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Recipes  Puzzles  Festivities

Naughty or Nice . . .

Will Santa Visit Your Campsite?



Missaukee County Parks
Missaukee Lake Day Month Season
Electric $25 $450 $1,525
Full Hook-Up $30 $525 $1,825

231-839-4945  •  Season  May 15 – October 1

 Electric Primitive
Crooked Lake $25 $20
Ben D. Jeffs           Open to Hiking & River Access

Reservations Start September 1 for Next Calendar Year
Missaukee Lake full July 2016. Boat slips sold out for season.

No Reservations 
Crooked Lake

CABINS
2 Days/$45 Per Night

$210 For 7 Days

BARNES PARK 
CAMPGROUND

(231) 599-2712
antrimcounty.org/ 
barnespark.asp

Awesome Sunsets
Sandy Beach on Lake Michigan

Shaded Camp Sites
Modern Restrooms

Trails for Hiking & Biking

www.kampvilla.com
800-968-0027  •  231-864-3757

16632 US-31 • Bear Lake (4 Miles North of Bear Lake)

KAMPVILLA
RV PARK 
& FAMILY
CAMPGROUND

Follow the
dinosaur!

6760 Empire Hwy., Empire  •  IndigoBluffs.com  •  800.224.4488

S l e e p i n g  B e a r  D u n e s ,  M I

• Towable & 
Motorized RVs

• Large, Shady Sites

• Pool, WiFi, 
Bath, Laundry

• Cottage Rentals

• 20 Miles West of 
Traverse City

• Towable & 
Motorized RVs

• Large, Shady Sites

• Pool, WiFi, 
Bath, Laundry

• Cottage Rentals

• 20 Miles West of 
Traverse City

Coolwater On the Pine

9424 W. 48½ Rd., Wellston • 231-862-3481 • coolwatercamp.com

Heart of the Manistee on Pine River 
Campsites, Cabins, Canoeing, & more! Holiday Color Tour 

or
Go Fish!

Stay 2 nights get

20% Off !

Holiday Parties Made Magic ~ Call Today!

4050 Hammond Rd.  •  Traverse CiTy

231-947-2770
Timberridgeresort.net

RV & RECREATION RESORT

Mon. - Fri., 8 am - 5:30 pm  •  Sat., 8 am - 2 pm
231-775-2413  •  888-551-5337  •  donsautoclinic.com

Stop in to see what can pull that camper!



Have a  Nice Day!
Stop by, say "Hi!"

9 & 10 News ~ Everywhere! .................................................... 4

Barnes Park ~ East Port ..................................................... 2, 23

Boon Grocery ~ Beautiful Downtown Boon ........................... 10

Bostick’s Drug Store ~ Manton ...............................................14

Cadillac Family Pharmacy ~ Cadillac ........................................ 6

Cadillac Sands Resort ~ Cadillac .............................................. 7

Cadillac Tuxedo & Winery Tasting Room ~ Cadillac ....................14

Cadillac Wexford Transit Authority ~ Cadillac ........................ 21

Camp Cadillac ~ Cadillac ....................................................... 23

Cardinal Creations ~ Lake City ................................................. 9

Chandler Hill Campground ~ Boyne Falls ............................... 23

Coolwater On the Pine ~ Wellston ..................................... 2, 23

Crossroads Realty ~ Reed City ............................................... 24

Culver’s ~ Cadillac, Gaylord, Traverse City ............................... 3

Don’s Auto Clinic ~ Cadillac ..................................................... 2

Everflowing Waters Campground ~ Williamsburg ................. 23

Fox Motors ~ Cadillac ............................................................ 20

Houghton Lake Travel Park ~ Houghton Lake ........................ 23

Indigo Bluffs ~ Empire ....................................................... 2, 23

Kampvilla RV Park ~ Bear Lake .......................................... 2, 23

Korner Gem ~ Traverse City ................................................... 20

Michigan Back Roads ~ Everywhere! .................................9, 19

MiNews 26 ~ Cadillac ............................................................ 24

Missaukee County Parks ~ Lake City ................................. 2, 23

Northern Exposure Campground ~ Mesick ............................ 23

Subway ~ Lake City ................................................................17

The Quilter’s Clinic ~ Fife Lake ................................................. 9

Timber Ridge RV Resort ~ Traverse City ............................ 2, 23

Toy Town ~ Cadillac ................................................................11

Twin Oaks Campground & Cabins ~ Wellston ....................... 23

There are really nice people in these places!
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Expires 12/31/16. Valid at Traverse City, Gaylord & Cadillac.

CADILLAC
8645 E. 34 Rd.  •  231-775-2166

GAYLORD
1397 W. Main St.  •  989-448-8300

TRAVERSE CITY
101 US Hwy. 31 South  •  231-943-7300

876 Munson Ave.  •  231-421-9004

HUNTERS!
Stop in to cool off 
yourself and your 
COOLERS!

ONLY $1.99 for a 

10# bag of ice
Expires 12/31/16. Valid at Traverse City, Gaylord & Cadillac.

Expires 12/31/16. Valid at Traverse City, Gaylord & Cadillac.

Expires 12/31/16. Valid at Traverse City, Gaylord & Cadillac.
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Talk to Us!
(231) 824-3812 or (231) 394-1549

info@northerncamper.com 

Cover ~ Santa’s favorite campgrounds are on pages 22-23. Also see 
what he’s packing in his sled on pages 5-7. Most important—he’s 
checkin’ his list so be nice! 

The Northern Camper is distributed May though October in 
Wexford, Missaukee, Osceola, Mecosta, Roscommon, Grand 
Traverse, Leelanau, Antrim, Charlevoix, and Chippewa 
Counties: also in Clare, Coldwater, Dundee, Monroe, New 
Buffalo, St. Ignace and Sault Ste. Marie Welcome Centers.

The Northern Camper is published by S.S. Signals Marketing 
in Lake City, Michigan. Entire contents copyright 2016 by 
S.S. Signals Marketing. All rights reserved. Reproduction 
or use of content in any manner is strictly prohibited. The 
Northern Camper is a registered trademark and its’ use is 
prohibited. S.S. Signals Marketing reserves the right to refuse 
advertising not deemed acceptable by the publisher, Kathy 
Sandage (aka Salvatore).
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I sat at the lake this weekend, watching the sun set, 
and ruminating on the end of summer and the beginning 
of autumn. The beginning of fall represents a change in the 
seasons, but also a change in my life. I earn my living as a 
middle school English teacher, and the beginning of fall 
ushers in a new school year. I love my job, and in order for 
me to have the energy to keep up with my middle school 
students, summer means recharging my batteries. The onset 
of autumn means that my carefree days of playing in the 
northern Michigan sunshine are over, and I go back to the 
work I love.

Since I love my work, I tend to pour my heart and soul 
into teaching. I sometimes get lost in doing what’s best for 
kids, and often I neglect to make time to have fun. Frankly, 
I don’t think I’m alone in this. We get wrapped up in the 
new school year, let being busy become our new normal, 
and put fun off until summer rolls around again. Since our 
northern Michigan summers are so wonderful and fun-
filled, we sometimes feel like our fun stops when summer’s 
over. My advice to all of us is to remember that we can have 
fun all year long, not just in the summer. 

Even though our weather is going to change drastically, 
there’s no need to hole up at home and binge watch Netflix 
until spring comes. Fall and winter offer some great op-
portunities to spend time outdoors, and even do some cold 
weather camping. 

Who needs Netflix?

Camping Is a “4-Season” Word
by Jenifer Witt

There can be an intimidation factor when it comes to 
cooler weather camping. The weather, in northern Michi-
gan, can be unpredictable, to say the least. Campers need 
to be prepared for all types of weather and a wide range of 
temperatures. The saying is, “If you don’t like the weather 
in Michigan, wait five minutes.” Well, that may be a bit of 
an exaggeration, but we do have a wide swing of weather, 
especially in the fall. Even when the daytime temperatures 
are warm, the nights can quickly turn cold once the sun 
sets. It’s important to have a solid plan, with plenty of gear 
that is appropriate for cold weather camping.

Even with this year’s late start, the leaves changing colors 
in northern Michigan is arguably one of the best things 
about autumn. Why not combine this beautiful display of 
nature’s finest colors with an October or November cam-
pout? The peak color season in northern lower Michigan is 
mid-October. Many trees are sensitive to the shortened day-
light hours, and their leaves change once the days become 
shorter. 

Campers need to be prepared for more darkness and 
colder temperatures. While daytime temperatures can be 
comfortable, in the 50s and 60s, at night it is common for 
temps to drop into the 30s and 40s. Here are some helpful 
tips to keep your warm, comfortable, and having fun on 
your fall camping trip. 

(continued on page 6)



Your top layer, or shell layer, is your 
weather resistant outerwear. A 
shell layer protects you from 
weather, moisture, and wind, 
and is usually treated with 
a durable water repellant. 
Jackets with hoods will be a 
welcome comfort if you do 
forget to bring your hat. 
They also help by keeping 
more heat in.

Make 
sure your 
socks are 
merino wool or a synthetic blend. Extra thick 
socks won’t keep your feet warm if they make 
your boots too tight, so keep your socks thin 

enough to give your toes room to move. Most 
hiking socks will have extra padding in 

the toe and heal for added comfort.

Sleeping Gear
Pack a cold weather sleeping bag. 

They come in several shapes, widths, 
and temperature ratings. A mummy 
style sleeping bag is convenient for 
northern Michigan fall camping be-
cause it will keep your head warm.

Bring a sleeping bag that is rated for 
10 degrees under the coldest tempera-
ture you’re expecting. Underneath your 
sleeping bag, make sure to use a water-
proof pad or mattress. This will keep 
you off of the cold ground, keep you dry 
and warm.

Flashlights/Lanterns
Since the days are shorter in the fall, make sure to pack 

some lanterns or flashlights. We don’t have the luxury of 
daylight until 10 p.m. in 
the fall, so to avoid sitting 
in the dark all evening, 
bring some lights.

Lighting is also impor-
tant if you are hiking in 
to your campsite and you 

do get caught after sun-
down. Setting up camp in 
the dark is doable if you 
can “see the light!”

Women’s Marmot Trestles 15 Sleeping Bag
Specific cut and extra insulation in key areas 

help keep you comfortable at night

4-Season Camping (cont’d from page 5)

ULTRA Bright White LED 
Rechargeable Headlamp

COLEMAN Multi-Purpose Durable Aluminum 
Camping Lantern Stand w/ Carry Case

The Campsite
Whether you camp in a campground or venture off 

the beaten path, selecting a campsite and considering the 
season’s elements is key. If you’re in a campground, you may 
want to choose a spot near the restrooms. Getting up to 
“go” in the middle of the night will be chilly. If you’re off the 
beaten path and dispersed camping, find a spot near trees to 
block some of the wind.

Clothing
When camping in colder weather the name of the game is 

layers, layers, layers. By dressing in layers, you’ll keep your-
self comfortable in the temperature range. Your base layer, 
the layer closest to your skin, should be a synthetic wicking 
fabric or light wool that wicks the moisture away from your 
skin. This will keep you from feeling clammy once you stop 
sweating or if you get a little wet.

Your middle layer is the warmth layer, and keeps your 
body heat close to your body. This layer can be a light down 
or fleece.

Outdoor Hiking Softshell Jacket
Men Women 2016 DZRZVD Brand

Merino Wool Crew Hiking Socks - Kids’

Bring extra hats and gloves/mittens 
in case they get wet. Hand warmers 
are also a must have and consider 
you can put them—well—anywhere 
you have a pocket! 

The North Face Wicked Beanie

108 N. Mitchell ~ Downtown Cadillac

231-775-8200
• Free Local Delivery Service Available

• All Major Insurance Carriers Accepted

• Hassle Free Prescription Transfer

We are the campers pharmacy away from home!

Great Gifts
Cadillac Souvenirs

(continued on page 7)
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FALL & WINTER 2016 SPECIAL
10% off Food or one Free Kids’ meal

with purchase of Adult meal
(must present ad)

C A D I L L A C   S A N D S   R E S O R T

6319 M-115, Cadillac  •  231-775-2407  •  cadillacsands.com

Leaves, branches and 
other woodland de-
bris may cover most 
campsites at this time 
of year. Take the time 
to remove anything 
that could be a poten-
tial fire hazard. Also note 
the photo/message above, 
and consider an invest-
ment of your own fire ring, 
especially if you’re in an area where there are no fire pits.

Good news for RV and campground campers: We have 
some northern Michigan campgrounds that stay open all 
year long so that we can enjoy year-round camping. The 
Traverse City and Interlochen State 
Parks, Timber Ridge, and Indigo 
Bluffs all offer camping all winter 
long. Other places like Camp 
Cadillac and Everflowing Waters 
are open into the fall. 

The Food
As you prepare for your fall/

winter camping adventure, plan 
meals to keep you warm. Oat-

What’s missing here?

A FIRE RING!
As innocent and cozy as this looks, 
the safest way to have a campfire 

is with an enclosed fire ring, 
especially when fall camping.

Campfire Portable Fire Pit Ring

meal makes a warm and filling breakfast. Big steaming pots 
of soup are perfect for enjoying around the campfire. (See 
great recipes for soup on pages 10-12).

Our bodies need more calories in the winter so bring lots 
of snacks and drinks. Good snacks have low water content 
and high fat content to prevent them from freezing so think 
nuts, dried fruit, granola bars, trail mixes, crackers, cheese, 
cookies and chocolate. Hot chocolate or tea on the trail taste 
divine so bring a thermos.

Take a break this fall/winter season; get out and camp! 
Live fun and don’t get bogged down in the hustle and bus-
tle. We don’t have to wait for summer to roll around again 
to camp and enjoy the beauty of northern Michigan. 

Comfort Loft Open Flame 
Camping Cook Set #1



by Dawn Paulin

2016 Camper Mystery Quilt (Part 5)
Final “episode” at last. As I usually do, I am allowing 

you to make some of the design decisions yourselves. I also 
do this because, depending on your fabric choices, some 
variations might work better on your quilt. I am giving you 
the layouts for the larger pieced blocks but you will need to 
decide how and what to put in each one. Some will obvi-
ously use just the background fabrics (the rectangles), but 
you should mix up background and pieced blocks in the 3” 
and 6” spaces. The table shows how I labeled things in these 
drawings. Keep in mind that these reference finished sizes so 
they should currently measure ½” larger in both directions. 

Since I am calling this, “Northern Lights”, I suggest that 
you use the solid background squares towards the top and 
that you then work down, adding more fully pieced blocks 
as you go. In this way, it will look more like the light starts 
at the bottom and fades out as you go to the top. If you are 
using more than one background (I have 3), consider that 
when you are arranging the blocks—and even the border.

For instance, in the borders, I have one piece that has a 
lot of gold in it and it will be placed at the bottom and up a 
bit on the sides. My piece with copper will then go almost 
to the top of the sides (but not identically on both sides) 
and my plain black will be used for the rest. Additionally, 
consider rotating some of the 12” pieced blocks to add ad-
ditional design variations. 

Please make sure to contact me if this does not make 
sense at dawn@northerncamper.com. Include your phone 
number if chatting would be easier. 

Q UILTING  C AMPERS

MAKE 1 EACH OF THESE 2 BLOCKS

MAKE 2 EACH 

OF THIS BLOCK

(continued on page 9)

SIZES/OPTIONS

FINISHED NORTHERN LIGHTS QUILT
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MAKE 1 EACH OF THESE 2 BLOCKS

Monday ~ Friday • 10 a.m. - 4 p.m.
Saturday • 10 a.m. - 2 p.m.

• Classes
• Fabrics
• Patterns

108 W. State St., Fife Lake  •  231-879-4115  •  quiltersclinic.com

Quilters Clinic

✄

Fabric Therapy

Each purchase 
check one patch ~

25% Off!
One item

Expires 12/30/16

This Book of Trails 
Is Different . . .
These trails are for everyone! 
Each trail is beautiful, has 
some unique “treasure,” and 
many are less than a mile 
long. Most importantly, 
you don’t need the physical 
skills of a mountain 
climber! 

Each chapter begins with 
a brief statement about the 
trail conditions, length and difficulty, then describes that 
beautiful stroll through a forest, along a waterway, or 
across a meadow covered with wildflowers.

Books available online at michiganbackroads.com

Michigan Back Roads
R O N    R A D E M A C H E R

See page 19 for Ron’s monthly feature!

Quilting Camper (continued from page 8)
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Cook in’
Campers

• Wind & Willow BLT Cheeseball Mix
• 8 oz. cream cheese
• 4 T. butter or margarine
• 2 pkg. refrigerator flaky biscuits
Preheat oven to temperature indicated on instructions 
for biscuits.
Mix both packets from cheeseball mix into the 
cream cheese and butter or margarine, blending 
well. Divide each biscuit into three layers. Spread 1 
teaspoon of cheeseball mixture onto each of two layers, 
sandwiching between the three layers; press edges 
together. Repeat with all biscuits and place on baking 
sheet sprayed with cooking spray. Bake 12 minutes or 
until golden brown. Makes 20 biscuits.

~ Northern Camper Favorite, July 2008

BLT BREAKFAST BISCUITS

Beautiful
Downtown Boon

 231-775-7988

Beer, Wine, Liquor
Hunting/Fishing License
89 OCTANE REC GAS

$2 Off 
1 lb. 

Cheese!

With 
Coupon
Expires 
12/31/16

BOON 
Grocery

This baking mix is easy to make, affordable, and very 
versatile. You can use it for just about any kind of bread, 
biscuits, cinnamon rolls, pizza dough, pancakes, and 
more!
The recipe below will make a large batch that can be 
stored in a zipper-lock bag or other container, and you 
can take just the amount you are going to need.
• 8 Cups All Purpose Flour
• 1/2 Cup Powdered Milk
• 5 TBS. Baking Powder
• 4 tsp. Salt
Mix well, and store until needed. Before your camping 
or backpacking trip, just measure out what you’ll need 
into smaller containers.

~ Northern Camper Favorite, September 2008

CAMPER’S ALL PURPOSE BAKING MIX

• 1.5 Cups Camper’s All Purpose Baking Mix or 
other Bisquick type mix

• 2 Tbsp. Butter
• 1/2 Cup Water
• Onion and or Garlic to taste
• 1 Boullion Cube or packet (Chicken is our 

favorite, but you can use any kind)
• 1/4 Cup Corn Meal
Mix everything except the corn meal to make a stiff 
dough. Pull off small pieces and make them into round 
biscuit shapes. Toss them in the corn meal to cover all 
sides. Fry in a well greased frying pan for 10 minutes on 
each side, or bake in a Dutch oven for 15 to 20 minutes 
until the biscuits are golden brown and crispy on top. 
Makes about 10 biscuits.

~ Northern Camper Favorite, September 2008

BOULLION BISCUITS

• Eggs
• Bacon or Ham
• Cheese
• Tomatoes
• Onions
• Salt and Pepper
• Sealable Baggies
Crack two eggs and put them into a medium size 
sealable bag along with bacon, cheese, tomatoes, onions 
or whatever you like. Salt and pepper to taste. Take all 
the air out of the bag and seal. When you are ready for 
breakfast drop the baggy into a pan of boiling water. 
Cook 13 to 15 minutes at a boil. Take out of water and 
roll out of baggy onto a plate. It is a neat way to have 
campers mix their own ingredients and voila!

~ Northern Camper Favorite, May 2009

BREAKFAST IN A BAG



• Old Santa Fe Cheeseball Mix
• 8 oz. grilled, chopped chicken breast (2 c.)
• 8 oz. cream cheese
• 8 oz. sour cream
• 12 corn tortillas
• 10 oz. enchilada sauce
• 4 oz. shredded cheddar
Preheat oven to 350. Mix softened cream cheese, sour 
cream and seasoning packet from cheeseball mix. Stir 
in chopped chicken and mix well. Spoon 3 Tablespoons 
of mixture onto each corn tortilla and roll up.
Spray 9x13 pan with oil and lay enchiladas in prepared 
pan. Top with enchilada sauce, cover with foil and bake 
for 20 minutes. Remove foil, sprinkle with cheese and 
the topping packet from the cheeseball mix. Continue 
baking 10 minutes. Serves 4-6.

~ Northern Camper Favorite, July 2008

SANTA FE ENCHILADAS

ADVENTURE  •  IMAGINATION  • DISCOVERY

(231) 775-8697
122 S. Mitchell St., Cadillac

ToyTownCadillac.com

$5 off $25 purchase with ad thru 12/31/16

• 2 Tbs. olive oil
• 1/2 cup minced onion
• 1 Tbs. minced garlic
• 1 cup diced tomatoes (drained)
• 1/2 a packet of Tuscan Olive Mix
• 4 portabello mushroom caps - stems removed
• 8 oz crumbled goats milk cheese (soft cheese 

such as farmers cheese may be substituted)
In a small sauce pan over medium heat, sauté onion 
and garlic in 1 Tbs. of the olive oil until the color is a 
light caramel. Remove from heat and add tomatoes and 
Tuscan Olive Mix.
Coat both sides of Portabello with remaining Olive Oil. 
Place on grill (medium high heat but no direct flame) 
stem side down for 3-4 minutes. Turn with stem side up 
for another 3-4 minutes. While this side is cooking, top 
with tomato mixture, crumbled goats cheese and Tuscan 
Topping. Close lid of grill for the remainder of cooking 
time. Remove from grill and place each portabello on 
individual serving plate and cut into wedges.

~ Northern Camper Favorite, August 2008

GRILLED PORTABELLO PIZZAS

This is a great chicken recipe for backpackers since all of 
the ingredients are fairly light weight and easy to carry. 
It’s also great on cool camping trips.
• 1 package chicken soup mix
• 4 cups water
• 1 Cup Dry milk
• 1/4 cup dried corn or 1 small can of corn
• 1 can or pouch white chunk chicken
• 1 pkg. chicken gravy mix
Mix ingredients. Bring to a boil and then simmer until 
all are done (roughly 10 minutes). Serves 2-3.t.

~ Northern Camper Favorite, September 2008

BACKPACKER’S CHICKEN CHOWDER

• 6 lamb chops (beef or chicken works, too!)
• 3 cloves garlic, chopped
• coarse ground black pepper
• kosher salt
• 1 teaspoon mustard
• 1/2 lemon, fresh squeezed juice
• 2 dashes Worcestershire sauce
• 2 dashes Tabasco sauce
• fresh chopped parsley
• fresh chopped rosemary
• 1/2 cup olive oil
Mix all the ingredients with a whisk, and then marinate 
the chops overnight. The next day, get a good bed of 
hot coals going in the fire ring and toss in two potatoes 
wrapped in foil. If you like to eat the skin, brush them 
with a little oil and sprinkle some salt on them before 
wrapping in foil. Thirty minutes later, after the potatoes 
are done, pull them out of the main heat to keep warm. 
Throw on some hickory chips and grill the chops over 
that smokey mound of intense heat until done.

~ Northern Camper Favorite, May 2009

CAESAR LAMB CHOPS
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• 3 Large Baking Potatoes (About 3/4 lb. Each)
• 3 Cups Shredded Zucchini (About 2 Medium)
• 1 Medium Onion, Chopped
• 2 Tbsp. Butter, Divided
• 1/2 Cup Sour Cream
• 3/4 To 1 Tsps. Salt
• 1/8 To 1/4 Tsps. Pepper
• 1/2 Cup Shredded Cheddar Cheese
Scrub and pierce potatoes. Bake at 400° for 50-75 
minutes or until tender. Cool until easy to handle. 
Reduce heat to 350°. In a large skillet, saute zucchini 
and onion in 1 tablespoon butter until tender. Drain 
and set aside. Scoop out the potato pulp, leaving a thin 
shell; place pulp in a bowl and mash. Add the sour 
cream, salt, pepper and remaining butter; mash. Stir 
in zucchini mixture. Spoon into potato shells. Sprinkle 
with cheese. Place on a baking sheet. Bake at 20-25 
minutes or until heated through and cheese is melted 

~ Northern Camper Favorite, September 2009

DOUBLE BAKED ZUCCHINI POTATOES

• 3 - 4 apples
• shelled walnuts
• butter or maple syrup
Cut apples into slices and take out core. Place apples on 
aluminum foil. Add walnuts and butter or maple syrup. 
Fold foil leaving an opening for ventilation. Place on 
campfire and cook at least 45 minutes, or until apples 
are soft, not mushy. Serves 4. 

~ Northern Camper Favorite, May 2009

APPLE DESSERT

• Beef Or Chicken
• Bell Peppers
• Mushrooms
• Onion
• Jalapeno Peppers (Optional)
• Small Potatoes
• Zucchini Squash
• Fresh Garlic
• 2-3 Tbsp. Olive Oil
• Lemon Or Lime
• McCormick’s Salt-Free Chicken Seasoning
• Powdered Butter Flavoring
• 2 Tbsp. Soy Sauce
• Lemon Pepper Seasonings
• Dill
Boil potatoes for 4-5 minutes depending on size. They 
should still be firm and crisp, not mushy. They will 
finish cooking on the grill. Let potatoes cool completely 
before putting in foil bag.
Chop bell peppers, onion and zucchini squash into 
large pieces. Put chopped vegetables, whole jalapenos, 
whole potatoes and whole mushrooms into a large foil 
bag with garlic, olive oil, lemon or lime juice, soy sauce, 
butter flavoring, lemon pepper seasonings, and dill.
Cut meat into large stew size pieces. Put meat in a 
separate foil bag with 1/4 cup of olive oil, garlic, chicken 
seasonings, butter flavoring and 2 tablespoons of soy 
sauce. When using more than one kind of meat, put in 
separate bags. Place the foil bags into larger 2-gallon 
ziplock bags to store while traveling.
To cook, remove foil bags from plastic ziplock bags and 
grill for 8-10 minutes, turning after 5-6 minutes. Let sit 
before opening bags.

~ Northern Camper Favorite, June 2009

BAG KABOBS

• 2 Whole, Medium-Size Chickens
• Flour
• Salt, Pepper and/or Seasoning
• 3 Tbsp. Oil
• 3 Tbsp. Butter
• 1 Large Onion
• 1 Red Pepper
• 1 Green Pepper
• 1 Cup Chicken Broth
• 1 Beer (Plus What You’ll Drink)
• 2 Bay Leaves
• 2 Tbsp. Apple Cider Vinegar
Dredge chickens in seasoned flour (flour, salt, pepper, 
and any seasoning salt). Brown all sides in large Dutch 
oven with oil and butter. Remove birds. Add chopped 
onion, red and green peppers. Stir in hot oil till tender. 
Replace birds in pot and cover with chicken broth, beer, 
bay leaves and vinegar. Suggest 20 coals on the bottom 
and 20 on the lid of oven. Cook 1-1/2 hours. .

~ Northern Camper Favorite, June 2009

DUTCH OVEN CHICKEN
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CAMPIN’  KIDS

Color Me!

The white-tailed deer is found in much of the United States and 
Canada. They may be found in groups of up to 25 deer and can run 
up to 40 miles per hour. Photographers, tourists, hunters, and nature 
enthusiasts are drawn to Michigan for this beautiful animal. The deer's 
distinctive tail, when raised, is like a flag that provides a flash of white, 
signaling other deer when there is danger. The Legislature adopted the 
white-tailed deer as a state symbol through Public Act 15 of 1997.

State Game Mammal `• White-Tailed Deer

HERCRIES 
PAPSEL 
LKEAS 
VERISR 
SIFHIGN 
REDE 
MEATILUOOBS
MCPAINGCherries

Apples
Lakes
Rivers
Fishing
Deer
Automobiles

Camping
Hunting
Islands
Biking
Forests
Trails
Animals

Water Falls
Blueberries
Copper
Magic 
Johnson
Farms
Parks
Skiing

Word Scramble
Unscramble the words and you will 
discover some of the things that make 
Michigan such a great state in which 
to live!

GUINNTH
LISDANS
KINGIB
ROSTEFS
RATILS
MAILNAS
TEWAR FLASL 
LUBESIBERER 

POPREC 
GAMIC 
NNHJOOS
SMARF 
KRASP 
KISING
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Bostic�’s Drug Store
117 W. Main St.  ♦  MANTON

(231) 824-6465  ♦  Fax 824-6466
bosticksdrugstore@yahoo.com

EMERGENCY AFTER HOURS SERVICE
FREE DELIVERIES

Gift cards & great gifts, too!

Quality Hometown Care for a Healthier You

• Cadillac Winery Tastings
• Private Parties
• Exclusive Line of 

Michigan Products
• Best Tuxedo Selection

209 N. Mitchell St., Cadillac   •   231.775.2856   •   cadillactux.com

Cadillac Tuxedo
& Cadillac

Winery
Tasting Room

It’s All About Camping!
Backpack

Biking

Bird

Bonfire

Bullfrog

Camper

Canoe

Cooler

Crickets

Explore

Fishing

Flashlight

Folding 

Chairs

Ghost Stories

Grill

Hanging Out

Hike

Lantern

Marshmallow

Mosquito

Mountains

National Park

Nature

Outdoors

Outhouse

Portable 
Stove

Relaxing

Roughing It

S’more

Singing

Sleeping 
Bag

Swimming

Tent

Together

Trailer

Woods



Answers on page 22☞

PUZZLED?

DOWN
1) “Little Women” character
2) Black-and-white cookie
3) “Venus de _”
4) Brawny
5) “Don’t make me laugh!”
6) “Without further ____ ... “
7) Capital on the Rhine
8) Letter-shaped skyscraper support
9) Camped out
10) Easily beat all competition
11) French clergyman
12) Busy person
13) “Star-Spangled Banner” preposition
18) Prefix meaning “false”

19) Mormon state
23) Seed’s outer covering
24) Palms yielding starch
26) Sap source
27) Rubber city in Ohio
28) Watts of Hollywood
30) Bits of fuzz
32) Christopher of “Superman”
33) Flat plateaus
34) Shouts heard in church
37) Deck woods
40) Vagabonds
41) Detective’s quest
42) Fireplace floor

47) Cripple
48) Word puzzle direction
52) Gossipy woman
54) Hom material
55) Iris holder
56) Imminent
57) Hard to comprehend
59) Obsessed by
60) Served perfectly?
61) Allows
62) Fall back from the shore
63) “Uh-huh!”
64) Sob

puzzle from freedailycrosswords.com

ACROSS
l) Broadway stinkeroo
5) Hard thing to break
10) Carpentry groove
14) Noted canal
15) Baked brick
16) Bassoon kin
17) Text necessity, often
20) _ it (goes by foot)
21) More dapper
22) Roll-call responses
25) Intend
26) “_ overboard!”
29) Caspian Sea tributary
31) “_ & Greg” (old sitcom)
35) Abbr. akin to alias
36) Number
38) Be abundant
39) Pizza ingredient, often
43) _ Linda, California
44) No longer fresh
45) Moving vehicle?
46) Complete baffler
49) Gull-like predator
50) Superman’s symbol
51) Risque
53) Nikola Tesla, for one
55) Nixed by censors
58) Court event
62) Fifty percent likelihood
65) Drummers keep it
66) Longhorn, for one
67) “Leave it be” editorially

68) In a way, prohibits
69) Like rom-coms, typically
70) Rolls out a lawn
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When I was growing up, Thanksgiving was more or 
less synonymous with turkey. At school, we drew pictures 
of turkeys and Pilgrims (and the occasional pumpkin, 
although we were pretty well pumpkined out after Hal-
loween). It was just assumed that everyone had turkey for 
Thanksgiving dinner. I was always a little ashamed to admit 
that my family didn’t do that.

My dad was a hunter, and every fall, he went pheasant 
hunting. He must have been good at it, because every year, 
at least while I was in elemen-
tary school, we had pheasant 
for Thanksgiving dinner. 

The pheasants that my dad 
brought home were beautiful 
birds. They had iridescent 
green heads with a red patch 
around each eye, and bodies 
that were patterned in dif-
ferent shades of brown. The 
most memorable character-
istic, though, was the birds’ 
tails. The tail feathers were 
long – even longer than the 
body – and pointed, with 
dark stripes running cross-
ways. In a way, it seemed like 
a shame to shoot something 
so beautiful. 

Also, the eating wasn’t all that special. The pheasant, 
from what I remember, tasted a lot like chicken, although 
maybe a little dryer. My mother tried to make it go as far as 
possible, and I usually got a thin slice or two of meat off the 
breast. I didn’t mind, because the best part, as far as I was 
concerned, was the dressing, which was moist and flavored 
with celery and sage. 

I haven’t seen a pheasant in a long time, although my 
research tells me that there are pheasants in Michigan. But 
pheasants aren’t native to Michigan – or to North America, 
even. My bird book describes the ring-necked pheas-
ant (Phasianus colchicus) as an “introduced gallinaceous 
bird.” Gallinaceous birds belong to the order Galliformes, 
which are heavy-bodied, chicken-like birds such as grouse, 
turkeys, and quails. Pheasants, along with quails and par-
tridges, belong to the family Phasianidae. Pheasants are the 
largest members of this family. Turkeys, larger still, belong 
to the family Meleagrididae.

The ring-necked pheasant is native to Asia, from the 
Black and Caspian Seas to Manchuria, Siberia, Korea, and 
China. Because of their popularity as a game bird, pheas-
ants are found today in many parts of the world, includ-

Campground Critter

ing much of Europe and North America. Pheasants were 
introduced in North America in 1881, and are now found 
in the Rocky Mountain states, the Plains states, and the 
Midwest, including Michigan. Most pheasants in the US 
are born in the wild, although in some places, much of the 
population is made up of birds that were raised in captivity 
and released.

Adult male pheasants average about 2.6 pounds. The fe-
males are smaller, averaging around 2.0 pounds. The feath-

ers of the female are much 
duller than those of the 
male (mostly brown with 
no iridescent colors), and 
their tails are much shorter. 
As with many birds in the 
family Phasianidae, the 
males mate with more than 
one female, and are often 
accompanied by a harem of 
several females.

Pheasants can fly, but usu-
ally just for short distances. 
They are also fast runners. 
When startled, they burst 
upwards at high speed, with 
a distinctive whirring sound 
made by their wings. Even 
though they feed on the 

ground, on fruit, seeds, grain, berries, and leaves, as well as 
a variety of insects and other invertebrates, pheasants prefer 
to roost in trees at night.

Pheasants can adapt to many different habitats, but are 
most common in open woods, and on farmland in brush, 
hedgerows, and cornfields. But pheasants do need cover to 
survive. They will not do well in farmland that has been 
extensively cleared.

In spite of the fact that I wasn’t all that impressed by the 
Thanksgiving pheasants from my childhood, I’m a little 
curious today about just what a pheasant tastes like. My 
tastes have changed from the days when I preferred Camp-
bell’s alphabet soup to my mother’s homemade. I know that 
some people regard pheasant as a kind of delicacy, and there 
may be subtleties that I didn’t appreciate back then. But 
my sister, who lives in Wisconsin, tells about a wild game 
dinner in her community for which there weren’t enough 
pheasants to go around. Not knowing what else to do, the 
organizers bought some chickens at the supermarket and 
hoped that no one would notice the difference. But people 
did notice. Afterwards, many people remarked that “those 
were the best pheasants we’ve ever had.” 

by Don R. Harris ~ Photo from photography-on-the.net (Tyr-sog, aka Justin)

Ring-Necked Pheasant



Winterberry (aka Michigan Holly)
Just as turkey is linked with Thanksgiving, holly is linked 

with Christmas. We’re even instructed to deck our halls 
with the stuff. I don’t remember any holly growing wild 
around our farm in Ohio, but the holly I pictured in those 
days was what I saw in book illustrations: shiny green 
leaves with sharply pointed margins, and of course, bright 
red berries. At that time, we 
didn’t decorate with real 
evergreens, other than the 
Christmas tree. Any holly in 
our house was plastic.

After I moved to Michigan 
and became interested in 
landscaping, I was a sur-
prised to find something on 
a list of native plants called 
“Michigan holly.” Around the 
same time, I saw a deciduous 
type of holly in a plant cata-
log listed as “winterberry,” 
which looked like the same 
thing. I was even more sur-
prised to find what appeared 
to be this same plant growing 
in a swampy area down the street from 
my house.

Well, it turns out that not all hol-
lies are evergreen with shiny, pointed 
leaves. The plant I was seeing in the 
catalogs and down the street was Illex 
verticillata, also known as black alder 
winterberry, brook alder, deciduous 
holly, Canada holly, Michigan holly, winterberry holly, and a 
bunch of other names. As at least some of its names suggest, 
this type of holly is deciduous – it loses its leaves in the fall. 
What’s left is bare, dark branches, covered with clusters of 
orange-red berries.

Winterberry or Michigan holly or whatever you want to 
call it belongs to the family Aquifoliaceae, the holly fam-
ily. Within this family and the genus Illex are 200 to 600 
species of holly, some evergreen and some deciduous. The 
English holly (Ilex aquifolium) is the shiny, green-leafed 
plant most often associated with Christmas. Unfortunately, 
this holly, which is grown commercially in the Pacific 
Northwest, is spreading into the forests, where it crowds 
out native plants. In Washington State, the English holly is 
listed as a noxious weed.

Winterberry, however, is a native plant in Michigan and 
in much of the northeastern part of this country. It is most 
common in wetlands, but is also capable of growing in dry, 
sandy areas and in grasslands. In wet sites, it spreads for 

form a dense thicket, while in dry areas, it is a tight shrub. 
In summer, the leaves are glossy and green, with serrated 
edges, but without the spiny margins of the English species. 
The leaves of the winterberry turn yellow in early fall, and 
drop off by mid-October, leaving only the orange-red ber-
ries end.

Winterberry is a medium sized shrub, growing from 5 to 
15 feet tall. Small, greenish-white flowers appear from April 

until July. Like many other 
hollies, winterberry is dioe-
cious, meaning that male and 
female flowers bloom on dif-
ferent plants. Only the female 
plants will have berries. The 
berries themselves are drupes 
– single-seeded fruits – about 
a quarter of an inch in diam-
eter, ranging in color from 
orange-red to bright red.

The berries stay on the 
branches well into winter, 
and are an important source 
of food for many birds. How-
ever, it would not be wise to 
try eating the berries your-

self, since they can cause vomiting 
and diarrhea. Still, the berries were 
used for medicinal purposes by some 
Native Americans. One of the many 
common names of the plant is “fever 
bush.”

At Christmas time, I sometimes 
walk down the street with a pair 
of shears, to snip off a few berry-

covered branches to add to a spray of evergreens that I hang 
between my garage doors. But no matter how beautiful the 
berries are, I’m not about to try eating one. Besides, I’m sure 
the birds need all they can get. 


Vegetation Station

by Don R. Harris ~ photo from michpics.wordpress.com (Third Son)

How like the holly in deep winter time
How like the star in the dark night shine
How like a path on the snow driven plain
How like the candle — how like the flame
How like the winter that promises spring

How like the carol we sing.

~Joel Mabus

T h a n k   Y o u !

1361 Lakeshore Dr., Lake City  •  231-839-2424  •  subway.com

4th Annual Northern Camper Senior Picnic

LAKE CITY



What Is a Dutch Oven?
A Dutch oven is a cooking pot or kettle usually made of 

cast iron or aluminum. It has thick walls and a lid that fits 
tightly. The pot itself is designed to sit on top of coals, while 
some designs even have small legs to sit above hot coals. The 
lid has a lip around the edge to hold hot coals so the food is 
baked from all around the oven.

Methods of Dutch oven cooking include baking, roasting, 
frying, boiling, broiling, and just about any other kind of 
cooking you can think of.

Although you need to season 
and care for your dutch oven, it 
should last several life times (lit-
erally) if properly cared for.

Where Did It 
Come From?

Well, it’s not completely clear 
where Dutch ovens came from, 
and there are several theories 
regarding their origin.

Some people believe that the 
Dutch oven was first used in 
America as the frontier pushed 
westward. Settlers voyaging West 
had to pack sparingly, so they 
needed to bring items that were 
very versatile. The Dutch oven is 
maybe the most versatile piece of 
cookware ever invented since it 
can be used as an oven, a frying 
pan, a pot, a kettle, a roaster, and 
even a stove.

So why is it called a “Dutch” 
oven? Well, according to this 
theory, the ovens were mostly made in colonial New Eng-
land where traders from Holland would buy them in huge 
quantities to barter with settlers and Native Americans. 
Hence the name “Dutch” oven.

Still, there are others who believe the Dutch oven origi-
nated in Holland in the early 1700’s, and was brought to 
America during colonization. This theory would explain 
why it is called a “Dutch” oven.

But Dutch ovens have also gone by many other names 
over the years including camp oven, bake kettle, Western 
Dutch oven, country oven, chuck-wagon pot, and cowboy 
oven. But its basic design really hasn’t changed after all of 
these years because it just works so darn good. As the old 
saying goes, “If it ain’t broke, don’t fix it,” “If it ain’t Dutch, it 
ain’t much.”

General Cooking Tips
It is easiest to use charcoal for cooking with Dutch ovens, 

because you can control the heat a lot better.
You can count on each briquette of charcoal giving you 

around 25 degrees of heat. So for every 100 degrees Fahren-
heit you need, use 4 briquettes of charcoal.

If you are using coals from a campfire, then you may need 
to experiment with what works best.

As a general rule of thumb, you should put roughly twice 
as many coals on top of the Dutch oven as you put under it.

The first 3 or 4 times you use 
a newly seasoned Dutch oven, 
do not cook any foods with a 
high acid content (like foods 
containing tomatoes or tomato 
juice) or any foods that are very 
sugary (cobblers, desserts, etc.). 
The protective coating hasn’t had 
a chance to fully get “baked-
on” before the first 3 or 4 uses, 
and acidic or sugary foods will 
destroy the coating before it 
hardens completely.

Seasoning a Dutch Oven
Learning how to season a 

Dutch oven is an absolute must 
before you start using it. Season-
ing a Dutch prevents rusting, 
forms a non-stick cooking sur-
face, makes clean up easier, and 
extends the life of your Dutch 
oven. When you’re ready to sea-
son your Dutch oven just follow 
the steps below to learn how to 
season a Dutch oven properly.

New Dutch ovens come with a special coating to protect it 
from rust (often wax or oil). This coating must be washed off 
by using warm water, soap, and some kind of scrubber. Be 
sure to scrub the lid, too.

NOTE: This is the only time you’ll use soap on your Dutch 
oven. Using soap after the protective coating has been re-
moved could leave a soapy taste in all of your meals.

Completely dry your Dutch oven with paper towels. Make 
sure the oven is totally dry so that all moisture is gone. You 
can place the Dutch oven inside a 200 degree oven with the 
door open for 15 minutes. This will get rid of all moisture.

Carefully remove the Dutch oven since it will be hot. Set 
your kitchen oven to 350 degrees and close the door.

DUTCH OVENS

History of an Old Camping Standby

(continued on page 21)



The Rock River Canyon 
Ice Caves, also known as 
the Eben Ice Caves, are a 
unique destination for a win-
ter day trip. While this beauti-
ful natural wonder is being 
visited more often, many 
people have still never heard 
of it. The Rock River Wilder-
ness area includes over 4,000 
acres in the Hiawatha Nation-
al Forest. The ice caves are 
high on the wall of the river 
gorge with ice formations as 
much as sixty feet tall.

When you arrive at the park-
ing area you will find minimal 
facilities so take your water 
and energy bars with you. In fact, on a week day 
you may be the only people there. The first part of 
the hike is easy going across a farm field. The sec-
ond part is pretty easy as well, through the wood-
lands toward the river gorge. About half way there 
you will come to a sign describing the area and 

Michigan Back Roads
Michigan Road Trips and Day Trips by Ron Rademacher

Photos by Things to do in the UP 
& Habibi Photography

pointing out that the trail into the gorge is steep, 
slippery and possibly treacherous; believe it.

The final part of the hike is into the gorge with 
steep up and down sections. It is snow covered, 
with wet rocks and icy conditions. When you reach 
the bottom of the river gorge you still have a short 
hike along the waterway. Then you will have a 

short steep climb up to the 
caves. The hike is over a mile all 
told and is worth every bit of it. 
The giant ice formation looks 
like a frozen waterfall. You can 
actually walk inside the cavern 
and experience the light com-
ing through a curtain of ice.

DIRECTIONS
The caves are just outside 

Eben Junction on Route 94 in 
the Upper Peninsula. Follow 
Route 94 west out of Munis-
ing until you get to Even Junc-
tion. Follow the signs to the ice 
caves. 

The Eben Ice Caves ~ UP, Route 94



O C T. - D E C .  F E S T I V I T I E S
Acme • discoveracme.com

Alden • visitalden.com
Chili Cookoff • Oct 30
Old Fashion Christmas Gathering • Nov 26

Bellaire • bellairechamber.com
Light Up the Night • Dec. 3

BEULAH • villageofbeulah.org
Halloween Maze • October 31
Christmas Magic • December 10

Cadillac • cadillacmichigan.com
North American Snow Festival • February 3-5 2017

Curtis • curtischamber.com

Elk Rapids • elkrapidschamber.org

Evart • evartchamberofcommerce.com
Haunted Park • Oct 22

Frankfort • frankfort-elberta.com
Frankfort Holly Berry Arts and Crafts Fair • Nov 26

Harbor Springs • harborspringschamber.com

Houghton Lake • visithoughtonlake.com
Tip Up Town • Jan 27-29 Feb

Interlochen • interlochenchamber.org
Children’s Christmas Party • Dec. 3
Winterlochen • Feb. 19, 2017

Kalkaska • kalkaskavillage.com
Kalkaska winter fest • Nov. 12-13

Kingsley • ghostfarm.net
Ghost Farm • Every weekend in October

Lake City• lakecitymich.com

Fox Motors of Cadillac Is 
Here to Serve You

1450 N. Mitchell St. 
(855) 490-0652

Never Get Stuck in a Repair Bind in Cadillac

10% Off 
OIL CHANGE

With ad. Can not be 
combined with other offers

Expires 12/31/16

Leland • lelandmi.com
Fall Frenzy • Oct 22
PJ Party & Sale • Nov 25
Holiday Wonderland • Dec 10

Ludington • downtownludington.org.
Octoberfest • Oct 7-8
Mistletoe Market • Nov 26
Aglow on the Avenue Parade • Nov. 26

Mackinaw City • mackinawchamber.com

Manistee
Oct Weekends • Ghost Ship on the S.S. City of Milwaukee 
historic car ferry, is open every Friday and Saturday in 
October
Sleighbell Bazaar • Dec 3
Victorian Sleigh Bell Parade & Old Christmas Weekend • 
Dec 1-4

Manton • mantonmichigan.com
Christmas Tree Lighting • Dec 3

McBain • cowcamprodeo.com

Roscommon • hlrcc.com
Roscommon Zoo Boo Oct. 16
Christmas in the Village • Dec. 3

Sault Ste. Marie • saultstemarie.com

Scottville • visitscottville.com

Suttons Bay • suttonsbayarea.com
Holiday in the Village • Dec. 2-4

Traverse City • traversecity.com
Screams in the Dark • Every weekend in October  •  Fair 
Grounds
Iceman Cometh Challenge  •  Nov 5  •  iceman.com
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CADILLAC WEXFORD TRANSIT AUTHORITY
Transportation for Everyone

Using paper towels or a cotton rag, coat the Dutch oven 
(inside and out and including the lid) with quite a bit of veg-
etable oil or shortening. Rub it in really good, and then wipe 
off any extra oil or shortening with a paper towel.

Place an oven liner or aluminum foil in the bottom of your 
pre-heated oven. This will catch any run-off or drippings.

Place the lid with the handle pointed up on the rack. Put 
the Dutch oven upside-down (so the drippings won’t pool up 
inside the Dutch oven) next to the lid. Close the oven door 
and set the timer for 1 hour.

When the timer goes off, turn the oven off. Then let the 
Dutch oven cool inside the oven until it is cool enough to 
pick up with your bare hands.

Wipe off extra oil or shortening again, and apply another 
light coat of oil. Rub the oil in, and wipe off any extra oil.

Your seasoned Dutch oven should be slightly shiny, and it 
is now ready to go. It only needs to be done once unless rust 
appears (which should never happen if cared for properly). If 
rust does appear, remove all rust and repeat the steps above.

Once the Dutch oven is properly seasoned, the coating 
will turn black and harden after use. This is nothing to 
worry about. In fact it is a good sign that the Dutch oven 
was seasoned and cared for properly.

Cleaning a Dutch Oven
If you are using an aluminum Dutch oven, then clean it 

just like you would clean any old pot or pan—with soap, hot 

water, and some elbow grease. If you are using a cast iron 
Dutch oven, though, you need to be a little more careful.

Take your cast iron Dutch oven and remove any remain-
ing food. Just take a metal spatula or scraper and scrape the 
oven out as good as you can.

There may be some stubborn food that you just can’t 
scrape out. Here’s a trick for cleaning a dutch oven that just 
doesn’t want to come clean: Just put the oven back on the 
campfire or coals for 20 to 30 minutes. This will turn some 
of the stubborn food residue into ash which should come out 
more easily. Then add fresh water to the oven and heat until 
small bubbles appear just before the boiling point.

NOTE: Do not use Soap! (it could leave a soapy taste by 
seeping into the pores of the oven which would ruin your 
next meal).

Next, clean the oven using a sponge or plastic pot scrub-
ber to remove any remaining food residue or ash. A stainless 
steel scouring pad also works well. Dump the water. Rinse 
the oven with clean water. Dry it with paper towels, and 
then let it air-dry for 10 to 15 minutes.

Once it has been cleaned and dried, it is time to re-treat it. 
Simply apply a thin coating of oil evenly to the Dutch oven 
and the lid (inside and out), using a paper towel to work in 
the oil. Wipe off any extra oil.

Let the oven cool completely before putting it away, and 
it is now ready to do more delicious dutch oven campfire 
cooking.  
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WEXFORD COUNTY

,!«<

●4
EVERFLOWING WATERS
CAMPGROUND

231-938-0933 • everflowingwaterscampground.com
5481 Brackett Rd., Williamsburg, MI 49690

Total Sites .........52
Seasonal .............5
Elec. Hook-Up ...22 
Rustic ................15
Pull Throughs ......5
Season ..... Apr-Oct
Reservation ..... Yes

●11

●12
NORTHERN EXPOSURE
CAMPGROUND

231-885-1199 • northernexposurecampground.net
285 Manistee River Rd., Mesick, MI 49668

Total Sites .......240
Seasonal ......... Yes
Full Hook-Up ....NA
Rustic ................42
Pull Through .....21
Season ....May-Oct
Reservation ..... Yes,!T+2«S? [3Nrp

ANTRIM COUNTY

,!+2«?Nrp

●1
BARNES PARK
CAMPGROUND (pg. 2)

231-599-2712 • antrimcounty.org
12298 Barnes Park Rd., East Port, MI 49627

Total Sites .........76
Seasonal ..........NA
Hook-Up ..........NA
Rustic ................14
Season ....May-Oct
Reservation ..... Yes

CHARLEVOIX COUNTY

,!T+2«S?@pº

●2
CHANDLER HILL
CAMPGROUND

231-549-7878 • chandlerhillcampground.com
2930 Magee Rd. N., Boyne Falls, MI 49713

Total Sites .........76
Full Hook-Up ... Yes
Rustic .............. Yes
Cabins .................2
Pull Through ... Yes
Season ....May-Oct
Reservation ..... Yes

GRAND TRAVERSE COUNTY

,!+2«<S?@N

●3
KAMPVILLA RV PARK & 
FAMILY CAMPGROUND (pg. 2)

231-864-3757 • kampvilla.com
16632 Pleasanton Hwy., Bear Lake, MI 49614

Total Sites .........92
Seasonal ...........45
Full Hook-Up .....22
Rustic ................25
Pull Through .....22
Season ..... Apr-Oct
Reservation ..... Yes

,!T+2«<S?@rp

●5
TIMBER RIDGE RV &
RECREATION RESORT (pg. 2)

231-947-2770 • timberridgeresort.net
4050 Hammond Rd., Traverse City, MI 49696

Total Sites .......249
Seasonal ......... Yes
Full Hook Up ... Yes
Pull Through ... Yes
Season ..... All Year
Reservation ..... Yes

LEELANAU COUNTY

,T+2«<S?@

●6
INDIGO BLUFFS
RV PARK & RESORT

231-326-5050 • indigobluffs.com
6760 W. Empire Hwy., Empire, MI 49630

Total Sites .......147
Seasonal ...........42
Full Hook-Up .....43
Pull Through .......8
Cabin ..................2
Season ....May-Oct
Reservation ..... Yes

MANISTEE COUNTY

«3Nr

●8
BEN D. JEFFS
RIVER PARK (pg. 2)

231-839-4945 • missaukee.org/departments/parks
M-55 at Muskegon River, Lake City, MI 49651

Open to
Hiking &
River Access

Season ....May-Oct

MISSAUKEE COUNTY

●9
CROOKED LAKE
CAMPGROUND/PARK (pg. 2)

231-839-4945 • missaukee.org/departments/parks
M-55 at Muskegon River, Lake City, MI 49651

Total Sites .........53
Seasonal ......... Yes
Electric ..............35
Rustic ................17
Cabin ..................1
Season ....May-Oct
Reservation ...... No,!T+«?[3Nr

●10
MISSAUKEE LAKE
CAMPGROUND/PARK (pg. 2)

231-839-4945 • missaukee.org/departments/parks
M-55 at Muskegon River, Lake City, MI 49651

Total Sites ....... 121
Seasonal ......... Yes
Full Hook-Up .....96
Electric ..............21
Cabin ..................4
Season ....May-Oct
Reservation ..... Yes,!T+«?[3N

ROSCOMMON COUNTY

,!T+«<S?3N

●7
TWIN OAKS CAMPGROUND
& CABINS (pg. 2)

877-442-3102 • twinoakscamping.com
233 Moss Rd., Wellston, MI 49689

Total Sites .........78
Seasonal ...........21
Full Hook-Up .....18
Rustic ................26
Pull Through .......4
Season .....Apr-Dec
Reservation ..... Yes

●

,!T+«<S?@Nrpsº

CAMP CADILLAC
CAMPGROUND & RV PARK

231-775-9724 • campcadillac.com
10621 E. 34 Rd., Cadillac, MI 49601

Total Sites ....... 115
Seasonal ...........24
Full Hook-Up .....60
Rustic ..................8
Cabins .................3
Pull Through .......9
Season ..... Apr-Oct
Reservation ..... Yes

11

,!T+«<S?@

HOUGHTON LAKE 
TRAVEL PARK

989-422-3931 • houghtonlaketravelparkcampground.com
370 Cloverleaf Ln., Houghton Lake, MI 48629

Total Sites .........83
Seasonal ...........33
Full Hook-Up .....27
Rustic (3 Cabins) ... 12
Pull Through .....71
Season ..... Apr-Oct
Reservation ..... Yes

●13

,!T+2«?3Nrº

●14
COOLWATER ON THE PINE
CAMPGROUND (pg. 2)

231-862-3841 • coolwatercamp.com
9424 W. 48-1/2 Rd., Wellston, MI 49689

Total Sites .........65
Seasonal .............6
Full Hook-Up ....NA
Rustic ................25
Season ..... Apr-Oct
Reservation ..... Yes
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Reed City Office
231-832-8322

Baldwin Area
231-745-6070

gary@crossroadsrealtymi.com
crossroadsrealtymi.com

Gary Bailey, Sr.
ePro, AS, Broker/Owner

Baldwin – TNC16045145 – $9,500
2.5 Acre get a way spot. Bring your 
camper, toys and enjoy the trails. Priced 
to sell!

PROFESSIONAL SERVICE WITH A PERSONAL TOUCH

Baldwin – TNC16025224 – $27,500
Two lakes for the price of one. Great build-
ing spot on waterfront lot off Townsend 
lake with access to Hamlin lake. Stocked 
with fish ready for you to catch dinner.

Big Rapids – TNC16040751 – $59,900
Great get a way cabin with 500’ of river 
frontage and 200’ of Bergess Lake front-
age. Cabin needs some TLC. Price so you 
have room to fix it up.

Reed City – TNC16039724 – $24,500
16 beautiful acres, nice open field to 
build dream home just north of Reed 
City. Some woods around the property so 
you can hunt and enjoy the wildlife.

NO ADMINISTRATION FEES WHEN YOU LIST WITH US!

Reed City – TNC16024248 – $56,500
Beautiful 33 acre parcel on paved road 
just outside of Reed City. Offers rolling 
hills, wooded and open areas and plenty 
of wildlife.

Evart – TNC16046630 – $99,900
Well maintained older single-wide manu-
factured home on 44 wooded acres with 
pond, 3 deer blinds, large pole barn. Great 
get a way or year around home!

Evart – TNC16026104 – $32,500
2 Manufactured homes with great rental 
history for the price of one between Reed 
City and Evart.

Reed City – TNC14030851 – $19,000
Nice 5 acre parcel, Hersey Creek running 
through in two directions. Great place to 
build or use as your hunting get a way. 
Give us a call and take a look around.


