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Upcoming events 

 
 

Fools Gold “Ressurrected” Publications: News for the 

Clampers of the Great Northwest. 

To keep everyone up on current Clamper goin’ on’s, and 

keep brothers who are unable to attend meetings informed of 

the good, the bad, and the ugly. Also to let the brothers that 

aren’t involved know what they’re missing. Hopefully by 

connecting with the brethren this way we can all stay better 

informed and help promote the growth of the Ancient and 

Honorable Order of E Clampus Vitus! 

General Monthly Meetings are held first Saturday at 

Buckley Eagles unless notified differently 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

From the Desk of the HUMBUG  

 

 

 

 

 

 

 

 

 

 

 

  

 

SHYSTER’S REDIRECT I can’t help but reflect on what a long, strange story we’ve written since I joined the chairs way back when. From internal struggles in 2018 to the generational challenge of covid in 2020, Doc Maynard has weathered slings and arrows from both inside and out. Mistakes were made. Dues were paid. Lessons were learned the hard way. But here we are, and here we stand. Our books are in order. Our insurance is paid. Our leadership is solid and committed. We have serious money in the bank. We got big plans. They may have written us off, but we didn’t write back, and now it’s time to write the next chapter for ourselves. Everything old is new again, so come make new memories with old friends! The future is so bright we gotta wear shades. The only thing missing is you! ~ Shyster 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



A short test and history. 

Who “ran” on the slogan Fifty four forty or fight? 

What were one thousand wooden barrels full of? 

How did Seattle become one of the most respected war leaders and 

visionaries of his time? 

Under who’s supervision did Doc Maynard apprentice for? 

1775 - Spanish explorer Captain Bruno Heceta lands on the coast and claims the 

land for Spain. 

1778 - Captain James Cook visits the coast searching for the Northwest Passage. 

1792 - George Vancouver maps out the coast of Washington and names Puget 

Sound. 

1792 - American explorer Robert Gray discovers the Columbia River. 

1805 - Lewis and Clark reach the Pacific Ocean at the mouth of the Columbia 

River. 

1824 - Fort Vancouver is built on the Columbia River by the Hudson's Bay 

Company. 

1836 - The missionary Marcus Whitman arrives and begins building missions. 

1846 - The U.S. gains control of the region through the Oregon Treaty with Great 

Britain. 

1848 - The Oregon Territory is created including Washington. 

1852 - David S. "Doc" Maynard arrives in Puget Sound. 

1853 - The Washington Territory is established. 

1889 - Washington becomes the 42nd state. 

1897 - Seattle begins to boom due to the Klondike Gold Rush. 

1899 - Mount Rainier National Park is established. 

 

 

                                   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Bacon Wrapped tater Tot Bombs 

Ingredients  

2 cups frozen tater tots, at room temperature 

1 ounce sharp cheddar cheese, cut into 1/4-inch 

squares 

4 slices bacon, quartered 

¼ cup brown sugar, packed 

1 tablespoon chopped fresh parsley leaves 

Instructions 

Preheat oven to 400 degrees F. Line a baking sheet 

with parchment paper or a silicone baking mat; set 

aside. 

Working one at a time, wrap each tater tot and 

cheese square in a piece of bacon. Repeat with 

remaining tater tots, cheese squares and bacon 

pieces. Dredge each tater tot in the brown sugar, 

pressing to coat. 

Place tater tots seam side down onto the prepared 

baking sheet. Place into oven and bake for 20-25 

minutes, using metal tongs to turn at halftime. 

Serve immediately, garnished with parsley, if 

desired. 

The Coal Miner                                      
1 1/2 oz of Islay Scotch (or whiskey) 
3/4 oz of campari 
1/2 oz of Averna (or Amaro) 
1/4 oz of Honey Syrup 
2 dash of Peychaud's Bitters 
Stir on ice. Up or on a big rock. Lemon Peel

 

Safe Sex On The Beach (No Alcohol) 

Ingredients: 

3 oz cranberry juice 

3 oz grapefruit juice 

2 oz peach nectar 

Maraschino cherry (garnish) 

Ice 

Instructions:  

Choose a chilled cocktail glass, pour all the 

ingredients over ice, then stir. Garnish with a 

maraschino cherry, then serve.   



  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FOOLS GOLD RESURRECTED PUBLICATIONS   

PUYALLUP WA 98375  

 

 

TO RECEIVE THIS PUBLICATION VIA   

      E -MAIL CONTACT:   

HUMBUG5440@GMAIL.COM  


