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Tactics and Locations for Fall Marsh Fishing  

by Catch Cormier and Mike LaFleur 

 

It is widely recognized that Louisiana boasts one of the premier salt marsh fisheries in the world, a "niche market" if you 

will.  And, blessed with an overabundance of accessible marsh to fish, some of our very own members have capitalized 

on the opportunity to develop world class skills when it comes to taking speckled trout, flounder, and redfish on the fly.  

Fortunately for the rest of us, RSFF is an educational organization.  One of its stated missions is to help educate its 

members to be better able to catch more fish on the fly.  And it's simply unnecessary to look outside of our own ranks 

for all the knowledge you need to successfully target marsh species with a fly rod.  Furthermore, Fall brings with it some 

of the best conditions of the year for marsh fishing in Louisiana.  The months of October through December are prime 

time in the marsh, and our final salt water fishing event of 2009 is consequently scheduled for November 14 along the 

Highway 1 corridor.  For this reason, we will dedicate our October program to the preparation for Fall marsh fishing.  In 

lieu of a guest speaker, we will draw upon the knowledge and experience of Catch Cormier, Mike LaFleur, and any other 

members who choose to participate to deliver a primer on the best locations, flies and tactics to use for Fall in the 

marsh.  Each speaker will give a short presentation with plenty of time for questions and answers.   

 

Catch will focus his presentation on targeting speckled trout in Lake Prien, Port Sulphur, Lake Laurier, Montegut, and the 

Chalmette Pen.  He will also discuss the finer points of night fishing, ditch fishing, and the best flies to use for all of the 

above.  Mike LaFleur will reveal the secrets to catching speckled trout in the borrow pits, and both specks and reds 

around Elmer's Island.  He will also describe how to target bull reds on the fly, how to target flounder, tactics for fishing 

deep holes, and more good flies (aka Charlies) to use in the marsh.  There may be additional speakers as well.  So if you 

are destined for the marsh this Fall, be sure not to miss the program this Monday, October 13.  As usual, it is scheduled 

to begin at 7:00 PM at the Louisiana Department of Wildlife and Fisheries building. 

 

 

Announcement  ï Membership Drawing Results  
Bill Brown, Membership Chair 

 

¢ƘŜ ƭǳŎƪȅ ǿƛƴƴŜǊ ƻŦ ǘƘŜ ¢Ch ά[ŜŦǘȅ YǊŜƘέ tǊƻŦŜǎǎƛƻƴŀƭ Cƭȅ wƻŘ ǿŀǎ CǊŜŘǊƛŎƪ WΦ όCǊŜŘύ /ƻƻƪ L± ƛƴ ǘƘŜ ŘǊŀǿƛƴƎ ƘŜƭŘ ŀǘ ƭŀǎǘ 

ƳƻƴǘƘΩǎ ƳŜƳōŜǊǎƘƛǇ ƳŜŜǘƛƴƎΦ CǊŜŘ ƛǎ ŀ ƴŜǿ ƳŜƳōŜǊ ǿƛǘƘ ǘƘŜ Ŏƭǳō ǘƘƛǎ ȅŜŀǊ όǎŜŜΣ ƴŜǿ members can benefit from 

membership as much as the long time members doΦύ  IŜ ŎƘƻǎŜ ŀ фΩ у ǿŜƛƎƘǘΣ п ǇƛŜŎŜ ǊƻŘΦ  IŜΩǎ Ƨǳǎǘ ǎǘŀǊǘƛƴƎ ǘƻ Řƻ ǎƻƳŜ 

fishing for redfish and thought it would really come in handy.  

Fred, I hope your luck in the drawing carries ƻǾŜǊ ǘƻ ȅƻǳǊ ŦƛǎƘƛƴƎΦ ¢Ǌȅ /ƭƻǳǎŜǊ aƛƴƴƻǿǎ ŀƴŘ ǎǇƻƻƴ ŦƭƛŜǎΦ ¢ƘŜȅΩǾŜ ōŜŜƴ 

lucky for me. 

  



Recipe of the Month :  

by Dugan Sabins 

Our recipe this month also comes from one of our many RSFF seafood cooks, Mike Lafleur.  His submitted recipe once 

again comes from Ruffino's Chef,  Peter Sclafani and has been seen on TV and published in the Louisiana Sportsman.  

Mike says he has made the recipe several times. The first step Mike says is to make a compound butter dish that you 

freeze into a log that can be used for several meals.  He then says "you can get some shrimp, fresh French bread and a 

couple of table spoons of the special butter and you are all set"! Also he noted that the "herbsaint" called for in the 

recipe is a New Orleans version of anise. Boy, we should all plan on picking up some of those fresh 10-15 count jumbo 

white shrimp from the Seafood Shed on the upcoming November Catch and Eat and put this recipe to good use! 

 

Shrimp Bordelaise  
From: Chef Peter Sclafani 

submitted by Mike LaFleur 

 

1 lb. unsalted butter, softened 
2 tablespoon minced garlic 
3 tablespoon minced shallots 
½ cup flat leaf Italian parsley, chopped 
2 teaspoon Herbsaint 
4 ½ teaspoon kosher salt 
1 teaspoon ground white pepper 
12 jumbo shrimp (about 16 shrimp per lb.) peeled with tails left on and deveined 
Salt and fresh ground black pepper to taste 
Juice of half a lemon 
¼ cup white wine 
French bread as accompaniment 
 

 

 

 

Method: 

In the bowl of a food processor, blend together all ingredients above the shrimp. From the mixture into a 2 inch thick log in 

a piece of parchment paper, wax paper, plastic wrap, or aluminum foil. Refrigerate or freeze until firm enough to slice. The 

butter will keep frozen for several weeks. Heat a large skillet with the olive oil over medium high heat. Season the shrimp 

with salt and pepper. Add the shrimp and cook until the shrimp turn pink. Deglaze the pan with lemon juice and white wine 

and 4 tablespoons of compound butter to the skillet. Reduce the heat to a simmer and cook, shaking the skillet until the 

butter is emulsified. Pour onto serving plates and serve with hot French bread.  

  



Rio Grand Tournament Results  

 

Our own Emmitt Simmons took first place in the first ever Rio Grande Tournament sponsored last month by the New 

Orleans Fly Fishers in City Park Lake with his 9.5 inch fish.  There were 25 anglers participating in the tournament from 4 

Louisiana fly fishing clubs.  Emmitt's prize consisted of a Battenkill large arbor fly reel and a trophy plaque.  RSFF 

members fared well as Dirk Burton also placed in the tournament.  Dirk tied with Shelton Thames of the New Orleans fly 

fishers for a respectable third place.  His 8 inch fish won him an Orvis reel case.  Second place went to Fred Hannie of the 

Contraband Fly Casters for his 8.25 inch fish. 

 

The winners left to right:  Shelton Thames (NOFF), Fred Hannie (CFC), Emmitt Simmons (RSFF) and Dirk Burton (RSFF) 

 


