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Upcoming Bluegrass Events
The Montana Rockies
Bluegrass Association is a
IMPORTANT!!!!!
non-profit association
Due to the corona virus, the scheduling of many events is still pending.
Check the website for updates on the status of events.
dedicated to promoting,
http://www.mtbluegrass.com/
preserving and sharing our
love of bluegrass music in
May 22-25: Conroy Memorial Campout (Pending: check MRBA website for
a spirit of family and
updates)
friendship.
May 22-25: River Pickin’, Libby, MT (CANCELED)

Inside this issue:

June 21-23: MRBA Annual Campout (Pending: check MRBA website for updates)
June: Deer Lodge Draft Horse Expo & Bluegrass Festival (CANCELED)
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Online Concert Options
International Bluegrass Music Association has created a list of online concerts hosted
by great bluegrass and roots music artists. Click on the link below:

https://docs.google.com/spreadsheets/
d/1msC13oMTmzb_pA3zQ9ld6HcBtjFQfq-77wPELBsRIKI/edit#gid=0

http://thefiddleschool.com/
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FROM THE PREZ
Mike Conroy

This certainly has been the most weird and unexpected spring ever. Who would have thought a year ago that
we would all be huddled in our houses, washing our hands constantly, and hoping for the chance to buy some
toilet paper?
The bluegrass scene is also up in the air. We canceled the MRBA March jam at the Masonic Hall, and the
MRBA Spring Festival was moved to September 26. The Darrington Festival and Weiser are canceled, as well
as the new Deer Lodge Festival.
As far as Conroy's Memorial Weekend Campout, and the MRBA Campout on June 12-14, we just don't
know yet. We will keep folks informed as soon as we know about the government restrictions in effect at that
time. Hardtimes is also up in the air. We'll keep people informed as the time gets closer.
On a brighter note, at least I had the time to get my banjo done. About three years ago I decided to try and
build a banjo. The banjo I always wanted was a Gibson style 5, like my hero Ralph Stanley played for years.
The style 5 is a super fancy model only made from 1925 thru 1929. Hand engraved, inlaid, everything about
this model was a PAIN IN THE REAR. It took me 2 1/2 years, and I will never build another banjo. That
being said--- thanks to Kenny Rumbaugh of Bittersweet Guitars for putting the beautiful lacquer finish on it.

Montana Rockies Bluegrass Association
PO Box 1306, Missoula, MT 59806
Website: www.mtbluegrass.com
email: mrba@mtbluegrass.com
President - Mike Conroy, mikevconroy@gmail.com or phone 406-821-3777
Vice President - Dallas Olson
Secretary/Treasurer - Anne Merrifield, happypasture9@gmail.com, 406-360-1877
Board Members - Tari Conroy, Kate McMahon, Steve Chapman, Jeff Campfield
Merchandise Manager - Ben Essary
Newsletter Editor - Kate McMahon, kate@appcom.net, 406-863-9255
MRBA Webmaster - Phyllis Erck mrba@mtbluegrass.com

Bluegrassin’ is a bi-monthly publication of the Montana Rockies Bluegrass Association
Information printed in Bluegrassin’ is at the discretion of the editor.

Montana Rockies Bluegrass
Association
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Got Something to sell?
Advertise in Blugrassin!
Full Page – $25.00,
1/2 Page – $15.00,
1/4 Page – $10.00
Classified – $5.00
Contact:
Kate McMahon
kate@appcom.net
406-863-9255

Get MRBA Newsletter by E-Mail
If you would like to get your newsletter delivered electronically via e-mail send a message
to:
happypasture9@gmail.com
Electronic version has color photos &
hyperlinks to websites.
(P.S.—It will help keep down printing
and mailing costs for the Association.)

MONTANA ROCKIES BLUEGRASS ASSOCIATION
Membership Application
Date_____________Last Name __________________First Name_______________________
Mailing Address_________________________________________City___________________
State__________Zip Code_______________Phone #_________________________________
E-mail___________________________________Individual ($10.00) ___ Family ($15.00) ___
Do you want the newsletter delivered electronically?
Renewal _____

______YES _____NO

New Member _____

Please mail your application to: MRBA, PO Box 1306, Missoula, MT 59806
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MRBA RECIPES

Not a lot happening for the MRBA events this time, but there seems to be a lot of cooking going on with the
"shelter in place" rule. Mike Conroy sent out an email asking MRBA members to send in their favorite
recipes for the newsletter. Thanks to all those who shared!

Ambrosia Fruit Salad

(Submitted by: Phyllis Erck via her Mom Ruby Erck)
This was my favorite comfort food growing up. Mom called it “5 cup salad.” Since she was from the south,
she would add a handful of chopped pecans. Mandarin oranges and pineapple chunks are always on hand for
just this recipe. It combines fruit and textures to provide a naturally healthy and sweet option for potlucks.
Make it skinny by substituting Greek yogurt for sour cream. Other variations are to add grapes, blueberries,
strawberries or whatever seasonal fresh fruit you have on hand.
Prep Time 10 minutes Total Time 10 minutes
Servings 5 cups
Ingredients
● 1 20 oz. can pineapple chunks, drained
● 1 cup crisp apples chopped
● 1 can mandarin oranges drained
● 1 c. Lite sour cream
● ½ cup mini marshmallows
● ½ cup shredded coconut
Instructions
1. Combine fruits in a large bowl and mix gently, being careful not to crush
mandarin oranges.
2. Gently fold sour cream, marshmallows and coconut into fruit salad.
3. Enjoy!

Homemade Noodles

(Submitted by: Raynae Redman)
2 eggs
1 C water
1tsp Salt
Whip together with a fork.
Add enough flour until it’s the consistency of bread dough.
Sprinkle flour on your counter.
Pinch off small chunks about the size of a baseball and roll out to 1/8th inch thick. Use a pizza cutter to cut into strips.
Drop the noodles into your boiling pot of chicken stock or water and boil about 15-20 minutes. They’ll swell up nice and
plump.
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Peanut Butter Gravy

(Submitted by: Jacque and John Balyeat)
Ingredients
1 medium onion—chopped
1/4 oil
1 cup tomato paste
3/4 cup peanut butter
3 cup chicken broth
Salt & red pepper to taste
Saute onion in oil. Mix tomato paste & peanut butter. Add chicken broth. Mix all ingredients and simmer for
five minutes. Serve over rice.

Oma's Artisan Bread Recipe

(Submitted by: Deborah Lovel-Carlson)
Ingredients:
3 cups all-purpose flour or bread flour 11⁄2 tsp active dry yeast
11⁄2 cups warm water
1 tsp salt
extra flour for dusting

Instructions:
Mix the first four ingredients together in a large bowl with a wooden
spoon or use your hands. The dough will be sticky and look a mess!
Cover the bowl tightly with plastic wrap. Let the bowl sit on the counter
(at room temperature) for at least 12 hours and up to 18 hours. The dough
will rise and the top will be bubbly and sticky.
Next morning -Cut a piece of parchment paper to fit inside of dutch oven. Place paper on counter and sprinkle
lightly with flour.
Lightly sprinkle flour on counter. Gently put the dough on it. Sprinkle a bit of flour on top and fold the dough
over on itself twice, shaping it into an elongated ball.
Gently place onto parchment paper. Cover with a large bowl that doesn't touch the dough.
Preheat the oven to 450° F and then put your dutch oven into the oven to heat empty for about 30 minutes.
Remove preheated dutch oven and, using oven mitts, gently lift parchment paper with dough into it and cover
with lid. Be careful ... use oven mitts! Return to oven.
Bake at 450° F for 30 minutes.
Remove lid and continue baking for another 5-15 minutes or until bread is golden brown. Remove to a rack
and let cool for about 1 hour before slicing.
http://www.quick-german-recipes.com/artisan-bread-recipe.html
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Easy Rib Meal
Submitted by: Timothy Ezzell <taezzell@gmail.com>

I love my pressure cooker.
Not in the way I love my girlfriend, or my Kay bass, that’d just be weird.
But I love my pressure cooker for its sheer simplicity and almost magical way it turns ordinary raw things into meals of
deliciousness.
Take:
1 pound pork ribs (you can substitute beef ribs, or even chicken thighs for this, it’s all good)
1 pound potatoes
(I like the “baby spudlet” tiny whole ones)
Half pound baby carrots
One medium onion, diced coarsely.
Three bay leaves,
1 cup ketchup
Half cup dark brown sugar
1 teaspoon of Worcestershire sauce
Half teaspoon salt
1 cup water
Half a cup of good (or mediocre) bourbon.
Any spare love you have lying around, it’s kind of a secret ingredient.
Throw it ALL in the pressure cooker.
Bring to boil, secure lid on pressure cooker and let that thing steam and rattle for 15 toddler frightening minutes. Then
remove from heat and let it idle down until safe to open (my pressure cooker was made in the 1960s so I can open it
at anytime during the cooking cycle, but then I’d have to repaint the kitchen)
Seasonings are variable, you can adjust add, delete and modify as needed for your tastes.
I’m not crazy about salt, so I always go light on that.
If the veggies are too mushy for your tastes, try just cooking the meat. Then after add the veggies. Bring it all to
pressure again for about three minutes of cooking. (Time begins as the jiggle thingy on top starts its little wobbling).

If you don’t have a pressure cooker, don’t bother. A regular stew pot just cannot impart the magic necessary for
deliciousness. Cooking in the pressure pot will make the meat fall-off-the-bone tender.
It’s gotta have the pressure.
Like I said,
I love mine.

Be well, be safe.
Respectfully,
Timothy.
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Linguine with Shrimp and Lemon Oil
Submitted by: Bequia Martel (via Food Network)

Oatmeal

(Submitted by: Johnny Babylon)
Ingredients
Heat a pot over low flame with a Tbs of coconut oil (organic, unrefined tastes best)
Handful of pumpkin seeds (or any seed) and half pinch of salt sprinkled in.
Sliced fruit thrown in as the seeds are starting to brown slightly. (I like apple mostly but mango, pear, peach...
Etc. are great.)
Teacup of oats and the other half pinch of salt
Now I pour in the rest of the kettle of hot water I made tea with before. More water or less means everything to
texture.
When I finish my first cup of tea, the oats are done.
That’s it.
You can add cinnamon or ginger (before), butter or milk (after).
Everything organic tastes better and is better.
Buy local - support your farmers.
Stay well and keep pickin’
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STEVE’S SOURDOUGH DUTCH OVEN BREAD

(Submitted by: Steve Chapman)
INGREDIENTS:
+ 1 CUP SOURDOUGH STARTER
+ 5 CUPS ALL PURPOSE WHITE FLOUR
+ 2 CUPS WATER
+ 1 TSP SALT
+ ½ TSP BREAD YEAST

INSTRUCTIONS:
DISSOLVE SALT AND YEAST INTO WATER AND SET ASIDE
COMBINE ALL PURPOSE FLOUR AND SOURDOUGH STARTER INTO LARGE BOWL
ADD WATER, SALT, YEAST MIXTURE AND MIX TOGETHER BY HAND
KNEAD MIXTURE BY FOLDING DOUGH IN HALF. ROTATE ¼ TURN AND CONTINUE
KNEADING FOR 10-12 FOLDS
COVER BOWL WITH PLASTIC WRAP AND LET SIT FOR 12-24 HOURS
AFTER DOUGH IS FINISHED RISING, FLOUR WORK SURFACE, TURN DOUGH OUT AND
KNEAD AGAIN FORMING A SMOOTH BALL
PLACE BREAD ON PARCHMENT PAPER AND PUT BACK INTO THE SAME BOWL, COVER
WITH PLASTIC WRAP AND LET RISE FOR AN ADDITIONAL 2-3 HOURS
PLACE COVERED DUTCH OVEN INTO OVEN ON CENTER RACK AND PRE-HEAT TO
450 DEGREES
ONCE OVEN IS READY, REDUCE TEMP TO 415 DEGREES
PLACE DOUGH ON PARCHMENT PAPER INTO DUTCH OVEN, SCORE TOP OF DOUGH WITH
SHARP KNIFE.
PLACE LID ON DUTCH OVEN (CAREFUL, IT’S HOT) AND PUT BACK ON CENTER RACK IN
OVEN FOR 20 MINUTES
REMOVE LID FROM DUTCH OVEN AND CONTINUE BAKING FOR 35-40 MINUTES
TAKE FINISHED BREAD OUT OF DUTCH OVEN AND PLACE ON COOLING RACK FOR AT
LEAST 30 MINUTES
SAMPLE A SLICE WITH BUTTER…………HOLY CRAP IT’S GOOD!

Southwestern Rice and Bean Salad
(Submitted by: Arlene Wolf)

Ingredients
2 cups cold cooked long grain rice
1 can (16 ounces) kidney beans (or black beans) rinsed and drained
1 can (8 34 ounces) whole kernel corn, drained
1/2 cup sliced green onions with tops
1/2 cup picante sauce
14 cup bottled Italian dressing
1 teaspoon ground cumin
Combine all of the ingredients in a large salad bowl. Cover and refrigerate for 2-3 hours.
This recipe came from the magazine, Country. One of my favs...can be eaten cold as a salad, or wrapped in a
tortilla with cheese and heated up. Yum!
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Paradise

John Prine
( In Memoriam: 1946—2020)
C
F
G
When I was a child my family would travel,
C
Am
G
C
down to western Kentucky where my parents were born.
F
C
F
There's a backwards old town that's often remembered,

G

C

so many times that my memories are worn.

Chorus

C

F

C

And Daddy won't you take me back to Muhlenberg County.

Am

G

C

Down by the Green River where paradise lay.

F

C

I'm sorry my son, but you're too late in askin'

Am

G

C

Mr. Peabody's coal train has hauled it away.

Verses
Well sometimes we'd travel right down the Green River
to an abandoned old prison down by Airdrie Hill.
Where the air smelled like snakes we'd shoot with our pistols,
but empty pop bottles was all we would kill.
(Chorus)

Then the coal company came with the world's largest shovel,
and they tortured the timber and stripped all the land.
Well they dug for their coal 'till the land was forsaken,
then wrote it all down as the progress of man.
(Chorus)

When I die let my ashes flow down the Green River.
Let my soul roll on up to the Rochester Dam.
I'll be halfway to heaven with paradise waitin'
just five miles away from wherever I am.
(Chorus)
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On-line Jammin’
(by Phyllis Erck)

Have you been declared non-essential? How rude! But seriously, folks, if you’re finding yourself stuck at
home during this quarantine and pining for a bluegrass jam, you need not. There are some good spots to go
online to find top-notch players to jam with.
In March, Mark Vosburgh spearheaded a MRBA jam over Zoom. It was fun to get to chat with other members
and play a few tunes. Stay tuned for more of these coming down the pike.
Tyler Grant of the band Grant Farm is offering up 3 different levels of jams each Monday night starting with a
slow jam at 5pm. I recently played along with Tyler and then later got to sing 3-part harmony with both Tyler
and Chris Henry, mandolin player for the Peter Rowan Band. Chris Luquette, guitarist for Frank Solivan and
Dirty Kitchen, is doing a weekly jam from his apartment in Brooklyn, New York. These folks are playing the
standards and are gearing their jams toward us. Let’s keep on pickin’ in a safe place.

Resources:
Tyler Grant on facebook - https://www.facebook.com/
tylerguitar/
Chris Luquette on facebook - https://www.facebook.com/
chrisluquettemusic
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ON THE LIGHTER SIDE

Pickin’ with Wolves
Let me tell you my story (and I'm stickin' to it). I was up in the hills camping last
weekend with Tari and Anne Merrifield, and Saturday morning I decided to pick
some tunes on my new banjo. I played in G, then I put the capo up to A and
played some more. I got to thinking, I haven't ever capoed this banjo up to B
(many folks call that the high-lonesome key for bluegrass). As soon as I started
playing in B, we all three heard the high mournful wailing of a pack of wolves
on the mountain above us (without a word of a lie). Guess it really is the
high-lonesome key....heehee
Mike Conroy
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ATTENTION:
We have set up the address label on your newsletter
to be your membership card, please clip it out and
use it for proof of your membership to the MRBA.

MRBA membership good through:

PO Box 1306
Missoula, MT 59806

