2008 wasan exciting

/. year for us! We celebrated
Your Companyads
versary in April. Very quickly
on the heels of that, the
2008 Fire Season started
rumbling, and proceeded
not without its usual challenges and incidents.
We are so lucky and blessed to have firefighters
and overhead staff who year after year con-
finue to come forward to protect our lives and
homes. We look forward in 2009 to working with
Government Agencies, private contractors and
all those suppliers who assist these important
folks in their commitment to keeping us all safe.

Bambi S

B UCKETe Fire Retardant, Class A Foam & Gel

DOriven by Innovation

Type One Incident Support was in Northern Cali-
fornia during the massive wildfire event in early
July. Along with our key suppliers at SEl Indus-
fries and ICL Performance Products (Phos-Chek
Foam), we worked with aviation and ground
resources on several incidents to assist with
keeping Bambi Buckets repaired and up and
running. California contfinues to be plagued by
wildfire, most recently with the Freeway Com-
plex, Sayre and Tea Incident Fires aggravated
by the Santa Ana winds. We hope that all
those who are affected can resume some kind
of normalcy fo their lives very soon.

We are very proud to be involved with several
new products to aid with prescribed burning
and back burning. See more information on
these inside! As the end of the year ap-
proaches, we would like to wish all our custom-
ers and fellow firefighting specialists a happy
holiday season and all the very best for a safe
20089.

5

Anni -
! 7 % QA ALY N
27277 ST
Type One Incident Support would like to ex-

tend its deepest sympathy to the families of
the firefighters injured or lost in the 2008 fires,

Yealr

including the Iron 44 Incident. To the survivors,

a speedy recovery.

Type One Incident Support is a member of, and donates to, the
Wildland Firefighter Foundation

2007 i Castle Rock Fire, over 48,500 acres,
Ketchum, Idaho

2006 fi The East Amarillo Complex Fire,
907,245 acres, Texas

2004 fi The Taylor Complex Fire, 1,305,592
acres, Alaska

2003 fi B&B Complex Fire, over 91,000
acres, Central Oregon

2002 fi The Biscuit Fire, 499,570 Acres,
Southwestern Oregon
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Established in 2003 by Christopher
Ditmore, President, Type One Incident
Support is a specialty firefighting
equipment distribution company. Chris is
assisted by his wife, Zoé and it looks like
their s¢n Cabe is cGlso gearing up to help
out in the near future!
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QUOTE THAT
When a person becomes a firefighter,
their greatest act of bravery has been
accomplished. What they do after that
is all in the line of work.

Type One Incident Support, Inc.
PO Box 8209, Bend, Oregon 97708-8209, USA
Tel 541-330-4340 Fax 541-330-4341
Email support@typeoneproducts.com

www.typeoneproducts.com
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PRODUCTS!

§ Bﬂ(io DRAGON DIVISION
We are pleased to repre-

sent the new Dragon Division line of
aerial ignition products from SEl Industries Ltd.
This includes the Dragon Eggs in combination
with the use of the Red and Blue Dragon
Plastic Sphere Dispensers. Also look out for
new PSD developments in 2009!

FLASH 21
asn Type One was appointed the
US Distributor for Flash 21 in
2008. This fuel gelling agent has become
increasingly popular for use with prescribed
burns and backburning via ground or aerial
application and is easier fo work with and

mix than powdered agents.

e PYROSHOT
PYROSHOT HS

This hand launcher for ground ignition appli-
cations in combination with Dragon Eggs
should be considered top of the list for pre-
scribed burns. Look out for the new Pyroshot
HS model in 2009!

ARMORCORD

On a less combustible note,
we are very excited to have
become a US Distributor for

<% O
0¢o&° Armorcord, the
X L
lifetime guaranteed pull
cordo¢. No more down

pull cord, these pull cords will outlive the
equipment itselfl Ideal for chainsaws, pumps
or any small machines that require pull cords.

Uncoming Trade Shows

HELIEXPO, Feb 224, 2009

Anaheim, CA. Visit with us in the SEI

Industries Booth

WILDLAND URBAN INTERFACE

Mar 24in 26, 2009
Grand Sierra Resort, Reno, NV

SONCAL, April 16 16, 2009

Jackson County Fairgrounds,
Central Point, OR

= This recipe PN ’\
* is not for /‘ }
- wimps.
Proceed at
your own *
risk!
Ingredients

Couple pounds of raw, fat free, boneless pork
2-3 Gallons Vinegar, a few pinches of salt

2 Packs/Bunches of Fresh Thyme Sprigs

6f 8 Clusters of garlic, preferably buy already
peeled (20-30 cloves)

Fresh Scotch Bonnet or Habanero Peppers - any
small, hot peppers will do really (opfional)

Procedure

1.

Locate alarge, clean GLASS jar with a lidf rinse
with hot water and dry.

NORTHWEST FIRE & RESCUE EXPRPQPrrepare gariicii peel cloves and smash to release

May 157 16, 2009

Portland Expo Center, Portland, OR

Interesting Fire Termso
Know your stuff?

Ladder Fuels : Fuels which provide vertical conti-
nuity between strata, thereby allowing fire to carry
from surface fuels into the crowns of trees or shrubs
with relative ease. They help initiate and assure the
continuation of crowning.

Slash : Debris left after logging, pruning, thinning or
brush cutting; includes logs, chips, bark, branches,
stumps and broken understory trees or brush.

Slop -over : A fire edge that crosses a control line or
natural barrier intended to contain the fire.

Buffer Zones : An area of reduced vegetation that

0 WogedatBsSwildfaritib fom vulnerable residential or

business developments. This barrier is similar to a

t i me grébnbelt intthait it & usudllyouked for another pur-

pose such as agriculture, recreation areas, parks, or
golf courses.

Candle or Candling : A single tree or a very small
clump of trees which is burning from the bottom up.

3.

flavor of garlic. Preferably fry to buy the cloves
already peeled for a stress free preparation.
Prepare your pork, make sure it is thawed or pur-
chase from the store thawedfi wash and cut raw
pork into 16 + sized piece
pieces with vinegar 3 or 4 times unftil the vinegar
runs clear, dry with paper towels.

Place a layer of the washed, raw pork pieces in
the jarfi cover with a layer of smashed garlic
cloves and a layer of thyme sprigs. Repeat each
layer until you reach the top of the jar. You can
place a pepper or two between layers or place a
few on top at the end.

Pour vinegar mixed with a few pinches of salt over
the layers until the liquid reaches the top of the jar,
make sure the vinegar has reached all open
spaces in the layers, no air bubbles should be
seen. Cover with a piece of wax paper, place lid
over wax paper and seal fightly. Leave for 6-7
days away from heat and without looking at the
jar. It starts to turn a greenish hue around day 3
that is not aesthetically pleasing.

On the 7th day, it is time to cook the pork! Pour
some olive oil in a skillet, heat and then add pork
pieces to hot oil with a litfle of the mixture thrown
in (pepper, garlic, thyme and vinegar juice). Cook
well until pork is browned and crispy and liquid has
evaporated from the pan (10-15 minutes at least).
Squeeze fresh orange juice over pork and SERVE!
Goes well with scrambled eggs and toast and is
extremely tasty (once you are a garlic fan!).



