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FEBRUARY 2024 NEWSLETTER 

Welcome to our newest TV Chapter Members 

Marv Abe, Noah Carpenter, Megan Dutro, Ozair 

Faruqi & Family, Madison Gates & Family, Noel 

Herb & Family, Trevor Jensen, Darris Miller, Anna 

Niemela, Lee Perry, John Silkey, Sam Tepper and 

Christopher West. 

Annual Fundraising Banquet on March 23, 2024 at 

the Wingspan Event Center in Hillsboro. 

The registration is in this newsletter we have less than 70 

spots available as of this printing. It will sell out. 

Pacific NW Sportsmen’s Show at the Portland 

Expo Center  February 14-18, 2024   

We will be one of the chapters at the State OHA booth 

1053. Stop by and see us, renew your membership or buy a 

2025 gun calendar. Contact Shelley if you want to volun-

teer for a shift 503-522-8723. 

Admission : 18 years & older are $20, 17 years and under 

are Free, Military $10, 2-Day Pass $32.  
 

Hours;  Wed-Fri 11am—8pm 

   Saturday 10am—8 pm  

   Sunday 10am—6pm 



OHA is going to continue to offer the Gun Calendar Raffle for 2025 

which includes a complimentary membership or can count towards 

membership renewal, not to mention you have a chance to win one 

of 53 guns drawn for every Raffle ticket purchased. The raffle ticket 

is $50. You can enter yourself and give the membership portion to 

someone new or renew your own. You can contact any of the board 

members to purchase gun calendars, they will have it available for 

online purchase soon. You will be able to purchase them at our 

Chapter dinners or at the Annual Banquet—You can also upgrade 

to a family membership for an extra $10. The family membership in-

cludes you and your spouse and children under 18 years old. If you 

have any questions, feel free to ask us about it and if we don’t know 

then we’ll ask the State and get back with you with an answer.  

The Coastal Farm & Ranch Raffle prize is a  

Browning XBolt Speed LR Ovix chambered in 7mm PRC 

We can’t thank Coastal enough for continually being one of 

OHA’s biggest sponsors! 

Our local High School Clay Target Shooting Teams 

are gearing up for Spring Season the first week in February 

is registration. It costs students around $250 to cover targets, shells and 

registration so donations are greatly appreciated.  

Contact Brian Long at Alohaclaytarget@gmail.com who helps multiple lo-

cal High School Trap Teams & HillsboroTrap & Skeet.   

Randy St.Marie is the head coach of the new Banks High School Trap 

Shooting team stmarie3@hotmail.com or 503.702.4628. 



 





Quick Elk Steak Gyros 
A D A P T E D  F R O M  F E E L  G O O D  F O O D I E  

INGREDIENTS    

 

INSTRUCTIONS  

 

½ cup olive oil 

1 tablespoon oregano  

1 tablespoon red wine vinegar  

1/2 Red Onion  

2 garlic cloves grated  

1 ½ pounds Elk steak, can be flank or skirt steak  

salt and pepper to taste 

Pita or Flat bread 

Prepared Tatziki  or make your own 

 1 Tomato, diced 

   Lettuce 

 

 

 

Make it your own. You can easily substitute the ingredients in the marinade 

to suit your tastes. You can use different dried herbs, or add in some lemon 

juice for a burst of fresh flavor. The red wine vinegar can be swapped for sherry 

vinegar or apple cider vinegar if you have those to hand. You can of course add 

other salad veggies to your pita to serve. 

In a large, shallow bowl, mix oil, oregano, vinegar, and garlic. Add steak and 

toss to fully coat. Cover with plastic wrap and marinate at least 30 minutes or 

up to 4 hours, flipping the steak halfway through. Remove from fridge at least 1 

hour prior to cooking. 

Preheat grill, grill pan, or large cast iron skillet, to medium-high heat. Season 

both sides of steak generously with salt and pepper. Let excess marinade drip 

off steak and transfer steak to pan. Cook until golden brown, 5-7 minutes per 

side for medium rare. 

Transfer steak to a cutting board and allow meat to rest for 5 minutes. Slice 

steak into 1/2-inch pieces across the grain. 

Assemble gyros by stuffing pita halves with lettuce, onions, tomatoes, and 

steak. Drizzle with tzatziki sauce and serve immediately. 

https://amzn.to/3dfY3Ld
https://amzn.to/3qHoD8c
https://amzn.to/3nhAqZJ
https://amzn.to/3WZ1xXy
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33 S 18th Ct 

Cornelius, OR 97113 

The Chapter Dinner is February 20th, 2024 at PrimeTime Restaurant & Sports Bar. 

The Guest speaker is Troy Schaffner ODFW Controlled Hunt & LOP specialist. 

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

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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