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Monthly Meeting:     

When: 1 2  N o o n  t o  3 : 0 0 P M  D e c e m b e r  5 ,  2 0 2 0  

Where: Oceans East  

Meeting Speaker:   N/A 

Meeting Subject:  N/A 

 

                     

 

Upcoming Events 

This Month’s Quote 
 

“Not how long, but how well you have lived is the main thing.” — Seneca 

Stop & Go Meeting 

Our Saturday, December 5th meeting is an event 

where members can pick up their calendar, drop 

off a check for the Toys for Tots event if they are 

able, pay their 2021 membership dues if they wish, 

and fill out a ballot for the officers and directors.  

You can stay in your car and do everything from 

there or get out and mill around on the “porch” out 

front of Oceans East.  Please remember to bring 

your mask and observe social distancing 

considerations if you leave your vehicle. 
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BOAT 

Jeremy Maguire  (757) 407-0493 

Rich Maguire  (757) 619-4851 

Rob Stommel  (703) 244-1282 

Scott Nagen (571) 572-1023 

Preston Mangum (757) 582-1450 (FWtr) 

 

CREW 

Kelly Hoggard  (757) 416-8817 

Victor Minak  (703) 888-8992 

Add your name to either list by sending an 

email to                         

vbanglersclub@gmail.com 

VBAC Fishing Roulette 2020 
Species    Current Leader    Weight 
 

Bowfin     Alan Hunter    9 lbs. 

Yellow Perch    Preston Mangum   1 lb. 8 oz. 

Flounder     Kelly Hoggard    9 lb. 5 oz. 

Tautog     Robert Oliver    7 lb. 2 oz. 

Spadefish     Patty Searby    1lb. 13 oz. 

  

 
Submissions 

Virginia Beach Anglers Club: 

vbanglersclub@gmail.com 

Kelly Hoggard: 757-416-8817 or 

fishnkelly@msn.com 

 

mailto:vbanglersclub@gmail.com
mailto:fishnkelly@msn.com
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Sample Ballot 
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Attention Veterans & Gold Star Families 

 

 

The National Park Service in partnership with Operation 

Live Well would like to thank military personnel and their 

families for their service and invite them to enjoy their 

national parks. 

Beginning on Veterans Day, November 11, 2020, Gold Star 

Families and U.S. military veterans receive free access to 

more than 2,000 federal recreation areas, including national 

parks, wildlife refuges and forests. The free access program 

is a way to thank America’s veterans and Gold Star families 

for their support of our country and to encourage them to 

explore recreational opportunities on their public lands and 

waters. 

For more information, please click the link below: 

 

 

 

 

https://www.nps.gov/planyourvisit/veterans-and-gold-star-families-free-access.htm
https://www.nps.gov/planyourvisit/veterans-and-gold-star-families-free-access.htm
https://www.nps.gov/planyourvisit/veterans-and-gold-star-families-free-access.htm
https://www.nps.gov/planyourvisit/veterans-and-gold-star-families-free-access.htm
https://www.nps.gov/planyourvisit/veterans-and-gold-star-families-free-access.htm
https://www.nps.gov/planyourvisit/veterans-and-gold-star-families-free-access.htm
https://www.nps.gov/planyourvisit/veterans-and-gold-star-families-free-access.htm
https://www.nps.gov/planyourvisit/veterans-and-gold-star-families-free-access.htm
https://www.nps.gov/planyourvisit/veterans-and-gold-star-families-free-access.htm
https://www.nps.gov/planyourvisit/veterans-and-gold-star-families-free-access.htm
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Stuff-A-Boat Toy Drive 

 

 

https://marinetoysfortots.salsalabs.org/2020marinetoysfortotscrowdfunding/p/seatowhamptonroadsgreatbridgefishermansassocnorfolkportsmouthtidewatervirginiabeachanglersclubs/index.html
https://marinetoysfortots.salsalabs.org/2020marinetoysfortotscrowdfunding/p/seatowhamptonroadsgreatbridgefishermansassocnorfolkportsmouthtidewatervirginiabeachanglersclubs/index.html
https://marinetoysfortots.salsalabs.org/2020marinetoysfortotscrowdfunding/p/seatowhamptonroadsgreatbridgefishermansassocnorfolkportsmouthtidewatervirginiabeachanglersclubs/index.html
https://marinetoysfortots.salsalabs.org/2020marinetoysfortotscrowdfunding/p/seatowhamptonroadsgreatbridgefishermansassocnorfolkportsmouthtidewatervirginiabeachanglersclubs/index.html
https://marinetoysfortots.salsalabs.org/2020marinetoysfortotscrowdfunding/p/seatowhamptonroadsgreatbridgefishermansassocnorfolkportsmouthtidewatervirginiabeachanglersclubs/index.html
https://marinetoysfortots.salsalabs.org/2020marinetoysfortotscrowdfunding/p/seatowhamptonroadsgreatbridgefishermansassocnorfolkportsmouthtidewatervirginiabeachanglersclubs/index.html
https://marinetoysfortots.salsalabs.org/2020marinetoysfortotscrowdfunding/p/seatowhamptonroadsgreatbridgefishermansassocnorfolkportsmouthtidewatervirginiabeachanglersclubs/index.html
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Membership Renewal 

 

VIRGINIA BEACH ANGLER’S CLUB 

2021 MEMBERSHIP RENEWAL 

 

 I know it may be early to be thinking 

about renewing your membership for 

2021, but it is never too early to plan 

ahead.  Membership dues remains at a 

low $40 rate.  While you are at our 

STOP & GO meeting December 5th, it 

might be a good time to drop off your 

2021 dues. 
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Latest Posts  

On 

Tidal Fish 

 

Click on Above Logo 

https://www.tidalfish.com/forums/content.php
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If You Would Like to Help on a Committee, 

Please Speak to the Chair. Help is Appreciated! 

2020 Virginia Beach Anglers Club Committees: 
 

Boat Show:  Chair – Russell Willoughby 

Calendar:  Chair – Butch Eason 

  Co. Chair – Ronnie Nixon 

Crab Creek Clean-Up:  Chair – Ronnie Nixon 

Great Bridge Flea Market:  Chair – Preston Mangum 

Banquet/Oyster Roast:  Chair – Jerry Mariano 

Seton Youth:  Chair – Dave Anderson 

Raffles:  Chair – Preston Mangum 

Audit Committee:  Chair – Mike Anderson 

   

Surf Tournaments:  Chair – Bryan Watkins 

Club Tournaments:  Chair – George Gabriel 

  Co. Chair – Bob Burstein 

                 Pier Tournaments:  
Chair – Brian Watkins 

Co. Chair – Gary Doerhoff 

                  Prize Fish:  Chair – Kelly Hoggard 

Nomination Committee:  Chair – Butch Eason 

  
 Co. Chair Kelly Hoggard 

 Co. Chair Beth Synoweic 

Conservation and Regulations:   Chair – Butch Eason 

   Co. Chair – Kelly Hoggard 

T-Shirt Committee:   Chair – Patty Searby 
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Exciting Fishing Opportunities in waters of Virginia 
 

Please click the link below to get information all fishing in Virginia 

 

See What's New in the 2020 Fishing Regulations 

Click the link below. 

https://www.dgif.virginia.gov/?utm_source=mailchimp&

utm_medium=email&utm_content=header 

 

 

https://www.fishtalkmag.com/fishing-reports
https://www.fishtalkmag.com/fishing-reports
https://www.fishtalkmag.com/fishing-reports
https://www.fishtalkmag.com/fishing-reports
https://www.fishtalkmag.com/read-fishtalk-online
https://www.fishtalkmag.com/fishing-reports
https://dwr.virginia.gov/
https://dwr.virginia.gov/
https://www.fishtalkmag.com/fishing-reports
https://www.fishtalkmag.com/
https://www.fishtalkmag.com/fishing-reports
https://dwr.virginia.gov/fishing/
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Chef’s Corner:  Atlantic Oyster Chowder 
DECEMBER 2020 
 

This Chef’s Corner original dish fuses Northern, Southern, and Asian cuisines 

into a hearty chowder that will please any Oyster Lover’s palate! 

As we get deep into the “R” months, oyster season is in 

full swing, so if you are looking for a cool-weather Oyster 

Stew recipe that breaks all the rules, look no more! 

Traditional “stew” recipes typically feature a milk and/or 

heavy cream base with a few mild spices and ingredients. 

The inspiration for this unique recipe began two days 

prior to its inception while I was roasting and shucking 

oysters for a get-together at my good friend’s farm in 

Southampton County, VA. 

We had two heavy bushels of fat, juicy oysters that night 

and only managed to put a dent in the first, so I ended up 

bringing home almost a bushel of the juiciest oysters I 

had seen in a good while. They were truly prime! 

The next day, I prepared several dozen on the half-shell 

for my Dad and I before proceeding to shuck and sort the 

rest into three Mason jars – one for frying, one for 

stewing, and one for oysters oreganata (look for that one in a future Chef’s Corner edition!).  

Not wanting to waste any of that sweet oyster nectar, I shucked each oyster over a bowl to catch all of that delicious 

liquor, and by the time I was finished, I had collected three jars of oysters and about two quarts of oyster liquor that I 

strained and refrigerated overnight to allow any fine sediment to settle to the bottom. 

It was at that moment that I became inspired to utilize all that 

liquid goodness! 

The liquor settled nicely overnight in the fridge, and by the next 

morning, a fine remnant of sediment had settled to the bottom of 

the jar, leaving some of the prettiest oyster liquor I have ever seen! 

I searched the web to see if anyone had tried a recipe using just the 

liquor, but none were found, so I proceeded to do my thing and go 

purely instinctive! 

The rest, as they say, is history! 

 

Atlantic Oyster Chowder 

Ingredients: 

As usual, when selecting the ingredients for this chowder, I went to 

the refrigerator and combined what I felt would work based entirely on what I had on hand and applied instinctively – so 

feel free to tweak these ingredients the same way! 

1-1/2 pints of fresh-shucked Atlantic oysters (more or less) 

2 quarts of fresh strained oyster liquor 

3 medium potatoes, diced 

 

 

Feature Picture: An Original Atlantic Oyster Chowder! 

 

Fresh-shucked oysters and succulent oyster liquor! 
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1 medium onion, finely chopped 

Celery tops with leaves, finely chopped 

1 carrot, finely chopped 

2 jalapenos, seeded and finely chopped 

½-pint cherry tomatoes, chopped 

½-pint baby portabellas, sliced (straw mushrooms 

work well, too) 

1-1/2 cups fresh bean sprouts 

3-4 cloves fresh garlic, crushed and finely minced 

4 strips crispy fried bacon, finely chopped 

1 tablespoon sea salt (or to taste based on oyster 

liquor saltiness) 

1 teaspoon black pepper 

½ tablespoon leaf thyme 

1 teaspoon oregano 

2 tablespoons oyster sauce (optional) 

2 tablespoons ketchup (optional) 

3 tablespoons bacon drippings 

1-cup water (may use clear seafood stock, also) 

Corn starch 

NOTE:  It’s okay to err on the conservative side of spice at first – the oyster liquor saltiness will vary by harvest location, 

so be sure to add salt sparingly – you can always add, but you can never take it away! 

 

 

Instructions: 

Fry bacon in a large skillet until crispy but not burnt, and reserve drippings. Set bacon aside to cool and harden. We had 

bacon for breakfast, so I simply kept the skillet and drippings on the stove and tucked away several nice pieces of crispy 

bacon for the chowder. This is entirely optional, and I am sure the stew would have turned out just as well had I used 

butter to sauté the vegetables, but the bacon just seemed to be a nice touch – and I do love bacon! 

To the bacon skillet, add the chopped onion, celery, carrots, jalapenos, and garlic and sauté over medium heat until the 

onion begins to turn translucent.  

Add chopped cherry tomatoes, thyme, oregano, and black pepper. 

Continue to simmer until the tomatoes render and soften, releasing that sweet flavorful juice into the skillet.  

  

 
Prepping the ingredients based on what was on hand at the time! 

   

Chopping the potatoes, tomatoes, and bacon… 
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While the vegetables continue sautéing, gently pour the oyster liquor through a fine strainer and into a medium stew pot. 

Bring the liquor to a soft, gentle boil, add the diced potatoes, and carefully bring back to a gentle boil. 

Transfer the sautéed vegetables to the stew pot and stir-in contents. 

Deglaze the skillet with ½-cup of water or seafood stock and pour into the stew pot. 

 

 

Add the Oyster Sauce and ketchup if desired – I like the sweetness and color that the ketchup adds, and Oyster Sauce just 

seemed to accentuate that succulent oyster liquor flavor! 

Gently bring the pot to a boil; then, add the sliced mushrooms and keep on low boil for about five minutes. 

 

Add the bean sprouts to the pot and cook for another five minutes. While the bean sprouts are blending-in, mix some corn 

starch and water until creamy and slowly stir into the pot to add some texture and bind the fat into a silky-smooth broth. 

 

 

  

   

Building the pot by sequentially sautéing the chopped veggies and tomatoes! 

   

Sequentially and progressively building-up the pot with mushrooms, sprouts, oysters, and bacon! 

   

Ready for the Taste Test! 
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Once the pot has just come to a soft boil, add the chopped bacon bits and 1-1/2 pints of 

oysters. 

NOTE:  I like to open, save, and use all the tiny “sticker-oysters” that often adhere to the 

larger ones – these are the “bonus babies!” 

Heat the oysters until the pot is just about to come back to a boil and the oysters begin to 

curl. 

Turn off the heat and serve in a chowder bowl with a side of Oyster Crackers and Tabasco. 

The Oyster Crackers are quite good with this dish, adding a nice texture while absorbing 

the oyster broth, and the Tabasco offers a nice little kick without crowding-out the 

beautiful oyster flavor! 

I always use Tabasco with seafood dishes – Texas 

Pete, Frank’s Red Hot, and other sauces just don’t 

do it for me, but everyone has a personal 

preference, so feel free to kick it up with whatever 

you like best and enjoy! 

As with most of my instinctive creations, I always find willing tasters to assess the 

worthiness of the dish for inclusion in the Chef’s Corner, and because this one 

broke the oyster stew paradigm, I sought two of my harshest food critics – my 

wife Frances and The Old Man (aka The Dad!), in that order! 

Frances is not a big seafood eater, so I know when a new seafood recipe gets her 

seal of approval, I am definitely on the right track! 

There was no way I was letting my Dad critique this dish if it did not pass the wife-test first – which it did! 

My Dad is a professional chef and my harshest critic, so this is where I turn for a true read on any new recipe – everything 

from taste and texture to style and ingredients. 

 

 

I was particularly proud of this dish because it was 100% instinctive, using on-hand ingredients while presenting a whole 

new way to enjoy fresh oysters in a one-pot meal that will appeal to the finickiest diners! It is also a great way to savor all 

those tiny sticker-oysters so often discarded! 

I particularly enjoyed the refreshing crispness of the bean sprouts, the texture of the mushrooms, and the subtle saltiness 

of those fresh, juicy oysters – it really was a treasure trove of flavors! 

Give this one a try – you will definitely be well rewarded! 

 

Contributed by:  VBAC Angler John Germanos (aka “The Instinctive Chef”) 

 

  

 

Opening the “Sticker-

oysters” for the chowder! 

 

Passing the preliminary taste test! 

   

Passing the Taste Test  -  “This is Delicious – the Best I Ever Had”! 
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          Salt Water  Largest Fish (Release) 2020 
Species Angler Date  Size Where Weight 

Amberjack           

Black Drum           

Blackfin Tuna           

Blackbelly Rosefish           

Blueline Tilefish           

Bluefish Frank James 
14-

May 33.5" Rudee Inlet   

Cobia Robert Oliver 9-Jun 38.5" CBBT   

Dolphin           

Flounder           

Golden Tilefish           

Grey Trout           

Houndfish           

King Mackerel           

Oyster Toad           

Pinfish           

Pompano Kelly Hoggard 13-Jul 16.5" Sandbridge Surf   

Puffer Fish (smooth)           

Puppy Drum           

Red Hake           

Red Drum Kelly Hoggard 10-Sep 44" South Beach NC   

Roundhead Kelly Hoggard 30-Jun 16.5" Sandbridge Surf   

Sea Bass           

Sea Robin           

Shark, Sandbar Kelly Hoggard 16-Oct 75" Cape Hatteras Point   

Snowy Grouper           

Southern Puffer Fish           

Spanish Mackerel           

Spadefish           

Speckled Trout Ike Eisenhower 17-Sep 23.5" Little Creek   

Spot Robert Oliver 2-Jun 9" Lynnhaven Inlet   

Swallowtail Bass           

Tautog Kelly Hoggard 28-Apr 20.25 CBBT   

Warsaw Grouper           

White Marlin           
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          Salt Water  Largest Fish (Catch) 2020 
Species Angler Date  Size Where Weight 

Amberjack           

Black Drum           

Blackfin Tuna           

Blackbelly Rosefish John Germanos 
13-

Aug   Norfolk Canyon 3 lb 9oz 

Blueline Tilefish Kelly Hoggard 25-Jun   Norfolk Canyon 13 lb 0 oz 

Bluefish           

Cobia           

Conger Eel Robert Oliver 24-Sep   CBBT 2 lb 12 oz 

Dolphin           

Flounder Kelly Hoggard 
29-

Nov 30” Triangle Wreck 9lb 5oz. 

Golden Tilefish John Germanos 
13-

Aug   Norfolk Canyon 37 lb 1 oz 

Grey Trout           

Houndfish           

King Mackerel           

Oyster Toad Robert Oliver 22-Apr 16.25" CBBT 3l b 13 oz 

Pinfish           

Pompano Kelly Hoggard 13-Jul   Sandbridge Surf 2 lb 13 oz 

Puffer Fish (smooth)           

Puppy Drum           

Red Hake Patty Searby 
13-

Aug   Norfolk Canyon 3 lb 5 oz 

Red Drum           

Roundhead John Germanos 14-Jun   Ramp 55 NC 1lb 9 oz 

Sea Bass           

Sea Robin Kelly Hoggard 9-Jun   Ches Light Tower  1lb 6 oz 

Shark           

Snowy Grouper Kelly Hoggard 25-Jul   Norfolk Canyon 40 lb  

Southern Puffer Fish Patty Searby 
24-

May 9.5" Sandbridge 13 oz 

Spanish Mackerel John Germanos 3-Jul   Ramp 44 NC 5 lb 6 oz 

Spadefish           

Speckled Trout           

Spot           

Swallowtail Bass           

Tautog Robert Oliver 28-Apr   CBBT 7 lb 2 oz 

Warsaw Grouper           

White Marlin           
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Saltwater Fishing News 

 
 
 

jeisenhower2@cox.net 
 

Sat, Nov 28, 6:19 PM (1 day ago) 
 
 
 to me 

 
 

Fishing with Louis and Hai 11/14/20 Little Creek: 
Went fishing with Louis and his girlfriend Hai.  It was slow starting since it was just past high 
tide when we got there at the jetties  Only some throwbacks.  We tried three different places 
until the current started to pick up and I managed to hook a keeper after throwing up current 
and letting the 27MR drift with the current for a long moment.  Louis was right behind with his 
keeper which started us catching one after another and in about an hour we hooked and 
boated 12 specks  between 17-20 inches.  Water temp then was about 61 degrees.  That 
made our day. 
  
Fishing Pretty Lake 11/19/20 
Fished with Louis at the jetties at first but no joy there this morning so we headed to the 
Pretty Lake.  Started catching puppy drums on a 17MR but all were around 17 inches.  Then I 
hooked a big trout.  It gave me a good fight pulling drag but it ended in the net.  20 inches 
and this made us think we found a school.  No such luck, just that one caught so I took it as a 
club minimum release.  
  
  
Blessings, 
Dr. James W. Ike Eisenhower 
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Saltwater Fishing News 
 
 

 

Dave Steele caught a 22-inch 

striped bass while trolling for 

speckled trout. 
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Saltwater Fishing News 
 

Stripers at Daybreak at  Little Creek 11/4/20. 

  

Louis Glaser and I fished the Little Creek targeting striped bass for the first 

time this season at sunrise. No one else was out there for a change. There was 

no wind so it was perfect topwater time. We caught 6 before the bite stopped. 

21 to 25 inches really fat fish. We kept our limit of one 25 inch striper each. 

The blowups on the topwater lures MirrOlure She dogs were fantastic. Air 

temp 45° water temp 57°. Then we hunted trout and puppies with lead heads 

and gulp. We caught 4 pups about 17" and Louis caught a 25 inch pup that 

gave him a tough fight. It's weird but we haven't caught any trout here for two 

weeks but it was a Great start of striper season for us.  

  

  

  

Blessings, 

Dr. James W. Ike Eisenhower 
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Saltwater Fishing News 
 

 

 

 

 

 

 

Dave Steele and I had a 

good day togging at the 

2nd Island CBBT. One 

short of a two man 

limit. Weather was 

great for the end of 

November. Water temp 

was 55. Caught them on 

the in coming and out 

going current. Ran out 

of blue crabs and called 

it a day.  – Bob Stuhlman 
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Saltwater Fishing News 
 

Caught Sunday morning in Lynnhaven on a white/pink 

tailed Bass Assasin. - Bob Stuhlman 
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Saltwater Fishing News 
 Birthday Trip to the Triangles – By Kelly Hoggard 

 

After a pair of cold fronts came through in the end of October, water temps fell to around 60 degrees.  Robert, 

myself, and my dad (Rick) went out to the triangles venturing a big Tautog. We started the day a little after 7am 

headed out of Lynnhaven.  There was a light east breeze blowing and calm seas from a high pressure above.  We 

started at the Tower Reef drifting around a few army tanks and the J B Eskridge looking for a tog.  We managed a 

couple of fish for the box, but no tog bites and moved on. 

 

Around 11, we were set up at our first wreck.  The drift was difficult to set the boat due to the current and winds 

being opposite.  The light wind would push us around a bit but we managed to anchor on a nice piece of bottom 

debris.  We caught a couple of sea bass and had a couple good bites but failed to catch that elusive tog.  After 

making some adjustments (you can move locations simply by changing the amount of anchor line out), Rick dropped 

down a piece of crab that met a strong fighting fish! I had a feeling this was one of those tog’s we’ve come searching 

for.  After a brief battle, my dad got the fish next to the boat and into the net it went! My dad’s new personal best 

Tautog measured over 21” and 6 lb 4 oz. We worked the area a while longer with little success and moved to a new 

wreck.   

 

We set up on a wreck with unknown expectations as I had not fished it in many years, if at all.  The wind now was 

blowing closer to 10 kt and was pushing the boat around making the anchor difficult to hang.  The boat was set up 

on the edge of the wreck and a few good bites came almost immediately.  There were nice sea bass coming over the 

side, but a lack of other species coming up to the boat.  The wind pushed us off the wreck so we reset the anchor to 

fish the structure better.  

 

My dad was first to engage with the next fish.  It was a big puller and would not give up.  His rod was bent over so 

much it was clear he was under matched.  Unlike many of the fish down there, this one wanted to get back into that 

wreck. It pulled and pulled, and eventually broke off against the structure.  This may have been the big tog we were 

looking for but it wasn’t in our favor his day.  Later, my dad got another chance at a big bite.  This one pulled hard 

and was eager to swim free of the structure.  I am not a frequent fisherman to tog fishing the offshore wrecks.  I had 

no idea what he might have but It did remind me of fighting a big puppy drum while flounder fishing.  After a hard 

fought battle, we net a sizable black drum.  It had obvious signs of barrow trauma and we decided to keep the 36” 

drum.  Shortly after, I hooked up on a hard fighting sea bass.  It was a little nerve wrecking when it spun its way 

around Roberts line, but later spun back and came free.  I felt that distinctive tug of a grey triggerfish.  I saw the fish 

and immediately knew it was a nice trigger.  I pulled him over the side and without hesitation threw him in the box.  

I didn’t realize it immediately, but later knew I had my first citation grey triggerfish on board.  It measured 19” and 

weighed in at 4 lb 8 oz. With that catch, our day was over.   

 

It was getting late and we needed to get underway to get home at a decent hour with the late afternoon sunset. The 

ride home was smooth.  The sun set as we were passing by the tower.  It was a beautiful orange and red sky with the 

clouds. We stopped in at Long Bay on the way in to get the paperwork and headed back to the dock.  What a great 

day on the water! 

 

Can’t Catch Fish on the Couch!  
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Saltwater Fishing News 
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Saltwater Fishing News 
  

  
November Tog Catchin’ – By Kelly Hoggard 

 

After a string of consecutive good weather days, the weather window was closing.  Robert and I decided to hit 

the last fishable day with some left over crabs from our previous trip to the triangles.  We went out to the CBBT 

and anchored up at one of our good tog numbers.  It was a little slow at first with a ripping current.  After 

catching countless oyster toads, the current finally subsided and we hit the tog bite. I was the first to hook up 

with a nice 17” tog.  Robert followed the lead by catching the next 4 tautogs.  He also caught a surprisingly large 

puffer to add the impressive streak of tog.  As we finally found the honey hole, the wind pushed us away so we 

re-anchored to be in the same area.  Robert and I were furiously slinging fish into the boat, togs, sea bass, oyster 

toads, and puppy drum one after the next.  Robert fought a nice tog that was around 20 inches and when it came 

to the surface, the crab with the hook attached came right out of the mouth.  It turns out that this tog fought so 

hard to hold onto that crab but never got hooked. I later caught one puppy that was 25 and 7/8”.  I tried 3 

different ways to stretch this fish 26” so I would have an excuse to tag it, but failed.  This puppy was destined for 

the dinner table. We were catching good until, sadly, we ran out of bait.  I spent some time cleaning the boat and 

headed in.  I tagged 27 fish that afternoon keeping 1/3 puppies (2 over slot), 5/13 togs and 1/18 sea bass. The 

puppy drum stomach was full of small crabs. Most of which were calicos and one other species.  It was a great 

trip and we are looking forward to heading out again soon. 

 

Can’t Catch Fish on the Couch! 
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Freshwater Fishing News 

          Fresh Water Largest Fish (Release) 2020 

Species Angler Date  Size Where 

Black Crappie Melanie Bayford 2-May 15" Beaverdam 

Blue Catfish Ike Eisenhower 31-Jan 38" NW River 

Bluegill Melanie Bayford 

20-

Mar 9.5" Piankitank 

Bowfin Alan Hunter 

Nov 

17 28” Piankitank 

Carp Alan Hunter 

17-

Mar 30" Piankitank 

Chain Pickerel Melanie Bayford 

24-

May 24.25" Beaverdam 

Largemouth Bass Russel Willoughby 

14-

Aug 24" Lake Prince 

Longnose Gar Alan Hunter 7-Jul 45" Cat Pt. Creek 

Northern Pike Melanie Bayford 11-Apr 23" Beaverdam 

N Snakehead Frank James 13-Jun 30" Aquia Creek 

Sunfish Alan Hunter 3-Apr 9" Piankitank 

Warmouth (Bass)         

White Perch Melanie Bayford 

16-

May 13" Beaverdam 

Yellow Perch Alan Hunter 23-Sep 12.5" Mt Landing Creek  
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Freshwater Fishing News 

          Fresh Water Largest Fish (Catch) 2020  

Species Angler Date  Size Where Weight 

Blue Catfish           

Black Crappie Russel Willoughby 10-Feb   Lake Smith 1.64lb 

Bluegill           

Bowfin Melanie Bayford 3-Sep   Piankatank 

5lb 10 

oz 

Carp           

Chain Pickerel           

Largemouth Bass           

Longnose Gar           

Northern Pike           

N Snake Head Frank James 13-Jun   Aquia Creek 8.2lb 

Sunfish           

Warmouth (Bass) Alan Hunter 3-Apr   Piankatank 8 oz. 

White Perch           

Yellow Perch Preston Mangum 12-May   Lake Prince 1 lb 8oz 
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Freshwater Fishing News 

 

Russell Willoughby took me fishing in 

his boat on Lake Smith last week. We 

caught a number of crappie, throwing 

most back but kept 7 larger crappie over 

11”.  Russell tried to show me how to 

catch bass but I’m a lousy student. 

 

Preston 
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Freshwater Fishing News 
 

We left from my dock on the Piankatank on a NW 10 to 20 mph day.  We 

had planned to go upriver to seek a calm corner, but it was not blowing hard 

yet, so I went downriver to fish a wreck for a short time.  While at the wreck, 

we saw a very calm cove and decided to fish there.  Our only catches were 

catfish and bowfin, but the bites were pretty steady.  Alan was remarking 

how many more fish I was catching, but I told him he usually manages to 

catch the biggest one of the day.  When he hooked the big bowfin, I thought it 

was a huge bass because of the size of the open mouth. We survived docking 

and loading with the huge wind and white caps coming sideways to the 

ramp.  

Melanie 
 

 

s
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Freshwater Fishing News 
 

Took Rick Kerns fishing on Lake Smith last week. 

We caught a number of crappie and released all 

but 8 fish. A good day! 

 

Preston 
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                                   2020 Advertisements 

 

 

 
  

Virginiabeachanglersclub.org 

Facebook.com/VirginiaBeachAnglersClub   

VBAnglersclub@gmail.com 

Each advertisement is linked to their associated website.   

Please check them all out by clicking on their ads! 

 

 
 

 

http://virginiabeachanglersclub.org/
https://www.facebook.com/VirginiaBeachAnglersClub
https://www.lynnhavenmotors.com/
http://www.oceanviewfishingpier.com/
https://www.advanced-machine.com/
https://www.watermans.com/
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OUR ADVERTISERS 

 

 

  

  

 

 

 
 

https://www.wickerscrabpot.com/
https://batteryout.com/
https://www.caddellelectric.net/
http://blackwatertradingpost.com/
http://www.lwmachineinc.com/
http://mikesmarinecanvas.com/
http://tidewaterscaleva.com/
http://www.pungotireandoffroad.com/
https://www.seatow.com/hamptonroads
http://virginiaprintingandsigns.com/
https://www.wrightmarine.us/
https://southernmarineinc.com/
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OUR ADVERTISERS 

 

 

 

 

 

  

  

 

 

https://www.centervillemarina.com/
https://www.thomasnet.com/profile/30081252/ireland-electric-co-.html
http://cobbsmarina.com/
https://collinsmachine.net/
https://www.mazzellacompanies.com/jhenryholland
http://www.dronespoons.com/original.htm
https://www.interstatebatteries.com/locations/all-battery-center-norfolk-va
http://murphyspubvb.com/
https://www.truckrefrigerationrepair.com/
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Coastal Breeze Car Wash  

4981 Virginia Beach Blvd  

Virginia Beach, VA 23462  

Mon-Sat 8am-7pm                 

Sun 9am-7pm 

*Hours may vary based on weather 

conditions 757-499-4469 

 

 

OUR ADVERTISERS 
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OUR ADVERTISERS 

https://www.rudeetours.com/our-fleet/rudee-angler/
http://www.princessannedistributing.com/
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https://www.511tactical.com/?utm_medium=cpc&utm_source=bing&utm_term=511tactical_com&utm_content=brand___general___exact&utm_campaign=new___5.11_brand___exact&utm_source=bing&utm_medium=cpc&utm_campaign=NEW%20-%205.11%20Brand%20-%20Exact&utm_term=511tactical%20com&utm_content=Brand%20-%20General%20-%20Exact
http://www.longbaypointebaitandtackle.com/
http://www.longbaypointebaitandtackle.com/
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http://www.fishoceanseast.com/
https://www.seatow.com/Hamptonroads
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VBAC MISSION STATEMENT 
 

The purpose of the VBAC is to encourage sport fishing, both freshwater and saltwater, 
while supporting prudent governmental and other policies that promote the 

preservation, conservation and ecology of all marine life.  
 

Our Objectives: 

❖ 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 practices 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.  

 

2020 VBAC Elected Officials 
 

Officers: 

Chairman of the Board: George Gabriel 

President:  Bob Burstein 

First Vice President:  Chris Schneider 

Second Vice President:  Mark Lozier 

Treasurer:  Mike Anderson 

Recording Secretary: Russell Willoughby 

Corresponding Secretary: Bob Stuhlman 

 

Board of Directors: 

Gary Doerhoff 

Jerry Mariano 

Preston Mangum 

Ronnie Nixon 

Patty Searby 

Bryan Watkins 

Ike Eisenhower 

David Anderson 

Larry Regula 

Virginia Beach Anglers Club 
P.O. Box 8602 

Virginia Beach, VA 23450 

Email: vbanglersclub@gmail.com 

 


