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W

elcome to another edition of
Tight Lines, the annual newsletter of
The West Coast Fishing Club. We hope you
enjoy this year’s report on the 2016 season,
which includes highlights and pictures,
generously submitted by guests, that portray
their memories (and the fish) they took home.
First and foremost, we want to thank you for
allowing us to be your hosts this past season.
As in previous years, we spent several days
on the water ourselves, both at Langara Island
and at Port Louis and, as always, we enjoyed
meeting such a diverse array of people, who
again came to Haida Gwaii from across North
America and points beyond. Many were firsttime visitors who came to experience the
world-class fishing for which our region is
internationally famous. Judging by a review of
some 2,000 guest comment cards, along with
the photos in the following pages, it appears
that guests of The Club were greatly enthused
about their experiences. For that, we also want
to emphasize our gratitude to the skilled and
personable staff members at the lodges, office
and airports for enabling our guests to make
the best of their marine wilderness adventure.
As many of you know, the fishing in 2016
was not as strong as in previous years, and
certainly not as spectacular as what we have
seen in each of the previous five seasons.
For that matter, catch numbers appear to have
been generally down in almost all regions
of the BC coast. We have seen this occur at
various intervals in the past and will no doubt
experience more of the same ups and downs of
our sport in years to come. As anglers, however,
we maintain our enthusiasm for matching wits
with nature in one of the world’s most beautiful
places, knowing that even in the slowest fishing
seasons, Haida Gwaii will typically produce
greater numbers of fish than points further south.
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Rick Grange and Brian Legge fishing at Langara Island - 1995.

In the meantime, however, we cannot lose
sight of the role we must all play in support of
species and habitat preservation.
With that in mind, we wish to thank our
guests for supporting our commitments to
conservation-minded angling and to Salmon
conservation. Recently we launched another
initiative to restore fish-rearing habitat, this
time in the Yakoun River on Graham Island,
along with an essential hatchery at the river’s
mouth (see Friends of the Yakoun, page 22).
We will be using the proceeds from this year’s
50-50 draws, and those of future years, to
preserve this river system that is so critical to
Chinook populations in the immediate vicinity
of our lodges. It was indeed encouraging to
have seen a new record for 50-50 ticket sales
with a total of $40,520, half of which went to
this year’s winner, John Kaplan. We extend our
gratitude to all who demonstrated their vision
by again supporting our 50-50 draw and by
their generous donations in support of these
efforts. Please stay the course with us.

Finally, we wish to respectfully dispel erroneous
perceptions among concerned friends and
frequent visitors that The West Coast Fishing
Club is for sale. Although it is understandable
how these perceptions arose, we wish to
assure staff and guests alike that we have
no intentions other than to continue refining
our services and guest experiences, investing
in our assets, and exploring new themes for
future special-event trips. Over the past 28
years we have successfully navigated not only
fish population cycles, but economic cycles too,
and will continue to do so in years to come.
Thanks to a strong foundation of annually
returning guests and amazing long-serving
staff, we look forward with great optimism to
many more seasons among you in mystical
Haida Gwaii.
Our very best wishes to all.

Rick Grange and Brian Legge

Full moon off The Clubhouse deck.

For the 28th consecutive year, The West Coast Fishing Club
offered the pinnacle of comfort, service and safety to some 2,250
guests at lodges that operated at full capacity from opening day
on May 29 to closing day on September 14.

I

n addition, two new special culinary events
spiced up the calendar and reinforced our
reputation for offering the highest standards
within BC’s sport fishing industry. And while the
fishing was a bit slow at times throughout the
BC coast, Haida Gwaii was again the place to
maximize chances of catching ample numbers
of Salmon and Halibut. Judging by what we
saw in comment cards, our guests were more
than satisfied with their marine wilderness
adventures at all three lodges.
Once again the season began with the Short
Notice Club derby at The Clubhouse. While the
top three entries all exceeded 30 pounds, it
was Anthony Delatolla who boated a 32 on day

two of the tourney to clinch first place and the
top prize of a return trip later in the season.
Meanwhile at North Island Lodge the season
opened with the second annual Ultimate
Grill Showdown, a barbeque extravaganza
that featured a return appearance by Ted
Reader, Canada’s own Godfather of the Grill;
his transatlantic counterpart Andy Annat
of Yorkshire England, along with Park and
Charmaine Heffelfinger, owners of Memphis
Blues Barbeque House restaurants. On the
following trip Rob Brett grabbed the first Tyee
of the season for North Island Lodge, a 34
off Gunia Point. Guests at both The Clubhouse
and North Island Lodge also enjoyed stellar
Halibut fishing right out of the gate this year,

with many picking up 18 to 60 pounders while
trolling for Salmon, and not just out west where
the larger fish tend to congregate but also off
McPherson and Cohoe Point.
The following week saw the first guests of
The Outpost touch down in Port Louis, where
full totes of Salmon and Halibut were the
norm throughout the month of June as guests
routinely doubled up in many places close to
the lodge, including Three Rocks, Tian Head
and Fish Hook. June also saw the inaugural
Back Deck Bourbon Barbeque play to a sellout crowd at The Clubhouse. Following on the
success of The Ultimate Grill Showdown, the
new event featured southern barbeque cuisine
courtesy of world-renowned pit-master Tuffy
Stone, combined with the finest Woodford
Reserve Bourbons along with selections from
the Jack Daniel’s family of whiskies. Then
one day in mid-June Todd Gardiner put in a
memorable afternoon shift off Lacy Island with
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The Clubhouse head guide Mike Tonnesen
(Screamer) and produced the first plus-40 fish
of the season, a meaty 45 pounds according
to measurement of girth and length before a
clean release. Round about that same time
North Island Lodge guest Vic Tuinenga picked
up the first plus-40 fish for North Island Lodge,
a 42 caught and released in Bruin Bay with
guide Kyle Alton. And, as commonly occurs,
Coho Salmon began showing up in greater
numbers towards the latter part of June at
Port Louis and Langara Island.
Guide Brent Gallacher and guest David Bickford with a 58lb Tyee before a clean release.

In July at Port Louis, guests had no trouble
finding perfect sized take-home Halibut of 5060 pounds, and many that went considerably
larger, like the one angled by Scott Fox that was
estimated to have been 440 pounds based on
a length of seven and a half feet! A couple of
weeks later Jim Denny angled two monster
Halibut on one afternoon of about 300 and
435 lbs.

Bubble feeding humpbacks are a common sight.

By the third week in July a new mark had been
set for the biggest Salmon of the year for The
Club, a 58-pound prize hog that was caught
and released by David Bickford and guide
Brent Gallacher of The Clubhouse. Less
than a week later, North Island Lodge guest

4 TIGHTLINES • 2016/17 • Vol. 34

Gaby Mirza rang the bell on a similar-sized
slab of flesh and bone, thanks to the guiding of
Pat Davies, who carefully measured the fish at
49 by 30 inches – 55 pounds – before letting
her go unharmed.
A sold-out crowd assembled at The Clubhouse
July 17-21 and revelled both noon and
night at the 10th annual David
Hawksworth & Friends Culinary
Adventure, featuring celebrity
guest chefs Normand Laprise,
Valentine
Warner,
Derek
Dammann and Dino Renaerts,
along with sommelier Mark
Davidson. Chef Hawksworth
prepared dinner on the closing
night and, as always, the event
attracted a number of women
anglers eager to unleash their
inner chef between sessions
on the water, including Ina Long
who caught and released a 40
to earn a coveted WCFC Tyee
pin, Michele Dunkerley, who connected with a
double – a 33.5 and a 30.5 - both released,
and Linda Zulinick who picked up a 34.
The trend towards larger fish continued
into the latter part of July, exemplified by 20
Tyees caught between July 21 and 27 at

The Clubhouse alone. Of these, five topped 40
pounds, including a 46 taken by former PGA
golf legend Dave Stockton Sr. who was back
for his fishing fix with The West Coast Fishing
Club. But the 11-time PGA tournament winner
finished tied with David McKibbon for second
place on the leader board on that trip, as Mark
Yragui took top fish of the week with a 48.
The Tyee train continued as August began.
With just two weeks to go in the season at The
Outpost, Paul Sczeny and guide Bradan James
set a new season-high for Port Louis with a 46
angled at Fish Hook. On the Coho front, a new
mark of 17 pounds was set at The Outpost by
Bernie Simpson, but held for only a day before
being taken over by Carson Tofin who beat that
by a pound. At about the same time a fresh new
wave of Tyees appeared to arrive at Langara
Island, including another 46 that was hooked
and released by Gilles Berube. Bill Strand
later did something nobody has else did all
year and that was catch two Chinook Salmon
in the plus-forty range, a 43 and a 42, both
released. There was also a bit more action on
the celebrity watch in the latter days of summer
as country music superstar and actress Reba
McEntire blended in with the faithful fishers
gathered at The Clubhouse, along with her
son Shelby Blackstock, an Indy Light race car
driver on the Andretti Autosports team.

Next up on the special events calendar was
the inaugural Coastal Culinary Experience, a
new gastronomic odyssey that, among other
highlights, sent guests to a deserted beach
on Beresford Bay where they dined el fresco
on a long list of menu items that ranged from
marinated Salmon salad served with Korean
rice crisps to sea snails with chanterelles
and fennel to 12-hour braised beef with
strawberry and matsutake mushrooms. Special
guest chef Charles-Antoine Crête, owner of
Montreal Plaza, was on hand to oversee the
food preparation with his sous chef Simon
McConnell-Enright. So unique and ideal was
the marine wilderness setting that the guests
lingered long after, beachcombing and sipping
wine under sunny skies.
The following week saw the last trip of the
year for The Outpost, but a normal trip it most
certainly was not. That final group, which
coincidentally included West Coast Fishing

Guests arriving at the inaugural Coastal Culinary Experience.

Club co-founders Rick Grange and Brian Legge,
headed out on calm waters to a point two
hours offshore where they landed 30 Albacore
Tuna between 15 and 28 pounds. Now that’s
the way to end another glorious summer at
Port Louis! Meanwhile up at Langara Island,
the same period saw a total of 11 Tyees at The

This year’s Fishing for Kids Tournament winner Glenn Fereday with guide Kui and fishing partner John Klassen.

Clubhouse alone, including a 43 for Lindsay
Garske, who along with her sisters Lauren and
Mckenna recently began accompanying their
father Greg on his annual fishing trips.

caught and released Tyee for Don. A day or
so later Adam Niles moved into first-place tie
with Jared in the Coho category for 2016 with
another 18-pound scrapper.

Next up on the special events calendar was
the 11th annual Fishing for Kids Tournament,
won by Glenn Fereday, whose 41.6 pound
Tyee earned him a cheque for $200,000 which
he promptly
donated back,
helping to net
$820,000 for
the Canucks
A u t i s m
Network. After
a temporary
slowdown the
bite seemed to
pick up again
near the end
of the month
and
early
S e p t e m b e r.
Sure enough, as dawn broke on the final day
of the year for North Island Lodge, Mark Hodge
from The West Coast Fishing Club pulled his
boat away from the dock with his son Jared
and friend Don Fafard and motored off to Gunia
Point where they closed out the season with
an 18-pound Coho for Jared and a 42-pound

The last trip of the season featured live music
courtesy of The Clubhouse’s own house band,
The Dock Rockers. The final anglers of 2016
had to be patient at times in search of fish,
but eventually almost everybody limited out
on Salmon, including large Northern Coho that
by now averaged north of 15 pounds. There
were no Tyees on this trip, although two were
taken on the previous trip, the largest of which
was a 31.5 for Darrell Gillan, followed by the
very last Tyee of the season on September
10 – an even 30 – for Padraic Kelly. Not to
be outdone, though, Dock Rockers drummer
Marc LaFrance’s 19-pound Coho was the largest
of the year for The West Coast Fishing Club.
As the final choppers of the season lifted
off, the seas were calm, skies were blue and
Humpback whales fed voraciously on masses
of baitfish that lingered. It was a fitting
conclusion to another season of far beyond
experiences in the marine wilderness of
Haida Gwaii, courtesy of Mother Nature and
The West Coast Fishing Club.
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CHRIS DALE NAMED VP SALES & CLIENT SERVICES

I

t hasn’t been a particularly long road that
Chris Dale followed from Upper Canada
College to Queens University to the office of
VP, Sales & Client Services of The West Coast
Fishing Club, but it has had some interesting
twists and turns. The Toronto native, whose
face and voice are familiar to many guests,
caught the fishing bug in cottage country
of northern Ontario. It was there he met his
fishing mentor and former manager at The
Outpost, Ken Beatty, whose family had a nearby
cottage on Lake Simcoe. After Chris graduated
with honors from Queens and landed a job
with a national marketing firm, Ken suggested
that he consider guiding for a summer at
The Outpost “in between big boy jobs.”

“We used to joke about
thinking that there likely
wasn’t a career for me
in fishing even though
I was so passionate
about it,” says Chris.
“I decided to take a
break from my work life
and took off on a trip
all over South America.
I was in a Bolivian internet
café and received an
email from my dad
reminding me that I
should thank Ken for his
gracious offer to work
for him for a summer.
It was at that moment
that it dawned on me that it could be one
of the biggest mistakes of my life to forgo
something I was so passionate about.” He
immediately contacted Beatty, who said
he would need to move quickly to get his
certifications and then get up to Port Louis
for a rigorous training session. Although
green as the Pacific waters when it came
to Salmon fishing, he was a quick study,
having had the privilege of fishing with his
father in various parts of the world, from
bone fishing in Belize and Honduras to
catching tarpon in Florida. But he never
could have imagined what took place on his
first day on the job.

“My first guests came down to the dock. I
introduced myself, ran them through a safety
briefing and we pushed off the dock. One of
them said to me, ‘so Chris, how long have
you been doing this for?’ I looked at my watch
and said ‘five minutes.’ We had a good laugh,
headed out to the fishing grounds and set the
gear. Later that day we caught a 47-pound
Tyee, which turned out to be one of the biggest
fish for The West Coast Fishing Club all season
long.” After a successful season of guiding,
Chris pitched The Club’s Brian Grange on why
he thought he should become a salesman.
Seeing the same innate skills and affable
personality as Beatty had seen, Grange took
a chance on the eager 25-year-old. He went
to work on the sales team in 2012, returned
to The Outpost for a second summer, and
then resumed what became an increasingly
promising career in sales, marketing and
client services. Although he insists those two
summers of guiding were the best of his life,
he couldn’t be more enthusiastic about his
new role of enabling people from across North
America and around the world to experience
the wonders of a fishing adventure with The
West Coast Fishing Club.
“I love my job because I know we are the best
in the industry. I feel privileged to be able to
help others experience something that I am so
passionate about; the great outdoors and one
of the last remaining wild places on this planet
that we are so fortunate to enjoy.”

In Memoriam
Josef “Seppi” Kaltenegger (1942–2016)
It is with great sadness that The West Coast Fishing Club acknowledges the recent passing of longtime friend Josef (Seppi) Kaltenegger. Seppi was a regular guest at The Clubhouse where his sense
of humour and infectious laugh made him a favourite among staff and fellow guests alike. He will
be particularly missed by veteran fishing guide Korey Fletcher, who looked forward every year to
Seppi’s annual visits with his family. The Club wishes to express sincere condolences to Seppi’s
wife Susan and to his entire extended family. Farewell friend. We will miss you.

6 TIGHTLINES • 2016/17 • Vol. 34

Experience rugged wilderness in the least rugged way imaginable.

T

he flagship property of The West Coast
Fishing Club is situated above Henslung
Cove on Langara Island, the northern-most
island of the world-famous archipelago of Haida
Gwaii. The island punctuates the Gulf of Alaska,
where all species of Pacific Salmon roam to
maturity over their life cycles. It is the only point
on the entire migration odyssey that millions of
Salmon must pass on their appointment with
nature, justifying the claim that these waters
are home to “the world’s best Salmon fishing.”
Each year repeat visitors and eager first-timers
make their way here to experience professional
guided ocean fishing adventures that go far
beyond their wildest expectations.
Ideally suited for private or corporate groups
of two to 42 looking for unparalleled service,
The Clubhouse offers a relaxed yet refined
atmosphere. Every room features comfortable
beds, plush down duvets and private ensuites,
with guests having their choice of a standard

room, deluxe forest view room, deluxe ocean
view room or an owner’s ocean view suite.
The ocean view rooms, expansive sundecks

Soak in the view of Parry Pass from The Clubhouse’s hot tubs.

and solarium dining room offer jaw-dropping
vistas of Parry Pass and the northern shores
of Graham Island. Two spacious lounges offer
fully stocked bars, billiard tables and satellite
TVs to add fun and entertainment to the mix.
Other amenities include a spa with steam
room, sauna and a massage therapist, a fitness
room, two hot tubs, a library, and a business

centre complete with internet and a quiet place
to conduct private calls.
The Clubhouse is also renowned as a foodlover’s paradise featuring internationally trained
chefs and menus that include fresh Haida
Gwaii seafood, premium meats, poultry and
organic produce from local specialty suppliers.
A well-stocked wine cellar and full bar service
compliment the dining experience, as does the
availability of an elegant private dining room for
groups of up to 14 people. It is also the host
venue for popular special-event trips that are
entirely unique to the sport-fishing industry,
including the annual Back Deck Bourbon
Barbeque (June 4-8, 2017), David Hawksworth
& Friends Culinary Adventure (July 16-20,
2017), Coastal Culinary Experience (Aug 1317, 2017) and Fishing for Kids Tournament
(Aug 27-30, 2017).
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The Outpost nestled in secluded Port Louis on the far reaches of western Haida Gwaii.

T

he most secluded West Coast Fishing
Club property is located on the sheltered
bay of Port Louis on the western edge of
Graham Island. The Outpost offers a unique
experience in the heart of untouched wilderness. With no other lodges within 40 kilometres
to the north and 20 kilometres to the south,
this is the ultimate remote getaway.

Ideally suited for up to 14 guests, The Outpost
combines comfort and luxury with worldclass fishing in a rugged natural environment.
Here the seabed drops sharply to create deep
holes where bait congregates and retains
migrating Salmon for extended periods. Its
location almost directly on the edge of the
continental shelf gives guests convenient
access to the coast’s
best Halibut fishing
grounds. In August if
the weather and water
conditions
behave,
there is always a
chance for Albacore
Tuna further offshore.
The lodge is ideally
suited for private or
corporate
groups

Brock Island at sunset from The Outpost dock.
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seeking an exclusive experience, deluxe
accommodations and service that caters to
every desire. Each well-appointed room has
comfortable beds, plush down duvets and
private ensuites. The lounge area is wellappointed with rich leather furnishings, a large
fireplace, a billiard table and satellite internet
access. Just a few steps out onto the deck,
a soothing hot tub awaits.
In keeping with The West Coast Fishing Club’s
commitment to culinary excellence, The Outpost
has featured many of the British Columbia’s
most accomplished chefs, who amaze guests
at every sitting with sophisticated food and
wine pairings in a rustically elegant dining
room that offers stunning twilight views of
Port Louis and its many islands.

North Island Lodge anchored in scenic Beal Cove on the southwest side of Langara Island.

T

he atmosphere at this floating oasis is
relaxed and friendly, thanks to legendary
service staff who understand the needs and
preferences of the most ardent anglers.
Designed in a warm, rustic oak decor, each

waking up to the world’s best Salmon fishing
scarcely less than 10 minutes from the dock.

From its sheltered anchor in Beale Cove on the
east side of Langara Island, anglers have many
choices, from the always productive
east-side waters between Cohoe
Point and Langara Rocks, to those
off the north shore of Graham Island,
where larger fish often congregate,
including the bulk of Tyees that
North Island Lodge guests routinely
encounter. The west side of Langara,
near Lacy Island, can also produce
vast numbers of Chinook and Coho
Salmon as well as large Halibut just
North Island Lodge lounge, the perfect way to end the day and share fish tales.
a short distance further offshore.
of North Island Lodge’s 12 rooms features
personal ocean views, plush down duvets and North Island Lodge is ideally suited for private
private ensuites. First-timers and annually or corporate groups from two to 24 looking
returning guests alike enjoy being lulled to for a classic adventure of guided or unguided
sleep by the sound of lapping waves and then fishing. A recently expanded and refurbished

lounge area is an inviting place to sink deep
into a leather chair with a celebratory drink
after a triumphant day on the water, swap
stories in a convivial atmosphere with likeminded anglers, or catch a game on the large
screen satellite TV.
Mealtime is always a highlight at North Island
Lodge, thanks to a tradition established by the
late Walter Pelliccia, the inaugural executive
chef of The West Coast Fishing Club who
established the old-world culinary traditions
for which North Island Lodge is famous.
More recently, a new dining tradition was
established in the form of The Ultimate Grill
Showdown (May 29-June 2, 2017), a special
event that occurs on the first trip of the season
and features some of North America’s most
renowned barbeque chefs preparing tender
and tempting fare to the delight of earlyseason anglers.
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Gaby Mirza and guide Patrick Davies released this 55lb Tyee.
Guide Jona Diening-Verge and Kimberly Knight with a beautiful Chinook.

Todd Craigen released this 39lb Tyee with guide Steve Tennant.

Humpback whale putting on a show for guests.

Mark Northcutt and guide Jared Gagen with a beautiful Tyee released.

Mikee Johnson with a 43lb release.

Ryan Fernhout and guide Pete Osmond with a 40.5lb released Tyee.

Todd Gardiner with a 45lb release.

Lindsay Garske with a 43lb Tyee released.

Oliver and Kelly Van Aken enjoying a Father’s Day trip.

Close encounter with an orca whale makes for “Reel Memories”.
Rodney Barr and guide Matt Wiley with a 35lb Tyee.

CATCHING UP

with
MIKE

TONNESEN
If you’ve ever been to The Clubhouse you’ve heard
about him. And even if you’ve never fished with him,
you’ve heard his unmistakable voice on the radio. He is
the longest serving employee of The West Coast Fishing
Club and has been the head guide at The Clubhouse
since inception.
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CATCHING UP WITH MIKE TONNESEN
This Guy’s a Scream

Tonnesen with a 2016 45lb Tyee just before release in early June.

C

ut from the sturdy cloth of seafaring Norwegian ancestors, he is
as rugged and capable on the water as anyone in the business has
ever known. He is also one of the world’s most knowledgeable sources
on Pacific Salmon fishing and somewhat of a legend up and down
the BC coast. But when it comes to sharing secrets of the profession,
he keeps his cards pretty close to the chest, although he did recently
agree to answer a few questions about his life on the sea. His name is
Mike Tonnesen, but around the docks, they just call him Screamer.

When and why did you decide to become
a fishing guide?
I decided in high school in my home town of
Victoria, BC. I met a great guidance councillor,
Mike Dunne, who was guiding during his off
season. He was a very successful guide and
fisherman, and I was hanging on his every
word with countless stories of massive Salmon
on the central coast caught on light tackle with
a simple mooched cut-plug herring.
I had always fished as a kid, although no family
members did. We lived near Millstream Creek
and Langford Lake and I spent countless hours
fishing for trout and bass before graduating
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to shore-casting for Salmon off Beechy Head
in Sooke. From there I bought my first skiff in
high school and fished Sooke most weekends
year round. I also worked in local canneries
and had a field day unloading trollers and
seiners, amazed at the volumes of fish. I was
in my element, cleaning fish, icing, grading,
and making great money which funded my
sport fishing.
Where and when did you begin
professional guide work?
Mike put me on to Good Hope Lodge in Rivers
Inlet in 1980. I never even made my graduation
party. It was the early days of sport-fish

guiding on the Central Coast. Here we learned
the mooching techniques and the art of cutplugging a simple herring. No downriggers,
flashers, and big tackle in those days, just a
simple 10.6 mooching rod and a Diawa 275
mooching reel. The famous tackle upgrade was
a Hardy 10.10 mooching rod and the Hardy
Longstone single-action reel. I have many
memories from there, knew many infamous
guides and made a lot of good friends in the 10
years I guided there.
What led you to The West Coast Fishing
Club?
I met Rick Grange at Rivers Inlet and fished
with and alongside him for many years. I would
witness Rick land an over-60 every August on
the famous Wall, and eventually as the fishing
started to fall off, he went north to Langara
Island, the promised land. Here Rick found
Chinook in large numbers and a long season as
Langara is in the middle of a migratory route.

What are your responsibilities as head
guide?

Shore casting off the rocks near Sooke, BC, circa 1980.

The stories seemed unbelievable, and I was
determined to get up there. Rick always had
great boats, and at the time, 25-foot Whalers
with twin 225 Mercurys strapped to the back
with the full electronics package, the envy of
the coast. The boats, Rick’s enthusiasm, doing
things in a big exciting way, was something
I wanted to be involved with. It was also his
passion to be the best in the industry, his
philosophy of catching and releasing large
Chinooks, and he always had the right
gear, amazing guests and the unique area,
which was mostly still in its infancy. All of
that was what brought me to The West Coast
Fishing Club.
What do you do in the off season?
I work as a commercial diver, primarily
harvesting sea urchin. I also do research diving,
surveys for DFO during the annual herring run.
I also do some guiding in Victoria for Halibut
and Salmon when I am not north. Another
passion is hockey, and I play as much as I can
throughout the off-season.

I work at ensuring guides are on the same
page, putting the guest experience first while
keeping everyone safe. We try to work with
newer guides bringing them up to speed on
not only fishing techniques, but also on
providing a fun and memorable experience for
each guest. We now have 20 guides on staff,
so there is always plenty to do, including boat
checks, gear checks, and doing our best to
provide a great platform to fish from. Also being
punctual of course (laughs). Finally, passing on
the conservation views to the next generation of
guides. We do not want to harvest the last Tyee;
that is not what we promote at The Clubhouse.
We are not about filling limits of all species and
poundage heading south.
Most memorable catches?
I would have to say releasing any of the over
60-pound Chinook I have guided. Notables
were a 65-pound Chinook I placed in Kenny
Tsang’s live tank up at McPherson Point. We
were on a last pass before dinner and one of
my guests hooked that monster at 11 pulls off
a stern mooching rod. Kenny was close by in
his boat and stayed out late so we could put it
into the well for revival. We both got great pics
of the monster and a nice video of the beast
swimming off into the kelp. It was nice to share
the moment and have the fish verified by one
of my best friends and one of the top guides to
ever fish Langara.

Tonnesen in Rivers Inlet.

Why does fishing vary from season to
season?
Although I’m not a biologist, many factors. A
lot has to do with the amount of feed in the
area, herring and needlefish. Also water
temperature and ocean conditions play a
large roll. The lack of feed while fish are
juveniles can have an adverse effect. We also

On a side note, landing a thresher shark would
be the most unusual fish I have put in a net.
Always something strange every year, from
Salmon sharks to opahs.

A classic Langara Tyee from the early days.
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sure. We all used to fish two or three areas at
Langara, now we have expanded our fishing
boundaries and we are fishing smaller pockets
all around the island. With our fleet and the
quality of guides we have nothing holding
us back.

65lb Tyee caught and released off McPherson Point.

have a north coast troll fishery and a troll fishery
in Alaska that has an effect for sure, depending
on the openings. And I would be remiss if I
never mentioned the dreaded sea lions, which
can close down popular spots like Boulder Bay
and Cohoe Point. Genetics are a part of it as
well, especially as fishermen continue to catch
and retain the fish over 39 inches, the Chinook
in the Tyee class become fewer and fewer
in numbers.

Finally, in conclusion, any final thoughts
past, present, or future in regards to the
fishing at Langara, and The West Coast
Fishing Club?
After some 36 years of guiding for Salmon,
there have been many memorable fish in the
past and plenty still on the horizon. It has been
a constant learning curve discovering new
areas and techniques, as environment and and
the mammals have dictated an open mind for

STAY CURRENT ALL YEAR LONG
The West Coast Fishing Club guests can keep tabs on the all the
blogs and enhanced video content all season long on our website
westcoastfishingclub.com. Click on “The Hub” tab to view weekly
reports and photos from The Clubhouse, The Outpost and North
Island Lodge. You can also sign up to receive alerts, blog reports
and the e-news items to your in-box all year long. Follow and tag us
on our social media channels. Stay current, share photos and get the
latest
news
all year long.
Need
a caption
here.............
#fishWCFC
#WestCoastFishingClub
#FarBeyond

We have also had a core group of guides
for many years, which says a lot about the
operation. From Bud Stafford going into his
twentieth year with us, to Korey who started
on the docks as a fish cleaner over a decade
ago, we have a great group. Whether you want
to target very large Chinook to photograph and
release, or you are a new inexperienced angler
who wants to learn and experience a new
sport, we have a guide who is excited and very
capable of taking care of you. You will always
feel the enthusiasm and attention to detail with
all our guides, and hopefully we can do our part
to making your trip a special one and make all
our guests return year after year. So until 2017
when we see all of you again, have a great
offseason and looking forward to the coming
season! Mike Tonnesen.

Follow Us on Facebook @West Coast Fishing Club

Follow Us on Instagram @WestCoastFishingClub

Follow Us on Twitter @fishWCFC

Follow Us on LinkedIn @West Coast Fishing Club
TripAdvisor

Check out The Clubhouse and The Outpost on TripAdvisor
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I THINK
IT’S
THE
PRAWNS...
By Deepwater Don

We’ve all heard the expression “it’s the little things that count.”
For me it was the prawns. Of all the little things I know, skewers
of hot garlic prawns are particularly wonderful, especially when
they’re delivered right to your boat. Add a bottle of white wine
and I feel like I’m doing reconnaissance in heaven.

Battling a Salmon tight to the rocks near The Clubhouse.

I

t was on a balmy late August day several
years ago when I experienced this most
exquisite of life’s little pleasures for the first
time. It was our last full day of fishing and I
was already mightily impressed by absolutely
everything about this inaugural trip to The
Clubhouse. But when that zodiac pulled up and
a friendly dock staffer shouted out: “How’s it
going? Want some prawns?” I just shook my
head in disbelief. But this guy was serious.
Our guide could tell we were momentarily
stunned by the offering. After all, we were well
off McPherson Point on an intense and fruitful
hunt for Chinook Salmon, and so this didn’t
strike me as the time or place to expect hot
appy and sommelier service. He nodded to the
chap in the zodiac, indicating that he was pretty

sure that his slack-jawed guests were up for
some hot prawns and scallops on a skewer.
Sure enough, he shimmied up alongside and
handed over steaming hot foil wrappers, along
with a bottle of what turned out to be a very
decent bottle of white Bordeaux and some
elegant but seaworthy stemware.
That’s when it hit me that this place was truly
different. I had been to some fine hotels, resorts
and restaurants as a tourist and business
traveller, but this was a place that really knew
how to set itself apart. Whoever thought up the
idea of shipping those prawns and scallops
out on the last day deserved a Tyee pin for
big thinking. It wasn’t just the unexpected
delicacy on the high sea that got me; it was

how convincingly those delectable little critters
symbolized a very big commitment to utterly
extraordinary service, and as I later learned,
an approach that had turned the entire BC
saltwater sport fishing industry on its head. It
was explained to me in the most modest terms
by one of The West Coast Fishing Club’s cofounders, Rick Grange, who was coincidentally
staying at the lodge on that trip.
It was a fascinating story, primarily because
Grange and his business partner, Brian Legge,
had no intention of going into the sport-fishing
business. Their core competence was security,
and their company, Intercon Security, had a
client base across North America. After
discovering the immutable joys of Salmon
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I THINK IT’S THE PRAWNS...
fishing in the early 1980’s, Grange saw the
potential for it to be a unique form of corporate
hospitality. He soon determined that Langara
Island was the ultimate place to be. The
problem encountered along the way, however,
was that fishing lodges at that time were far
more rudimentary than what The Club offers
today. “I had Ken and Marilyn Thomson on
a fishing trip and the lodge we were staying
at had shared washrooms,” said Grange,
wistfully recalling the experience of hosting
the personable heads of Canada’s wealthiest
family. “I thought, there has to be a better way.”

The prawns were waved off to boat this late season Tyee.

A better way began with hiring their own
guides and buying Boston Whalers to ensure
the success and safety of guests. Next he and
Legge acquired land on Langara Island on
which to build The Clubhouse in incremental
stages. In the meantime, they negotiated the
purchase of North Island Lodge, refurbished it
elegantly and hired an Italian-born executive
chef named Walter Pelliccia to develop a
top-flight culinary program. Next was the
introduction of charter air service from
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Vancouver and then helicopter transfer from
Masset to Langara Island, replacing the
cumbersome and time-consuming process of
using scheduled flights to Sandspit followed by
buses and float planes.
Over the years they continually raised the bar
in order to further differentiate the experience,
including the addition of spa services at The
Clubhouse, frequent appearances by celebrity
guest chefs and outfitting every boat with
the very best gear on the market, including
precision-made Islander reels. They also
hired a lodge manager named Terry Cowan,
a former food and beverage manager at
West Vancouver’s Capilano Golf Club, one of
Canada’s most exclusive private golf clubs
and one long accustomed to satisfying the
most discriminating tastes. Under Cowan,
the culture and service expertise of the staff
reached its trademark stratospheric level.
By way of example, I recall an occasion on
which I overheard a guest at The Clubhouse
expressing mild disappointment that a certain
brand of beer was unavailable. The comment
was also overheard by a staff member who
had an uncanny memory for the name of
every single guest, their drink preferences and
any food allergies they may have had - to a
person, no exceptions. The following night she
approached the guest with a serving of the
beer in question. Turns out she had made a call
earlier in the day to the meet and greet staffer
at the airport in Masset, who immediately
went on a beer run and loaded it onto a freight
helicopter. I will never forget the look on that
man’s face when he realized what had resulted
over an offhand remark the night before. It was
just a little thing, but it told a story. It mattered.
I could go on, but you get the picture. But it
is important to note that all of the lodges of
The West Coast Fishing Club have unique

“little things” that have contributed in big ways
to their appeal. The Outpost has its signature
seaweed wrapped salt-crusted Salmon dinner,
the hot tub on the old helicopter pad with the

Personable and professional staff ensure attention to even the
smallest details.

sunset view over Port Louis, and its legendary
Krud night where staff and guests mix it up in
a fun and animated way. North Island Lodge
has its Italian style family platters of side dishes
made famous almost 30 years ago by the late
and sadly missed Walter Pelliccia, and if you’re
a self-guided guest, lodge manager Todd
McIntyre will do his best to make time to offer
some expert tips on fishing Langara Island.
But ever since that inaugural trip to The
Clubhouse, I look forward to the hot garlic
prawns and scallops on the final afternoon,
although on some years we have been so
consumed with double-header Salmon action
that we had no choice but to wave off the
friendly chap in the zodiac.
But on those days when you can, say yes to
those tender morsels and to precious moments
in the marine wilderness of Haida Gwaii. Take
a seat in a bow chair, breathe the world’s
purest air and scour the horizon for a whale’s
vaporous plume.
They may just be little things, but they reflect
a gigantic commitment to a truly extraordinary
experience.

Far Beyond Series

The stage for the Coastal Culinary Experience on remote Beresford Bay.

F

or over 10 years, The West Coast Fishing
Club’s Far Beyond Series has enhanced
the already incredible experiences offered
throughout the fishing season at Langara
Island, including unique culinary adventures,
live music and fishing tournaments for fun and
charity.

These events are made even more “special”
through the support of a long list of community
friends and corporate partners. They have also
relied upon the participation of some of the
best-known names in Canada’s restaurant and
entertainment industries. These include players
and personnel of the NHL’s Vancouver Canucks,
who have been eager contestants in our annual
flagship fundraising tournament, Fishing for
Kids, which in 2016 raised $820,000 for
The Canucks Autism Network, and an all-time
total of more than $8 million for BC children’s
charities. The event has also featured intimate

live music performances by well-known
artists including The Tenors, Five for Fighting,
Tom Cochrane, Jann Arden and Alan Frew.

trips, including Tuffy Stone, three-time winner
and defending champion of the Jack Daniel’s
World Championship Invitational.

The marquis event among our culinarythemed trips is the David Hawksworth &
Friends Culinary Adventure, which features
daily interactive cooking demonstrations and
elegant evening meals presented by celebrity
chefs selected from among global friends and
associates of Vancouver’s leading chef and
restaurateur. Thanks to a partnership with
Canada’s Best 100 Restaurants, The Club
is able to feature celebrity guest chefs from
among the nation’s culinary elite, and to also
attract some of the most promising up-andcoming young chefs to hone their extraordinary
skills as part of our kitchen staff. North Island
Lodge and The Clubhouse have also lured
some of the world’s most renowned pitmasters for our annual June barbeque-themed

More recently, live music was added to the
Far Beyond Series line-up in the form of the
End of Season Party, Langara Rocks, which
features nightly performances by some of
Canada’s most in-demand musical performers,
who have shared stages and recording studios
with the likes of Randy Bachman, Alice Cooper,
Cher, Bon Jovi and countless other national
and international recording artists.
These are just a few of the ways in which
The Club’s many friends and partners
contribute to making our Far Beyond Series
that much more special. On the following
pages you will find more detailed information
on each event in the series.
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Far Beyond Series

Whether you are staying at The Clubhouse, The Outpost or North Island Lodge, enjoying your experience at one of our lodges is easy. Our exclusive
wilderness destinations offer the best Salmon and Halibut fishing in the world, while offering guests a five-star luxury experience with memories
to last a lifetime. Far Beyond our world class trips, The West Coast Fishing Club is proud to host a number of events each year which exceed our
guest’s expectations.

SNC Derby

May 28 – June 1, 2017 The Clubhouse

Get in on the action and join us as we kick off each season at The Clubhouse with the annual
Short Notice Club (SNC) Salmon Derby. Held in late May, this has always been one of the most
popular events on our schedule and is typically sold out well in advance of the start of the season.
Besides daily prizes, the angler who records the biggest Chinook Salmon in the derby wins a
return trip for two on any SNC trip during the current season.

The Ultimate Grill Showdown

May 29 – June 2, 2017 North Island Lodge

Each season at North Island Lodge begins with The Ultimate Grill Showdown. The first culinarythemed event of the season for The Club, The Ultimate Grill Showdown is a salute to smoke and
southern barbeque. The trip features celebrity chefs guiding guests on a gastronomic journey
that includes grilling and smoking demonstrations and the opportunity to learn first-hand from
some of the world’s best-known pit-masters. And of course every lunch and dinner offers a variety
of unique and distinctly southern temptations.

Back Deck Bourbon Barbeque
June 4 – 8, 2017 The Clubhouse

The second culinary-themed trip of the season follows up on the popularity of The Ultimate Grill
Showdown, but with a focus on pairing world-class barbeque fare and world-class bourbon.
What better place to savour the best of both than the back deck of The Clubhouse overlooking
the stunning seascapes of Parry Pass. This trip features lunches and dinners prepared by award
winning pit-masters carefully selected from among North America’s barbeque elite, accompanied
by brand ambassadors from legendary Tennessee bourbon distillery, Jack Daniel’s.

Special Events

Client Appreciation Trips

August 30 – September 3, September 3 – 7, 2017

Let’s face it. There is one aspect of a trip to our lodges that isn’t much fun, and that is getting on
the helicopter to leave. In response to the long faces we see on changeover days, The West Coast
Fishing Club is extending an exclusive-rate offer to anyone who has already booked a trip to any
of our lodges in 2017 to come back and do it all over again later in the season at The Clubhouse
or North Island Lodge.
If you are booked with clients or colleagues for your first trip, perhaps consider a second one to
make some lifelong memories with your kids or grandchildren before they return to school. Chinook
Salmon remain abundant around Langara Island during these final weeks of summer, and it is also
primetime for monstrous Northern Coho that run as high as 20 pounds.
Spots are limited and expected to fill quickly. Don’t delay in contacting a member of our team.
20 TIGHTLINES • 2016/17 • Vol. 34

David Hawksworth & Friends Culinary Adventure

July 16 – 20, 2017 The Clubhouse
It’s become an annual marquee event for The Clubhouse, an altogether extraordinary culinary
excursion guided by celebrity chefs to the northern-most reaches of Haida Gwaii. For over 10
years some of the most celebrated chefs in North America have made their way to The Clubhouse
at the invitation of legendary Vancouver chef and restauranteur David Hawksworth. There they join
guests for glorious mid-summer days on the water and a celebration of culinary artistry, including
daily interactive cooking classes and evening meals that feature indescribable themed fare and
carefully chosen wine pairings.

Coastal Culinary Experience

August 13 – 17, 2017 The Clubhouse
Want to add something really wild to your next fishing trip? Then consider taking part in the
next Coastal Culinary Experience, where you will combine the world’s best Salmon fishing with a
culinary experience far beyond anything you could ever imagine, all courtesy of Mother Nature and
Canada’s Top 100 chefs. This event sold out very quickly last year and is sure to be a very popular
one amongst guests for years to come.

End Of Season Party

September 10 – 13, 2017 The Clubhouse
The best in live music comes to Langara Island to give guests one final chance to make lifelong
memories in this enchanted and mystical place. In the tradition of The West Coast Fishing Club,
the final trip of the year features a focus on the finest of food and drink courtesy of our own
executive chefs and some special guests. It also features the best of classic rock and roll courtesy
of our house band, The Dock Rockers, who are among Canada’s most sought-after studio
musicians and live performers. Bring your dancing shoes and help us celebrate another season
of the world’s best Salmon fishing.

Fishing for Kids Tournament

August 27 – 30, 2017
The Fishing For Kids Tournament is now entering it’s 12th year and is widely recognized as the
premier sport-fishing tournament in the Pacific Northwest. It has also raised millions for British
Columbia children’s charities. Held in partnership with the Vancouver Canucks, the proceeds from
the tournament benefit the Canucks Autism Network (CAN). Its success is owed to the generous
support of sponsors and participants, all of whom represent leading BC companies and share a
common goal to assist families and children living with autism. If you would like more information
on this great event please contact us at 1-888-432-6666 or visit fishingforkidstournament.com
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FRIENDS OF THE YAKOUN RIVER
Club Co-founder and Friends Continue Fight for Yakoun

A

nglers have enjoyed many consecutive
years of excellent Salmon fishing in
Haida Gwaii, but that doesn’t mean that all
is well for fish stocks. Rick Grange knows
that there is trouble brewing for Salmon
populations up and down the coast, which
represents a threat not just to anglers, but also
to Aboriginal communities for whom Salmon
remain a vital food source. The most pressing
concern in Haida Gwaii is the destruction of
spawning habitat in the Yakoun River, one of
the most important natal rivers on the northern
coast and the only one in Haida Gwaii where
Chinook Salmon return to spawn. The problem
is compounded by the dwindling capacity of a
hatchery located near the mouth of the Yakoun,
which is authorized to rear up to 250,000
fry annually, but can only afford feed for
approximately half that number. With no budget
increases in sight from Fisheries and Oceans
Canada, its viability is now at risk. Fortunately,
an effort to restore the hatchery’s capacity has
already begun, thanks to proceeds from this
year’s 50-50 draw, donations from Club guests
and $10,000 received last year from BC mining
corporation Goldcorp. But Grange knows that a
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lot more like-minded people are going to have to
show their support if the Yakoun is to be saved.
“Unless we do something right now, we’re
going to lose that river system and the
hatchery,” he says bluntly. As co-founder of
The West Coast Fishing Club and a permanent
resident of Masset, Grange has long been
aware of all the human-caused threats to fish
stocks, and has led some successful initiatives
over the years to restore habitat and enhance
the capacity of hatcheries. Last year he began
efforts to save the Yakoun and the hatchery
with an immediate injection of $100,000 from
the Haida Gwaii Salmon Unlimited Association,
an organization that he co-founded in 1999.
The funds were used to return the hatchery’s
capacity to 250,000 Chinook Salmon fry and
to conduct a study of the river to determine an
optimal strategy to restore spawning habitat.
But he also has a longer term plan in mind.
His new initiative, Friends of the Yakoun, aims
to raise the hatchery’s capacity to collect and
incubate up to a million eggs annually, which
he estimates will carry a yearly price tag of as
much as $250,000.

The good news is that he has a lot of friends
within BC’s resource industry. By working
together for almost 30 years, they have an
encouraging record of success in restoring
Salmon rivers that had been decimated by
overfishing and logging activity, beginning in
1988 when he led an industry consortium called
Friends of the Marble River to successfully
restore an ailing but critically important river
system on northern Vancouver Island. Looking
ahead, Grange has committed to matching all
of the money raised through The West Coast
Fishing Club’s annual 50-50 draws to continue
its current conservation projects, but with
particular focus on establishing a foundation of
funds for the Yakoun project. To that end, he
has already begun soliciting industry leaders to
again provide essential support, and this past
fall local volunteers gathered some 300,000
eggs from returning Salmon. “It’s not realistic to
believe that Mother Nature can solve everything,”
he says. “We have to join forces with people
who understand that and get to work.”
Friends of the Yakoun is a registered society
under the BC Societies Act. Anyone interested
in learning how they can assist or make a
donation is encouraged to contact The West
Coast Fishing Club at 1-888-432-6666.

This years 50/50 total was $41,910
our largest total on record! Jon Kaplan
is the lucky winner of $20,955.
Jon has generously offered to donate
$10,000 back to the cause and will
use the other half to come back to
The Clubhouse for 2017!

LAST LINES

By Deepwater Don

T

here is a certain intangible feature of
a trip to one of the lodges of The West
Coast Fishing Club that is difficult to convey
through conventional marketing channels.
It is simply that you will invariably encounter
many fine, accomplished and extraordinary
people among your fellow guests. Not only that
but the lighthearted atmosphere allows for a
naturally occurring kindred spirit among people
of diverse backgrounds, who have come from
across North America and points beyond in a
common quest for the world’s best Salmon
fishing, not to mention the premium service
and comfort (and food!) for which The Club’s
lodges are legendary.
But in addition to the more obvious pleasures,
the opportunity to mix with an incredibly wide
spectrum of fascinating people in such a
convivial atmosphere is an added bonus that
cannot be described in any brochure. Not only
is there always somebody with an interesting
story, but the commonality of our experiences
as privileged anglers in the marine wilderness
breaks down barriers that might exist in any
other place. For that matter, I have wondered
if the identical survival suits that guests wear
contribute, if only on a subliminal level, to
the unique connectivity that often emerges
among them. Whatever the reason, the
congregation of new and intriguing people is
one of my favourite aspects of the après-fish
cocktail hour.

One of my most memorable fellow guests
was a geologist who was among those to
famously discover vast diamond reserves in
the Northwest Territories. He was as downto-earth as people get (one could logically
argue that all geologists are “down-to-earth”)
and a joy to have around the lodge, where he
modestly shared his expertise about the unique
geological characteristics of Haida Gwaii. It
was fascinating to learn that the archipelago
originated as a tidbit of Asia, rather than of
North America, and that it was spared the
last ice age, hence many of the plants and
animals of the Islands adapted characteristics
separate from their mainland counterparts. His
altogether gracious wife, meanwhile, offered
an amusing spousal perspective on life with an
intrepid mineral explorer who had survived bear
attacks and helicopter crashes while pursuing
his belief that there was ice in them there hills.
Then there was Steve and Mike, recently retired
energy executives, who I met on two equally
enjoyable occasions at The Outpost. Today
Mike runs a few thousand acres of crops in
the grasslands of Montana which he harvests
using automated GPS-guided machinery and
puts about a hundred thousand kilometres a
year on his truck in the process. He and Steve
are the best of friends who never stop laughing
and cracking wise. They were a ton of fun. Last
I saw of them they were on their way to hunt
razorbacks in Texas.
There was also Judith, a managing editor of one
of Canada’s most well-known magazines who
was wide-eyed with excitement upon boating
her first Chinook Salmon at The Clubhouse
and a wonderful dinner conversationalist to
boot. And there was Doug, the altogether
personable keyboard player of recording
artists, Loverboy, who was easily cajoled into
banging out a few tunes. I will never forget the
sounds of 20 deliriously happy guests crowded

around him at the piano singing at the top of
their lungs: “EVERYBODY’S WORKIN’ FOR THE
WEEKEND!!!”
That’s just a handful of the diverse people I
have had the privilege to chat with over the
years. Others who I have not met but who have
also visited include well-known actors and
musicians; business leaders; TV personalities;
military commanders; scientists; celebrity
chefs; race car drivers; professional golfers
and a long list of current and former NHL
hockey players.
In truth, however, the presence of other people
- famous or otherwise - is not the primary
reason we make our annual treks up north. The
abundance of Pacific Salmon, the sophisticated
service and comforts afforded to each and
every one of us, and the indescribable beauty
of Haida Gwaii will always rank at the top of
the list of reasons why we return year in and
year out. But for what it’s worth, I think the
intangible mystery of who you might meet, and
the lifelong friends you might acquire on any
given trip, make these adventures that much
more intriguing.
On that note friends, I look forward to meeting
many more of you when the Salmon return
to Haida Gwaii, and to sharing news from
around The Club all season long in our weekly
on-line blog.
Until then, please stay safe and well.
Tight lines!
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