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Club Update...From the Committee.
Hi everyone.
I hope you are all coping ok with the
lockdown and those of you that are
working are staying safe.
We have a report from our president
“Phil Chilton” on the next page giving
you an update as per our e-mail sent
out this week.
Let’s hope we can still get into some
fishing before the weather turns too
cold. Winter fishing though is some of
the nicest calmest weather – just rug
up and enjoy a lovely day out on the
water.
We had a drawer during our meeting
via zoom this week as follows:
Winner of lucky drawer: Reid Forrest
Photo comp winner: Andrea Fensom

Tight lines
The Committee

Upcoming
Events
At this stage due to
Covid-19 we will not
be holding any more
events this season.

This is a very
unfortunate situation
we are in right now
but due to the
restrictions put on us
by the government
we are not allowed
gatherings for the
foreseeable future.
Next season will be a
boomer and we look
forward to seeing
everyone hopefully in
September or
October.
Watch Facebook for
further details.

Hi all
As we approach the end of our clubs season, I can’t help but notice the weather is slowly
starting to change, the mornings are definitely getting darker and colder, and the motivation
to get out of bed hasn’t gotten any better, it’s time to reflect on what has been quite the
year!
There have been some testing times for us to navigate as a group, not to mention the
elephant in the room/globe this blasted virus, its kept us all from one of the core pastimes
we all enjoy (and everything else to boot).
I can’t say I have enjoyed everything about the year as the President, there have been
moments that looked or felt a little overwhelming, but, as a group we got through them, and
I thank everybody for that!
The club numbers have stayed reasonably strong this season, and it is a shame that, owing
to things well beyond our control, most, if not all of the annual trips didn’t happen this year,
but, thanks to the tireless work of the committee and some amazing sponsorship, we had
our most successful Snapper Cup this year. The comments I received on the day were
nothing but positive, so here’s hoping for another good one next year, along with the
addition of some successful local excursions.
I would like to finish with a couple of thank you’s, firstly to all of our sponsors, from the
monthly giveaways to the major events for the club we couldn’t do what we do without you
so thank you very much.
Secondly, the committee, as anyone who has tried to run one of these outfits, you know it
can’t be done without a good group to make things happen, as President, I feel I’ve been
lucky to have a great team to make me look like I’ve done a half decent job (all I’ve had to do
was agree to most of the emails!), I can’t thank you enough!!
Lastly, as always, we will probably be needing some new blood on the committee, please
give some thought to coming on and helping to keep this club running as a great hub for likeminded folks to get together, tell lies, and not give away secret spots, except to say ‘out
there’ with a wide sweep of the hand towards Tasman bay.
That’s about it from me, till next time, stay safe, stay sane, this will be over soon!
Tight Lines
Phil Chilton
President
Nelson Dawn Breakers Fishing Club

Peter Gordon’s Kingfish Tofu Curry

Serves 4 main courses

Coconut yoghurt:

•1 cup strained yoghurt
•¼ cup fresh grated coconut (or use lightly toasted desiccated coconut if easier)
•½ tsp lime zest
•2 tbsp shredded coriander leaves and stalks
•1 tsp wasabi paste (optional)
•250g freekeh, rinsed in a sieve for 30 seconds
•1 tbsp olive oil
•1 shallot, thinly sliced
•a pinch of chilli powder
•1 tsp smoked seaweed granules
•1 tbsp oil
•2 shallots thinly sliced
•2 cloves of garlic thinly sliced
•1 tbsp sliced ginger
•1 green chilli, diced
•400ml coconut cream
•1 x 10cm stick of lemongrass, thinly sliced (discard the outer 2 layers and the bottom 1cm – it’s too woody)
•4 coriander roots, washed and finely chopped
•1 tbsp tamarind paste
•300g silken tofu, cut into 2cm cubes
•500g fresh Kingfish cut into pieces around 2 – 3 cm square
Freekeh salad:

Tofu curry:

Method
Coconut yoghurt:

1.Mix everything together and season with sea salt to taste.
1.Rinse the freekeh briefly in a sieve and leave to drain.
2.Heat a medium-sized pan over medium–high heat and add the olive oil.
3.Add the shallot and cook until caramelised, stirring often. Stir in the chilli powder and seaweed.
4.Pour in the freekeh and 500ml water, bring to the boil, then put the lid on and lower the heat to a simmer.
5.Cook until the freekeh is almost cooked but still a little al dente, about 10–12 minutes.
6.Turn off the heat and leave to cool with the lid on unless you want to eat it hot.
1.Heat oil in a large saucepan. Once hot, add the shallots, garlic and ginger and cook until golden, stirring often.
Add the chilli and fry until the shallots are caramelised.
2.Add the coconut cream, lemongrass, coriander and tamarind and bring to a simmer.
3.Add the tofu and cook 2 minutes.
4.Add the Kingfish and gently mix everything together and cook 3 – 5 minutes until the fish is ready. It’s best
cooked so the middle is a little bit raw.
•Serve on freekeh salad with a generous serve of coconut yoghurt on top.
Freekeh salad:

Kingfish tofu curry:

Plating Up

A 99-year-old army veteran has joined the
fundraising fight against Covid-19 with a
100-lap garden challenge.
Walking with the aid of a frame, Tom
Moore aims to complete the 2.5km (1.6
miles) distance at his Bedfordshire home by
his 100th birthday on 30 April.
He has raised £2,000 for NHS Charities
Together, having recently been treated for
a broken hip and skin cancer.
"It's all for the sake of the nurses and the
NHS we have because they are doing such
a magnificent job," he said.
"I shall certainly do the 100 [laps] before
my birthday but I'm planning to do more.“
A very moving story and quite fitting as we
are now remembering our own lost soldiers
during ANZAC commemorations.

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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