








 

SALMON QUEST 2018 

When: Saturday, May 12, 2018 

Where: Camp Withycombe 
15300 Minuteman Way  

Clackamas, OR 97015 

 
Salmon Quest is a renowned event that gives sport fisher folk an opportunity to give back to the 
resource -- while having a really great time. Proceeds from the tournament are used to improve sport 
fisheries through on-the-ground restoration projects in the Willamette and Sandy River basins. Past 
Quest funds were spent to greatly expand volunteer participation in stream nutrient enrichment -- 
returning excess hatchery salmon carcasses to their local rivers to provide food and nutrients for young 
salmonids and wildlife. This day-long friendly competition culminates with a banquet and award 
ceremony, and registration includes a day of fishing with a guide, commemorative gift, and a delicious 
dinner. 
Register:  https://nwsteelheaders.org/events/salmon-quest/

Volunteer Hours 

Please report your Volunteer hours to Greg Reed at g_a_reed@comcast.net , for now.  The position 
responsible for tracking volunteer hours is currently vacant. We have contacted the Association in 
regards to this and the processes needed to ensure they are reported and recorded.  If you can help out 
in this position, please contact Steve Rothenbucher or Greg Reed.    
 
 

Garlic Butter Steelhead Trout in Foil Recipe 
Recipe by Kitchen Swagger at https://kitchenswagger.com/recipes/garlic-butter-steelhead-trout-in-foil-recipe/ 

 
1-pound steelhead trout filet, skin removed 
2 tablespoons butter 
1/2 a lemon, juice squeezed 
1-2 cloves garlic, minced 
1 teaspoon parsley, minced (optional) 
salt and pepper to taste 
1. Preheat oven to 375° F. 
2. Spray a sheet of aluminum foil with cooking 
spray and place the trout filet in the center. 
Fold up all 4 sides of the 
foil. Season trout with salt and pepper and then 
squeeze juice from half a lemon over the fish 
until covered. 

3. Melt butter in microwave safe bowl, stir in 
fresh minced garlic, and drizzle over the trout 
until evenly coated. Top 
with fresh minced parsley. 
4. Fold the sides of the foil over the trout, 
covering completely, and seal into a closed 
packet. Place directly on oven 
rack and bake until cooked through, about 15-
20 minutes. 
5. Optional step: Open the foil exposing the top 
of the trout and broil for the last 4-5 minutes, 
for a browned top. 

 



Sandy Chapter Board Members 

OFFICERS 

Position Name Phone 
President Steve Rothenbucher 503-257-0039 

Vice President Vacant  
Secretary Vacant  
Treasurer Greg Reed 503-869-1795 

DIRECTORS 

Position Name Phone 
Fish Tanks Mike Myrick 503-281-6438 
Newsletter Patti Snyder 503-504-7956 

River Cleanups Anthony Pedro 503-729-0579 
Sales Rob Bitney 503-320-9821 

Angeling Education   Jim Cathcart         503-238-4775x106 

 

COMMITTEE HEADS 

Position Name Phone 
Special Events Jeff Stoeger 503-704-7920 

Website, Content John Hydorn 503-255-0600 
Website, Design  Kerin Laurence 503-643-3168 
Website, Development Victor Laurence 503-998-3365 

 




