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Club Update...From the Committee.
Hi everyone.
The end of another season already.
And what a season it has been!
We hope you enjoyed the prize giving
Saturday night. We had a lot of great
prizes and happy people. All and all a
great event.
Special thanks to Hunting & Fishing
for sponsoring the night and to
Andrew Claridge for helping out with
the prize giving. We couldn’t have
done this without you guys. Please
give them your support by shopping
there.
Also thanks to the committee and all
of their great work. We look forward
to our new committee next season
and some new fresh ideas.
Please let us know if you have any
ideas you would like to put forward for
events for next season.
See you at the open day in
September (TBA) and the committee
on the 4th August 7pm. Venue to be
advised.
Tight lines
The Committee

Upcoming
Events
Our next event will be
the first committee
meeting on the 4th
August. We will
advise committee of
the venue before this
date.
Also the open day will
be mid September
and we will take
registrations and give
out cards on this day.
Please attend this for
your membership to
save us from posting
your cards to you. As
we all know the post
is not that quick these
days!
Watch Facebook for
further details.

Grilled mussels with parmesan & parsley

Ingredients
•1kg medium Greenshell Mussels
•100mls water or white wine
•50g butter
•50mls olive oil
•2 tbspn flat leaf parsley, finely chopped
•2 cloves garlic, finely chopped
•sea salt and ground pepper to taste
•100g parmesan cheese, finely grated

Cooking instructions
1.Preheat grill.
2.Place water or wine into a large pot and, with lid on, bring to a rapid boil.
3.Wash and clean Mussels, removing beards.
4.Add Mussels to boiling water and boil for 5 minutes or until the Mussels
open. Discard any Mussels that do not open.
5.Place Mussels onto a baking tray and allow to cool a little before
removing and discarding top shells. Release each Mussel from its shell,
remove chewy Mussel centres and place back into shell - this makes them
easy to eat. Set to one side.
6.Melt butter in a saucepan and mix in oil, parsley, garlic, and seasoning.
7.Place a spoonful of the mixture over each Mussel, sprinkle with parmesan
and place under the grill for a couple of minutes.
8.Allow to cool before eating as they do tend to burn lips. A very tasty
starter - best enjoyed with friends around the barbecue!

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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