
March 2020 Newsletter

Club Update...From the Committee. 

The snapper cup has once again
been a successful day out on the
water and at the weigh station.

The evening was a success with a
great turn out and a lot of great prizes
given out. A big thumbs up to the
committee who worked really hard to
make this happen. An awesome
effort. Also thanks to the non
committee members who helped out
on the day. Great team effort!

A gripe unfortunately: There were a
few boats going out in the dark
without lights showing from behind.
This is both irresponsible &
dangerous. If you are unaware of the
rules regarding lights on night time
boating please see attached info. We
do not want a disaster to happen
while we are holding a competition.
The Harbour Master will be checking
lights from now on at these events.

We hope everyone is well and
avoiding the corona virus that appears
to be taking over the world. Stay
healthy everyone.

Tight lines

The Committee

Upcoming 
Events 
Open day:

Social days: 

• 29th March (subject to 
change)

• 10th May

Events:

o4-5th April – Okiwi
Bay

o13th June – prize 
giving

o14th July - AGM

Fish of the month: Geezer 
Dutron

Photo of month: Ian Bowman

Lucky member:  Geezer Dutron

Raffle winner: Ang Govier

Bugger award: no nominees

Website: www.dawnbreakers.co.nz

Email: fish@dawnbreakers.co.nz

http://www.dawnbreakers.co.nz/
mailto:fish@dawnbreakers.co.nz
https://www.facebook.com/Dawnbreakers-Fishing-Club-123433257755178/?ref=bookmarks


This is a great recipe to use up fish that’s perhaps been frozen or to make a smaller amount 
go a long way. A firmer fish works well, we’ve enjoyed this with snapper, gurnard and 
kingfish though other varieties would work well too. Enjoy 

1 Can coconut cream (full fat)
500ml fish or vegetable stock
2 Tbspns Yellow Curry Paste
1 c green veges (sliced beans, zucchini, broccoli all work well) 1/2c frozen peas 3/4c baby 
spinach leaves 500-600g fish fillets, in bite sized pieces

To season
1-2 Tbspns fish sauce
1-2 Tbspns lime juice
1 Tbspn brown sugar

To serve
Cooked rice
Coriander

Heat a frying pan over medium heat, add the curry paste and stir for a few mins to cook the 
spices. Add the coconut cream and stock and stir to mix. Lower the heat to a simmer for 25-
35 mins, stirring occasionally. The sauce will thicken slightly. 

Season by adding the fish sauce, lime juice and sugar to get a nice balance of salty, sour and 
sweet. 
Add the green veges and peas and cook for 5 mins, then add the spinach and cook another 
few mins. 
Finally add the fish evenly around the pan. Allow to cook for a few mins then stir gently to 
turn the fish over & cook until Cooked through. This will usually only take a few mins each 
side. 
Serve on cooked rice sprinkled with chopped coriander. 

Yellow Fish Curry – supplied by Ang Govier







You must be visible from all angles.  Most of the 
boats out there in the competition were less than 
12 metres



Our winning pic



CLUB POLOS, HOODIES & CAPS for Sale

Polo:$45 each
Hoodies: $65 each

Caps $20 each
Ladies, Men's and Kids Sizes available.

If you wish to choose another article of clothing pop down 

to Cap-it-all on Akerston Street (near the boat ramp).  NB 

they are not open on the weekend. 

Order via:  fish@dawnbreakers.co.nz 
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