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Let’s Talk Tuwrkey

Wild turkeys inhabited most of America before the settlers came. The eastern tribes of Indians hunted
the turkey for food. The feathers were used to make capes and blankets and the bones were used to
make beads and utensils. The spurs on the leg of the toms were used to tip arrowheads. In the 1400
and 1500’s when Spanish explorers came to Mexico they were acquainted with the domesticated turkey
of the Aztec civilization. They returned to Spain with the turkey which became the favorite barnyard
fowl of Europe. When the white settlers came to America they hunted the wild turkey and cleared their
woodland habitat to create farm land. The wild turkey population dropped nearly to extipction. In the
early 1900’s laws were established to help protect the turkey and the population began its recovery.
Today there are over 1 million turkeys inhabiting over 40 states.

Let’s Talk Turkey in Iron County

Wild turkeys have always been native to Michigan but never populated the Upper Peninsula. The snow
depth during the winter months made it impossible for the wild turkeys to find an adequate food supply.
50 turkeys were documented to be in Iron County in 1991, having moved into the eastern part of the
county as a result of a dispersing flock in Dickinson County. The D.N.R. of Iron County introduced
turkeys into the county in 1994. Two shipments of 24 and 75 birds were released into the County.
Three locations; the Pentoga area, South Brule, and Gaastra were selected. Wildlife Unlimited of Iron
County implemented and continues today to sponsor a winter feeding program for the wild turkeys.
They range out to a ten-mile radius of their winter-feeding grounds. The flocks continued to grow and
were supplemented with three additional releases (totaling 76 birds) in 1996. Today the wild turkey
population of Iron County turkeys is estimated to be 1200 to 1500 birds. ;



More Turkey Talk |

! The wild turkey, native of North America, is a cunning and
‘A f | intelligent bird with a beautiful display of shimmering metallic

W | feathers. The bird can be up to four feet long and can stand
"W as high as four feet tall. The male turkey is called a tom or
gobbler and typically weighs over sixteen pounds, while the
females are referred to as hens and average over nine pounds.
In the wild it is fairly easy to tell a tom from a hen. Toms have
more bare skin on their heads and necks and they also have a
| tuft of stiff, thin feathers on their chest called a “beard”. Toms
also have spurs on the backs of their legs which can be used as
weapons during a fight. :

“Wild turkeys live to be about seven years old. They
| have many natural predators, which make an impact on
§ their population. Fox, coyote, wolf, hawks and owls are all
| predators. In the spring the turkeys’ ground nesting area are
especially vulnerable to raccoons and skunks. A hen turkey, at
one-year maturity will have about 8 to 12 chicks. Only 3 to 4
il will survive to adulthood because of the predator factor. If the
S| nest is destroyed, the hen will renest up to two times. At three
to four weeks the young turkey chicks are able to fly and find
safety by roosting in trees. Turkeys prefer pines and hemlocks
| becausé of their thermo cover but will roost in most any tree

every night at dusk. :

WODIE’S HOLIDAY RELISH

1 bag of cranberries

(washed and sorted)

I whole orange (quartered with skin)

1 whole apple (cored and quartered)

I cup of sugar

Gradually add all fruit and sugar to
".food processor and chop to medium

fine mixture. Relish is best served cold

and ‘enjoyed with a chicken, turkey, or’

venison-entrée. It can be refrigerated

for a week or frozen for a month.

Cranberry

The Algonquin Indians .called the
red fruit they found in bogs “Ibimi”
(in-bin-mee) or bitterberry. They
sweetened the berry with honey or
maple syrup. Ibimi was boiled with
venison, wild® onions’ and fat and
then dried. It made a good food for
the winter. The juice of the ibimi
was used as a dye for yarns and
baskets. The immature berry was
crushed and used as a poultice for
sores and wounds. The ibimi berry
was a symbol of peace and healing
for the Native American people.

OCEAN SPRAY'S

CRANBERRY CHUTNEY

1_can of whole berry crariberry sauce
Y4 cup raisins .
Y2 cup chopped pear or peach

Y2 tsp ground ginger

Combine and chill before serving as a
compliment to poultry dishes.

The European settlers called this
plant the “Crane-Berry” because
they thought the white spring
flowers resembled heads and beaks
of cranes.- This late spring blossom _
drops from the plant and leaves a P ANOTHER FEATHER The cranberry, blueberry-and Concord
hard green berry with a brown spike - rape are the only major fruits native
called a style. In August the berries IN YOUR CAP AND tgo Sonh America).( Thje cranberry is a

are'waxy, green, and about the size of BE A FRIEND IN 200% | healthy, fiber-rich fruit that has long

a marble. By September the berries e been known to help prevent urinary
begin to turn yellow and finally in FIND YOUR: 54 tract ~infections. American recipes
October they ripen to a bright red INDIAN TALES BOOKMARK contaning cranberries date back ta the
and are ready for harvest. IN THE MEMBERSHIP DUES ENVELOPE  early eighteenth century.

L



