
  

 
2 ð FROM THE HELM:  Club President Joe Longo         
    say farewell to our snowbirds, and announces    
    ñITôS TARPON TIME... 
 
4 ð PROGRAMS: John Simonieg  tells us that our May 
    Speaker, Captain Mark Miller will tell us how to     
    bag that illusive Tarponé 
 
3 ðFISHING EVENTS: Kathy desEnfants announces all  
   the winners of the April Fish of the Month  
   Challenge and reminds us to attend the ñKids         
   Cupò Redfish Tournement on May 15th at  
   Fishermanôs Village... 
 
7 ð SOCIAL EVENTS: Marie LaRocca tells us the       
    Clubôs newly designed fishing caps are in and   
    boy! are they good looking, better get yours...  
 
6 ð MEMBERSHIP: Donnie Brennan reminds all to be 
    nice to our new members ~ you know who they     
    are by the ñStarò on their name tags... 

NEXT CLUB MEETING 

May 11th , 2010  

7:00PM  
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F E A T U R E S 

STEVE LANDAKER WALKS OFF WITH 1ST PLACE 
IN APRIL FISH-OF-THE-MONTH CONTEST 
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FROM THE HELM    JOE LONGO  

2 

M any of our snowbird friends have already left on their annual migration up North.  We wish 
them a safe journey and look forward to seeing them in the Fall. 
      As for right now in Southwest Florida, Itôs Tarpon Time!  But wait a minute, itôs May.  Well,  
Mother nature has delayed Tarpon time this year due to water temperature.  Usually the water tem-
perature is at 70 degrees around the beginning or at least early in April.  This year the 70 degree 
water temperature just got here at the end of April.  But its arrived and now we just have to wait for 

the Silver Kings to arrive at Boca Grande Pass.  Some Tarpon have wintered up the rivers but many more have been out 
in the Gulf waiting for the right conditions.  As soon as the water temperature hits 74 degrees, the fun will start.  
      
Before I moved down here I watched the Tarpon tournaments on T.V. every Sunday morning in the early spring with 
hopes of someday being able to hook up myself.   
 
Over the past 3 years Iôve been out on charters and watched the Silver Giants roll and roll, gulping air.  All was quiet with 
the exception of a boat motor starting up at the end of his drift heading up current to start over again when suddenly one 
clears the water in a desperate attempt to shake the hook.   
 
On one of my charters, after about 6 or 7 hours of fishing a teenage girl hooked up, everyone got out of the way.  She 
fought the fish for quite a while as we all watched the magnificent show that the Tarpon was putting on.  She finally got it 
to the boat and all the surrounding boats cheered and blasted their horns for a job well done.  I caught a small one last 
year in a canal North of Charlotte Beach.  I got one jump out of him and it was exciting.  This year, like many of you read-
ing this letter, Iôm going to try for the big one.  Good Luck! 
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FISHING EVENTS  Kathy desEnfants  
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Aprilôs ñFISH OF THE MONTH - REDFISHò finished up on Friday, April 30
th
, with three 

winners: 
 
   1

st
 Place - STEVE LANDAKER   ($35.00 gift certificate) 

 
   2

nd
 Place - JOHN GETTINGER    ($25.00 gift certificate) 

 
         3

rd
 Place - JOE MAILLET      ($15.00 gift certificate) 

 
Awards will be presented to the winners at our May 11

th
 General Meeting. 

 
         MAY ñFISH OF THE MONTH CHALLENGE - TARPONò 
 

MONTH LONG EVENT: Saturday, May 1
st
 thru Monday, May 31

st
. 

 

Framed certificate will be awarded to the male and female angler with the longest estimated catch (no   
 cash prizes for this event). 
  
 All entries (photo of fish and angler) with the memberôs name, date caught, fish specie, and estimated      
 length, must be emailed to PGIFishingClub@pgica.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 June 1

st
. 

 
 In June, we will be holding the ñFISH OF THE MONTH CHALLENGE - KING MACKERELò.  More 
 information will follow in next monthôs newsletter. 
 
 I would like to call your attention to an upcoming and very worthwhile event being held at Fishermenôs 
 Village this month.  On May 15

th
, the seventh annual Kids Cup Redfish Tournament and Redfish Tracking 

 Project will take place.  This is a wonderful opportunity for you to see up to 125 junior anglers, ages 10-16, 
 compete for trophies and prizes.  Weigh-in takes place at Harpoon Harryôs, and all kids receive a trophy for 
 participating, so everyone is a winner.  This event also supports important Redfish research as the Redfish 
 caught are tagged with radio transmitters, under the supervision of Mote Marine, for future tracking. 
 
 Finally, I would like to continue to encourage all of you to participate in the clubôs on-going ñLadder of 
 Achievementò program, ñMaster Angler Contestò, ñMonthly Fishing Challengesò, and ñIsles Trophy Raceò.  
 Remember, entering is FREE, EASY and you can win GREAT PRIZES.  Rules for each of the contests are 
 posted on the PGICA web site. 
 

mailto:PGIFishingClub@pgica.org
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PROGRAMS   JOHN SIMONIEG 

j 

Bon Appétit 

 CRISPY     OVEN-FRIED FISH  

We had an excellent presentation 

from Jay Withers at the April 

meeting.  Since the fish of the 

month was Redfish, Jay had some 

excellent suggestions on how to 

find and catch them at this time of 

the year. He also offered any 

member of the club $ 50.00 off on 

any charter this year. 

 

Mark your calendar for the May meeting!!!!!  

 

Our speaker will be Capt. Mark Miller.  Mark is a life 

long resident of Punta Gorda and has been fishing 

Charlotte Harbor his whole life.  He has been an active 

backcountry tournament angler for the past 15 years.  

He is a past winner of the Caloosa Catch & Release 

Tournament, has won the LineSiders Invitational Snook 

Tournament, and been a top five finalist in the 

Flatsmaster Series.  In 2010, he will be competing as a 

part of Team Harpoon Harry's in the Flatsmasters 

ELITE 50 Series.  Capt. Mark also runs Finomental 

Fishing Charters and can be reached at 941-769-8491. 

 

He wrote a very interesting article on Redfish in the 

most recent Flatsmasters Magazine. 

He will be discussing the catching of Tarpon at our 

meeting. Be sure to attend. 

Prep: 20 Minutes       Bake: 4 to 6 Minutes            
            per 1/2ðinch thickness 
 
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 

IS THIS GOING TO BE THE YEAR YOU 
GET YOUR FIRST TARPON? 


