
  

Charlotte Chapter 

February  2009 

Monthly Meeting  
7:00 P M Tuesday 

February 24th  at the 
new Charlotte Har-
bor Events and Con-

ference Center 
75 Taylor Street 

Punta Gorda, 33950 

Mission Statement 
The stated purpose of CCA 
is to advise and educate the  
public on conservation of  

marine resources. The  
objective of CCA is to  
conserve, promote and  
enhance the present and  

future availability of these 
coastal resources for the 
benefit and enjoyment of  

the  general public 

DO NOT FORGET 
The BANQUET on 
February 19, 2009 

 
Tickets are still  
available call  
941-505-1344 

or 
941-575-6199 

for a fun evening of 
drinks, food and auc-
tion you don’t want to 

miss. (SEE PAGE 2)  
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By now the banquet has 
passed and the frenzied 
pace leading up to it has 
relaxed, thankfully. Now it’s 
on to the business of con-
ducting an agenda that will 
enhance our position in protecting the precious gem 
of our resource, Charlotte Harbor. At the monthly 
meeting my promise to you, our members, is to give 
you a 100 percent effort and that I would put Char-
lotte CCA first on my agenda always. My personal 
thanks to Pete Herber, for presiding over the presi-
dent’s job the last two years, and to all the other Di-
rectors preceding me who fought for the cause.  
 
It is imperative that the allocation of fisheries re-
source catches, both commercial and recreational, 
be made more fairly by federal and state authorities. 
The captains, guides, boat dealers, and tackle shops 
that contribute to this organization in so many ways 
depend on us to make decisions that are beneficial 
to them and the resource. We owe that to them and 
the unique and vital role they play in our organiza-
tion.  
 
I encourage you to attend our monthly meetings at 
the Charlotte Harbor Event and Conference Center. 
We are extremely pleased to have a state-of-the-art 
facility to utilize in order to keep you informed and 
educated. We have an outstanding line-up of speak-
ers you won’t want to miss. Also on our agenda is to 
become more technologically advanced in order to 
reach you, so that you, in turn, can email the appro-
priate authorities when issues arise that require your 
input. Having your email address and keeping it cur-
rent is vital to that goal.  
 
We also intend to continue to reach out to today’s 
youth to educate them in the methods, biology, and 
techniques of our sport fishery. My fellow Directors 
and I look forward to serving you. 
 
Tom Kasprzak 
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Telephone 941-637-7748 
www.jcbeanefinancialservices.com 
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Capt. Ralph Allen 
King Fisher Fleet 
www.kingfisherfleet.com 

Gulf of Mexico 
 

Offshore anglers have choices this 
month.  Hitting the shallow ledges in 40 to 60 feet of 
water with shrimp is a good bet for mangrove snap-
per, triggerfish, and jumbo sheepshead.  Or, run a 
little further offshore to wrecks or artificial reefs in 75 
feet of water or more and tangle with some back-
bending amberjack.  Sharks are about due to show 
up off the beaches, and it's possible that stray 
schools of bonita or Spanish mackerel will appear for 
a few days at a time. 
 

Charlotte Harbor 
 

Inshore anglers are targeting trout on the flats, par-
ticularly after a few days of warm weather.  Chilly 
weather tends to move the fish off the flats and into 
nearby deeper water, water which could be found in 
canals and waterways, or which could be found off 
the deep side of the flats, perhaps outside the 
bars.  There will be a fair number of cobia caught on 
the flats this month but watch that 33 inch (fork 
length) size limit since many of these fish won't quite 
measure.  This is the peak of the winter sheepshead 
run which means that the striped fish are schooling 
around bridges, piers, rocks, docks and other struc-
tures found in the bay, or around offshore ledges, 
wrecks and reefs as much as 12 or 15 miles 
out.  Pompano, whiting and a few flounder will be 
caught around the Gulf passes.  Big black drum are 
starting to bunch up under the 41 and I-75 bridges, 
and redfish can be "potholed" during low tides. 
         
Notes:   
Snook season closes December 1 opens March 1 
Trout season opens January 1 
Gag grouper season closes February 1 opens April 1 
Red grouper season (Federal waters) closes Feb15 opens March 16 
New size limit on amberjack in Federal waters:  30 in. fork length 
New size limit on triggerfish in Federal waters: 14 in. fork length 
New size limit on amberjack in Florida waters: 30 in fork length 
Sandbar sharks are protected species in Federal waters 
New Bag limit : 
Gag grouper: two per person out of five aggregate 
Red grouper in state waters: two per person out of five aggregate 
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When you want the best 

www.ingmanmarine.com 

1189 Tamiami Trail, Port Charlotte, FL 33953 
Gasparilla Location  -  697-1000 

HEWES - PATHFINDER - MAVRICK  - COBIA - 

SEAHUNT - GRADY WHITE - BENNINGTON 
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  President  Tom Kasprzak          240-2699           
  Vice President        Pete Herber             505-1344  
  Secretary          Robin Leonard         505-8556 
  Treasurer         Jeff Nilsson              637-5794 
  Membership         Dan Farraris    637-7305 
          Ken Deiffenback 639-7285 
  Publicity           Jay Lev                    575-9981 
  Newsletter         Dick Doster    661-6720  
  Past President       Bob Leonard            505-8556 
         Pete Herber  505-1344 
  

 
MEXICAN BAKED FISH 

 
Your editor does not normally publish recipes in 
the newsletter, but Waterline had a recipes this 
week and it is delicious. 
 
1 1/2 pounds  of any white fish (prefer redfish) 
1 cup salsa (mild or hot) 
1 cup  shredded sharp Cheddar cheese 
1/2 cup  coarsely crushed corn chips 
1 avocado , peeled, pitted and sliced 
1/4 cup  sour cream 
 
Preheat oven to 400 degrees. Lightly grease one 
8X12 inch baking dish. Rinse fish fillets under 
cold water and pat dry with paper towels. Lay fil-
lets side by side in the prepared baking dish. 
Pour the salsa over the top and sprinkle evenly 
with the shredded cheese. Top with the crushed 
corn chips.  
 
Bake, uncovered, in a preheated oven for 15 min-
utes, or until fish is opaque and flakes with a fork. 
Server topped with sliced avocado and sour 
cream, accompanied by black beans and rice and 
a nice salad  
 
You will not be disappointed. 


