!!  

Normally this spot in the tattler is reserved for the health and care of your horse  but , be ing  itõs the 

Christmas season , why not have a little more fun! Here are some wonderful horse treat recipes for 

you to enjoy preparing with your family and sharing with our horses.  And hey, they disserve a 

special treas too!  

Sunday Cookies  

1 cup uncooke d oatmeal  

1 cup flour  

1 cup shredded carrots  

1 teaspoon salt  

1 tablespoon sugar  

2 tablespoons corn oil  

¼ cup water (one quarter cup)  

¼ cup molasses (one quarter cup)  

.. 

Mix ingredients in a bowl in the order listed. 

Make small balls and place on cookie sheet 

sprayed. Bake 350 degrees for 15 minutes or 

until golden brown. Horses love 'em!  

 

Easier Horse Cookies  

1c   carrots, grated  

1  apple grated  

2  tablespoons corn oil  

¼ c molasses   

1 tsp salt  

1 c   rolled oats  

1 c flour  

. 

Preheat the oven to 350 degrees. Lightly grease 

cookie sheet.   

. 

In a large bowl, mix carrots, apple, corn oil and 

molasses together.  

Fold in salt, oats and flour until well mixed.  

Spread dough in one big piece on the cookie 

sheet.  

Score dough with a knife to make it easier to 

break apart  after baking (or use cookie cutters 

to make shapes!)  

Let cool, break apart and serve!  

 

Horse Muffins  

Ingredients  

1 ½ cups Bran  

1 cup Whole Wheat Flour  

1 teaspoon Baking Soda  

1 teaspoon Baking Powder  

¾ cup skimmed Milk  

½ cup Molasses  

2 tablespoons Corn oil  

1 Egg, beaten  

Method  

Stir together bran, flour, soda, and baking 

powder. Mix together milk, molasses, oil, and 

egg. Mix wet ingredients into dry ingredients. 

Bake in greased or paper lined muffin tins at 

400 degrees for 15 minutes.  

 

Apple Horse Cookies  

Ingredients  

1 cup margarine  

1 cup all -purpose flour  

1 cup brown sugar  

1 cup bran  

1 cup diced carrots  

1 cup diced apples  

1 teaspoon baking soda  

2 cups quick cooking rolled oats  

2 eggs  

Method:  

Cream margarine and sugar until light and 

fluffy. Beat in eggs. Com bine flour, bran and 

baking soda. Blend into creamed mixture. Stir in 

oats, carrots, and apples. Drop by spoonfuls 

onto ungreased baking sheets and bake at 350 

degrees for 10 -12 minutes or until lightly 

browned. Remove and cool. Makes about 4 

dozen.  

 



 

 

  

 

 
 

 

 

 

Paper Tree ornaments:  

1. Color and decorate   

2. Cut out (get an adults help)  

3. Punch a hole in the top  

4. Make a loop of string, ribbon 

or thread and put through 

the hole  

5. Hang on you r tree and enjoy  

 


