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2005 will undoubtedly go down in the skills and ensured that we couldn't rely on old hot fleet, we marvel at the durability of Boston 
history books as an odd year for fishing in the spots but had to strategize and modify our Whaler vessels and confirm our commitment that 
Queen Charlotte Islands.  More accurately, an standard techniques.  As far as fishing goes, the they are the right boats for our environment.  
unusual year for saltwater fishing anywhere on West Coast Fishing Club is incomparably suited Unfortunately, some of these changes are part 
the coast.  The typical Queen Charlottes' weather for being able to respond to changing conditions of the reason we had to raise our prices this year.  
returned and was a shock after the balmy days of and therefore better able to capitalize on As any automobile owner knows, gasoline prices 
2004.  Fish were smaller and harder to find and opportunities.  With our large offshore fleet, we carried huge sticker shock throughout the 
returning guests and guides alike were often left can get to areas that few, if any of the surrounding summer.  With such a reliance on fuel and 
scratching their heads.  There are some theories as properties can reach.  We are also the only fleet transportation of goods and guests, the increased 
to what happened; some better substantiated fully equipped with downriggers and with some fuel costs forced us into a corner.  Even with the 
with data than others, but most involve an springs showing at 300' this year, it makes all the operational efficiencies of our lodges, we weren't 
increased ocean temperature  whatever its cause.  difference in the world.  We have equipped our able to bear the increases and had to pass some of 

Through some local commercial fishermen, guides and boats with every tool required to do them on to our guests.  Our price increase was 
we heard that fish were farther offshore and the job from custom rods and reels to tackle boxes marginal; 4% over last years prices in a season 
considerably deeper.  We have seen this before armed with every lure known to fish, all to that saw fuel costs rise by 40% and insurance costs 
and were prepared to respond to the changing improve our guests' abilities out there on the skyrocket by 100%.  
climate.  10 years ago in 1995, we saw the water fishing grounds.  With 2005 behind us we are looking forward 
temperature rise and thus the 'Ozone' was born.  We are making some significant changes to to a standout season for 2006.  We have always 
For those of you who've been fishing with us long the fleet this year with the replacement of three of expressed a dedication to our excellent staff and 
enough, you'll know that the ozone is the 'blue our Boston Whalers with new offshore 25' Boston are working hard to improve their crew quarters 
water' about 12 miles offshore of Langara that Whalers at the Clubhouse.  We find our guests and recreation areas over this off-season.  As our 
drops sharply from 300 feet to 800 feet and is a requesting the larger boats more each season and front-line and a reason many of you return each 
completely different marine ecosystem from we have determined the 25' models to be the season we are proud to commit to provide a better 
onshore waters.  Excursions to these cooler waters most versatile.  The warm ocean temperatures are living environment for them.  With our new 
were providing great catches to adventurous not showing any signs of abating and these boats, boats, expanded gear and a genuine enthusiasm 
anglers.  This season proved to be even more powered by twin 175 h.p. Mercury Verados will to explore new territories and techniques we are 
challenging.  On days we could venture out into allow the best access to our offshore fishing excited about the opportunities 2006 will 
the deep blue we had mixed results; some days grounds.  We are also reducing and replacing our provide.  
producing good numbers of fish, some just self-guided fleet with five new 19' Boston Whaler 
average, but with one commonality  smaller than Outrages, powered by 90 h.p. Mercury outboards.  Rick Grange and Brian Legge
average Chinooks.  The salmon tested our angling As we retire 7 boats from the original 14 year old 

Presidents’ Message 2005
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The West Coast Fishing Club proudly uses Mercury Outboard Motors on all its Boston Whalers

2005 Results Underline
Value of Catch and Release

By Peter McMullan

“Statistics are like bikinis. What they Canada's 2004 Pacific Region State of the and commercial fisheries, set at 247,000 by 

Ocean report comments: ‘It is now generally the Pacific Salmon Commission, under the reveal is suggestive but what they 
accepted that patterns in fish abundance can terms of the Canada-USA Pacific Salmon conceal is vital”.
be linked to patterns in ocean-climate Treaty. The QCI sports allocation was 75,000, 

conditions’. marginally up from 2004, with final returns Aaron Levenstein, a famous New York 
In 2004, British Columbia coastal water showing a rod harvest of 68,800 Chinook. It socialist politician back in the 1930s, 

temperatures were above normal.  Around goes to prove that, even in a relatively less authored this memorable quote, one that's 
Langara Island temperatures remained several productive year, there were still plenty of particularly apt in the context of the 2005 
degrees above average in 2005 and we know salmon to be caught.Queen Charlotte Islands (QCI) Chinook 
of a 68 F (20 C) reading, taken 12 miles out Looking back to the club's earliest days in fishery. Catch and release returns from the 
from off the Langara Lighthouse, where the 1988, the decision to salute a worthy three West Coast Fishing Club (WCFC) 
usual range would be between 52 F and 55 F adversary by returning it alive to its marine lodges confirm guests again enjoyed 
(11.11° - 12.77°  C).  That factor could well element has been very much part and parcel outstanding sport but they also reveal an 
have led some QCI Chinook runs to move of the WCFC commitment to resource unexpected dearth of really large salmon. 
further offshore or into much deeper water management and conservation. It's one that These are the prized trophy Chinook; 
where they are less accessible to the sports places maximum emphasis on fishing for the massive, ocean-fresh fish weighing well in 
fishery.   sheer joy of sport and is a key to the future of excess of 40 pounds.   Fish that established 

The 2005 sport fishing statistics, and the fishery since these 'second chance' the Charlottes, and Langara Island in 
those from the previous four seasons, go a Chinook are the guardians of the gene pools particular, as the pre-eminent sports fishing 
long way towards emphasizing the that will sustain fish of similar size and larger location for those who want to experience 
unpredictable and cyclical nature of the in the years to come. the best of the Pacific salmon fishery in a 
Pacific coast salmon fishery, one where The success of this admirable approach remote yet superbly well-provided location. 
allowances have to be made for what are can be measured by its outcomes; in years of A review of detailed, five-year lodge 
called ‘normal annual fluctuations'. strong returns, better than half of all the records for Chinook weighing over 40 

The catch and release ethic is one where Chinook caught by WCFC guests are released pounds, gave no real warning of the situation 
WCFC is proud to have taken a leadership with a proven 85% and better expectation of that arose in 2005, both in terms of size, or 
role. survival. That's a lot of very special salmon lack of it, and overall abundance. While the 

In the words of WCFC President, Rick being given a second chance to make their really big fish were in short supply up and 
Grange: ‘Since year one we have and will way back to their spawning redds and guests down the west coast of British Columbia, 
continue to go out of our way to encourage are to be applauded for their support. there is no reason to believe the trend will be 
and reward ours guests' strong support of the From redd to redd, from birth to repeated in the years ahead.
concept. All sports fishermen have to inevitable death, the five species of Pacific It will be some months before the 
continue to act as stewards of the salmon, six if you include the steelhead trout, biologists complete their analysis of the 2005 
environment. Without these self-imposed face an endless series of daunting, life catch data, information that includes scale 
conservation measures, we run the real risk of determining challenges. Predators, animals readings and detailed sports and commercial 
again being subject to reduced limits and, and birds alike, attack the spawning fish and harvest figures. Whatever their findings, it is 
perhaps, a return of the ‘over and under' their eggs at the moment of conception. So now clear that, after recent years of very high 
length restrictions” too do other freshwater fish and the pressure abundance; there was a decline in overall 

It's good to see guests sharing in these never relents as eggs become alevins, then fry numbers.  
beliefs and playing their part in ensuring that and finally the silvery smolts that drop back Research may well confirm that, in 2005, 
the salmon keep on returning to QCI waters downriver to the ocean. the stock included a higher than usual 
on their way back to their home rivers. Catch Unfortunately, predation is a fact of life proportion of immature four year old fish 
and release is not just associated with big fish; with seals and sea lions adding two more with an under representation of the larger 
guests are also encouraged to return lesser threats to our salmon runs. However, we five and six year olds. Next year, those four 
Chinook. In return, WCFC offers a take-home know that Chinook have an amazing year olds will have added another full year of 
incentive where the dressed equivalent of a capacity to defy the odds, to rebound from growth giving every hope for a rewarding 
commercially caught, 30 pound wild fish, adversity as they did when Pacific mackerel season in 2006, and beyond. All the more so 
wrapped, boxed and frozen, is substituted for decimated west coast smolt runs in the mid-since 2001 and 2002 were banner years in 
the released salmon at no extra cost. 1980s. With your supports, as guests and terms of numbers. 

Guests in 2005 still found more than fishermen and women, we expect to see the What did happen this summer? Global 
ample numbers of 20 and 30 pound fish in quality of salmon fishing in the Charlottes warming, a decline in marine food sources 
the usual places with the total allowable continue to justify its worldwide reputation.and poor ocean survival are all possible 
Chinook catch, shared between the sports contributory factors. Fisheries and Oceans 
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Life never stands still on Langara Island, rainforest weather, typical of the 

nor does it at The Clubhouse. Queen Charlotte Islands.  Fishing 

This season, guests enjoyed our spacious this past season started off and 

new dry room, enlarged entranceway and finished very aggressively, 

renovated candy counter.  Those who had the producing catches very similar to 

good fortune to stay in one of our original six 2004.  In between though, the 

rooms were enthusiastic about the new décor average weight of the Chinook 

and updated feel of the rooms.  On the water, salmon catch was lower than last 

we expanded our Boston Whalers by three year.  Higher water temperatures, 

bringing our guided fleet up to 19 (6  27 foot; lower salinity rates, over fishing, 

4  25 foot; 8  22 foot). under fishing and tsunamis are 

This winter we are working hard to only a few of the reasons being 

continue to present you with “the best suggested as possible causes for the 

salmon fishing experience in the world”.  less than average weights but the 

Next season, The Clubhouse is planning to only “for certain” is that 2005 for 34 days when Al Shankle brought in his 

bring you two newly renovated and finished strongly in late August/early 246-pound hali. Al unfortunately didn't have 

refurbished lounges, three more updated September with some of the best catches much time to bask in his glory.  Only three 

guest rooms and once again, our fleet of recorded at The Clubhouse. days later, August 19, Mike Murphy hauled in 

Boston Whalers is expanding  all of this to The halibut catch during the 2005 season the current Clubhouse record halibut  - 296 

ensure that your 2006 visit to The Clubhouse showed some of the biggest fish in years, pounds!

will be the best yet!! outstripping the normal gigantic fish seen on Although still a few months off, all of us 

Those of you who visited with us in 2004 the west coast of the Queen Charlottes.  Three here at The Clubhouse are looking forward to 

and 2005, know that Mother Nature can sure times this season, The Clubhouse halibut the 2006 Season and welcoming you back to 

send some different looks our way.  The record was set and eclipsed.  Eleven-year-old your “home on Langara Island”.

almost Caribbean-like weather of 2004 was Greyson Nelson started it off on July 11th 

replaced by the more characteristic temperate with his 240 pounder.  Greyson's record stood Terry Cowan
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The Clubhouse - Manager’s Report
2005 Season in Review

FISHING FOR KIDS
at the Clubhouse May 25-28, 2006

The West Coast Fishing Club is proud to announce a $500,000 inaugural fishing 

challenge in partnership with Children's Hospital.  The Clubhouse will be the first to 

sponsor and host this large, cash prize salmon fishing competition, where top prize for 

the largest salmon overall will be $100,000.  The event will be hosted by those famous 

girls of fishing: Shelley and Courtney and will take place at the Clubhouse May 25th - 

28th and is open to all anglers.  There will be many daily, hidden and consolation prizes.  

Continuing the leading catch and release spirit of the West Coast Fishing Club, released 

fish will be eligible for all categories and purses.  Anglers who sign up for this premier 

$10,000 per rod match will enjoy the added benefit of West restaurant Chef David 

Hawksworth working his culinary magic.  There will be a silent auction and lots of other 

activities for those who join us for this unique event.  Keep your eyes on our website for 

further information or sign up for our e-news and we'll keep you posted.  

F og rn  i Kh idsi sF

T ro eu sirn ara dm ne un Ft 



A Recipe from Brett McDonald, Executive Chef at the Outpost

Smoked Ling Cod En Papilotte
Preparation

Cut the carrot and snow peas into a fine julienne.  

Portion the fish.  Lay out flat, a piece of parchment 

paper large enough to fit around each fish portion 

twice.  Divide the julienned vegetables among the 

parchment pieces, placing the vegetable mixture in the 

middle of each piece.  Place the fish on top of the vegetables 

and top with a pat of butter and the wine.  Slice the lemon and 

place it on top of the fish then sprinkle with salt and pepper.  Wrap the 

paper up like a parcel making sure the top and sides are closed.  Bake at 350°F for 15 

minutes.  Be careful when opening the parcel as steam will escape quickly - enjoy!!!

unusual phenomenon this year. Due to fished herring, and once again downriggers 

prevailing winds directional change, enabled our guests to catch fish.  Having 

“upwelling” did not occur. Upwelling is when experienced this, I am aiming to expand 

coastal water is blown offshore, and the North Island's spoon and plug inventory to 

cooler, deeper nutrient enriched water comes continue to give our guests the edge and 

up and mixes. The deeper, cooler water ability to have every resource available for 

obviously brings in bait and salmon. The existing conditions. 

result saw abnormally warm water at Langara, As I write this, we have almost completed 

on average, 8 degrees warmer! There were a shutdown procedures. I am finalizing the list 

lot more squid and jellyfish this year. Having of tasks required for the 2006 season. Chef 

said that, after analyzing against previous Walter is already planning next year's menu 

years I was very surprised to determine an and creating some exciting new dishes.  Head 

increase in salmon retention in '05 versus '04. guide Mark Banning is already researching 

Even though there were more salmon fishing equipment to help us continue to 

Here we are, November, and like a blink of retained, the salmon were substantially improve our gear.  I am continually amazed at 

an eye, this season is over.  Overall it was a smaller, and released salmon were the dedication and enthusiasm of North 

very successful season. The work done to the significantly down this year. Although this Island's crew as we all pursue the same 

boats over the winter paid off with what was a was frustrating to some guests and guides, it is objective of improving your fishing 

virtually trouble-free operation.  The new after all, fishing. Each year will have its own experience.

furniture in the lounge added a greater unique qualities and its own challenges. That Lastly, I would like to take this 

element of comfort and warmth to the lodge. is the precise reason I am attracted to this opportunity to thank all of our guests to 

Without exception, our guests this year were industry. North Island this past year. Without 

a pleasure to host, and a lot of friendships and  West Coast Fishing Club had a huge exception, I learned from, and enjoyed the 

relationships developed throughout this past advantage over all other lodges by utilizing company of all who visited. The crew and I 

season not only from a crew to guest downriggers. For the greater part of the look forward to the 2006 season and the 

perspective, but also between guests. season, the fish were down deep. This is when opportunities it will bring. Have a great 

The only major difference experienced the riggers played a huge role, enabling our winter, and hope to see you next year!

this past season was the fishing itself. The guests to get down where the salmon were 

west coast of North America experienced an feeding.  At times spoons and plugs out- Kevin McAughtrie
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 North Island Lodge - Manager’s Report
2005 Season in Review

1 side of smoked ling cod or other smoked fish

1 carrot

1/4 lb snow peas

1Tbsp. butter

1/8 Cup white wine

1/2 lemon

Salt and pepper

Parchment paper, 1 piece per fish portion
4
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It's no secret that there's a long-standing the community at the same time.  In a Masset.  All winter boat repairs and 

commitment by the West Coast Fishing Club renewed commitment in 2005, co-owners maintenance will now be completed on 

to the communities of the Queen Charlotte Rick Grange and Brian Legge further Haida Gwaii by local people.  This job 

Islands; Haida Gwaii to the locals confirmed their dedication to the creation is just a small part of the bigger 

appropriately meaning ‘Islands of the communities of Haida Gwaii this year with picture, with even more local employment on 

people.'  Since the inception of the club, several new innovative initiatives. the horizon with the upcoming need for local 

there has been a concerted effort to look to This summer a new full time position was purchasing of parts and repair materials for 

the local communities first to provide goods, created on the islands to source local food:  the Club's boats.  The hangar itself was a 

services and valuable human resources.  Local crab, mussels, swimming scallops, candied mammoth feat  employing 25 local Islanders 

goods reflect the unique environment; local salmon, vegetables, herbs, eggs, mushrooms, in its construction; it is the largest building 

employees have a knowledge and pride of chanterelles, raspberries, blueberries, ever erected on the Charlottes and will no 

their home that is unmatched and local blackberries, rhubarb, huckleberries, jams, doubt become a notable landmark.  

services pump important dollars into a jellies and more to use at the company's three Since day one, the Club's goal has been to 

challenged economy.  The commitments are lodges.  WCFC guests enjoyed the unique hire 50 per cent locals and this past year its 

paying off, with the example of the Masset local produce from Island Joe's Tomatoes, local employment rate was 51 per cent; by far 

airport currently one of the only profitable Lavoie Family eggs, Riverworks and the surpassing all other Queen Charlottes' resorts 

airports in Canada, re-selling over 1 million incomparable QCI seafood that is exclusive to and lodges.  Through the processing services 

litres of fuel each year.  the islands.  Local goods encompass the offered by Seapak alone, there are 9 positions 

Guests have always been well informed distinctiveness of the islands and allow and hundreds of thousands of dollars finding 

that local salmon enhancement and visitors to experience yet another facet of their way into Haida Gwaii communities.  

conservation are key priorities through catch Haida Gwaii.  In order to better store, The Club has spent over $2,400,000 in local 

and release incentive programs and fish stock distribute and use these uncommon local construction projects, hiring local 

and habitat projects in these ecologically goods, the company decided to dedicate contractors and workers, over the past 18 

important islands.  With the help of guests, some warehouse and freezer space in the months alone.

over $1 million has been poured into local staggering new Masset hangar.  In addition to With the new airport hangar and the rest 

streams and hatcheries in an earnest bid to its warehousing capabilities, the new of the West Coast Fishing Club's activities, 

create more fish and improve spawning helicopter hangar will incorporate boat local investment, employment and positive 

habitats.  Through these projects the Club storage into its capacity.  That means that all economic impact is only sure to grow in the 

has helped to foster an awareness about the the boats that were traditionally shipped to seasons to come.

fragility of salmon and their environments Vancouver and Prince Rupert will now be 

and have created meaningful employment in stored inside the 20,000 square foot facility in 

‘Local First' 
Commitment to Haida Gwaii
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Those of you who've always wanted to right at the mouth; approximately halfway with longhouses and totem poles.  

experience a little more of the fascinating between Masset and Langara Island.  The resort Accommodations will be built in units, with 

Haida culture will have your chance in 2007.  facility will offer the famous saltwater salmon the longhouse-style buildings housing 4 to 12 

The West Coast Fishing Club is thrilled to be fishing, plus a host of other Haida cultural guests each.  Dining and recreation facilities 

involved in an exciting new joint-venture activities like feasts, fashions shows and native will be housed in separate, equally traditional 

partnership with Chief Thasi (Ken Edgars) of food gathering expeditions.  One of the issues Haida structures.  

Massett that will introduce a multi-use Haida facing lodges in Naden Harbour has been the Kung will be yet another example of the 

cultural facility to visitors to Haida Gwaii.  long boat ride out to the open water fishing West Coast Fishing Club working together with 

Chief Thasi and the long-established grounds.  The new Kung Resort and Haida people and businesses to form 

fishing lodge groups are currently in the design Conference centre will be right on the corner sustainable, important economic 

stage of an ambitious cultural lodge, built in to the open ocean  within eyeshot of the relationships.  Construction on this impressive 

the style of a traditional Haida village.  The fishing grounds.  facility is scheduled to begin in 2006 with a 

new Kung Resort and Conference Centre will To the approaching visitor, the resort will grand opening in 2007.  

be located on the west side of Naden Harbour, look like an historic Haida village; complete 

Exciting New Haida-Partnered Project
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Honey Mustard Basil Salmon
4 salmon steaks, about 1" (2.5 cm) thick 4

2 Tbsp olive oil 25 mL

2 Tbsp lemon juice 25 mL

1 Tbsp honey dijon mustard (or 1 Tbsp/15 mL dijon 15 mL

mustard mixed with 1 tsp/5 mL honey)

2 garlic cloves, minced 2

1/4 cup chopped fresh basil 50 mL

Salt and freshly ground pepper, to taste

You and all your staff at the Outpost helped make it a 

wonderful experience  full of fun, fishing, fabulous food 

and friends.  Liz & Bill Foster, Calgary, AB

Ask and you shall receive is certainly the motto of West 

Coast Fishing Club.  Jeff Pierce, Auburn, NY

The five days that I spent at the West Coast Fishing Club 

was among the most fun and rewarding times I have had.  

Jimmy R. Barrier, Bellevue, WA

John Throne on the rod with a Chinook Salmon 

 Chantal Legge and Heather Anthony with halibut catch

Mike Bancroft and son Dawson with rare Opah catch, guide Ken Tsang

 Dan Jeannotte and Gary Lindsay with Tyee Salmon catch
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Preparation

Place salmon steaks in shallow baking dish. In a 
small bowl, mix together olive oil, lemon

juice, mustard and garlic. Stir in basil. Season with 
salt and pepper to taste. Spread mixture over

steaks. Place on a plate, cover loosely and allow to 
marinate refrigerated for 1 hour. Bake at

375°F (190°C) for 12 minutes or until salmon just flakes 
when pressed with a fork.

Preparation time: 5 minutes (plus 1 hour refrigeration).

Cooking time: approx. 15 minutes.

Serves 4.  
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The food served at the very remote Clubhouse eclipsed 

almost all of the 5-star restaurants frequented in New 

York.  Stephen Metcalfe, Toronto, ON 

We loved the fishing trip.  The 42 

pound catch was the highlight of the 

trip. The accommodations, food, 

dock support and boats were perfect.  

Don and Vicki Mukai

Truly a top-drawer operation. Great fishing, superb 

facilities, and best of all- a fantastic staff. You've set the 

mark high.  - Jerry Wilson

En-route to fishing grounds!

Bernd Eckardt and Mike Tonnesen with thrasher shark 

Ken Callihan with a 38 lbs Chinook

Al Shankle, Douglas Gowland with a 246.5 halibut, guide is Jason Wilson
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For Reservations call:
1-866-DVA-FISH (382-3474)
Or go to the following link:

www.deltavancouverairport.ca

For Reservations call:
1-877-442-FISH (3474)

Or go to the following link:
www.fairmonthotels.com

For Reservations call:
1-866-748-3718

Or go to the following link:
www.riverrock.com

If you are arriving by scheduled air service for your fishing trip you'll need to be in Vancouver the day
prior to your trip, due to our early departure. We recommended the use of the following three hotels:
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We've got some exciting changes weren't showing up in the usual 

happening over the winter at the Outpost.  As places.  New offshore spots like 

most of you noticed, the new carpet and ‘moose knuckle' became goldmines 

refurbished decks made an enormous on days the weather would let us get 

aesthetic improvement for the 2005 season.  there.  

We are continuing on with those cosmetic Even with the changing weather 

transformations and will be modernizing our and the challenging fishing, I think 

bed and bath linens to luxurious new fabrics 2005 was one of the standout seasons 

and making some changes in the dining at the Outpost.  We had a exceptional 

room.  I know our devoted Outpost guests crew and provided a new level of 

will welcome these updates as we continue to service to our longtime guests.  Some 

improve our facilities.  of the highlights?  June 26th stands out 

We're also improving the docks and ramp in my mind, when 6 halibut over 100 

system and will be adding at least one more pounds were landed in one hour.  

boat to the fleet.  We are also looking for a Guides were fishing our hali hotspots of Well, another season has come and gone, 

rigid hull vessel to ferry guests to our ‘offshore Selvesen' and our old faithful Tian and we certainly saw a return to more usual 

spectacular local beaches to explore the when the action became fast and furious.  Queen Charlotte Islands' weather.  Small 

beachcombing opportunities and hunt for The scene back on the dock at lunchtime was storms and squalls were more frequent this 

those elusive glass balls.  In closing, I would a sight to see with many guests going home summer with swirling weather patterns 

like to thank all our guests for their staunch with enough fish and chips for their entire changing direction on us constantly.  Our 

support of the Outpost.  It's a great feeling for neighbourhoods!    Outpost guests toughed it out however, and 

the crew and I to come back each season and managed to enjoy Port Louis fishing once 

anticipate the arrival of our old friends.again.   

Fishing certainly proved more of a Lisa Winbourne

challenge this year, as our unspoken 

confidence about our knowledge of where 

the fish are from the last 8 years was tested 

and we discovered that we still had a lot to 

learn.  The seawater temperature offshore at 

Port Louis was a startling 62°for all but the 

first two weeks of June; that's at least 7°above 

normal and it affected bait and fish patterns 

drastically.  We had to venture farther afield 

and find new spots as our trusty salmon 

 Outpost - Manager’s Report
2005 Season in Review
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Something New - Chinook On The Fly
It has to be one of the biggest thrills in a fly fishing guide for you. They are expert and corrosion-resistant fly reels with room for 

sports fishing - persuading an ocean-bright boat handlers, know where the fish are from fly line plus 300 yards of backing.   Interested 

Pacific salmon to take a fly.  Each year, more day to day and can offer sound advice on guests should bring their own equipment, 

anglers take up this challenging pursuit.  choice of flies and fishing techniques.   baitfish patterned flies and sign up well in 

What better place to do it than the West Hooking a robust spring on the fly is the advance as our fly fishing guides book up 

Coast Fishing Club?  In May and June bait is ultimate challenge, one that matches quickly.  WCFC properties will have limited 

abundant, near the surface and offers a good sophisticated tackle technology with great basic gear available for those who are still 

opportunity to catch a Chinook on the fly skill and better luck.   Special tackle is experimenting.   

Interested?  Be sure to let us know well in required; fast sinking lines, 10 to 12 pound 

advance of your arrival date so we can reserve tapered leaders, strong 9 to 10 weight rods 



WCFC’s Support Helps Rebuild
Marble River Chinook Run

It has to be one of the West Coast Fishing trips each year for volunteer incentives and, 

Club's most rewarding enhancement by way of a raffle, as a source of additional 

investments. The club's ongoing support of funding.

the Marble River hatchery and rearing In the words of Port McNeill's Debbie 

channel has helped to ensure the survival of a Anderson, who is married to hatchery 

chinook run comprising some of Vancouver manager and retired Western Forest Products 

Island's largest salmon. A year ago a 42- master mechanic Grant Anderson: “ It's 

pound hen was taken for the hatchery and absolutely amazing what WCFC has done for 

they have been recorded up to 72.5 pounds, all these years to help us with what we are 

with the average in the 30 to 45 pound range. doing here”. As the volunteer co-manager of 

The Marble River, which flows into the hatchery, she recalls how a once strong 

Quatsino Sound, the most northerly of the Chinook run of around 10,000 fish in 1940-

remote Vancouver Island west coast inlets, 1945 dwindled to just 500 in 1982.

lies a good 250 miles south of Langara Island “By 1997 the decline had been halted and 

yet its progeny are recognized as important we were able to count around 7000 adult 

contributors to the Queen Charlotte Islands spawners. Last year (2004) was really good for 

sports fishery. both chinook and coho and this year we have 

The hatchery, located where the river a phenomenal chinook run although high 

leaves Alice Lake and little more than four water in October and November made it even 

miles from the sea, has come a long, long way more difficult than usual to collect brood 

in its 25-year history. What started as a tiny stock”, she added.

operation, raising fry from a handful of chum 

salmon, now has the capacity to rear between 

1.3 and two million chinook fry and another 

400,000 coho. With a fertilization success 

rate of 98%, compared to around 10% in the 

wild, there can be no underestimating the 

contribution of the volunteer-run hatchery 

and the associated Friends of the Marble 

River.

WCFC and its guests have had a close 

connection with the hatchery and its 

activities for the better part of 15 years, 

making very substantial cash donations and 

providing four complimentary QCI fishing 

collecting fish at normal water levels. On the 

day, up to six volunteer scuba divers, all 

experienced professionals, sweep the pools 

with a seine net before the fish they catch are 

airlifted to the hatchery by helicopter and 

bucket. It's a costly, labor-intensive operation, 

one involving 60 or 70 people in a 

commendable and highly successful 

community effort.

Later, when the fish are ready for 

stripping, the community gets involved 

again, this time when local school children 

come to the hatchery to help with the egg 

gathering and fertilizing process. Their 

interest is a very personal one and the 

children are encouraged to keep an eye on the 

egg trays over the winter and to be on hand 

when the fry are released in June.

The tiny chinook are destined for the 

Marble River while the coho fry are released 

into its principal tributary streams, the Link, 

The actual capture of chinook for the the Sorenson and the Howlal along with 

hatchery is a saga in itself for the Marble Pinch Creek and Lippy Creek.

River, with a watershed extending over some With the continuing backing of WCFC, 

500 square miles, flows through Victoria Lake along with Western Forest Products, the 

and then Alice Lake before making its final former Island Copper Mine and Fisheries and 

dash for the sea. It's nothing for the river level Oceans, Canada, the future of the Marble 

to come up 15 feet after heavy rain and, in River Hatchery should be secure for years to 

these conditions, netting fish for holding and come. As WCFC President Rick Grange says: 

stripping is out of the question. “It's little “We practice the philosophy that what we 

wonder the river was known locally as the take out we put back. The fishery is what 

Amazon in earlier days”, Debbie says. makes our sport what it is and we have an 

There are two falls downstream from the obligation to keep it that way”. 

hatchery, one with a purpose-built fish pass, 

with only two or three locations suitable for By Peter McMullan

W e s t  C o a s t  F i s h i n g  C l u bW e s t  C o a s t  F i s h i n g  C l u b

9



A Milestone Year for Queen
Charlotte Islands Salmon Unlimited

In 1999, co-owners Rick Grange and Brian rearing habitat in its upstream reaches, but has HANOTT CREEK FISHWAY 

Legge founded, along with partners, the Queen always suffered unreliable access due to poor In 2004 QCISUS in cooperation with the 

Charlotte Islands Salmon Unlimited Society placement of highway culverts.  In 1950, the Ministry of Highways removed the metal 

(QCISUS), dedicated to supporting local salmon salmons' path to the creek was completely culvert on Hanott Creek and replaced it with a 

habitat, enhancing declining salmon stocks and blocked by highway culvert construction. In concrete culvert with baffles designed to 

creating new sources of local employment.  The 1980, volunteers began stocking Deep Creek increase salmon accessibility to the creek. The 

WCFC's dedication to salmon conservation with coho fry from a local hatchery.  In the baffles are designed to form a series of rest pools 

means they make every effort to put more fish early 80's BC Highways built rock weirs to help making it easier for fish to traverse up the 

back in than they take out and the club can be the returning coho into the culvert.   In 1984 stream. 

credited with pioneering catch and release the volunteers built a small hatchery on a GROUSE CREEK FISHWAY 

programs in Haida Gwaii.  spring halfway up Deep Creek. The hatchery An aluminum fishway was constructed in 

By the fall of 2004, the society had raised released coho into the creek until the early 90's 2003 on Grouse Creek. There are baffles built 

$875,000 for salmon enhancement projects and when flooding washed out the rock work.  into the chute designed to form a series of back 

was enjoying the expanded opportunities the In 1999 BC Highways again built rock weirs eddies to allow salmon to ascend to the culverts 

increased funding was able to provide.  at the mouth of Deep Creek.  In the summer of and gain access to the creek upstream of the 

Impressive culvert repair projects completed 2000 the QCISUS constructed a hatchery in highway. 

with the assistance of BC Highways staff were place of the one built in 1984. Incubation trays ONGOING AND FUTURE PROJECTS  

some of the highlights of the 2004 winter.  Just inside the hatchery can now hold 140,000 eggs QCISUS is funding a project on Gully Creek 

six short years after its initiation, 2005 has until they are large enough for outdoor ponds.  that began during the summer of 2005.  There 

proved to be a momentous year for ‘the little The hatchery and weirs continue to be are plans to build an aluminum steep pass much 

society that could' as the magic $1,000,000 successful as shown by the numbers like the one on Grouse Creek.  Although the 

milestone was achieved.  Through guest below:  culvert at the highway 16 crossing is passable, 

contributions and WCFC corporate matching a the 60 metre length of it makes upstream DEEP CREEK FRY RELEASES 

Year Fry Deep Hanott Gully Total Frydistant target was hit head-on by the end of the migration difficult for adult salmon and 
Released Creek Creek Creek Released

2005 fishing season with contribution totals impossible for juveniles.  The culvert is located 
2001 4,840 - - 4,840 

reaching that impressive million dollar mark.  1.5 miles from the mouth of the Creek, just 36 2002  25,150 10,950 12,900 49,000 

For a look back and ahead, here's some km south of Masset.   2003  26,000 11,490 16,420 53,910 

2004 8,035 4,400 5,615 18,050 history about QCISUS.  It is a charitable, non- QCISUS would also like to improve the 

COATES CREEK FISHWAY profit society that was registered on January 26, concrete culvert on Hanott Creek. There are 

A number of decades ago, Fisheries and 1999. It was formed for the purpose of plans to add more chambers to the existing 

Oceans Canada constructed a ‘fish ladder' on increasing and perpetuating wild salmon culvert to make the stream more accessible to 

Coates Creek, just north of Port Louis to help stocks. The society funds projects designed to juvenile salmon. Every year, QCISUS is 

spawning salmon up the challenging waterfalls facilitate those goals as well as create local approached by other salmon enhancement 

near the mouth of the creek.  After numerous employment opportunities with priority given groups on Haida Gwaii and contributes valuable 

releases of coho fry into the creek, it was to displaced fishery workers. funding for similarly worthwhile projects in 

determined that the ladder was not working The society was conceived by John Disney different areas of the islands.  

properly and that adult salmon were not (a former commercial fisherman), and founding In sum, there are many important projects 

gaining access to the spawning grounds.  The members included Rick Grange (West Coast that will now get much needed attention 

Coates Creek fishway reconstruction was Fishing Club), Dave Penna (former mayor thanks to the generous support of the QCISUS.  

undertaken by QCISUS in the summer of 1999. Village of Masset) & Dave Forai (Village of West Coast Fishing Club guests should take 

The creek flow was blocked, concrete was Masset). West Coast Fishing Club (Clubhouse, immense pride in these projects and feel the 

poured and the chambers of the ladder were Outpost & North Island Lodge). satisfaction of creating fish for future 

reformed.  Fish were able to ascend the fishway generations on Haida Gwaii.  For more info on 

for the first time in the fall of 1999.  The fishway Here's a more in-depth look at some of the these projects contact WCFC offices or see the 

was designed to form a series of step pools that pet projects of the society:  project update booklets onsite at all our lodges.

salmon can use to ascend the waterfall that DEEP CREEK PROJECT

previously blocked passage to the gravel Deep Creek is a small creek 8 km south of 

spawning habitat farther upstream. Masset. It provides excellent coho spawning and 

W e s t  C o a s t  F i s h i n g  C l u b
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2005 Fishing Records
It gives us great pleasure to recognize the 2005 members of the West Coast Fishing Club's 40 pound release club.          
As custodians of a precious resource the West Coast Fishing Club thanks all who help to promote our conservation 
efforts.  Our programs increase in popularity each year and we thank all who participate; you are making a difference.  
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40+ Pound Chinook Released Club 2005
May 31 Kerry Davies 42 Clubhouse
June 9 Terry Simpson 40 Clubhouse
June 11 Joe Akins 41 Clubhouse
June 28 John Casey 40 Clubhouse
July 23 Carl Sulzer 46 Outpost
July 26 Dick Minato 42 Outpost
July 27 Pat Skwarok 41 Clubhouse
July 28 Anthony Miachika 52 Clubhouse
July 28 Mike Fisher 54 North Island
July 28 Joseph Hall 46 North Island
July 30 Rick Pallen 47 Clubhouse
Aug. 3 Bart Davies 40 Clubhouse
Aug. 19 Kim Newton 42 North Island
Aug. 20 Richard Gannon 44 Clubhouse
Aug. 28 Shelley Bancroft 41 Clubhouse
Aug. 29 Mike Bancroft 41 Clubhouse

40+ Pound Chinook Retained Club 2005
June 5 Gord Shanko 49 North Island
June 7 Malcom Pfrunder  40 North Island
June 8 Jerry Sawicki 50 Outpost
June 16 Dave Showman 40 North Island
June 17 Don Mukai 42 North Island
June 23 Brad McAdams 40 Clubhouse
June 24 Darren McAdams 40 Clubhouse
June 24 George Zolman 43 Clubhouse
June 27 Gary Lindsay 44 Clubhouse
June 30 Don Mehalko 48 Clubhouse
July 1 Dave Rankine 40.5 Clubhouse
July 1 Jim Haberman 47 North Island
July 2 Peter Dickson 46 Clubhouse
July 2 Norm Kennedy 43 Clubhouse
July 2 Stu Henschel 40 Clubhouse
July 5 Bruce Currie 46 North Island
July 18 Dan Kourkoumelis 44 Clubhouse
July 20 Bob Hermanns 44.5 Clubhouse
July 23 Steve Weekley 55.5 North Island
July 24 Randy Weiland 40 Clubhouse
July 26 Robert Shinbo 41 Clubhouse
July 27 Kevin Escue 47.5 Clubhouse
Aug. 1 Darrell Silveira 48 North Island
Aug. 4 Darrell Silveira 48 North Island
Aug. 12 Jerry Bosa 44.5 North Island
Aug. 20 Nick Sears 45.5 Clubhouse
Aug. 30 Eric Cutting 41 North Island
Sept. 2 Slawek Skorupinski 41 Clubhouse
Sept. 6 Jim Gwinn 43 North Island
Sept. 12 Frank Glassner 42.5 Clubhouse

Clubhouse 100+ Pound Halibut Club 2005
June 4 Joseph Ecker 135
June 11 Randy Fritcie 108
June 15 Ron Bruhaug 118
July 11 Gary Keogh 133
July 11 Eric Nelson 145
July 11 Paul Kent 167
July 11 Greyson Nelson 240
July 19 David Ault 197
July 23 Alain Glehello 198
August 13 Jerry Wilson 112
August 13 Don Mack 165
August 13 Matt Kokan 177
August 15 Bruce Schumm 139
August 15 Clare Newell, Brad Woodcock,
 Sean Woolsey 104
August 16 Al Shankle 246
August 19 Mike Murphy 296
August 19 Richard Van Nieuwenhuyse 171

Outpost 100+ Pound Halibut Club 2005
June 4 Mike Garcia 101
June 7 Jason Rochford 105
June 7 Steve Davis 163
June 26 George Eames 105
June 26 Stan Robinson 120
June 26 Duncan Stuart 123
June 26 Steve Kasteler 175
June 26 Roy McNeil 190
June 26 Mark Davis 195
June 27 Mickey Jones 222
June 30 Mark Gardner 101
June 30 Michael Bindman 140
July 7 Matt Hansen 146
July 10 Alan Weber 160
July 11 Jim Swan 120
July 12 Rob Leach (release) 110
July 12 Marlo Branderhorst 123
July 12 Allan Sawin 150
July 12 Al Perrott 205
July 13 Ivor Ruste 123
July 15 Pat Howes 104
July 19 Scott Dudley 126
July 19 Myles Travis 180
July 19 Conner Travis 208
July 20 Doug Woolgar 100
July 23 Brett Schafer 225
August 11 Jeff Kaltenegger 114
August 13 Dan Klemke 120
August 14 Don Riva 116



Guest Photo Contest:
Calling all Shutterbugs!

The West Coast Fishing Club calendar reel; the same as the ones used at our lodges.     

continues to be a huge hit with our guests So stock up on film, or charge your digital 

and once again, we're looking for your help camera before your trip and take pictures of all 

with the 2007 edition.  The photographs of the moments that best represent your West 

West Coast Fishing Club guests grace the Coast Fishing Club adventure.  All photos must 

pages of the beautiful 2006 calendar included be received at the West Coast Fishing Club 

in this mailing.  The 2007 calendar will again offices no later than November 15, 2006 to 

feature guest photo submissions and we're qualify for entry into the contest.  Digital photos 

willing to reward you if your photograph must be high-resolution and 35mm photos 

meets with the judges' approval and appears must be original prints, slides or negatives.        

in our next calendar.  For every photo that's All photos will be returned to guests after the 

chosen for the 2007 calendar, the contest closes.  Check with the lodge manager 

photographer will receive a limited poster- during your trip for further details on entering 

sized, 35mm quality print of their winning the contest.  Don't forget to post your photos in 

photograph.  The guest who submits the shot our online photo gallery so everybody can enjoy 

that is chosen for the cover will win the them: 

grand prize of an Islander MR2 single action www.westcoastfishingclub.com

2006 Calendar

Cover Winner

Design & Production: Creative Spirit Communications - 604-689-1705

Q.C.I.S.U.S Winner of a Trip for two for 2006
Our congratulations to Joel Pearson for winning the 2005 Queen Charlotte Islands Salmon Unlimited Society draw.  Joel was 

visiting the Clubhouse last summer and decided to buy some of our $5.00 salmon enhancement tickets.  Joel was the lucky winner 
of the trip for 2 to any West Coast Fishing Club resort for the 2006 season.  Congratulations Joel!  Enjoy your winning trip in 2006 
and thank you for supporting our important salmon enhancement projects.  See other pieces and updates in this newsletter about 
our ongoing salmon enhancement projects that are all possible thanks to your generous support.  
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It's no secret why anglers fly to the If you are planning on booking with West 

farthest North West part of Canada to catch Coast Fishing Club in 2006 there are still 

fish every year. No other place on the coast is limited trip dates available for the months of 

right in the midst of the entire Salmon May, June, July, Aug, and Sept. In selecting a 

Migration route. Unlike river systems that timeframe that works best for you, there are 

welcome particular runs, WCFC locations are certain rules of thumb to keep in mind. May 

given instant access to thousands upon & June produce an abundance of Chinook 

thousands of salmon every season. “King” Salmon; July and August produce a 

If you want to be there when the fish are variety of Chinook “King”; Coho “Silver” 

around, you are assured consistent fishing Salmon and Halibut; September has become 

from May to September with few exceptions. the best kept secret for a consistent amount of 

There are quite simply, always fish in the area larger Chinook and Coho. 

of Langara Island and Port Louis and one will Contact your Sales and Client Services 

always catch ones' limit if time is spent representative 1-888-432-6666 to book your 

fishing the tide changes. That's harder than it trip today! Go on-line at 

sounds as it’s easy to get lured into the luxury www.westcoastfishingclub.com              

and tranquility of the lodges and be content for fishing information, and up-to-date 

relaxing in “heaven” with a good book and seasonal specials and promotions. 

glass of wine. 

Fishing the North Pacific
Salmon Migration

U.S.A.
Canada

The Clubhouse North Island Lodge

The Outpost
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France:     

Germany: 

Japan:      

Spain:      

U.S.A.:     

Saumon Royale 

Konigslachs 

Masunosuke 

Salmon Chinook 

King Salmon 

France:    

Germany: 

Japan:      

Spain:       

U.S.A.:     

Saumon Keta

Hundslachs, 

Sake, Shake 

Salmon Chum 

Dog Salmon 

France:     

Germany: 

Japan:      

Spain:       

U.S.A.:     

Saumon Argenté

Silberlachs 

Ginsake,Ginmasu 

Salmon 

Silver Salmon

France:     

Germany: 

Japan:      

Spain:      

U.S.A.:      

Saumon Rose

Buckellachs 

Sepparimasu

Salmon Rosado 

Humpback Salmon 

France:    

Germany: 

Japan:      

Spain:      

U.S.A.:     

Saumon Rouge

Rotlachs Blaurucken 

Benizake 

Salmon 

Red Salmon 


