
October  2019 

The Association of NW Steelheaders Anglers dedicated to enhancing and protecting fisheries and their habitats for today 
and the future. 

2019   Events 
 

 
September 28, 2019 – Sandy River Cleanup - at 9:00am Glen Otto Community Park, 

1102 E Historic Columbia River Hwy, Troutdale, OR 97060, at 9:00am. Lunch served at noon.  
Contact - Steve Rothenbucher,  rothenbuchers@gmail.com or Ph: (503)-442-9027   
 

 October 2, 2019 -  Chapter Meeting – Speakers yet to be announced. 6:00pm, Sam 
Cox Building at Glenn Otto Park, 1102 E Historic Columbia River Hwy, Troutdale, OR 97060.  
  

October 5, 2019 – Coho Salmon Bank Fish-along – Bank Fish along.   Contact - Jim 
Cathcart at ornavigator@hotmail.com or (503) 238-4775, Ext. 106.  
 

 November 2, 2019/  Steelhead 101 Class Preparation meeting - 10:00 am to 1:00 
pm Glenn Otto Community Park in Troutdale. Contact Jim Cathcart, Angler Education 
Director, at (503) 238-4775, ext. 106 or email at ornavigator@hotmail.com to sign up as a 
volunteer or with any questions. 
 

November 6, 2019 -  Chapter Meeting – Speakers yet to be announced. 6:00pm, Sam 
Cox Building at Glenn Otto Park, 1102 E Historic Columbia River Hwy, Troutdale, OR 97060.  
 

November 9, 2019 / Saturday-  Association H.O.F banquet/fundraiser – 4pm to 8pm, 
Wilsonville Holiday Inn, 25425 SE 95th Ave., Wilsonville, OR. For more information call the ANWS 
office at 503-653-4176. 
 

 December 1, 2019 , Sunday – Steelhead Fishing101 Workshop -  7:30 am to 5:30 
pm (Set-Up to Take-Down) - Classroom (w/ casting at the river) - Glenn Otto Community 
Park, Troutdale. Contact Jim Cathcart, Angler Education Director, at (503) 238-4775, ext. 106 
or email at ornavigator@hotmail.com to sign up as a volunteer or with any questions. 



 

 December 4, 2019 -  Chapter Meeting – Speakers yet to be announced. 6:00pm, 
Sam Cox Building of Glenn Otto Park, 1102 E Historic Columbia River Hwy, Troutdale, OR 
97060.  

  December 8, 2019 – Sunday, Steelhead Fishing101 Workshop Fishalong 7:30 am 
to 1:00 pm - On-the-Water Session - We will meet up at Glenn Otto Community Park. Contact 
Jim Cathcart, Angler Education Director, at (503) 238-4775, ext. 106 or email at 
ornavigator@hotmail.com to sign up as a volunteer or with any questions. 
 

 
 
 



 
 

Call for Volunteers! 
Steelhead Fishing 101 Workshop – December 1st and 8th 2019 

 
Please mark your calendars for Sunday, December 1st and Sunday, 
December 8th, for the next Steelhead Fishing 101 Workshop the 
Chapter puts on in partnership with the Oregon Department of Fish 
and Wildlife.  The workshop will be held at the Glenn Otto 
Community Park in Troutdale.  I need instructors and mentors (you 
know who you are).  I also need assistant volunteers.  Are you a new 
member new to steelhead fishing?  Or, a past graduate of a workshop?   
Volunteer as an assistant as this is an excellent opportunity to learn 
and  
help out at the same time at no cost to you! 
 

The time commitment is all day (preferred) on December 1st and a half day on 
December 8th.  There will also be a 3 hour (tops) planning and preparation 
meeting from 10:00 am to 1:00 pm on Saturday, November, 2nd.  This will 
also be held at Glenn Otto Community Park in Troutdale.  This meeting will 
be especially important for Instructors and Mentors. 
The usual volunteer positions need to be filled -- Instructors (you know who 
you are), Mentors (you know who you are), Assistant Volunteers (no 
experience necessary), Sign-In and Whips (you know who you are). 

 
Please RSVP to this email with the following: 
1) Availability for December 1st Workshop 
2) Availability for December 8th On-the-Water Session (preferred 
for Mentors and Instructors)  
3) Whether you want to be an Instructor (and what you want to 
teach) or a Mentor or an Assistant Volunteer or a Whip (rover) 
4) Any questions you might have. 
 
Contact Jim Cathcart, Angler Education Director, at (503) 238-
4775, ext. 106 or email at ornavigator@hotmail.com to sign up as 
a volunteer or with any questions. 

 
At 1102 E Historic Columbia River Hwy, Troutdale, OR 97060, at 9:00am  

 
Lunch will be served at Noon. 

 
Primary contact for the event is Steve Rothenbucher,  rothenbuchers@gmail.com or 

Ph: (503)-442-9027 
 
 
 



Volunteers invited to help with Chinook research at Salmon River Hatchery 

Sept. 17, 2019 

SALEM, Ore. – ODFW is looking for volunteers to help with the fall Chinook program at Salmon 
River Hatchery. Shifts are now available and may continue into November. 
Visit https://midcoaststep.ivolunteer.com for more information and to sign-up for a volunteer 
shift. 

Salmon River Hatchery releases 200,000 adipose-marked and coded wire-tagged fall 
Chinook salmon smolts each year to support a popular in-river recreational fishery, 
supplement ocean recreational and commercial fisheries, and provide information for the 
Pacific Salmon Treaty negotiations that can have a significant effect on Oregon’s Chinook 
salmon populations. 

Salmon River Hatchery fall Chinook are used as an indicator stock to estimate harvest rates 
for all fall Chinook on the North Oregon coast. The recovery of these fish in the commercial 
and sport fisheries in Alaska, British Columbia, Washington and Oregon, along with recoveries 
at the hatchery and on the spawning grounds, are used to represent the harvest rate of 
Oregon’s coastal fall Chinook in these fisheries. 

Volunteers will learn how to net, handle, and identify salmonid species, process fish for food 
share programs, and assist with other hatchery operations as needed. 

For questions, contact Christine Clapp at christine.m.clapp@state.or.us or (541) 961-6386. 
Hatchery supervisor Michelle Viss can be reached at (541) 994-8606. 

Salmon River Hatchery is located at 575 N. North Bank Rd. Otis, Oregon. 

Contact: 
Christine Clapp (541) 961-6386 

Michelle Viss (541) 994-8606 
 

We are currently in great need of someone with word processing skills to 
edit our newsletter.  If you are interested in helping out please contact one of our 
Co-Presidents: Greg Reed at g_a_reed@comcast.net (Ph: 503-869-1795, or Jeff 
Stoeger at mjstoeger@msn.com (Ph: 503-704-7920).  

 



Volunteers in action 
 
A Steelheader thank you to Jim Cathcart and Steve Rothenbucher  who volunteered to help 
the City of Fairview at a recent Salish Ponds fishing event.  As evidenced in the email below, 
they represented themselves and the Sandy River Chapter of the NW Steelheaders well! 
 

From: Eric Rutledge <rutledgee@ci.fairview.or.us> 
To:  steve rothenbucher <rothenbuchers@gmail.com>; Oregon Navigator 
<ornavigator@hotmail.com>;  
Subject: Thank you! 
  
Hi PRAC, Steelheaders, and ODF&W, 
  
Thank you for all of your help planning and running the youth fishing day on Saturday. The 
goal of introducing youth to local open spaces and teaching them how to fish was achieved. 
We had 24 participants with 2 kids catching their first fish. 
  
While we had to make adjustments to the schedule I think the event came together well in 
the end. See my summary notes for next year and a few photos from the event. 
  
Thank you, 
  
Eric Rutledge 
Associate Planner / Code Compliance Officer 
City of Fairview 
503.674.6205 
  

 
 

ODFW Family Fishing Events for 2019 
 

We have received a request for volunteers and participants from Dave Stewart 
<Dave.Stewart@state.or.us> of the Oregon Department of Fish and Wildlife (ODFW).  For more information 
on these events throughout the state visit:    https://myodfw.com/workshops-and-events/2019-family-fishing-
events 
 

Family Fishing Events for 2019 
date event Notes 

12-Oct St Louis Pond   
19-Oct Mt. Hood   

November 29-30 Free Fishing Weekend Free Fishing Weekend 
 Dave Stewart ,ODFW, 17330 SE Evelyn Street, Clackamas, OR  97015 – PH:  
971-673-6035 -   Dave.stewart@state.or.us 

 
 



 
 

Traeger Smoked Salmon 

 
 
DIFFICULTY 
1/5 

PREP TIME  2 
HRS 

COOK TIME - 
75 MINS 

SERVES 
 4-6 

HARDWOOD 
- CHERRY 

INGREDIENTS 

1-1/2 TO 2 LB WILD CAUGHT SALMON 

1 CUP BROWN SUGAR 

1 TBSP BLACK PEPPER 

 
1/2 CUP COARSE SALT 

1 CUP VODKA 

PREPARATION 

 In a small bowl, whisk together brown sugar, pepper, salt and vodka. 
 Place the salmon in a large resealable bag. Pour in the marinade and massage into 

the salmon. 
 Refrigerate for 2-4 hours. Remove from bag, rinse and dry with paper towels. 
 When ready to cook, set temperature to 180℉ and preheat, lid closed for 15 minutes. 

For optimal flavor, use Super Smoke if available. 
 Smoke the salmon, skin-side down for 30 minutes. 
 Increase grill temperature to 225℉ and continue to cook salmon for an additional 45 

to 60 minutes or until the internal temperature in the thickest part of the fish reaches 
140℉ or the fish flakes easily when pressed with a finger or fork. 

Serve with lemons and capers. Enjoy! 
 
*Cook times will vary depending on set and ambient temperatures. 
Access this, and over a thousand other Traeger recipes on the Traeger App. 
Source: https://www.traegergrills.com/recipes/seafood/smoked-
salmon?trk_msg=KNI2LSB4UU24D13F13HEB4I9E4&trk_contact=FP83F356PEK7KE6FUDH6P1793C
&trk_sid=36UK5VM16DKOE7UA8ATT17FDDG&bxid=95F74502E49264750479A5E47A&utm_sourc
e=Listrak&utm_medium=email&utm_term=View+Recipe&utm_campaign=Vodka+Brined+Sm
oked+Wild+Salmon 
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HOOKS available for sale 
$4.00 per hundred  

Matzuo pre-packaged sizes 6-4/0 
Many types  

 
Eagle Claw bulk treble sizes 14-1/0 

Other brands also  
 

Call and leave a message if no answer  
Tim Heath   -   503-550-5681 

 
 
 

Sandy Chapter Board Members 
OFFICERS 

Position Name Phone 
Co-President Jeff Stoeger 503-704-7920 
Co-President Greg Reed 503-869-1795 

Vice President Tim Maples 503-740-4895 
Secretary Terri Boughton 503-307-2546 
Treasurer Vacant 503-869-1795 

DIRECTORS 

Position Name Phone 
Fish Tanks Mike Myrick 503-281-6438 
Newsletter Vacant 503-869-1795 

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

Angler Education   Jim Cathcart         503-238-4775x106 

COMMITTEE HEADS 

Position Name Phone 
Special Events Steven Rothenbucher 503-257-0039 

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