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HALTER WILDLIFE

A REPORT TO MEMBERS ON CLUB EVENTS, ACTIVITIES AND THE ENJOYMENT OF UPLAND HUNTING

FAMILY OUTINGS
SEASON UPDATE
Hunting conditions have been good 
up to this point. Cover is beat up,  
but there is plenty of natural cover 
still huntable.  There’s only two 
months left of the season so come 
on out!

Halter is a great place to make some lasting 
family memories. Make sure you don’t miss 
out and reserve your family hunt today!

Picnic dates are filling up quickly.  If you’d like 
to have your company picnic, family reunion,  
or wedding here at Halter, please call and ask for Debbie.  
She will be happy to set it up for you.

COMPANY PICNICS

MIDSEASON 2020





TWIN WILLOW KENNELS
In an effort to keep all dogs safe and healthy, Twin Willow Kennels is requiring a few things: 

1 .  ALL dogs MUST have the Bordetella vaccine (annual or semi-annual, please consult your 
vet) in order to stay at the kennel. We will need a copy for your file. It can be emailed to  
hunting@halterwildlife.com. If we do not have a record of a current Bordetella vaccine,  
we will NOT be able to board your dog. NO EXCEPTIONS.

2.  Updated owner information. A current phone number must be on file.

3.  Any person dropping off or picking up a dog MUST stop in the clubhouse first, please  
do not go directly to the kennel without stopping in the clubhouse.

IMPORTANT DOG HEALTH ALERT

THANK YOU FOR YOUR UNDERSTANDING WITH THESE POLICIES.



Try this delicious recipe!

PHEASANT AND VEGETABLE STIR FRY

FROM DEB’S KITCHENLENTEN MENU
Our delicious Lenten menu  

will begin on Wednesday, February 26th.  
All your favorite fish and seafood selections will be back.  

Don’t forget that our Seafood Chowder and Seafood Gumbo 
are available in limited quantities of Quarts To Go.

LENTEN SPECIALS
DINNERS 

(Served with Hawaiian Roll, Coleslaw, and Pickle)
Clam Basket

Shrimp Basket
Icelandic Cod Basket

*Fresh Walleye Basket (*Fridays Only)
………………………………………

SANDWICHES 
(Served with Chips, Coleslaw, and Pickle) 

Egg Salad 
Tuna Salad 

………………………………………

PASTA
Macaroni & Cheese 

(Served with Applesauce)
………………………………………

SOUPS 
(Quarts-To-Go available in limited quantities)

Seafood Chowder
Seafood Gumbo

LAST DAY OF THE SEASON
The last day of the season will be  

Sunday, March 29th, 2020.

On this day the kitchen will be open for you  
to order breakfast and/or lunch. The gun raffle  

 will be chosen at 3pm.  
Call now to make your reservations.

Ingredients
Sauce:
1/2  cup chicken broth
1/4  cup lemon juice (or orange juice)
3 Tbsp soy sauce
2 Tbsp sugar
1  1/2  Tbsp cornstarch
1 Tbsp dark sesame oil
1/4  tsp (or to taste) ground red pepper 

Pheasant and Vegetables
2 tsp vegetable oil
1  1/4  lbs boneless skinless pheasant breasts,  

cut into strips
1  garlic clove, minced
1  1/2  cups pea pods
1/2  cup carrots
1/2   cup sliced green onion
1/2   cup mushrooms (optional)
1/2   cup water chestnuts (optional)

Directions

1. Combine all sauce ingredients and set aside

2.  Heat 1 tsp oil in large skillet over medium heat. Cook and 
stir pheasant and garlic for 6-7 min. or until just barely 
pink. Remove from pan and cover to keep warm.

3.  Increase heat slightly, add remaining oil and vegetables. 
Cook and stir until vegetables are crisp-tender.

4.  Add pheasant back to pan and heat through for a minute.

5.  Add sauce to pan, stir over medium heat until it reaches a 
boil, and has thickened. Enjoy!

This year’s gun raffle is a Beretta Silver Pigeon III, 
Joel Etchen Special, 20-28 GA combo. If you haven’t 
purchased any tickets yet, it’s not too late. The 
drawing will be held on the last day of the season,  
on Sunday March 29th at 3pm. Cost is 1 for $20, 
3 for $50, or 10 for $100.  Just give us a call and  
we can charge them to your account.

HUNTER SAFETY 
FIELD CLASS
A Hunter’s Safety Field Class will be held here at Halter 
on Saturday, May 2, 2020. Check in begins at 8:30am and 
class is from 9am to 2 pm. Parents do not need to stay 
with their children. The cost is $10, payable in cash on day 
of event. Lunch will be provided. The online class must 
be taken prior to this class and a copy of the completion 
certificate must be brought to the field class. We are able 
to take the first 20 people to make a reservation. Please 
call Annie here at Halter with any questions and to make 
your reservation today. 

LIMITED SPACE &  
RESERVATION IS REQUIRED

ALWAYS REMEMBER:  
SAFETY IS OUR #1 PRIORITY!  
PLEASE PRACTICE OUR SAFETY 
RULES AT ALL TIMES.

I would like to remind members and their guests alike that 
safety is our permanent, number one priority at Halter. 
Some watchwords:

•  Outerwear must consist of at least 50% BLaze Orange 
and Blaze Orange must be worn on your head.

•  Please pay close attention to your surroundings  
while hunting.

• Never walk with your finger in the trigger guard.

• Do not shoot any bird below 11:00

• Please know exactly where your dog is at all times.

• Always be aware of what is beyond your target.

Road safety is equally crucial in preventing accidents 
and injury:

•  Please drive very slowly while entering and  
leaving Halter.

•  Dogs and hunters walk the drive daily, so please obey  
our 10MPH speed limit at all times.

•  Also, please advise your guests to follow our speed limit  
when entering and leaving the property.

•  And remember: Dogs do not look both ways before 
crossing the road: sometimes, humans don’t either.


