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GREETINGS FROM THE ANDRESENS

LODGE LOGISTICS
Although we are able to provide custom 
trips for small groups our favorite package 
is a five day six night trip beginning and 
ending in Kodiak city.  We like to have our 
guests arrive on Saturday and spend a day 
in the city of Kodiak prior to coming to the 
lodge.  Then in case of inclement weather 
they don't miss a day of fishing.

We provide transportation to the lodge on 
Sunday afternoon. It is either a short plane 
ride or a drive over the mountain and boat 
ride to Port Lions. Sunday there is fishing 
near the lodge but we spend most of the 
time getting unpacked and organized for 
the week ahead. We are up bright and early 
Monday morning to take advantage of the 
best fishing situation available at the time. 
Five days of great fishing and fantastic food 
mixed in with wilderness adventures in the 
Gulf of Alaska is an awesome experience.

Saturday morning we pack up the luggage 
and frozen fish and transport everyone back 
to Kodiak for the flight home.

SECURITY & SHIPPING
Airline shipping regulations have  changed 
to allow for only 50# boxes rather than the 
70# we had before.  They are charging $25 
if the box is over 50# and less than 70#. 
Another $25 allows the box to be over 70# 
but less than 100.

Sometimes the security people open the 
boxes to inspect the contents.  In that case 
they are seldom able to strap it back up tight 
like we do at the lodge, and it thaws quicker. 
 We are suggesting that you bring your own 
coolers to take fish back home.  A 36 qt 
cooler will hold 50# of fish and a 48 qt 
cooler will hold 70#. It may be an advantage 
to bring your clothes and waders up in a 
cooler and then mail them back home from 
Port Lions when you leave.

We are also working on a plan to ship  your 
fish back as freight from Kodiak. It is much 
cheaper than extra luggage, it arrives 
overnight to your airport, and it can be 
initiated right in Kodiak. We will keep you 
posted as this develops.

RATES 2005
Prices for this summer are set at $2595 for 
most of the trolling/halibut season.  They 
are $2895 as the stream/river season starts 
and $3395 for the prime silver salmon weeks 
and the river float trips.  These prices are 
for six nights and five days of guided fishing 
and include transportation from Kodiak 
and back. 

Port Lions lodge strives to provide the highest 
quality wilderness fishing experience at well 
below the highest prices.   We provide the 
nicest accomodations with the best view,
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Contact  Information:
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P. O. Box 51
Port Lions, Alaska 99550
(907) 454-2264
1-800-808-8447

www.portlionslodge.com

TACKLE, FLIES, LURES
We have everything you need to fish here. However we encourage you to bring 
your own flies and lures to back up the initial package we furnish.  

Spin fishers should have a supply of Mepps #5 spinners. The most productive are 
the ones with the orange/yellow/green blades or the rainbow fish imitation with 
white, blue and pink and black spots. Vibrax spinners are good also.  I like the 
green with the black blades.

Pixie spoons (7/8 oz) with a pink, orange or green insert work well in big water.
Flies such as deceivers, Clouser minnows, egg patterns, leeches, and needlefish 
imitations are great.

We use herring a lot when we troll but if you have some favorite salmon lure or 
fly feel free to bring it along and we will try it.  You can also bring your favorite 
mooching rig or diver to try.

TIPS
Questions about how to tip for this service 
oriented trip are common. In addition to a 
guide that spends all day with you, there 
are numerous others that work to make your 
stay comfortable and enjoyable. We have 
helpers that specialize in fish cleaning, some 
that specialize in wrapping and preparing 
the fish for you to keep, some that work on 
cleaning and fueling the boats for the next 
day, and of course the cook, kitchen help, 
and maid service that go along with your 
stay.

It is our policy to spread the tips among all 
the workers, usually according to how much 
time and effort they put forth during your 
particular week. The guide gets the majority 
of the tip but it is permissible to tip the 
guide individually and leave another sum 
to be split up between the others. As owners 
we do not share in the tip but would rather 
disburse it to our excellent staff.

Tip amounts vary, of course, depending 
upon how you feel about the service. Alaska 
Magazine suggested that a tip for a lodge 
stay should be somewhere between 5% and 
10% of the cost of the fishing or hunting 
package. If you were to hire a guide for a 
single day the tip should be between 10% 
and 20%. When we receive a lump sum tip 
we distribute it on a similar basis, the guide 
receiving the largest portion and the cook 
the next largest. Of course if you are 
particularly pleased with someone you may 
tip them individually or tell us to do the 
same.

Please do not feel any obligation to tip but 
if you are so inclined you may use the 
guidelines listed above to help you.

MENU
Over the years, Port Lions Lodge has 
developed a reputation for outstanding food. 
Peg’s homemade bread and deserts along 
with a focus on fresh seafood is wonderful. 
You can expect to eat fresh salmon and 
halibut done to perfection. And our surf 
and turf night with Peg’s marinated flank 
steak teamed with Alaskan king crab is 
always a big hit.

It is important to let us know if you have 
any diet restriction before you get here so 
we can prepare ahead of time. If someone 
prefers hambugers we can do it. If you want 
low carb or low fat just let us know. Since 
we are so remote it is hard to adjust after 
you arrive. But we are more than willing to 
get you what you want or need if we know 
ahead of time.

Remember that we do not serve alcohol 
here. So if you want to drink, you must 
make arrangements to pick it up in the city 
of Kodiak on your way through.
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the safest and most comfortable fishing boats 
on the island,  and we strive to provide the 
most remote fishing experience with as little 
human competition as possible.

This is the best remote salmon and halibut 
fishing experience in Alaska.

DEPOSITS DUE
The reservation procedure at Port Lions 
Lodge requires that we have a 50% deposit 
to hold your spot on the schedule. Full 
payment for your trip should be made at 
least 60 days prior to your trip. We make 
every effort to refund your money at any 
time that you must cancel.  However, if we 
have turned people away because of your 
reservation, and we are unable to book 
replacements in time, we reserve the right 
to keep your deposit. Usually we are able to 
replace canceled guests if we are notified 
prior to 60 days from the trip.

If we are unable to refund the deposit we 
will try to credit you for a trip the next year 
on a space available basis.

Final payments are due 60 days prior to 
your trip. Your final payment is 
$__________ and is due_____________.
Thanks for your payment.

WHAT TO BRING
Different seasons require different equipment 
but these are the  basics:
chest waders
wading shoes (no spikes)
rain gear (the best)
sun hat
sunblock
insect repellant
needle nosed pliers
camera/film
layered polar fleece
personal water bottle
fishing gloves
wool or fleece hat
chapstick
polarized glasses
hook file
knife

binoculars 
lodge slippers
small day pack

For those fishing the early trolling season 
for kings there is no need for waders. But 
you should have good waterproof  boat shoes 
or boots.  

For those camping out on our float trips it 
is good to have a waterproof "dry-bag" for 
holding your personal gear on the float. We 
furnish sleeping bags, pads, cots and all the 
camping gear. You need to bring your own 
personal gear.

Remember that if  you plan on drinking 
alcohol while you are visiting you must 
purchase it in Kodiak and bring it with you.

NEW BOAT!
Last season was the first run for our new 
30' Armstrong Catamaran and it tested out 
brilliantly.  Powered by twin Yamaha 225 
four stroke engines it gets us to the fishing 
area fast and it trolls slow.  The wide beam 
allows for a walk around cabin which really 
helps in fighting these big fish.  There is lots 
of deck space fore and aft so people can 
spread out and not feel crowded.  The fully 
enclosed cabin with a heater, a stand up 
head, and bench seats for the entire party 
are great new features for us.  The head has 
a flush toilet and complete privacy, a real 
bonus for wives and daughters who like to 
fish.  When we pull up to a stream to fish 
silvers I simply nose the big "cat" up to the 
beach, deploy a ladder off the bow and we 
all disembark.  There are throttle and steering 
controls on the back deck that allow for easy 
access when trolling and docking

This is the second Armstrong catamaran in 
our fleet and we love them. 

LICENSE COSTS
This year the 7 day non-resident fishing 
license will be $30. The 7 day non-resident 
king salmon stamp will be $30. You can 
purchase them in Kodiak or at the lodge.

FAVORITE TRIP OPTIONS AT
PORT LIONS LODGE
A variety of trips are available at Port Lions 
Lodge.  We deep sea fish for halibut all 
summer long. And we only travel ten 
minutes from the dock to do it. Trolling 
for kings and silvers is good all summer 
long also. Float trips for king salmon in 
their spawning streams is great during 
June and July. Boat out trips for silver 
salmon in their spawning streams is best 
in August and September. Trolling for 
giant kings in the early spring is awesome.

Quotable Quotes

“Nicotine and alcohol, they 
kill 50% of the people in the 
world. The other 50%, they 
die also.” 
- Swiss fisherman Tony Martin’s  

riverbank philosophy.

“A bucket!  How’d that 
bucket get on there?” 
- Florida boat captain Paul Levine 

while catching a five gallon 
bucket.

“Exceeded expectations, 
many thanks.” 
- Drew Wallace, Wilton, CT.

“Beautiful country, great 
guides, best chef in the 
USA.” 
- Carol Nelson, Owatonna, MN.

“Couldn’t imagine a better 
fishing trip. Thanks.” 
- Frank Rybinski, 

Lawrenceville, NJ.
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• 	5 day king salmon float trip on the 
famous Ayakulik River. Fish 18 hours 
per day and camp overnight. Fantastic 
remote wilderness float trip for the 
adventurous angler. (June and July)

• 	3 day king salmon float, 2 days 
halibut fishing and trolling for kings 
based out of the lodge. A great 
combination of river and deep sea 
fishing.  (June and July)

• 	5 day boat out for silver salmon, 
halibut, and salt water kings. 
Overnight at the lodge and fish silvers 
and halibut at different spots each day. 
(August and September)

• 	5 day trophy king salmon trolling. 
Kings from 50 to 80 pounds chasing 
the big herring runs of Kodiak Island. 
(April and May)

• 	5 day duck hunts. Exotic sea ducks 
including eiders, old squaw, 
goldeneyes, harlequins, buffleheads, 
and others. Boat out from the lodge 
daily. (December and January)

Each trip includes six nights lodging, 
meals, and most tackle. Custom trips 
are available for groups.

Recipe Corner

Dilly Casserole Bread

2 1/2 c. white flour
2 T. Sugar
1 T. Instant minced onions
1 1/4 t. salt
1/4 t soda
1 T. Dill weed (more if you like dill)
1 pkg. Yeast
1 c. Small curd cottage cheese
1/4 c. water     
1 T. Butter
2 eggs

Combine 1 c. flour, sugar, onion, 
dill, salt, soda and yeast in a bowl. 
In a sauce pot heat cottage cheese, 
water and butter until mixture is 
warm. Add egg & warm liquid to 
four mixture. Blend at lowest speed 
until moistened. Beat for 3 minutes 
more at medium speed. Add 
remaining flour by hand until a stiff 
dough forms. It should be tacky 
but stiff. Cover and let raise until 
double. Stir down and turn into a 
greased 8" round casserole dish. 
Cover and let raise again until 
almost double. Bake 350 degrees 
for 35-45 minutes. May have to 
cover with a sheet of foil half way 
through to keep from over browning. 
Remove from baking dish and place 
on cooling rack. Brush with butter 
and sprinkle with salt. 

NOTE: I double this recipe when I

know I am going to have leftover fish. 

Makes great sliced bread for a fish 

spread sandwich the next day.


