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SHARK FISHING
1) What Sharks are in the Area
2) Where can they be found
3) What gear will I need
4) I caught One, Now what
5) Can we eat it
6) What are the Regulations



Local Sharks (One Per)

1) Blacktip*
2) Spinner**
3) Sandbar 
4) Nurse** 
5) Hammerhead
6) Bull**
7) Bonnethead*

8) Lemon
9) Blacknose*

10) Atl. Sharpnose*
11) Tiger
12) Great White

* NO MINIMUM SIZE
** 54” TO FORK 



They are where the food is
 Think of sharks like Wolves following 

Buffalo or Lions following Zebras.  
 They will be where the food is and they 

have amazing senses to track it down.
 They like Dead/Cut Bait
 That is their weakness.



What Gear do I need to catch
1) Med/Heavy Rod
2) Heavy Reel – 80 LB line
3) 80 to 120 LB Steel Leader
4) Number 9/10 Circle Hooks
5) Large/Large Hunks Cut Bait
6) Shark Chum - Home made or frozen
7) Learn to Direct Tie



What Gear do I need to Harvest
1) Long Handle Pliers and Wire Snips
2) Short rope with noose to grab tail
3) Sharp Knife to bleed Shark
4) Large cooler and lots of Ice
5) Accurate Measuring devise 
6) A great deal of respect
7) Accurate shark Identity guide 



Where do I find them
1) They will find you
2) Go to Gullivan Bay and anchor
3) Put out some Shark Chum
4) Throw out some BIG Cut Baits
5) Set the drag easy, put rod in holder
6) Get your coffee out
7) Open a book 
8) Wait for the clicking of the drag



Well You Caught it…
Can You Keep It?
1)  Identify Type
2)  Know your FL. Regulations
3)  Tire it out before Handling
4)  Rough measure outside Boat 
5)  If released - just cut wire leader



I can Keep It – Now What  
1)   Put Rope Noose Around Tail
2)   Tie to Cleat / Hanging Outside
3)   Cut Gills to Bleed(IMPORTANT)
4)   Wait, Wait, Wait, Wait some more
5)   Gut and Clean, Outside Boat
6)   Rinse and Pack in Ice
7)   MUST BE KEPT WHOLE



Meanwhile back at the Dock
1) Bucket/Bowl of Ice
2) Strong Serrated Knife
3) Sharp Filet Knife
4) Glove to protect hand from Shark Skin
5) Decide - Steaks / Filets / Both
6) Hint – Cut skin from Inside-out
7) No Bone – Cartilage will cut with 

Serrated Knife



Shark Fishing - Marco 

 Shark Identification – Brian Mordecai
 Shark Prep & Cooking – Ed Shebert



SHARK IDENTIFICATION













To receive a copy of the shark ID, please 
send an email to:

bmordecai@comcast.net

Put “Shark ID” in the subject line


