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Our Mission Statement

The Society, established in1958, is a non-profit educational organization dedicated to
the task of promoting interest in the breeding, raising, maintenance and study of
tropical fish; both at the beginner and more advanced levels.

The January meeting of The St. Catharines & Area Aquarium Society, (SCAAS) is going to be held
on Monday June 1, 2026, at Our Lady of Scapular Hall at 6557 Thorold Stone Road in Niagara
Falls. The doors will open at 7:00 PM with the meeting starting at 7:30 PM.

SCAAS is a charter member of the Canadian Association of Aquarium Clubs Inc., (CAOAC,
WWW.Ca0ac.ca).

More news and information about SCAAS can be found on our website: www.scaas1958.ca

We also have a Facebook page under The St. Catharines Area Aquarium Society 1958
where you can ask aquarium related questions and post photographs of your aquariums and
fish, plants, etc. Unfortunately, due to Facebook policies we are unable to post fish for sale ads
using our club page.
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INEORMATION

POSITION | MEMBER | PHONE EMAIL
President Jim Chalmers (905) 380-6030 jchalmersi17@yahoo.ca
1st Vice President Erin Gettler (905) 246-9236 egettler@gmail.com
2nd Vice President
& CAOAC Phil Barrett (905) 931-2044 | pbarrett1970.pb@gmail.com

Representative

Treasurer Kandys Mattatall | (289) 312-4495 kingtutkc@hotmail.com
Sathish :
Secretary Soundarajan (647) 550-0334 sathy83@gmail.com

Past President,
Membership &
Webmaster

Jon Mattatall

(905) 324-7996

jonmattatallscaas@gmail.com

Jar Show Coordinator

& Judge Pat Shriner (905) 321-0527 pshriner17@gmail.com
SCAT Newsletter
Ways & Means Tom Hillier (905) 227-5008 tom.hillier@gmail.com

Raffle Committee

Cindy Barrett

(289) 407-2131

cindygolden2005@gmail.com

Election Steering

Bruce Palmer

(905) 351-0094

bpalmer66@hotmail.com

Breeder Awards
Program

Brian Glazier

(905) 319-1216

bglazier@cogeco.ca

Horticultural Award
Program

Sathish
Soundarajan

(647) 550-0334

sathy83@gmail.com

Program Director

Kassy Stefanac

(905)321-4185

kassstefanac@gmail.com

Club Archivist

Dave Furness

N/A

N/A

DO YOU HAVE AN INQUIRY OR ARE YOU JUST NOT

SURE WHO TO GET A HOLD OF? CONTACT US AT
OUR GENERAL EMAIL INBOX.

SCAASEXEC@GMAIL.COM
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Jim’s Presidential Message

Hello all! Hope all is well! The last meeting and off for the summer! The election
results will be known at the meeting, and it looks good for the incumbents! We will
have a slow evening with something to eat and an auction! A few reports on what's
going on in the world of fishkeeping and that's it. Please make every effort to attend!

See you there

Jim Chalmers President
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Editor’s Note

Please | need your aquarium related articles, and photos for future editions of the
SCAT. Wanted or for sale ads are welcome too.

Please send them to me by email at pshriner17@gmail.com by the 20™ of the month
to be included in the next SCAT edition.

Thanks, to the executive and others who helped make our May auction a success.
Special thanks to Kandys who submitted a recipe that appears this month’s SCAT
Thank you.

Pat
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Treasurer’s Report for May & Spring Auction

First off, I wanted to say what an amazing presentation we had by David Simek. What technology can
do now is simply amazing. I can see this kind of technology becoming very integrated with the fish
hobby. Whole tanks could be designed/decorated with items made this way. Thank you David for such
a great and informative presentation.

At the end of last month our cashbox stood at a balance of $597.90, changes this month were:

4-06-26 Balance carried forward $597.90
$597.90

5-04-26 50/50 Raffle $19.50 $617.40
Raffle $38.00 $655.40

Fish Auction - club share $19.80 $675.20

Presenter fee - 3D print David S. $100.00 $575.20

Donation - David S. Fee $100.00 $675.20

Grace & Gratitude $675.20

$675.20

Total $675.20

I would also like to thank David for graciously donating his presentation fee back to the club, this
meant so much and left many of us speechless.

At the end of last month our bank balance was $5,778.78, changes this month were:

$5,778.78

May 1, 2026 OLOTSC - May Rent $100.00 $5,678.78
cheque forty three $5,678.78

$5,678.78

May 1, 2026 OLOTSC - Oct.Auction Rent $350.00 $5,328.78
cheque forty four $5,328.78

We have decided to again prepay for our auction rent for the fall to lock ourselves into a date and ensure the
availability of the hall here.

Now onto the results of our spring auction. Once again, it was a success for the club. Everyone seemed to have
had an exciting time, and everything went off without a hitch. Thank you for Bob Wright for stepping in for
Gerry and auctioneering for us. Big thank you to Kassy and her troupe of helpers, man they sure could hustle,
what a fantastic job done. Everyone pulled their weight and made this day go so smoothly.
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As shown above the cashbox was at a balance of $675.20 before the auction start, here is how it played out:

5-04-26 Balance carried forward $675.20
5-16-26 50/50 Raffle #1 $143.00 $818.20
Raffle of tank $130.00 $948.20

Fish Auction - club share $1,622.10 $2,570.30

Fish Auction - donations $731.00 $3,301.30

50/50 Raffle #2 $34.00 $3,335.30

Bumps X4 $8.00 $3,343.30

Auctioneer fees - Mike M. & Bob Wright $340.00 $3,003.30

Donations $2.00 $3,005.30
Grace/Gratitude $10.70 $2,994.60

$2,994.60

Payouts to be done $248.50 $2,746.10

Float $250.00 $2,496.10

$2,496.10

Total $2,496.10

So, if we take this balance and take of what was the balance prior, it will show that we came out of the auction
with a profit of $1,820.90. I would say that was a pretty darn good outcome. I will wait till after our June
meeting to give a deposit to Jim. That way all monies from the June meeting and monies from the canteen can
all be included and a total can be shown in the next SCAT, so keep your eyes peeled for that publication. We will
find out if we did better than last year, let's hope.

Once again, a huge THANK YOU to everyone who took part in making this auction happen, from canteen, set up
and take down, helpers, auctioneers, runners and any and all who helped, and especially to those who brought

items in to sell, because of you we are keeping this club and hobby dlive.

Kandys Mattatall - Treasurer
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OUR FINAL
MEETING OF THE
2025-2026 SEASON
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MONDAY JUNE 15T
DOORS OPEN AT 7:00PM & MEETING
STARTS PROMPTLY AT 7:30PM
6557 THOROLD STONE RD, NIAGARA FALLS
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* Why Don’t Aquariums Ever Close? They Are Full Of Eishy Business.

« What Fish Take To Stay Healthy? Vitamin-Sea.

* How Do You Call A Fishi Youl Drop It A Line:

« What FishiComes Out At Night, A Starfish.

+ How Do Shellfishi Get To The Hospital In A Clambulance.

« Why'Do Fish Live In Saltwater? Pepper Would Make Them Sneeze.
+ What Do Eish/ Use To Help Them Hear? A Hernting Aid.

+ Have A Great Summer! See You All In The Eallt!

aquarium supplies
Also me: $25.....that's too
expensive
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i have to go
to work every
day

fair enough

but you also
don't have
any money

we don't

neither do
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Our May 2026 Spring Auction
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905-560-1000 » 140 Centennial Pkwy. N., Hamilton, ON
www.bigalshamilton.ca

TO OUR VALUED AQUARIUM SOCIETY CUSTOMERS

ALL AQUARIUM SOCIETY MEMBERS MUST PRESENT A
CURRENT MEMBER CARD IN ORDER TO RECEIVE THE 10%
DISCOUNT AND IT IS ONLY VALID AT TIME OF PURCHASE.

DISCOUNT IS APPLICABLE TO AQUARIUM PRODUCTS AND FISH ONLY.

GLASS TANKS, DOG, CAT, BIRD, REPTILE ITEMS & LIVESTOCK ARE NOT
ELIGIBLE FOR THE DISCOUNT.
DISCOUNT CANNOT BE USED IN CONJUNCTION WITH ANY OTHER
OFFERS INCLUDING COUPONS. - E
r

i i THANK YOU - MANAGEMENT

| visa| @D |
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Upcoming Events

September 19, 2026
Sarnia Aquarium Society Auction

September 27, 2026
London Aquarium Club Auction
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Recipe of the Month
Submitted by Kandys Mattatall

Crab Cakes Recipe

Total Time: 55 minutes  Yield: 6 large crab cakes

For the best texture, use lump crab meat, and bake the cakes in a very hot oven. Serve with
lemon wedges, a garnish of chopped parsley, and/or cocktail sauce or tartar sauce. For more success tips
and to learn which crab meat to use, see blog post above.

Ingredients:
e 1large egg o 11sp. fresh lemon juice, plus more for
e 1/4 cup mayonnaise serving
o 1Tbsp. chopped fresh parsley (or 2 tsp. o 1/8 tsp. salt
dried) o 1lb. fresh lump crab meat
e 2 1tsp. Dijon mustard o 2/3 cup saltine cracker crumbs
o 2 1sp. Worcestershire sauce o optional: 2 Tbsp. melted butter

o 1tsp. Old Bay seasoning

Instructions:

Whisk the egg, mayonnaise, parsley, Dijon mustard, Worcestershire sauce, Old Bay, lemon juice, and
salt fogetherin a large bowl. Place the crab meat on top, followed by the cracker crumbs. With a silicone
spatula or large spoon, very gently and carefully fold together. You don't want to break up that crab
meat.

1. Cover tightly and refrigerate for at least 30 minutes and up to 1 day.

2. Preheat oven to 450°F. Generously grease a rimmed baking sheet with butter or nonstick spray,
or line with parchment paper or a silicone baking mat.

3. Using a 1/2 cup measuring cup, portion the crab cake mixture into 6 mounds on the baking sheet.
(Don't flatten!) Use your hands or a spoon to compact each individual mound so there aren't any
lumps sticking out or falling apart. For extra flavor, brush each top with melted butter.

4. Bake for 12-14 minutes or until lightly browned around the edges and on top. Drizzle each with
fresh lemon juice and serve warm.

5. Cover leftover crab cakes tightly and refrigerate for up to 5 days, or freeze for up to 3 months.

Notes:

Freezing Instructions: You can freeze the portioned unbaked crab cakes for up to 3 months.
Thaw in the refrigerator, brush with melted butter, then bake as directed. You can also freeze
the baked and cooled crab cakes for up to 3 months. Thaw, then warm up in a 350°F oven for 10-
15 minutes or until warmed throughout. Or bake the frozen crab cakes at 350°F for about 25-30
minutes.
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$6) the
meat shoppe

——— MNALARA TTTL

An Excellent Selection Of Only The Finest &
Freshest Beef - Pork - Veal - Poultry
Store M Sausages - s & Cheeses
Canada’s Finest Grade "A" Red Brand Beef
Custom Freezers OrderS
905-357-5477

Owned & Operated By 4725 Dorchester Rd. Unit A1
Fred Copfer Niagara Falls, On L2E 0A8
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Les meilleurs ingrédients a 100% dans chaque granule Aﬁ;

Fait fierement au
Canada

b

Proudily Made
In Canada

100% Premium Ingredients In Every Pellet
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it's all about the fish
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50 Venture Unit 2
Scarborough, ON,
M1iB 3L6
(416) 286-5772
www.advitan.ca
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juliestireandauto.com

info@juliestireandauto.com

JULIES

TIRE & AUTO

110 Front Street North
Thorold, Ontario,
L2V 4R5
905-227-9344

smileeg)

. Formerly Pine Street Dental |
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uarium Dirett

www.aquariumdirect.ca
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