
 

 

 

SEASON EVENTS  

 

11th –13th May                      

Wilderness Retreat                            

D’Urville Island Weekend 

 

 

PLEASE NOTE CHANGE OF DATE 

Saturday, 16th June                      

Prize Giving 

Where: Nelson Golf Club 

RSVP 10th June 2018 

 

AGM 

25th July 2018 

ALL WELCOME 

 CLUB UPDATE…..from the committee 

 

 

 
 

With the days getting much shorter and the water cooling down this is 
also the time of the year when the fishing in Tasman Bay slows down 
with snapper and kingfish moving to deeper water. You still can catch 
gurnard, blue cod and rig during the winter close to Nelson but          
otherwise you will need to follow the snapper and kingfish to deeper 
water. Most of the winter fishing action is around D’Urville Island. We 
have a club trip organized for 11-13th May with accommodation at the 
Wilderness Resort. This will be fun weekend and a great opportunity 
for new members or anyone who hasn’t been up that way before. 

All around it has been a great summer in Nelson for fishing and boating 
with unusually warm water temperature and hot days. Snapper have 
been caught in good numbers and good sizes which hopefully is a 
promising sign for the future. We also had a reasonable run of albacore 
and skippies this year that provided a nice change from the normal bait 
and burley fishing. 

May is the last month for the clubs annual fishing competition. It       
certainly is not too late to enter your fish. Every fish gives you points to 
collect and there is a large variety of prizes to be won.                           
The big end of year prize giving will be on Saturday 16th of June. This is 
a big club event not to be missed. It’s a great night out for the whole 
family with an evening meal followed by the prize giving.                  
Quick reminder to all members that have taken home trophies from 
last year’s prize giving please contact us now to return them. 
Have fun and stay safe. 
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Nice work Hayden—Fish of 

the month for March 2018 

Fish of the month for April 

went to Johnny for his  

Kingfish 

Cayden was 

stoked with his 

$50 for        

winning this 

months photo    

competition. 

After  catching 

his first      

snapper 

MEMBERS  

PHOTOS 



COASTGUARD NELSON 

QUIZ NIGHT  

AT THE SPEIGHTS ALE HOUSE 

MONDAY 7TH MAY 

Dawnbreakers have booked a table for 10, so if 

you would like to come along please email Sue … 

mail@dawnbreakers.co.nz  

Or get yourself a team together … Just $10 each 

and support this great fundraiser.                        

Remember to book a table. 



DELICIOUS KINGFISH 

AND PRAWN CURRY 
FROM AN OLD COPY OF NEW ZEALAND FISHING NEWS 

 INGREDIENTS 

2 tsp curry powder 

1/2 tsp ground turmeric 

1/4 tsp ground cardamom 

1/2 tsp salt 

1 tsp cumin seed 

2 tsp fresh ginger—finely grated 

1 onion, chopped 

3 cloves garlic, crushed 

1 Tbsp olive oil 

20-30 uncooked prawns 

400 gms kingfish (or snapper) cut into 

chunks 

   (we use double the fish if not more                  

and sometimes double the spice) 

1 large carrot, cut into matchsticks 

3 spring onions—sliced (optional) 

METHOD 

1) In  a blender, process the curry      

powder and the following 8               

ingredients on the list to make the 

paste for the dish.  Blend until 

smooth. 

2) In a large saucepan heat one Tbsp 

olive oil.  Add the paste mixture and 

cook until fragrant—approx 30        

seconds.  Add the carrots and         

continue to cook for another minute. 

3) Add the prawns and spring onion, 

and stir to coat in the paste mixture, 

continuing to cook for a further 30 

seconds.  Add the coconut milk,      

stirring to combine. 

4) Finally, add the fish, stirring to     

combine.  Turn the heat down to     

medium and continue to cook until 

the prawns are tender and the fish is 

cooked through.  Season to taste with 

salt and pepper. 

5) Serve hot with steamed rice. 



Members had a great time at the clubs 

annual Okiwi Bay weekend earlier in 

April.   

While the weather was great on land 

the sea had other plans to make fishing 

quite interesting.  Most members man-

aged to get out for a fish, and managed 

to bring home some good fish.   

Brian again was the Head chef on the 

BBQ, which was an awesome feed.   

Stories and friendly banter was shared 

around the fire, while the children 

toasted marshmallows. 


