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    I’d like to begin this by saying that I have the utmost respect for women, 
and watching the moms in my life do their thing is inspiring. But today’s col-
umn is a toast to dad’s who are active in their kids’ lives. Recently I’ve had 
the privilege of taking quite a few dads and their kids fishing. Honestly, it’s 
my favorite way to fish. If I never caught another fish but got to watch dads 
and their kids enjoy catching fish, I would be a happy man. There’s some-
thing special about a dad taking his kids fishing. Most dads when they get on 
the boat are consumed with following orders. They have their coolers with 
the snacks and the drinks…plenty of snacks; they have the sunscreen…lots of 
sunscreen; they have sunhats and coats and an extra pair of clothes. And of 
course, all these provisions and instructions 
come from the boss. You can see the dad 
diligently trying to follow directions 
from home but falling into the rhythm 
of the fishing trip.   
    The worries, stresses, responsibili-

ties, though still there, begin to feel less important as we glide through 
the water. The real world passes us by and it’s simpler out here. In a 
matter of minutes, the man of that world becomes a man of the water. 
Watching the transition is fun and obvious to those of us that have 
guided or hosted quite a few people. Dad now knows the 
answers to all things wild. “Dad, why do fish have slime?” “Dad 
why do redfish have spots?” “Dad, why do they make that 
funny noise?” Dad knows all. He’s living his best life now.  
    He feels the wind in his hair and feels the freedom and pur-
pose with it, if only for a few minutes. And the kids see it. They 
recognize that their dad has renewed confidence and ease. His ten-
sion has melted away and he seems like he’s in the moment. This 
is a good moment and a bonding moment for dads and their 
kids. Dad isn’t consumed with managing a problem, or disci-
pline, or work, but only with living in the moment. When dad is free, 
kids can be free.  You’ll rarely see a bigger smile on the face of a kid than 
when they are fishing with dad. And if all that doesn’t sell you on fishing 
being a good idea, it’s a great way to give mama a break. If I need to spell it out for you, when mama gets a 
day off, she’s happy, and when she’s happy, everyone’s happy.   
    In conclusion, I raise a glass to all the dads out there taking their kids fishing. But more importantly, your 
wife and kids will raise that glass to you as well.   
    Stephen Goldfinch is a State Senator representing coastal South Carolina.

Praise for Dads
 

By Stephen Goldfinch, Jr 
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Monday- Friday 8am -6pm 

Saturday 8am -12pm 

Sunday - Closed

1457 Olanta Highway 

Turbeville, SC 29162 

http://www.southsideoutdoors.com

(843) 659-2628

Welcome to Southside Outdoors, 
where we make customer  

satisfaction our first priority. 
Stop in today and let our  

seasoned sales staff help with all 
your shopping needs.
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     HAPPY NEW YEAR!!! I want 
to start by saying thank you to 
each and everyone that pick up 
or click on Trilogy Outdoors 
Magazine each month. We have 
been through a very tough year 
in 2023 with sone tough deci-
sions, as the cost of printing 
nearly tripled for our publica-
tion. We have built some great 
relationships with our advertis-
ers and I hope with our readers. 
Here at Trilogy Outdoors we try 
our best to bring you the best in 
content each month and our 
advertisers are what keeps us 
going. We thank them for con-
tinuing to advertise to our audi-
ence and we thank you for sup-
porting these businesses and 
showing them thanks for keep-
ing us on the racks across this 
region of the Carolinas. We look 
forward to some small changes 
in 2024 but we are going to be 
informing our audience of 
everything pertaining to Fins, 
Fur, and Feathers.  

    Speaking of relationships, this fall my family and I became emotionally 
involved with a young 2 1/2 year old buck on the plantation that I hunt. This 
buck was wounded in early October by a young hunting partner of mine. Her 
gun had taken a spill while leaning against a golf cart and the scope was 
knocked hard enough to adjust it about 2 foot low and a little to the left. 
Unfortunately, they did not think that it had been effected by the drop and she 
went to sit in the stand early in the rut. She was blessed with an opportunity 
at a young buck that was a 6 point due to the lack of brow tines. This can be a 
genetic trait and there have been quite a few large bucks harvested on the 
plantation over the years that were all 6 point deer that were near identical to 
this bucks rack. As the young lady took dead aim she pulled the trigger and 
the deer ran a few feet and stopped allowing her a follow up shot to hopefully 
finish him off. Upon getting out of the stand and getting some help to track 
the deer, they were not able to find much blood at all and quickly decided to 
pull out and give it some time to expire. The next day they went back and 
found no signs of this bucks demise and no buzzards or signs of coyotes com-
ing to clean up the carcass. This young lady has harvested plenty of big deer 
and they were sure that something had gone on with her scope. They went to 
the range and were quickly made aware that the scope had actually been 
knocked off target and it was in fact very low and to the left. After re-sighting 
the rifle she sat several more times and never saw that buck reappear. This 
included on several game cameras that had photographed the buck, which 
would become Gimpy. 
    I decided in mid October to start baiting a stand and putting out my game 
camera. This area had been the spot that she shot this buck and this was the 
first time with a camera in that location. Within the first 24 hours of having the 
camera out, I got the first picture of Gimpy. Through pictures only, I could 

only see that he was never putting weight on the front left leg and that he did 
appear to have an injury and apparent swelling in that area. In an attempt to 
educate my children 
on deer and what we 
look for in a “shoot-
er”, I started sharing 
our daily photos of 
the deer on our corn 
pile. We quickly 
became fans of 
Gimpy and his 
attempt to survive. 
As weeks passed we 
watched Gimpy lose 
lots of weight and 
even had several pics 
of him face to face 
with several coyotes. 
We just knew that at 
any point we would 
not see him again 
after the very aggres-
sive pack of coyotes 
figured out how to 
take down this weak 
specimen. Around 
Thanksgiving we 
noticed that Gimpy 
had really dropped a 
lot of weight and 
knew that death was 
imminent. We had all 
agreed that we need-
ed to end his suffer-
ing and we concen-
trated on that stand 
and tried to catch 
him slipping in dur-
ing legal shooting 
hours. In the mean-
time we also got to 
observe a great deal 
of coyote action 
around this area and 
knew that there was 
no way he could sur-
vive.  
     The first two 
weeks of December 
were busy for me 
and my camera had 
died. I had lost our 
updates on Gimpy 
and the other deers 
that were coming to our buffet and finally got out on December 18th to put 

From The Publisher: Speakin’ Englis 

The Easiest Part is Pulling The Trigger  

“We can learn so much from tournament fishing”



new batteries in and to throw out a couple more bags of corn. Later that night 
we got a picture of Gimpy and another larger buck on the corn and we cele-
brated on the way to take the kids to school one morning as the picture came 
through. He looked like he had put the weight back on and had very little 
signs of the injury to the front left leg. We made a group decision, once again, 
to try and let him walk if we had him come out on any of our hunts. He had 
become like family to us and we were cheering him on. After many more pics 
over the next 5 days, I finally got an opportunity to go sit on a Friday after-
noon. Upon climbing in the stand, I got situated with my gun, binoculars, and 
other paraphernalia. After arriving late I looked at my Go Outdoors SC app 
and saw that the major was 4pm to 6pm that day. Well, Gimpy had apparently 
been looking at the app as well and decided it was time to get a bite to eat. He 
came out at around 5:15 and it only took a quick glance to recognize his tall 
rack and his wobble. What we had been seeing in pictures and believing that 
he was in fact getting better was definitely negated in the first 5 minutes that I 
laid eyes on him. He was having to put so much effort into walking and when 
he finally made it to the corn, he looked like the local drunk at your favorite 
watering hole at closing time. It was all he could do to get a bite and not fall 
over without the strong base of two front legs. I immediately started question-
ing the decision to let him walk. I messaged the property owner and my wife. 
Both had been drug into this drama of Gimpy by me and my belief that he 
was on the upswing. We made the hard decision to end his suffering with the 
worst of winter approaching and the thought that he would not make it 
through the weather or an opportunistic attack by coyotes. I am not ashamed 
to say that when I pulled the trigger, I had tears in my eyes, knowing the 
thoughts that my kids would have when they learned that I had shot Gimpy. I 
have always been the one that prided myself in trigger control. Knowing that 
the easiest part was to pull the trigger. The hardest thing for most hunters and 
gatherers is to abstain from striking that firing pen and to wait on the next 
opportunity. I fell that I did the most ethical thing in ending the suffering of 
this creature and I have to live with the decision I made to pull that trigger. We 
are going to have a beautiful European mount made with his skull and I am 
going to include my name as well as the young lady that first started this jour-
ney back in October with her misplaced shot.  
     I hope that in 2024 you get the chance to choose on “Pulling the trigger, or 
not”! This pertains to so many things in life and the outdoors. Take that 
moment to decide if that fish is going to be freezer burned or the centerpiece 
of a great meal. So many of us waste our harvests from the water or in the 
woods. Making a decision to pull the trigger on that big purchase or that new 
job, or that next drink can change everything in a positive or negative way. 
Take the time and think about the decision and try to do the right thing that 
will have a positive effect on all involved. I wish you the best of luck with any 
of your resolutions in 2024 and we hope to see everyone at the Grand Strand 
Fishing Rodeo on January 20th at Sara J’s. Tight Lines, Capt E 
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Baits… Live Bait for Saltwater Fishing  

• Fresh Dead Bait  

• Live Bait for Freshwater Fishing  

• Frozen Bottom Fishing • Frozen Inshore Bait  

• Frozen Offshore & Trolling Bait 

 

Rigs: Hand Tied Rigs, Tried and True 

Variety All Type of Rigs

3965 Highway 17 Bus 
Murrells Inlet, SC  
(843) 651-2895 

perrysbaitshop.com

Hours 
Summer: 5AM - 9PM Daily  

Fall/Spring: Sun-Thurs 5:30AM - 7PM 
Fri & Sat 5:30AM - 7PM

The Murrells Inlet Fishing Lodge  
Visit our murrellsinletfishinglodge.com
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    The concept of Releasing Over 20-
inch Fish encourages anglers to set 
their own creel limits more restrictive 
than what the law calls for. This sci-
ence-based management initiative is 
based on the fact that mature fish 
release more eggs as they mature, and 
at 20-inches that increase begins to be 
exponential. The leadership at Release 
Over 20 is volunteer-based and they 
became a 501C3 organization in 2011. 
As of today, anglers have logged 
11,000-entries in the Release Over 20 
database, which qualifies them for a 
monthly prize drawing, while trying 
to be good stewards of the fishery. 
    The founder of Release Over 20 is 
David Fladd, and he is also active 
with the SCDNR fish tagging pro-
gram, and sits on the Saltwater 
Recreational Fishing Advisory 
Council (SRFAC). “We started out 
with trout, flounder and sheepshead 

as our target species and added red-
fish to the list in the Fall of 2023,” 
said Fladd. “Most of our Release Over 
20 entries up until now have been 
trout, and our mission is to get fish 
biology facts out to the anglers. For 
instance, a 20-inch trout is likely 4-
years old and they release 20-million 
eggs per year, whereas a 15-inch trout 
only release 9-million eggs per year. 
Regarding flounder, males don’t grow 
big in size so almost all keeper floun-
der are female, and we’d like anglers 
to choose to use 20-inches as an upper 
slot limit for releasing flounder.” 
    Release Over 20 Events 
Coordinator Kerry Browning and 
Treasurer Adam Fahrer went fishing 
out of Garris Landing in Cape 
Romaine on December 1, and I was 
fortunate to witness their release con-
cept in person. “Fundraising is an 
ongoing project for Release Over 20 

and we are committed to raising 
awareness in S.C. and in other states 
too,” said Browning. “We had a 
Release Over 20 booth at ICAST in 
Florida last year, and we have a booth 
this January at the Haddrell’s Expo.” 
Both Browning and Fahrer are 
SCDNR-certified fishing instructors, 
and Browning operates a YouTube 
channel called Charleston Inshore 
Fishing.  
    The Release Over 20 YouTube chan-
nel includes best practices for han-
dling and releasing fish over 20-inch-
es. Keep the fish wet, and don’t let 

them fall into the boat are two key 
points. When using a lip grip, be sure 
to provide support to the body of the 
fish, and don’t let the fish hang from 
the jaw. Anglers submitting entries 
need to visit the Internet at 
www.ReleaseOver20.org  to attach a 
photo, and they hope to reel in 
enough funds to create a Release 
Over 20 App for future ease of entry. 
The Charleston-area hosts annual 
Cast It Forward events, sponsored by 
the Post and Courier, encouraging 
anglers to join in and Release Over 20.

Bait • Tackle • Rod & Reel Repairs • Now Selling Showtime Dog Food

756-REEL 
      (7335)

4214 Railroad Ave. 
Loris, SC 29569

Whitetail Properties 
Hunting, Ranch, Farm and Timber Land Specialist

Selling With Passion Driven 
Expertise 

Our team of Land Specialists develops a  
deep understanding of each property we 
sell. Knowledge of a property’s unique land 
features is the difference between “for 
sale” and “sold.” Whitetail Properties was 
founded by hunters, farmers and rural 
landowners. The expert service we provide 
reflects the rural lifestyle that defines us. 

James “Jay” Garner

contact Jay Garner 
Cell: 843.230.7119 

Office: 217.285.9000 
Email: james.garner@whitetailproperties.com 

http://www.WhitetailProperties.com/

Salesperson, Land Specialist /  
Licensed in SC

Release Over 20 Concept 
Catching Anglers 

By Jeff Dennis

Kerry Browning set to release a 24-inch redfish on December 1sy 
Photo by Jeff Dennis
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Black Mingo Venison Processing & Taxidermy 

We couldn’t dream of any better customers and friends that have helped create our unique 
 business. We strive to give you top quality meat from deer harvested, and our craftsmanship 

down to the last detail during the taxidermy process will leave you with a trophy to be proud of 
for years to come. We have studied very hard to be able to provide the best quality and price 

around. Thank you for your business and as always, we’ll catch you down the road! 
 

With deer season upon us, I want to wish everyone the best of luck for the upcoming season! 

Processing Center 
355 Radio Road, 
Hemingway SC 

8433585157

Taxidermy Shop 
2140 SC – 41 

Hemingway SC 
(By Appointment Only)

Daily Hours Come visit us  
Monday – Saturday 8:30am – 9pm. •. Sunday 4pm 9pm 

Email: blackmingovenison@gmail.com



    We should not call it the dead of winter, but challenging time of year. 
    If you get a break in the weather and can get offshore, you have a really 
good shot at wahoo and sailfish. You could even score a daytime swordfish. 

    My captain friends around Murrells Inlet Fishing Center have told me this 
is a great time to get up real shallow and target redfish. Inshore anglers also 
have a real good shot at sea trout and black drum. 
    If you want to do some driving, you can follow me. I will be fishing Indian 
River for trout and redfish. If we get a couple warm days then we will switch 
to snook and pompano. 
    West of Sebastian there are some famous bass grounds. My guide friend , 
Mike Arnoldy will show me the ways to fish Head Waters or Stick Marsh 
aboard his bass boat, or his airboat will takes out to Three Corners. 
    Live wild shiners are a no brainer, but casting lures is a lot more rewarding. 
    Another hot freshwater target in the winter is speck fishing. The big lakes 
like Okeechobee will get most of the draw for speck fishing. 
    I can’t wait to fish in the canals off 27 and Alligator Highway. As water lev-
els fall during the winter season, a wide assortment of fun gamefish will be 
ready to play. 
    I’ll be fishing a 5 or 6 weight fly rod rigged with a brightly colored clouser 
minnow or a popper. 
If I get tired a catching fish that way, or someone on board doesn’t fly fish, 
then the go to bait will be a 3 or 4 inch Rapala. It’s common to catch as many 
as one hundred assorted fish in a day. 
    Around Miami there’s a good chance the shrimp will be running. This 
inspires some crazy fun dipping shrimp, and or using live shrimp for bait to 
catch all sizes of tarpon around the bridges and inlets. 
    Offshore of south Florida sailfish have been hot or cold depending on a 
strong north current and northeast winds. Catch it right and you might catch 
double digits sailfish. Catch it calm and sunny and a couple silky sharks might 
be your only thrill. 
    But, if the weather is calm and anything, then get out and catch a swordfish.  
    I sure hope we cross paths catching fish somewhere.
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• Virus Removal 

• Spyware Protection 

• Screen Replacements 

• iPhone Repairs 

• Apple Support 

• MacBooks and iMacs 

• Windows Upgrades 

• Hardware 

Ryan Smith  • anything.computers0legmail.com

M-F 10am-6pm 
Sat- 10am-4pm 

Sun- Closed 
 

Cell- (843) 999-5583

Located at  
Waterway Center 

4683 Dick Pond Rd. Unit C 
 

Shop- 843-668-5005

WELL, HERE WE ARE, THE DEAD OF WINTER 

By Bouncer Smith
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Pond Road Storage is a state of the art facility with the most up to date, state of the art systems. Entry to property and units are done 
through an app on your smart device. But each unit is also equipped with electronic locks that our tenants can enter safely and conve
niently. Our security cameras (MK Consulting) are outfitted with AI technology and high definition quality. We have 25 security cameras 
on property. We also offer our clients the ability to install the same cameras inside their units if they choose. This footage is available 
solely to the tenant. Super fast Wifi is also available for our clients. These two upgrades are available for a minimum fee.

Reserve Your Spot Today By Calling  
8438557375

• All Units Are 20ft Wide And 50ft Deep With 14ft Roll Up Doors 
• Located Conveniently Between the Intracoastal Waterway and Murrells Inlet 
• Climate Control Available 
• Indoor and Outdoor Storage Options 
• A Great Option for Commercial Storage and Businesses 
• Ask About Our Winter Storage Options for Your Boat or Watercraft 
   24hr Surveillance and Security 
• Maintain The Value and Appearance of Your Boat or RV and Keep It Indoors 
• Options of 8x10 and 8x20 storage (limited availability) 
 

Our units can hold large boats and motor homes,  
multiple small boats or ATVs, storage large and small for businesses.  

Small business operation (non store front. No customers or showroom, 
no additional parking) approved in case by case basis.

Located 930 Pond Road,  
Murrells Inlet SCoff Old Kings Hwy. 

Website: Pondroadstoragesc.com 
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314 Atlantic Ave., Garden City 
843.651.1657 

www.sarajs.com 

Sara J's is a family-owned restaurant that enjoys serving 
fresh quality seafood. We also enjoy sharing our fishing  

adventures with you and your family.

Hours 
Monday  Sunday 
4:00PM  9:00PM

    When I was in Rome with Mel Gibson while he was filming The 
Passion of The Christ, I experienced Branzino for the first time. It’s a 
Mediterranean sea bass that is quite prevalent and popular throughout 
Italy, France and Greece. Although I was familiar with the fish, I had 
never tasted it before. So, when in Rome? I asked some of the locals if 
they could point me towards a restaurant that served it. Within minutes a 
crowd of people were trying to help me, all pointing at a cafe up the 
street (people are so friendly in Italy it reminds me so much of Murrells 
Inlet.) I had lunch outside at a small table on a cobblestone street. I 
ordered the Branzino and it was fantastic. It was baked and topped with 
bruschetta (a sort of Italian salsa) for those who haven’t had it. Branzino 
very much resembles our local red drum and this is the recipe 
1-2lbs fresh redfish filets 
2 tbsp olive oil 
salt and pepper to taste 
For the bruschetta: 
Two large beefsteak tomatoes, diced 
1/2 small yellow onion, diced 
1-2 garlic cloves minced 
1 small bunch of fresh basil, chopped 
salt to taste 
    In a bowl, lightly toss all the bruschetta ingredients and set aside 
    Preheat your oven to 350 degrees 
    Lightly brush your filets with olive oil, sprinkle with salt and pepper, 
place them on a baking sheet and bake for 10-15 minutes. 
    Remove the fish to a serving platter and spoon some of the Bruschetta 
on top 
 
My Fish and Seafood Philosophy 
    With over forty years of cooking professionally, twenty-five of them for 
Hollywood’s A-list, I am often asked the question, “What is the best way 

Baked Redfish  
with Fresh Bruschetta  

Chef Richard Florczak 

From The Private Chef to the Stars 
My travels studying in Hong Kong
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to cook fish?” That’s like asking a local fisherman, 
“What kind of fishing rod should one buy?” 
Obviously, the choice of gear would depend on 
many things. So the question of, “How should one 
cook fish?” is quite vague. Although, in a recent 
banter with my fishing mentors on The Southern 
Anglers Radio Show, I asked them if they could 
sometimes “dumb it down” for me so I could 
maybe better understand some of their conversa-
tions. Then one of the guests on the show said, 
“Sure chef, can you do the same  when speaking 
about cooking?” So I’m often culpable of the same 
thing and will try to make this approach as uncom-
plicated as possible. 
    From the time I could eat solid food, I’d always 
been in love with fish and seafood. My parents were 
big on it and I remember often having meals of 
baked cod, broiled scallops, or fried oysters. 
Sometimes my mother would even prepare crab-
stuffed flounder for my lunch. So fish and seafood 
has always been near and dear to my heart. (Yet 
another reason I thank the lord above for getting my 
wife and me to Murrells Inlet.) 
    So after many years studying the culinary arts 
and my years of culinary studies around the globe, 
when it comes to working with fish and seafood I 
follow the “KISS Principle”...Keep It Simple Stupid. 
    Fresh fish and seafood, especially local, I find to 
be some of the most delectable food on the planet. 
The delicate flavor of fresh local flounder or the 
sweet, velvety texture of the speckled trout, not to 
mention that lovely, briney flavor you taste after 
shucking that first local oyster, is some of the best 
I’ve ever had. So I would never want to mask those 
flavors with an overbearing sauce. Let the 
fish/seafood be the main attraction and any accom-
paniment should accent, not mask the flavor. Leave 
those heavier sauces, spicy rubs, and marinades for 
the stronger flavored species. This is just a working 
concept for home cooks trying to decide how to 
approach fish/seafood preparation on any given 
day. It’s a different approach when it comes to 
fish/seafood soups, stews, and more complicated 
dishes. Hopefully I’ll get a chance to touch on those 
in a future article. 
    At the end of a semester at the Culinary Institute 
of America in Napa California, we had a Q&A with 
the instructor. This chef had decades of experience 
in the fine art of French cooking and had worked in 
some of the most exclusive hotels and restaurants in 
Switzerland, France and around the world. He was 
a Swiss gentleman and had probably forgotten more 
than I actually know. I asked him to tell us about the 
most memorable dish he had ever tasted. Without 
missing a beat he said it was fresh king crab with 
drawn butter, a side of french fries and an ice cold 
mug of beer at a local pub in Seattle. I guess he fol-
lows the “KISS principle.” 



    Deer season has come to an end 
and hopefully you find yourself 
with a freezer full of venison. 
There are a variety of ways to 
prepare venison and other wild 
game. How you get from the field 
to the freezer depends on the 
person.  I’d say the majority of 
hunters in South Carolina take 
their deer straight to the local 
processor and drop it off with their 
order form checked off of how 
they want their meat packaged.  
Most commonly people get the 
backstraps and tenderloins 
packaged and then the rest ground 
into burger or sausage. While 
those are all very tasty and give a 
wide array of ways they can be 
served, many people overlook 
saving the hindquarter roasts.   
    I have been doing my own 

processing and butchering for the 
last 3 seasons and I can say that 
breaking down a hindquarter is 
one of my favorite parts of the 
butchering process. The muscle 
groups come apart at natural 
seams and the meat can be divided 
into nice clean pieces. The roasts 
include the sirloin tip, tri-tip, top 
round, bottom round, eye of round 
and rump. These roasts are great in 
a crockpot but there is something 
special that is commonly 
overlooked. Curing and then 
smoking these roasts is something 
I’ve been experimenting with the 
last few years and have come to 
enjoy it more than the traditional 
pot roast.   
    Smoked ham, pastrami and 
corned beef are a few of these 
curing products that are often 

overlooked when preparing 
venison. The secret to curing these 
meats comes in the brine. Wet 
curing is the process of preserving 
meat by using salt or salt and 
seasonings dissolved in water. 
Depending on what final product 
you are trying to produce will 
determine what ingredients you 
need to add in your brine. While 
regular dissolved salt will allow 
your meat to cure, adding pink 
curing salt or instacure will speed 
the process up. Generally the meat 
needs to brine for 5-10 days 
depending on your product or the 
size of the meat you are curing.   
    After brining, the meat should 
be soaked in water for an hour or 
so to draw some of the salt back 
out of the meat so it won’t be too 
salty. Pat the meat dry and then 

add your desired rub before 
smoking or baking. My two 
favorite recipes are for a honey 
glazed ham using the sirloin tip 
and pastrami using the top round 
and bottom round. Although any 
of the hindquarter roasts can be 
used for any of these methods.   
   With the upcoming winter 
months ahead, try out my recipes 
or discover your own. Cure you 
some venison, fire up the smoker, 
and brine and dine your family 
and friends.  God bless and enjoy 
your harvest. 
 
Honey Glazed 
Venison Ham 

 
Thaw 1 or 2 sirloin tip roasts 
Prepare the brine: 
1 gallon water 
1.5 cups kosher salt 
1 cup brown sugar 
2.5 tbsp pink curing salt 
2 tbsp whole black peppercorns 
2 tbsp mustard seeds 
2 tbsp coriander seeds 
1 tbsp coriander seeds 
1 tbsp juniper berries 
3 bay leaves 
 
    Dissolve salt and sugar in the 
water and mix in other 
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Hours: Mon - Fri 8:00AM - 5:00PM 

Saturday 9:00AM - 1:00PM 

8553 Highway 544 

Myrtle Beach, SC 29588 

www.coastalmarinemb.com

2020 | Pontoons by G3

843-236-9309

Brine and Dine 

By Dr Bradley Flowers



ingredients. Place roasts in brine and cover 
with saran wrap. Place in refrigerator for 7 
days. After 7 days remove from brine and soak 
in fresh water for an hour. Pat dry. Cover roast 
with honey and pack with brown sugar until a 
thick uniform coat forms. Smoke at 225 until 
internal temperature reaches 145 degrees. 
Remove from smoker and add more brown 
sugar. Finish on roasting rack in oven for 10 
min at 450 degrees. Allow to cool. Slice. Enjoy. 
 
Venison Pastrami 

Thaw top and bottom round roasts 
Prepare the brine: 
1 gallon water 
1 cup kosher salt 
1 cup brown sugar 
2 tbsp pink curing salt 
2 broken cinnamon sticks 
2 tsp mustard seeds 
2 tsp black peppercorns 
16 whole cloves 
4 bay leaves 
1 tsp ginger powder or 2 tsp fresh grated 
ginger 

    Dissolve salt and sugar in the water and mix 
in other ingredients. Place roasts in brine and 
cover with saran wrap. Place in refrigerator for 
5 days. After 5 days remove from brine and 
soak in fresh water for an hour. Pat dry. Cover 
roast with Hardcore Carnivore Black rub (or look 
up your own pastrami rub). Smoke at 225 until 
internal temperature reaches 150 degrees.  
Remove from smoker. Allow to cool. Slice.  
Enjoy.
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Is Your Business  
Looking to  

Target Outdoor 
Adventurers? 

Trilogy Outdoors Media Magazine offers  
affordable rates, extensive distribution and  

educational and entertaining editorial! 
Email  

trilogyoutdoorsmedia@gmail.com   
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W A C C A M A W  
M E T A L   

R E C Y C L I N G

Serving Horry County 
For 27 Years! 

CA$H PAID FOR 

1626 Stockholder Ave., Myrtle Beach 
Mon-Fri - 7am-4pm 

 448-4605  
 

95 Hwy 57 South, Little River  
Mon-Fri - 8am-4pm 

399-4048 

www.waccamawmetalrecycling.com

• Aluminum Cans 
• Appliances 
• Autos 
• Brass 
• Copper 
• Tin 
• Stainless Steel 
• Compressors 
• Scrap Aluminum 
• Radiators 
• Electric Motors 
• Whole Air Conditioning Units

A Weekly Podcast That Digs Into The Life Of Charter Captains  
And Guides Across The Southeast.  

 
Hear The Real Stories That Never Make It To The Dock   

You Can Even Come Join Us On  
Tuesdays At 5:30pm At Murrells Inlet Fishing Charters,  

Located On The Marshwalk Of Murrells Inlet.  
 

Come Have A Cold One And Join In On The Fun.  
 

Weekly Giveaways From Our Sponsors  
A Lucky Winner Each Month In The Summer Will Win  

A Fishing Charter With One Of The Incredible Charter Companies 
And Marinas Represented In The Show.

New To The Trilogy Outdoors Media 

Available On These Platforms 
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    Wintertime is here and for those 
of us who can brave the cold, 
damp, windy days; this can be 
some of the best fishing of the year. 
If you are fishing our regional 
lakes, rivers and reservoirs, the 
cooler water temperatures mean 
fish can move from their deep-
water summer patterns to the shal-
low flats and creeks because 
there’s plenty of oxygenated water 
to keep them happy and an abun-
dance of bait to keep them fed. 
    If you prefer a more saltier fish-
ing adventure, you can find some 
of the biggest fish cruising the 
shallowest water. On a sunny day, 
the sand and mud flats will warm 
up quicker. Reds, trout and floun-
der will be hanging close by to 
bask in the warmth, and pick up a 
quick meal… since the crabs, min-
nows and other tasty tidbits will be 
hanging in the same area.  
Offshore, big fish will be choosing 
their winter homes down deep where the water temps are more consistent 
throughout the day. So look for the line-stretchers to be close to ledges and 
deep wrecks. 
    For us in the southeast, wintertime typically means a rollercoaster ride of 
varying weather conditions. One day it feels like a nice fall day…bluebird 
skies, light winds and warmer temperatures. Then, virtually overnight, a 
passing front will bring bitter, face-numbing air temperatures and choppy 
water. These patterns can put the fish on the feed or give them lockjaw. And 
in some cases, the most miserable day for humans to be outside can be one 
of the best days for fishing. If the weatherman calls for overcast skies and 
the prospect of rain or snow, you might want to give some serious thought 
to hooking up the boat trailer. With a little bit of preparation, you can stay 
comfortable and reap the rewards of big fish in the winter.   
    First, dress for the occasion. Layers of clothing are better than one bulky 
snow suit.  Start with poly undergarments, then a layer with cotton or 
fleece. Finally, top it off with a windproof and waterproof top layer. If the 
day warms up, you can shed layers as appropriate. Personally, I prefer a 
two-piece outer layer…suspender-style pants and a long jacket. For me, it’s 
easier than a one-piece suit. Regardless of what you might purchase, be sure 
the zippers on the side of the legs zip all the way to the waist. Full length 
zippers provide enough room for your boots to fit through the pant legs as 
you put them on or take them off. 
    Quality footwear is super important. If your feet are cold, the rest of your 
body will be cold. Waterproof boots are a must. I bought a pair of LL Bean 

duck boots years ago, and they 
are awesome. They are light-
weight, comfortable, water-
proof and warm. Their soles 
are relatively skid-free, plus 
they don’t leave black marks 
on the deck. A pair of cozy 
wool socks keeps my feet dry. 
And I always bring a spare set 
of socks, just in case. 
    To keep my hands warm, I 
carry two pairs of gloves. A 
heavy set for when we are 
moving from place to place. 
And a set without fingertips 
while fishing. They keep my 
hands reasonably warm and 
dry, plus I can tie knots, cast, 
and operate my phone and 
touchscreen electronics. A cou-
ple packs of Hot Hands hand-
warmers in my jacket helps 
knock the chill off my hands. 
    Next, think about your face 
and ears. Besides having a 

jacket with a hood, a good knit watch cap or balaclava will keep your ears 
and neck warm. Buffs certainly help, but most of them are really light-
weight. However, if you simply let it bunch up around the base of your 
neck, it does a great job of keeping the wind from blowing down your jack-
et. 
    Even though it’s cold outside, don’t forget your sunscreen. A bright 
sunny day at 30 degrees offers just as much exposure to the sun as a 90 
degree day. And be sure to stay hydrated. The wind and low humidity can 
rob you of fluids, so drink plenty of water.    
    Bring a big thermos with coffee or hot chocolate to help warm you on the 
inside, and leave the alcohol at home. Consider light sandwiches and snacks 
versus heavy subs. I’ll also add a couple extra throwable cushions for my 
guests to sit on while fishing or riding to the next spot. They serve as excel-
lent insulation for your backside and provide another level of comfort if the 
water is a little choppy. 
    Now that you have a plan to stay safe and warm, take a moment to think 
about your boat and motor too. Trailer bearings greased? Winch strap in 
good condition? Tires properly inflated? Batteries fully charged? Added 
some fuel stabilizer lately? Checked the oil level in your engine? When you 
crank your outboard, give it an extra minute to warm up and check that the 
telltale is putting out a good stream of water.    
    One final thought. Wet decks become slippery decks in cold weather. If 
it’s really cold, be aware that water can freeze on your deck, and you might 
not see it or notice it until it’s too late. Last winter we caught a big redfish 

Bundle Up For Great Fishing 

By Capt. Cefus McRae, Nuts & Bolts of Fishing Series



and held it up for a quick picture. The water that was dripping off the fish 
immediately froze on the deck. We didn’t realize it until we started doing a 
little ice skating on the bow of the boat.  
    You don’t have to let cold weather keep you on the couch.  Just plan 
ahead, bundle up and get out on the water. I’ll see you there! 
Tight lines and calm seas. 
Capt. Cefus McRae
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4 Elm St Conway SC, 29526 
843-488-3121   

WaccamawOutfitters.com 

• Kayak Rentals and River Tours 
  

• Pontoon River Tours 
  

• Exclusive Distributor of 
 Black Water Therapy  

Apparel 
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Joshua Graves harvested this awesome woody just 
north of us in Whiteville, NC

Miss Miller Grace Hawley harvested her first deer 

with her dad Kyle Hawley! From the looks of that 

smile there will be more in her future! Congrats!!! 

Capt. Zakk Royce with a Lake Gaston, NC blue 
monster! 112lbs and his new personal best. Big 

Cat Fever Rods doing work! 

John Evans and crew on board "Private Equity" 
caught this unicorn off of Georgetown!  

55lb Yellowfin Tuna 

F I S H  P H O T O  O F  T H E  M O N T H
“Mich Ultra is proud sponsor of the photo of the month page. Let your day on the water end with great pictures and stories shared 

while enjoying the Superior In Light Beers. Southern Crown Partners and Mich Ultra want you to have a safe day on the water and we 

ask that you designate a sober skipper on each trip so that everyone returns from a wonderful day on the water.”

Eddie Williams enjoyed a New Years Day dove 

hunt with his dad, Lucas Williams 
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1st Annual Grand Strand 
Fishing Rodeo 

“Celebration of Fishing”  
Banquet and Awards

January 20th at Sara J’s Seafood Restaurant 
(Garden City Beach, S.C.) 

 4pm to 8pm 
 Schedule of Events 

• 4pm to 6pm Cocktails and Expo (Cash Bar) 
(Visit with fishing industry leaders and get introduced to some of the best products in the industry) 

• 6pm to 8pm Dinner and Awards 
• Opening Remarks: Senator Stephen Goldfinch 

 
• Special Guest Speaker: David Fladd,  

owner of Eye Strike Jigs and founder of “Release over 20” 
 

• Special Recognition of Sponsors and Winners 
• Grand Prize Drawing 

Limited number of tickets will be available after January 2nd at $30 per person. A portion of  
proceeds will go to CCA’s Artificial Reef Program and to area kids fishing events.

presented by
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    “Did you see that blow up?” If you have ever fished with topwater lures, 
you probably know what this is. One of my favorite types of fishing is topwa-
ter. It can also be one of the most frustrating. One of the best moments of my 
fishing time was having my middle son with me on a sunset topwater trip 
and watching him see a blow up for the first time. As I retrieved the line, a 
large trout was pushing water behind the lure just before it blew up and 
devoured it. At that moment, my son and I looked at each other and I have 
never seen his eyes so wide or him so excited about a fish. That went on to be 
one of my largest trout and inspired him to work hard to learn how to fish 
topwater.  
    Working the lure back and forth “walking the dog” mimics a baitfish scoot-
ing away and trying to escape a predator. It takes a bit of practice to get the 
motion just right. It was described to me recently by a class of women learn-
ing to fish with artificial lures as “trying to pat your head and rub your belly 
at the same time”. And I wholeheartedly agree with that statement!  I am all 
about balance and rhythm, but topwater does not always fit that pattern. 
When I retrieve a topwater lure, I point my rod tip down and to the left, near 
my left foot. There are two actions that have to occur simultaneously- a twitch 
back toward my lower left side and retrieving/reeling in the line. In my mind, 
I wanted every handle crank to be a twitch, but it doesn’t work like that. The 
pattern or rhythm does not fit with the cranks on the reel. I spent a very long 
time practicing the twitch while retrieving the line steadily. Watching videos 
and practicing on the water are the best methods for perfecting your topwater 

"Trilogy Outdoors Media is proud to sponsor" 

NWTF FIVE RIVERS 

CHAPTER  
February 24, 2024 

Doors Open at 6pm 
at Marshall’s Marine of Georgetown,SC   

 
Incredible raffles all night with some of the  

nicest guns, trips, and much more 
Including a raffle for one of only  

50 Custom Browning Citori Shotguns  

 
LIVE AUCTION AND  

SILENT AUCTIONS ALL NIGHT

Money raised from this banquet helps support 
Waccamaw National Wildlife Refuge & Youth Hunt 

 

2024 Sponsor Levels 

Royal Slam Sponsor $2,000 

Grand Slam Sponsor $1,500 

Banquet Sponsor $300 (Single) $315 (Couple 

 

For additional info on tickets or sponsoring  

please contact Chris Wilson 843-485-6417  

or email Spurchasin@gmail.com

“Other great groups support NWTF by purchasing hunts at the ban-
quets such as this hunt at Lawshee Plantation with Patriot Hunts”

Angling Women 
The Blow Up 

BeBe Dalton Harrison 
Director of Education, 

South Carolina Wildlife Federation 
Angling Women/Angler Action
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Annual Range Memberships  
Individual & Family 

Daily Shooting Rate Available 
910.443.100 or 910.540.9273

466 Indigo Flatts E 
Tabor City, NC  28463

7290-7 Beach Drive, SW, Ocean Isle, NC 28469 
(Intersection of Hwy 179 & 904)

Range Hours:  
Mon-Sat: 9am-4pm • Sun: 1pm-4pm 

Memberships Available

Store Hours:  
Mon-Sat: 9am-5pm • Sat: 9pm-3pm 

Daily Rates Available

The Tin Roof at The Preserve is the Beautiful Wedding Venue!

Call to reserve your wedding 910- 279-5509 or visit our website https://www.tinroofatthepreserve.com 

game. Over-correcting or trying 
to shift your rod tip to “make 
the dog walk” doesn’t work 
and it seems so peculiar. My 
best advice for this is practice. 
Sunrise and sunset…and prac-
tice.  
    And you will start to see 
blow ups as you practice. But 
not every blow up will mean a 
hook up. Remember I said it 
could be frustrating?  Some fish 
will “swipe” at the topwater 
and knock it around but not 
bite. In this case, I typically 
have to remind myself to keep 
walking the dog and don’t stop 
the retrieve. Remember, the lure 
is your bait scooting away and 
that fish wants to chase it. 
Sometimes it will come back 
and swipe again, maybe even 3 
times before it bites. So if you 
want to have some fun and see 
some “blow ups”, grab a top-
water lure and start practicing!   

BeBe Dalton Harrison 
Director of Education, 

South Carolina Wildlife Federation 
Angling Women/Angler Action 



    Unfortunately, it seems like a 
hunter’s etiquette on public water 
gets worse every year especially, 
with lower numbers of waterfowl 
gracing our presence with the 
migration or lack of.  
    We all must realize that we are 
under a microscope more than ever 
with this generation and the times 
we are living in. We as hunters are 
being looked down upon and espe-
cially the waterfowl world, where 
we seem to be making more noise 
with our boats and motors than our 
duck and goose calls.  
    I’ve listed some Do’s & Don’ts, 
and in my opinion, will not only 
help you but it will help the duck 
hunting in general: 
  • Get there early but be mindful of 
the launch times if you’re hunting 
out of state. 

  • Be organized and don’t wait 
until you get to the landing to get 
your gear ready. Be respectful to 
others waiting in line to launch. 
  • Most everyone is running light 
bars and or using handhelds like 
the Q-Beam from back in my day 
however, respect others by not 
blinding them. 
  • Boat Races – Trust me, they are 
not as cool as they use to be and 
some states are really cracking 
down on motor size and boat con-
trol. Please wear your “life jackets”. 
  • If someone has beaten you to 
your hole then go to another loca-
tion and always have a plan B, C, 
and D, we don’t want an F by set-
ting up too close to another group 
of hunters. I recommend not setting 
up any closer than 300 yds and I 
know that depends on various loca-

tions. If a group does set up on top 
of you it might be best just to suck 
it up and hunt as one group and I 
know that’s hard at times depend-
ing on the situation.  
  • Don’t shoot someone’s 
swing/downwind ducks and don’t 
“skybust”. This will get ugly fast 
and again, we need to be respectful.  
  • If someone is good enough to 
take you to one of their holes, then 
don’t go back without their permis-
sion and don’t take anyone else. 
There have been more friendships 

lost over this than anything else.  
  • Be a good steward and pick up 
all your empty hulls which doesn’t 
allow other hunters to find them as 
well. Be sure to pick up any trash 
laying around at the boat ramp 
even if it’s not yours, it shows good 
character.  
  • Remember, birds of a feather 
flock together, so let’s make the 
2024 season better for everyone. We 
owe this to our natural resources 
and the next generation! 
Good Hunting – Daryl Hodge 
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843-234-LOVE

Loyal Companions

Creating healing experiences to honor
your most loyal companion.

1000 Hwy 544
Conway, SC 29526

843-234-LOVE (5683)
(Located on the Hillcrest Cemetery grounds beside the Pet Garden.)

Pet Cremation & Memorial

Duck Hunter’s Etiquette 

By Daryl Hodge of The Wreckin Crew



T R I L O G Y  O U T D O O R S  
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They offer Saltwater, 
Freshwater,  

Hunting,  
Boat Rental,  

AFTCO Clothing, 
 and  

Xtra Tuff Footwear  

Coming  
Late 

 Spring of 2022  
Expanding To  
Nearly Twice  
The Space!!! 

9790 Ocean Hwy., 
Pawleys Island, SC •  

Open 7am - 6pm 
843-979-4666 

Offering the best in 
hand tied rigs,  

Live baits including  
Mud Minnows, Shrimp, 

Fiddlers, and more. 
Frozen Ballyhoo, 

Menhaden, Chum,  
Cigar Minnows,  
Shrimp, Squid,  

and more 
 

Come Visit Ronald 
Stalvey in his new  

location in Murrells 
Inlet! Located within a 

1/4 mile of the  
public landing.  

4298 Bus Hwy 17, 
Murrells Inlet, SC,  

(843) 6511915 
 

Hours of Operation 
5:30am to 6pm 

DAILY

Murrells Inlet, Oaks Creedk, SC 2023



The Brookwood Inn is located in the heart of the historic  
fishing village of Murrells Inlet. Our location is perfect for those that want to spend their time 
enjoying the area rather than driving to it. We are within walking distance of fantastic restau-
rants, live entertainment, and Morse Park, and just a short drive from Brookgreen Gardens, 

Huntington Beach State Park, the Marshwalk, Crazy Sister Marina, fresh off the boat seafood, 
incredible dining options, live entertainment, unique shopping, historical landmarks, fishing, 

golfing, and most any kind of coastal outdoor activity you can think of.

BROOKWOOD INN 
Murrells Inlet SC

843.651.2550 
5098 US 17 Bus, Murrells Inlet SC 29576 

https://brookwoodinn.net

• FREE Basic Wi-Fi  • FREE Onsite Parking Seasonal Pool  

• Boat & Trailer Parking Available • Grilling Area Available • No pets allowed  

• Discounts for military, police, and firefighters
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