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Back To School 

Summer comes to a close as Mooseheart students return to 
class…. August 17th was the first day of the 2016-2017 school 
year. Some kids feel nervous or a little scared on the first day of 
school because of all the new things: new teachers, new friends, 
and for some a new school…..Mooseheart!



Gentlepeople: 

I hope everyone had a good month of September. Thank goodness 
football season is underway so come on down on Thursdays, 
Sundays and Mondays for, which so far, has been some exciting 
NFL battles. Come on down on Saturdays for exciting college 
football contests. 

Be sure to check the calendar for notable events, such as kids, and 
adults, Halloween party dates and times and monthly poker 
tournament.  

We are now an official member of the Cheyenne Chamber of 
Commerce.  

Our Labor Day Horse Shoe Tournament was one of the best on 
record. It lasted nearly 4.5 hours to declare Lana Hendricks and 
Dave Atkinson the champions. I believe that gives Lana more first 
place finished this year than anyone else. 

Congratulations to Dave Atkinson for his Moose of the Year award 

Speaking of Horse Shoe Tournaments  we have another scheduled 
for Saturday October 8th with a start time between 11:00 and Noon. 
We are calling it the “54” Horse Shoe Tournament as it was the 
suggested date by Ben Atkinson and will be his 54th birthday. Did I 
also mention party time as well. 

As most of you have suggested the results of the reverse raffle from 
the mid -year conference in Ogallala appears in the lower corner of 
this page. 

Also, from the conference, Moose International is putting great 
emphasis on lodge activities, community service and recognition of 
veterans and current armed forces members. 

Suggestions for how to recognize and salute these people would be 
greatly appreciated.  From the Moose International side please 
access your information on the Moose International website and 
indicate your veteran status. That recognition will appear on your 
next membership card. 

We have also submitted to MI to sponsor and support Dart and/or 
Pool league teams. 

Hopefully this month we will be finished with the implementation of 
card entry system. 

As I have said before, In the past I have told you what I think.  Again 
this time I would like to solicit your thoughts.  

I would like to ask you to tell us what you like about the lodge. What 
you dislike about the lodge, what you would like to see changed, 
and what you would like to see remain status quo.  You can do this   
via e-mail (address included below), phone, letter, or face to face.  I 
will promise you I will protect your anonymity as much as possible. 

THANK YOU VOLUNTEERS. Please volunteer as often as you can 
to support lodge activities 

Thank you veterans and active military 

Thank you members for your support, your inputs/suggestions, and 
your membership.  

GO BRONCOS, Steelers, Packers, Raiders, Dolphins, Vikings, 
Patriots, Cowboys, Redskins, Chiefs, Seahawks, and any of the 
teams I missed that the members identify with. These are the ones I 
know for sure. 

A lodge for the members, of the members, and by the members. 

To be continued………………… 

Respectfully, 

CJ McCutchen 
Governor 
Moose Lodge 257 

cjay501@yahoo.com 
307-477-0235 
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Greetings, I would like to take this opportunity to sincerely thank Vera Lightfoot for all 
her hard work, dedication and spectacular job as the Moose Tracks editor.  As I take over I can 
only hope that I can honor her by endeavoring to continue her excellence.   

 I would also like to ask for your help.  Printing and mailing costs for this Newsletter 
each month are high, if you would like to help our Lodge by subscribing to our e-newsletter 
which will be delivered to your email each month instead of a printed copy please email 
“subscribe me” to amanda@onedgepro.com 

Sincerely,  

Amanda Jagoditsh, Jr Regent & New Editor

Dear Coworkers, 

I hope this finds you all well and ready for fall.  We will be 
needing candy donations for the kids Halloween Party.  If you are 
able to donate, the party will be Sunday October 30th from 
2pm-4pm.  Let the little ones come out in costume for a contest!   

You probably get tired of me saying this but we still need 
volunteers in the kitchen.  If you could help just one night we can 
continue having our dinners every week.  

I want to congratulate Kimy Helberg on her achievement of 
receiving her green cap.    

Starting October 1st we will be selling cradles for Mooseheart, 
$1.00 per or more if you wish.  This is also a contest with LOOM, 
lets beat them!   

Lana Hendricks- Senior Regent
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Jagerschnitzel 
This is a delicious dish I ordered again and 
again when I was stationed in Germany with 
the Army. It is best served with Spaetzle to 
clean up the remaining gravy  

Ingredients 
1 cup bread crumbs 
1 tablespoon all-purpose flour 
salt and pepper to taste 
2 tablespoons vegetable oil 
4 pork steaks or cutlets, pounded thin 
1 egg, beaten 
1 medium onion, diced 
1 (8 ounce) can sliced mushrooms 

1 1/2 cups water 
1 cube beef bouillon 
1 tablespoon cornstarch 
1/2 cup sour cream 

Directions 
In a shallow dish, mix together the bread crumbs 
and flour. Season with salt and pepper. Place the 
egg in a separate dish. Heat oil in a large skillet 
over medium-high heat. Dip pork steaks in egg, 
then coat with the bread crumb mixture. Fry in 
the hot oil until browned on both sides and 
cooked through, about 5 minutes per side. 

Remove the pork to a platter and keep warm. Add 
onion and mushrooms to the skillet and cook until 
lightly browned. Pour in water and dissolve the 
bouillon cube. Simmer for about 20 minutes. Stir 
together the cornstarch and sour cream; stir into 
the skillet. Cook over low heat until thickened but 
do not boil. Spoon over the pork cutlets and serve 
immediately.
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Moose Tracks Classifieds 

Have something you wish to sell or advertise.  
Email us at amanda@onedgepro.com 

http://allrecipes.com/recipe/60708/jagerschnitzel/
http://allrecipes.com/recipe/11793/german-spaetzle-dumplings/
http://allrecipes.com/recipe/60708/jagerschnitzel/
http://allrecipes.com/recipe/11793/german-spaetzle-dumplings/


 

MOOSE TRACKS OCTOBER 1, 2016

New Members

Please contact Jr. Regent, Amanda Jagoditsh @ 405-615-9697 
or amanda@onedgepro.com to advise of any ill and/ or hospitalized. Contact Shirley 
Adkison @ 307-640-1904 and/or any deaths in WOTM members’, families and for 
scheduling, planning or to help with funeral. 

Please contact Timothy Short, - LOOM Prelate @ 220-0846 
To advise of any ill and/or hospitalized and any deaths in 
LOOM members’ families. Thank you  

WOTM #1133 
Kathyleen Bann

LOOM #257 
Edmund Brun 
Robert Burkett 
Dan Gilmore 
Robert Kortum Jr. 
Dean Pabst 
Michael Randleman 
Shawn Reade 
Sean Squier
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October Trivia: 

Oktoberfest is a festival that 
originated in Munich, Germany. In 

which German state (Bundesland) is 
Munich?
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Puzzle Page

*Solution and Trivia answer will be in next 
months issue
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We recently joined the Greater Cheyenne 
Chamber of Commerce.  Sept 8th was our 
Red Carpet Event.  We enjoyed the 
opportunity to show local business owners 
our Lodge and tell them about the amazing 
charities we support. 

God Bless Mooseheart & Moosehaven! 

Howard Todd, Cheyenne, 
Wyoming. He's a Navy Veteran 

of WWII and the Korean War. 
He's also a recipient of the 

Purple Heart.  
Thank you for your service! 

By: Karen Hughes 

Winners of Labor Day 
Horseshoe Tournament 
Dave Adkison & Lana Hendricks

Our Lodge Has Great Meals and Events 
Please refer to our calendar or find our events on Facebook

Moose Lodge Greater Cheyenne 
Chamber of Commerce Red 
Carpet
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