WOOF, WOOF!

Bear encounters make great stories in
camp, even in a foreign language. We
had a group in August that had twelve
Italians and only one spoke good
English. Brett had four of them fishing
silvers in Danger Bay. He had just
dropped them off on the left side of
the stream and returned to the boat to
secure the anchor. Off in the distance
he thought he heard a dog barking.
Then he recognized the distinctive
“woof, woof”, of an angry brown bear,
and it was closing fast.

It appeared out of the woods on the
opposite bank, about 200 yards away.
It was running up the beach towards
the group of fishermen. Brett reached
for a gun and hollered at the men. The
bear charged up the beach while
repeatedly growling “woof, woof™. It
jumped into the stream and started
swimming across, and only turned
around ien the water reached up
around her neck. She then returned to
the opposite bank and slowly retreated
into the woods, continuing to “woof™.

It turned out she had two cubs nearby
and didn’t know exactly where they

were. We saw her again the next day
with them close to her and she wasn’t
upset at all.

That night at the lodge we re-lived the
encounter many times. There was a
long narrative spoken in Italian, then
a distinctive “woof, woof”, and then
laughter. And not only that but every
night before and after dinner as the
men gathered together you could hear
this excited Italian jabber and then
“woof, woof”, followed by laughter.
Even our kitchen crew understood what
they were talking about.

Although this type of encounter is rare,

we do see lots of bears over the course

of a summer. And things can happen

quickly in the wild, so preparation and

ixperlence are valuable. We value both
ere

LING COD

Genus ophiodon elongates, family
hexagrammidae, is not a cod at all, but
a member of the greenling family. They
can get up to 80 pounds and 60 inches
long. Voracious predators, they provide
a fierce battle when hooked. And their
flakey white meat is delectable table fare.
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They are protected from fishermen early
in the summer because of nesting habits.
After July 1st we fish for them along
rocky reefs and outcroppings. They are
extremely territorial and tend to hang
around the same general area where they
were born.

Brett discovered a new lair this summer
and had many good days on lings. He
gave me directions: Go to 200 yards
north of the rock, start in 50 feet of water
and drift west on a flood tide. Bounce
jigs off the rocky bottom (be prepared to
lose a few) and hang on. The first time
[ tried it we hooked four fish on two
short drifts. The largest was 55 Ibs and
smallest was 35 Ibs. Catching lings like
that make for a great day.
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GREETINGS FROM THE ANDRESENS

NEW STAFF

A new era of Port Lions Lodge fishing started this past season with the purchase
of a second Armstrong catamaran and the hiring of Brett Weaver as captain and
fishing guide. Brett grew up in Kodiak in the same decade that Steve coached
and taught at the high school there. In fact Brett was Steve’s former student.
Since high school Brett has followed his passion for outdoor activities in the
Alaskan wilderness.

He obtained his private pilots license while still a teenager. He loves flying the
DeHavilland Beaver on floats around Kodiak Island. He has over a thousand
hours in that plane and someday will be flying commercially in the Kodiak bush
country. He also has a professional guide’s license and has guided hunters for
brown bear, goats, and deer on Kodiak. And of course he has a Coast Guard
Merchant Marine license that enables him to carry passengers for hire on the
Kodiak waters.

He started his own fishing charter business out of Homer. He docked his 21°
Boston Whaler in Homer, camped out on the Homer Spit, and picked up daily
walk-up fishing charters for an entire summer. He is smart, confident, experienced
in these waters, loaded with common sense, and has a great sense of humor. I
like the patience he shows with fishermen (and women) who get fooled by the
explosive power and tactics of the big salt water king salmon. Peg and I feel
extremely fortunate to have Brett on board. And I am sure those of returning
next season will appreciate the fact that he has committed to return and fish
with us again. Thanks Brett, for a great summer.

Another positive addition to the lodge operation was the hiring of Jean Paull as
the head chef. Jean is the wife of our newly hired pastor for our small Port Lions
Hillside Bible Chapel. She has lots of experience cooking for large groups and
quickly picked up on Peggy’s recipes for lodge dinners. She brought with her
some great ideas of her own, and her homemade cheesecake is beyond description.
She too has committed to return so we will be hearing her contagious laughter
all through next summer too!

CATAMARAN SUMMER

With the delivery of our new

Armstrong catamaran this last

spring Port Lions Lodge now

boasts the best two boat sport

fishing fleet around. Both of these

cats are designed specifically for

what we do and we couldn’t be

happier. They are superb ocean

going vessels, handling big water

well when it is rough. They troll

slow and provide lots of deck

space for bottom fishing. And one of my favorite characteristics is their stealth
as we sneak into shallow water and disembark to fish silvers in the streams.

The heated cabin keeps us warm and dry
and the enclosed marine toilet comes in
handy for some of us too. Twin Yamaha
four stroke outboards provide plenty of
power and although I cringe at the cost
of gasoline we think it is worth every
penny for the safety, comfort and
fishability we have. Over 30 feet long
and 10.5 feet across the beam, a walk
around cabin, and shallow draft makes
for a serious fishing machine. Especially
when we only fish four to a boat.

RATES

Prices for next summer vary between
$3,095 and $3,595 per week depending
upon timing of the salmon runs and
logistics such as airplanes. Our bargain
weeks in the middle of the summer have
become even a better deal because of the
great king salmon fishing we have
experienced in the past two years. See
our web site at www.portlionslodge.com
for the rates.

We still get the best remote salmon and
halibut fishing in Alaska at well below
the top rates charged out west.

And with the addition of the new
catamaran we now boast the best two
boat lodge operation on Kodiak.
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NOTEABLE
CHARACTERS

Terry Sussman, Palm City, FL:
Breast cancer survivor. Took
her last radiation treatment
in March just prior to coming
up here to fish in June.
Planned and booked her trip
the October before. She out
fished and out talked all male
counterparts the whole week
she was here. The self
proclaimed “alpha female”
did well. Hope you are well
Terry!

Sam Burke, Shrevport, LA:
Another cancer survivor. Still
a practicing medical doctor
heading up a large staff,
booked what he thought was
his last trip back in September
of 2006. God bless you Sam.
I hope we fish together again.

Hank Schroeder,
Flowermound, TX: Eighty
four year old who brought
his son-in-law and three
grandsons for a trip last
summer. His first trip here in
the early nineties was cut short
by a medical emergency and
we had to rush him to the
Kodiak Providence Hospital.
He is doing great now and
really enjoys his grandkids.

Melanie Braune, Wolfforth,
Tx: 13 year old granddaughter
of Bob Martin who brings up
one of his grandchildren every
season. She out-fished and
out-charmed all her previous
counterparts. She caught
halibut and kings with no
problem. Bob is retired from
the FBI and runs a bank in
Lordsburg, TX as a hobby
between fishing gigs.

SPECIAL SPRING NEWSLETTER
All of you that have already paid deposits
and made plans for next season can find
a checklist of things to bring on our
website. We will also be sending out
another newsletter specifically for next
spring that will have information on lures,
flies, and pick-up schedules for you.

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.

HALIBUT REPORT

Remote Alaska fishing is still just fishing.
Case in point: Brett has the “Lara Beth”
anchored in Afognak Straights, and I have
the “Rachel” anchored 400 yards away.
When they started to catch halibut I
moved closer, perhaps only 30 yards away.
Dave Quillen of Stayton, OR hooked a
monster, and we watched as he battled a
323 pounder up to the boat. Brett stuck
it with the flying gaff and managed to
haul it aboard. Within 15 minutes Dave
is hooked up again. This time he lands a
233 pounder. The “Lara Beth” is filling
up with halibut and we don’t have any
on our boat.

Others aboard the “Lara Beth” are hooking
up too. They are close to their boat limit
of eight when Dave hooks another giant.
This one goes well over 300 again but

manages to pull off the hook when it gets

up to the boat. Soon they catch their
eighth halibut and pull

the anchor. We have to leave also because
the tide is running too strong now. Hank
Schroeder and his family on my boat
managed to fish the whole tide without
a single halibut. Brett was the toast of the
evening for filling the boat with fish. My
only comment at dinner was “Well,
tomorrow will be a better day all around.
Hank’s family will get a better guide and
[ will get better fishermen.”

The point is that fishing contains an aspect
of luck even in good waters like here
around Kodiak Island. You still have to
be in the right place at the right time.
There is a lot of water that contains no
fish here too.

Other noteworthy halibut this summer
was the 320 pounder caught by Kevin
Gilliam of Orlando, FL. Kevin looked for
that fish for years. We landed another 300
pounder when it grabbed a cod that was
already hooked and half way up to the
boat. And there were numerous 100-200
pound halibut caught this summer too.
Like previous years, people went home
with plenty of the good white meat.

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. 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. Add the
spice of variety with black bass, ling cod,
and dolly varden for a complete fishing
package.

4 N\
» 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) Good halibut too!

5 day package trolling for kings, fly
fishing sockeye and halibut fishing. (June

and early July) )

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

LETO POINT

The mystery of where the king salmon
congregate to feed is sometimes hard
to figure. Early in the season we often
traveled far to get fish and even then it
was not always up to our expectations.
Even Whale Pass was not consistent so
we had to explore new areas also. Our
new skipper Brett Weaver discovered
one such place just a short distance
from home.

I had the “Rachel” anchored in Litnik
Bay waiting for early arriving silvers
when I got a radio message from another
boat that Brett had been trying to get
in touch with me. So I loaded everybody
up and motored out into open water
where the radio reception was better.
Usually we use a little code to talk to
each other but Brett’s message was short
and to the point, “You better get over
here now!”

After receiving a hint where he was we
raced back towards Port Lions. Leto
Point is a 10 minute run from our dock.
As we pulled up to the “Lara Beth” they
were just landing the tenth king salmon
of the afternoon. The five guys on board
had just caught their limit. “Eighty feet
down, directly off the point, coyote
spoon,” Brett said. And soon we were
into them too. And we had good fishing
there for many days thereafter. In fact
as this article is being written in late
October we are still catching them there.

Leto Point will be another “go to” spot
for us this coming season and we are
optimistic that it will be good to us
again.

BIG KINGS

Although big ones are rare, the giants
of the salmon family do live and feed
in our area. The largest landed by our
fleet this past season was just under 50
pounds. But true to the nature of fishing
we did have some big ones get away.
Brett had one up to boat he estimated
was over 70. But the extreme current
swung the fish under the motors and
he cut off. Steve had a big one on too.
They had just dropped a cut-plug
herring down and at about 15 feet the
line released from the downrigger and
a huge king came up to the surface,
rolled over, started to dive for the deep,
and spit the hook. It was estimated at
80#, the biggest Steve has seen in this
area.

Local fishermen and former fishing
guide Pete Squarstsoff hooked and
landed a 76# king last summer. He was
fishing just off the ferry dock here in
Port Lions. Another local fisherman,
Bob Wagner, caught a 66# fish off Leto
Point, just minutes from our ferry dock.
And Norm Ursin, another local, caught
a 60 pounder in the same place.

No promises, big fish are rare, but there
are giant fish in these waters. The
anticipation of catching one is a big
part of the excitement of fishing here.

Halibut with orange sauce

1.5 Ibs halibut cut into serving
portions (approx. 1” thick)

1/2 cup orange juice

2 green onions sliced diagonally
1 T. lime or lemon juice

3T oil

1/2 t. ground ginger

1/8 t. pepper

Seasoned flour

Place halibut in shallow baking dish.
Combine orange juice, green onions,
lime or lemon juice, 1 T. oil, ginger
and salt and pepper. Marinate the
halibut for about 30 minutes. Take
halibut out of marinate and save
the liquid. Dip halibut in seasoned
flour. Saute’ halibut pieces in 2 T.
oil over medium/high heat for no
more than 10 minutes per inch of
thickness, turning once. Remove
halibut to a platter and keep warm.
Add the leftover marinade to the
skillet and reduce to half the volume.
Should have 1/3 to 1/2c. of liquid.
Pour over the halibut. Garnish w/
orange slices.
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