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Good Luck
Hunters!

Propane Filled While You Wait!

FFURNACE REPAIR AND PARTS
Complete Line of Parts and Accessories

For Your RV and Appliances

•  FULL SERVICE REPAIR •
After the Fact RV
5229 W. M-80, Kincheloe, MI

906-495-7242
M-F 9-5 • Sat. 9-2

Going Strong Over 40 Years

GOOD LUCK HUNTERS!

GGreat selection
on sale now!

Hurry in for the
best selections!

DON!T SPEND A LOT OF BUCKS,
SAVE SOME DOUGH!

THE KING OF SNOW ON SALE!

2211 East M-134, Cedarville, MI 49719 • (906) 484-7848

Lets Get Ready For Winter!
Get Your Vehicle Winterized
RRadiator • Belts & Hoses

Brakes • Tires
KENNETH ROHRER • ASE CERTIFIED MECHANIC

L L C

Good Luck Hunters!

AUTO

BRAKES • SHOCKS • STRUTS • FRONT END ALIGNMENTS
• COMPLETE TIRE SERVICE •

MANNING!S NORTHERN TIRE"SERVICE
624 E. STATE STREET, CHEBOYGAN, MI 49721

(231) 627-2453 • 1-800 968 TIRE • FAX (231) 627-5395

24 HOUR SERVICE • (231) 625-9517 • (231) 420-3686

Good Luck
Hunters!

Good Luck
Hunters!

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

Welcome Hunters!
Party Pleaser - Great for Deer Camp!
Two X-Large Pizzas
with up to 3 items each AND

Two orders of Bread Stix

B.C. Pizza
Hours: Sun. & Mon. 11 a.m. - 10 p.m.
Tues., Wed., Thurs. 11 a.m. - 11 p.m.

Fri. & Sat. 11 a.m. - Midnight

906-643-0300
DOWNTOWN ST. IGNACE

for only
$3099

Follow Us
on 

Facebook

By Tory Cooney
Pega Kennedy of Brevort is

sending her husband off to his
Cheboygan deer camp with 75
dozen cookies. 

“Everyone knows it as the
cookie camp,” she said.

As the six men who hunt there
arrive, they each grab a beer on
the porch and head for the cook-
ies. Her 75 dozen cookies aver-
ages out to about nine per man,
per day, although the younger
men, who are in the woods from
sunup to sundown, might tuck a
baker’s dozen in their pockets be-
fore they head out in the morning,
said her husband, John. 

The mass production of cookies
began about six years ago. Mrs.
Kennedy bakes about 10 dozen
every day before hunting season
begins, making the dough each
evening. Refrigerating the dough
makes it easier to handle, she said.
After the cookies cool, she packs
them away in the freezer.

Three years ago, she only made
40 dozen and John returned with
the empty containers at Thanks-
giving, asking for a refill.

“With 70 dozen, 75 dozen,” she
said, “they should be able to get
through the whole season.”

She claims there is no great se-

cret to her cookies. For the choco-
late-chips, she just uses the recipe
on the back of the Nestle-Toll-
house chocolate-chip package.

But she is a stickler for pure ingre-
dients, especially when it comes to
butter and vanilla.

Butter out of a tub never works
as well as sticks. 

“There’s too much air whipped
into it,” she said. “The consistency
won’t be right.” 

Pure vanilla, not imitation, is
the only way to go. Mrs. Kennedy
uses nearly a liter for the hunting
camp baking. Pure Mexican
vanilla has a stronger, more con-
centrated flavor than supermarket
varieties, and she gets it from her
daughter, who visits Mexico fre-

quently. 
It is so good that when airport

security confiscated a four-ounce
bottle in Mr. Kennedy’s carry-on,
she made the TSA agent promise
her he’d take it home and use it. 

“It was too good to just go to
waste!” she said.

She also gets a special clear
vanilla, which she uses in iced
sugar cookies to keep the dough’s
color light.

The iced sugar cookies never
make it to the hunting camp, how-
ever, she said. “They just want the
basics.” 

So the hunters get 900 choco-
late-chip, no bake, oatmeal raisin,
oatmeal chocolate-chip, and (new
this year) chocolate chocolate-
chip cookies.

The no-bakes are the first ones
to go, a favorite of Mr. Kennedy
and his brothers. 

In addition to the cookies, she’ll
send her husband off with two
French Canadian meat pies and
about 40 pounds of cooked pota-
toes to slice and fry for breakfast,
along with eggs and sausages. 

They also cook a large batch of
chili. As soon as John arrives at
the camp, he starts a pot, “to sit on
the stove and make the place smell
good.”

Mrs. Kennedy doesn’t eat her
own confections, having given up
sugar four years ago.

“I was made to feed people,”
she said. “That’s what I always
wanted to do.”

And she does feed people, con-
stantly. In one day, she made a pot
of minestrone soup for the elec-
tion board, a quiche for an ill
friend, a batch of cookies for her
sewing group, and two or three
more batches for the hunting
camp. In addition, she cooks at
Wildwood Pasties, off US-2. She
and her husband bought the
restaurant 23 years ago and ran it
until 2008, when they sold it to
long-time employee Brenda
Spencer.

“Now I work for her!” Mrs.

Kennedy said. “I get to do all the
baking, then go home. It’s perfect.
All I ever wanted to do is cook.”

Wildwood serves pasties (filled
with ground meat, carrots, onion,
potato, and rutabaga, “which
makes it a pasty”), and pies, in-
cluding the signature “Mile-High
Apple Pie,” which started as a
joke, the couple confided. Each
pie has eight pounds of apples in
it.

In the autumn, Mrs. Spencer and
Mrs. Kennedy add venison pasties
to the menu. They buy the venison
commercially and the pasties that
result are popular with hunters.

Mr. Kennedy brought home a
four-point buck last year that
lasted the couple a full year with-
out having to buy any other red
meat. Mrs. Kennedy is still saving
the final package.

With the venison, she makes
Swiss steak, roasts, stews,
stroganoff, and burgers. 

“You can use venison anywhere
you would use beef,” Mrs.
Kennedy said, “and it’s so much
better.”

Mrs. And Mr. Kennedy avoid
over-seasoning the venison, want-
ing to preserve its flavor.

Mrs. Kennedy’s favorite cut of
venison is the tenderloin, which
she slices and fries in butter.

“It’s too good to put anything
else on,” she said. That’s for lesser
cuts.”

As soon as Mrs. Kennedy fin-
ishes baking for the deer camp,
she begins her Christmas baking,
which she sees as an opportunity
to flex her culinary muscles with
frosted sugar cookies, sweet bars,
breads, and mountains of pumpkin
rolls.

This year, she’s taking a quilting
retreat in Mackinaw City first, as
a reward for provisioning the
hunting camp.

“I never thought I could sit and
sew for 12 hours, but I can,” she
said. “It’s going to be wonderful.
If I’m not baking, I’m sewing.
Those are my two passions.” 

Pega Kennedy’s Tastes of the Season: Sends 75 Dozen Cookies to Deer Camp

Pega Kennedy, an accomplished cook, baker, and quilter from Brevort, uses the chocolate-chip cookie
recipe on the back of the Nestle-Tollhouse chocolate-chip package. The secret to a good cookie, she says,
is using quality ingredients, including real butter and pure vanilla.

The Lion’s Roar Meteor Shower
and Lantern Walk will be Saturday,
November 15, from 8 p.m. to 10
p.m. beginning at the guest house at
the Headlands International Dark
Sky Park in Mackinaw City. The
park is at 15675 Headlands Road.

There is no cost to attend the pro-
gram, which takes place rain or
shine. No reservations are needed. 

A Thanksgiving New Moon
Stargaze will be Saturday, Novem-
ber 22, from 7 p.m. to 9 p.m. at the
same location.

Lantern Walk at Dark Sky Park in
Mackinaw City Is November 15

Mackinac Straits Health System
and Sault Tribe Health and Human
Services will sponsor an Affordable
Care Act Healthy Michigan enroll-
ment program Saturday, November
15, from 8 a.m. to 3 p.m. at 1140
North State Street in St. Ignace.
Walk-ins are welcome. To schedule

an appointment, call (906) 643-
8689.

Participants will need their Social
Security number (for all members
applying), date of birth, tribal card
if applicable, and proof of income
(2013 taxes or W-2 and pay stubs)
if income has changed since 2012.  

MSHS Will Sponsor Affordable
Care Act Enrollment Program

The Mackinac Island Historic Dis-
trict Commission recorded the con-
dition of buildings and other outdoor
structures in an annual survey. City
architect Richard Neumann and zon-
ing administrator Dennis Dombroski
surveyed structures in each of the
city’s three historic districts. They
did not step on private property to do
so.

According to preservation stan-
dards, property owners within the
city’s historic districts are encour-
aged to stabilize and renovate build-
ings and outdoor features, like arches
and statues, rather than demolish
them. There is, however, an in-depth
process by which owners can apply
for demolition permits, termed the
“demolition by neglect” procedure. 

Commissioners said the inven-
tory is a system for the city to keep
track of potential structural con-
cerns, allowing it to work with
property owners to preserve their
buildings. If Mr. Neumann and Mr.
Dombroski identify buildings that
are in need of immediate repair, the
issues would be presented to the

commission. The HDC would then
contact the property owner to ex-
plain the city’s interest in protecting
historic resources and offer help to
address any architectural and struc-
tural concerns. 

Mr. Neumann and Mr. Dombroski
will begin the first inventory over the
coming weeks and months. They
hope to inventory at least one district
by the HDC’s December meeting.

The inventory formalizes a
process the HDC undertook after
receiving notice from concerned
neighbors about an Annex Cottage
they feared was in disrepair. 

The HDC spoke with the property
owner, Eric Cohen, and developed a
plan to stabilize the building. Mr.
Neumann and Mr. Dombroski have
been working closely with Mr.
Cohen and his construction contrac-
tor, Mike Gamble. The cottage
should be stabilized before the win-
ter, Mr. Gamble said. He is working
on plans to reconfigure the cottage
roofline to help with drainage and
will submit them for HDC review in
November.  

HDC Hears Update on Annex  

The nonprofit Les Cheneaux
Preschool will hold its annual
bazaar Saturday, November 29, at
Les Cheneaux Community
Schools in Cedarville. The
preschool’s main fundraiser for
the year, the bazaar will be 10 a.m.

to 3 p.m. 
Applications are available at the

alcove inside the Les Cheneaux
Visitor Center in Cedarville. The
cost for a spot is $25 or $35 with
a table. For more information, call
Amy Kohlman at  484-2256. 

Preschool Bazaar Is Nov. 29


