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Upcoming Events

Club Update...From the Committee.

26th May - Monthly Club
Social Day
Clubs Social Day with
prizes for the fish of the
month, photo prize and
meat raffle. Social
afternoon with your club
mates, guest speaker, bar
open for drinks. Nelson
City Club, 1 Kinzett Terrace
3-5pm

Here we are May already and therefore the final
month of the Clubs Fishing Competition.
It’s been a great year for the club with many of the
members taking part in the Fishing comp by entering
their catches of all sizes. You still have until 6pm on
the 31st May to enter any fish caught during this
month.
The grand finale will be the much anticipated End of
Year Prize Giving on the 15th June 2016 at the
Nelson Golf Club upstairs function rooms. The Prize
Giving is the highlight of the year and should not be
missed even if you haven’t taken part in the
competition. It’s an enjoyable event for young and
old with loads of spot prizes to be won. Please
remember to RSVP before 9th June
Now and into winter is when a lot of fisher people
travel further to target transit fish and 'winterized'
hibernating schools held in the deeper water areas.
This means further distances to tow and also further
on the water, so it is very important to consider all
aspects relating to this change of season. Eg; boat
trailer maintenance, tow vehicles services, and most
important weather predictions. There are some
great sites accessible to most for 'guessimating' the
upcoming weather patterns. Also look at the night
before pattern in case it may run late or have an
effect on your morning in the way of residual swells
that will still be present.
Only endeavour to travel to your experience on your
boat, even if you have someone who has boated to
those areas before to help guide and advise it is still
a good idea to keep within your expertise. The other
option is if you know someone more experienced
who is taking their boat to the same area on the
same day, don't be scared to let them know where
you intend to be during the day. This gives a feeling
of insurance for advice over radio or assistance in
the event that something does go wrong.
So Dawnbreakers, keep safe out there, rug-up and
enjoy the change of season fishing available.

See you at the next club afternoon.
P.S: come along on Sunday to find
out the major door spot prize

15th June - End of Year
Prize Giving
Big end of year prize giving
to celebrate the clubs
winners of the annual
fishing competition. This is
a great evening out for all
members and their
families
17th July – AGM
Please think about joining
us on our hardworking
committee.
We have a lot of fun
organising the events that
make the club fun. A
great bunch of people!

Ingredients
•5 large potatoes
•2 large free-range eggs
•2 large handfuls of baby spinach
•1 onion
•1 carrot
•olive oil
•250 ml double cream
•mature Cheddar or Parmesan cheese
•1 lemon
•1 heaped teaspoon English mustard
•1 large handful of fresh flat-leaf parsley
•450 g haddock , or cod fillet, skin off, pinboned, from sustainable sources
•1 whole nutmeg , for grating (optional)
Method
1.Preheat the oven to 230°C/450°F/gas 8.
2.Peel and dice the potatoes into 2.5cm chunks, then put into boiling salted water
and bring back to the boil for 2 minutes.
3.Carefully add the eggs to the pan and cook for a further 8 minutes, or until hardboiled, by which time the potatoes should also be cooked.
4.At the same time, steam the spinach in a colander above the pan. This will only
take a minute. When the spinach is done, remove from the colander and gently
squeeze out any excess moisture.
5.Drain the potatoes in the colander. Remove the eggs, cool under cold water, then
peel and quarter them. Place to one side.
6.Peel and finely chop the onion, then peel, halve and finely chop the carrot.
7.In a separate pan, slowly fry the onion and carrot in a little oil for about 5 minutes,
then add the double cream and bring just to the boil.
8.Remove from the heat and finely grate in 2 good handfuls of cheese, then squeeze
in the lemon juice and stir through the mustard.
9.Pick and finely chop the parsley and stir into the cream mixture.
10.Slice the fish into strips then place in an earthenware dish with the spinach and
eggs and mix together, pouring over the creamy vegetable sauce.
11.The cooked potatoes should be drained and mashed – add a bit of oil, sea salt,
black pepper and a touch of nutmeg (if using). Spread on top of the fish. Don’t bother
piping it to make it look pretty – it’s a homely hearty thing.
12.Place in the oven for 25 to 30 minutes, or until the potatoes are golden.
13.Serve with some nice peas or greens, not forgetting your baked beans and tomato
sauce. Tacky but tasty, and that’s what I like.

Our members pics

SATURDAY 15TH JUNE 2019
AT NELSON GOLF CLUB (UPSTAIRS)
38 Bolt Road
Drinks from 5.30pm, Dinner at 6pm, followed by Prize
Giving at 7.30pm
Buffet Meal and Dessert: Adults $35
Junior 13-16 years $35 or $25 for club members
Junior 5-12 years $15 or $5 for club members
Junior under 5 years $10 or free for club members
Celebrate with your fishing club friends on their
achievements this year.
Friends and family are welcome, but do include in RSVP.
DOOR AND SPOT PRIZES
Please RSVP with numbers to mail@dawnbreakers.co.nz
BEFORE 9TH JUNE
Please include children’s ages.
Pay for your meal at the bar on arrival

Snapper
Naming
Scientific Name

Pargus Auratus

Alternative Name(s)

New Zealand Snapper, Australasian Snapper, Silver
Seabream

Maori Name(s)

Tamure (Adult), Karati (Juvenile)

Characteristics
Typical Length

300 - 600mm

Typical Weight

1 - 20kg

Physical Description

Snapper are usually a pink, orange or reddish-brown
colour on top, with a silvery-white on the bottom.

Location / Habitat

Snapper spawn in inshore areas and tend to live around
reefs and rocky areas up to 200m in depth. They’re found
most prominently around the North Island and the top of
the South Island.

Eating
Information

Snapper is a favourite amongst many New Zealanders
for it’s versatility in the kitchen and beautiful flavour.
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