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Presidential Musings  
 

 
 

Commentary from the lady who actually lives in the ñWhite Houseò with black shutters of course, by Marybeth Conger, President 

 

Can you believe its June already? I just returned from a nice ride with the entire string. We have a pack trip into the Frank Church 

Wilderness end of July, so its time to start getting in shape. 

 

Looking at our 2
nd

 quarter Chapter activities list, itôs been a busy year with many different opportunities for SBBCH members to learn 

and have fun. The SBBCH chapter continues to do an outstanding job offering a variety of activities such as Rides, Public Outreach 

programs, Educational clinics, Highway cleanup, Trail Projects, Back County 4-H demonstration, and yes, even a Yard sale to help 

with fundraising. We are educating not only ourselves on the importance of safety, but the public about the BCH organization and our 

historical right to use stock on public lands.  

 

In April there was Wilderness First Responder training and the BCHI Horse Expo. In May there was even more such as Forrest 

Service Sawyer Safety, Talk to the Experts, Defensive Horsemanship, and Hands on Packing. In June, July and August there are many 

Trail Projects scheduled where we can ride together and discover some beautiful country in Idaho. Please check out our activity page 

and participate. We like to have fun on these projects and of course eat well. 

 

Big thanks to the SBBCH members, for all your time and positive energy spent to make this chapter something to be proud of. Please 

continue to log your volunteer hours, including mileage and if you canôt remember if you did, check out the summary screen.  I canôt 

wait to see you on the trail for some fun times this summer, especially our new members. If the SBBCH website doesnôt answer your 

questions, or you would like to speak with a live body, you can always call me direct.   

   

 

 
 

For information on Membership 
Contact Marybeth Conger at 208-365-9864 or president@sbbchidaho.org 

Squaw Butte Back Country Horsemen 

www.sbbchidaho.org 
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Grand Canyon Pack Trip - Continued 
By 

Jake Lemon 

Week 2, Day 5, Monday, 4/19/2004 
 

The night was uneventful, as far as I knew.  By morning, the butterflies 

had been replaced by a handful of other emotions; excitement, relief to 

be alone, determination, fear, grateful for the privilege, to name a few.  

I got up, said the mules, fed myself, broke camp, packed 2 mules, and 

swallowing into the saddle...headed NORTH!  "Come on you guys, 

let's go.  Come on, we are out here.  Let's head up to Idaho, okay?"  

They all fell in.  It was a fairly cold, cloudy day. We were on the 

freshly plowed main paved road connecting the Park to Jacob Lake (the 

BLM Arizona Strip Map is the best I found for this stretch). The 

official name of the road is the Kaibab Plateau North Rim Parkway; itôs 

about 40 miles long.  We briefly considered taking a portion of The 

Great Western/Arizona Trail that parallels the road, but most of it was 

covered in snow and/or swampy from spring snowmelt.  Also, it was 

predetermined that the road would have very little traffic on it, as the 

North rim was not open yet.  There was the occasional service vehicle 

coming in, but they were no problem. 

 

It is about 12 miles from the rim to the main gate.  Since grazing is not 

allowed in the park, our goal was to find camp outside of the park in 

the afternoon.  On the map, there was shown a campground about 5 

miles beyond the gate.  A 17 mile day, after breaking camp and loading 

up was doable but it was going to be a long haul. No time to dally. 

 

We arrived at the gate as anticipated.  However, we found a formidable 

barrier; there was a cattle guard with no side gate to get through.  On 

foot, I scouted for an opening along the stout boundary fence both ways 

for several hundred yards.  Nothinô.  One of the service vehicles 

stopped, offering assistance.  He said that often he carries sheets of 

plywood that he could have put down over the cattle guard, but he was 

carrying no plywood this day.  I had brought one of those multi-fencing 

tools, the pliers with the hammerhead and hook for potential fence 

work along the route.  However, I had never anticipated having to 

disassemble a Federal Grand Canyon National Park fence in order to 

get out!  I determined, as blatantly out in the open as it was, the best place to do the dirty work was right there beside the cattle guard.  

It was pretty well put together; it took a while to get the thing apart to the point where the mules could get through.  Surprisingly I got 

it all put back together with no Rangers catching me in the act. The question arises, is packing around here so rare as to not justify a 

stock gate at the entrance to The Grand Canyon National Park, mule pack string capital of the world? As I thought about it, there 

undoubtedly is one where the Great Western/Arizona Trail enters the Park. We punctuated our covert escape from the park with a 

photo op with animals tied to the sign announcing "Entering Grand Canyon National Parkò. 

 

Having just consumed about an hour of precious daylight making our escape, we had no time to waste on our home stretch of the day.  

The country was opening up a bit, allowing a progressively colder, cloudier and windier day to be our greeting to the outside world. 

We were now getting some snow squalls in our ears.  However as far as all of us knew, we were all on top of our game. I had clothes 

for this weather.  Some of this whether or came as no surprise as it was mid April at 8800 feet.  I spent pretty much the whole day in 

the saddle because  I was trying to heal up blisters from the one-mile of vertical down into the Canyon and then more than that out to 

the North rim. 

 

The campsite, DeMotte CG suited us well. My GPS said we had climbed even higher than the Rim; we were now at 8,800 ft.  The CG 

had some high ground that had been melted off long enough that it was not soaking wet.  I did furl my brow while driving the two 

picket pins into the mushy ground, they might not hold. The weather was clearing a bit, but I pitched the tent for piece of mind.  At 

bedtime, everything appeared as it should, but I was too tired to address the lingering uneasiness about the picket pins. 
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Our mission 
 

�™ To perpetuate the common-sense use and enjoyment of horses in America's back country and 
wilderness.  

�™ To work to insure that public lands remain open to recreational stock use.  
�™ To assist the various government and private agencies in their maintenance and management of 

said resources.  
�™ To educate, encourage and solicit active participation in the wise and sustaining use of the back 

country resources by horsemen and the general public. 
 

 

 
 

 

 Sweet Soy Scallops with Hawaiian Linguine  
From the Camp Kitchen  

of  
Bill & Marybeth Conger  

 
This is an easy meal to prepare a head of time, to start your 
backcountry adventure in style. Recipe feeds four hungry 
Congers so modify quantities as appropriate.  
 
Combine 1 ½ lbs of large frozen sea scallops with 6 tbsp 
minced scallions, 4 tbsp maple syrup, 2 tbsp soy sauce, 
and 2tbsp mustard. Place the contents in a zip lock bag. 
Then cook 12 pieces of bacon and once crumbled 
combine with 2 tbsp diced cooked red onion and put this 
in a zip lock bag.  Add 1 cup diced fresh or canned 
pineapple to another zip l ock bag. Now place all bags in 
your cooler.  
 
Prior to arrival at the trailhead, check and make sure the 
scallops are defrosting.  At the trailhead take all bags out 

of the cooler. Get the old propane stove set up, and heat 4 tsp oil in skillet. Remove sc allops from the marinade 
and sear scallops in skillet until they are browned on both sides usually 5 to 6 minutes total. Remove scallops 
and keep warm.  Start cooking your linguine (16oz) according to package directions and add the red 
onion too. On the ot her burner add the marinade to the skillet and cook over medium heat till 
thickened and add the scallops the last several minutes. They should feel slightly firm. 
When the linguine is done, toss with the bacon and pineapple. Serve the scallops over 
the Haw aiian linguine. Add salt and pepper to taste. This meal is great fresh but can 
also be dehydrated and enjoyed on a pack trip.  


