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Get Your Guns Prepared for this Year's Hunting Season

FFL
Licensed

SEE US FOR ALL YOUR FAST GUN REPAIR,
CLEANING AND REFINISHING OF
YoUR NEW OR USED FIREARM

Vern’s Guh Room

Vern KEeISER
1028 West Street, Norton, Kansas
785-202-1256 or 785-202-1341

vernsgunroome@hotmail.com
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AUTO
" SUPPLY

CARQUEST

785-877-3333 7
102 North Second, Norton, Kansas

«New and Used Boats
«24-Hour Fuel
«Firestone/Bridgestone Tires
Pennzoil Quick Lube and Oil Changes
«AC Delco Car and Boat Batteries
«Ice, Drinks, Snacks and Bait

HOURS: 7 A.M.-8 P.M. MON., SAT.
SHOP HOURS:
8:00 A.M.-5:00 MON.-FRI.; 8-2 SAT.

Countryside Sales and Service
407 W. Holme, W. Hwy. 36, Norton, KS - Phone 785-877-2667

Welcome Hunters!
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Hwy 36 and 283, Norton, KS 67654 « Phone (785) 877-3381
Reservations 1-800-494-9244; Fax (785) 877-2188

Ten year old herd buffalo Lakota belongmg to Lyle Hutchens of Hendley Nebr.
He roams the 30 acre pasture outside Lyle’s kitchen window with his harem of two
cows and their five offspring. Lyle has been raising his herd since 1985 having
had only one other herd buffalo.

Private operators

to go out and hunt

By Dana Paxton
The Norton Telegram

dpaxton @ nwkansas.com

Americanbison have been hunted throughout
our history and while their numbers have greatly
decreased over the past 150 years, people con-
tinue to hunt these magnificent beasts.

Thatthere is abuffalo huntis thanks to private
herd owners throughout the U.S. For the hunt to
survive to the hunt of a lifetime, here’s a look at
the past and present hunt of the great American
Buffalo.

In 1870, the Great Plains teamed with bison,
as many as 30 million roaming a vast expanse
of grassland. These great animals were the main
food source for the Native American Indian
tribes, who used every part of the animal. Hides
went for bedding, clothes and shelter. The meat,
of course, was dried and consumed. The bones
and hulls from the horns were made into tools.
The tendons were dried and used as sewing
string, called sinew, while the stomach became
a water container. The natives left nothing to
waste.

At this time, the government realized that an
industry could be developed to exploit the buf-
falo. Indoing this they would not only reduce the
numbers, butthey also knew thatit would have a
great negative impact on the Plains Indians.

Bison were slaughtered for their meat, hides,
bones and senseless sport. By 1883, there were
fewer than 500 wild buffalo left on the prairie.
Ina 12-to-13-yearperiod, almost 30 million buf-

falo were killed. On average, it took three shots
to kill one animal, and after killing 30 million
buffalo, that would have left 3,000 tons of lead
scattered across the plains. It wasn’t until 1894
that President Grover Cleveland made it illegal
to kill buffalo. At this time, only a little more
then 300 survived.

Today, the numbers have greatly increased,
thanks to private and commercial herd owners.
Fifteen years ago, buffalo raising was a com-
mercial industry where the animals would be
keptin feed lots and fed grain to fatten them up.
The private herd owners of today mostly raise
their herds on the native grasses they once lived
on with no additives or chemicals introduced
into their diets.

The buffalo is still hunted for sport and food
through paid buffalo hunts. Big-game hunters
are the most common customer. They buy hunts
for the nutritional meat, hides, mounts, memo-
ries and photographs. The typical hunting sea-
son runs from September to February, since the
hides are at their prime during these months.

If you haven’t ever tried buffalo, you are in
for a treat. It has a sweet, juicy flavor with a
mild but hearty taste. When comparing buffalo
meat to that of 90 percent extra lean beef, pork
or skinless chicken, it has less fat, calories,
cholesterol and saturated fat. It contains higher
levels of protein and iron. You can see the differ-
ence when cooking it because there is virtually
no fat. Overall, many consider buffalo meat the
healthier choice.



Dana Paxton with her firstever buffalokill. She hunted the animal on her fathers
land and killed it with an original 40-90 bottleneckSharps Buffalo Rifle.

offers rare chance

magnificent buftalo

Ifyou are interested in purchasing a paid buf-
falo hunt, you have several options throughout
Nebraska, Kansas, the Dakotas and Missouri.
Researching the type of hunt you want and how
much money you want to spend is the first step.
Outfitters offer hunts from one day to a week.

Most places offer meals and lodging. The
hunter needs to decide is the size of animal to be
harvested, whether or not they want the hide, the
meat, the mount or just the opportunity.

The prices for hunts can vary, depending
on the size and sex of the animal to be taken.
A prime cow weighing 900 to 1,100 pounds
averages $1,350. A 2 1/2- to 6-year-old bull
weighing 1,350 to 1,500 pounds ranges from
$2,250t0 $2,800. A trophy bull 7 years or older
weighing 1,800 plus pounds can run anywhere
from $2,950 to as high as $6,500.

To look at it in another way, the meat would
cost $1 to $3 per pound live on the hoof. If you
go to the store to buy buffalo meat, the average
cost of ground burger is $5 a pound where a T-
bone or rib-eye will run $14 to $16.

Tanning the hide is another expense to be
looked at. Average cost to tan a small 1,000
pound cow buffalo hide is $10 a square foot.
The average size is 40 square feet. Totan alarge
bull hide, the average costis $15 per square foot,
with the size being around 60 square feet.

Several area ranches provide paid buffalo
hunts, including:

¢ The Homestead Ranch, north of Goodland
operated by Ken and Laurie Klemm can be

reached at 785-899-5804 or at ken @homestead-
ranch.com or at www.the buffaloguys.com.

¢ The Hawes Ranch Outfitters in Ford, south
of Dodge City operated by Lee Hawes can be
reached at 620-369-2204 or at hunt@hawes.org
or at www.hawes.org/hunt

¢ Bluestem Buffalo Ranch in Sterling can
be reached at 1-866-296-2583 or at www.
bluestembuffalo.com

* Buffalo Bill Hunts north of Scott City can be
reached at www.buffalobillhunts.com

¢ Dave Chalfan, Hill City, at 785-421-2731

The state also has breeders who just sell meat.
Two area examples would be Larry Radcliff,
Hill City at 785-421-2835 and Lyle Hutchens,
Hendley, Neb., 308-265-7476.

Anyone interested in the hunt of a lifetime
should shop around. There are many options
and places to choose from. Nothing can beat
the experience and memories that you will take
away with you, notto mention the large amount
of healthy meat, abeautiful robe, animpressive
mount and a story to tell.

Dana Paxton, general manager of The Nor-
ton Telegram, says she has been hunting since
shewas twelve years oldwith her first kill being
amule deer on her fathers land. She got her first
buffalo in 1995 out of her father’s buffalo herd
using an original 40-90 bottleneck Sharps Buf-
falorifle like the ones used by the buffalo hunters
of old. She says it was one of the most thrilling
hunts of her life, “Not everyone can say they
have killed such a magnificent beast.”
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%  Have a Safe and Successtful
i Hunting Season

Come in for the Coldest Beer in Town

LARGE SELECTION OF WINES
SPECIAL ORDER — NEW ITEMS WEEKLY

Ransas Lottery and Powernbiall Sold Fere
HOURS: 9 a.m.-10:30 p.m. Monday thru Thursday
and 9 a.m.-11 p.m. Friday and Saturday

J & R Liquor

We Have
112 N First, Norton, Kansas - 785-877-2585

Weekly Specials

y N Orton ]'rdvel &]'oumm DiscoverNorton.com

! 104 South State — PO Box 132 — Norton, KS 67654 — Phone 785-877-2501 i

| STATE PARK AND SEBELIUS RESERVOIR —
{ Camping, Fishing and Wildlife

I GALLERY OF ALSO RANS —

I Unsuccessful Candidates for Presidency of the United States
! STATION 15—

I
|
|
|
|

Leavenworth to Pikes Peak Stagecoach Stop
www.us36.net/nortonkansas

“WHERE THE BEST COME TO STAY”’

Sebelius and Grifhiths, LLP
— ATTORNEYS —
105 S. Norton, Norton, Kansas « Phone 785-877-5143

WELCOME
TONORTON!

16788 East Highway 36, P.O. Box 520

Norton, Kansas - Phone (785) 877-5121



