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Club Update...From the Committee. 

Hi everyone.

Hope you all had a great Christmas and 
a safe and happy start to 2021.

Lots of members managed to get out 
over the holiday period, with plenty of 
fish being caught through December. At 
the social day the leader board was 
updated to reveal that all but two of the 
species were beaten by bigger sized 
fish.

The snapper have now spawned so 
fishing for them can be a bit patchy this 
time of year, but keep trying as the 
fishing is only going to improve once 
they come back on the feed.

Kingfish have continued to be present in 
good numbers along the boulder bank, 
with the water warming up. There are 
lots of bait fish in the bay at the moment 
as well as plenty of mako sharks starting 
to turn up. So the warmer waters are 
moving in, and hopefully we will see 
some tuna arrive in the bay again this 
year, over the next couple of months.

We are well underway with the 
preparations for what is going to be a 
great Snapper Cup in March so keep an 
eye out for info in your emails and on our 
Facebook page. Registrations are open!!

Tight lines

The Committee

Coastguard Vessel

This will be blessed and 
launched on March 13th. Keep 
an eye out over the next few 
weeks and you may see the 
vessel conducting sea trials

Bugger Award

Awarded for the first time this 
season. Details wont be
revealed here, but a good 
lesson learnt about the value of 
turning off the ignition when 
waiting at the wharf.

Photo of the month: 

Sue Hawkins

Fish of the month

Gareth Nicholson

Lucky Member:

Brian Fensom

Four Square Wakefield Raffle:

Yolande Jaffares

Bugger Award

Troy Fensom

Website: www.dawnbreakers.co.nz

Email: mail@dawnbreakers.co.nz

Upcoming Events 

Social Day – Sunday 14th Feb 

3pm-5pm 2021

Snapper Cup – March 6th 2021

≈

≈

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


Guest Speaker – Coastguard Nelson 
We were very fortunate to have Pete Kara from Coast Guard Nelson come to speak 

with us at the club social day in January. Coast Guard have finally completed the build 
of their amazing new rescue vessel. A most informative and interesting talk on the 

development of the boat build, from the extensive fundraising required to the 
customisation of the build. Those present at the social day were entered into a draw 
offered by Pete enabling two members to join the crew on board on launch day. This 
blessing and launch will be occurring on March 13th so keep an eye out for more info. 

Test your knowledge

What speed are vessels 
restricted to within 200m of 
shore, a structure or vessel 

flying a dive flag?

Boat specs
11.3m (vs 8.5m of 
current vessel)
25-28kts cruising
7 tonne towing capacity
Twin 440hp Hamilton 
Jet units, can work 
independently to hold 
the vessel in place for 
retrievals

Nelson CoastGuard has one of the larger response areas in NZ –
down to Westhaven, up to Northern tip of D’urville & Stephen’s 
Islands & is also surveyed for the cook strait and the sounds. 

Life Jackets
Pete also spoke of some interesting and
fortunate rescues the coastguard has made
recently – highlighting a recent event where a 
family was rescued after their boat flipped. 
They had only just that morning bought a 
correctly sized life jacket for their daughter.
The resulting hours in the water were survived 
due in major part to the fact they were all 
wearing life jackets when the event occurred. 

Pete then asked the DawnBreakers present –
“how many of you wear your lifejacket beyond 
the cut?”
What would your answer to this question be?

Have you read Bylaw 218
Navigation safety (located on the

NCC website)?

The person in charge of a 

recreational vessel that is six metres 

or less in length must ensure 

everyone on board wears a properly 

secured and appropriately 

sized lifejacket unless the person is 

sleeping below deck and the vessel 

is at anchor, moored or berthed 

(other exemptions apply, see clause 

2.7).



Club photos 

Don’t forget our monthly photo Comp! Its 
super easy to enter and you could win a $50 

Hunting and Fishing voucher. 
Simply enter Dawnbreakers in your search bar 
on Facebook and bring up the Dawnbreakers

page. Click on the “Send Message” button 
and attach your photo. Or send via email to 

the club address

Troy Fensom
Bugger Award

Gareth Nicholson
Fish of the Month

Yolande Jaffares
Four Square Wakefield Raffle

Sue Hawkins
Photo of the Month - Dec



Recipe of the month
Now it may seem a strange time of year to consider a hot seafood chowder, but 
this one really is so delicious and a great way to use up little bits and pieces of any 
seafood you may have caught or gathered. It is a definite favourite round here, 
easily modified to make use of ingredients you do or don’t have – just change it up 
to suit the seafood you have on the day – it is very forgiving and tasty. 
https://nadialim.com/simple-seafood-chowder

Nadia Lim’s Seafood Chowder

•50 g butter
•1 leek finely chopped (white part only)
•3 cloves garlic finely chopped
•2 level tablespoons plain flour
•2½ cups milk
•2½ cup fish or chicken stock
•½ cup cream
•handful shellfish in shells eg mussels or clams scrubbed and cleaned – optional
•250 g raw fish eg monkfish snapper, tarakihi, hapuku, cut into 3-4cm chunks
•250 g raw prawns and/or scallops
•200 g smoked fish or salmon flaked
•½ lemon juice
•¼ cup finely chopped parsley
•¼ cup chives to serve, chopped

INSTRUCTIONS

•Heat butter in a large saucepan over medium heat. Cook leek and garlic with a good pinch of 
salt for a few minutes or until soft.
•Stir in the flour and cook, while stirring continuously, for about 1 minute.
•Stir in about ½ cup of the milk, stirring continuously to avoid lumps forming. Gradually stir in 
the rest of the milk, then the stock and cream. Simmer for about 10 minutes, stirring often, 
until slightly thickened.
•Add seafood (if using shellfish, add first and cook for 1-2 minutes before adding other 
seafood) and continue to simmer for a few minutes or until seafood is just cooked through. 
Season to taste with salt, pepper and lemon juice. Stir in parsley.
•Ladle into bowls, distributing seafood equally, and garnish with chives. Serve with warm 
flatbread or rolls smeared with garlic and herb butter.

https://nadialim.com/simple-seafood-chowder


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:  mail@dawnbreakers.co.nz

mailto:mail@dawnbreakers.co.nz
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