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September, 2011


Flint River Knife Club Newsletter

















BIG HAYNES CREEK WILDLIFE FESTIVAL is a few days away! It will be held at the International Horse Park in Conyers. Help is still needed to work with forging, grinding and to watch the display/Benefit Knife table. The shifts are 2-3 hours long. To help, please contact Jerry Costin at 770-597-0113 or email Nola at � HYPERLINK "mailto:nolacostin@bellsouth.net" ��nolacostin@bellsouth.net�.





ONE ROOM STILL AVAILABLE in the condos near the Schneeberger’s cabin in Ellijay. If you’d like to stay overnight Friday and Saturday nights during the weekend of the knife club outing, please contact Becky Hensley by Aug. 30, 770-483-8938 or � HYPERLINK "mailto:rebwayhe@bellsouth.net" ��rebwayhe@bellsouth.net�.





CLUB OUTING on OCT.1  Come and plan to have a great time! The foliage will be beautiful in the mountains. Members are to bring a side dish. The club will provide the main course, drinks and utensils. Jerry will have his forge available and Craig will give a demonstration on preserving leather. Let Craig know the number in your party ASAP: 678-642-6977. 





SAD NEWS So far this year, the knife community has lost 3 well-known craftsmen: Jack Crawford, Blackie Collins and Dan Dennehy. We’ll include an article on each of these men with this month’s newsletter and future editions.





PROGRAM PRESENTATION At the August meeting, Craig Schneeberger gave a brief talk on methods of preserving the leather for sheaths. The formula that he liked best was: 1 part Neats Foot Oil, 1 part Brewer’s Pitch and 1 part bee’s wax; heat the mixture and then dip the leather for 3 seconds. Craig said that there would be an opportunity at the October club outing for those who would like to try their hand at preserving leather.















































Here is a picture of the knife made and donated by Larry McEachern to be given away as the benefit knife at the upcoming Big Haynes Creek Wildlife festival.  The knife is a Drop Point Hunter, knife-handle material is Bulinga, the blade is 440C stainless steel.�
�






Next Meeting—





Tuesday, September 6





See you there!















































				
























































