


1860’s (age 45)  Howard is a 
prospector in the area 
around Deep Creek, Utah, 
looking for gold and silver.

1869-1874 (age 54-59)  

Howard files at least 11 
mining claims on Dutch 
Mountain, 30 miles 
northeast of 
Deep Creek (“Ibapah”), 
Utah.  

May 10, 1869 the Union Pacific and Central 
Pacific railroads met at Promontory and 
pounded in the famous Golden Spike. At this 
point,  the Overland Stage became obsolete, 
and Howard Egan turned to mining. His 
principle mine was quite successful and he had
an offer of $50,000 to sell, which he wanted to 

do, but his partners decided to wait for a better offer.  The offer never came 
and once again Howard was left with nothing to show for all of his hard labor.  



Howard Egan transitioned through various 
careers out of necessity.  

His rope making business ended with the 
Saint’s mob-enforced evacuation from Nauvoo.  

His pony express supervisory job ended
when the telegraph eclipsed the 
delivery of mail by horse.  

His stage coach operations died 
with the transcontinental rail road.  

At age 53, living in the wilderness of Deep Creek, what would he do 
next, to feed the family?  For the last nine years Howard had poked 
around nearby hills and discovered veins and pockets of silver, gold, 
and other precious metals.  It was now time to mine in earnest.  

From 1869 to 1874 he joined scores of 
others staking mineral claims on Dutch 
Mountain, just 23 miles from his homestead 
in Deep Creek.  He and his partners joined 
others in lobbying to have the Central Pacific 
Railroad run its track line across what had 

been Overland Mail’s Central Route.  That would have given them the 
means of shipping out ore.  When the railroad ran its track 70 miles north 
of Deep Creek, any hopes of mining success died. Technology was again 
his undoing.  So in 1875, almost age 60, he gave up mining and ranching 
and accepted a call to do missionary work among the Gosiute Indians.  
Afterwards he moved back to the family home in Salt Lake City, where he 
spent the remaining three years of his life. 



We dig dig dig dig dig dig dig in our mine the
whole day through
To dig dig dig dig dig dig dig is what we really like to do
It ain't no trick to get rich quick
If you dig dig dig with a shovel or a pick
In a mine! In a mine! In a mine! In a mine!
Where a million diamonds shine!

We dig dig dig dig dig dig dig from early morn till night
We dig dig dig dig dig dig dig up everything in sight
We dig up diamonds by the score
A thousand rubies, sometimes more
But we don't know what we dig 'em for
We dig dig dig a-dig dig

Heigh-ho, Heigh-ho
Heigh-ho, Heigh-ho
Heigh-ho

[Chorus]
Heigh-ho, Heigh-ho
It's home from work we go
[Whistle]

Heigh-ho, Heigh-ho, Heigh-ho

[Chorus]

Heigh-ho, Heigh-ho
[Whistle]

Heigh-ho, Heigh-ho
Heigh-ho, Heigh-ho
Heigh-ho, Heigh-ho
Heigh-ho hum

[Chorus three times]
Heigh-ho [until fade] 

https://www.youtube.com/watch?v=1qG2A9EN5T4

https://www.youtube.com/watch?v=1qG2A9EN5T4


Howard Egan was a true frontiersman and had a hand 
in all kinds of dealings such as being a cattle buyer for 
Livingston and Kincaid, selling beef to placer miners, 
mining his own claims in the Deep Creek Mountains, 
and even surveying and founding his own town at 
Deep Creek in the Ibapah Valley about 70 miles south 
of Wendover. Ibapah means "Deep Down Water" in 
The native language of the Goshutes. Egan liked the 
name and the valley has been known as Deep Creek 
ever since. 

http://www.xphomestation.com/tooele-11-11.html

http://www.xphomestation.com/tooele-11-11.html


INSTRUCTIONS:
To play the game you fill a bowl with flour, place a 
handful of coins throughout and pack it firmly, 
flip it over onto a plate, and place a candy or a 
quarter on the top of it. Each person takes a turn 
cutting the flour with a knife. If you see a coin fish 
it out with your mouth! No hands allowed! Any 
coins that you are able to get are yours to keep. If 
the quarter falls during your turn, go back in with 
your mouth and try to get it too. 



1. You'll need to start with a square. Use an 8.5 x 11 sheet of paper. 
Start in one corner and fold the bottom edge up so it meets the side.

2. Remove the extra paper.

3. You'll be left with a triangle.

4. Which you'll fold in half again, corner to corner.

5. Make sure your folds have a good crease, and then unfold your square.

6. Take one corner and fold it up to the center.

7. Do the same for the other three corners, so they all meet in the middle.

8. You'll be left with this.

9. Flip it over.

10. Fold the corners up to the middle again.
11. All of them.  You'll be left with this.

12. Fold your square in half. Make sure your creases are nice and sharp.

14. Now you can start popping open your fortune teller.

15. Now it's time to decorate! What does fortune have in store for you?
That is all up to you.





Quick 'n easy after dinner treat (or breakfast)! 
Minutes to Prepare: 3
Minutes to Cook: 2
Number of Servings: 1

INGREDIENTS:
Apple (Granny Smith is great!)
1 heaping tsp. brown sugar
1/8 tsp. cinnamon
1 T. walnuts 

DIRECTIONS:
Peel and section/slice apples into microwave safe bowl. Sprinkle brown sugar and cinnamon all 
over. Microwave 1.5 minutes, stir. Microwave another minute.  

INGREDIENTS:
Servings: 6-10 Yield: 1 pot 
1 1⁄2 cups white onions, finely minced
8 garlic cloves, finely minced
2 (15 1/2 ounce) cans chicken broth, remove fat 

4 ounces tomato sauce
3⁄4 teaspoon garlic powder
3 tablespoons ground cumin
10 1⁄2 tablespoons chili powder
2 teaspoons salt
3 lbs beef, cut into 1/4-inch cubes
1 tablespoon vegetable oil
1⁄2 teaspoon light brown sugar
1 teaspoon Tabasco sauce

DIRECTIONS:
In a large pot simmer onion and minced garlic in 2 cups of chicken broth for 10 minutes. Add 
tomato sauce and all dry spices, except the sugar. Mix well.
Brown the meat in oil using a separate pan and drain well. Add the meat to the onion/spice 
mixture. Add remaining broth and simmer for 2 1/2 hours.
Mix in brown sugar and hot sauce just before serving.

“Beans and dishwater for breakfast at the Frenchman’s; dishwater and beans 
for dinner; and both articles warmed over for supper.”                -- Mark Twain
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