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Hello Members, Lake Friends and Visitors, 
 
Although it’s still technically fall, it was feeling more like winter after seeing a few days with snow on the ground.  It’s hard to     
believe that a new year is right around the corner!  A new year means it’s time to renew your membership to the Upper Red Lake 
Area Association to help promote and enhance the Upper Red Lake Area. 
 
Upper Red Lake offers world class fishing!  The healthy walleye population is due to the efforts of many organizations including the 
Upper Red Lake Area Association.  Fishing has been great and we want it to continue for everyone to enjoy, but it takes all of us to 
keep the lakes clean and free from litter, invasive species and other harmful elements.  Your membership helps us do that. 
 
At this time we will be doing a late fall and late spring newsletter.  We welcome your input.  If you have stories or suggestions of 
what you would like to see included in future issues, email them to jdenoyer918@gmail.com.   
 
You’ll find your membership renewal form included in this newsletter.  We hope you’ll also invite your lake friends and neighbors 
to join in our efforts and become members as well.  Thank you! 

 
 

New Welcome Signs Installed In The Area! 

 

Thanks to Ross Sign Company for 
installing the updated version of 
the URLAA Welcome Signs. Thank 
you to Ray Berger, Brian Dwight, 
Tim Waldo, Todd Vonderhaar and 
Scott Waldo for moving and plac-
ing the north billboard.  Thanks to 
Bernie Hillman for donating space 
for the north billboard. 
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It’s hard to believe that summer is over and fall is upon us – and ice fishing will be here before you know it!  We 

recently wrapped up our sampling season on Upper Red Lake.  Results from our summer shoreline seining showed out-

standing natural reproduction of walleyes as has been the case for the past few years.  As a result, there are lots of young 

fish in the population, which bodes well for future fishing.  The abundance of fish in the gill nets was fairly similar to the 

past several years.   

We had a good bite during the summer season – now if only the wind had layed down a bit more often early in the 

season!  Angler catch rates were above average all summer and we harvested just over 100,000 pounds of Walleye.  This 

came on the heels of 134,000 pounds of Walleye harvest last winter.  All in all, we finished the 2022 harvest year just a bit 

short of the target harvest range (240,000 to 336,000 pounds). 

As you may have heard by now, the Walleye regulation for winter 2022-2023 is a three-fish bag limit with one 

fish allowed over 17 inches.  This regulation was selected because we believe it will put us on track to harvest within the 

target harvest range for the 2023 harvest year (which began Nov. 1st).  The target harvest range for Walleye is based on the 

number of mature females (i.e., spawning stock) in the population.  Spawning stock condition is determined by our fall gill 

net survey.  This year, we were in the “optimal” condition whereas we were in the “surplus” condition last year.  As a result, 

the target harvest range for the 2023 harvest year is 120,000 to 240,000 pounds.  The summer regulation will be deter-

mined after winter harvest estimates are available and announced before the Fishing Opener. 

Over the past few years the spawning stock condition has bounced back and forth between the  optimal and sur-

plus condition.  Because the target harvest ranges for each condition are considerably different, Walleye regulations have 

varied quite a bit.  We understand this can be confusing and know that some would like to see more stable regulations.  

However, there are advantages to frequently adjusting the regulations.  First, it allows us to actively manage the adult     

females to maintain a healthy, balanced Walleye population.  That means harvesting more spawners when they are in     

surplus (e.g., employ a one over 20 inches size restriction) and protecting more of them when that is most appropriate   

(e.g., employ a one over 17 inches size restriction).  It also allows us provide additional harvest opportunity when we are in 

the surplus condition when it is actually in the best interest of the population to increase harvest and remove some larger 

fish. Active management of mature females for the optimal condition provides the best opportunity to produce strong year 

classes of fish which are needed to sustain the tremendous Walleye fishery that the Red Lakes support.  So, the take home         

message here is that the Walleye population in the Red Lakes is healthy and thriving.  Regulation changes made over the 

past several years represent our efforts to manage spawning stock to provide conditions that are favorable for reproduction 

and are not signs of overharvest or a population in decline.  If you have any questions or concerns feel free to contact Edie 

or myself at 218-308-2339.  Tony Kennedy (Large Lake Specialist) and Edie Evarts (Bemidji Area Fisheries Supervisor) 

DNR Fisheries Update from Tony Kennedy 

 

Kelliher Fire Chief 

Greg Vollhaber and 

Safety Officer Bob 

Cribb retire after 70 

years of combined 

service!!  Thank you 

for your dedication 

and commitment to 

the community! 



 

 
 Our little town of Waskish is booming, December through February!  Anglers and recreationalists are able to bring a lot 

of consumable goods with them and of course, produce a lot of waste.  Until now, that waste, be it garbage, trash, or toilet bags, 
has been left in dumpsters on shore, where they are available, for a fee, or taken home - or hidden on, or under the lake ice. 
Leave no trace, right?   
 
Our local Keep it Clean Committee responded to this problem by creating a Pilot Program to run during the 2022-2023 winter 
fishing season, during which time, fifteen-yard, lidded and labeled dumpsters with sani-liners will be placed at four major       
resorts on the shores of Upper Red Lake, solely for depositing toilet bags.  
 
We also plan to distribute a bulk order of bags, manufactured for bio-waste disposal, to the resorts in the Pilot. 
Added to that, will be a media blitz with information about our solid waste ordinances and the public’s responsibility to do the 
right thing. 
 
We have already produced a number of eye-catching signs and banners that will be placed at the lake accesses.  We also hope to  
have Keep it Clean fact sheets on hand to be distributed during Creel Surveys.  
 
We did a number of interviews for radio, TV, and local newspapers last winter and expect to do more in the future.  The Upper 

Red Lake Area Association has a website and Facebook Page where folks can learn more about Keep it Clean.    

 
Lake of the Woods has a vibrant Tourism Office that does a fabulous job of promoting Keep it Clean in that area.   Mille Lacs is 
fortunate to have a media expert in their organization to get their message to the public.  We have a couple large billboards for 
seasonal Keep it Clean messaging placed along the angler’s main artery to Upper Red.  We are studying the feasibility of Four-
Seasons sani-dump stations in close proximity to lake accesses and along major routes. 
 
We are working hard to get our message out there, to change human behavior for the better.  The ongoing search for funding is 
very time consuming and frustrating from a citizen’s perspective.   We are asking for help from people at the top, and things are 
looking up. 

 

 
“The Keep It Clean message is simple:   
Human waste does not belong on the ice, under the 
ice or along our shorelines.” 



To the friends and family of David Leonhardt,  
 
It was a surprise when they told us David had passed away.  My wife and I have been living in Waskish for 20 some years and 
we know that in small towns like ours, very few people can be counted on to be leaders and to seek out good government for 
their citizens, provide leadership to promote good health care, to promote new businesses and tourism that helps businesses 
in the community but David did all of these things as he served on the town board for many years making sure we had suffi-
cient funds to run city government, for plowing roads, for fire protection and funds to develop the new airport. 
 
He was one of three people who went to the State Legislature to seek 4 million dollars to create the new Big Bog State Park 
which provided much needed funds when the collapse and closure of the walleye fishing occurred on Upper Red Lake.  Today 
the park is one of the most popular parks the state has and is enjoyed by many school children that are brought to the park as 
part of their agenda.  The Big Bog State Park is one of the first parks to have an elevated walkway out into the park for visitors 
to enjoy the many different orchids and flowers that are rare and unique.  As visitors walk along the walkway they can read 
various signs showing them different birds and animals that reside in the park.  Visitors can see the old paths in the bog that 
were used by moose, deer and other animals. 
 
David was a farmer and patty rice farmer. 
 
When we first met David he was standing by his vehicle and his radio was playing church music.  He would leave the vehicle 
parked with the radio playing as he went about his business.  David taught  bible lessons to many local people.  He believed in 
the Lord and I’m sure he is with him now.   
 
David was a great role model and will be sadly missed.   
 
Services were held on October 16, 2022 at the Kelliher High School Gymnasium in Kelliher MN. 
 
 

 

Our community is mourning the loss of a great friend and role model!    

A tribute to David Leonhardt from Joe & Karen Corcoran 

Mike Nistler and Brian 

Duncan harvesting 

Wild Rice in the  

area earlier this Fall! 

Minnesota is proud to be the world’s first producer of cultivated wild rice, providing one of the world’s largest       

supplies of both hand harvested wild rice and cultivated wild rice.  The Waskish area is just one of the major growing 

areas of Minnesota cultivated wild rice.   

 

The early years of wild ricing was met with many trials and tribulations experimenting with growing techniques and 

modifying harvesting machinery.  Combines are now used to harvest wild rice from drained paddies.  Minnesota   

harvests between 4 and 10 million pounds of cultivated wild rice each year. 

 

You can find Minnesota grown wild rice at businesses in the Waskish and Kelliher area. 



It’s time to renew your membership for the coming year 2023!   
Thank You! 

 

 

Thank you so much for your past support of the Upper Red Lake Area Association.  You have helped us to 

provide grants to so many organizations, school activities, needs grants, community celebrations, 4-H 

groups, and for local Fire Department, First  Responders and Ambulance needs and upgrades.  Without your 

membership, the URLAA would cease to exist and so would thousands of dollars in Grants given out each 

year.  Thank You!! 

 

URLAA meetings are held on the third Tuesday of every month at 6:00 p.m. at West Wind Resort.  We invite 

you to attend.  Minutes from the meetings can be found on the URLAA website: www.upperredlakeassn.com 

 

Current Board Members:    Gambling Managers:    

President—Robyn Dwight    Rick Thayer 

Vice President—Kevin Waldo   Bobbi Oen 

Secretary—Brian Dwight 

Treasurer—Kellie Halvarson 

Director—Tim Waldo 

Director—Dave DeNoyer 

Please use the form above to send payment for your 2023 membership dues.  If your name and or address 
has changed please make note of the change. 

Help us recruit new members by asking your lake friends and neighbors to show their support by  

becoming a member.  Membership is just $25 a year for individuals or $50 for a business member-

ship.  They can find the membership form on the website www.upperredlakeassn.com.  Thank you! 

 
 

 

Membership Fees:         Individual: $25.00 per year or        Business: $50.00 per year  

 
Individual Names or Business Name:__________________________________________________________________________ 

Business Contact Person: ___________________________________________________________________________________ 

Address:_________________________________________________________________________________________________  

City:__________________________________________________State:________________ Zip:__________________________  

Phone: (              )_______________-_________________           Cell: (            )_____________ - ________________ 

E-mail Address____________________________________________________________________________________________  

Business Webite:___________________________________________________________________________________________ 

Business Services & Products: ________________________________________________________________________________ 

Please mail your membership to:     URLAA— PO Box 407— Waskish MN 56685 



What’s Cooking — Crockpot Chicken Wild Rice Soup 

 

 

 

 

 

 

 

P.O. Box 407 -  Waskish MN  56685 

upperredlakeareaassoc@gmail.com 

1 c. uncooked wild rice  1 lb. chicken breasts  1 c. chopped carrots 

1 c. chopped celery   1/2 c. chopped onion  1 tsp. poultry seasoning 

6 c. chicken broth   1/2 c. butter   3/4 c. flour 

2 c. half & half    2 T. white wine (optional) up to 2 c. additional chicken broth 

 

Rinse the wild rice.  Place the uncooked wild rice, raw chicken breasts, carrots, celery, onion, poultry seasoning 
and chicken broth in the crockpot.   

Cover and cook on low for 7 to 8 hours.  The chicken should be cooked through and the rice should be soft.  There 
will be extra liquid in the crockpot; Do not drain. 

Remove chicken breasts from the crockpot and allow to cool slightly.  Using two forks, shred the chicken.  Return 
shredded chicken to the crockpot.  If you prefer, you can also cut chicken into bite size pieces instead of shredding 
it. 

Melt the butter in a saucepan.  Add the flour and let the mixture bubble for 1 minute.  Slowly whisk in the half & 
half until thick and creamy.  Stir in the wine (if using.)  Add the mixture to the crockpot and stir to combine.  Add 
extra chicken broth to adjust the consistency to your liking.  Season with salt and pepper if you prefer. 


