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mi d Atl antic coastal winter directly to sumn

the summer weather is here |l etds not forget
Keep yourself hydrated! I n this heat itbdés easy
trolyte levels up before you start slowing down.

i W hatever happened to spring? It sure has been a strange year so far. We went from a

Make sure you have plenty of water and sport drinks on board along with a hat, sun block and any-
thing else that can keep you out of the sun.

Keep an eye out for those fast moving summer squalls where the winds can gust up to 40 to 50 mph and better, rather

qgui ckl y. Al ong with the driving rain that wusually accomp:
time out on the water.

Be prepared for some heavy duty fishing. Now is the season for Tarpon, Sharks and Cobia, just to name a few, that can

range in the 100 to 150 Ib. class, so be prepared for a knocked down, dragged out battle. Check those leaders for nicks

and gouges and make sure those hooks and that gaff are sharp.

Just remember that webre out there to have fun so take t he
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ayods AFI SH OF-TTAHRPOWBNTH ni shed up ond. Mem

KEL KROTZERwas t he mendés winner | anding a 6!

by CARLLEICHER wi t h a 600 TARPON. Unfortunate
angler entries for the contest.

KEL will be presented with a framed certificate acknowledging his winning catch at our
June 8" General Meeting.

Junebébs AFI SH OF THE MKONNWNE NAGKEEERGE&

e MONTH LONG EVENT: Tuesday, June 1% thru Wednesday, June 30".
Prizes: 1% - $35.00 GC for the longest KING MACKEREL boated
2" - $25.00 GC for the second longest KING MACKEREL boated
3" - $15.00 GC for the third longest KING MACKEREL boated
e Only one prize per member.
All entries (photo of fish and angler) with the memb
emailed 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 July 1%,

I'n July, we wil!/ be holding theSRANBHHOMATKERKMDAONTH M|
i nformation wil |l foll ow in next mont hés newsl etter.

Now that school is out across most of the country, many of you may have grandkids visiting over the summer

months. If that is the case and you find that you do no have enough properly-f i t t i ng chil drenés
hand for safe boating, Fi shermenés Village Yacht Basi
Loaner Program for Kids. This program all ows boater
or weekend. Al'l you have to do is stop by Fisher men

of 7 a.m. and 5:30 p.m., sign out the jacket(s), and return them once you and done with them. The PGICA
also has a free life jacket loaner program for its members that you may want to take advantage of.

On Saturday, June 5", the Flatsmasters Redfish Series continues with its third event of the year. Weigh-in
will take place at the Laishley Park Pavilion and, i
door, can be a fun afternoon for the entire family.

As al ways, I encourage al |l o-foyng fbagdetiof pAtki enel
AiMaster Angler Contesto, fAMonthly Fishing Challenges:i
FREE, EASY and you can win GREAT PRIZES. Rules for each of the contests are posted on the PGICA

web site.

Hereds to a summer of great fishing. Hope to see yol
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PROGRAMS JOHN SIMONIEG

ay meeting had a new
speaker/guide, Mark
Miller give a presenta-

tion mostly on our fish of the
month, TARPON..

Mark was very informative and

held the attention of all 72 atten-
dees. With the Tarpon season just started and the har-
bor filling up with them, the opportunity to catch one is
out there. He suggested using a guide if one intends to
fish Boca Grande pass, because of the large amount of
boats and lines out. Also, it is important to release the
tarpon before it is too tired to get away from the bull
and hammerhead sharks also in the pass.

We will definitely keep Mark Miller on our list of speak-
ers to consider for future meeting.

Next month our speaker will be Captain Geoffrey Page
and the fish of the month is King Mackerel. Geoffrey is
an excellent speaker and guide and is asked to speak
at most fishing events. He is an expert in light tackle
flats fishing and beach tarpon fishing. He is a regular
on the Professional circuit fishing, IFA and FLW series.
He has one first place finish along with at least 20 top
ten finishes in 8 years of professional red fishing.

Page is active in CCA and Pediatric Cancer Founda-
tion and has been a guest on many TV fishing shows
over the past 10 years. We are lucky to have him
agree to be our speaker and he will focus on King
Mackerel.

Steve Landaker and yet another big Red. This one measured

28 inches. Nice Fish!

O SIsA@S OVEN-FRIED FISH

Bake: 4 to 6 Minutes
per 1/28 inch thickness

Prep: 20 Minutes

INGREDIENTS:

1 pound fresh or frozen skinless fish fillets, 1/2 to 3/4
inch thick.

1/4 cup milk

1/3 cup all-purpose flour

1/3 cup fine dry bread crumbs

1/4 cup grated Parmesan cheese

1/2 teaspoon dried dill weed

1/8 teaspoon black pepper

2 tablespoons butter, melted

DIRECTIONS:

1. Thaw fish, if frozen. Rinse fish; pat dry with paper
towels. Cut into four serving-size pieces, if
necessary. Measure thickness of fish; set aside.
Place milk in a shallow dish. Place flour in another
shallow dish. In a third shallow dish combine bread
crumbs, cheese, dill weed, and pepper. Add melted
butter; stir until combined.

2. Dip fish in milk; coat with flour. Dip again in milk,
then in crumb mixture to coat all sides. Place fish
on a greased baking sheet. Bake, uncovered, in a
450 degree oven for 4 to 6 minutes per 1/2-inch
thickness or until fish begins to flake when tested
with a fork.

3. Makes 4 servings

Bon Appétit




