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CONTACT: Lucian Montagna C: (757)535-6868, Email: Imontagnaj@aol.com

Coming Events

NAC Striper Bonanza Tournament: Fri, Dec. 2™ — Sat, Dec. 3™

Entry Fee $40 per Boat, Optional Calcutta $20 per Boat
http://members.cox.net/Imontagnaj/nac/Striperjpeg.jpg
http://www.tidalfish.com/boards2/viewthread.asp?forum=AMB AP934078799&id=200594

Next Meeting: Mon, Dec. 12, 7pm - Pot Luck Christmas Gathering, bring a covered dish or desert
Location: Martins Restaurant
Bayview Blvd., near Tidewater Dr. in Norfolk

Guest Speaker: Doug Whalen of Whalen’s Marine — Will cover winterizing your boat and maintaining it
throughout the winter months

Toys For Tots Tournament: We are asking NAC members to participate in the Toys for Tots Tournament
sponsored by the Portsmouth Anglers Club, this will be a Club Challenge as well.

http://www.tidalfish.com/boards? /viewthread.asp?forum=AMB%5FAP934078799&id=196263&sr1=toys&sr2
=&ExMth=no#post196263

A Message from the President

Norfolk, VA — This is the first issue of the Norfolk Anglers Clubs “WIRELINE”, it is intended to
serve as a message board to keep members and guests informed of current events, recognize catches,
fishing tips, meeting dates and more.

Cool Weather is upon us and there are a lot of boaters fishing in the bay along the bridges, be safe,
check the weather before you go, dress appropriately, make sure you have all of your safety equipment,
and be aware of your surroundings.

It is important we get support from our members by attending our meetings, emailing me your
fishing pics and reports so I can add them to our newsletter and letting us know what we can do to make
our club a SUCCESS.

Our meetings are on the second Monday of each month at Martins Restaurant, at 7pm, on Bayview
Blvd. near Tidewater Dr. in Norfolk.


http://www.norfolkanglersclub.com/
mailto:lmontagnaj@aol.com
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NAC Officers

President: Lucian Montagna Imontagnaj@aol.com

Vice President: Tim Colon vicepresident@norfolkanglersclub.com
Treasurer: Duane Martin treasurer(@norfolkanglersclub.com
Secretary: Chuck Kahlert secretary(@norfolkanglersclub.com
Events Coordinator: Tony Gower Jr. reelworldov@yahoo.com

Notable Species Now Available:
Chesapeake Bay: Big Stripers, Tautog & Triggerfish

Virginia Near Shore Wrecks: Flounder, Sea Bass, Tautog & Triggerfish

Offshore NC: Yellowfin Tuna, scattered Wahoo & King Mackeral

Bluefin Tuna should make their brief appearance off Virginia & NC waters this month as well.

Novembers Catches

Bill with a nice Striper o Bills buddies with very nice Stripers
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A Kid’s First Striper on the Fishin Fool

<1 Teembo’s Citation Flounder - Pretty Work

Recipes
Lemon Sauce for Fish & Meat
Recipe By  : Lucian & Sandy
Categories : Sauces
Amount Measure Ingredient -- Preparation Method
2 tbsp margarine
1/4 cup dry white wine -- or chicken broth
2 tbsp lemon juice
1/2 lemon -- cut in 4 wedges

corn starch

Add margarine, wine and lemon juice to skillet.

Boil liquid until mixture is reduced by about half and mixture has thickened slightly.

Mix a small amount of corn starch with a small amount of cool water and slowly add a small
portion to the boiling mixture.

Serve over fried or broiled fish, veal or chicken.

Serve with lemon wedges, MM GOOD



Smoked Fish Fillets

Recipe By : Lucian

Categories  : Seafood

Amount Measure Ingredient -- Preparation Method

1/3 cup soy sauce -- Kikoman's

2/3 cup teriyaki sauce -- Kikoman's

1 pinch garlic powder -- to taste

1 pinch onion powder -- to taste

21/2 teaspoons brown sugar

1/2 cup wood chips for smoking Mesquite -- soaked

Large Fish Fillets

Mix all but wood chips together well.
Add Fish Fillets (Rockfish is awesome).
Marinate 2 hours to overnight (best).

Add wood chips to a charcoal smoker.
Place Fillets on rack and smoke for 1-2 hours (Don't overcook).

Can be served as is or with cream cheese and crackers.
Excellent hot or cold.

We will need recipes every month, if you have a recipe you really like, please feel free
to share it by emailing it to Lucian at Imontagnaj@aol.com

Cool Links

Norfolk Anglers Club - http://www.norfolkanglersclub.com/

Weather Underground - http://www.weatherunderground.com/

Rutgers Sea Surface Temps -
http://marine.rutgers.edu/mrs/sat data/?product=sst&nothumbs=0

Sportsfishermen.com - http://www.sportfishermen.com/

Tidalfish.com - http://www.tidalfish.com/boards2/

Hot Spots Water Temp Charts - http://sstcharts.com/

NOAA Marine Forecast - http://www.erh.noaa.gov/er/akqg/

Tidal Charts -
http://tbone.biol.sc.edu/tide/tideshow.cgi?site=Chesapeake+Bay+Entrance%2C+Virginia+Curr
ent+9%282%29

Prayers Needed

Dr. Ike’s wife Cathy is very sick and I am asking that everyone keep them both in their prayers.
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