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GUEST SPEAKER FOR JULY MEETING

The guest speaker for the July meeting will be
Al Bunnell. He will talk on fishing for puppy drum

The Virginia Beach Anglers

Club meets the first Thurs- in the Lynnhaven waterway. Al will also be talking
day of each month at 7:30 about Wish-A Fish and a tournament series for
p.m. at Foundry United . . .

Methodist Church located at puppy drum that he is trying to organize.

2801 Virginia Beach Blvd.,
Virginia Beach, VA next to

Beach Ford

e Guest Speakers

e Refreshments

e Raffles

e  Prize Fish
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Officers and Board Members for 2008

Officers
President Butch Eason 424-3624 Please do not hesitate to
1st Vice President Larry Regula 472-7183 Ca_” one of thes_e people
2nd Vice President Steve Wray 481-5719 Vn\ggg ﬁg\)//ec.]uestlons you
Treasurer
Recording Secretary Russell Willoughby 965-4810
Corresponding Secretary Bill Peebles 545-3326
Board Members

Robbie Parks Jerry Mariano Susan Smith Next Board Meeting:

Rich Maguire Bob Stulhman Gary Doerhoff @ Virginia Beach

Doug Wehner Preston Mangum Micki Walsh Middle School

Members News

Membership Dues: If you haven’t already paid your 2008 dues Have a boat and need a crew?

they are $20 for individual and $30 for family and are now due. Want to fish but need a boat?
You can pay them at the meeting or mail to VBAC, P. O. Box 8602,
Virginia Beach, VA 2345 Rich Maquire - needs crew 619-5222

Bob Wuorinen - available 486-8588
Leonard Harris - available 455-8667
Jerry Mariano— available  563-6365
Frankie Baker— available  321-7234
David Harwood-available  340-6187

Share the ride and share the expense. If
PRIZE FISH you would like your name added or deleted
call me Bill Peebles at 757-545-3326 or

Male Saltwater Boat: Ron Jeffords email bpeebles1@cox,net
Female Release: Beth Synoweic Get Well Note:
Guppy: Josh Regula Just wanted to pass a

get well note to Ray
Heim hope that you
are feeling better soon.
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Sun Mon Tue Wed Thu Fri Sat
3 7:30
1 2 Meeting 4 I_Latﬁpy S
6 7 8 9 10 11 12
13 14 15 16 17 Board 18 19
Meeting
20 21 22 23 24 25 26
27 28 29 30 31

Upcoming Dates:




WHAT’S CATCHING........

CAPE CHARLES: Croaker and bluefish, so I’'m told, also flounder with the chance of red
and black drum still in the area.

VIRGINIA BEACH: Big dolphin are showing (as seen in the photos of Bob) bluefish are eve-
rywhere, and both red drum and black drum are still around the mouth. Spade and flounder
are improving (ha-ha) and the cobia are starting to show their heads.

Club Raffle Contest:

At our last club meeting Mark Lozier with Ruthless Fishing Inc. Kindly gave the club a
kayak fishing trip to be raffled off. This a trip for one and is valued at $150. The board
Decided to use this as a separate raffle from our normal monthly raffle. We will be selling
tickets at the monthly meetings and the drawing will be at the September meeting. Tickets
will be $2 each or 3 for $5. See any board members for tickets



CLUB PHOTOS

Bob Wuorinen

Fishing trip with Jerry Mariano, Bob
Stuhlman, and Russell Willoughby.
This is a picture of Jerry’s citation
Red Drum 46 inches. It was caught
off Fisherman’s Island using whole

Jerry Mariano



Crab Stuffed Flounder

SUBMITTED BY: DTHOMRN PHOTO BY: YbCook
"This is an easy recipe that my children have enjoyed, They're not big fish eaters either!”

PREP TIME 10 Min 1 * * * * *

gg%;::s :: z:: READ REVIEWS (139)

SERVINGS & SCALING s Peview/Rate This Recipe

St NS i ® Save To Recipe Box
@ (etmic o Add to Shopping List

[} @:e] e Add a Personal Not=

At sialing and GavESOE » Post @ Recipe Photo

» Post a Favorite Food List

INGREDIENTS s Create a Menu

1 172 pounds flounder fillets P,
1 cup crabmeat - drained, flaked and

cartilage removed

1 tablespoon finely chopped green bell pepper

1/4 teaspoon ground dry mustard

1/4 teaspoon Worcestershire sauce

1/4 teaspoon salt

ground white pepper, to taste

3 crushed saitine crackers
1 egg white

1 tablespoon mayonnaise

1/4 cup butter, melted

1 egg yolk

5 tablespoons mayonnaise
1/2 teaspoon paprika

1 tablespoon dried parsley

DIRECTIONS

i

Preheat oven to 400 degrees F (200 degrees C}. Rinse the fillets and pat dry with
paper towels.

Combine crab meat, green pepper, mustard powder, Worcestershire sauce, salt,
white pepper and the crushed saltines. Combine the egg white and 1 tablespoon
mayaonnaisa. Stir this into the crab meat mixture,

Brush the flounder fillets with melted butter. Place in a lightly greased, shallow
baking dish. Spoon the crab mixture aver the fillets and drizzle with any
remaining butter.

Bake the fillets at 400 degrees for 15 minutes,

While the fish is baking, lightly beat the egg yolk in a small bowl. Stirin 5
blespoons of may ise. R fish from oven and spread this mixture over
the stuffing; sprinkle with paprika and parsley.

Increase oven temperature to 450 degrees and bake until golden and bubbly,
about 6 minutes.

"If peaple enjoy buffets, then
mayhe the fish will too."




A Fishing Trip to Remember.....

Birthday Deep Drop....

In honor of Beth Synowiec’s 37th birthday the family( Kevin, Katie and friend Don)
made a offshore trip out of Pirate’s Cove on the Marauder with Captain Troy and his
mate Justin. Among a host of really nice fish was a 10lb 120z Tile Fish that was caught
by Katie (age 10) for a North Carolina Citation.

Kevin wow!!!!



“"FOR ANY FISH THAT FEEDS ON OTHER FISH"

MADE IN U.S.A. .
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MURP R SHOP

JEFF CLEMENS

3 49 Azalea Garden Rd.
Norfolk, VA 23513

757-853-4731

Fax: 757-857-6961 .

e-maill: murphys @ pinn.net - www.murphyspropellers.com
MON.- FRI. 8 AM - 5:30 PM / SAT. 9 AM - 12:30 PM

Captain Dave Steele
Customer Satisfaction Manager
U.5. Cosst Guard Licensed

Phone: 757.200.BOAT (2628)
8166 Shore Drive, Suite C3 Fax: 757.200.2629

Norfolk, VA 23518 Cell: 757.288.4304
www.dolphinmarineinc.com dave.stesle@dolphinmarineinc.com

Authorized Sales and Service Dealers
Mgoanls SSUZUKL  2VAMAHA

tHorfa Far

RAY'S TACKLE

& CARDS
Specializing in:
" eParachules eFlounder Rigs
wors RN <o Lies
e Bucktails = Sporfs Collectables
Ray Heim
Virginia Beach, VA 23451 (757) 491-8353

SEA TOW

CAPT. EDWARD H. SCHRADER

Sea Tow Hampton Roads
4701-103 Shore Drive #709
Virginia Beach, VA 23455
“¥Your Road Service at Sea”®

Tel: (757) 496-1999

Fax: (866) 745-6453
hamptonroads @ seatow.com
www.seatow.com

L.F. HENLEY A.W. WHITEHURST

WHOLESALE FISHING TACKLE
PRINCESS ANNE DISTRIBUTING CO., LLC

PHONE
(757) 428-1000
FAX (757)422-6673

313 A. BEACH BLVD.
VIRGINIA BEACH, VA 23451

BLUE CRABS (IN SEASON}

SEA CLAMS MACKREL FILLETS
PEELER CRABS
MULLET

FINGER MULLET

GUDGEONS
BALLYHOO

NIGHT CRAWLERS

BOSTON MACKREL

OCEANS EASTZ

sﬂ”“’m,
- Qm I I ORE,’
"Pecause [Fish Deserve Choices”
LIVE
EELS
GUDGEONS CLAMS Numerous -
BLOOD WORMS (IN SEASON) SHINERS FRESH Baits

When Avallable
D)

FIDDLERS (IN SEASON) RED WIGGLERS
PEELER CRABS (IN SEASON) CRICKETS
FROZEN
sQuibD MENHADEN BUTTER FISH SCENTED sSQUID
SHRIMP SHAD SAND FLEAS TROLLING SQUID

CLAM SNOOTS
EELS

CHICKEN NECKS
BUNKER CHUM
CLAM CHUM
CLEAN SQUID

5785 NORTHAMPTON BLVD. VIRGINIA BEACH, VA 797,464 ,6544 OPEN DAILY 4:30am ~ 8:30rm




LONG BAY POINTE
BAIT AND TACLKE

> FUEL

» CHARTERS

> INSHORE TACKLE

» OFFSHORE TACKLE

> FLY FISHING TACKLE

> FRESHWATER & SALTWATER

> LIVE AND FROZEN BAIT

> ROD AND REEL SERVICE

757-481-7517
2109 WEST GREAT NECK ROAD, SUITE 100
VIRGINIA BEACH, VIRGINIA 23451
VISIT US AT www.longbaypointebaitandtackle.com
CONNIE BARBOUR CAPT. STEVE WRAY
Mi?ergffln Sf]];ii Sl:;-:sr;,fcilce = Sam & Kathy Driscoll
Hytorq Alum « Bronze = SST £ iy Sam’s Dollar Daze, Inc
BAY PROPELLER, INC. CAdgl Birchwood Shopping Center

3756 Virginia Beach Blvd.
Virginia Beach, VA 23452

3231 S-Military Hwy.
Chesapeake, VA 23323
Ph. 757-485-5681
EMail: bayprop@visi.net
baypropeller.com

Phone: 757-498-1334

MAX ALLEN HOURS: MON.-FRI. 8:00-5:00 =S Fax: 757-498-1344
SAT. 8:00-12:00 Store3904@the39er.com

Sate el

Yacht Sales Ryan White

Main: (757) 313-8787 = Fax: (757) 313-8788 « Cell: (757) 615-1222
Email: ryan@marineconcepts.net
8172 Shore Drive © Taylor's Landing Marine Center @ Norfolk, VA 23518
visit us af: www.marineconcepts.net




Classified

One of our club members had a great idea to put a classified section in our news letter. If
you have something that you would like to put in the classified section of the newsletter
please let me know by e-mail or you can call me.

Bill Peebles: bpeebles1l@cox.net

545-3326

22’ Center Console (Currituck)
150 Johnson outboard, full curtains, easy loader trailer, Hummingbird fish finder,
GPS, radio: $12,000 neg. Ron Jeffords 543-9726

TREILENE KNOT

E 1. Twe times through hook eve.

2. Make S or & wraps and feed
end badk through double loop.

3. Pulltightwith steady pressure.,
Trim tag end.




Virginia Beach Anglers Club

P. O. Box 8602
Virginia Beach, VA 23450

Our Mission

The purpose of the VBAC is to encourage sport fishing, both
freshwater and saltwater, while supporting prudent govern-
mental and other policies that promote the preservation, con-
servation and ecology of all marine life.

Our Obijective

Monitor legislative and regulatory activities relating
to management of local and regional fisheries and
participating actively, where appropriate, to assure
the adoption of sound management policy and prac-
tices that best serve the interests of VBAC members.

Promote interest and participation in recreational
angling by conducting programs and activities that
encourage sport fishing.

Educate members and others in the techniques of
sport fishing to enhance their enjoyment of the sport.

Conduct social activities that create a wholesome
climate for deriving the maximum pleasure from
sport fishing by members, their families and guests.

Plan and conduct fund raising activities to provide
the revenues needed to support these objectives.




