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SAVE THOSE GAS RECEIPTS

Om Jamuary 6, 1983, President Reagan siguned into law a 5 cent per
gallon federal tax on gascline and diesel. This increased the federal
road tax from &4 cents per gallon to 9 cents,

Commercial fishermen who buy their fuel in bulk or from the dock-
side are usually not charged the Lax, but those who buy their boat
gas from service stations are,

1f you buy vour gas from the service station pump, you can get
the 9 cents per gallon back. Simply save your gas receipts and file
form 4136 with the IRS when you file your taxes. 1If you burn only 6
gallons per day and fish 200 days a vear, that's a $108 rebate, which
can come in handy in helping pay your self-employment (Social Security)
tax at the end of the year,

CATFISH FARMING IS BIG BUSIKESS

South Louisiana has a large and healthy commercial fishery for
freshwater catfish. In the last year or so, anyone that handles cat=
fish has noticed an extra large amount of catfish on the market, in
fact, at times the market was flooded.

The main reason for this has been the tremendous increase in
catfish farming in Mississippi and Alabama. Even though the market
glut has lowered prices and catfish farming is not as profitable as
it was, the average farmer does better with catfish than with soybeans
and cotton, the traditional crops of the area,

Below are the fi%ures on the pounds of farm-raised catfish pro-

cessed over the last 13 years. The tremendous jump from 1981 to
1982 alone should explain why the market was flooded.

Pounds Delivered
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1970 5.741.000
1971 11,257.000
1972 18,132,000
1873 19,731,000
1974 16,944,000
1975 16,140,000
1976 18,978,000
1977 22,125,000
1978 30,179,000
1979 40,636,000
1980 46,464,000
1981 60,640,000

1982 estimated 95,000,000
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According to a 1979 study, 80% of the farm-raised catfish were
processed in Mississippi and 17% in Alabama. Average dress out per-
centage yield was 587 for dressed fish and 40% for %ilets.

. The processors reported that demand for farm~raised catfish was
highest from January through May, average from June through September
and low from October through December.

Source: Fish Stories, From Survey of Commercial Catfish Processors -
Structural and Operational Characteristics and Procurement and Market-
ing Practices by J. §. Miller, J. R. Conner and J. E. Waldrop.
Department of Agricultural Economics. Mississippi State University.
October 1981.

STROBE LIGHTS ON WING NET BARGES

The U.3. Coast Guard make a press release on March 1, 1983
cautioning against the use of strobe lights for any other purpose
than as a distress signal. They have received many reports of their
being used on wing net barges or anchored vessels.

The Coast Guard said that if the illegal use continues, they wili
congider enforcement of the law which has a 35,000 fine for each vio-
lation.

REDFISH TAGGING

The Louisiana Department of Wildlife and Fisheries has begun a
tagging program on redfish in the Barataria Bay (Grand Lake) area.
The tags look like a piece of yellow spaghetti about 5 inches long
and they will be sticking out of the belly area on the fish. On the
end of the tag inside the fish is a button with a number on it.

If you catch a tagged redfish, get the number on the button and
the length of the fish %from the tip of the nose to the tip of the
tail) and report the information to Department biologists. You can
report the information to:

Dept. of Wildlife & Fisheries
Marine Biolngical Lab
P.0. Box 37
Grand Isle, LA 70358
(504) 787-2163

This information will he very Important to Department biologists,
who are trying te get enough information to manage redfish and trout
the best way.

Also for the next year, biologists will be working In the bay
interviewing fishermen on their catch to gel some idea on how healthy
the fishery is.

HANG BOOKS AVAILADBLE

Ed wagner with the state hang fund has announced that the hook
charts on hangs are now available. Books are available in three
areas; 1) Barataria Bay and waters outside of the Bay, 2) Cameron
Parish waters and 3) Eloi Bay. Loran readings are included, when
known. The book charts cost $1.30 each and can be ordered from:

Fishermen's Gear Compensation Fund
Department of Natural Resources
P.0. Box 44124
Baton Rouge, LA 70804-4124

CHANGING TIMES

Recently, Ed Smith with the Natlonal Marine Fisheries Service
sent the newspaper add on the next page. It was from 1935 or 1936.
The Frey Store was one of the gilants of its time, but is now gone., I
doubt that I could find where it once stood. Prices have changed,
haven't they?
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Fish & Shellfish
Buying Chart

Type of Figh Amount to Buy
Per Serving

f-sh, wholg Y lb

Fish, drassad o Y b,

pan-tressed

Figh fitets or stoaks W Vet

Fish, parions

Clams. w the sheli

610 8 clams

Uraty, sookod maoi fa- Vb
Lotsters v 1 smail to medium
whole kahster
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THE GUMBO POT

The French have made the cooking of‘frog legs into a fine art.
In this recipe which I modificd from one in "Amicale Des Cuisiniers
Et Patissiers Auvergnats De Paris Cuisine 4'Auvergne'" the frog legs
are cocked as a cassercle, T used legs from large old frogs that
should have been tough, but the meat just fell from the bone. It is
very simple to prepare and ['m sure you will tike ic.

Frog Legs Gratin

10 pairs of frog legs I small garlic clove, chopped
2 cups seasoned bread crumbs 2 tbsps. {resh parsley, chopped
3/4 1b butter, melted and cooled Cayenne pepper Lo taste

2 shallots, finely chopped

Mix shallots, garlic, parsley and cayenne pepper with bread crumbs.
Dip frog legs in cooled melted butter and coat frog legs well with
bread crumb mixture. Coat a fairly large glass baking dish with butter
and lay the frog legs in it, Fill in the spaces between the legs with
the bread crumb mixture, Pour the remaining melted butter over this.
Bake uncovered in a preheated oven at 400 degrees for 15 to 20 minutes
until the top is lighted browned. Serves 4.
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