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From Gary’s Tackle Box This speckled beauty put John Patrick well into the points for trout in the GOFC 

Elite Division earlier this year.  John, our dear friend and GOFC legend, has been 
out of commission the last few weeks while having a little maintenance work 
done on the old fuel pump, but we’re looking forward to a speedy recovery and 
having both he and Miriam join us out on the water again.   For those who may 
not know him personally, John is a long time GOFC member, past President, 
current board member, all around great guy, and holder of 13 all-time GOFC 
records.  We can’t wait to have him back!

In this Edition

By Glenn Acomb, GOFC 
President

We had an excellent August 
meeting with Capt. Tommy 
Derringer presenting about 
guiding in his home waters of 
St. Augustine, and member 
Mike Saincome that won the covet main raffle prize - 
a guided trip with Capt. Tommy!

Be sure to come to our next GOFC meeting, Tuesday 
September 24, as we will feature Micheal S. Allen, 
Professor of Fisheries and Aquatic Sciences and 
Director of the UF/IFAS Nature Coast Biological 
Station in Cedar Key.  He will give us an update 
of their ongoing snook sampling including winter 
habitat in the Cedar Key area as well as how stock 
assessments are done for management of inshore 
fish species in Florida with a focus on Spotted 

President’s Corner
Submit your photos on http://www.gofc.us/wp/photos/photo-submission/

September Hot Shot

http://www.gofc.us/wp/
http://www.gofc.us/wp/photos/photo-submission/
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Next Meeting: 
Tuesday, October 22nd, 2019

Fellowship starts at 7:00 PM 
Meeting proper starts at 7:30

Speaker: Captain Mark Brady of Steinhatchee

Location: UF Vet School
Lecture Hall A (New Room)

Upcoming Events

Captain Tommy Derringer addresses the club

Seatrout.  He will go through some of the data 
sources, and describe how the state assesses the 
potential for overfishing so we will have a better 
understanding of how the process works.  We need 
more informed attendees of the FWC Public Hearings 
so we can tell them what we see out on the water!

As the year winds down, the GOFC Board of Directors 
will have Board Member vacancies to fill, as well 
as to seek several Officer positions. We would like 
to encourage you, the membership, to consider 
volunteering for Board or Officer positions.  It is not a 
huge commitment as some may think, we meet most 
months (not all) and we are the guiding force on what 
the Club does.  It would be a good chance for you to 
make a difference!

We rely entirely on volunteer leadership and we 
would like to see some new faces on the Board so 
you can bring new ideas to meetings, tournaments 
and programs we hold.  Please consider volunteering 
because GOFC needs YOU!!!!

Tight lines!!    

Fall Tournament: 
Saturday, October 12, 2019

Sign up online in advance
(by 6:00 pm the evening before the tournament)

Start time:“Safe light” (7:15 am)

Weigh-in: 4PM-5PM (location is TBD)

Cash Prizes for inshore, offshore, and combined 
categories.

Food and drinks will be provided by GOFC during the 
weigh-in.

Weather: The GO or NO GO decision will be sent out 
by 6PM on the day before the tournament

Visit the GOFC website for additional information

https://www.millersboating.com/
http://www.gofc.us/wp/events/fall-tournament-cedar-key-4/


http://www.alachuafarmandlumber.com/
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The mission of the Gainesville Offshore 
Fishing Club is 

to promote and support recreational 
saltwater fishing in the Big Bend area; 

to provide educational and recreational 
experiences for its members of all ages; 

and to promote responsible conservation 
of saltwater resources.

By Jay Peacock

As someone with fair skin and reddish hair, the sun 
is not my friend when it comes to fishing and being 
outdoors in general.  There is a history of skin cancer 
in my family so I visit the dermatologist annually to get 
pre-cancerous red spots burned off and I try to limit 
my exposure to the sun as much as possible.  The 
‘limiting sun exposure’ part can be challenging when 
you fish regularly but it is very doable. 

In my opinion, the most effective way to avoid sun 
damage to your skin is to have as little skin exposed 
as possible.  While sunscreen does help, I don’t 
believe that it is as effective as having densely woven 
fabric cover your skin.  I always wear a long sleeve 
shirt, long pants, fishing/sun gloves, a face/neck mask 
aka buff, shoes/socks, sunglasses and a hat.  This 
leaves very little skin exposed to the sun so I really 
don’t have to use a lot of sunscreen.  I typically just 
liberally apply sunscreen first thing in the morning 
to my hands, face and neck for the times when my 
gloves, hat or mask might be off, and am good to go 
for the day.  Wearing all this clothing while fishing 
may look hot but I actually think that it is cooler than 
having a bunch of exposed skin baking in the sun 
– especially when wearing light colored high tech 
fabrics.

Starting at the top, I will discuss my clothing strategy.  
I usually take two hats when fishing and switch 
between them depending on what I am doing.  While 
running in the boat or early/late in the day I typically 
wear a baseball style cap with my mask pulled up 
covering the back half of the cap (which also helps to 

Avoiding Sun Damage to your 
Skin while Fishing

http://www.gatordominos.com
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keep the cap from flying off when 
going fast). This results in very 
little skin being exposed on my 
head and neck.  When the boat 
is not moving fast I tend to like to 
wear a very broad brimmed fishing/
hiking hat along with the mask 
that provides more shade.  I don’t 
wear the broad brimmed hat while 
the boat is moving fast because 
the front brim just flaps up and 
provides no shade for my face in 
that scenario.  I do think the broad 
brimmed hat is a bit cooler in the 
middle of the day as it provides 
more shade to the face and neck.

I highly recommend Gillz brand 
masks / buffs as they have a mesh 
area in front of your mouth that 
allows your breath to easily escape 
the mask.  Without the mesh area 
I have experienced masks that are 
hot and that fog up my sunglasses 
from my breath not going through 
the mask well.

In the warmer months, thin 
technical fabric long sleeve shirts 
and pants are great for keeping 
you cool and preventing sun 
exposure.  Columbia and a number 
of other high quality outdoor 
clothing manufacturers make great 
options for these.  

Did you know that a company 
Sarasota called Eternal Reefs 
will incorporate your ashes into a 
concrete reef ball and place it in 
the bottom of the ocean?  

The company’s website says that 
plans start at $2,995 and they’ll 
even add your pet’s ashes to the 
mix. 

Burial at Sea?

https://www.texastrailersfl.com/
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Redfish Pontchartrain
by the Oceana Grill

From The Church Cook

Oceana Sauce Ingredients
8 ounces heavy cream
6 ounces parmesan cheese
4 ounces margarine
1 ounce diced onions
1 ounce diced green pepper
1 ounce roasted red bell pepper
White wine
0.5 ounce of Tony Chachere’s Creole Seasoning 
1 ounce lemon juice
1 ounce garlic, chopped
1 ounce tomato juice
1 ounce rosemary
1 ounce thyme
5 ounce shrimp

Oceana Sauce Directions
1. Melt margarine in a skillet.

2. Cook diced onions, diced green pepper, roasted 
red bell pepper, garlic chopped, rosemary, and thyme 
until soft.

3. Add the lemon juice, white wine, and Tony 
Chachere to the above.

4. Add the heavy cream, parmesan cheese, and 
tomato juice to the mixture.

5. Cook in 200°F skillet. Sauté shrimp then add to 
sauce.

Featured Recipe
Crawfish Cornbread Ingredients

6-8 cups crumbled cornbread
3 slices bread, toasted & crumbled
2 cans chicken broth
3 large eggs, well beaten
4 stalks celery, chopped
1 large bell pepper, chopped
1 medium yellow onion, chopped
1/2 cup (1 stick) butter
1 tablespoon sugar
2 teaspoons sage
1 teaspoon garlic salt
2 teaspoons parsley
1 teaspoon thyme
2 teaspoons Cajun seasoning
3 dashes of Tabasco
1 pound crawfish tails, cooked and chopped

Crawfish Cornbread Directions:
1. Preheat oven to 325°F. Mix sugar, sage, garlic salt, 
parsley, thyme and Cajun seasoning in a small dish.

2. Place bread crumbs in large bowl, sprinkle 
seasonings over bread crumbs.

3. In a small skillet, melt butter; add celery, pepper & 
onion and sauté until tender.

4. Pour cooked veggies over bread crumbs.

5. Add beaten eggs and 2 cans of broth.

6. Mix well. Stir in chopped crawfish tails and 
Tabasco. Pour into a 13 x 9-inch sprayed baking pan.

7. Bake approximately 1 hour or until set and lightly 
browned, but not dried out.

Directions for Cooking Fish:
1. Preheat cast-iron skillet for 15-30 minutes.

2. Reserve 12 tablespoons of melted butter for 
serving.

3. Dip fillet into butter and sprinkle blackening 
seasoning on both sides.

4. Place into the skillet. Cook about 2-3 minutes or 
until the bottom is almost black but not burned.

5. Carefully flip over, so fillets do not break.

6. Pour about a teaspoon of butter on the cooked side 
and continue cooking about 2-3 minutes or until fillet 
is finished.

7. Remove fish from pan and place onto a large 
platter. 

http://thechurchcook.blogspot.com/2012/08/crusted-tripletail.html


www.MillersBoating.com
The Doors Are Always Open At...

2 Miles North of Ocala on Hwy 441  •  1661 NW 57th St.
352-622-7757 • 877-898-1463 • sales@millersboating.com

Get Ready for
DUCK HUNTING &

FALL FISHING!

https://www.millersboating.com/
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Recent Catches
Angler Species Weight Date Caught Location Lure/Bait
Michael Rosato Flounder 1.32 lbs 9/22/2019 Cedar Key Pier Slayer Pad-

dletail on 
Popping Cork

Virgil  Cooper King Mackeral 28.32 lbs 9/18/2019 Cedar Key Live bait
Virgil Cooper Cobia 12.74 lbs 9/11/2019 Cedar Key Lure
Debby Knopf Redfish 3.40 lbs 9/9/2019 Crystal river Mud minnow
Justin Magnifico Spanish 

Mackeral
1.2 lbs 8/31/2019 Keaton Beach Soft plastic

http://garystacklebox.com/
https://www.landsautotrim.com/


The Acute Angler September, 2019
Volume 52, Number 5

Page 9

Snook Season Now Open!
(Sept. 1 - November 30)
The recreational harvest 
season for snook starts 
Sept. 1 statewide, with the 
exception of state waters from 
the Pasco-Hernando county 
line south to Gordon Pass in 
Collier County. These waters 
remain closed to harvest due 
to impacts from a severe red 
tide in 2018.

Unique to the region, snook are one of the many 
reasons Florida is the Fishing Capital of the World.

The Florida Fish and Wildlife Conservation 
Commission (FWC) encourages anglers to use proper 
handling methods when releasing snook to help 
ensure the fish’s survival and the species’ abundance 
for anglers today and generations to come. To learn 
more about catch-and-release and the best way to 
handle a fish, visit MyFWC.com/Marine and click on 
“Recreational Regulations” and “Fish Handling Tips.”

A snook permit, as well as a recreational saltwater 
license, is required to harvest snook unless the angler 
is exempt from the recreational license requirements.

Researchers ask anglers who harvest the fish to save 
their filleted carcasses and provide them to the FWC 
by dropping them off at a participating bait and tackle 
store. For the county-by-county list, go to MyFWC.
com/Research and click on “Saltwater,” then “Snook” 
and “Snook Anglers Asked to Help with Research.”

These carcasses provide biological data, including 
the size, age, maturity and sex of the catch. This 
information is important to the FWC in completing 
stock assessments.

Anglers can also report and record their catch data 
by using the Angler Action Foundation’s iAngler app.
Map not to scale. State waters extend from shore to 9 
nautical miles in the Gulf and from shore to 3 nautical 
miles in the Atlantic.  

FWC to meet Oct. 2-3 in Cape Canaveral
The Florida Fish and Wildlife Conservation 
Commission (FWC) will meet Oct. 2-3 at the 
Radisson Resort at the Port, 8701 Astronaut 
Blvd., Cape Canaveral, FL 32920. The meeting 
begins at 8:30 a.m. each day and is open to the 
public.

For the full Oct. 2-3 agenda and links to 
background reports, go to MyFWC.com/
Commission and select “Commission Meetings.” 
Those who cannot attend can follow coverage 
at Twitter.com/MyFWC (@MyFWC) and sign up 
for news updates at MyFWC.com. Check the 
Florida Channel for possible live video coverage 
at TheFloridaChannel.org. 

FWC Updates

http://www.rubadubcleaning.com
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https://www.pjmarine.com/
http://www.watsonrealtycorp.com/agent-search/info/markrobinsonwatsonrealtycorpco/
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Autumn has officially arrived, 
and cooler mornings have 
spurred inshore gulf fishers. 
They have apparently 
invigorated the fish a bit, as 
well.

Robert and Jennifer Hart 
fished all weekend out of 
Steinhatchee. The array of 

fish they caught through the 
weekend likely speaks to the 
slight turn in the weather. The 
Harts boated reds, trout, drum, 
black sea bass, mangrove 
snapper, stingray, shark, catfish, 
and jack crevalle. A four-pound 
sheepshead took a shrimp, and 
no fewer than seven flounder 
found white Gulp! shrimp with 

chartreuse tails irresistible. 
Then, just one cast after a 
redfish crushed it, Robert’s 
topwater lure produced a 24-
inch snook — his first in home 
Steinhatchee waters. The list of 
species they didn’t catch might 
have been shorter than the list 
of fish they did boat.

Saltwater Highlights - September 26, 2019
By Gary Simpson

http://www.ellettins.com/
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For a couple of weeks now, 
all-around redfish and speckled 
trout reports might have 
been best in The Suwannee 
area. Fine redfish have come 
dependably from shell bars 
and creek mouths. A high-
stakes Power Pole Down 
redfish tournament will go out 
of Steinhatchee on Saturday, 
and much of the field might 
well make the run south to that 
Suwannee zone.

The speckled trout that were 
scarce except on very deep 
grass beds through late summer 
are again being found closer 
to the Suwannee River mouth. 
Tripletail reports in that area are 
also good. 

Redfish spawn from August to November in nearshore waters and Fall 
is a great time to go catch a big one.  Here are a few interesting facts 
about the popular sportfish.

•  Redfish can live for more than 40 years!

•  Redfish can be caught throughout the Gulf of Mexico and along the 
Atlantic Coast all the way to Massachusetts.

•  The Florida state record redfish was caught in Coca in 1996.  It 
weighted 52 lbs 5 oz.

• Redfish are a member of the drum family which gets it’s name from 
the drumming sound made by the fish.  Only male fish are able to 
produce the drumming sound, they use it to attract potential mates.

• Young redfish often have multiple tail spots, but they will loose those 
spots as they age until they are left with a single spot at the base of 
the tail. 

Fall is Prime Time for Redfish!

http://www.forestmeadowsfh.com

