Save Our Fish Auburn Chapter
of Puget Sound Anglers

Next Chapter Meeting:

Next Meeting Date January 22, 2025
6:00pm
Trotter’s Restaurant
825 Harvey Rd, Auburn

Be sure to check out our website: http://www.saveourfish.org/
For a complete list of Board Members, please visit the website:
http://www.saveourfish.org/Board/board.htm

Newsletter editor: Dayle Conrad

Up and Coming Activities:

January
. _ February
8 — Board Meeting 7..00pm 12 — Board Meeting 7:00pm
22 — General Club Meeting 6:00pm 26 — General Club Meeting 6:00pm
March :
12 — Board Meeting 7:00pm April
26 — General Club Meeting 6:00pm 9 — Board Meeting 7:00pm

23 — General Club Meeting 6:00pm


http://www.saveourfish.org/
http://www.saveourfish.org/Board/board.htm

President’'s Message -- Rob Larsen

A huge shout-out to Doug Williams and his wife for the wonderful

job they did putting together the Christmas party again this year. |
= also want to thank everybody that helped set up and take down,
which are too many to name, and made it go smoothly.

I haven’t made it out steelhead fishing yet, but I'm hearing reports
that some fish are in there with Humptulips and still some nice

% silvers in the Satsop. I plan to get out and do some crabbing if the
Weather allows. 1 |mag|ne some of you have made it out clamming recently. I didn’t make it the night I was
planning to go because the wind was forecast to be 20 miles an hour, and I decided I’d rather stay home.

We had a state board meeting this past Saturday and Tom Chance, the enhancement representative for the
Lummie Tribe, gave a very interesting presentation on hatchery production. It was interesting enough. I’'m
going to try and get him to come and speak to our club. He showed some data from Wales, UK where they have
eliminated hatcheries in all except one stream and it is the only stream that still has a healthy run of natural
origin Atlantic salmon. His conclusion is that elimination of hatchery fish does not in any way guarantee
increases in wild fish.

At the board meeting they asked for volunteers to go and work at the Seattle Boat Show and | am interested in
trying to fill one of the open days. The Seattle Boat Show is January 31 — February 8, 2025 at Lumen Field
Event Center. Please contact me if you are willing to help us support PSA at the boat show. Those that work at
the show will receive tickets to get in and should be able to look at the latest and greatest boats and gear.

I want to wish you all a very Merry Christmas and a Happy New Year.

Tight Lines,

Rob Larsen

% SOF PSA president

&

January Speaker: David Dietrich, Adventure Angling

Adventure Angling is a premier fly fishing guide service for searun or coastal cutthroat trout in the Puget
Sound. The fly shop is in Ruston near the Point Defiance launch.

David Dietrich will talk about salmon fly fishing at the January club meeting.



2024 Award Winners

I was very pleased with the input we had for our Founders Award this year. There were a number of qualified
individuals submitted and | was pleased to see Jim Hand receive the award this year. | awarded the President’s
Awards to Stan Prescott and Rich Gregory, both who have provided great support to the club and me as
president. We also awarded Mike Scharpf (region six biologist) our Outstanding WDFW Collaboration award
for all of his work to get region six opened back up to fish steelhead. He was particularly easy to work with and
listened to many of the things that Hal and | suggested and submitted. | suspect that he will continue to support
us in the future. Congratulations to all those receiving awards this year.

Stan Prescott receives the Rich Gregory receives the
President’s Award President’s Award




SOF PSA Officers for 2025 & Board of Directors

President: Rob Larsen

Vice President: Bob Holzberger
Secretary: Ryan Tompkins
Treasurer: Jim Hand

Board members are listed on the SaveOurFish.org website.

Christmas Banquet Recap

SOF PSA Auburn Chapter Christmas Party was held on December 7th at the
Swiss Sportsman Club located in Bonney Lake. Thanks to all of those
participated in the Christmas party and made it a great party once again this
year.

Welcome to the

Save Our Fish Chapter of
q"‘{lets"““‘fﬂ"ﬂ@'s Doug Williams, our party chairman, and his wife Dawn did an excellent job of
Christmas Banquet and setting up and decorating the tables and thanks to all who helped with set up
Silent Auction

and take down. Rob Larsen provided the turkey and club members brought lots
of yummy side dishes and desserts.

The Silent Auction was a big hit. Many folks came away with some great deals.

Rich Gregory put together an awesome slide show of all the Hogpen pictures from the year.

We had a great turnout and it was a special time of celebration with our chapter members and their families. It
was fun to see some new people there, and it was great to see everyone kind of hanging around when they could
have left because they were engaged in good conversation.

It is truly one of the highlight events of the year full of fun, joy, fellowship, and fantastic food.

Kolby Blakely won the Lure Tree this year.

Stan Prescott won the Smoked Fish Contest.



Stan Prescott with his
winning smoked fish

Tip of the Month - Fishing Rod Storage Option

From Steve Bagley

Simple solutlon to problem o storlng flshlng/r/ods out of the way.

This is my garage door with rods stored out of the way.
Simple solution using PVC pipe and a few screws.



I cut the PVC pipe into 3 inch sections.
I then drilled holes through the pipe for the screws.
I cut some of the pipes to make a slot for the poles which I used in the center.

I used rubber bands to keep them in place.
The poles will rotate in the PVVC pipe when the door is raised and lowered.

Raffle News
2025 Raffle News

A new Raffle is coming in January.

Don’t miss out!

Bob Holzberger
206-890-7066




Visit Our Website

The website has the recipe of the month, links to our
sponsors, and a year’s worth of past newsletters.
There is a new link on the Hogpen web page to
submit photo's for the Hogpen, which will provide
the pictures for the Newsletter, Website, and
Christmas Banquet.

www.saveourfish.org

Save Our Fish Facebook Page
'6 Ll ke The Save Our Fish Facebook page is a Public Group currently with 63 members. If

you are on Facebook and haven’t requested to join the group, now is your chance.
Let’s see how many members we can get this year! This is a great way to get club information. It can also be
used to connect with other members to fill an empty seat in the boat, see where other members are fishing (if
they are willing to share), or post videos, photos, or other fishing and conservation interests.

Membership — New and Renewals

Thank you everyone that have paid your membership dues for the 2025 year. Pay by February 28" and save
$5! For those of you who have not yet paid, it's not too late. Memberships can be paid online, at any SOF
meeting, or by mail to the address at the bottom of the SOF membership form. Contact Rich Gregory if you
have any membership question.

You can pay by mail or online at http://www.saveourfish.org/Membership/Membership.htm.
The membership form is attached at the end of this newsletter or you can contact our member chair, Rich
Gregory, at rwwgav8@hotmail.com .

Click here to pay: https://www.paypal.com/donate/?token=FIZb14yBeNX1SNG80QYPNONcJjiwtgilxdurgl1BSvD-
4EIX IssRDmdulv7mgOIg4MRO

Use the “Donate with a Card” option if you don’t have a Paypal account.

You will get an email confirmation/receipt after you complete the payment process. Make sure you fill in your
email address!

Here’s what the top of the form looks like. Click the $ sign to fill in your amount then click the + sign on the
“Add special instructions” and tell us what you are paying for. Example: 2018 dues for Greg Hindman.
Here’s what the top of the form looks like:

Donate to
Save Our Fish

$
uSsD

BAdd special instructions to the seller:


http://www.saveourfish.org/
https://www.facebook.com/groups/257346254483/
http://www.saveourfish.org/Membership/Membership.htm
mailto:rwgav8@hotmail.com
https://www.paypal.com/donate/?token=FlZb14yBeNX1SNG80QYPNONcJJjiwtgiJxdurg11BSvD-4EIX_IssRDmduLv7mgOlg4MR0
https://www.paypal.com/donate/?token=FlZb14yBeNX1SNG80QYPNONcJJjiwtgiJxdurg11BSvD-4EIX_IssRDmduLv7mgOlg4MR0

You can also get to this Donate link via our main web site http://www.saveourfish.org/

It looks like the below:

Donate
B ] visa o [P oo

The membership form is available online http://www.saveourfish.org/membership.pdf and at the end of this

newsletter.

Save Our Fish PSA Hats for Sale

Now you can proudly advertise your PSA chapter. Hats are embroidered
with a colored PSA logo on the front and Save Our Fish stitched on the
back.

New merchandise coming soon!



http://www.saveourfish.org/
http://www.saveourfish.org/membership.pdf

IWHEN YOUR FISH FINDER
IS FULLOEFISH...

ANDYOUCANT .
EVEN GET A BITE!

Member Classifieds

Do you have any items in the garage that have just been collecting dust over the years? Mayhbe a fishing pole that you just don't use
anymore. Why not sell it to a fellow member in the new classifieds section? Send a brief description of the item you would like to
sell and photo if available to sof.psa@hotmail.com and we will include it in the next issue of the newsletter.

If you have a website or product you would like to share, please send the information to:
Sof.psa@hotmail.com


mailto:sof.psa@hotmail.com
mailto:Sof.psa@hotmail.com

SOF Sponsors

Auburn Sports & Marine — Kids derby, rod donations, Walmart — $1,500 Grant

gift certificates

Walmart =2

King Salmon Marine — Kids fishing derby donations

Bass Pro Shops —

KING SALMON

MARINE

Sales & Service LLC

Silver Horde — Raffle donations
Big J's Outdoor Store — Carbon River Cleanup

Sportsman’s Warehouse — Federal Way Kids Derby

donations
GOy

E}"CAS PREMIER 0“““1

Washington Sportsmen’s Show

Gamakatsu — Jig hook donations

~

Los Pinos Mexican Restaurant — Carbon River Cleanup



http://auburnsportsmarineinc.com/
http://www.basspro.com/
http://www.bigjsoutdoorstore.com/
http://cityoforting.org/
http://www.gamakatsu.com/
http://www.lospinosorting.com/
http://www.walmart.com/
http://www.kingsalmonsales.com/
http://www.silverhorde.com/
http://www.sportsmanswarehouse.com/
http://www.thesportshows.com/shows/washington/
http://auburnsportsmarineinc.com/
http://www.bigjsoutdoorstore.com/
http://cityoforting.org/
http://www.gamakatsu.com/
http://www.lospinosorting.com/index.php
http://www.kingsalmonsales.com/
http://www.silverhorde.com/
http://www.sportsmanswarehouse.com/

Hog Pen

Do you have a picture from your latest fishing adventures? Be sure to send it, with your descriptive caption to
sof.psa@hotmail.com for your chance to have it be featured in the Hog Pen.

Rob Larsen with
Chehalis Coho

Doug Williams
Montana buck



mailto:sof.psa@hotmail.com

Rob Larsen
Montana buck




Recipe of the Month
Holiday Glazed Salmon with Cranberry-Pineapple Relish

from Wow Recipes Facebook post

Ingredients:

For the salmon:

- 4 salmon fillets

- 2 tablespoons olive oil

- 2 tablespoons maple syrup
- 1 teaspoon Dijon mustard
- 1/2 teaspoon garlic powder
- Salt and pepper to taste

For the cranberry-pineapple relish:

- 1 cup fresh or frozen cranberries

- 1/2 cup pineapple, diced

- 1/4 cup orange juice

- 2 tablespoons honey

- 1/4 teaspoon cinnamon

- 1/4 teaspoon ground ginger

- Fresh rosemary sprigs (for garnish)

Directions:
1. Prepare the salmon glaze:

In a small bowl, mix maple syrup, Dijon mustard, olive oil, garlic powder, salt, and pepper. Brush the salmon
fillets generously with the glaze.
2. Cook the salmon:

Heat a skillet over medium heat and sear the salmon for 3-4 minutes per side until golden and cooked through,
or bake at 375°F (190°C) for 15-20 minutes.
3. Make the cranberry-pineapple relish:

In a small saucepan, combine cranberries, pineapple, orange juice, honey, cinnamon, and ground ginger.
Simmer over medium heat for 10-12 minutes, stirring occasionally, until the cranberries burst and the sauce
thickens.

4. Assemble:

Plate the salmon and spoon the cranberry-pineapple relish over the top. Garnish with fresh rosemary sprigs for

a festive touch.
5. Serve:
Pair with roasted vegetables or wild rice for a complete holiday meal.

Prep time: 10 mins | Cooking time: 20 mins | Servings: 4 | 320 Kcal per serving



www.saveourfish.org
APPLICANT INFORMATIOMN
Mame: Date:
Current address:
Chby: State: ZIF Code:

Primary Phone (Home, Cell, Wark Please cinclia ):
Alternate Phone (Home, Call, Work Plaase circlia )z

Email Address:

Sponsor:

Membership is for the 2025 calendar year. Dues paid through February 28, 2025 are at rates shown below,
reduced by $5.00. Dues paid after March 1, 2025 will be at the full annual rates shown below. Contact Rich

Gregory at 253-209-0586 or sof psa@hotmail.com ¥ you have any questions.
MEMBERSHIP SELECTION

New Membership Membearship Renewal

Adult: 18-61 — annual dues $35

Family: heads of household and all other family members younger than 18 — annual dues $45
Juvenile: 17 and younger — annual dues $15

Senior: &2 and older — annual dues $25

Please check appropriate membership seledion above, complete form, and bring to meeting or mail with check to:

Save Dur Fsh
c/o Rich Gregory
12608 117* St CLtE
Puyallup, WA 98374

[DCash  DCheck D Rsf DCRoster CITRN DEmad |




