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Wildfiowers: Red River Gorge-ous

Wildflowers come in such an
incredible variety of color, style, size
and numbers, I'm not sure if they
weren't God's favorite creation. And
The Red River Gorge Area is the per-
fect place to appreciate and enjoy this
amazing display of Nature’s beauty.
Can you imagine what a wonderful
sight a field of wildflowers would be
to an alien from a world where there
was no such thing?

I would bet when they left for home,
the old saucer would be crammed full
of Laurel, Bluets, Spring Beauties,
Daisies, and even Dandelions.
Wildflowers are so diverse and
plentiful that they must not all try to
blossom at the same time. There are
spring bloomers, summer bloomers
and fall bloomers.

Some can’t even wait for Spring’s
gentle warmth and blast up through
the snow to blossom !

The spring bloomers are, for the most
part, usually small, pastel colored,
delicately patterned flowers that
favor the shady obscurity of the moist
woods.

Among the first on the scene are the
Bloodroots and Spring Beauties. Fol-
lowed by Trout Lilies and Anemones.
Remember, love ‘em and leave ‘em.
Never pick nor trample wildflowers.
Not only is it illegal, it’s also unkind.
There are others who wish to enjoy
the fresh beauty and spectacular dis-
play of Kentucky’s Gorge-ous Spring
Wildflowers.

What a wonderful way to welcome
Spring, these wildflowers.

Happy News

Letters. We Get Letters

Blake Bookstaff follows up on every
guest’s visit with an email to see if
there is anything we can do to further
enhance our guest’s experience.

Here is one guest’s comments:

Dear Blake,

This was the best time I have ever had!
The Guides at Red River were the Best,
Very Helpful and extremely Friendly, a
great bunch of Folks, I Highly Recom-
mend everyone give a visit. The Staff is
Super Friendly and Helpful, I was a few
minutes late but they understood and
made arrangements to help me out, You
will not find a more accommodating
group of People, and the Zip Line and
Views are Breath Taking, I will be going
back soon, Thanks a Bunch for the Ex-
perience, I loved It.” bearhide05

We Welcome Some New Faces and Appreciate “Old”’ Ones

o

Rachel Shouse is from Beattyville, and a 2015 Lee County High School graduate. She started on St Patty’s day as a Reservations
Associate. She has two sisters; one is older and the other is her twin. She loves fishing and riding ATV’s. She enjoys spending time
with friends and family. Her and her twin's birthday is April 24. We’re not sure which one is “older”

Amanda Swanton is also a new Reservations Associate. She is originally from Ohio and recently moved here to Morgan County.
She’s a Mom and a wife. Amanda says she loves all things outdoors and adventure related and is super excited to be part of this
team and is more than ready to, “Get this new journey started!”
Alexandria, (Allie for short), Noe has lived in this area her entire life. She enjoys spending time outside and with family and friends
Allie says she feels very blessed to be able to live and work in such a beautiful place.
Amanda and Allie started as office staff on March 19. Amanda’s birthday is April 26
Hallie Hogan, and Brianna Marshall are two of our newest Housekeepers. Both are from Lee County. Brianna is the step daugh-
ter of Dr. James Noble of Beattyville. Hallie celebrates her birthday April 29.
Joseph Asbury and Austin Holland are our two new Zipline Guides but are not new to guiding. Joseph was a Lance Corporal in
the Marines where he served 3 years. He’s from Montgomery County KY. He also worked in Sevierville TN at Jayell Ranch. He
has previously guided countless Zipline tours and ATV off road tours.
Austin is from Brooksville FL. He plays guitar in a band. He also loves to travel to new places. Last year he worked for Banning
Mills at the Creation Museum in Petersburg, KY. Before that he worked at Crossing Camps as a Zipline tour guide.

And last but far from least, we are happy that Senior Zipline Lead Guide Tyler Clifton begins his fourth season with us this year
and celebrates his birthday April 28. Or is it the other way around? Just kiddin’ Tyler! We really do appreciate ya.

Welcome and Happy Birthday!!

J
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We gratefully acknowledge the in-
formation and assistance given us
by the State of Kentucky Parks
Department and the staff of the
Natural Bridge State Park espe-
cially Brian Gasdorf, Park Natural-
ist. And thanks to the staff of the
Natural Bridge State Park’s news-
letter, the Natural Bridge Hiker.
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HELPFUL WEBSITES & PHONE NUMBERS

State Facilities
Natural Bridge State Resort Park General Information
(606) 663-2214 or 1-800-325-1710 (reservations) 2135 Natural Bridge
Rd. Slade, KY 40376 Trail map & descriptions, park laws and regula-
tions, lodging, camping, group meeting facilities, group programs
"Natural Bridge State Resort Park is hiking, arches, exploring, scenery,
reflection, and making memories."
www.parks.ky.gov/findparks/resortparks/nb
Kentucky State Nature Preserve Commission
www.naturepreserves.ky.gov
The Skylift (606) 663-2922
www.naturalbridgekyskylift-and-giftshop.com
Red River Gorge National Geological Area (606) 663-8100
www.fs.fed.us/r8/boone/districts/cumberland/redriver_gorge.shtml
Gladie Cultural-Environmental Learning Center (606) 663-8100
www.fs.fed.us/r8/boone/districts/cumberland/gladie.shtml
Red River Gorge Trail Crew (Volunteers) www.RRGTC.com
Leave No Trace — Outdoor Ethics www.Int.org
Kentucky State Parks - Create your own Experience.
www.parks.ky.gov  Become a KYSP fan at:
http://www.facebook.com/pages/Kentucky-State-Parks/152588316577

Private Facilities
Cliffview Resort & Cliffview Retreat 606.668.6222
www.cliffviewresort.com 455 Cliff View Road, Campton, KY 41031
The Lodge is available for groups, weddings and retreats.
Also available is the 8,000 sq foot Assembly Hall
Red River Gorge Zip Lines 855.ZIP.TOUR ( 855.947.8687)
606.668.6222 www.redrivergorgezipline.com
Scenic Cabin Rentals 606.668.6487 www.sceniccabin.com
Paul Hamann 513.378.8716 Nancy Hamann 513.919.7150
Red River Gorge Cabin Rentals 606.668.3272
www.redrivergorgecabinrentals.com
Ian Teal 513.284.2332 Sandy Teal 859.409.0024
CIiff Notes Jenny or Jerry Ison 865.674.6740
The Gorge Café in Cliffview Resort 606.668.3349
Email stories, ideas, suggestions, news to: jenny@jerryison.com

DANTEL BOONE

Marshall’s

DELI

Gourmet Coffees ~ Cappuccino

Nutritious Smoothies

Limited Gourmet Grocery Items
Just off Slade Exit 33 South Catering All Occasions

Weddings Our Specialty

606-663-2549 606 464 3179 ~ 606 560 0485



Things To Do In The Red River Gorge Area
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 HillTop Pizza Pizza, Salads, Subs, Spaghetti, Lasagna.
Delivery to Cliffview available. 606.464.9990 2034 Hwy 11N Beattyville. Approx 20 minutes south.

« Daniel Boone Coffee Shoppe & Deli. Gourmet coffees, Deli Foods, Camping Supplies
606-663-2549 Natural Bridge Road (KY Rt. 11) near Slade Exit 33 15 minute drive.

o  Thrillsville Aerial Adventure Park 1/2 Mile south of Exit 33 on KY Rt 11, Slade, KY
For more info click onto Thrillsville.org or call 844.CLIMBHI (844.354.6244) 15 minute drive

« Natural Bridge State Park, Lodge & Sky Lift: Camping, Hiking, Rooms, Fine Dining at

www.parks.ky.gov/resortparks/nb/index.htm

Red River Gorge Hiking, Rock Climbing: www.fs.fed.us/r8/boone/

Cave Run Lake boat rentals, swimming beach: (606) 784-9666. 1 hour to Cave Run Lake.

Wild Things of Kentucky Reptile Zoo & Gem Mining KY Rt. 11 Slade 859-577-0277 15 minutes.

Daniel Boone Trading Post 606-663-2549; Natural Bridge Rd (KY Rt 11) 15 Minutes

Ye Ole Country Peddler 606-663-2683. All on KY Rt 11, 15 minute drive.

Kayaking and Canoeing: www.redriveradventure.net 606-663-1012

Via Ferrata Rock Climbing Park: Great for beginners 606-668-6441 torrentfalls.com 5 Minutes.

Rock climbing, rappelling, camping: 606-369-051 Ash Cave Rappelling 10 minutes.

Massage & Manicure In-house available with orders of 2 or more massages. 859-595-6388

Kentucky Tourism & Vacation Guide: http://kytourism.com/ www.tourseky.com

Hiking Trail Guide and Descriptions. Great for beginners. www.redrivergorge.org.

Drive In Theater Stanton, KY. Open April-September. 606-663-9988, 30 minute drive. Call First!

Peddler's Mall Open Year Round. Stanton and Winchester. Gifts, Arts & Crafts, Antiques, Flea

Market. Stanton is a 25 minute drive; Winchester is an hour’s drive.

Beech Fork Golf Club in Clay City - 606-663-9479 30 minutes.

Sag Hollow Golf Course in Booneville 606-593-4653 40 minutes.

Beattyville Public Golf Course. Off Rt. 52 in Beattyville, KY 606.356.4199 30 minutes
Drive times are from Cliffview Resort to the listed attraction/event.

If a Holiday Party, any Party, Family Reunion, Corporate Meeting, Church Retreat or Wedding
is on your to-do list, go ahead and check it off. We have the perfect solution to party planning from
catering to lodging to activities. The Lodge at Cliffview will sleep 64. The 7000 square foot Activity
Center seats up to 250 and has a fully equipped commercial grade kitchen. Our newest Lodges, the
Retreat and Lakeside will sleep up to 50 with double appliance kitchens and technically compatible
media rooms.

Call Amy at 606.668.6222 for details.

C& SCarryout

NEVER HAD IT SO GOOD!

RED RIVER

Rent one of our

LUXURY YURTS!
and you too can...

LIVE LIKE AN EMPEROR!
(At Least for a couple of days!)
RED RIVER GORGE
CABIN RENTALS
II13-284-2332

redrivergorgecabinrentals.com

ADVENTURE

Canoe & Kayak Rentals
In the Red River Gorge

and Natural Bridge Park.

Canoe & hiking shutties
Riverside campground

606-663-1012/5258

ww.redriveradventure.ne

"THE BEER TRALER

Wide Selection of
Domestic & Imported Beers
Snacks ~ Cigarettes
Camping Supplies
1163 N. KY 11, Torrents

606.668.7566

Hours: Mon - Thurs: 8 am - 10 pm
Fri & Sat: 8 am - Midnight
Closed Sunday



Why We Call
Them Pan Fish!

Now That You've Caught 'em,
Here's How to Fix 'em.

Blue gills, crappie, white bass, perch and just about any
sunfish are usually referred to as "pan fish" for the most
obvious of reasons - they are of a size that easily fits into
a normal sized frying pan.

Preparing fish begins before you head out to the pond.
Freshness is most important for good tasting fish.

The aim of any angler who wants to eat his catch is to
maintain that delicate, fresh-caught taste.

Unlike other meats, fish should never have the slightest
hint of "ripeness". Obviously, the best way to assure the
peak of freshness, is to prepare the fish right where they
were caught, along side the pond except where that is
illegal . In many states and other jurisdictions, it is
unlawful to clean fish or possess fillets while on or at a
body of water.

There are only two ways to cook pan fish, fried and deep
fried, so all that's needed in the way of cooking utensils is
a sharp knife and a skillet. Preferably a cast iron skillet. A
short piece of board makes scaling easy, but isn't
absolutely necessary. If the fish are large enough, filleting
may be called for. One problem with pan fish is the many
small bones and these present enough of a problem that
small children shouldn't eat pan fish unless it is filleted.
If you’re not going to fry the fish right as they are caught,
proper care of the catch is very important. The best way
to keep fish fresh is to keep them alive as long as is
practical. The easiest way to do this while adding to the
day's total, is to string the fish and return them to the
water.

Rentals Available for 1 to 15
Scenic Lots And
Vacation Homes for Sale

606.668.6487

www.sceniccabin.com

Cj()oo&in, with Jenny

Wedding & %

Event Planning

W&‘oW@W

220 300-7 879

It's April so it must be time to loosen the lines and head
to a pond ‘cause the pan fish are starting to bite! Our
fishing policy on the Resort is catch and release, but
whenever you catch and keep here's the best way to
enjoy those fresh caught prizes.

The second choice is to put them on ice. Either way
will prevent them from "turning" and developing a
strong smell and taste when cooked.

Cleaning fish. while not high on my list of recreational
activities, need not be a chore. The only tool needed for
pan fish is a good, sharp knife; a six-inch fillet knife is the
most practical. However, since it takes so many pan fish
to make a meal for more than one person, you may
consider investing in a scaler.

After scaling, most folks remove the head, but if you
don't, you must remove the gills. (And, you'll enjoy
more flavor!) Then slit the body open or reach into

the cavity and remove the entrails. A quick rinse and
it's ready for coating.

When frying fish with the skin on, the fish must be
dipped in water or milk to moisten, then rolled in

corn meal, flour or a half-and-half mixture of both.

I season my meal-flour mixture with lots of black
pepper, a pinch of salt and a little dried parsley.
Sometimes, larger blue gills develop a "muddy"

taste. This can be eliminated simply by skinning the
fish. When frying skinned fish, first dip the fish in
beaten egg, then roll it in the coating mix. Or you

may want to batter-dip skinned fish.

Here is my basic frying batter recipe:

1 Cup sifted flour

1/2 Tsp. salt

1 Egg, slightly beaten

1/2 to 1 tsp. spices (parsley, pepper, etc.)

1 Cup flat beer (or water or milk)

If the batter doesn't stick to the fish, roll the fish in
flour first, then dip fish in the batter.

Booneville

Hometown Liquor
Beer ~ Wine ~ Spirits
Large Beer Cave
M -Th: 9 am - 10 pm
Fri & Sat: 9 am - Midnight
KY Rt. 11 Booneville
Drive Thru Service

606-593-5999




StdlKking
The Wild Meshreom

Some mushroom hunters guard their secret
mushroom patches more closely than the
government secures Area 51 by Buck Thorn

"Hey, Virgil! How much farther do we have to go 7" I'm
gettin' winded!"

"Heck you're thirty years younger 'n me! You oughta be able
to keep up with an old man! Besides, it's only 'bout another
mile or so. Just up over that ridge, then a little ways on."
The way Virgil had led me out here into the back country of
Anderson County, one may have thought we were on an
illegal mission. He first had me drive away from our
destination for several miles then circle back the long, or
should I say the longest way around. We then parked the car
off the road in as secluded an area as was available. We had
taken my car because Virgil " 'spected none of them rascals"
he was avoiding would recognize it. Leaving the car we
entered the brush, and after several hundred yards, circled
back until we again crossed the road and finally, towards
the secret place.

No, we weren't checking on a gold deposit, nor were on
some dark covert operation for a shadowy agency. We were
going to Vigil's perennial mushroom patch. That's right, wild
mushrooms, morels.

Every spring hundreds of folks who know, head out into the
woods and along the streams, open areas, wherever they
suspect these delicious and elusive fungi may grow. The
morel is sometimes known as the sponge mushroom or,
possibly because of it's delicate flavor, the "dry-land fish".
There are at least four varieties, all edible and all delicious.
There are several mushrooms that resemble the morel but
the true morels are indeed the best known and most sought
after edible fungi. All the species of morel fruit in the Spring
and all are edible and delicious. The scientific name for this
family of fungi is Morchella. The scientific name for this
plant gives away the fact that these mushrooms are indeed
highly regarded. The most sought after and most highly
prized morels is the Morchella deliciousa. I'm not making
that up. That is the name learned scientists have given this
elusive fungi.

Ned Fiver Gorge
Loy Hotfes

Let Us Build the
Log Home of Your Dreams!

We always have cabins & lots for sale.
We offer Project Management
from the ground up

513-284-2332

www.redrivergorgeloghomes.com

Painting - Remodeling

I\ No Job Too Big.
iﬂn Or Too Smalll

At a price you can_afford!
Allen & Phyllis Tolson
606-668-3298 ~ 606-568-0682
Free Estimates
25 Years Experience

The only place this plant can be found is in the wild. While
many attempts have been made to produce the mushroom
commercially, and spores have been successfully
germinated, no one has succeeded so far. For that reason,
whenever these rare treats appear on a restaurant menu, they
command a very high price - ten to twenty times that of the
best steak, ounce for ounce.
These fungi fruit for a brief period in the Spring and in areas
that seemingly are disparate. When one is found, however,
there are usually numerous others in the immediate area.
They also tend to reappear in the same location year after
year, the reason secret 'shroom plots are so jealously
guarded.
Just ahead, I heard Virgil let out a loud curse. Followed be a
stream of invectives and then a tone of resignation.
"Well I'll be danged! Looks like some low down dirty dawg
has done beat us to the 'shrooms! See where they stirred up
the leaves and such."”
"How do you suppose anyone was able to find your secret
path after all the precautions you take, Virgil?"
"Well, I reckon they done it same way I did, follered
somebody what knew for four or five seasons, how else?"
Giving Up Secrets
Unlike Virgil and others of the same ilk, and because I'm
such a nice guy, I intend to share the location of two of my
most secret, and most productive 'shroom patches. Being the
eternal optimist, I visited one this weekend. I knew going
out the morels wouldn't be up yet, but the weather was great
and it was as good an excuse as any to get out. Sure enough,
there were no morels, but the bloodroot was in full bloom. I
also spotted some Spring beauties, trout lilies (not in bloom
yet) and mayapples just emerging. The light was poor where
they were just pushing through and they do look a lot like
slightly green morels at that stage and well, I have to admit,
it was me that killed all those baby mayapples! I'm sorry.
Anyway now comes the good part - I'm going to tell you just
where my two best plots are. The one most productive is just
north of Heidelberg a few miles and right off route 399.
You'll know the place, there's a red barn fairly close by and
you pass a couple white houses three or four miles back.
0.k., the other really good spot is, are you ready? Just into
Estill County five or six miles and off to the left. There you
have it, the locations of my long-guarded secret morel plots.
Enjoy!
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1255 Natural Bridge R

606-663-2683

We make our own

entu R
Cream & Butter FUDGE!
Freshly Made in

Our Own Fudge Factory



Spring Festival Season
Begins In The Bluegrass & K(;?

) &
Kentucky comes alive this spring with festivals = &&/ ( ﬁ}?,\
and special events. From barbecue to wild )~
mushrooms — and hillbillies to fillies — there’s a B b’ éj;*’&’

festival for everyone this spring. Here is a sam-
pling of upcoming events and for a full list of events throughout
the state visit : www.kentuckytourism.com/events.

Kentucky Derby Festival — Louisville - April - May

The Kentucky Derby Festival is an annual festival held in Lou-
isville, Kentucky during the weeks before the first Saturday in
May. The festival, Kentucky's largest single annual event in-
cludes: Thunder Over Louisville, the largest annual fireworks
display in North America; the Great Balloon Race; the Great
Steamboat Race, featuring the Belle of Louisville; the Pegasus
Parade, one of the largest parades in the United States; and the
Derby Marathon and mini-Marathon.

An American Memoir — Cumberland Gap National Histori-
cal Park - April

Join Cumberland Gap National Historical Park for An Ameri-
can Memoir. An event that invites guests to witness, through
reenactments, why our ancestors made decisions that altered the
course of American history. Also, discover the treasures of your
national parks in the celebration of the 100th Anniversary of the
National Park Service by interacting with rangers from across
the nation. On April 11, witness the U.S. Mint release of the
American the Beautiful quarter for Kentucky featuring Cumber-
land Gap.

Hillbilly Days — Pikeville - April

This nationally known annual event is a fundraiser to benefit
the Shriners Children’s Hospital in Lexington, Kentucky. Held
in downtown Pikeville, the festival showcases artists and crafts-
people amidst mountain music, clogging, and square dancing.
American Quilting Society Quilt Week — Paducah —April
Each spring 30,000 international and domestic quilters make
the pilgrimage to attend AQS QuiltWeek in Paducah. In addi-
tion to exhibits of the most exquisite quilts being created today,
AQS hosts a variety of special events, a vendor mall with ap-
proximately 400 vendor booths and a series of classes and lec-
tures. Each year thousands of quilters participate in the AQS
School of Quiltmaking, fiber art workshops conducted by
world-renowned instructors.

BeertKing <

Mountain Mushroom Festival — Irvine — April

Celebrate the “mountain mushroom”, a regional name for the
delicate morel mushroom which can be found in the densely
forested mountains of eastern Kentucky in early spring. They
are prized by gourmet cooks for their intense earthy flavor and
many people enjoy the challenge of hunting for them. The festi-
val includes the 5K Fungus Run, parade, mushroom cook off
and craft market.

International Bar-B-Q Festival - Owensboro — May

The International Bar-B-Q festival serves up non-stop entertain-
ment that is sure to please all ages. In addition to the main bar-
becue competition that features teams from across the nation,
there are also performances featuring a variety of music and
dancing that highlight local, regional and national talent. Face
painting, pie-eating contests and the festival's Family Pavilion
provide fun for the entire family. You can work up an appetite,
test your speed and endurance or stretch your legs by compet-
ing in the annual 5K Run/Walk. Festival attendees can sample
burgoo and barbecue sandwiches from the cooking teams up
until the main event on Saturday afternoon when the mutton,
pork, chicken and burgoo is ready for sale by the pound and
gallon. Spend hours browsing booths filled with handmade arts
and crafts and a selection of festival souvenirs.

Francisco’s Farm Arts Festival- Midway - May

Francisco’s Farm Arts Festival is a juried fine art and craft
event featuring over 100 artists from more than 14 states. Visi-
tors to the festival meet and interact with artists and purchase
directly from the creators. The festival is a two-day outdoor
event held at Midway University. Complementing the artist's
booths are eclectic food concessions, live music, public art pro-
jects, artist demonstrations, and other special exhibits.

BBQ ,Blues and Bikes - Elizabethtown — May

The streets of Downtown Elizabethtown will be buzzing
with families, the smell of barbecue, the rockin’ sounds of
blues, and the sight of thousands of motorcycles. Interna-
tional Blues artists will perform throughout the weekend.
Kentucky Mountain Laurel Festival — Pineville — May
One of the oldest Kentucky festivals, the Mountain Laurel
festival fills the streets of historic Pineville with vendors,
a gala parade and the Queen Coronation.

We thank the Kentucky Department of Tourism and their
website: www.kentuckytourism.com for the information pro-
vided here.

Booneville

Hometown Liquor
Beer ~ Wine ~ Spirits

Pkwy
Exit 33
South
1/2 Mile

ICE COLD
BEER

Large Beer Cave
M -Th: 9 am - 10 pm

on
E KY Rt 11

A
Snacks ~ Ice ~ Cigarettes

Limited Camping Supplies
606-668-9055

123 KY 1036 Zachariah, KY 41301
South of 11 & 715 Intersection
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JAE RUAIWADVE NTUREIDARI

844 ClimbHi (354.6244)
Thrillsville.org

Thrilling Family Fun!

Slade, KY
Fri & Sat: 9 am - Midnight

KY Rt. 11 Booneville
Drive Thru Service

606-593-5999




