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Club meetings are suspended until October, so our board members can take time camping, fishing, and enjoying summer.

Next year's “ALL YOU CAN EAT WALLEYE BANQUET” will have a small change. Banquet date will be February 27th , 2027.  Still at the same location and the same great food. 
Mark your calendars.
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June 6th was Free Fishing Day @ Yesness Pond. NPWU showed up with 300 fishing poles and gave away poles to any kids who needed them. It was a beautiful sunny day. Thanks to all the volunteers who helped assemble and hand out fishing poles and put smiles on these kids' faces. It was a very busy day. 
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Please follow this link for the Casper Game and Fish Fishing Forecast:
Casper Region Fishing Forecast: Strong populations meet challenging water levels | Wyoming Game & Fish Department

Upcoming Events:
August 23rd – Family Outing @ Pathfinder Reservoir Diabase Shelter @ 3PM
October 7th- Next Club Meeting @ Air Innovations @ 6pm





Current Water Levels:
[bookmark: _Hlk153794708]Glendo: https:www.usbr.gov/gp-bin/arcweb_patr.pl 
Pathfinder: https:www.usbr.gov/gp-bin/arcweb_gler.pl
[bookmark: _Hlk153794771]Seminoe: https:www.usbr.gov/gp-bin/arcweb_semr.pl
Alcova: https:www.usbr.gov/gp-bin/arcweb_alcr.pl
Boysen: www.usbr.gov/gp-bin/arcweb_boyr.pl
Grey Reef: https:www.usbr.gov/gp-bin/arcweb_grar.pl
Guernsey: https:www.usbr.gov/gp-bin/arcweb_guer.pl

Board of Directors
President: George Overman (797-0417)
Vice Pres:  Brian Woodward (258-8898)
 Secretary:  Cheryl Juarez (267-0984)
Treasurer: Willie Forbes (797-3449)

Directors:
Jay Zastrow (267-0287)
Tom Juarez (267-9266)
Woody Giles (247-0695)
Ted Thompson (259-0266)
LaCinda Tilton (267-2171)
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How To Make Fish Florentine
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PUBLIC LANDS,
PUBLIC WILDLIFE,

JUNE 24 | 6-8 PM
BULL HORN BREWERY
355 West Yellowstone Highway | Casper, WY

If you value our public lands, wildlife, and science-based
management, join us for inspiring guest speakers and
evening raffles.

Food & beverage available for purchase.
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Protect Wyoming is a political action committee led by Wyoming hunters on behalf of all Wyoming
residents who value our public lands, public wildlife, and scientific management. We intend to
help every eligible Wyoming voter understand which elected leaders & which candidates will
stand up for those values, & to vote appropriately in the 2026 election cycle.

If you're unable to attend & would like to learn more or donate to protect public
lands, please visit protectwymoing.org or use the QR code below.

YOMING

UBLIC LANDS, PUBLIC WILDLIFE.
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Ingredients

O
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45 oz thick pieces of skinless white firm fish fillet, (such as grouper,
flounder, bass or halibut)

1 tablespoons extra virgin olive oil

1 tablespoon salted butter

1 cup red bell pepper chopped

2 cloves garlic minced

9 ounces fresh baby spinach, from two bags

2 ounces 1/3 less fat cream cheese, | like Philadelphia
s cup half & half cream

3 tablespoons grated Parmesan cheese

kosher salt

fresh black pepper
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Instructions

Ona large skillet over medium heat add
1/2 tablespoon of olive oil and 1/2
tablespoon of butter, red bell pepper
and garlic and cook for about 4
minutes.

@ Add spinach season with a pinch of salt
and pepper mix until the spinach wilts
down.

e ‘Add cream cheese, half & half and
parmesan cheese mix well until cream
cheese is melted and resembles
creamed spinach.

O Heata separate skillet on medium high
heat, add remaining oil and butter.
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© season fish on both sides with salt and pepper and place on the hot pan.
@ Cook 6 minutes on first side and flip fish over and cook other side an
additional 5 minutes, until cooked through and browned.

@ Divide the spinach mixture on the bottom of each plate and top with piece
of fish.
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