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President: Kenny Mayer 
(277-0149) 

Vice President: Joe Stewart
(315-1627)

Secretary: Vacant: Joe Stewart
accepts duties until filled 
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(267-8437) 
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(267-5903) 

Harve Gloe, Director
(472-5289)  
George Axlund, Director
(262-3971)  
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Fishing Report:
Pathfinder is fishing well… Pay close attention to the main lake points, Fish 
have been biting early morning and early afternoon.  If there is a walleye 
chop try drifting in 4-12 feet of water across wind swept points with a jig 
and crawler or possibly pitch a crank up into the shallows and reel her back 
towards the boat for a vicious strike!  Weeds have been productive as well… 
Find the edge and either pitch rubber or run a crawler harness as close to 
the weed edges as possible, you never know what might show it’s big toothy 
grin!  

Walleye League Information
• 2 more weeks left

• Check in at Pathfinder Marina from 4:30-6p.m.  Launch @ 5p.m. Return @ 9 p.m.

• Thank sponsors- Rocky Mountain Discount Sports, Wagner’s Outfitters, Sportsman’s Warehouse, 
C&C Supply, S&S Bait and Tackle, D.O.A. Tackle, Hideaway Lounge, Driven Performance, 
Pathfinder Marina and of course North Platte Walleyes Unlimited 

• End of Season League Finale TBA on Facebook soon!

• League standings are listed later in newsletter

Thank You Dr. Gail Zimmerman for your 
generous donation of $1,000.00 dollars!

Reservoir Water Levels: 
• Pathfinder Link - https://www.usbr.gov/gp-bin/arcweb_patr.pl
• Glendo Link - https://www.usbr.gov/gp-bin/arcweb_gler.pl
• Seminoe Link - https://www.usbr.gov/gp-bin/arcweb_semr.pl
• Alcova Link - https://www.usbr.gov/gp-bin/arcweb_alcr.pl
• Grey Reef Link - https://www.usbr.gov/gp-bin/arcweb_grar.pl
• Guernsey Link - https://www.usbr.gov/gp-bin/arcweb_guer.pl

Fish Recipe: Mediterranean Walleye Soup  
By Krissie Mason January 11, 2017  

Mediterranean Walleye Soup: 

3 pounds of walleye and seafood in any combination (I 
added shrimp and lobster tails) 2 fennel bulbs cut top to 
bottom, then sliced thin cross-wise 1 large onion sliced 
thin 2 stalks celery sliced thin 8-10 cloves garlic, smashed 
¾ cup peeled, seeded, and chopped tomatoes (fresh, or 
canned) 2 T tomato paste 8-10 cups seafood/fish 
stock/fumet (many recipes available online) ¼ teaspoon 
red pepper flakes 3 pinches of saffron threads 1 juiced 
orange 3 (2-3inch) strips orange zest ½- ¾ cup white wine 
Olive oil Kosher salt Chopped fresh parsley leaves 

 

In a large soup pot heat about 2-3 tablespoons of olive oil over low-medium heat. Add the onion celery and garlic and cook until 
tooth tender. You don’t want them browned or caramelized, just sweated and tender. 

Add the white wine, stock, orange juice, orange zest, tomato paste, red pepper flakes and saffron, and bring to a simmer. Simmer 
uncovered for about 45 minutes to reduce liquid by about 1/3. 

Add the fennel and tomatoes. Cook for 20-30 minutes 
until fennel is tender. 

Season the fish fillets with salt and pepper and cut into 
large chunks. If you are adding large shrimp and lobster 
tails, remove the shells, de-vein, and cut into chunks also 
seasoning with salt and pepper. 

Carefully add walleye, seafood, and parsley to the pot 
and allow to cook, (essentially you are poaching the 
meats), stirring only once, or twice if necessary, until 
done. This only takes about 5 minutes. (You don’t want 
to beat apart the walleye by stirring.) 

Ladle-up and serve in flat bowls with crusty bread, or 
large homemade croutons. 

Add the fish and stir only once or twice, being careful not to break up the walleye. 

https://www.outdoorlife.com/fish-recipe-mediterranean-walleye-soup#page-3  



Treasure Chest:
2004 Lund Pro V 1900 IPS

2004 Eagle Tandem Trailer with Removable Hitch
2005 200 Horse 2 Stroke Yahama 260 Hours on Motor
2005 8 Horse 4 Stroke Yahama
Minkota Terrova I Pilot Electric
2 Piece Travel Cover
Lowrance HD7 on Dash
Lowrance 17 on Bow

$26,000.00
Bill Sutter 307-254-8167
Casper WY

What we are Doing with our Money we have Raised:
• Set aside 20-25k for new docks / lighting at Pathfinder
• Possible Fish Cleaning station in the future near marina
• Possible parking lot improvements at Pathfinder
• We will be donating 1,600 kids fishing poles next year at a few different events
• We also want to thank all of our generous donators that bought tickets, sponsored tables and 

also volunteered for our extra special banquet this year!  Over $80K raised in one night!!

We Would Like to Hear from our 
Membership More… 
• Come check out the monthly meetings at the game 

and fish office every first Wednesday of the month.
• We appreciate your input about what we are doing 

and how we can make it better
• We are looking for volunteers for certain events 

throughout the year.  We would love to see some 
new faces!!

Lilly Davis age 10 catches her first walleye on her pole 
donated by the North Platte Walleyes Unlimited

Last but not least take a kid fishing and get 
them hooked!  Because after all Nobody ever 

made memories online!  



 

Grilled Walleye Sandwich 
Delicious Walleye Sandwich recipe that is made on your grill! Flaky walleye, 

crisp lettuce, ripe tomatoes, crisp pickles on a toasted bun! 
5 from 1 vote 

 Print   Pin   Rate  
Course: Main Course 

Cuisine: American 
Keyword: Walleye Sandwich 

Prep Time: 20 minutes 
Cook Time: 15 minutes 
Total Time: 35 minutes 

Servings: 4 
Calories: 698 

Author: Julie Evink 
Report this ad 

 

Ingredients 

• 1/2 c. mayonnaise 
• 2 Tbsp fineley chopped dill pickle 
• 2 tsp grated lemon zest divided 
• 3 Tbsp lemon juice divided 
• 1 tsp Dijon mustard 
• 2 Tbsp snipped fresh dill or 2 tsp dried dill divided 
• 4 cloves garlic minced, divided 
• 3 Tbsp olive oil divided 
• 1/2 tsp Kosher salt 

• 1/4 tsp freshly ground black pepper 
• 4 boneless, skinless walleye fillets about 11/2 lbs 
• hot sauce to taste 
• 3-4 lemons thinly sliced 
• 4 soft sub or hot dog rolls 
• 1 c. dill pickle slices 
• 2 c. shredded iceberg or romaine lettuce 
• 2 tomatoes sliced 1/4'' thick 

Instructions 

1. To make the tartar sauce whisk the mayonnaise, chopped dill pickle, 1 
teaspoon lemon zest, 1 tablespoon lemon juice, Dijon mustard, 1 tablespoon 
fresh or 1 teaspoon dried dill, half of the garlic and 1 tablespoon olive oil in a 
small bowl until smooth. Season with 1/2 teaspoon salt and 1/4 teaspoon 
pepper. Cover and refrigerate until ready to use. 
2. Using Kingsford® Charcoal, prepare the grill for direct cooking and 
preheat to 350 degrees Fahrenheit. 
3. In a small bowl, combine the remaining lemon zest and juice, dill, garlic 
and olive oil. Add hot sauce to taste. Set aside. Season the fish fillets on both 
sides with salt and pepper. 
4. Grease the grill grates and place directly over the prepared medium 
coals. Slightly overlap the lemon slices on the grill grates in a pattern to 
accommodate the fish fillets. Place the fish directly on the lemon slices. Brush 
with the lemon-dill mixture. Cover the grill and cook fro 10-12 minutes or until 
the fish flakes easily when tested with a fork - don't turn fish. 
5. To assemble, lightly toast and butter the rolls. Spread the tartar sauce 
on both sides of each roll and place one fish fillet into each roll. Top with 
pickle slices, shredded lettuce and tomato. Serve immediately. 

Nutrition 

Calories: 698kcal | Carbohydrates: 49g | Protein: 43g | Fat: 38g | Saturated 
Fat: 6g | Cholesterol: 97mg | Sodium: 1473mg | Potassium: 1016mg | Fiber: 6g |
 Sugar: 12g | Vitamin A: 1280IU | Vitamin 
C: 61.7mg | Calcium: 105mg | Iron: 13.1mg 
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Ingredients 

• 1/2 c. mayonnaise 
• 2 Tbsp fineley chopped dill pickle 
• 2 tsp grated lemon zest divided 
• 3 Tbsp lemon juice divided 
• 1 tsp Dijon mustard 
• 2 Tbsp snipped fresh dill or 2 tsp dried dill divided 
• 4 cloves garlic minced, divided 
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Instructions
1. To make the tartar sauce whisk the mayonnaise, chopped dill pickle, 1 teaspoon lemon zest, 

1 tablespoon lemon juice, Dijon mustard, 1 tablespoon fresh or 1 teaspoon dried dill, half of 
the garlic and 1 tablespoon olive oil in a small bowl until smooth. Season with 1/2 teaspoon 
salt and 1/4 teaspoon pepper. Cover and refrigerate until ready to use.

2. Using Kingsford® Charcoal, prepare the grill for direct cooking and preheat to 350 degrees 
Fahrenheit.

3. In a small bowl, combine the remaining lemon zest and juice, dill, garlic and olive oil. Add hot 
sauce to taste. Set aside. Season the fi sh fi llets on both sides with salt and pepper.

4. Grease the grill grates and place directly over the prepared medium coals. Slightly overlap 
the lemon slices on the grill grates in a pattern to accommodate the fi sh fi llets. Place the fi sh 
directly on the lemon slices. Brush with the lemon-dill mixture. Cover the grill and cook for 10-
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Serve immediately.
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Upcoming Events
08-07-19 -  Meeting at the antelope room 
at Game and Fish office in Casper, WY 3030 
Energy Lane 
08-08-19 - Last night of the Walleye League 
@ marina
08-10-19 -  Family Outing @ Pathfinder 
Shelter – meet at 6:30 a.m. for quick rules 
discussion.  Launch @ 7a.m.  Return to weigh 
in by no later than 3, BBQ and awards to 
follow.  
08-24-19 - TBA on Facebook.  

PO Box 1363
Casper WY 82602-1363

Special Thank You 
Anthony Martinez is the owner of Tire Professionals Inc.  Thank him for supporting the club.  Go see 
him for all your tire needs!  307-235-5710

Gold Sponsors

Hunting with Heroes
Kenny Electric
Overman Realty LLC
Platte Valley Bank
Recycled Eyez Walleye Guides
Ridgeline Outdoors
Rocky Mountain Electric

Bronze Sponsors

Sloane’s General Store
Sonny’s RV
Travis Staszak
USA Trucking
Wear Parts
White’s Marine Center

Silver Sponsors

Tycoon Oilfield Services
Wyld Gear

CRUSHCO
Scenic Construction

Air Innovations
All Out Fire
American Title Agency
C & C Supply
Fox Spas
Forbes Land Company
Holloman Corporation

Please Support These Businesses!!
Platinum Sponsors

APS Technologies
Bayou Bar

Casper Seamless Gutter
Clean Harbor

All Trees
Aspen Agency Group
Big Horn Tires / TPI

Master Clean
WY Walleye Stampede
WyoWires German Wirehaired Pointers

Maverick Oilfield Supply

Broker One
Casper Children’s Dental Clinic
Foss Toyota




