
 

 

 

 

 

 

 

 

 
 

 
 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

What’s this?  

In an effort to inform members who cannot make it to every 

meeting, we have added a box of your membership status.  

Your dues are current for the year in the box.  Please make 

every effort to get paid up if you want to continue to be a 

member of the Stewartville Sportsman’s Club.  As a reminder, 

only paid-up members are eligible for the cash drawing that is 

held at each monthly meeting.  Dues can be paid at Club 

meetings or mailed to the above address.  Thank You.    

Annual adult membership is $50.  Senior membership (62 and 

over) is $25.  Youth membership (under 18) free with paid 

adult.  Business membership is $150, includes 2 single 

memberships and advertising in monthly newsletter. 

Stewartville Sportsman’s Club 

1735 County 6 Rd SW 

Stewartville, MN 55976 

 

Editor: Brian Dunagan 

507-261-1369 cell 

bdunagan400r@gmail.com 

Wes Alrick 

700 6th St NE 

Stewartville, MN 55976 

Don’t forget to check out our website at: 

http://www.stewartvillesportsmanclub.com 

 

Upcoming Events  

• Jan 9 – Regular Club meeting 

• Jan 23 – Board meeting 

• Feb 6 – PHU meeting 

• Feb 10 – POGS Fun Night 

• Mar 16 – Wild Game Feed 

 

Reminder 
As a member of SSC, you are automatically included to be a member 

of our Pheasants & Habitat Unlimited Inc, Group. Contact Rick Pettis 

285-9677 or Dave Blazing 378-2836 for more information.  

 

2024 

 

If you have an old cell phone you 
are no longer using, bring it to the 
SSC regular meeting. The used cell 
phones are stripped down, and the 
proceeds from the valuable metals 
are used to buy phone cards for 
our soldiers overseas. 

 

 

 

http://www.stewartvillesportsmanclub.com/
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Tickets available, so let’s get selling! 

2024 Wild Game Feed Cash Raffle. 

46 Ca$h Prizes-Only 3000 Tickets Sold Ticket Price 

= $10 each 

Drawing: 8pm @ WGF March 16, 2024 

Need not be present to win   

Grand Prize - $1000 

Prize #1,6,11,16,21,26,31,36,41=$500  

Prize #2,7,12,17,22,27,32,37,42=$400  

Prize #3,8,13,18,23,28,33,38,43=$300  

Prize #4,9,14,19,24,29,34,39,44=$200 

Prize #5,10,15,20,25,30,35,40,45=$100 
Must be 18 or older to purchase or win prize. 

The Stewartville Sportsman’s 

Club welcomes your wild game 

that’s being harvested this 

fall.  Currently, we are in 

need of most anything.  

Venison, Elk, Rabbit, 

Pheasant, Bear, fish & more.  

Please contact Brad Amos if 

you can donate any wild game 

for this coming game feed 

which will be held on March 

16th, 2024. Brad can be 

reached @507-251-8218. 

 

 

2024 elections were held 
at the December meeting. 
Here are the results of our 
elected positions. 

1 year term 
Pres: Bryan Malone 
V. Pres: Tom Harnack 
Secretary: Brian Nelson 
Treasurer: Brenda 
Hawkins 
 
1 year term on 2-year 
term 
Board: Dave Bunde 
Board: Rich Paulson 
Board: Dave Blazing 
Board: Brian Mullenbach 
 
2-year term 
Board: Ray Babcock 
Board: Chris Byrne 
Board: Dave Schultz 
Board: Brad Amos 
 

 

Please update your membership at the January meeting 

Notice to all members who will be attending the February club meeting: 

We ask that your membership dues are paid up to enjoy a steak and shrimp 

dinner.  Paid up members and a guest can eat for free.  Please bring your 

membership card and present it at the door. 

Any additional guests or unpaid members can enjoy the meal for $10. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Club Rental 

The Stewartville Sportsman's 

Club is available to rent for 

weddings, reunions, family 

affairs, business meetings, and 

all types of parties.  

Club members get special 

pricing.  

 Call Tim Billmeier @ 259-6430 

for more information. 

Dec 13th-Meeting 
Minutes 
Attendees: Approx. 
New Members: 
Guests: 
Member of the month: 
Dec cash drawing: $45 Dave 
Bunde 
 

Secretary Minutes: 
 Vice President Tom Harnack 

called the meeting to order at 
7:05 and led the group in 
reciting the Pledge of 
Allegiance.  

 Secretary and Treasurer 
Minutes were read and 
approved. There was no 
Caretaker report. 
 

New Business 
 Exceptional Carpet Care will 

be hired to clean the club 
carpets for $550 and a 1-year 
business membership which 
will include advertising. 

 Cash raffle tickets are 
available. 

 Prices will be increasing 
slightly to the upcoming wild 
game feed. 

 SSC has clothing for sale at the 
club meetings. 

 D. U. also has clothing for sale 
at the club meetings. 

 Elections were held and 
results are listed elsewhere. 

 Meeting adjourned at 7:40. 
 

If anyone has pictures of their 
latest catch or sportsman-related 

pictures and would like them 
shown off in the newsletter, send 

them to me at 
bdunagan400r@gmail.com 

SSC Facility Manager-Dave 

Schultz 
Contact #: 507-421-6577 
2024 Cooks 
Jan – Board members 

Feb – Bryan Malone 
Mar – Fire Fighters 
April – PHU 

May – 3 girls in the kitchen 
B. Hawkins, L. Behnken, TBD 
June – Scouts 
July –  
Aug – Dave Schultz & Crew 
Sept Byrne,Mullenbach,Amos,Bauman 

Oct –Troy King Klan 
Nov –Rich Paulson 
Dec –URR Ducks Unlimited 
 
 
 

If anyone who is receiving the newsletter through the United States 
Postal Service and has an email address, please consider having it 
delivered electronically.  It would save the Club money on printing 
and mailing your newsletter each month.  Please contact Brian 
Dunagan at 507-261-1369 or email at Bdunagan400r@gmail.com if 
this option would work for you. 

Ingredients 
2 lbs. venison stew meat (or elk, antelope, moose, beef, bear – really any red 
meat) 
¼ cup  all purpose flour 
2 tsp. salt, divided 
1 tsp. pepper 
1–2 Tbsp. high heat tolerant oil or fat (duck/deer/beef fat, avocado oil, clarified 
butter) 
1 lb. baby, gold potatoes, quartered 
3–4 large carrots, diced 
3 celery stalks, diced 
1 onion, diced 
4–5 garlic cloves, minced 
2 tsp. Herbs de Provence 
1 (15oz.) can diced tomatoes, drained 
4 cups beef or venison stock 
½ cup red wine (dry red like a Cabernet or Bordeaux is lovely) 
5–10 dashes Worcestershire sauce 
Optional: 3 Tbsp. corn starch, arrowroot powder or tapioca starch 
Cook Mode Prevent your screen from going dark 
Instructions 
Mix together the flour, 1 teaspoon of the salt, and 1/2 teaspoon of the pepper in 
a medium bowl. Pat the venison very dry with a towel to remove any liquid. 
Toss the venison chunks in the flour mixture until everything is coated and the 
flour is absorbed. 
Heat a large skillet over medium-high heat and add the oil or fat. Once hot, sear 
the venison on all sides. You may need to work in batches to avoid 
overcrowding the meat. 
Once seared, transfer the meat to the bottom of a slow cooker with the 
potatoes. 
Then layer in the carrots, celery, onion, garlic, Herbs de Provence, the 
remaining 1 teaspoon of salt, the remaining 1/2 teaspoon of pepper, tomatoes, 
stock, wine, and Worcestershire sauce.  Set your slow cooker on low for 8-9 
hours. 
Optional (for thick stew) – After about 6 hours, remove a few spoonful’s of the 
broth and pour into a bowl or cup. Stir in the starch until the starch dissolves 
making a slurry. Pour the slurry into the stew, stir well and skew the lid for the 
remaining cook time. 
Serve with crusty bread & get cozy! 

 

mailto:Bdunagan400r@gmail.com


 

 

 

 

  

                                     
Stewartville American Leagion 

Ivan Stringer Post #164 
Hall Rental and Catering Available 

Lisa Howe - Manager 
533-9281 

 

            

 

 

 

 

 

 

 

 

 

 

 

 

   

 

This space is 
available. 

This space is 
available. 

This space is 
available. 

 


