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PETE McGREGOR WINS
FEBRUARY AFOMo CHAL

FEATURES

20 FROM THE HELM: Club President Joe Longo says warm
weather is coming, better get your fishing tackle ready...

40 PROGRAMS: John Simonieg introduces highly rated
Charter Captain Angel Torres
You can always count on Captain Torres to give us a very
informative presentation on catching Spotted Sea Trout...

30 FISHING EVENTS: Kathy desEnfants announces the winners
of the February Fish of the Month Challenge and tells us that
Spotted Sea Trout is the March Fish of the Month Challenge...

70 SOCIAL EVENTS: Marie LaRocca gives us an update on
coming annual picnic. There will be good food, much fun
and great camaraderie. Donodt

6 0 MEMBERSHIP: Donnie Brennan reminds all the members
to get your dues paid and to pick up your Lashley
Marine discount to the fishing club ID cards...
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Ever since the Christmas Holidays | 6ve been tell
next week. That never worked but one thing that we can still be sure of is March 20" is when

| Spring arrives, at least according to the calendar. | just hope that Mother Nature and | are on the

| same page. All kidding aside, | have noticed that Charlotte Harbor has come up a few degrees in

the past week and the canals are even a couple of degrees warmer than the harbor. To me that

means that the fish are coming out of their cold weather hiding places and bringing with them their
Springtime appetites.

Just last week | was trolling over one of the 20ft holes and | got into a school of Spanish Mackerel. | was able to boat 2

of those toothy characters but I did | oose a couple mor
second sign would be a nice Redfish followed up with a little Ben Gay on my casting arm. | guess | should have been
exercising all these months instead of complaining about
ment in shape and your arm as well. The GREAT FISHING that we all have been waiting for is here! Start working on

your Ladder of Achievement and dond6t forget to turn in the
to ABow to the Kingbo.
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Februaryds fAFI SH-SOE EPSHEM®DWTH i ni shed up "omth Sunda
four winners:

1% Place i PETE McGREGOR ~ ($35.00 gift certificate)

2" Place i WAYNE PARKER-TIE ~ ($25.00 gift certificate)
CARL LEICHER-TIE ~ ($25.00 gift certificate)

3“Place i JOHN GETTINGER ~ ($15.00 gift certificate)
Awards will be presented to the winners at our March 9" General Meeting.

Marchoés AFI SH OF THE MGCGROHTEBASERBNEGBUTO

e MONTH LONG EVENT: Monday, March 1* thru Wednesday, March 31%.

Prizes: 1* - $35.00 GC for the longest SPOTTED SEATROUT boated
2" - $25.00 GC for the second longest SPOTTED SEATROUT boated
3" - $15.00 GC for the third longest SPOTTED SEATROUT boated

e Only one prize per member.

Al entries (photo of fish and fisherman) with the member
to PGIFishingClub@pagica.org, or a photo with this information printed on the back must be mailed to or dropped off at
the PGICA office, no later than April 1%

In April, we will be holding th&EDFI SHOOF MHEeMONTIr GdAL bl
mont héds newsl etter.

The cl ywmdongodmiLadder of Achievemento program, fAMaster Angl
Al sles Trophy Raced are al/l in full swing. Rul es for eactl

As announced at our February general meeting, we are offering a new incentive to encourage members to participate in

the clubds ALadder of Aindentaatetontberptogrampn 2019 wilareceive a FREE BISHING

LURE. All you have to do is send in a photo of you with your catch. How easy is that? John Gettinger was our first new
ALadder of Achievemento entrant for 2010 and received a Mi
mi ght add) at the clubb6s February meeting. As John can t ¢
now you receive a FREE LURE- -how great is that!

Entering the AMonthly Fishing Challeng
shops for your catch. Awards from $15
and send in those photos.

0 is also FREE, E /
o $35 are given e:

The weather of | ate has made fishing more challenging, so
see you on the water!
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ORI\ JOHN SIMONIEG

e Kingery of the Isles
gave an excellent presentation on
how to fish in the winter on the
shores of Charlotte Harbor. His
presentation held most of the 120
attendees as he discussed the ef-
fects of the winter low tides, strong

winds and cool water temperatures. He suggested a
couple of good places during the winter to fish is; Wid-
den Creek, Devilfish Key and the Three Sisters.

He suggests that you change your rigging for the win-
ter. Use a longer rod (8ft med), 10 pound braided line
or less to make longer casts for the redfish or trout. The
water must be clear and pick an area with a rather
deep hole and cast around the edges.

There are excellent areas like this around the south
end of Pine Island, N end of Turtle Bay, E. side of Cayo
Costa and the bar that runs alongside Capitva Pass to
Cabbage Key. His favorite lure for the winter is Exude
Dart.

At the meeting Gene gave away Exude Darts to people
with good questions. He also raffled off a one day fish-
ing trip in a Kayak, which he discussed somewhat.

Fred Hannon, a Shimano Rep and Guide, gave away
five lures and Tom Parsons a rain suit all that were raf-
fled off.

Next meeting guest will be our highly rated speaker,
guide, Angel Torres. Angel promises to offer a very
informative presentation on catching Sea Trout with
pictures and techniques to apply to this fish of the
month for March. Be sure to attend.

MN=@ISSS HALIBUT MEUNIERE

4 (6 ounce) halibut fillets (about 3/4 inch think)
1/4 teaspoon black pepper

1/4 teaspoon salt, divided

1 teaspoon all-purpose flour

1 1/2 tablespoons butter, divided

2 teaspoons fresh lemon juice

1 tablespoon fresh parseley, finely chopped

1. Patfish dry, and sprinkle both sids with black
pepper and 1/8 teaspoon salt. Sprinkle with flour.

2. Melt 1.5 teaspoons butter in a large nonstick skillet
over medium heat. Add fish to pan, and cook 5
minutesor until lightly browned. Carefully turn fish
over; cook 4 minutes or until fish flakes easily when
tested with a fork or until desired degree of
doneness. Remove from pan; set aside and keep
warm.

3. Add remaining 1 tablespoon butter to pan and cook
1 minute or until lightly browned, swirling pan to
melt butter evenly and prevent burning. Remove
pan from heat; stir in juice. Drizzle juice mixture
over fish. Sprinkle fish with remaining 1/8 teaspoon
salt. Sprinkle with fresh parsley. Serve

~ 'Bon Appétit




