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JUNE 2019 NEWSLETTER 

**CHAPTER MEETINGS** 

Chapter meetings are held the Third Tuesday of each month at:   

Prime Time Sports Bar and Grill in Forest Grove 

Welcome to our newest TV Chapter Members 
Alan Bean, Jason Fornelli, Robert Kremer, Robin McGregor, Emanuel Rose, 
Todd Russell, Patrick Ryan and Troy South.  

Annual Habitat Project — Our annual habitat project with the Department of 
Forestry was pulling scotch broom and trimming trees so the grass seeded in pre-
vious years continues to grow and is a valuable resource for wildlife. We cleared 
a couple of acres of scotch broom and also trimmed trees up. We would like to 
thank the volunteers that came out and worked our most physical project; Tony 
Kind, Mark Kind, Keny Kind, Joe Kind, Garrett Stadelman, Melody Kind, 
Melynda Roland, Wade Brackin, Harry Coultas, Gary Lopez, Alec Lopez, 
Mechelle Schissler, Robert Schissler, Tayler Jerome and Wayne Brown.  
Wayne is our rep from ODF and was asking for our feedback on what other types 
of projects you would like to see us collaborate on. If you have any ideas, please 
contact one of the board members and or email TVCOHA@Outlook.com . It can 
be anything pertaining to restoring habitat/ beautifying the habitat or making 
something to help our wildlife flourish. See pictures in the following pages.  

Board Changes and Chapter Election Results— We have several board posi-
tion changes to report. At the end of April, Steve Hodges stepped down as our 
Chapter President due to family obligations and Tony Kind was appointed to 
serve the remainder of his term as President. We also filled a couple of director 
positions so our board is now the following;  
President—Tony Kind 
Vice President—Kirk Nolan 
Treasurer—Melynda Roland 
Secretary—Melody Kind 
Director 1—Mike Vallery 
Director 2—Robert Schissler 
Director 3—Steve Hodges 
Director 4—Lori Vallery 
Director 5—Shelley Kind 
Director 6—Mechelle Schissler 
A BIG THANK YOU to all that are volunteering your time to serve on the board.  

Are you interested in advertising in this newsletter? For $150 you will 
have your business card or business card size logo placed in our newsletter 
for 12 consecutive months. Our newsletter gets mailed to 800 plus members 
of the Tualatin Valley Chapter. Contact Melody Kind is you are interested at 
TVCOHA@Outlook.com or 503-502-0611. 



If you have any hunting photos that you would like to share in our newsletter, please send digital images to 
tvcoha@outlook.com  or email Melody Kind — hidden_valley@hotmail.com or text them to 503-502-0611. 

 

UPCOMING HUNTING DEADLINES 
 

June 20th — Controlled Hunt Draw Results Should be Out 

The Quarterly Gun Giveaway—OHA members, 12 years of age and over, that attend our Chapter 
meetings, will receive one ticket entry into the gun giveaway, for each chapter meeting they attend. 
The prize for this quarter is a Thompson Compass Rifle. You do not need to be present to win. All  
winners are responsible for their background check fees.  

Incentive Raffle—At our Chapter meetings, we also host an incentive drawing for that evening.  Tick-
ets are $1 per ticket and you must be there to purchase them. Prizes are various hunting items and  
the tickets are drawn after the guest speaker is finished.  

A BIG THANK YOU to Willie from I’m Hooked for speaking on the upcoming youth event out 
at Henry Hagg Lake June 1st & 2nd. This is the 30th year for the organization and they want to get 
as many youth as they can to come out and partake in all of the educational experiences and activities 
offered. If you want to make sure your youth will get in on the fishing portion then you will need to get 
them registered on-line. It’s an even bigger event this year and lots of great vendors and sponsors have 
committed to being there—Home Depot will be helping kids build birds houses, Oregon Sea Grant, 
Timbo’s Tackle, Tualatin Valley River Keepers, Metro West, Coast Guard, Gaston Fire, Oregon State 
Troopers, Washington County Sheriff’s , Washington County Parks and OHA will have a booth there 
with an archery range and BB Gun ranges and the whole family can learn to shoot at either one at no 
cost. So bring the whole family out and enjoy yourselves. 

Mark Kind sent in pictures of his successful turkey hunt, here are his two birds. 



Greg Parrott and his Klamath 
Basin Specs 

Our habitat restoration project and volunteers at work  



  

Ingredients 

• 2 pounds venison tenderloin 
• 1/4 cup vegetable oil 
• 2 teaspoons bacon drippings 
• 3/4 cup all-purpose flour 
• 1 teaspoon salt 
• 1/4 teaspoon freshly ground black pepper 
• 1 egg, lightly beaten 
• 2 tablespoons milk 
• 1 cup dry bread crumbs 
• 1/2 cup crushed buttery round cracker crumbs 
• 2 tablespoons lemon juice 
 
Directions 
 
1. Cut tenderloin into 1/2 inch steaks. Slice each steak in half horizontally, from the small-

est toward the largest side, until there is only a very small section keeping the two halves 
connected. Slice a few small scores on the outer edges of each steak to prevent them 
from curling up when frying. 

2. Preheat oil and bacon drippings in a large heavy skillet over medium high heat. In a large 
shallow dish, combine flour, salt and pepper. In a separate shallow bowl, beat together 
egg and milk. In another shallow dish, combine bread crumbs and cracker crumbs.  

3. Dredge the steaks in the seasoned flour, and using a meat mallet, pound them down to 
just slightly less than their 1/4 inch thickness. Dip the steaks in the egg mixture, then 
coat each steak on both sides with the crumbs. Set aside on a clean plate. When all 
steaks are evenly coated, place prepared steaks gently in a single layer into the hot oil. 

4. Fry steaks for 2 to 3 minutes on each side, or until golden brown. Drain on paper towels. 
Sprinkle each steak lightly with lemon juice. 
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 Venison Schnitzel 

Prep   30 m 
 

Cook  25 m 
 

Ready In  55 m 

Recipe By:Clint Wigen 
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Aloha, OR 97003 

ADVERTISING — We offer advertising for a flat rate of $100 per year.  This will be in the form of a business card, 
included somewhere in the newsletter.  If you are interested in advertising your business, please send an email to 
TVCOHA@outlook.com and we will get you the information. 

June 1 & 2 — Youth Event at Henry Hagg Lake Boat Ramp “C” from 7 to 4:30 
 

June 4th — Board Meeting is at 7pm— 33 S 18th Ct, Cornelius OR 97113 
 
 

June 18th — Chapter Meeting at Primetime Sports Bar & Grill 4450 Pacific Avenue,  
Forest Grove OR 97116 Guest Speaker is Trash No Land 
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