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Welcome to Stehekin Valley Ranch

Stehkin Valley Ranch has always been a work in progress, not as a 
job done begrudgingly, just because it needed to be done, but as a 
labor of love.  It is on the property that has been in the Courtney 
family since the early 1950s  Our family history in the valley goes 
back much further than this but that is another story.  Ray and 
Esther Courtney bought this 20 acre piece , ran their mountain 
trips business and raised a family here.  When Ray passsed on in 
1982 , Cliff, at 21 began to think about his future and how he would 
make a living  so as to be able to stay in the valley.  The idea of a 
campground had been suggested before and it seemed like a good 
one, thus began Stehekin Valley Ranch.  It has evolved from a very 
rustic campground with only tent cabins, outhouses and an outdoor 
kitchen and dining room to what we call a luxury campground with  
8 ranch cabins with baths, a fully enclosed dining room and kitchen  
as well as other imemities that have been added along the way.  But 
don’t worry, we left in the “rustic”.  

We have always tried to maintain a high standard for food served 
in our kitchen.  Many recipes have come from excellent family 
cooks: Esther Courtney, Beryl Courtney, and Roberta Courtney .  
Many others have been collected along the way from cookbooks, 
magazines, guests, and now internet sites.   We hope you will try 
and enjoy the few we have shared here.  Thanks to all who have 
contributed.  A special thanks to Rene Courtney who has worked  
with us in every capacity during the last 30 years.  

We have been blessed to be able to share this ranch and  the beauti-
ful valley that surrounds it with so many.  It is too good to keep all 
to ourselves.  Enjoy this book but better yet, come visit us and see 
for yourself.  



An ever evolving Project...



We've come a long way 
folks!



Start the day right!

Breakfast Casserole
Enough grated cooked Potatoes to cover bottom 
of pan (1” thick)
Chopped Ham, Bacon or Sausage
Cooked Onion, Peppers & Garlic - diced
1 lb. Cottage Cheese
15 Eggs, beaten
Shredded cheddar or other Cheese

Layer all ingredients in a 9x15 Pan, pouring eggs 
over the top.

Bake @ 350 degrees for 45 to 60 minutes.







Good ol' western cookin'!

Roasted Salmon with BBQ  
Beurre Blanc 

BBQ Beurre Blanc:
1/2 cup white wine
1/4 cup pineapple or orange juice
2 tablespoons apple cider vinegar
2 tablespoons shallots or green onion
2  teaspoons paprika
2 teaspoons minced garlic
1 tablespoon honey
2 tablespoons BBQ sauce
1 teaspoon worchestershire sauce
1 stick cold butter, cubed

Salmon Rub:
2 tablespoons brown sugar
2 teaspoons sea salt
1 teaspoon black pepper
1/2 teaspoon cumin
1/4 teaspoon dry mustard
1/2 teaspoon cinnamon

4 salmon fi llets
Combine: wine, juice, vinegar, shallots, papri-
ka, and garlic.  Bring to a boil and reduce by 
half.  Stir in honey, BBQ sauce, and worches-
tershire sauce.  Remove from heat and stir in 
butter.  Rub fi llets with salmon rub, bake at 350 
degrees for 12 to 114 minutes.  Serve with BBQ 
beurre blanc.





Tomato Bread Pudding

About 5 Cups French Bread - cubed
1/2 Cup Butter
1 (14.5 oz.) Can Diced Tomatoes
2/3 Cup Water
2/3 Cup Brown Sugar
1/2 Cup BBQ Sauce
3/4 Teaspoon Salt
1/2 Teaspoon Tabasco

Toss bread cubes in butter in a 13x9 pan.
Puree tomatoes with juice in a food proces-
ser.
Transfer to sauce pan; add water, sugar, 
BBQ sauce, salt and tabasco.
Bring to a simmer, pour over bread, stir to 
combine.
Bake uncovered @ 400 degrees for 35 to 
40 minutes.

Food, food, glorious food!!



Our tent cabins, the original 
design,    provide the most 
comfortable “camping” you 
are likely to fi nd! Air-cooled 
in the heat of the summer, 
these canvas roofed cabins 
have held up well in all con-
ditions - except for snow of 
course!

Tent Cabins



Our Ranch Style Cabins have 
become well loved over the 
years. Fully enclosed, and 
with their own private bath-
rooms, guests have come to 
appreciate their luxuries, 
while still enjoying the rustic 
feel of a “cabin in the woods”. 

Ranch Cabins



Honey Oat Bread
In a large mixing bowl combine:
2 Cups Oats
1 1/2 Tablespoons Yeast
3 Eggs
1 - 14 Oz Can Evaporated Milk
1/2 Cup Honey
Stir to combine, Add: 3 Cups Warm Water, 
Mix well.
Add: Enough flour to make asmooth dough. 
Stir in 1 Tablespoon Salt, mixing well.
On a medium speed using machine to knead 
bread, add 2 Tablespoons Cold Unsalted 
Butter. Knead until absorbed into dough.

Turn into greased bowl. Cover with plastic 
wrap and a towel and let rise util doubled. 
Punch down and shape into loaves. Let rise 
until doubled - about 30 minutes.
Bake in 350 degree oven until golden brown 
and sounds hollow when thumped on bottom 
- about 40 minutes.







Sour Cream Apple Pie 
~ Beryl Courtney

2 Cups peeled Apples
1/2 Cup Sugar
1 Egg - beaten
1 Tablespoon Flour
1 Cup Sour Cream
1 Teaspoon Vanilla
1 unbaked Pie Shell

Combine sugar, egg, flour, sour cream & 
vanilla. Blend gently. Add Apples. 
Spoon into unbaked pie shell.

Crumb Topping:
1/2 Cup Sugar
1/3 Cup Flour
1/4 Cup Butter - softened

Combine Topping ingredients until they 
form a crumb.
Sprinkle crumb topping over pie.
Bake @ 350 degrees for about 1 hour.  

Tip:  filling must be bubbling.



Rafting the Stehekin River 
& Kayaking on Lake Chelan



Seasoning Mix for Ribs and 
Chicken

1 cup chili powder
3 tablespoons paprika
3 tablespoons thyme leaves
2 tablespoon sea salt
2 tablespoons garlic powder
1 tablespoon black pepper
2 teaspoons cumin
1 teaspoon cayenne pepper

Mix all ingredients together. 
Apply the Rub at least one hour before 
cooking.  Bake in oven till done, add BBQ 
Sauce and bake or cook on a grill to glaze 
them.

Western BBQ Night ~ Finger Lickin' Good!



Summer Fruit Cobbler

Toss together:
8 cups berries or other soft fruit
1 cup sugar 
1/4 cup instant tapioca
Pinch of salt

Combine: 
1 cup flour
1 cup shredded coconut
3/4 cup sugar
1/2 cup chopped walnuts
1/2 teaspoon baking powder
1/4 teaspoon salt
1/2 cup cold butter
Blend in 1 egg

Spoon fruit into 2 quart casserole.  Arrange 
topping over berries, covering evenly.  Bake 
at 375 degrees for 45 to 50 minutes or until 
topping is golden and crisp and filling is 
bubbly.  Cool 1 hour before serving.

Tip:  combine fruits for a delicious varia-
tion





Chocolate Butter Cookies 
~ Esther Courtney

2 cups margerine
3 cups sugar
1 cup cocoa
4 eggs
2 teaspoons vanilla
6 cups flour
2 teaspoons baking powder
2 cups chopped walnuts

Beat margerine and sugar, add eggs, beat 
well.
Add dry ingredients, mix to combine.  Use 
a #20 scoop then flatten balls with a fork.  
Bake just until set, about 14 mins, at 350 
degrees.
Makes about 42 cookies if you can keep Cliff 
out of the dough.  

Hide the cookie dough!







Onion Pudding
2 Medium Onions cut into 8 wedges 
each with root end attached
1 Tablespoon Olive Oil
3 Tablespoons Butter
1 Clove Garlic, minced
3 Eggs
1 1/2 Cups Milk
1/3 Cup Flour
4 Ounces White Cheddar, Shredded
1 Tablespoon Snipped Fresh Sage

In a large skillet, cook onions over low 
heat with oil for 5 minutes. Season with 
salt and pepper. Add butter and garlic, 
cook 8 minutes more or until onions 
are tender. Remove from heat. 
Grease a 13x9 baking pan and spread 
onions and garlic in the bottom.
Stir flour and milk together. Add eggs 
and cheddar cheese. Mix well. Pour 
over onion mixture and Bake at 400 
degrees for 20-25 minutes or until puffy 
and golden. Let stand 10 minutes before 
serving.



Stehekin Spinning Rendezvous 
     
     

   In 1983 the ranch held it’s first annual spin-
ning rendezvous.   The idea came from long 
time resident of the valley Roberta Pitts, who 
was a very skilled craftswoman and start-
ed numerous  local women in the spinning 
craft.  The rendezvous is a relaxed gathering 
of  women from around the state who share 
the common interest of knitting and spin-
ning, (yarns as well as tales).  Other activities 
include a craft class, a show and tell program, 
eating and laughing in abundance.  It is an 
opportunity to make new friends, learn new 
skills and refresh your spirit.  
    We appreciate all who have taken part and 
made contributions t0 this special weekend 
gathering.



The Norwegian Fjord Horse
        

    Ray Courtney discovered the Norwegian Fjord 
Horse  while serving in the  10th Mountain divi-
sion military unit.   He was so impressed with 
them that  he was eventually able to locate a 
small herd in the USA and purchased 6 of them.  
Later, Cragg Courtney bought a stallion and 
raised foals.  Many of which are being used in 
the packing business today.  
     They are a very docile and sturdy horse, easily 
negotiating the high country trails with a pack 
load or a rider.    They  are a versatile small farm 
animal due to their size and temperament.
     The following description applies so well to 
the Norwegian Fjord Horse:  

     The eyes should be like the mountain lakes on 
a mid-summer evening, big and bright.  A bold 
bearing of the neck like a lad from the mountains 
on the way to his beloved.  Well defined withers 
like the contours of the mountains set against 
an evening sky.  The temperament, as lively as a 
waterfall in spring and still good natured.



The Fall Color Trip

   This special week of October 1-7th started 
as a Cascade Corrals trip base camped at 
Cottonwood camp.  When Cliff started the 
ranch the trip was moved there.  The guests 
were still taken to the end of the road for all 
the old favorite trail hikes, but returned for 
a hot shower and a real bed.  It has become 
our most popular week, with many guests 
returning year after year.  The colors are 
great, the weather usually co-operative and 
the company unsurpassed.  



  Beryl Courtney (Curt’s wife) set the standard for pies at the ranch.  She made thousands of 
pies in her 30 years at the Stehekin Landing.  People came in private boats just to eat Beryl’s 
pies and other homemade baked goods.  She made her own hamburger buns and maple bars.   
Washington Nut pie was one she became known for as well as Lemon Surprise and Sour Cream 
Apple.   Beryl was very willing to share her cooking secrets with the next generation.  “I have a 
word of advise for young cooks” said Beryl.  “Cooking is fun.  You don’t have to worry if it isn’t 
edible- just pitch it and try again.”   Beryl was fun too.

  Esther Courtney (Cliff’s mother)  came to Stehekin to work for Beryl at Stehekin Landing and 
never left.  She married Ray Courtney, raised 7 children and became famous for her fabulous 
high country meals served on their Cascade Corrals Mountain trips.  In the early years at the 
ranch  one would see Esther behind the counter after trips were over for the year.   She helped 
with the baking and did most of the cooking on the Fall Color Trip when it was moved to the 
ranch from Cottonwood camp.  Esther was an excellent example to follow in the kitchen and 
in life.  
 

  Roberta Courtney, better known as Robbie, came to Stehekin at a young age with her fam-
ily and always had an interest in cooking.  She started cooking on mountain trips with Esther 
at age 14, later she and Cragg (her husband) headed up their own trips. She was the kitchen 
manager at the ranch for the first 4 years it was open, setting the menu and the standard for 
the crew.   She now owns Stehekin Pastry Company which is renowned for exceptional baked 
goods.  A trip to Stehekin is not complete without a stop at the bakery.







Happy Trails...till we meet again!


