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Take a kid fishin'!
Puffer fish are amazing creatures! After a few photos, this one was returned to its home
among the Crystal River rock piles. Photo by Dale Reed.

President’s Corner

Submit your photos on http://www.gofc.us/wp/photos/photo-submission/

By Mark Haberman,
GOFC President

As August comes to a close,
visions of pelagic fish start
to enter my mind. Big fall run
Spanish and king mackerel
will start making their return
run to southern waters in
the next couple of weeks.
It’s always fun to watch large schools of mackerel

exploding on baitfish. Expect fast action on areas
such as seahorse reef (N28.59.930 W83.8.180)
off of Cedar Key or Spotty bottom (N29.16.202
W83.19.566) off of Suwanee. Casting or trolling
anything shiny will yield quick action. If you think
you’re reeling or trolling your bait to fast, go faster.
September also brings the start of snook season.
As climate change brings consistent warmer water
temperatures north, snook are becoming a common
target as far north as Steinhatchee. For inshore
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action, target any areas you normally target redfish.
For offshore action, target some of the near shore
structures such as the landing craft (N28.58.311
W83.1.936), the steel tower (N28.58.525 W83.9.241)
or the drydock (N28.58.907 W83.12.683). Try
anchoring up current from the structure and free
lining a live bait back towards the structure. Don’t be
surprised if you get a bonus cobia, king mackerel or
grouper.
The covid-19 pandemic is still dragging on. Although
regular monthly meetings are still suspended until
further notice, we are planning a club tournament
for September. Please watch your email for further
details. Above all, please stay safe and see ya on the
water.
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Upcoming Events

GOFC Fall Tournament
Saturday, September 19, 2020
7:15 am - 6:00 pm

Weigh in location will be announced via email.
Sign up before 9:00 pm the evening before the
tournament at http://www.gofc.us/wp/tourney-stats/
tournament-registration/.

Tight lines,
Mark
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Palatka Shrimping Excursion
By Ed Ellet

I took the day off from my insurance agency to go
fishing on Wednesday, August 12th. The Gulf coast
was covered with storms, but the Atlantic coast was
clear, so I opted for my first shrimping excursion of
year and headed to Palatka.
I didn't expect much, and when I launched from the
Crystal Cove Marina and headed to the power lines
on the opposite side of St. Johns River, there wasn't
much sign of activity.
I joined two other boats under the power lines and
was pleased to get 5-15 per throw. A mixture of large,
medium and small, yet more large ones than I had
expected. The other two boats eventually left, and I
opted to explore a few nearby spots where I've had
good luck in past years - all within mile of power lines.
I drifted the channel edge concentrating on the 1525' deep range. In one area I made a throw and felt
the pull line twitching before I even started to the
retrieve net - a good sign of shrimp multitudes - and,
sure enough, that throw yielded 50!! I have a number
of friends that are considerably more expert at net
throwing than I, and where I caught 50+ in a throw, I'm
sure they would they would have pulled up 100+!

Flounder are among several species of saltwater fish that may be
legally harvested using a cast net in Florida.

Cast nets with tape or webbing added around the perimeter work
best for shrimping in deeper water because they keep the net
open as it falls. High quality webbed nets can be purchased from
Gary's Tackle Box in Gainesville. Here's a cool underwater video
that demonstrates the difference: Taped vs. Non-taped Cast Nets.

I made several other similar throws including one
with a nice 3lb. Southern Flounder! I've caught small
flounder in a cast net before, yet, never one that large.

Around 1:30 in the afternoon storms coming from the
west started to rumble, so, I called it a day. When I
got home and put the shrimp in a bucket, I found that
I had just shy of 4 gallons. If I had known that I was
so close to the five gallon boat limit, I may have been
tempted to stay a little longer. It has been a long time
since I've had such good luck by myself, and, it's
always nice to say "I got my limit."
Last year, I insisted that my guests keep the catch
from the first trip or two of the season thinking I would
catch more on a later trip. Then between life and
weather it didn't happen. Although I hope to go again
this season, I'm pleased to already have several quart
bags of shrimp stored and ready to be enjoyed in the
coming months.
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www.MillersBoating.com
2 Miles North of Ocala on Hwy 441 • 1661 NW 57th St.
352-622-7757 • 877-898-1463 • sales@millersboating.com
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Cooking Your Big Bend Area Catch!
By Bill Gair

I thought I would take an opportunity to pen a few
notes about a couple of my favorite techniques to
prepare/cook some of our local catch.
Most locally caught fish offer some type of table
value, but taste is somewhat subjective. Although
I catch numerous kingfish and Spanish mackerel,
I choose not to harvest them, whereas many other
local anglers bring some home for smoking.
The types of fish I
usually invite home
from our local waters
are Sheepshead,
snapper (most species
to include mangrove,
Atlantic Red and Hog),
grouper, redfish, trout,
cobia and amberjack.
Another personal
preference, is that I
choose not to freeze
fish. I will only keep
what I plan to eat within
a couple of days. Years
ago, I would also invite snook and permit home for
dinner – but choose to catch and release all snook
and permit now as I much enjoy them as a gamefish.
As far as cooking goes... I grill about 75 % of the fish
that I cook. Cobia and Amberjack always go on the
grill. I generally cut the fillet into serving size chuncks
of about 6-8 OZ. Then I brush the fillet with a light
coating of olive oil and dust it with a seasoning of
choice. Once the fish is cooked through about 75%,
I brush on a glaze to finish it off. Mango/habanero
glaze is one of my favorites.

I try to have all my sides prepared in advance so that
the fish can be served hot.

With some of the more delicate fish, like mangrove
snapper, I usually package the fillets in aluminum
foil with some fresh citrus, butter, and a little ginger.
Then I bake them at 350° F for about 20 min
depending on the thickness.

Another way that I like to prepare lighter fillets is on
the stovetop in a picatta sauce. I dust the fish with
a lightly seasoned flour, heat oil in a non-stick pan,
and saute the fillets. Just before they're finished, I
remove the fillets, deglaze the pan with white wine,
fresh lemon juice, butter and capers, and finish out
the fillets in the piccata sauce.
I hope that this brief description of my thoughts
on cooking helps to inspire more of us to enjoy
the wonderful bounty that our local fishing venue
provides us. Most of the club members are better
anglers and better chefs than I... But in this crazy
past several months…I have been cooking and
grilling more than usual and thought some others
might enjoy my perspective.
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Featured Recipe
Triggerfish with Toasted Pecan Butter
By Mary
From CookingOnTheBrightSide.com

2. In a shallow dish, mix together flour, a dash of
cayenne, a dash of salt, and a dash of pepper.
3. In another shallow dish, add milk. Dip fish fillet in
the milk and then dredge in flour mixture.
4. Heat oil in a medium skillet over medium heat. Add
fish and saute 4-5 minutes on each side until cooked
through.
5. While fish is cooking, melt butter in a small skillet.
Add pecans and a pinch of salt and a pinch of
cayenne. Stir and pour over fillets. Voila – super easy
and delicious meal in under 30 minutes!

Ingredients:
8 oz. Triggerfish, cut into 2 portions
2 Tbsp. fat-free milk
1 Tbsp. flour
1 Tbsp. peanut oil
1 Tbsp. butter
1 Tbsp. reduced calorie margarine
1/4 cup chopped pecans
Cayenne pepper, salt, pepper
Lemon
Instructions:
Just a reminder that the skin on Triggerfish can be
pretty tough – so I score it before cooking with it to
keep the fish from curling too much.
1. Heat your oven to 350. Layer your chopped pecans
on a baking sheet and bake for about 5 minutes.
Remove and set aside.
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Recent Catches
Angler
Dale Reed

Species
Flounder

Weight
1.52 lbs

Date Caught
8/10/2020

Location
Cedar Key

Lure/Bait
Shrimp

Melvina Cutright

Bluefish

1.44 lbs

8/8/2020

Cedar Key

Melvina Cutright

Spanish Mackeral

1.58 lbs

8/8/2020

Cedar Key

Melvina Cutright

Seatrout

1.68 lbs

8/8/2020

Cedar Key

Gulp Shrimp Molting - 3
inch
Rootbeer Gold/
Chartreuse - 3 inch
Gulp New Penny Fleck

NOW OPEN IN CEDAR KEY!

One stop-shopping for ice, water,
marine fuel, bait, hot bar & supplies.

$2 for 20 lb bag or 24 lb bulk
MCCRACKER ENT. LLC TWICE THE ICE

Happy
Customers!

CASH OR CREDIT ACCEPTED

TWICE THE ICE CEDAR KEY FL • NEXT TO MARATHON GAS & ISLAND JIFFY
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FWC Updates
Greater amberjack reopens
to recreational harvest in
Gulf waters Aug. 1
The recreational harvest of
greater amberjack will reopen
in Gulf state and federal
waters Aug. 1. This season
is scheduled to remain open
through Oct. 31 in Gulf state
and federal waters.

If you plan to fish for greater amberjack, gag
grouper or gray triggerfish from a private
recreational vessel, you must sign up as a
State Reef Fish Angler (including those 65 and
older). An annual renewal is required. To learn
more, visit MyFWC.com/Marine and click on
“Recreational Regulations” and “State Reef Fish
Survey” under “Reef Fish.” Sign up at no cost
today at GoOutdoorsFlorida.com.

Gag grouper fall season
opens Sept. 1 in Franklin
Wakulla, Jefferson, and Taylor Counties
The season for all other Gulf state and federal waters
is June 1 through Dec. 31. Monroe County state
waters follow Atlantic regulations.
The minimum size limit for gag grouper is 24 inches
total length and the daily bag limit is two fish per
harvester within the four grouper aggregate bag limit.
Charter captains and crew have a zero bag limit.
Gray triggerfish reopens Sept. 1 in Gulf state and
federal waters
The recreational gray triggerfish season reopens to
harvest in Gulf state and federal waters Sept. 1 and
will remain open through Oct. 25, closing to harvest
Oct. 26, 2020.
NOAA Fisheries is reopening Gulf federal waters
because data indicates the recreational quota for
gray triggerfish was not met when the fishery was
open earlier this spring. The FWC is also opening
state waters to be consistent with the federal season
and to provide additional harvest opportunities for
recreational fishermen.
The minimum size limit is 15 inches fork length and
the bag limit is one per person.
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Saltwater Highlights - August 28, 2020
By Gary Simpson

The annual migration of saltwater
shrimp up the St. John’s River
has quietly ramped up . . . and it’s
looking like this could be an aboveaverage run.

though he expected that it might be
a bit early to find sizable river-run
shrimp in the Palatka area, Ellett
loaded up his webbed cast net and
headed for the mighty St. John’s.

The shrimp runs usually start
in July, but the crustaceans are
usually too small then to be very
desirable. The size and number of
the shrimp, though, increase during
their time in the river. That span
of time varies wildly depending on
weather (mostly rain) conditions.
The very best St. John’s shrimping
years have seen crustaceans still
around in big numbers when the
autumn nights grow chilly.

He launched at Crystal Cove
Marina, where he saw just two
other boats with hopeful castnetters.

Two Wednesdays ago, one
Gainesville angler / shrimper was
surprised at how many he was
able to net. Ed Ellett had planned
a fishing trip to the gulf, but that
morning the radar looked rough
on the west coast. The east side
of the state, on the other hand,
looked relatively clear. Even

Once out on the river, it was soon
evident that plenty shrimp were
present. And, while all sizes from
small to large were in his net, they
were generally larger than he had
expected. On the best spot he
found, Ellett somehow managed
to net a nice three-pound flounder
along with a bunch of shrimp. And
by the time the rain clouds began
to build, he had harvested four
gallons of river shrimp, plus the
flatfish bonus.
Jim Carnes and Mark Harland
fished out of Steinhatchee two
Mondays ago. They ran north past

scattered scallopers and settled
down on a clear grass flat. Here,
they caught several smallish trout.
As the tide rose, the Gainesville
men eased into a creek, where
they found much better fish.
Casting cut bait with very light
spinning tackle, they hauled in
three fine trout up to 22 inches
and several redfish. The best of
the reds was a perfect top-of-slot
keeper at 26 ¾ inches. When the
day grew calm and hot, the anglers
headed back to port just before
noon.
Bay Scallop season in the
Steinhatchee area will last for just
a little while longer, through Labor
Day, September 7. This has been
a good year for Steinhatchee
bivalve gathering, making it one
of those happy years offering
good, briefly-overlapping North
Florida ‘bonus seasons’ (scalloping
and shrimping) to outdoor
sportspeople.

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.
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