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							Moose Curry

							November 20, 2023

						


						
							KC’s Moose Curry

A family favourite of ours, it’s one of the first things we make after we get our moose (or this year, get gifted some).

The moose can easily be subbed with venison, elk or even beef. For years, when the kids were young, I fooled them into thinking they were eating beef. I made stews, pot roasts and spaghetti sauce with moose meat and they thought it was beef 😊

I find using moist heat methods best for cooking moose and making sure it’s cooked low and slow.

The key to this recipe is to get all your prep done first. You will need the following ingredients:

2-4tbsp olive oil

1 large onion, medium diced

2 tbsp minced garlic

2 tbsp minced ginger

2lbs cubed moose or meat of choice (I used a sirloin moose steak)

¼ cup curry powder

2tsp Kashmiri Chili powder

½ can Beer (drink the rest while cooking)

1 can coconut milk

3 tomatoes chopped (small dice)

1tbsp tomato paste

3 carrots chopped (medium dice)

2 cups cauliflower (fresh or frozen)

1 cup green beans (fresh or frozen)

**Can also use potatoes, sweet potatoes, squash

Salt to taste

Method:

Put a liberal amount of olive oil in a dutch oven, heat on medium heat (use a bit more that you usually would as you need to not only soften the aromatics, but also cook the spices).  Add onions, garlic and ginger. Sprinkle with about a tsp of salt. Cook until translucent and soft. Add curry powder and cook until a paste forms. Add your cubed meat and brown. Add the tomato paste and tomatoes. When things look brown and lovely, open your beer and put half into the pot. Chug the rest and open another to cook with. Stir so everything is incorporated. Cook for an hour on low heat. Add the coconut milk and cook for another half hour. Next, add vegetables based on how long they take to cook. In this case, I added the carrots and cooked until they were just starting to soften. About 10 minutes before serving, I added the frozen cauliflower and green beans. Cook until tender crispy. Adjust seasoning—adding more salt if needed. Serve over steamed rice with mango chutney and warm naan.

						


				

				
				

						
							Safe Ice: How Do You Know?

							

						


						
							Start by taking the average temperature (in degrees Fahrenheit) over the past 24 hours. Let’s say that the daytime high yesterday was 30° F and the nighttime temperature last evening was 20° F. This means the average temperature was 25° F. Now, subtract the average temperature (25° F) from the freezing point of water (32° F) and we get 7°… or more importantly, seven freezing degree days (FDDs).

That was simple, right?

Now, everything kicks into gear when your favourite lake first develops a thin coating of ice. From this stage on, the ice will typically increase in thickness at the rate of one inch per 15 freezing-degree days (FDDS). So, if we go back to our example, this means that if there were seven FDDs over the last 24 hours, the lake added about half an inch of ice.

Of course, we know that ice builds up more quickly when there is a slight to moderate breeze, no snow on the surface, and clear skies. Snow, in fact, acts like a thermal blanket and serves to keep the frost from penetrating the surface of the lake and the ice. As a result, deep snow cover will slow down the ice formation process significantly.

Small and moderate size stocked trout lakes usually offers the best early-season bets for the eager ice angler.

Indeed, as I’ve mentioned in the past, this is why lakes in the high Arctic don’t freeze into a solid block of ice. At some point, the snow and thick ice act as a down jacket to stop the water from freezing any further.

Here is a formula that keeps track of how much and how fast ice is forming on Ontario Lakes. The detailed diaries using the chart below use data from the U.S. Army Corps of Engineers.



The good news is that many of the lakes across Northern Ontario are now beginning to be covered with ice. And if you keep track of the high and low temperature each day, you can accurately determine how fast it is building up.

						


				

				
				

						
							Lake Trout How To

							

						


						
							Lake trout are a species some anglers visiting northern Ontario for the first time may not have ever fished for. Lake trout are a native species to the province and are also one of the larger sport fish out there. Some anglers use a contraption called downrigger to get these fish, but there is some extra rigging involved. In my estimation, the best way to appreciate the feeling of a large lake trout putting the brakes on a bait is to go old school. This means using weights, large lures and some medium to beefy rods. There is something supremely satisfying bait catching trout this way. Here is how to use old school tactics to catch lake trout.

 THE THREE-WAY RIG

          When it comes to fishing on bottom and keeping direct contact with it while trolling for lakers, the three-way rig is the way to go. It’s a low-tech rigging and requires some preparation to do properly. The basic three-way rig is this: A three- way swivel, with dropper and weight off one eye, and leader and swivel off the other. For most of the lake trout fishing I do with three-way rigs, the dropper is about three feet long, and has a weight that varies from three to eight ounces. Most large lead weights are long and skinny, although round weights are my preference. The heavier the weight, the more vertical the presentation to the trout. The leader to the lure should be the same length as the dropper. This will make it much easier to handle and allows you to land the sinker and the fish at the same time. Matching leader and dropper may not sound important, but a six-ounce weight that is not in control when you have a large fish flopping in the net can become a potential problem.

          As for the test weight of leader and dropper, a lot depends on what you are running as a main line. This type of fishing requires a stout baitcasting rod and reel. I use a rod that is about seven feet long with a large capacity reel.  The main line is 20-pound test monofilament. The leader and dropper are both 15-pound test. Top grade, ball bearing snap swivels attach both the sinker and the lure.

          Lures used for three-way rigging should be large, light and flashy. My go to spoon is a Willams Wabler in silver (hammered or smooth), silver and gold, or silver and blue. The Williams Whitefish is a longer profile option, and I’ve caught some nice trout on it as well. Other good three-way spoons include the Toronto Spoon, Doctor Spoon and Canoe Spoon. You can also run a large crankbait like a floating Rapala or Rebel Minnow.

          Trolling with a three-way rig for lakers requires a slow speed, under two miles an hour. Check the action of your spoon with the speed you are trolling before you drop it down. Let the weight go right to the bottom and lift the sinker off just enough to touch every once and a while. This lift/drop action can trigger a strike.

BANANA WEIGHT TROLLING

          Banana weight trolling is most often used when fishing off the bottom. The cool thing about banana weights is they are streamlined and troll well with a wide variety of lures and presentations. Most of the banana weights used will be between two and six ounces. I use line counter reels for this technique as they allow you to get very specific about where your sinker is in relation to depth. This may involve some trial and error, but in time you will have a good sense of what depth your gear is running at when you let out say 75 feet of line. Then, if you get a fish there, the line counter reel can get you right back to that depth quickly. Run a three-foot leader of 15-pound rest monofilament off the banana weight and attach a metal clasp. Super simple but deadly.



LEAD CORE LINE

For those who prefer not to use heavy weights, lead core line is an option. This line, as the name suggests, has a lead core covered with a coloured material. Every 30 feet of line the colour changes. The cool thing about this is that each 30 feet of coloured line equals a depth of five feet down. So, if you let out four different colours of line, that equals 120 feet of lead core line. That four colours of line will put your lure down 20 feet. This simple equation allows pinpoint trolling. I don’t suggest lead core if fish are super deep, like below 40 feet. Often you can troll lead core at 20 feet in the summer and fish that are holding off reefs and points will swim up a grab the lure. Lead core is also super effective in late spring and early fall when lake trout are not yet shallow but have begun moving up from deeper water. Use a large bait cast reel and a softer rod for lead core as there is no stretch. A lead core line of 18 to 20 pounds will be fine in most situations. Use about four feet of 15- 20-pound test monofilament as a leader. Any lake trout lure already mentioned will work.



 Old school lake trout fishing requires a little more hands-on work along with some trial and error. However, if feeling the strike and the first few headshakes from a big laker do it for you, this is the way to go. These techniques are classic, exciting, and very effective. What more do you want out of your fishing day?



Sidebar: ELECTRONICS

There is nothing wrong with kicking it old school, but having some form of electronics will help you. Seeing the depth, reefs and humps, and any fish on them, will make an astounding difference to your success. I highly recommend having a unit with GPS capabilities. You can mark any hump or structure as well as groups of fish that may be on flats with a way point. Marking fish is also a key. If the fish are hugging bottom a three-way rig and spoon will usually dredge them up. Fish five to 10 feet off the bottom are very active and liable to chase a lure that us tolled higher in the water column via banana weight. I often use a split screen and set one to zoom.




						



				

				
				

						
							Walleye Chowder

							September 25, 2023

						


						
							Walleye Chowder 

 

Ingredients 

	8 slices thick sliced bacon  
	1 large onion, chopped  


	1 stalk celery, chopped  
	1⁄4 cup flour  
	2 medium potatoes, peeled and diced large  
	1⁄2 cup white wine  
	2 cups fish stock or 2 cups chicken stock  


	2 cups milk  
	1⁄2 green pepper, chopped  
	1⁄2 red pepper, chopped  
	1 cup frozen corn  
	1 bay leaf  


	salt  
	pepper  
	2 lbs deboned walleye or pike fillet, diced large,same size as potatoes  
	½ cup croutons 


Directions 

	In a large saucepan, saute bacon until crisp. 
	Remove, drain, crumble bacon. 
	Set aside. 
	Remove bacon fat from pan, leaving one tablespoon in pan. 
	Add celery and onion to pan. 


	Saute until tender. 
	Sprinkle with flour, stirring constantly. 
	Cook 3 minutes. 
	Add potatoes, stock, wine and bay leaf. 
	Simmer until potatoes are barely soft. 


	Add all remaining ingredients. 
	Cook until the walleye is just tender. 
	Do not overcook. 
	Sprinkle crumbled bacon and  croutons over the top and serve. 


						


				

				
				

						
							Bird Talk

							

						


						
							Dr. Jeff Wells is carefully watching the aftermath of what is now the few remaining embers of the attack by wildfires in the Boreal Forest. His podcast is enlightening as we know our Boreal wilderness is home  to millions of migrating and breeding birds.

 


https://wildernessnorth.com/wp-content/uploads/2023/09/JeffWellsPodcast-8_4_23-5.49-PM.m4a
						


				

				
				

						
							Grumman Goose

							

						


						
							Listen to Mike’s podcast and history tidbit about flying Jack’s Goose:

https://wildernessnorth.com/wp-content/uploads/2023/09/M-Anderson-CutsV@-9_20_23-11.23-AM.m4a
 

Watch the video of Jack’s Goose here:



						


				

				
				

						
							Zig Zag Masters

							

						


						
							The Trumm family had an amazing trip to Zig Zag in August!

      

						


				

				
				

						
							Low Water=Amazing Fishing

							

						


						
							Listen to Bob’s podcast about his August Mim trip.

https://wildernessnorth.com/wp-content/uploads/2023/09/Hendry-Mim-9_16_23-11.15-AM.m4a
						


				

				
				

						
							Poutine Recipe

							July 6, 2023

						


						
							Ingredients 

Poutine Gravy: 

	3 Tbsp cornstarch 
	2 Tbsp water 
	6 Tbsp unsalted butter 


	1/4 cup unbleached all purpose flour 
	20 oz beef broth 
	10 oz chicken broth 
	Pepper, to taste 


For Deep Fried Fries: 

	2 lbs Russet potatoes, (3-4 medium potatoes) 
	Peanut or other frying oil 


Toppings: 

	1 – 1 1/2 cups white cheddar cheese curds, (Or torn chunks of mozzarella cheese would be the closest substitution) 


Instructions 

  

	Prepare the gravy: In a small bowl, dissolve the cornstarch in the water and set aside. 
	In a large saucepan, melt the butter. Add the flour and cook, stirring regularly, for about 5 minutes, until the mixture turns golden brown. 
	Add the beef and chicken broth and bring to a boil, stirring with a whisk. Stir in about HALF the cornstarch mixture and simmer for a minute or so. If you’d like your gravy thicker, add a more of the cornstarch mixture, in small increments, as needed, to thicken. Season with pepper. Taste and add additional salt, if necessary, to taste. Make ahead and re-warm or keep warm until your fries are ready. 
	For Deep-Fried Fries: Prepare your potatoes and cut into 1/2-inch thick sticks. Place into a large bowl and cover completely with cold water. Allow to stand at least one hour or several hours. When ready to cook, heat your oil in your deep fryer or large, wide, heavy cooking pot to 300° F. 


	Remove the potatoes from the water and place onto a sheet of paper towel. Blot to remove as much excess moisture as possible. 
	Add your fries to the 300°F oil and cook for 5-8 minutes, just until potatoes are starting to cook but are not yet browned. Remove potatoes from oil and scatter on a wire rack. Increase oil temperature to 375°F Once oil is heated to that temperature, return the potatoes to the fryer and cook until potatoes are golden brown. Remove to a paper towel-lined bowl. 
	To Prepare Poutine: Add your fried or baked fries to a large, clean bowl. Season lightly with salt while still warm. Add a ladle of hot poutine gravy to the bowl and using tongs, toss the fries in the gravy. Add more gravy, as needed to mostly coat the fries. 
	Add the cheese curds and toss with the hot fries and gravy. Serve with freshly ground pepper. Serve immediately. 
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						About

						At Wilderness North, our passion for the great outdoors began with our love of fishing. Adventuring into the  world's largest intact boreal forest is an experience we have always wanted to share with visitors from around the globe. With more than 250,000 lakes and 60,000 miles of river teeming with fish and ready to explore,  Northern Ontario is the number one outdoor adventure destination in North America. 					


					
												Location

						531 Shipyard Dr.

Thunder Bay, Ontario

P7A 8A8
						PO Box 22012, Strathcona RPO

Thunder Bay, ON

P7A 8A8


					


					
						Contact

													Toll: 888-465-3474
	Phone: 807-983-2047
	Fax: 807-346-0832
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