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SEPTEMBER 2023 NEWSLETTER 

Welcome to our newest TV Chapter Members 
 

Gary Kupper, Craig Fetzer, Jandika Borden, Josh 

Vanderzanden, Ben Mahar, Lawrence Brown, 

Kenneth Lang, Nina O’Mailia, Wayne Turner, 

Korry Friday, Matthew Freeman, Charles Smith, 

Gary Stadelman, Jorge Loza, Kevin Newsom,  

Juliana Otto, Boyd Guthrie, Chase Stewmon,  

Justin Higgins, Ethan Meyer, Jonathan Klum,  

Michael Troyer and Ace Heyer 

Our first “Tell us your Story about ____” went well, 

thank you all for the submissions.  

This month we want you to submit your story telling us about 

a hunt where you wish you had waited on taking an animal. 

Last months winner was Ed Vanderzanden who was on hand 

to share his story with the Leupold & Stevens representatives 

and everyone at the Chapter Dinner. 

The Quarterly Chapter Dinner gun drawing winner was 

Melody Kind. 

You can once again apply to receive Point Savers so if you 

forgot to previously then you can go online now and apply. 



 

A BIG THANK YOU to Bruce Pettet, CEO of Leupold & Stevens Inc for 

being our guest speaker along with Vice Presidents Tim Lesser and Rob 

Nees.   

Leupold & Stevens, Inc has been THE riflescope scope maker since they introduced 

their first rifle scope in 1947, the very first truly fog-proof scope built by Americans. 

They’ve kept improving their products and expanding into all optics areas but their 

bread and butter are still rifle scopes. They make great quality products and just 

keep improving everything from rifle scopes, spotting scopes, range finders, binocu-

lars, red dot scopes and even eye wear and apparel. One of the things I love about 

them is that even the cheapest optics are a fantastic product and from my experi-

ence, you’re going to be able to use it for a couple of decades. Their lifetime of the 

product warranty is the best out there and they try to have about a week turna-

round once it is in hand. The company though local, has a great global presence. 

They have a blog and podcast—you can go to Leupold.com and check out their web-

site for all of the great content. 

Leupold & Stevens also gives back and supports some great organizations whose 

mission it is to conserve wildlife, as well as to protect, enhance and grow the habi-

tat it depends on.  (You can a list of those they support at Leupold.com.) 

Bruce said that we that we all could’ve done better to get the word out there on 

M114 and educating  others on what legislature is out there that will impact our 

ability to access natural resources for shooting, fishing, hunting, etc. We can’t wait 

thinking things won’t get passed because we’ve learned the hard way that they can 

and will get passed mostly because people don’t really know what the impact of the 

measure or bill is. He’s glad OHA is educating people and just reminding everyone 

that we should 

also join in to 

make sure that 

we can enjoy 

the things we 

love to do out-

doors.  

Leupold &  

Stevens  

supports OHA, 

so please sup-

port them.  



The Mentored Youth Program at work. 

I can’t say enough about what a great pro-

gram this is. You can start signing your kids 

up at age 9 to put in for preference points so 

they will have a good chance at the con-

trolled hunts when they can actually pur-

chase their license. In the meantime, they 

can be gaining valuable experience hunting 

and actually taking an animal with not only 

you, but any licensed hunters over 18 years 

old that you feel are going to teach them the 

right values and hunting practices. For eve-

ry year that they register, they receive a 

preference point which you can later convert 

to preference points for one species—your 

choice.  

Even if you don’t sign up your kids for the 

program, it is invaluable for them to be able 

to witness and participate in the hunt, the 

take, the getting out and processing the ani-

mal as many times as they can. Sometimes 

it doesn’t go like clock work and it really is a 

great life lesson to see how you take an  

issue, make some decisions and resolve it 

when situations aren’t ideal.  

Weston has been mentored by his Mom, 

Grandparents, Uncle and various other rela-

tives. Because he has such a wonderful sup-

port system, he’s been able to hunt and take 

an elk last season and now this Pronghorn.  

Like many they hunt with family and good 

friends who take their children with them 

and they see all aspects of it. 

The above picture is Weston and his Grand-

pa Milo and left is Weston, Maverick, 

Grandpa Milo and Mom Nicole. 





Cowboy Baked Beans 
 

TOTAL TIME: Prep: 25 min.  

Bake: 50 min. 

YIELD: 12 servings (3/4 cup each) 

 

Ingredients 

1 pound ground beef 

1 pound bacon, cooked and crumbled 

2 cups barbecue sauce 

1 can (16 ounces) butter beans, rinsed and drained 

1 can (15-3/4 ounces) pork and beans 

1 can (15-1/2 ounces) navy beans, rinsed and drained 

1 can (15 ounces) black beans, rinsed and drained 

2 medium onions, chopped 

1/4 cup packed brown sugar 

1/4 cup molasses 

2 tablespoons balsamic vinegar 

2 teaspoons ground mustard 

2 teaspoons Worcestershire sauce 

1 teaspoon salt 

1 teaspoon garlic powder 

1 teaspoon pepper 
 

Directions 

1.Preheat oven to 350°. In a Dutch oven, cook beef over medium heat until no longer pink;drain. Stir 

in the remaining ingredients. Transfer to a greased 13x9-in. baking dish. Bake,uncovered, until heat-

ed through, 50-60 minutes. 

 

 

Taste of Home 

Baked cowboy beans are a perennial favorite at barbecues and potlucks. My meaty recipe uses a varietyof beans and has a perfect smoky taste. —

JoeSherwood, Tryon, Nebraska 





Tracker Page 1 



Tracker page 2 



 

33 S 18th Ct 

Cornelius, OR 97113 

 

The Chapter Dinner is September 19, 2023 at PrimeTime Restaurant & Sports Bar.  

The guest speaker is Bryan “Bear” Hall from Right to Bear. 

Social hour and raffle tickets at 6 pm the meeting starts at 7pm. 

ADVERTISING — We offer advertising for a flat rate of $100 per year. Our newsletter goes out to 700+ 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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