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2026 SUMMER NEWSLETTER

Welcome to the Old Northwest!

The National Rendezvous and Living History Foundation is proud to partner with the
National Muzzle Loading Rifle Association to host the 40th Annual Old Northwest
Primitive Rendezvous in beautiful Friendship, Indiana from June 26 — July 3.

This year’s event is shaping up to be one for the history books! Whether you're a
seasoned rendezvous camper or attending for the first time, you'll find a full week of
fellowship, competition, hands-on learning, and family fun waiting for you at camp.

All your favorite traditional events will return, including:

e Muzzleloader shooting
o Hawk & knife competitions
e Archery events

And for this special anniversary year, we’re adding even more excitement with:

Atlatl competition

Pastry toss

Fireworks

A spirited “water balloon” battle

And plenty of surprises throughout the week



Families and young campers will have plenty to enjoy as well. Kathy Huey will once
again host the always-popular children’s games, while Hawk returns with the crowd-
favorite Highland Games. There’s even a creek nearby for campers of all ages to cool
off and relax during the summer heat.

To make your stay more comfortable, the site includes modern restrooms and showers
— and yes, a few classic hooters too for the full rendezvous experience!

Hands-On Seminars & Workshops
This year’s seminar lineup offers something for everyone:

o Randy Dilday will lead a traditional broom-making workshop
« Jan Lowe of Sunshine Prairie Homestead will host:
o Strawberry pincushion crafting
Block-printed cotton scarf making

A small materials fee ($8—10) will apply for these seminars, so plan ahead if you'd like to
participate. Seminar dates and times will be announced during camp meetings.

Camping & Registration Information

While pre-registration ended on Friday, June 5, you can still register at the gate! Just roll up
and speak with Bell! She will take care of all the details.

Campers will stay in the Living History area, with shaded and open campsites available on a
first-come, first-served basis. A campground map and additional camping information can be
found at: https://www.nmlra.org/camping.

For those who prefer a few modern comforts, “tin teepee” camping and full-hookup
campground spaces are available through the NMLRA. Please note that campers using
those facilities must register separately with the NMLRA and pay applicable camping fees.

Free boondocking remains available in the event parking area for those camping off-grid,
though hookups will not be provided there.

For those who don’t want to camp but would like to check out the ONW - public will be
welcomed to visit on Saturday and Sunday, June 27 and 28 from 9:00am -5:00pm. A $5.00
per donation is requested at the gate.

Celebrate America’s 250th Anniversary With Us

There may be no better way to celebrate America’s 250th anniversary than gathering
around the campfire with friends old and new at the ONWPR. With competitions,
demonstrations, laughter, and living history all week long, this promises to be a
rendezvous you won’t want to miss.

And with July 3 designated as tear-down day, you'll still be home in time for your local
Fourth of July celebrations — truly the best of both worlds.

Questions? Contact Booshway Chris “Panda” Peterson at 937-407-4284. We look
forward to seeing you at camp!

_Jeff colwell, Delegate, ONWPR



2026 Old Northwest Territory Primitive Rendezvous Schedule
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2026 NEPR preregistration cut-off is July 6, 2026!

A quick note from your Booshway, Bonnie Curry: I'm reaching out to everyone planning
to attend this year’s event. Preregistration is one of the biggest ways you can help make
this event successful.

Why Preregister?
1. It Helps Us Build the Best Camp Possible

Pre-registration gives us an accurate minimum attendance number so we can properly
plan and budget for the amenities that keep camp running smoothly and comfortably for
everyone. This includes:

* Porta Johns

* Water

* Firewood

* Garbage service
*Ice

I've worked hard to keep costs as low as possible while still providing the amenities
needed for an enjoyable experience. Knowing attendance numbers ahead of time
allows us to meet our budget requirements and, if attendance exceeds expectations,
gives us time to expand services and improve accommodations even further.

2. It Helps Us Organize a Better Schedule

I’m working hard to create a well-organized and enjoyable event schedule. One
challenge is that many seminar sign-ups are not seen until the Friday before Opening
Ceremony, which makes planning difficult.

If you are planning to host a seminar, demonstration, storytelling session, or activity,
please contact me as soon as possible — preferably by private message.

This helps prevent:



* Double-booking seminar times
* Overbooking the Commons Fly
* Scheduling conflicts that keep attendees from enjoying multiple activities

Please include the following information:

* Your name

* Seminar or presentation topic

* Preferred location (your camp or Commons Fly)
* Whether you are supplying materials

* Any costs or supplies attendees should bring

* Desired length of the session

Bonnie can be messaged directly via IM or by call or text at 814-688-4021.
Calling All Musicians & Storytellers

To any and all musicians or storytellers interested in participating! Public Days are
scheduled for July 26—30 from 9:00 AM to 4:00 PM, and Bonnie would especially like to
include storytellers sharing pre-1800s history, frontier life, and period experiences as
part of our educational programming.

And Finally...

As mentioned in an earlier post, everyone who hosts a seminar or session will have
their name entered into a drawing for a special gift — one entry for each session you
host!

Please help us make NEPR 2026 one of the best camps yet. Your support, participation,
and preregistration truly make a difference, and we appreciate every one of you.

2025 NEPR — Photo by Russell Buck
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Facebook — to keep us all informed of the latest and greatest NEWS!

To keep up with the latest information, visit our facebook pages!

SEPR: https://www.facebook.com/groups/450477138929462
Corps: https://www.facebook.com/groups/111214508979551
ONWTPR: https://www.facebook.com/groups/1947255741970391
NEPR: https://www.facebook.com/groups/1550900518457294
EPR: https://www.facebook.com/groups/1469215200028327

Bear’s Dutchy

Ok, time to jump into the deep end of the pool. The following recipe |
developed from the original recipe for Chicago deep-dish pizza from
the original “Pizzaria Uno” in Chicago. To be honest | have only
made this at home once, | mostly make it at rendezvous and it feeds
a lot of people. For example, at this year’s NRLHF Corps of
Discovery we had a pitch-in pizza night and | made 5 pizzas and fed
the entire camp with everyone contributing something. Please note
that you must remove as much of the liquid from the tomatoes as
possible since the baking environment is different than a regular <
oven and the moisture does not evaporate which will lead to a soggy crust The
following recipe is good for two pizza crusts using a 10 & 12 in Dutch oven. Also note
that if desired, a gluten free option does work by replacing the regular flour with gluten
free flour. The dough is kind of oily so it does not stick to your hands and makes putting
it in the dutchy really easy. As you can see in the photo | had all 5 Dutch-ovens stacked
and almost lost it due to the coals being mounded under the bottom Dutch. Make sure
that the layer of coals is not mounded and all 3 legs are sitting on the base stone. Also
note that due to the heat the pizza will cook faster with the top one being done in about
25 — 30 minutes due to the intense heat coming from below. Enjoy!

Deep-Dish Pizza
Serves 15-20

Ingredients:

Dough

2 pkgs. Quick Rise dry
{ yeast

b 2 C. tepid water

= "2 C. + 4 Tbs. Olive Oil
@ > C. Cornmeal

5% C. Flour.

Directions:

Dissolve yeast into water.

Add oil, cornmeal & 3 c. flour. Kneed/mix 10 minutes to make
a sponge.

Add remaining flour & kneed additional 5 minutes.

If a mixer is used times are the same.




Let rise on counter top covered until double in bulk. Punch down & let raise again.
After 2nd raising punch down & dough is ready to use. Here is where it gets
interesting!!!

If indoors & using an oven the baking temp will be 475° & will use 2, 9" X 13” or 12”
round pans.

If outdoors, find all the baking Dutch ovens you can find that are at least 10”, | usually
use 2 107, 1 12” & 1 8”. Put all lids into fire to get HOT.

Divide dough into pans depending on size.

Spread with fingers across bottom & up sides.

In regular pans go to top of pan, in Dutch ovens go up about 274" onto sides.

Sauce:

1 - 1% Ibs. sliced Mozzarella cheese

2 28 oz. Cans whole plum tomatoes drained & squeezed dry. In Dutchie, the drier the
better.

1 tsp. Basil

1 tsp. Oregano

2 — 4 cloves Garlic peeled & crushed.

6 Tbs. Grated Parmesan cheese

3 Tbs. Olive Oil.

Place a layer of cheese on bottom layer then add crushed tomatoes, Basil, Oregano &
Garlic divided evenly among all pies.

Toppings, Mix & Match as desired

Italian Sausage, Hot or Mild — precooked & drained.
Sweet Onion, peeled & chopped

Pepperoni thinly sliced. Preferred is Sandwich sized
Bell Pepper, cored & sliced

Hot Peppers, cored, seeded.

Sliced Olives, Black and/or Green

Sliced Mushrooms.

Ham

Pineapple????

After toppings are placed on pies sprinkle with Parmesan cheese & Olive Oil.

In Regular oven bake 475° 35—40 minutes.

In Dutch oven place ovens on beds of coals removed from pit, Place hot lids on & add
additional coals to lids.

Bake 20 minutes then check.

Add additional coals if needed.

If ground is damp hang over fire 12” above coal bed.

Total bake time should be about the same but check for scorching.
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P.C. Box 5073
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www.NRLHF.org  email: nohfi@ndhf.ong For gate use
PRE-Registration form 2026
Circle One : Southeastern Old Northwest Northeastern Eastern
Last Name First Name
Address
City State Zip
Phone (home) Phone (cell)
Email Address (Where you want your confirmation sent)
Commercial Trade Name & type of vendor (food, penod goods, efc.)

NMLRA members & Spouse 18 & over $60 each Children 17 & younger - Free

Non NMLRA Members & Spouse 18 & over  $70 each

All Traders are responsible for knowing & complying with NRLHF trade ruiles

Emergency Contact Phone Number
Medical or Physical Disabilities/Medications (optional)

NMLRA membership number & expiration date must be posted for each member

Name NMLEA # Exp. Age ( _ )Fee
MName NMLEA # Exp. Age ( _ )Fee
MName NMLRA # Exp. Age ( _ |Fee
MName NMLRA # Exp. Age ( _ |Fee
Mame NMLRA # Exp. Age ( _ JFee
For gate use
Total Amount Enclosed

Skills you would like to volunteer for - FIRST AIDE - GATE - WATCH - RANGE - HAWK & KNIFE - ARCHERY

Would you conduct a Seminar?

Where will you be camping? Primitive Sutler Modern Both
VEHICLE LICENSE # STATE MODEL MAKE
UTILITY TRAILER LICENSE # STATE COLOR

TRAVEL TRAILER/MOTOR HOME LICENSE # STATE

» I fwe) listed above, agree by signing this form that the National Rendezvous and Living History Foundation, Inc.
(NRLHF) is not liable for loss, damage, or injury, to myself or my Property during the NRLHF event that I aitend,
and that I will Abide by all of the rules and regulations of the NRLHF. I will also hold harmless the NRLHF for all
losses vesulting from my acts ov omissions or those af my minar childran.

Signature Date

102003, #10°201 6, deieted dependents 1015, 2018, delesed feast & rader fees 2021, 2023, 20235



