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AUGUST 2020 NEWSLETTER 

Welcome to our newest TV Chapter Members 

 Jeremy Anderson 

Coastal Farm & Ranch Raffle 

Coastal is sponsoring a raffle for every OHA chapter. The prize is a Nosler M48 in 

300 Win Mag. It has a green w/black web stock and a burnt bronze cerakote fin-

ish on the 24” barrel and action. 

The MSRP on this is $1995. The 

maximum number of tickets sold 

is 300.  

The tickets are 1 for $20, 3 for $50 or 7 for $100.  

The drawing will be drawn on December 12, 2020 about 7:15pm. 

Les Schwab Tire Centers Raffle 

Les Schwab is once again stepping up for OHA and sponsoring a raffle for 

each OHA Chapter. 

This raffle prize is a $750 gift card to Les Schwab for Goods and Services.  

Tickets are $10 each, 3 for $25, 7 for $50 

MAX Sold 300 

To be drawn on December 12, 2020 at the Christmas 

Party about 7:15 pm. 

Thanks! 

We want to thank all of those registered for the annual ban-

quet that was cancelled. The majority of you have said 

please keep us registered for the April 10, 2021 banquet and 

that makes a huge difference in what we are able to fund 

the rest of the year. We know each of our situations are dif-

ferent and we thank everyone for being flexible with the 

options we laid out. You continue to make a difference. 



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_valley1@hotmail.com or text them to 503-502-0611. 

Our next raffle is here and it’s nothing if not Patriotic with a capitol P! 

It’s our American Flag Raffle and should you win, you will be able to choose 

one of the prizes below; 

 

A Pair of Ruger LCP 380’s with 

the American Flag on the slide 

 

 

 

A Howa Mini Action EXCL 

Lite Series 223 REM w/ Nikko 

Sterling Gamepro 3.5x10 

Scope 

 

 

 

A Citadel BOSS-25 

12 Gauge Tactical Style  

Shotgun w\Cerakote USA 

Flag 

If you would like to purchase an American Flag Raffle ticket, contact Tony Kind, Shelley 

Kind, Mel Kind, Melynda Roland or any board member. See ticket below for pricing and 

other information.  



I don’t know about you but I am always looking for some great game recipes to try. One 

site I always check out is hunter angler gardener cook and Hank Shaw’s recipe caught 

my eye for Venison Barbacoa - I’m putting in his whole commentary below; the website 

is https://honest-food.net/   

VENISON BARBACOA 
By Hank Shaw on October 28, 2013, Updated May 30, 2020 

 

 

 

 

 

Ingredients 

 

 

 

 

 

 

 

Instructions 

Prep Time 20 Min Cook Time 3 hrs  Total Time 3 hrs 20 min Serves 6 
 

Nutrition; 

 

Calories: 126kcal | Carbohydrates: 8g | Protein: 4g | Fat: 9g | Saturated 
Fat: 7g | Cholesterol: 1mg | Sodium: 1543mg | Potassium: 380mg | Fiber: 1g | Sugar: 2g | Vitamin A: 424IU | Vitamin 
C: 8mg | Calcium: 29mg | Iron: 1mg 

This is maybe the best recipe ever for the front shoulders of deer, which can be sinewy and tough to deal 
with. Cooking with this method really lets nature take its course, and all that connective tissue will dissolve 
and the meat will be super tender. But it will still be really lean, so I add about 1/4 cup of lard, bear fat or 
duck fat to the shredded venison before I serve. You would use olive or vegetable oil. Of course, if you use 
fatty meats like beef or lamb or pork, you won't need to do this.

• 2 to 3 pounds venison, from the shoulder or legs 

• 2 to 4 chipotles in adobo, canned 

• 1 red onion, chopped 

• 5 garlic cloves, chopped 

• 2 bay leaves 

• 1 teaspoon smoked paprika (optional) 

• 1 teaspoon ground cumin 

• 1 teaspoon ground cloves 

• 1 tablespoon kosher salt 

• ½ cup lime juice 

• ½ cup cider vinegar 

• 1 quart beef or venison stock 

• 1/4 cup lard or vegetable oil 

• Smoked salt (optional) 

Put everything in a slow cooker or Dutch oven and cook, covered, until the meat falls off the bone, which will be 

between 2 hours (for many domestic meats and young deer) and 6 hours if you have a very old animal. If you 

use a slow cooker, set it to “high.” If you use a regular pot, put it into the oven set to 300°F. 

Pull all the meat from the bones and shred with forks or your fingers. Stir in the lard and as much smoked salt 

as you want. You want the lard or oil to coat the shreds of meat. Pour over some of the juices from the pot and 

put the meat in a pan for the table. Serve with tacos, in a burrito or on a bun. 

https://honest-food.net/
https://honest-food.net/about/


 

Oregon Hunters Association 
 

 

“Protecting Oregon’s wildlife, habitat and hunting heritage.” 

 
 

Headline Focus: 

OHA’s current focus is ensuring sound and scientific management of all huntable wildlife species. 
However, our financial resources are split between wildlife, habitat and a legislative agenda. OHA 
will strive to increase hunter access to private lands statewide. 
 
Headline Programs: 

Turn in Poachers (TIP) 
The TIP program is sponsored statewide and includes a reward program funded by donations, resti-
tutions, and other means. 
Habitat and Wildlife: 

Each chapter of OHA participates in habitat and wildlife projects pertinent to their area of the state. 
 

Government: 

OHA provides a lobbyist to the State Legislature to protect and enhance hunter’s rights, attend 
meetings of the Oregon Dept. of Fish and Wildlife (ODFW), Oregon Fish and Wildlife Commission 
and other government agencies and private organizations as assigned. 
 
 
OHA has 25 chapters statewide and over 10,400 members. OHA is made up of all types of hunters: 
Rifle, bow, shotgun, handgun, muzzleloaders, trappers and all that enjoy the outdoors and wildlife. 
 

OHA accepts any method of taking game legally and ethically. We are a family-oriented organization 

that believes the youth of today will be the hunters of tomorrow. It is they that will keep our tradi-

tion alive. 



 Duck Club Property For Sale 

    $ 895,000 
 

Professionally developed 66 acre hunting property 5 miles Northwest of  

Cornelius, Oregon. 
 

Two to 8 duck ponds depending on Dairy Creek water levels.  
 

Water rights dating back to 1945.  Some ponds can be pumped.  
 

Large 45 x 65 foot barn with cement floor that can be used for club house, 

storage or ? 

 

Annual income from Govt. tree 

plantings, farming & hunting. 
 

Details and tour for serious  

prospects, contact: 

Dave Sill,  

Fish & Wildlife Biologist 

503-718-7235 Cell 503-701-5169 

dmsill.or@gmail.com 

THANK YOU—I could not find some logos or they are individual donors/sponsors for 

banquet items however we want to thank you for your generosity; Jacobson Ranch, 

Nunamaker Nut Farm, Milo & Joy Kind, Elroy Olson, Ed Olson, Luke Olson, Cliff Ol-

son, Bill Freeman and Wayne Holm.  Thank you everyone! 



Tracker Page 



Tracker Page 



 

TUALATIN VALLEY CHAPTER 

OREGON HUNTERS  ASSOCIATION 

 33 S 18th Ct 

Cornelius, OR 97113 

**Chapter Meetings have been put on hold until Washington County goes to into 

Phase Two of re-opening. Everyone please stay healthy.** 

 

ADVERTISING — We offer advertising for a flat rate of $120 per year. Our newsletter goes out to 800 members 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. 
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