
  It is hard to believe that another summer 

in Nootka has come and gone already.  We 

would like to thank all of our guests for the 

great memories 

they have helped 

us create.  We 

were so fortunate 

to see fantastic 

fishing right up to 

our final group in 

September.  We 

hope that you will 

keep in touch 

throughout the 

winter and we 

look forward to welcoming many of you 

out at the 

lodge again 

next summer.   

           Nootka Wilderness Lodge 
                                                 A Luxury Fishing Experience 

October 31, 2007 

Issue 4 

Fantastic peak 

season dates 

still available for 

2008: 

July 1 - July 4 

July 7 - July 10 

July 13 - July 16 

July 16 - July 19 

July 22 - July 25 

(max. 2 spaces) 

July 28 - July 31 

(max. 4 spaces) 

Aug 6 - Aug 9 

Aug 9 - Aug 12 

(max. 2 spaces) 

August 27 to 30 

(max. 4 spaces) 

August 30 to 

September 2 

Check it out! 

 

The Campbells 

Gary Blackwell and son Ben 
Tony and Nadia Anton 

Sunset at Nootka Wilderness Lodge  

Butler Group and Friedman Group Don Smith & Tony Anton  

  Sue Johnson and Guide Brian 

with a 36 1/2 pounder caught at 

Ferrier Point.  What a beauty! 



            August  . . . . .and into September  

           Nootka Wilderness Lodge 

Cajun Salmon Cakes with Lemon-

Garlic Aioli

 

Aioli:                                                     

2T fat free mayonnaise                          

2t fresh lemon juice                           

1/4t minced garlic                           

Cakes:                                                    

18 ounces cooked or canned salmon 

1/4 c sliced green onions                     

1/4 c fat free mayonnaise                        

2T dry breadcrumbs                              

2t Dijon mustard                                    

1t Cajun seasoning blend                    

1/2 c dry breadcrumbs                          

1T canola oil 

To prepare aioli, combine first three 

ingredients in a small bowl and set 

aside 

To prepare cakes combine salmon 

and next 5 ingredients in a medium 

bowl.  Divide salmon mixture into 8 

equal portions, shaping each por-

tion into a 1/2 inch- thick patty.  

Dredge patties in 1/2 c bread-

crumbs. 

Heat oil in a large nonstick skillet 

over medium- high heat.  Place pat-

ties in pan, cook 3 min on each side 

~ until golden brown.  Serve aioli 

over salmon.   

Cheers!  

 

Benfield Canada Group celebrates 

after a great day on the water. 

We have included a recipe for you to 
try with the salmon all of you have 
brought home.  Enjoy! 

Jim Yuel’s group with a fine collection. 

Richard Race and Rick Roberts 

Call us today at  

250- 850- 1500 

Lisa and Jim Yuel 

Lost and Found 

Camera case by Lowe Pro 

Jim Tyson came all the way from 

Georgia to land this        42 1/2 

lb salmon during our last group 

in September— it was a busy 

morning as they also landed a 21 

pound whopper and a 25 

pounder!!  The weather was per-

fect and  the fishing was fantastic 

for most guests right up to our 

last day on the water! 




