














SAGLSF Cookbook

Cedar Plank Grilled Salmon

1 salmon fillet, about 1 % lbs (or 4 steaks)
Y cup olive olive

1 lemon or orange, juice and zest

1 tablespoons chopped fresh basil

Y2 teaspoon salt

1 teaspoon freshly ground black pepper

Marinate the salmon in remaining ingredients.
Meanwhile, soak a piece of untreated cedar plank in
cold water for about 2 hours (weighing it with some-
thing heavy. Place the salmon on plank. Put the plank
directly on the barbecue grill. Close the lid and cook
over medium-high heat for 10-20 minutes depending
on required doneness.

This recipe and hundreds more can be found in the club
cookbook, order one today!

New study reports: Americans told fish tales
about mercury hazards in fish consumption

Information courtesy of the Great Lakes Sport Fishing Council,
a confederation of organizations and individuals who share a
concern for the present and future of sport fishing, our natural
and stocked resources and the ecosystem in which we live. For

more information, visit www.great-lakes.org

Washington, D.C. Government agencies and environmen-
tal groups have increasingly urged consumers to beware of
mercury-contaminated fish, but a new Competitive
Enterprise Institute study finds no evidence that fish con-
sumption 1s hazardous. Instead, the report reveals that not
only could the health of all Americans suffer if they are
scared away from eating fish, these anti-fish groups’
answer for correcting the “problem” is also flawed.

“The problem is, methylmercury in fish is not the
same as mercury in emissions, and evidence indicates that
further reductions in mercury emissions would not have
an appreciable effect on mercury exposure for Americans
or improve public health,” writes author Sandy Szwarc, a
long-time nurse and culinary professional, in “Fishy
Advice: Politics of Methylmercury in Fish and Mercury

Emissions.”
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Cookbooks are finally here!
150 pages of lip-smacking recipes
for only $6 bucks!

Cookbooks are available at:
Club Events and Meetings
The Wharf
Local Businesses
Charter Boats
or by sending $9 ($6 for the book plus
$3 for shipping and handling) to:

SAGLSF Cookbook
PO Box 982
Sheboygan, WI 53082
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1 For bulk purchases of 10 or more copies and spe-
:cial pricing, please contact Dave Dortman at
1920-207-1648 or dave@efishingbooks.com

1

:Remember, because of our generous sponsors,
: every dollar collected on cookbook sales directly
1 benefits the club and our programs. So get your
: cookbook today!

Mercury scares also conflict with advice from the
American College of Obstetricians and Gynecologists that
pregnant women eat two to three servings of fish each
week 1n order to promote fetal health.

“The sad fact 1s that terrorizing the public about a
perfectly safe and nourishing food isn’t about public
health,” Szwarc continues. “It’s about politics. Activists
claim that fish is so contaminated with mercury that it is
unsafe for women and children to eat, making harsher
restrictions on mercury emissions imperative.”

In Fishy Advice, Szwarc shows how the public scare
campaign does real public health and economic damage
as women are denied the health benefits of a diet rich in
seafood and low-income consumers are socked with high-
er utility costs.
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SAGLSF MEMBERSHIP APPLICATION

Sheboygan Area Great Lakes Sport Fishermen
P.0. Box 982
Sheboygan, WI 53082
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Annual Dues

Family - (husband, wife, two or more children)------------ - [] $30.00

Husband & Wife -===========nmomemmemm oo [ ] $25.00
Individual-================= oo - [ $20.00

65 or Older (Individual or Husband & Wife) -------------- [] $15.00

JUnior - - e e e e el [] $5.00

New Member (Initiation Fee) -=--==nnmmmmmmmmammaeaaes - [] $5.00

Member Name Spouse's Name

Family's Name Family's Name

Street Address City —__ State Zip
Occupation Radio FM/CB Call Letters
Boat Name E-mail

Telephone

Unless otherwise noted, the SAGLSF general membership meetings are always held the third Tuesday
of the month starting at 7:00 PM at the Sheboygan Outboard Club. Meetings are every month of the
year except the months of July and August. The public and guests are always welcome and encour-
aged to attend these meetings. The board of directors meets every second Tuesday of the month all
year round at the same time and location. Any member of the SAGLSF 1s welcome to attend a board
meeting. Any comments and concerns are welcome. For the latest newsletter and membership infor-
mation, send a self addressed letter to the address above.

Our clubs purpose is as follows:
1.) To unite individuals interested in sport fishing in the Great Lakes.
2.) To promote educational programs in sport fishing and water safety.
3.) To exchange fishing information.

4.) To advance the quality of Great Lakes fishing and to assure pure fishing water, specifically in the
Sheboygan area.

Join Today!
www.sheboyganfishingclub.com
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