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Chemehuevi Indian Tribe 
P.O. Box 1976 

 
1990 Palo Verde Drive 

Lake Havasu, CA  92363 
 

Phone: 760-858-4219 
Fax: 760-858-5400 

Submit commentaries for 
future publications by 

e-mail to:  
exec.sec@cit-nsn.gov 

Or fax to: 
760-858-5401 

View Newsletter online: 
www.chemehuevi.org 

Tribal Council 
Regular Meeting 

Saturday,  
July 27th , 2024 

9:00 a.m. 

C H E M E H U E V I  I N D I A N  T R I B E  

P U B L I C A T I O N  O F  T H E  C H E M E H U E V I  I N D I A N  T R I B E  

SIWA VAATS 

NEWS 

T R I B A L  C O U N C I L  

M E M B E R S  

Glenn Lodge, Chairman 

Sheridan Silversmith, Vice Chair-
woman 

Raymond Mejia, Secretary-
Treasurer 

Levi Esquerra 

Kostan Lathouris 

Tito K. Smith 

Candice Chandler 

Edward “Butch” Ochoa 

Daniel Leivas 

D E P A R T M E N T  

L I S T I N G  

Tribal Administration 
760-858-4219 

Agriculture 
760-858-1135 

Community Center 
760-858-5103 

Conservation 
760-464-7457 

Cultural Center 
760-858-1115 

Education Center 
760-858-1063 

Environmental Department 
760-858-1140 

Diabetes Department 
760-858-4240 

Gaming Surveillance 
760-858-4045 

Head Start 
760-858-4918 

Health & Wellness 
760-858-5426 

Housing Department 
760-858-4564 

T.E.R.O. 
760-858-5100 

Tribal Court 
760-858-4219 

Havasu Landing Resort 
760/858-4592 

Havasu Landing Casino 
760-858-4593 
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VACANCIES 

GAMING BOARD (2) VACANCIES  

 

Interested in serving on one or more 
Boards or Committees? (LIMIT 3) 

 

 

 

 

Obtain your application on-line or   

 contact the Tribal Office 

760-858-4219 

 

Boards & Committees 

                                      Come Apply: 

 

*Planner Director *Needed  

*Environment Outreach Educational Coordinator *Needed 

*EPA Water Quality Tech *Needed 

*HeadStart Cook *Needed  
 

 

 

Contact HR Monica Mcgovern ,  

 
TO APPLY FOR RESORT OPENINGS CONTACT HR DEPARTMENT @ 760-858-4592 

 
TO APPLY FOR CASINO OPENINGS CONTACT HR DEPARTMENT @ 760-858-4593  

ext. 301 
 

TO APPLY FOR TRIBAL OPENINGS CONTACT TERO OFFICER @ 760-858-5100. 

Employment Opportunities 
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Community  Center 

Welcomes Youth 

for   

Summer Fun!  
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4. Homemade Granola Bars 

This bar combines the wholesomeness of granola, in the convenience of a bar. Store-bought granola bars can be very 

expensive and often have too much sugar. In this recipe, I replaced the sugar with honey and maple syrup. You can also 

save money by purchasing many of the ingredients in the bulk department of a discount grocery store. 

Ingredients 

• 2 cups old-fashioned rolled oats 

• 1 cup sliced or chopped mix of nuts, like almonds, walnuts, and pecans 

• 1/2 cup shredded coconut, unsweetened if possible 

• 1/2 cup toasted wheat germ 

• 1/3 cup honey 

• 1/3 cup maple syrup 

• 2 tsp vanilla 

• 1/4 tsp salt 

• 1 1/2 cups dried fruit, such as cranberries, raisins, cherries, and chopped apricots 

Directions 

1. Preheat oven to 300 degrees. 

2. Combine the oats and nuts and spread the mixture evenly on a rimmed baking sheet. 

3. Bake for 10 minutes, stirring the mixture after five minutes. Keep a close eye on the granola; you don’t want the 

oats and nuts to burn. 

4. After baking, carefully transfer the mixture to a large bowl. 

5. Stir in the wheat germ, coconut, honey, maple syrup, vanilla, salt, and dried fruit and thoroughly mix the ingredi-

ents. 

6. Butter a 9 x 12 baking dish and line it with parchment paper. 

7. Pour the granola mixture into the pan and press it down with a spatula to pack the granola tightly. If you don’t 

pack the granola into the pan, the granola will fall apart after baking. 

8. Bake for about 25 minutes or until golden brown. 

9. Cool several hours or overnight before cutting into squares. Makes about 16 squares. Store the granola bars in a 

freezer bag in the freezer. 
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8. Fruit and Nut Breakfast Cookies 

I can hear my mother now, telling me, “you can’t eat cookies for breakfast.” But even my mother would approve of 

these healthy breakfast cookies; they have dried fruit, nuts, and whole grains, and are sweetened with honey. You 

probably already have many of the ingredients in your pantry. 

 

Ingredients 

• 1 large egg 

• 1/4 cup unsweetened applesauce 

• 3 tbsp honey 

• 2 tbsp smooth peanut butter 

• 1 tsp vanilla 

• 1 cup whole-wheat flour 

• 3/4 cup old-fashioned oats 

• 1/4 tsp salt 

• 1/2 tsp baking soda 

• 1/2 cup chopped nuts, such as walnuts, almonds or pecans 

• 1/4 cup dried fruit, such as raisins or cranberries 

Directions 

1. Preheat oven to 375 degrees. 

2. Beat egg lightly, and add applesauce, honey, peanut butter, and vanilla. Mix until combined. 

3. In a separate bowl, combine the flour, oats, salt, and baking soda. Add the dry ingredients to the egg mixture 

and stir until combined. 

4. Stir in the nuts and dried fruit. 

5. Grease cookie sheet with butter. With a spoon, drop batter onto the cookie sheet and flatten slightly. Bake for 

8 – 9 minutes. Makes about 20 cookies. 

6. Make a batch or two and store in a freezer bag in the freezer. 

 

 

 

 

                                                      

 

 

                                                              

 

 

    Respectfully, CHR Sierra Fisher                                                
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CHEMEHUEVI INDIAN TRIBE 

P.O. BOX 1976 

HAVASU LAKE, CA  92363-1976 

A MONTHLY PUBLICATION OF THE CHEMEHUEVI INDIAN TRIBE 

C H E M E H U E V I  I N D I A N  T R I B E  

WE’RE ON THE WEB 
WWW.CHEMEHUEVI.NET 

June 2024 

TRIBAL MEMBERS: WANT QUICK ACCESS TO THE NEWSLETTER! 

GO ON THE WEB SITE OR ADD YOUR E-MAIL ADDRESS TO OUR 

“E-MAIL NEWSLETTER DISTRIBUTION LIST”. SEND YOUR REQUEST 

TO: EXEC.SEC@CIT-NSN.GOV 


