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Next Club Meeting &
Fish Fry

We will be having our
annual Fish Fry and Sep-
tember Club Meeting on
Wednesday September
2nd, 7 PM at the range.
Some topics to be covered
are do we want to do a
September salmon fishing
trip to Sekiu or a local club
salmon derby?  Quail
Hunting trip to Brewster

and our up coming officer
elections in November.

So come down to the
range, eat some fish and
we’ll see you at the meet-
ing. †
Fishing Limits Lifted
on Some Eastern
Washington Waters

OLYMPIA - Catch and
size limits have been lifted
temporarily for fisheries in
about two-dozen eastern

Washington waters sched-
uled for rotenone treat-
ments to improve future
fishing.

Anglers will be allowed
to take unlimited fish from
the targeted waters before
they are closed for rote-
none treatment to elimi-
nate undesirable fish
species that compete with
trout, according to Jim
Continued on page 2

Take the first left hand Y in the
road, this should be Getz road
and follow till you come to a
small lake/pond on the left, fol-
low the road around past the
lake and we will be camping in
the parking area.

If you are interested in going
on this trip and need better di-

rections contact Fred Burr or
come to the next club meeting
and I’ll try to have some maps
available.  So clean those shot
guns, dig out your hunter orange
and we will see you in Brewster.
†
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Quail Hunting Trip
With Quail hunting opening Oc-

tober 3, 2009 in Eastern Washing-
ton we are planning a hunting trip to
Brewster, located about 64 miles
north of Wenatchee.  We will be
headed to Brewster on Friday Octo-
ber 2 and start hunting on Saturday
the 3rd.  I plan to stay into the next
week sometime probably Tuesday
or Wednesday.

There are 2 places to stay in
Brewster, one is in the town of
Brewster at the Columbia Cove RV
Park and the other is a primitive
camping area in the Indian Dan
Canyon portion of the Wells Wildlife
Area.  Most of us will stay in the
canyon, but remember there’s no
water available there and no toilet.

To get to Indian Dan Canyon
take Highway 97 north from
Wenatchee (about 62 miles) and
turn left on Indian Dan Canyon Road
(this is before the town of Brewster).

Fish Fry, September 2nd, 7 PM at the Range
Planed Camping area

Brewster

Highway 97



Range Hours and Activity
Monday - Small Bore - 6 PM, Tuesday -
Summer Air Pistol, Wednesday - Juniors
- Call Fred Burr at 206-935-4883 for
information.
Cost: Adult members $2.00, non- mem-
bers $4.00, Juniors $1.00.
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Up coming Small Bore & Air Matches
Sep 12  Puyallup State 4-H Championship
Sept 12-13 Tacoma State Conventional Prone Championship
Sep 26-27 Tacoma Schutzenfest / Outdoor Int’l Championship
Oct 31-Nov 1 Olympia State Indoor Int’l 3-P Championship (West)
Nov 14  Puyallup JORC (West)
Nov 14  West Seattle Air Pistol and Standard Pistol Club Matches
Dec 5  Olympia JOARC (West)
Dec 12  West Seattle Air Pistol and Standard Pistol Club Matches

Salmon Bake
We had our annual Club

Salmon Bake on August 5th

at Lincoln Park.  The weather
was perfect, after a cloudy
morning, the sun came out
for the evening and our din-
ner.  The salmon, fried clams
and ling cod were excellent
as usual.  Roz made some of
her great crab dip (see Rolf’s
Cooking Corner for recipe)
for an appetizer too.  We had
a lighter than expected turn
out but that left lots of Salm-
on for all who came.

If you did not make it this
time be sure to come next
year.  Here are a few pictures
from the event. †

Celebrating their 20th Anniversary

Now That’s Good Watermelon

Waiting for the Salmon

Thanks for catching the Salmon
Fred!

Fishing Limits Lifted Con-
tinued from page 1
Uehara, a fisheries manager
with the Washington Depart-
ment of Fish and Wildlife.

Rotenone, a naturally oc-
curring substance derived
from the roots of tropical
plants, has been found in sci-
entific studies to present no
significant health risk to peo-
ple, pets, livestock or wildlife.
The lake rehabilitations are
carried out under a permit
from the state Department of
Ecology.

Most of the waters sched-
uled for treatment this fall
have overly abundant popula-

tions of carp, tench, goldfish,
sunfish or other small spe-
cies, and most will be re-
stocked next year with rain-
bow and/or cutthroat trout.
Cee Cee Ah Creek in Pend
Oreille County will be treated
to remove eastern brook trout
populations, in an effort to re-
store native westslope cut-
throat trout.

By county, rule changes
and closure dates for waters
scheduled for treatment are:
Grant County: Desert Wild-
life Area Lakes (Harris, Dune,
Sedge, Tern and Desert Wild-
life Area ponds); Beda and
Continued on page 4



Open can of arti-
chokes; drain well
and finely chop.
Cook bell pepper in 1
tablespoon butter in
a 2- to 3-quart heavy
saucepan over mod-
erately low heat, stir-
ring occasionally,
until softened, about 5 minutes. Stir in artichokes
and transfer mixture to a bowl.
Melt remaining 2 tablespoons butter in saucepan
over moderately low heat, then add flour and cook
roux, stirring, 3 minutes. Add half-and-half in a
stream, whisking, and bring to a boil, whisking.
Reduce heat and simmer, whisking, 3 minutes.
Remove from heat and stir in artichoke mixture,
green onions, 1/3 cup parmesan, lemon juice, jala-
peños, salt, and Old Bay Seasoning. Gently stir in
crab. Transfer to a buttered 1 1/2-quart shallow
baking dish and sprinkle with remaining parmesan.
Bake dip in middle of oven until bubbling, 20 to 25
minutes. Serve warm. †

Hot Crab and Artichoke Dip
1 can (13-15 oz) artichoke hearts
½  red bell pepper, finely chopped
3 tablespoons unsalted butter
2 tablespoons all-purpose flour
1 1/4 cups half-and-half
3 -4 green onions, thinly sliced
2 ounces finely grated parmesan (1/2
cup)
1 1/2 teaspoons fresh lemon juice, or
to taste
1 1/2 tablespoons minced drained
pickled jalapeno chilies (optional)
1/2 teaspoon salt
¾ -1 teaspoon of Old Bay Seasoning
1 pound jumbo lump crabmeat,
picked over for shells and squeeze to
remove liquid
Preheat oven to 375°F.

OFFICERS TRUSTEES LIFE TIME MEMBERS
President – Cam Robison 206-431-8337 Greg Boyd 206-965-9629 Fred Burr
Vice Pres. – Steve Loo    Jerry Mascio 206-719-3528 Ernie Frey
Secretary – Tony Olszewski 425-226-5643 Fred Burr 206-935-4883 Frank Novito
Treasurer – Tom Kocir  206-227-6339     Roz & Jerry Mascio
Rec. Sec. – Roz Mascio  206-719-3529   Contact us at: info@wssportsmen.org
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The West Seatt le Sportsmen's Club
Sponsors of the Roger Dahl Rifle Training Range

MEMBERSHIP APPLICATION
WEST SEATTLE SPORTSMEN'S CLUB

Date______________
I, ____________________________________ of _______________, Washington, being interested in the
propagation and conservation of game birds, game animals, and fish in the State of Washington, do hereby apply
for membership in the WEST SEATTLE SPORTSMEN'S CLUB and tender herewith the sum of $________ in
payment of one year's dues.
"I solemnly swear that I will abide by the Constitution and By-Laws of the West Seattle Sportsmen's Club and
help in its up-building and I will not willfully disobey the Game Laws wherever I fish or hunt. I will always be
a true sportsman both in the field and to my brother members at all times.

Signed______________________________________

Street Address_______________________________

City_______________________, Zip_____________

Phone__________________, Email__________________________

Recommended by________________________________________

If you would like to
receive the Club
newsletter by email
check here.

New Renewal

(New Only)

Events
Calendar
Sept 2nd - Club Meeting &
      Fish Fry
Sept  23rd - Board Meeting
Oct 3rd - Eastside Quail
              Hunting Opens /
              Brewster Hunting
              Trip
Oct 7th - Club Meeting
Oct 21st - Board Meeting
Oct 24th - Eastside Pheasant
                Hunting Opens

If you have any ideas for programs
to have at the club meetings or any
good outing ideas let one of the
Officers or Trustees know.  You
may contact us at:
info@wssportsmen.org †



Stuff For Sale

For Sale - Club Logo items
available; hats $15.00, shirts
and other items available too.  Con-
tact Tony at the club meetings, by
email at secretary@wssportsmen.org
or by phone at 425-226-5643.

If you, or a WSSC supporter, have something
you would like to list in this section please
send an email to “info@wssportsmen.org”
listing the item or items you would like to sell,
the price, and your contact information.  Put
“Stuff For Sale” in the Subject line of your
email.  Keep in mind that this comes out only
once a month.  In order to be listed in the
coming month’s newsletter you will need to
have your ad emailed to us no later than the
20th of the prior month.....†
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P.O. Box 16258
Seattle, WA 98116
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From WDFW News Releases dat-
ed 8/26/2009. †

Fishing Limits Lifted Continued
from page 2
Brookies lakes - No size or catch
limits through Sept. 13; closed to
fishing Sept.14 until further no-
tice; at Beda and Brookies lakes,
selective gear rules are no longer
in effect; fishing allowed from a
floating device equipped with a
motor.
Lincoln County: Fishtrap Lake -
No size or catch limits through
Oct. 11; closed to fishing Oct. 12
until further notice.
Okanogan County: Buck Lake -
No size or catch limits through
Oct. 25; closed to fishing Oct. 26
until further notice.
Spokane County: Hog Canyon
Lake and Creek - No size or catch
limits until Oct. 11; closed to fish-
ing Oct. 12 until further notice.
West Medical Lake - No size or
catch limits through Oct. 25;
closed to fishing Oct. 26 until fur-
ther notice.


