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4. Pull both the tag end and the
standing line until the knot is
tightened. Clip off the tag end of the

The Palomar Knot is easy to tie
correctly, and consistently the
strongest knot known to hold terminal
tackle.

1. Double about 4" of line and pass
the loop through the eye of fishing

hook. o
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2. Let the fishin i 11 l

: g hook hang loose, el
and tie an overhand knot in the Ni/§
doubled line. i B |

Avoid twisting the lines and do NOT
tighten the knot.

3. Pull the loop end of the line far
enough to pass it over the hook,
swivel or lure.

Make sure the loop passes completely
over the attachment.

fishing line.

John’s Shrimp Etouffée

10 stick of butter 2 ¥4 tsp white pepper

1 Va cup of flour 10 tsp salt

5 cups green onions bottoms, diced 5 tbsp Worcestershire sauce

5 cups yellow onions, diced 3 cans Cream of Shrimp soup
10 garlic cloves, minced 2 quarts heavy whipping cream
3 Y2 cups green peppers, diced 1 quart Bella Sera pinot grigio
1 Y2 cups celery, diced 10 Ibs shrimp, peeled

5 bay leaves 5 tbsp lemon juice

1 V4 tsp thyme, crushed 1 V4 cup fresh parsley, minced
5 tsp basil, fresh 2 % cups green onion tops

40 oz tomato sauce

5.

In a very large pot, over medium-high heat, make a roux using the butter and flour. Stir
constantly until foam dissipates and a dark brown color, not quite mahogany, is reached.
Stir in dry spices and vegetables and sauté until onions are mostly clear. Remember to
step back and wear oven mitts as there is a chance of burns from the roux splashing and
an immense amount of steam.

Reduce heat to medium-low and add tomato sauce, cream of shrimp soup, wine,
whipping cream, lemon juice and Worcestershire sauce. Stir to blend ingredients and
leave simmer for at least 2 hours, stirring occasionally.

Finally add shrimp, parsley, and onion tops. Reduce heat to “as low as it goes”. Stir
occasionally for 30 minutes. This stage needs to be watched carefully, as sneaky family
members tend to dip their garlic bread into your pot!

Serve hot over rice - enjoy!

This recipe makes enough for 30-40 people, however the proportions are correct, so you can
reduce for smaller quantities.



Fish and Game Report - John Williams

This is hopefully the first of a monthly
series of reports on the finer points of
hunting and fishing at the Club. Your

Blue Moon Deadly
Dudleys with char-
treuse tails for

contributions of pictures, recipes and
the occasional lie... | mean story of
the one that got away are always
welcomed.

In June the Tallyho Club sponsored
a Father/ Son Fishing Rodeo where
the Sollberger/ Choate team caught
several 20Ib black drum on dead
shrimp in Chef Pass. June also
brought the start of the brown shrimp
season on our area; with several
successful runs made on my boat.

July was a banner month for shrimp-
ing in Lake Pontchartrain with big
commercial fishing vessels as well

as recreational fishermen plying the
Causeway.

Fishing in the Lake is sporadic as
always. During the heat of the sum-
mer reports of a 100 count trout
catch for the weekend by Peggy and

Mike Brumfield seem to make the trip

worth it. Other successes are com-
mon, with my boat pulling in over a
dozen 3-5 Ib trout on live croakers.
The Sollberger family continued their
run as well with several nice trout
catches along the Causeway. Both
Sollberger and Brumfield camps re-
ported that flailing away with artifi-
cials actually produced more than
live bait. Consider a few packs of

your next venture.

June and July
found David Bol-
yard on Fin Atic
offshore. Fin Atic
had two success-
ful runs to Venice
recently with full
limits of Red
Snapper at the
rigs on both occasions. The Tuna
and Wahoo are still out there and
as elusive as ever, several hook-
ups but none boated. The first trip
also had the frenzied excitement of
finding a school of Dolphin while
trolling the rips. Nine Dolphins
came into the boat! The
second trip produced a 4
foot Barracuda, which is
always interesting to catch!

Tips for the month and
things to remember:

e Dave Bolyard's advice
is that changing your line is
always a good idea. Sev-
eral break offs on recent
trips are attributed to older
line on reels. If you can't
remember the last time you
change your line, its probably time.

e With the summer heat upon us
early morning and late evening are
producing more fish.

e For those of us who want to
stay out, Vaughan Sollberger rec-
ommends working the causeway
pilings with plastics, dropping them
as close to the pilings as possible.

Wildlife and Fisheries has been
patrolling the Lake, so check your
boat for all safety equipment,
check your lights and most impor-
tant check your fishing license.
Last year's license expired on June
30™ 2008. You can renew your

license online at
www.wlf.state.la.us.

Things to look forward to:

e Sharks can be harvested
again. They are quite tasty if you
don’t mind the toothy little critters
in your boat.

e The end of August will herald
the beginning of white shrimp sea-
son. Anyone interested in trying
out this type of fishing is welcome
on my boat.

PYC's 3" Annual Fishing Rodeo —
anyone with ideas, contributions,
input and assistance can contact
me.

Send me pictures of successes,
helpful hints, fish stories and what
and how you are catching and I'll
include them in future articles.
Recipes are welcomed also; my
family has started keeping logs of
delicious culinary experiments, a
great way to spice up your weekly
menu.

Thanks and congratulations to all
who contributed this month. Good
luck and see you out there.

John
Jdw1203@gmail.com
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PONTCHARTRAIN YACHT CLUB

1501 Lakeshore Drive
P.0. Box 633
Mandeville, LA 70470

Phone: 985-626-3192
E-mail: office@pontyc.org
Administrative Manager: Jessica Trabeaux

Just Show Up!

We're on the WEB
Www.pontyc.org

2008 BOARD OF DIRECTORS

Commodore

Tom Quinlan - thomas.quinlan@ge.com
Vice-Commodore

Jane Eshleman - skygoddess51@bellsouth.net
Rear-Commaodore

Terri Hamilton - hew@pineapplegallery.com

House & Grounds

Bob Lipscomb - rjlipscomb@bellsouth.net.

Social
Cathy Deano - cdeano@aol.com

Juniors

Vaughan Sollberger - kvs@kvsarchitecture.com
One Design
Hans Albert - hansalbert@bellsouth.net

Membership
Bridget Jarvis - boajarvis@yahoo.com

Race
Steven Choate
stevenwl24@bellsouth.net

Bobby Hill

Sales Associate

Me y €T  eMaitBobby@Bobbytill et

Office: (251) 968-2980
(800) 824-6331

Re al Fax: (251) 968-6469

PO Box 3609

1585 Gulf Shores Pkwy.
State  culrshores AL 36547

wwwBobbyHill.net
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property with deep-water slips
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Captain Linda JofTr o
(U85) 665- 7148
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www . seadakecharters com
1S8= Cutty Sark Cove
Shdell, LA TMSS

custom furniture building

wood restoration and refinishing

More Club Contacts

Emailing and email list
Georgia Young

pycevents@bellsouth.net
The Chart

Suzana Williams

suzana9864@bellsouth.net
Victoria Class & Website
Hew Hamilton

hew@pineapplegallery.com

Cambium
Woodworks

Gregg Purdy

985-893-9612 oOFFICE
504-723-8238 cELL

marine carpentry

no carpentry
project oo big

or oo small





