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August 1st   
 

 Tusco welcomed a new shooter this month, Roland Joe! We hope you enjoyed your 

shoot and will be back again. Thank you, Life-R and Doc Adams, for your donation to the 
prize table. We have one more shoot before our annual 3 day shoot, High Noon. We hope 
you all can join us! 

  

 
 

 
 
 

 

 

 

 

 
 

 

 

 
 

 
 
 

OFFICIAL NEWSLETTER OF THE TUSCO LONG RIDERS 
“The Shooting Makes It Fun, the People Make It Special” 

 

August 2020                        Writer/Editor:Baby Doll Blue 

 

 

Clean Shooters 
Buckshot Charlie Bill 

Cheatin Charlie 

Cheyenne Culpepper 

Dancin Dan 

Gray Squirrel 

Harold Doc Adams 

John Barleycorn 
La Porte Lefty 

Laramie Leadslinger 

N.A. Custer 

Plowboy 

Short Gun Shorty 
Stone Creed Drifter 

 

 

Next Shoot: Sept 5th 2020 

In this Issue 
 

Prairie Dawg’s Old West Chronicles 

A Compendium of Useful Information 

Top 20 
1. Cheyenne Culpepper 
2. Gray Squirrel 

3. Buckaroo Bubba 
4. John Barleycorn 
5. Buckshot Charlie Bill 

6. Johnny Longpants 
7. Stone Creek Drifter 

8. Life-R 
9. Swiss 
10. Cheatin Charlie 

11. Harold Doc Adams 
12. Hooligan Howes 
13. N.A. Custer 

14. R.S. Dancer 
15. La Porte Lefty 

16. Sixgun Seamus 
17. John Lee 
18. Laramie Leadslinger 

19. Moosetracks 
20.Plowboy 
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Prairie Dawg's Old West Chronicles 
A Compendium of Useful Information 

August, 2020 
 

 

Cowboy Chuck – Part 1 
 

Cowboys have played an important role in America’s culinary traditions dating back to the 

1700s.  Someone needed to herd cattle and take care of livestock – those duties fell on the 

sturdy shoulders of cowboys and ranchers.  When the demand for beef increased after the 

Civil War, the need for cowboys did too.  It was their job to herd longhorn cattle toward 

railroad depots where cattle would be purchased for meatpacking companies. 
 

 
  

While cowboys were helping Americans get their fix for a good, juicy steak, those riding 

horseback needed to eat, too.  When they were hungry, they either needed to prepare dinner 
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themselves or look around for the nearest chuck wagon.  The lessons they learned in their 

journeys can be applied to modern culinary learning. 
 

 

How do you cook on the open plain?  In short, simply. 
 

There are no grocery stores, and it’s unlikely you’ll happen upon a farmer’s market where 

you’ll find fresh produce.  You don’t have much space to carry around fancy ingredients, 

much less heavy cooking equipment.  Cowboy cooking is often one-pot cooking – or no-pot 

cooking, if you have a steak to grill.  You’ll need a fire and a Dutch oven, a cast iron skillet or 

a grate for grilling.  Or, if you’re the cook with a chuck wagon, you might have a stove to help 

things along. 
 

 
 

Cowboy cooking is typically done outdoors with simple ingredients.  Kent and Shannon 

Rollins are a husband-and-wife team who spend their days driving their chuck wagon across 

ranches to feed hungry cowboys.  On the menu are coffee, beans, stew, peach cobbler and 

other simple yet tasty meals they make in their 30-year-old cast iron stove named Bertha.  

Kent noted that creativity and learning how to make something out of nearly nothing are 

important to cowboy cooking.   
 

Kent and Shannon Rollins offer bright smiles and hot coffee on a cold prairie at 4 a.m. (along 

with eggs, sausage, gravy and biscuits), on the Calthan Cattle Company ranch near the very 

small town of Seymour, Texas.  And company's coming! 
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Cowboys ride up in trucks, hauling snorting horses in trailers behind them.  They warm their 

hands over cups of coffee and take off their hats under the first streaks of sun, for a morning 

prayers. 
 

"Lord, I ask you to make us ever-mindful of the little things we take for granted..." 
 

The cowboys fuel up to work hard, the way few people do anymore: herding 500 cows, 500 

calves and 30 bulls across 20,000 acres. 
 

"Thank you for all the many things and the blessings in life. Thank you for my little, sweet 

wife. Amen. Let's eat!" 
 

Kent and Shannon Rollins are cooks prepare who their cowboy meals-on-wheels on a 

working chuck wagon. 
 

 
 

"'Chuck' is a slang word that cowboys or cooks used to use for food -- 'Hey, time for chuck!'" 

said Rollins. 
 

It's a Studabaker, manufactured in 1876, way before the company made cars. Rollins figures 

their wagon travels 40,000 miles a year, and tries to keep it orderly: 

There's a place for everything -- serving utensils, canned goods, staples, and other stuff.  

"Everybody's got junk drawer at home?  That's junk drawer," Rollins said. 

And everything has a purpose, or multi-purpose, like the chopper that's a hash knife, scraper, 

spatula, dicer/chopper, and windshield scraper.  And then there's Bertha, Kent's 30-year-old 

wood stove: a 385-pound cast iron hunk o' burning love and heat. 

"She puts out a lotta good warmth in the winter," he said. "And she'll burn you up all 

summer." 
 

The food can't be fussy. Space is tight. "Fresh" is impractical -- you don't roll past organic 

farmer's markets on a cattle drive.  But Kent Rollins chops, seasons, and gets Bertha to cough 
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up green beans with snap; hominy with green chiles that bite; and grilled Angus beef as tender 

as a honky-tonk torch song, with peach cobbler for dessert. 
 

When asked, "How do you feel about anybody who calls you a chef?" 

"Well, chefs are people that have had proper training at school, you know?" he replied.  "It 

sorta goes against my grain.  A chef creates fancy food.  Can't get full-on fancy.  We create 

food you can eat." 
 

Kent was raised near the banks of the Red River, where his father ran a cattle business in 

Hollis, Oklahoma.  "So, what do you learn by growing up in a place like Hollis?" he was 

asked.  "Simplicity, most of all," Rollins said.  "And being able to improvise.  We didn't have 

a lot to get by on.  But we never went hungry. Everybody got to eat.  And that was the best 

part of it.  There's more to a table than just the legs that hold it up.  It's the family that binds it 

together." 
 

 
 

Kent learned how to rope and ride, and how to grill and bake.  "My mother started me 

cooking when I was probably six or seven years old.  She taught us all to cook, clean and sew, 
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you know. She said, 'You'll use 'em someday.'  There never was much of a recipe.  It was a 

little dab of this and a pinch of this.  But I learned a valuable lesson from my mother at that 

time: She said, 'Cook what you love.  Love what you cook.'"  And that's what we've always 

done. 
 

• Cowboy cooking may not look like haute cuisine, but there are time-honored rules: 

Cowboys tip their hats and watch their language. 

• "There's no foul language at a camp when there's a woman present," Rollins noted. 
 

 

And Shannon Rollins is nearly always present.  She runs the business, and the Dutch ovens:   

"He's taught me to be patient and just persevere," Shannon said.  "Because they're counting on 

you."  They met seven years ago at Kent's cooking school, and have been married almost four.  

He taught her how to cook, while Shannon taught him to eat food that isn't cooked. 
 

How, Simon asked, did she get Kent Rollins to eat sushi?  "It was a long process," she said. 

"There's been a lot of things that Kent Rollins did not eat before I expanded his palate!  One 

of them was avocado.  He told me he had stepped in too many things in a pasture that looked 

like avocado!" 
 

Cowboy cooking has to make the most of what's at hand. They once ran short of supplies in a 

Texas blizzard, and had mounds of potatoes, but no cooking oil: 

"Dug around there and found me a bottle of Sprite sittin' over there under the table that one of 

them cowboys had.  I thought, I bet you can't fry with it, but I bet you can bake with it.  I 

knew it was a keeper.” 

Sparklin' Taters is one of the recipes in Kent's new book, "A Taste of Cowboy."  

  

He was asked, "Are 

there vegetarian 

cowboys?"  Rollins 

laughed: 

"Vegetarian 

cowboys!  Did you 

know I was a 

vegetarian, Scott?"  

"Are you?"  "Cows 

eat grass and I eat 

cows, you know so 

I guess that makes 

me a vegetarian!  

I've never seen one 

show up at the 

wagon.  I don't 
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think you'd live long!" 
 

The Rollins have rolled their chuck wagon into a catering firm that feeds an estimated 20,000 

people a year.  At this year's Saddle-Up Cowboy Festival in Pigeon Forge, Tennessee, Kent 

and three kitchen cowboys spread his special Red River Ranch Rub into a hundred cuts of 

Angus to feed cowboy performers. 
 

 

 

He's also catered ranch parties, corporate parties and even Bar Mitzvahs.  So what does he 

make for a Bar Mitzvah?  "I didn't even know we had a Bar Mitzvah in Oklahoma till the 

phone rang that year!  So, this lady called, and she said, 'Hey, could you do a Bar Mitzvah?'  

And I said, 'I'm not familiar with that cut of meat, ma'am.'  And she laughed.  And she said, 

'You're kiddin'!' And I said, 'No, ma'am.' 

"We had brisket, you know.  Beef brisket, beans, sourdough biscuits, peach cobbler." 

L' chaim, y'all! 
 

Twice a year, in Hollis, Oklahoma, Kent teaches cowboy cooking to city folks.  He makes 

certain all students get the points:  "You're going to get a fork. A fork is something that you 

will use here every day, every time we cook somethin'. It is a sacred fork!  Do not ever come 

to camp without your fork!"  Rollins says it's just a school about learning to cook: "This is a 

school about learnin' about life, too." 

 

Because the chuck wagon is also where cowboys bring their troubles, from nasty cuts (which 

Kent tries to sew up with dental floss) to aching hearts.  "I'm not a Dr. Phil.   Don't get me 

wrong! But you learn a lot from wisdom that's passed down from generation to the other.  I 

ain't the sharpest knife in the drawer, but I'll sit and listen.  If I can help somebody out, I'll 

sure do it.  Because that's what a friend does." 
 

These days, Kent and Shannon Rollins cook on ranches just a few weeks a year. Cattle drives 

are disappearing.  Most herds are now moved on trucks.  A lot of cowboys -- and cowboy 

cooks -- may be headed for the sunset.  "There's not many left," said Rollins.  "I don't figure, 

you know, I know of just three, other than me, and one of them is 77, and he's wantin' to quit."  

"Lot of people think there aren't cowboys anymore."   "You can't see 'em drivin' down the 

interstate 75 miles an hour," said Kent.  "I tell people we've been in a lotta places that ain't on 

a map, sure ain't on a GPS.  And as long as there's cows out there somewhere, and thank the 

good Lord that there's still wide-open country, there's gonna be a cowboy gotta take care of 

'em.  And then, you gotta have an old cook to feed 'em." 

 

 

Next Month – A collection of cowboy recipes 
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News & Notes 
 

 

 

 

 
 

 
 

 
 

 

 

  

New Shooters Shoot for Free at Tusco 

The Tusco Long Riders will be offering 

FREE SHOOTS to ALL FIRST TIME 

SHOOTERS AT TUSCO. This is 

ONLY for a shooter’s first ever shoot at 

Tusco. (*this is only for monthly matches, 

excluding High Noon 3-day Shoot in 

October, and the Charity Shoot in 

November.) 

 

Cowboy Swap Meet at Monthly Shoots 

As a reminder, feel free to bring your old 

Cowboy Gear, Guns and Equipment to 

sell at our monthly shoots. It’s a good 

opportunity to sell some of your 

unwanted stuff to your fellow shooters. 

Your items are your responsibility. 

 

Pre-Paid Shoots 

Looking for that perfect Gift for your 

Cowboy Friends and Family? How about 

a Pre-paid Shoot to a Tusco Monthly 

Match. They cost $10.00 each at a shoot 

or they can be mailed for $10.50. Contact 

Buckaroo Bubba at pittfandwr@aol.com 

or 330-348-5637 if you would like to 

purchase them. 

 

Help Wanted at Tusco 

If you are available to help set up target 

stands/props before our shoots it would 

be greatly appreciated.   

Six Stages 

We shoot six stages at Tusco. A few 

people have told us that they drive a 

good distance to shoot at Tusco and 

would like to shoot as much as possible. 

Obviously we only have room for five 

shooting bays. So what we do is shoot 

the first stage you start on twice. 

Consider it a warm up stage. Only five 

stages will be scored. You can take your 

best time on your first stage. If you don’t 

want to shoot it twice you do not have to. 

This would provide more shooting for 

our shooters. 

 

New SASS Magazine 

With the new release of the SASS 

Quarterly Cowboy Chronicle, I once 

again would like to start collecting any 

unwanted issues of the magazine. We 

will use these for our promotional 

events, like our Tusco Long Riders’ Day 

at Kames Sports. Please either black out 

or cut off your name and address or I 

will do it before they are passed out. 

Thank you! 

 

Facebook Page 

When you make a post about Tusco or 

share pictures on Facebook, include 

#TuscoLongRiders. Let everyone see 

what we are all about. 

 

 

 

 

 

 

 

 

mailto:pittfandwr@aol.com
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Contact Information 
Tusco Long Riders 

2132 Midvale Mine Rd SE 

Dennison, OH 44621-9019 

http://www.tuscolongriders.com 

 

Tusco Long Riders on Facebook 

www.facebook.com/TuscoLongRiders 

 
President 

Buckaroo Bubba 

Dan Ranker 
330-348-5637 

pittfandwr@aol.com 
 

Vice President 

Prairie Dawg 
Lou Polsinelli 

216-334-9749 
lpolsi@yahoo.com 

 

Treasurer 
Angie Oakley 

Angela Haun 
330-209-4500 

angelahaun@gmail.com 
 

Secretary 

Baby Doll Blue 
Kristina Hall 

740-255-2853 
Kristinahall77@outlook.com 

 

Club Sheriff  

Split Rail  

Tim Watson  
330-364-6185  

vandtwranch@roadrunner.com 
 

Club Deputy 
Dewey Shootem 

David Keeler 

440-752-9336 
deweyshootem@windstream.com 

 

Club Deputy 

Six Gun Seamus 
Ken Flanagan 

330-904-5166 

sixgunseamus@gmail.com 
 

Match Director 
Muleskinner 

Mike Legg 
740-922-1290 

pamlegg@wildblue.net 

 

Territorial Governor 

Stone Creek Drifter 
Achim Obernyer 

330-339-7561 
stonecreekdrifter@gmail.com 

 

 

 

Supporting Clubs 
 
 

Big Irons  

Middletown, Ohio 

www.bigirons.com 

 

Blackhand Raiders 

Nashpost, Ohio 

www.blackhandraiders.com/home.html 

 

Brown Township Regulators 

Malvern, Ohio 

www.browntownshipregulators.com 

 

Firelands Peacemakers 

Rochester, Ohio 

www.firelandspeacemakers.com 

 

Greene County Cowboys 

Xenia, Ohio 

www.gcfng.com/gccowboys/index.html 

 

Henderson Wild Justice League 

Williamstown, WV 

http://hendersonwilds.com/ 

 

Logan’s Ferry Regulators 

Pittsburgh, Pennsylvania 

www.logansferrysportsmens.com 

 

Miami Valley Cowboys 

Piqua, Ohio 

www.miamivalleycowboys.org/ 

 

Ohio Valley Vigilantes 

Mount Vernon, Ohio 

www.ohiovv.com/ 

 

Sandusky County Regulators 

Gibsonburg, Ohio 

http://scsclub.org/events/cowboy-action/ 

 

Scioto Territory Desperados 

Chillicothe, Ohio 

www.sciotodesperados.com 

 

Shenango River Rats 

Masury, Ohio 

www.brookfieldconservation.com/Cowboy.html 

 

Wild West Point 

West Point, Ohio 

www.affox.com/casscores/westpoint.html 

 

http://www.tuscolongriders.com/
mailto:pittfandwr@aol.com
mailto:lpolsi@yahoo.com
mailto:ltltoy1@wilkshire.net
mailto:ltltoy1@wilkshire.net
mailto:ltltoy1@wilkshire.net
http://www.blackhandraiders.com/home.html
http://www.logansferrysportsmens.com/
http://www.miamivalleycowboys.org/
http://www.ohiovv.com/
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Tusco Long Riders’ Mercantile 
 

Brought to you by: LouAnn’s Sewing Shoppe 
 

One-Shot Al & Needle-Eye Annie 
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PATRIOT CASTING 
" BULLETS OF THE CHAMPIONS" 

STATE           REGIONAL          
NATIONAL 

LIFE-R SASS# 44051    614-736-1077 
3400 BRUCETON AVE. COLUMBUS, 

OHIO 43232 
lifermike@gmail.com 

 

mailto:cubdriver@frontier.com
http://www.wags4warriors.org/

