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Costs vary widely. 
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do not include prop-
erty damage or other 
fees and costs that 
may be incurred.

BY NANCI THEORET
Florida Weekly Correspondent

It’s been called the $10,000 
drink, the $10,000 drive home 
and the $10,000 mistake.

Get convicted of driv-
ing under the influence of 
alcohol or drugs in Florida, 
and the costs quickly rack up, 
well beyond the $500 to $1,000 
fines outlined in state statutes for first-time offend-
ers. Factor in everything from towing and bail fees, 
court-mandated classes and insurance hikes, and the 
staggering financial toll could become the ultimate 
panacea for those not getting the message from the 
constant bombardment of public service announcements 
and warnings from local law enforcement agencies.

Laura Cavin’s story with Sheri Green is 
simple on its surface: the story of mother 
love. 

“I always wanted children,” says Ms. 
Cavin. “When we lost the twins, we didn’t 
give up. My goal was to be a great mom.”

That attitude bodes well for their year-

old daughter, Brianna, and her three broth-
ers, Derrick, Anthony and Cason. All were 
born about Mother’s Day, last year.

Those births turned tragedy to triumph.
When Ms. Cavin, then 24 and a decade 

younger than her partner, tried to become 
a mother the first time, it cost both women 
heartbreak and sorrow. 

In 2008, she lost two sons after an emer-
gency Cesarean section 24 weeks into the 

pregnancy. The day it happened, she and 
Ms. Green were briefly able to comfort 
their boys, and each other, before the boys 
died. 

Again the second time around, the part-
ners sought the aid of endocrinologist  Dr. 
Craig Sweet. 

And now to their everlasting joy, they 

A tale of two mothers: Same-sex couple fights to make a family

SEE DUI, A8 

SEE MOTHERS, A18 
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World War II, which trembles in the wind 
while veterans still breathe on each planet-
spinning day, changed everything and noth-
ing in China.

Brutalized by the Japanese during the 
war, the Chinese entered the modern world 
under Mao Tse-tung by brutalizing them-
selves and their neighbors. 

Chairman Mao had fought the armies of 
the Rising Sun with a ferocity I doubt the 
Japanese could have anticipated. (The same 
was true of the United States Marines in 
the Pacific, whom the Japanese significantly 
underestimated.)

He also fought proponents of democracy 
in China.

Mao held little or no compunction about 
destroying any who disagreed with him — if 
he thought he could.

Although he died more than 35 years ago, 
Mao’s notion of living and leading, somewhat 
muted, carries on in current Chinese policies.

Here is that notion, prominently evi-
denced in the stark and repeated punctua-
tion of abuse scribbled out by recent Chinese 
leaders: 

* Power is right. If you aren’t Chinese and 
even if you are and you have a big mouth, 
you’re the enemy. 

* Leadership requires telling the enemy 
what to do and say and making him or her 
do it. Leaders must employ either arms 
or money (vinegar or honey) to achieve 

their ends.
It’s an unsentimental and pragmatic view, 

laced with a self-promoting dose of cynicism 
about the potential of  “man,” not to mention 
woman. 

Chinese officials historically and recently 
have killed, abused or ignored Chromosome 
X almost at will.

That’s changing, of course, as the Chinese 
recognize that half their talent pool has been 
sitting on the bench.

Even so, the Chinese do not appear to 
revere the individual spirit and soul in the 
fashion of Americans or, say, many Tibetans.

But they do now revere prosperity and 
international influence. 

I was reminded of all this last week while 
watching the favorite sporting event of my 
late great Kentucky-born aunts, the Ken-
tucky Derby.

There, 165,000 American souls appeared 
in $10,000 hats and $20,000 dresses for the 
women, complete with square jaws and 
tanned, barbecue jowls over blue blazers for 
the men.

The mint juleps my aunts used to sip were 
nowhere in evidence.

Only the horses, the jockeys and the sur-
gically restored females looked sleek at the 
Derby. Everyone else was fat, unlike the 
Chinese, who populated the toney YUM 
Brands television advertisements like a Cecil 
B. DeMille’s troupe of dancing beauties.

They appeared on my screen freshly 
scrubbed and glowing with health and youth 
in newly opened restaurants serving Ken-
tucky Fried Chicken or Pizza Hut pizza or 
Taco Bell tacos on the clean bustling streets 
of contemporary Chinese cities.

Nowhere appeared the image of a man 

who stood in front of a tank in Tiananmen 
Square. 

Nowhere did a threadbare Tibetan appear, 
either. The Chinese swallowed Tibet in 1959. 
Now they can’t figure out what to do with a 
people so determined and resilient, so coura-
geous and gentle as those still led by Tibet’s 
Buddhist leader in exile, the irrepressible 
champion of singular and eternal soul, His 
Holiness the 14th Dalai Lama.

Nowhere appeared a mention of Chen 
Guangcheng, the courageous lawyer held for 
the last seven years and periodically beaten 
along with his wife and children after pro-
testing forced abortions and other crimes by 
Chinese officials.

Finally he escaped, making his way safely 
into U.S. hands last week, but we were tenta-
tive about embracing him. 

We were careful, we were measured, we 
were calm. Fattened by trade and obligation, 
perhaps — two conditions I favor if they’re 
mutual, since they can harness a peace — we 
were mostly passive in our rescue.

About Tibet or Tiananmen Square, mean-
while, we’ve done little but watch and doze. 
We do applaud politely on occasion — but 
not when a Tibetan immolates himself in 
protest, an act we probably can’t understand. 

We continue to borrow money and to 
trade for daily comforts with the Chinese as 
if we were good friends.

We are not good friends, however, and that 
fact raises some uncomfortable questions. 

What if our most dangerous enemy is not 
a terrorist with a suitcase bomb and an inhu-
mane anger, but a baseball hat and a T-shirt?

What if it’s a cell phone, an iPod, a table-
ware set, a flashlight, a pair of trousers, a 
shirt, blouse or dress, a set of tools, a handbag 
or shoes?

What if our most dangerous enemy is our 
own comfort — our own greedy desire to get 

something more for something less?
It isn’t just a national question, either. It’s 

a Sunshine State question. How much do we 
like comfort at the expense of others?

“Florida’s overall trade (exports and 
imports) with China increased by 27.8 per-
cent between 2009 and 2010, at a total of 
$7.4 billion last year,” according to a report 
from Enterprise Florida, the state’s economic 
development outfit.

“Of the nations ranking as Florida’s top 
merchandise trading partners in 2010, China 
was third.  And among those from which 
the state received imports, China was first. 
Imports (range) from travel products to elec-
tronic parts. Exports (range) from civilian 
aircraft to still cameras and flash devices.” 

How nice for everybody. But under all that 
prosperity and trade lies Chairman Mao. Still.

We can trade, but we must not forget.
Let me look back at Mao one more time. 

He had a lot in common, perhaps, with Saint 
Louis of France — Louis IX — the great 
Catholic leader of two 13th century Crusades 
to the Holy Land. 

Not in casualty counts, though. Between 
1958 and 1962, Mao probably coerced and 
then killed between 18 and about 33 million 
people to make “the great leap forward,” 
according to demographers and historians. 
Louis never dreamed of that ocean of blood. 

But like Mao, Louis was determined and 
not faint of heart.

An ardent anti-Semite, he once offered 
this imperative for the treatment of non-
Christians: Either convert them with “the 
word,” or run a sword through their bodies 
as far as it will go and send them home to 
God (that’s a close paraphrase).

For the Chinese, “the word” now appears 
to come couched in a quivering flex of eco-
nomic muscle, with the sword still sheathed 
but increasingly visible. ■

Looking ahead to the East
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richLOWRY
Special to Florida Weekly

OPINION
The Left’s favorite bad statistic

amyGOODMAN
Special to Florida Weekly

Archimedes didn’t say, “Give me a 
bad statistic, and I will move the Earth.” 
But that was only because the ancient 
Greek mathematician wasn’t familiar 
with the ways of Washington. 

An entire movement has grown 
up around the factoid that American 
women make about 80 percent of the 
pay of men. It is a reliable talking point 
of Democrats who insist the country is 
racked by a “War on Women.” A raft of 
proposed legislation purports to rem-
edy the discrimination exposed by the 
damning number. 

MSNBC host Rachel Maddow recent-
ly wielded the statistic on “Meet the 
Press,” and reacted with shocked disbe-
lief that anyone would question such a 
cold, hard fact, as if it were as incontest-
able as the circumference of the Earth.

Never mind that the figure is crude 
and misleading. The latest data from 
the Labor Department say that women 
made 82.2 percent of what men made 
in the first quarter of 2012. That’s a con-

siderable gap, but comparing all women 
versus all men is not particularly telling 
when all sorts of variables — occupa-
tion, levels of experience, education, 
hours worked  are in play. 

“Women gravitate,” Carrie Lukas 
of the Independent Women’s Forum 
writes, “toward jobs with fewer risks, 
more comfortable conditions, regular 
hours, more personal fulfillment and 
greater flexibility. Simply put, many 
women — not all, but enough to have a 
big impact on statistics — trade higher 
pay for other desirable job characteris-
tics.”

The Institute for Women’s Policy 
Research, a feminist outfit obsessed 
with the wage gap, published a study 
noting that twice as many women as 
men work in jobs with median earn-
ings below the federal poverty line for 
a family of four. Unless all these women 
— some 5.5 million — were coerced into 
these positions, this fact alone shows 
how occupational choice influences the 
wage gap.

The slogan that invariably accompa-
nies the 80 percent statistic is “equal pay 
for equal work.” But men and women get 
paid differently for different work. War-
ren Farrell points out in his book “Why 
Men Earn More” that the 25 worst jobs 

in terms of stress and physical demands 
— occupations like sheet-metal worker 
and firefighter — are more than 90 
percent male. In general, men who are 
employed full time work more hours 
a day than women employed full time 
(8.2 hours compared with 7.8, according 
to the Labor Department), and women 
are much more likely to interrupt their 
careers to have children, affecting their 
earning power over time.

With women now earning about 
60 percent of bachelor’s and master’s 
degrees, and reaching parity with men 
in medical and law schools, it stands to 
reason that the wage gap will narrow, 
even if it doesn’t disappear.

A study by a research organization 
called Reach Advisors shows that single 
women in their 20s make 105 percent of 
single men in their 20s in urban areas, 
and 120 percent “in certain cities with a 
heavily knowledge-driven employment 
base.” These women must not realize 
that they will never make their way in 
the workplace without Congress some-
how acting to ensure “equal pay.”

In the end, the reality doesn’t matter. 
A bad statistic never dies. ■

— Rich Lowry is editor of the Nation-
al Review.

The real Mad Men:
Following the money behind TV political ads

May Day, Murdoch and the murder 
of Milly Dowler. What do they have 
to do with the 2012 U.S. general elec-
tion? This year’s election will undoubt-
edly be the most expensive in U.S. 
history, with some projections topping 
$5 billion. Not only has the amount 
of spending increased, but its nature 
has as well, following the 2010 U.S. 
Supreme Court’s Citizens United rul-
ing, which allows unlimited spending 
by corporations, unions and so-called 
super PACs, all under the banner of 
“free speech.” This campaign season 
will unfold amidst a resurgent Occupy 
Wall Street movement, challenging cor-
porate power, launched globally on May 
1, the same day the British Parliament 
released a report on Rupert Murdoch’s 
media empire, charging that he is “not 
a fit person to exercise the stewardship 
of a major international company.” Now 
more than ever, people should heed the 
advice of the famous Watergate source, 
Deep Throat: “Follow the money.”

Most money in our elections goes 
to TV stations to run political adver-
tisements. According to writers Robert 
McChesney and John Nichols in the 
Monthly Review, the amount of political 
ad spending is skyrocketing, such that, 
“factoring for inflation, the 1972 election 
spent less than 3 percent of what will 
be spent on TV political ads in the 2012 
election cycle.” 

For just one relatively small race, a 
recent Pennsylvania congressional pri-
mary between Democrats, journalist 
Ken Knelly provided a comprehensive 
analysis of the local TV news coverage 
compared with the amount of political 
ads that ran on the same TV stations. 

Knelly’s headline says it all: “28 hours 
of political ads (and a few minutes of 
news).” More than 3,300 ad spots were 
run on the stations serving the predomi-
nantly Democratic district. Lost in the 
hours of ads, Knelly writes, “viewers 
got the very occasional news report on 
the race,” which he said contained very 
little substance.

How Knelly was able to probe these 
details is crucial. The Federal Commu-
nications Commission requires that TV 
stations maintain a public inspection 
file, and any member of the public can 
view it. Within the disclosures are the 
details of the political advertising pur-
chases made, the amounts paid and what 
entity bought the airtime. Recent efforts 
have been made to compel these hugely 
profitable broadcast entities to pub-
lish these files online. The broadcast-
ers have vigorously fought such efforts 
and, although they usually prevail in 
the industry-friendly halls of the FCC, 
have lost this battle. On Friday, April 
27, the FCC voted 2-1 to require stations 
to transition from paper to online fil-
ing over a two-year period. ProPublica 
reporter Justin Elliot notes the files will 
not be provided in a standard format, 
and will likely not be searchable.

Most of the major U.S. broadcast 
networks lobbied against the new dis-
closure rules, including Fox Television, 
one of the crown jewels of Rupert Mur-
doch’s News Corp. media empire. Mur-
doch received a stinging rebuke this 
week with the release of a British Par-
liament report on the phone-hacking 
scandal that has racked his newspapers 
in Britain. The scandal exploded in 2011, 
when The Guardian reported that News 
of the World reporters had hacked into 
the voice mail of 13-year-old murder vic-
tim Milly Dowler in 2002. While Dowl-
er was still missing, reporters deleted 
some of her voice mails, which gave 
false hope to her family that she still 
might be alive.

Journalists, along with both a judi-
cial inquiry and parliamentary hearings, 
have uncovered a culture of criminal-
ity behind much of the newsgathering 
facade at Murdoch’s now-defunct News 
of the World newspaper in London. 
The parliamentary committee released 
its report this week, saying the Mur-
doch-controlled company “stonewalled, 
obfuscated and misled and (would) only 
come clean, reluctantly, when no other 
course of action was sensible.”

The scandal also led to the discovery 
of bribery of British police officials, 
which, because News Corp. is a U.S. 
corporation, could fall under the U.S. 
federal Foreign Corrupt Practices Act, 
which prohibits bribery by U.S. compa-
nies overseas. In response, the nonpar-
tisan group Citizens for Responsibility 
and Ethics in Washington petitioned the 
FCC to strip Murdoch of the 27 televi-
sion broadcast licenses he controls in 
the U.S.

While it is a crime to bribe a police 
officer in London, it is perfectly legal to 
spend $5 billion to influence the course 
of U.S. elections, and for powerful 
broadcasters thereby to reap enormous 
profits. The FCC is to be applauded for 
its new transparency rules. Ultimately, 
political candidates should have free 
airtime to present their platform to the 
voters. Until then, it’s up to journalists, 
activists and regular citizens to follow 
the money. ■

— Denis Moynihan contributed 
research to this column.

— Amy Goodman is the host of 
“Democracy Now!,” a daily internation-
al TV/radio news hour airing on more 
than 1,000 stations in North America. 
She is the author of “Breaking the Sound 
Barrier,” recently released in paperback 
and now a New York Times best-seller.
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Wayne Smith was a POW, along with 
former presidential candidate John 
McCain, at the “Hanoi Hilton” in North 
Vietnam for more than five years (1,882 
days) in the late 1960s-early 1970s. I 
have been mesmerized by his tales of 
the cruelty and inhumane treatment he 
and his fellow POWs suffered. I marvel 
at their capacity to endure and main-
tain hope, and I admire the fact that 
Wayne harbors no resentment or anger 
about his time in captivity.

I have been proud to have Wayne as 
a guest on my show numerous times.

Wayne was born in Richmond, Ky., in 
1943. He was 2 years old when his father 
deserted the family, forcing Wayne, his 
older sister and their mother to move 
in with his grandparents on their farm. 
His mother worked as a clerk at JC- 
Penney, scraping together the $20 per 
semester it took to send her children to 
Eastern Kentucky State Teacher’s Col-
lege (now Eastern Kentucky Univer-
sity) “training school” for grades 1-8. 
With financial help from the women’s 
club in town, Wayne took piano lessons 
and became an accomplished classical 
pianist. In high school, he excelled in 
varsity basketball and football.

Wayne graduated from the United 
States Air Force Academy in 1965. He 

and his wife of 45 years, Jean, were 
married just before he was sent to 
Southeast Asia (the first wedding anni-
versary they were able to spend togeth-
er was their eighth).

On Jan. 18, 1968, while on his 90th 
mission, Wayne was shot down and 
captured. “We survived because we 
supported each other, even though 
communication was a huge challenge,” 
he says about his time in captivity. 
When failed attempts of escape led to 
fatalities, the senior ranking officers 
ordered no more attempts at escape. 
Instead, they set forth a vision for the 
POWs to follow: “We will return with 
honor. We will be released; first the 
sick and wounded, thereafter in order 
of shootdown.” 

Wayne returned home on March 14, 
1973, and left active duty in September 
that year. He served in the Pennsylva-
nia Air National Guard for a year then 
in the reserves until 1976.

A successful business career fol-
lowed Wayne’s distinguished service 
to our country. He retired in 1999 from 
MidAmerica Energy as executive vice 
president and chief operating officer. 
He had also been president and COO 
of BF Goodrich Chemicals and prior to 
that served as CEO of BOC Gases for 
the U.S., Canada and South America. 
Before entering corporate life, he pilot-
ed Boeing 727s for Eastern Airlines.

Wayne and Jean moved to Naples 
in 1999. They have two children, both 
living in Naples, and two grandchil-
dren. ■
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bobHARDEN
e-mail: bob@bobharden.com

PROFILES IN PARADISE
A distinguished path from Vietnam POW to Naples retiree

Talking points with Wayne Smith
Something that’s been on your mind: 
The impossibility of balancing the national debt.

Something your mother was always right about: 
Practice makes perfect (referring to my fi ve hours 
each day on the piano).

As a kid, what did you want to be when you 
grew up? A concert pianist or a cowboy movie star.

First job: Loading hay bales on a trailer as a kid 
in Kentucky, usually in 100-degree heat, when I 
weighed around 80 pounds and the bales weighed 
about that, too.

What makes you laugh? Sinking a putt after 
missing them all day.

Skill or talent you wish you had: 
Hitting a golf ball long and straight.

Something people might be surprised to fi nd 
out about you: As a 12-year-old, I played Mozart 
concertos on the piano.

Last book read: “Ameritopia: The Unmaking 
of America” by Mark R. Levin.

Something you’ll never understand: Liberals’ 
logic that socialism works after history has proven 
it never has.

Pet peeve: Knowing that about 50 percent of adult 
working Americans pay no income taxes. 

Next vacation destination: The Plantation course 
at The Ritz-Carlton, Oahu. 

— Bob Harden is the producer and 
host of “The Bob Harden Show,” airing 
from 7-8 a.m. weekdays at www.bob-

harden.com. The show is archived for 
listeners’ convenience. 

What are you most proud of? 
Being a part of producing two great kids. 

What the Paradise Coast really needs: 
October-May weather with some afternoon 
showers year ’round.

Favorite thing about the Paradise Coast: 
Everything but the occasional hurricane threat. 

What you miss about the Paradise Coast when 
you’re away: I don’t leave very often. Why would I?
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Sparkling Lake View 3,712 sq. ft. A/C Living, 
4,951 sq. ft. Total 

42%
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58%
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Sale Pending
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The Florida Department of Motor 
Vehicles estimates a first-time offense 
costs $8,000 but the consensus among 
Southwest Florida experts who deal 
daily with DUI places the price tag at 
$10,000 — not including property dam-
age — and even more for multiple 
offenders. 

Sound stiff? It’s meant to be. DUI 
is considered a serious offense in 
Florida.

And those are just the crimi-
nal charges. Fort Myers law firm 
Associates and Bruce L. Scheiner 
has won $310,000 and $13 mil-
lion civil suits against drunk 
drivers, the latter on behalf of 
parents involved in an accident 
that seriously injured them and 
killed their two young sons.

“I always tell people it’s 
cheaper to hire a limousine 
to take them home than face 
a DUI,” says Scott Wein-
berg, an associate with the 
Punta Gorda office of Brown, 
Suarez & Rios and a former 
prosecutor.

Yes, there’s the public 
humiliation of being 
arrested for DUI and 
having your photo 
plastered on law 
enforcement 
and media web-
sites, but the 
charge — one 
that carries 
a huge social 
stigma — is also 
accompanied by 
hefty fees for 
those convicted. 
Some —tow-
ing and bail for 
that go-to-jail-
free ride in a 
patrol car — are 
incurred before 
the first court 
appearance.  

Under Florida 
penalties, those con-
victed of a first offense 
are required to complete 50 
hours of community service, face 
a minimum 180-day license revocation 
and must attend 12 hours of DUI school. 
They also face up to six months in jail 
(nine if a minor was in the vehicle) 
and up to a year of probation. A DUI is 
also a conviction with staying power: It 
remains on your Florida driving record 
for 75 years.

“A DUI arrest today is a lot different 
than it was 30 years ago,” says Charlotte 
County Sheriff Bill Cameron. “It’s a life-
altering charge. It effects your occupa-
tion, your employability. So many jobs 
require a valid driver’s license. There 
are also the sheer costs of court fees 
and penalties. It was very rare in the 
old days that someone would hire a 
high-priced attorney to try to get it pled 
down.”

Engaging the services of a lawyer is 
often less expensive — as long as the 
defendant wins his or her case or gets 
the charges reduced to reckless driving. 
With more than 3,000 arrests annually 
recorded by the Florida Highway Patrol 
and sheriff’s departments in Charlotte, 
Collier and Lee counties (not includ-
ing arrests by city police departments), 
DUI is big business for defense attor-
neys. Law offices throughout Southwest 
Florida emphasize DUI as their forte. 
The home pages of their websites often 
scroll a menu of cases they’ve won. 

“Our bread and butter is DUI,” says 
Mr. Weinberg, who figures his office 
handles about 100 cases annually in 

Charlotte County.
And most of us are guilty of impaired 

driving; we just haven’t gotten caught.
“You might be a homemaker, a mother 

of three at a party with your friends or 
have had too much wine for dinner. One 
thing different about a DUI is it affects 
someone who would never see the 
inside of a jail cell but they do because 
they committed the crime of DUI,” says 
Lt. Chris Miller, a spokesman for the 
Florida Highway Patrol’s F Troop, which 
covers Collier, Charlotte and Lee coun-
ties. “DUI affects all walks of life.”

“DUI is a crime everybody in society 
has committed,” says Mr. Weinberg. 
“Officers are so afraid if they let some-
one who’s borderline go, they’ll end up 
killing someone. When in doubt, in my 
opinion, they arrest.”

Something to consider, whether 
attending a backyard barbecue, patroniz-
ing a favorite bar or just having a couple 
of cocktails at a friend’s house.

The DUI economy
Despite common public perception, 

law enforcement agencies are just about 
the only entities that don’t benefit 
financially from a DUI arrest — unless 
there’s available grant money for DUI 
enforcement. When Sheriff Cameron 
took office in 2004 he reinstituted sobri-

ety checkpoints and DUI education 
using existing manpower and without 
additional taxpayers’ dollars.

“We don’t make money off of tickets. 
That’s part of the reason our funding is 
set up the way it is,” says Lt. Miller.

Even that DUI class isn’t cheap. 
Enrollment costs $245, or more than $20 
an hour, for the Southwest Florida Safe-
ty Council’s mandatory 12-hour program 
for first-timers. The course, ironically, 
also delves into the costs of the crime, 
says Linda Dundee, executive director 
of the private, nonprofit organization, 
which offers classes within the 20th 
Judicial Circuit that includes Charlotte, 
Collier and Lee counties.

“What they don’t always realize is the 
cost of being without a license and pay-
ing for a taxi or a friend to drive them 
around,” she says. “The initial court 
charges are bad enough, but they can 
also lose their jobs, have to pay restitu-
tion or repair a wrecked car. We used to 
talk about the $7,000 DUI but now it’s 
well beyond that.”

The safety council teaches the classes, 
which must be completed before driv-
er’s license reinstatement, to about 3,500 
annually within its five-county region. 
During the last year, more than 2,200 
were first-time offenders; about 1,000 
were level two, those with a least two 
DUI convictions, says Ms. Dundee.

The enrollment fee also covers a 
60-minute substance abuse evaluation. 
The results can determine if mandated 
inpatient or outpatient counseling or 
treatment is needed, racking up addi-
tional expenses. 

“We’re also seeing more cases of pre-
scription medication abuse,” says Ms. 
Dundee. “It’s definitely a problem.”

Multiple offenders pay a $385 enroll-
ment fee for the council’s 21-hour class 
and can work with the organization’s 
special supervision services program 
to acquire a restricted license. In addi-
tion to proving they’ve abstained from 
drugs or alcohol for a year, participants 
are required to attend 30- to 60-minute 
monthly sessions, pay more than $250 to 
enroll in the program and $55 a month 
for the duration of the restricted license 
— anywhere from two to five years, or 
$1,320 to $3,300.

Depending on the circumstances of 
a DUI — a minor was in the vehicle or 
blood alcohol was 0.20 — a judge might 
also order an ignition interlock for some 
first-time offenders. The device oper-
ates much like a breathalyzer, requiring 
drivers to blow into a tube before the 
car will start. The price tag? As much 
as $170 for the installation and initial 
deposit and a $67.50 monthly monitor-
ing and calibration fee, the latter racking 
up another $405 for six month (the max-

DUI
From page 1
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Question: I get up to urinate two to three times every night. I usually go 
right back to sleep, but sometimes I am tired the next day. Is this normal?

Answer: This condition is called nocturia and can be caused by a number 
of different issues. It is very common and considered normal for a person to 
get up once per night to urinate by age 70. This is because as the body ages 
it becomes slightly less efficient at eliminating fluid during the day. However, 
if you are needing to urinate two or more times per night, it could be due to 
problems such as an enlarged prostate or other prostate problem in men. In 
women this could be due to a fallen bladder or urethral problem. It is essential 
to evaluate the underlying causes for nocturia so that you have the option of 
treating the minor issues and the opportunity to find something serious early. 
Treatments could be as simple as modifications in your diet or fluid intake to 
simple medications or over-the-counter supplements and even exercise.

For more information or to schedule a consultation,  
visit www.SpecialistsInUrology.com or call 239-495-3000.

BONITA SPRINGS   www.SpecialistsInUrology.com   (239) 495-3000

Nocturia Q&A

imum for a first-time offender) and at 
least $1,620 for the two-year minimum 
mandated for some second- and third-
time convictions.

A judge may also require a DUI 
offender to attend Mothers Against 
Drunk Drivers’ victim impact panel. The 
program attracts about 80 to 100 people 
monthly and costs $20 to attend, accord-
ing to Brenda Gellinger, the community 
action site leader and a senior services 
advocate with the Lee County Sheriff’s 
Office. They’ll watch a video chronicling 
the lives of victims impacted by drunk 
driving and have the opportunity to ask 
questions of the department’s deputy 
who trains the county’s DUI officers.

“He always tells people there are two 
types of impaired drivers: those with a 
medical problem or alcoholism, and the 
arrogant driver who thinks they will be 
fine or not get caught,” says Ms. Gellinger. 
“If you’re honest with yourself, you prob-
lem have driven impaired at some point. 
People just make bad choices.”

Many participants don’t come willingly.
“A lot of them come in with a chip on 

their shoulders. They say it’s all about 
the money,” she says. “They don’t con-
sider the cost to taxpayers. Annually, 
DUI-related crashes cost $100 billion to 
society. There’s the officer’s and court’s 
time and you can’t put a dollar amount 
on lives lost and the people left behind.”

Time is money
There’s also the time factor: Sgt. 

Stephanie Eller with the Lee County 
Sheriff’s Office has worked DUI cases 
that have taken from one to four hours 
to process, depending on the coopera-
tion of the arrestee, who may spend up 
to eight hours in a jail cell before being 
released. Court appearances, attending 
court-mandated classes and commu-
nity service programs, and a 45-minute 
monthly recalibration for those with an 

ignition interlock devise — not count-
ing the time to reach one’s destination 
— also amount to a good chunk of time. 
And there’s always the lingering pos-
sibility of jail time. State statutes give 
a judge the power to order up to six 
months imprisonment for first-timers; 
nine for a higher blood-alcohol level 
(the legal limit is 0.08) or if a child was 
in the vehicle.

Add even more time if you’ve hired an 
attorney and plan to go to trial.

“Ideally we try to get the charge 
reduced to reckless driving,” says Mr. 

Weinberg. “The prosecutor’s office is 
reasonable; they realize everyone screws 
up sometimes.”

In the courtroom, the defense will poke 
holes in the arrest warrant and the valid-
ity of field sobriety tests, which Mr. Wein-
berg says are often skewed to failure.

“It takes money for a strong defense,” 
says Lee County Sheriff Mike Scott. 
“Attorneys specialize in finding loopholes, 
contesting the calibration of the breatha-
lyzer or even proving who was at the 
wheel if there are no witnesses. A lot of 
cases are pleaded down to willful wanton 
reckless driving for first-time offenders. It 
saves money involved in trials and court-
room theatrics by attorneys.”

Big money cases
Mr. Weinberg says five of his office’s 

100 annual cases go to trial, including 
one in April which the firm won. The 
defendant was charged with a second 
DUI after he was pulled over en route to 
taking a friend to the hospital following 
a bar fight.

“The officer said my client stared into 
space,” he says. “He’s schizophrenic.”

Mr. Weinberg says many juries can 
relate to those accused of driving under 
the influence. 

“When you try major cases like sex 
offenders, a jury can’t relate,” he says. 

“A jury is more favorable to someone 
charged with DUI; almost everyone has 
had two to three drinks and driven.”

Not so for civil jury panels, according 
to Bruce L. Scheiner, whose firm has 
successfully represented a number of 
victims of drunk or drugged driving. 

“Jurors do not like drunk drivers,” he 
says. “They get angry at the fact that 
people drink and get into their car and 
cause harm to someone else. In the old 
days in the West, if you harmed some-
one you’d put on your guns and shot 
them. Today we’re a lot more civilized … 
bringing legal action to get compensated 
for a loss.”

One of the firm’s biggest cases was 
that $13 million it won in a Fort Myers 
drunk driving accident. It also recovered 
$310,000 for a Georgia woman who was 
injured by a drunk driver on Airport 
Pulling Road in Naples.

Civil cases are filed after a criminal 
conviction, continuing the convicted 
driver’s legal headaches years after the 
arrests. Plaintiffs have two years to sue 
in wrongful death cases; four in other 
DUI-related claims, says Mr. Scheiner.

Civil cases are also less stringent; a 
defendant’s prior DUI convictions are 
admissible in court and the jury, says 
Mr. Scheiner, “works together. They 
deliberate and talk to award special 
damages for medical bills, lost wages, 
future lost wages and future medical 
bills and the intangible: pain, suffering, 
loss and the inability to enjoy life.

“It’s really a shame but drinking and 
driving is built into our culture,” he 
continues. “It emanates not only from 
people having regular drinking habits 
but in Florida we don’t have good mass 
transit. Unfortunately drunk driving 
happens regularly. A lot of times it’s not 
just a mistake but the fact someone has 
a drinking problem and keeps drinking 
and driving.” ■

The cost of a DUI
• Court fi nes: $500 to more than $1,000 

for fi rst-time offenses; $1,000 to more than 
$5,000 for multiple offenders.

• Attorney fees: $1,500 or more depend-
ing on the complexities of the case.

• DUI classes: Enrollment is $245 for fi rst-
time offenders; $385 for those with two or more 
DUI convictions.

• Additional charges: Bail, vehicle towing, 
vehicle impoundment, biannual vehicle registra-
tion, insurance hikes.

• Ignition interlock: $170 for installa-
tion and deposit, another $405 for six months 
(the max for a fi rst-time offender) and at least 
$1,620 for multiple offenders.

• Restricted license/special supervi-
sion services: $250 to enroll in the program, 
$55 a month for the duration of the restricted 
license — anywhere from two to fi ve years, or 
$1,320 to $3,300.

• Restitution: Repaying the cost of damage 
to property.

• Civil action: Recent jury awards for 
drunk-diving cases fi led by Associates and 
Bruce L. Scheiner, $310,000 to $13 million.

• Time: A minimum of 62 hours for court-
mandated DUI classes and community service, 
in addition to court appearances, jail time upon 
arrest, counseling or special services, if needed.

“It takes money for a strong 
defense ... A lot of cases are 
pleaded down to willful wanton 
reckless driving for first-time 
offenders. It saves money 
involved in trials and courtroom 
theatrics by attorneys.”

— Lee County Sheriff Mike Scott
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Unique One on One Workout!oooooooooooooonnnnnnnnnnnnn

For the best results Concept 10 10  
always trains One on One.

No loud packed gym atmosphere,  
just you and your trainer.

To find out more info visit us at www.concept1010.com

TESTIMONIAL

“ My strength and condition has improved greatly & I am  
 seeing the results on the golf course”
 – Bob Harden, Host of the Bob Harden Show

“ After I started Concept 10 10, my neck problems are almost gone  
 & my back is so much better. I feel good and much stronger.”
 – Linda Harden, writer for Paradise Post & Naples Illustrated

PROVEN 

RESULTS 

FOR ALL 

AGES!

Call Today to schedule  
your free starter session 

239.431.7143 

(239) 936-7275 www.MariosMeatMarket.com 

FRESH CUT MEATS FRESH CUT MEATS DELI ITALIAN SPECIALTIES
THIN SLICED ITALIAN STYLE

PORK CUTLETS

LEAN & TENDER

PORK 
TENDERLOINS

EXTRA LEAN SLICED

TURKEY BREAST 
CUTLETS

 $399

USDA CHOICE PREMIUM ANGUS

FILET MIGNON

USDA CHOICE PREMIUM ANGUS

SIRLOIN 
SIZZLER 
STEAKS

USDA CHOICE PREMIUM ANGUS

SIRLOIN 
PATTIES

 $1099

 $499

 $399

BLACK FOREST 
TURKEY BREAST

BOLOGNA

BABY SWISS

 $699

 $399

 $599

The Finest in Choice Beef, Pork, Veal & Poultry
Largest Selection of Italian Specialties

Fresh Homemade Mozzarella Made Daily
Fresh Baked Bread CATERING FOR ANY OCCASION

"Let Our Family 

Feed Your 
Family" 

"The 
Origina

l 

Sausa
ge King"

Mario's
Meat Market

and Deli

 $499

 $399

LUCIO GAROFOLO

ITALIAN 
PASTA

CASA PRIMO

EXTRA VIRGIN 
OLIVE OIL
 $1599 IMPORTED 

FROM
ITALY

ROSA IMPORTED ITALIAN

TOMATOES
WHOLE

OR
CRUSHED3-4 LB

AVG.

REGULAR
OR STUFFED
W/SAUSAGE

 2FOR $300

 $129

CUT & TRIMMED INTO STEAKS OR ROAST

REGULAR CUTS ONLY

28 OZ.

3 LTR.

Memorial service and 
candlelight vigil will honor 

fallen Collier sheriff’s officers 
A public memorial service and can-

dlelight vigil honoring Collier Coun-
ty law enforcement officers who have 
made the ultimate sacrifice takes place 
3 p.m. Tuesday, May 15, at the Memorial 
Wall in front of the Collier County Sher-
iff ’s Office in the government complex 
at 3319 U.S. 41 in East Naples. The public 
is welcome.

Deputies Raul “Rudy” Dimas Sr., 
W.B. Richardson, William Irwin, Wil-
liam Hutto and Maurice Eugene Anglin, 
Investigator Arthur Allen Amos, Cpls. 
Amedicus “Med’ Quincy Howell III and 
Mark Caperton, and Sgts. Roy Arthur 
Williams and Joe Nathan Jones will be 
specifically honored.

Sheriff Kevin Rambosk will deliver 
the memorial address and key remarks. 
Naples Police Chief Tom Weschler and 
Marco Island Police Chief Don Hunter 
will join him in the lighting of the vigil 
candles. Maj. Ruben Gonzalez of Barron 

Collier High School’s Junior ROTC pro-
gram will be the guest speaker.

While the Harp and Thistle Pipe 
Band performs “Amazing Grace,” fam-
ily members of fallen officers can light 
a candle and place flowers. Cpl. Sylee 
Gibson will sing “The Star-Spangled 
Banner,” and Jamie Dandridge of Res-
toration Church will perform a musical 
tribute. A CCSO Honor Guard colors 
presentation, a flyover by the CCSO 
Aviation Bureau and a last radio call by 
the CCSO Communications Bureau will 
also take place.

The local service is one of many 
being held throughout the country dur-
ing National Police Week, May 13-19, 
organized by the National Law Enforce-
ment Officers Memorial Fund, Con-
cerns of Police Survivors, the Fraternal 
Order of Police and the Fraternal Order 
of Police Auxiliary. ■

CCSO offers free 
car seat inspections 

The Collier County Sheriff ’s Office 
can help ensure your child is safely 
secured in your vehicle(s) through its 
free car seat inspection service. 

Florida law requires parents to use 
a child restraint system. If children are 
not properly restrained while traveling 
in a vehicle, they could easily be injured 

in a collision or any other emergency 
situation. 

For more information or to schedule 
an appointment for a free inspection, 
contact Marianna Herrera at 252-0367, 
e-mail trafficsafety@colliersheriff.net 
or visit www.colliersheriff.org. ■



Southwest Florida’s biggest and best resource for home furnishings

Ralph Lauren Home

05091012-1159

45 HOME DÉCOR STORES

Copyright © 2012, Miromar Development Corporation. Miromar Design Center is a registered service mark of Miromar Development Corporation.

Monday-Friday: 9:30 a.m. - 5:30 p.m. All Three Floors     Saturday: First Floor & Clearance Showroom open 10 a.m. - 5 p.m.

FURNITURE  |   FABRICS  |   FLOORING  |   LIGHTING |   KITCHENS  |   BATH  |   ART

REGISTER TO WIN PRIZES IN PARTICIPATING STORES! 
DREAM ROOMS TOUR

Poggenpohl

Francesco Molon Angela Fine Furnishings

SPRING 
DREAM 
ROOMS 
TOUR
16 One-of-a-Kind 

Designer Showcases 

Featuring Luxury Home Décor 
from Miromar Design Center!

YOUR ONE-STOP SHOPPING DESTINATION
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Goodwill Industries honors Breakthrough Award winners 
SPECIAL TO FLORIDA WEEKLY

A Naples man as well as a Naples 
hotel and a Collier County agency are 
among those to be honored at Goodwill 
Industries of Southwest Florida’s annu-
al Breakthrough Awards luncheon on 
Thursday, May 10, at Harborside Event 
Center in Fort Myers. Matt Davis, The 
Ritz-Carlton Golf Resort and the Col-
lier County Solid Waste Management 
Department will all be saluted for their 
accomplishments.

“Goodwill assists people in our com-
munities overcome their barriers and 
become more independent,” explains 
Kirsten O’Donnell, Goodwill’s director 
of public relations. “This event allows 
us to honor people who have overcome 
their own barriers, and also gives us a 
chance to say thank you to the people 
who are involved in our programs and 
who support our mission.”

Matt Davis and The Ritz 
Mr. Davis has Aspberger’s syndrome, 

a mild autism spectrum disorder that 
affects an individual’s social skills. 
When he had difficulty finding a job, he 
was referred to Goodwill employment 
consultant Enas Bendeck by the Florida 
Division of Vocational Rehabilitation. 
Ms. Bendeck met with The Ritz-Carlton 
human resources staff and together they 
determined the golf property in Naples 
would be a good employment environ-
ment for Mr. Davis.

“They weren’t concerned about his 
disability; instead they were concerned 
about what accommodations they could 
make for Matt to be successful on the 
job,” Ms. Bendeck says. 

Mr. Davis began work as a steward, 

washing dishes and cookware 
at the resort. “It was hard at 
first, after going almost two 
years without a job,” he says. 
“But everyone’s very helpful. 
When I started out here, I didn’t 
know front from back, left from 
right, or where anything was. 
Everybody offered to give me 
help. I was actually taken aback 
because everyone’s so kind.

“Having a job completes your 
life,” he adds. “You’re a valued 
asset to society. When you have 
a job, you have something to 
look forward to every day. This 
is a job I look forward to getting 
up every day and going to.”

Along with being a top-rated 
golf resort offering luxury ame-
nities and two Greg Norman-designed 
golf courses, the 260-employee staff of 
The Ritz-Carlton Golf Resort prides 
itself on its closeness, spirit of team-
work and family work environment, 
which combine to make it an ideal 
employer for people with disabilities.

“We call it our ‘community foot-
print,’” Karen Hooper, director of 
human resources at the hotel, says. “It’s 
not about just providing a product for 
our guests. It’s also about giving back to 
areas that are not so fortunate, looking 
to ways we can help the environment 
and partnering with agencies like Good-
will Industries.”

The resort values diversity in its 
employees, known throughout the com-
pany as “ladies and gentlemen,” who 
come from many cultures and back-
grounds. Employees with disabilities 
also provide that same sense of diversity 
to the staff.

“Diversity is humanity, it’s like beau-
ty,” explains Vil Bissanthe, a resort stew-
arding supervisor. “Diversity helps the 
team be a stronger team, and be a more 
successful team.”

Collier solid waste management 
While Goodwill Industries has been 

referred to as “the original recycler” 
because of its century-old practice of 
repurposing gently used goods, the Col-
lier County Solid Waste Management 
Department is likewise committed to 
reusing and recycling to reach its goals. 

The two organizations began part-
nering on America Recycles Day in 
November 2010. CCSWMD provided 
collections of recyclables and hazardous 
waste, while Goodwill collected textiles, 
electronics and other items for resale 
in its stores. More than 17,000 pounds 
of materials and items were donated 
during that first event, and the two 

agencies have since partnered 
many times with more collec-
tion events and the addition of 
Goodwill donation bins at three 
of Collier County’s recycling 
facilities. 

“We’re both serving the com-
munity with essential services,” 
says Dan Rodriguez, depart-
ment director at CCSWMD. 
“And we both strive to complete 
our missions through the reuse 
and recycling of materials.”

Other Breakthrough Award 
recipients being honored at 
the May 10 luncheon are Jus-
tin Winings of Cape Coral and 
Goodwill volunteer Janet Wil-
son, who has been involved in 
the agency’s annual Festival of 

Trees for several years and has also 
assisted with numerous other Goodwill 
events.

Special recognition will also be paid 
to the Florida Sled Hockey Association 
and Florida Eels sled hockey coach Ron 
Robichaud. Sled hockey is an adaptive 
sport designed to allow participants 
with physical disabilities to play ice 
hockey.

Goodwill Industries of Southwest 
Florida Inc. helps people with disabili-
ties and other disadvantages overcome 
their barriers to employment and inde-
pendence through job placement pro-
grams, youth mentoring and education, 
vehicle assistance and affordable hous-
ing. Goodwill supports these programs 
through the resale of donated goods at 
its Retail & Donation Centers in Col-
lier, Lee, Charlotte, Glades and Hendry 
counties. For more information, visit 
www.goodwillswfl.org. ■

COURTESY PHOTO 

Karen Hooper, Matt Davis, Vil Byssainthe and Lucia Gonzalez at 
The Ritz-Carlton Golf Resort
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■ #1 cause of tooth loss 
is gum/periodontal 
disease 

■ 80% of all adults have 
periodontal disease 

■ Periodontal Disease may be a 
contributing factor to:

The Warnings Signs
and flossing

your teeth

Dr. Piotrowski is a diplomat of the
American Academy of Periodontology.

He utilizes the latest techniques in the
diagnoses and treatment of gum disease.

of treating gum disease is a conservative

Dr. Bradley Piotrowski, D.D.S., M.S.D.
Helping You Keep Your Smile For A Lifetime 

Please visit www.NaplesDentistPractice.com

Ask About 
Dental Implants

There is no substitute for keeping
your own natural teeth in health
and comfort for a life time if you
know how and Dr. Piotrowski can

show you how.
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Periodontal

FREE
SCREENING

($140 VALUE)
Hurry Offer Expires XX/XX/XX
Call and Schedule Today!

05/18/12

Local ‘Seder-in-a-Box’ program 
earns national recognition

BERNADETTE LA PAGLIA / FLORIDA WEEKLY

Jaclynn Faffer, Rabbi Sylvin Wolf and Nancy Greenberg

Naples-based Jewish Family and Com-
munity Services of Southwest Florida has 
received a national award for its “Seder-
in-a-Box” program from the Association 
of Jewish Family and Children’s Agencies. 
The award was announced at the annual 
JFCA conference in Houston last month.

“Seder-in-a-Box” is a collaborative 
effort among Jewish Family and Com-
munity Services of Southwest Florida, 
a non-sectarian human service agency, 
and four congregations in Naples and 
Marco Island: Beth Tikvah Congregation, 
Jewish Congregation of Marco Island, 
Naples Jewish Congregation and Temple 
Shalom. 

First implemented for Passover 2011 
and generously supported by Publix at 

the Strand, the “Seder-in-a-Box” provides 
kosher-for-Passover meals to the 100 Jew-
ish households in Collier County that 
receive support from the JFCS financial 
assistance program and food pantry.

“It is difficult to find words to express 
how JFCS has helped me. You are the key 
to surviving,” one of the recipients, an 
unemployed father of three, was quoted 
in a release from JFCS. “The Passover gift 
basket was phenomenal. We would not 
have had a proper Passover without it.”

BMO-Harris Bank sponsored a break-
fast May 8 at the offices of JFCS to cel-
ebrate the national recognition. Guests 
included Publix management and rep-
resentatives from all four participating 
congregations. ■
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Bonita Springs

Your Village Walk 
Specialists!

Your Countryside Specialist!

Your Countryside Specialist!

Bobby Long
776-4650 • rbrtlong22@gmail.com

Countryside remains one of the 
top bundled golf communities in 
Naples. With low dues for golf and 
tennis this is a MUST SEE! 3 BR+ 
Den. One of the BEST Lots, Right 

Across from Clubhouse!

$349,000!
581 Country Walk Court

NEW LISTING!

OPEN SUNDAY
1-4 PM

Moms stop by 
for a FREE rose
Moms stop by 
for a FREE rosefor a FREE rose
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ARTISAN GELATO BY NORMAN LOVE NOW OPEN IN FORT MYERS.  www.NormanLoveConfections.com

 FORT MYERS 11380 Lindbergh Blvd. 239.561.7215  |  HOURS Mon.–Fri. 7:30 a.m.–5:30 p.m.; Sat. 7:30 a.m.–5 p.m.

NAPLES 3747 Tamiami Trail North 239.687.7215  |  HOURS Mon.–Thur. 8 a.m.–8 p.m.; Fri. & Sat. 8 a.m.–10 p.m.

Meuter Swiss Milk Chocolate

Mare Crème Catalan

Mom American Apple Pie

Madre Italian Mascarpone

Maman French Vanilla

Matri Sicilian Pistachio

Mae Brazilian Fruit

Mutter German Chocolate Cake

the 2012

ARTISAN GELATO BY NORMAN LOVE NOW OPEN IN FORT MYERS. www.NormanLoveConfections.com

Gift Boxes and Baskets | Desserts | Chocolate Specialties | Gift Cards | And  MORE!

Available April 30 – May 12

In ever� language, in ever� way...
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FREE WITH A
$40 Grocery Order

Mouton Cadet Red 
750 ml. while supply lasts

Limit one per customer, must have coupon 
at the time of purchase. Good thru 5/17/12

FREE WITH A
$25 Grocery Order

 9.5 oz rising sun cheese 
torta while supply lasts

Limit one per customer, must have coupon 
at the time of purchase. Good thru 5/17/12

Serving Naples the finest 
products for over 70 years.

888-440-2852 
www.lbulighting.com

11985 Tamiami Trail N • Naples, FL 34110

■ The Ohio State Alumni Club of 
Naples hold its monthly happy hour 
social from 5-7 p.m. Thursday, May 17, 
at The Pub in Mercato. RSVP by call-
ing 248-7408 or e-mailing jimdebs@
comcast.net.

■ The Southwest Florida chapter 
of the Kiwi Club, a social and chari-
table organization of present and former 
flight attendants of American Airlines, 
TWA and other airlines acquired by or 
merged with American Airlines, meets 
for its monthly luncheon at 11:30 a.m. 
Saturday, May 26, in a private home. For 
reservations or more information, call 
Eileen Martino at 595-1761 or e-mail elm-
martino@gmai.com.

The local chapter supports Pace Cen-
ter for Girls-Collier at Immokalee and 
the Collier County Hunger & Homeless 
Coalition. New members are always 
welcome. For membership information, 
call Jeanne Preston-Horvath at 596-0260 
or e-mail Jeanne.preston@yahoo.com.

■ The Naples chapter of Zonta 
International has a luncheon meeting 
on the first Tuesday of every month. 
Cost is $17 and reservations are required. 
For more information, call 572-4343, 
e-mail info@zonta-naples.org or visit 
www.zonta-naples.org.

■ In Inbetweeners, a social group 
for singles ages 40-65, welcomes new-
comers and regulars at gatherings from 
4-7 p.m. every Wednesday. The May 16, 
23 and 30 gatherings are set for Noodle’s 
Italian Café and Sushi Bar. 

For more information, visit www.
meetup.com/inbetweeners or e-mail 

naplesinbetweeners@gmail.com.

■ The Naples Newcomers Club 
welcomes women who have been per-
manent residents of Naples for no more 
than five years and who want to meet 
others who are new to the area.

The club meets for lunch at 11:30 a.m. 
on the second Thursday of every month 
at country clubs throughout the area. In 
addition, groups within the club plan 
outings and dates to share varied inter-
ests, such as mah-jongg and duplicate 
bridge, gourmet cooking and discus-
sions about philosophy.

Prospective members are invited to 
coffee at 10 a.m. on the first Thursday of 
each month. For meeting locations and 
more information, call 298-4083 or visit 
www.naplesnewcomers.com.

■ Membership in the Social Butter-
flies, a new group for women, is open 
to all who want to cultivate friendships, 
support one another’s career and per-
sonal efforts and also help local chari-
ties. For more information, call Nicole 
Forbis at 784-7987 or look for Social 
Butterflies Naples on Facebook.

■ The Bonita Springs Newcomers 
Club welcomes women who have lived 
in Bonita for less than three years. Lun-
cheons are held at area country clubs 
on the third Thursday of every month 
(December meeting is on the second 
Thursday). 

Members must attend five luncheons 
a year and pay annual dues of $40. For 
more information, e-mail bonitanew-
comers@gmail.com or visit www.boni-
taspringsnewcomersclub.com. 

CLUB NOTES



FULL SERVICE VISION CARE  • MEDICARE ASSIGNMENT ACCEPTED • LASIK FINANCING AVAILABLE

www.swfl eye.com

Fort Myers • 6850 International Center Blvd. • 239-768-0006
Cape Coral • 1109 Del Prado Blvd. • 239-574-5406

Naples • 11176 Tamiami Trail • 239-594-0124

Rick Palmon, M.D.
Richard Glasser, M.D.
Leonard Avril, O.D.
Brian Marhue, O.D.
Penny J. Orr, O.D.

• Cataracts
• LASIK Laser 
   Vision Correction
• Cornea Treatment
• Glaucoma
• Dry Eyes
• Comprehensive Eye Exam
• Pediatric Eye Care
• Glasses & Contacts
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The Children’s 
Hospital of 
Southwest Florida 
is Growing.

We are responding to the increased need for children’s health 
care services in our community by building a new 

Children’s Hospital of Southwest Florida.

 This lifesaving facility will house 136 beds and provide new 
and expanded specialty pediatric health care services to children 

from Lee, Collier, Charlotte, Hendry and Glades Counties.

 We need your help in ensuring that all children who call Southwest 
Florida home will have access to the world-class medical care and

 lifesaving treatment programs they so need and deserve.

For more information on how you 
can help save a child’s life, 

please call 239-343-6950, or visit 
www.ChildrensHospitalGoal.org

BERNADETTE LA PAGLIA / FLORIDA WEEKLY

The Pelican Marsh Women’s League raised $5,000 at its spring fashion show and recently 
donated the proceeds to the Neighborhood Health Clinic. Shown here are league member 
Adele DiStefano with Nancy Lascheid of the Neighborhood Health Clinic and league members 
Natasha Lidow and Phoebe Caldwell.

CLUB NOTES

■ A new Women’s Traveling Club 
is taking shape for women who want to 
learn about world destinations and tips 
for traveling and who want to make new 
friends with similar interests. Monthly 
meetings will take place at various loca-
tions around Naples.

For more information, contact Tracy Ball 
at MAD Travel by calling 961-3248 or e-mail-
ing womenstravelclub@madtravel.com.

■ Naples Ship Modelers is an infor-
mal group dedicated to the hobby of 
building wooden ship models.  Members 
share their skills, knowledge and ship-
building techniques with one another 
at Saturday morning meetings twice a 
month and welcome new members.

For more information, call Dick 
Ritchie at 594-0868 or e-mail dcritchie@
comcast.net. ■

OOOOVVVEEEEERRRR 10000,0000000000000,,,00000000000000 CCHHHAAAANNNNGGGEEEEDDD!!!!!!
WWWWAAAAATTCHHHH BBBBBAAATTTTTTTTEEEEERRRRRIIIIEEESSSS TTTHHHAAAAATTT IIISS.

10% OFF
Your Next Repair, 

Watch Band 
or Watch Battery 

Replacement

COASTLAND CENTER
(NEXT TO JC PENNY’S)

239.649.8008

COCONUT POINTE
(NEXT TO DILLARD’S)

239.949.4500

BATTERIES, CRYSTALS & BANDS REPLACED IN MINUTES



LightHouse 
Commons
Opens This Fall! 
The fi rst on-campus residence hall is 
coming to the Edison State College Fort 
Myers campus. LightHouse Commons 
blends student-centered amenities 
and meal plans with the safety and 
convenience of on-campus living. Space 
is fi lling up fast for the 2012 fall semester! 

www.housing.edison.edu
239-985-8361 or 800-749-2322

RESERVE YOUR
ROOM TODAY

Live at Edison State!
Don’t Wait,

Open House

Tues., May 15 
4:30–6:30 p.m.
Taeni Hall Lobby 

Student 
Services 
Building
Fort Myers
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Fifth Third Bank:
Bringing Financial 
Wellness to You

Fifth Third Bank’s eBus,  
a mobile classroom with 
technology, is making a  
stop in your community.

WEDNESDAY, MAY 23, 2012
11:00 a.m.-7:00 p.m.

Goodwill Retail & Donation Center/Job-Link
12665 Tamiami Trail E.
Naples, FL 34113

Join us for a free educational event featuring 
refreshments and entertainment for kids, and bringing 
you information on:

 Making Home Affordable Refinance Program (HARP)

 Job-Link Services

 Self Sufficiency Programs

 Credit Counseling

 Foreclosure Counseling

 Loss Mitigation

 Down Payment Assistance in Florida

 Small Business Training Information

Call us or refer to www.financialstability.gov for HARP specific eligibility requirements and guidelines.  
Mortgage products offered by Fifth Third Mortgage Company, 38 Fountain Square Plaza, Cincinnati, OH 
45263 an Illinois Residential Mortgage Licensee. Fifth Third Mortgage is the trade name used by Fifth Third 
Mortgage Company and Fifth Third Mortgage-MI, LLC. Lending subject to credit review and approval.

Member FDIC. Equal Housing Lender. © Fifth Third Bank 2012.

have quadruplets.
“This is an amazing couple, a very 

courageous, very committed family who 
won our hearts, our minds and our souls,” 
says Dr. Sweet, speaking both for himself 
and the medical scientists and staffers at 
Specialists in Reproductive Medicine and 
Surgery, his Fort Myers-based practice. 

For the two aging mothers, by 2010 it 
had become a case of now or never. So 
they decided that both would try preg-
nancy using Ms. Green’s eggs and sperm 
from an anonymous donor.

As the mothers lay in adjoining rooms 
texting each other with their fears, hopes 
and love, Dr. Sweet placed the embryos in 
their wombs.

He and his patients were betting against 
the house.

“Even the best embryos in (Ms. Green’s) 
age bracket might not implant,” Dr. Sweet 
says. Statistically, only one in three trans-
ferred embryos successfully plant.

Add to that a higher miscarriage rate for 
women in their late 30s, and the chances 
of success go down even more.

Although each mother had a 27 percent 
chance of carrying a single embryo to 
delivery, statistically they had less than a 
2 percent chance of bearing quadruplets, 
Dr. Sweet explains.

But that’s what happened.
And now there are more diapers. More 

midnight calls to baby duty. More towels 
crowding the bathroom at bath time than 
most new parents will ever have to face.

There is less shared time for the par-
ents, too.

On the up side, they point out, the 
partners do not wrestle with questions of 
race or religion. They do not pit marriage 
against divorce, fidelity against adultery, 

gentle consideration against abuse, or 
health against addiction — all complica-
tions that can sometimes define tradi-
tional parenting.

The traditional history of parenting is 
heterosexual, of course, and their history 
is not.

But theirs is a history with its own 
troubles.

Both native Floridians — Ms. Cavin 
hails from Naples and LaBelle, and Ms. 
Green grew up in Fort Lauderdale — they 
met and fell in love while studying to be 
physician’s assistants in the middle of the 
last decade. Now, each carries on a full-
time career in medicine.

But Ms. Cavin’s status as a mother 
remains legally tenuous.

“Although I have four children and 
Sheri has four children a lot of people 
say,  ‘Are these your two, or are those your 
two?’ 

“And we say, ‘There are no separate 
two.’ But unfortunately, the law defines it 

that way.”
In Florida, Ms. Cavin is not defined as 

a mother since the babies represent only 
Ms. Green’s genetic material. 

So-called second-parent adoption, a 
status the couple is seeking for Ms. Cavin, 
is a touch-and-go affair at this point, says 
attorney Hal Eskin. 

Mr. Eskin has placed the Cavin-Green 
case before a Lee County judge. He esti-
mates about 200 similar cases are now 
pending in Florida courts. Optimism for 
same-sex parents is higher than it used 
to be.

“Until September of 2010, case law and 
statute both said homosexuals could not 
adopt,” he points out.

While state statute still carries that 
prohibition, case law has changed dra-
matically. A gay Miami-Dade foster parent 
seeking to adopt a child challenged the 
statute successfully in court, Mr. Eskin 
explains, and then won in appeals court 
against a state challenge from former 

Attorney General Bill McCollum, who 
then dropped the issue.

That’s ultimately good for society, 
argues Mr. Eskin.

Additionally, notes Dr. Sweet, heterosexu-
als are no more successful as good parents 
than same-sex couples, research shows.

Still, having a male role model will ben-
efit the quadruplets, he says.

“Whether a father, a brother or a friend, 
it’s really important for their future devel-
opment,” he says.

For the quadruplets, that primary role 
model is Ms. Cavin’s father.

“My dad sees Sheri not just as my part-
ner, but as a third daughter,” she explains. 
“When we come in the door, it’s ‘Sheri!’ I’m 
like, ‘What about me, Dad? I’m here, too.’”

All of which encourages Dr. Sweet, who 
has sometimes doubted the wisdom of 
such arrangements and carefully followed 
the literature describing them.

“The more literature that came out, the 
more it showed that these kids are beauti-
fully adjusted,” he says. “They’re just as 
healthy as those conceived in the back 
seat of a ’57 Chevy. And having two same-
sex parents in no way affects the sexuality 
of children when they become adults.”

Now the biggest challenges to the fam-
ily are legal.

The mothers have to maintain living 
wills and two health insurance policies, 
since Ms. Cavin is not legally a mother, 
even though she gave birth to two of her 
four children.

“Sheri pays almost $1,700 every two 
months for her family plan and I pay 
about $900 for my group coverage,” she 
explains.

If conditions were equitable, Ms. Cavin 
could carry the entire family on her $900 plan. 

But none of that defines the nature of 
things for Ms. Green and Ms. Cavin on 
Mother’s Day, 2012.

Instead, love, hard work and healthy 
babies are their mother lodes. ■

MOTHERS
From page 1

COURTESY PHOTO

Moms Sheri Green, left, with Brianna and Anthony, and Laura Cavin, holding Derrick and Cason, 
flank a memorial stone for the twins they lost shortly after Ms. Cavin gave birth four years 
ago. The 1-year-olds are quadruplets conceived from Ms. Green’s eggs and donor sperm. Each 
mother carried two babies through a successful pregnancy.
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Hit the links for area charities
■ WCI will give a free round of 

golf at any of three of its golf clubs 
in Collier and Lee and counties to 
those who donate at least $100 to 
United Way/Harry Chapin Food 
Bank (proceeds will be split equally). 
Participating clubs are the Colony 
Golf & Country Club and Raptor Bay 
Golf Club, both in Bonita Springs, 
and Pelican Preserve in Fort Myers. 

Donations can be made now, and 
foursome certificates are valid June 
1-Sept. 30. Tee times can be reserved 
two days in advance and are based 
on availability for play after 10:30 
a.m. Individuals may purchase up to 
two foursomes.

Donations will be accepted through 
Sept. 14 and can be made through 
PayPal at www.WCIGolf.com.

■ T2 Aquatics holds its second 
annual golf tournament Saturday, 
June 9, at The Quarry in Naples. Reg-
istration for the four-person scram-
ble begins at 7 a.m. and the shotgun 
start is set for 8:30 a.m.

The tournament will include an 
autograph reception with several 
USA Olympics Trials Qualifiers who 
train with T2 Aquatics, a year-round 
USA Swim Club and Racing Team 
based at the YMCA Norris Aquatic 
Center in Naples. Expected to appear 
are two-time Olympian and Ameri-
can record holder Katie Hoff, World 
Championship medalist and Ameri-
can record holder Elizabeth Pelton 
and PanAmerican Games medalist 
Erika Erndl. The complete T2 Aquat-
ics Olympic Trials team will be in 
attendance.

Tournament proceeds will go 

toward capital improvements to the 
YMCA Norris Aquatic Center, the 
primary host for numerous Collier 
County swim teams, including Bar-
ron Collier High School, Gulf Coast 
High School and the Community 
School of Naples. The center also 
welcomes more than 400 collegiate 
swimmers, coaches and support staff 
during the winter holiday season.

Registration is $125 per person. 
Sponsorship opportunities are avail-
able. For more information or to reg-
ister, visit www.t2aquaticsgolf.com or 
e-mail events@t2aquatics.com.

■ First Baptist Academy tees 
up its 10th annual golf tournament 
Saturday morning, May 12, at Wind-
star on Naples Bay. Cost is $150 per 
person.

For more information, call 597-2233 
or e-mail fba@fbalions.org.

■  Royal Palm Country Club’s 
recent pro-am tournament to benefit 
Avow Hospice raised more than 
$40,000. The club has held the annu-
al tournament since 1992 and to date 
has raised more than $850,000 to 
support end-of-life care in Collier 
County. 

■ The inaugural “3 Sticks for Kicks” 
to benefit Charity for Change raised 
$10,000 to support the School “Giver” 
Program, which teaches elementary 
school students character develop-
ment as they learn about and help 
72 charities. Hosted by Vi at Bentley 
Village, the tournament invited golf-
ers to use a putter and two other 
clubs on the par 3 course. ■

COURTESY PHOTOS

At “3 Sticks for Kicks”: 

1. John Tenney, Kirk 
Kvetco, Mary Birr and 
Cindy Booker with 
"Giver," the Charity for 
Change mascot 

2. John Maguire, David 
Schini and Joel Kessler

3. Howard Todd, Curt
Todd and Jamie 
Admonius

4. Chris Steppi and Paula 
Jewell

5. Ann Richard, Alyce 
Chatham and Anthoula 
White

1

2 3

54
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Velma is among one in four in Collier County who suffer from a mental illness.  
One in nine of us will experience some form of substance abuse. When a 
family member, friend or coworker battles a mental health or substance 
abuse problem, we suffer with them. Thankfully, David Lawrence Center  
is here for our community.
 
A not-for-profit organization founded and still governed by community  
leaders, the David Lawrence Center is the behavioral health component  
of our community’s healthcare network. A true local resource, it relies  
on donations, fees and grants to invest in the health, safety and  
wellbeing of our community.
 
When you or someone you love needs help, call on the highly  
compassionate, committed and competent professionals of the David 
Lawrence Center to inspire you to move beyond the crisis towards  
life-changing wellness. 

Mental health is a community issue.
Fortunately, there’s a community solution.

Her Mind is Our Concern.

DavidLawrenceCenter.org 
NAPLES 239-455-8500  IMMOKALEE 239-657-4434

After witnessing the unthinkable at 
12 years old – her mother shot at the 
hands of her stepfather – Velma quit 
school and started picking in the fields 
of Immokalee to support her brothers 
and sisters.

Velma remained upbeat and had a 
family of her own, but then experienced 
multiple, devastating losses and trauma 
and was diagnosed with a debilitating 
health issue. She felt suicide was the 
only way to escape her sadness, fear 
and pain. For her children’s sake, she 
finally asked for help from the David 
Lawrence Center.

Here she found hope, healing and tools 
to cope with her mental and physical 
health problems by working with a case 
manager, therapist, and utilizing the 
Center’s new, innovative telemedicine 
technology to meet routinely with her 
psychiatrist in Naples remotely from the 
Immokalee office.

Sensational Smiles

www.smilesbyrembos.com
“ 2011 Voted Best Dentist Fifth Ave Mag”
“2009 Voted Best Dentist Sanibel/Captiva”

ALAN N. REMBOS, D.D.S., 
P.A.

Northwestern University Graduate
Implant Dentistry Fellowship 

Certification ICOI
G l & C D

Comprehensive Dental 
Care in a Comfortable Environment!

   all treatment

Win a shopping spree at thrift store 
All shoppers, and even those who 

just browse, at the St. Vincent de Paul 
Thrift Store in May can register to win 
a $100 shopping spree at the store. No 
purchase is necessary. 

The thrift store at 3196 Davis Blvd. 
is open from 9 a.m. to 4 p.m. Monday-
Saturday. Donations of new and gently 
used furniture and household 
items for resale are always wel-
come. All proceeds stay in the 
Naples area to help those in 
need with utility and rent pay-
ments and to provide them with 
food, clothing, furniture, bicy-
cles for transportation, etc. 

From 10:30-11:30 a.m. Satur-
day, May 26, interior designer 
Moises Tristan of Alpha Omega 

Construction will conduct a free class 
about enhancing a home with accesso-
ries and color.

For more information about shop-
ping at St. Vincent de Paul Thrift Store, 
donating items for resale or attending 
the free interior design program, call 
775-2907. ■



OUR RESULTS WALK FOR THEMSELVES

South corner of 951 and Immokalee Road
Call 455-5496 to make an appointment.

Built-out offices also available.

Doctors Needed
Dermatologist | Podiatrist | Ophthalmologist | Chiropractor, Etc.

Pebblebrooke Center
15205-15215 Collier Blvd., Naples, FL

(239) 455-5496
South of the corner of SR951 and Immokalee Road. Next to Publix.
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Have a peek-a-boo at baby’s view
Get a glimpse it the amazing 

visual world of infants when 
the Vision Sciences Society 
and the Renaissance Academy 
at Florida Gulf Coast Uni-
versity present “What Babies 
See,” a free lecture from 10 
a.m. to noon Saturday, May 
12, at the Naples Center of 
FGCU.

Instructor Terri Lewis, a 
professor of psychology, 
neuroscience and behavior 
at McMaster University in 
Ontario, will dispel the myths 
and describe how to “ask” 
babies what they see. She will 
discuss how researchers use 
special eye charts to discern 
the finest detail that infants can see, 
how well they can discern color and 
detect motion, and even the age at 
which they might recognize their par-
ents and grandparents. 

Knowing what babies see satisfies 
more than an intellectual curiosity. 
Understanding vision and its underlying 
mechanisms is critical for advancement 
of techniques to identify, prevent and 
treat eye problems. Ms. Lewis is part 
of an international think tank on new 

approaches to improving poor vision in 
adults. She has lectured about her work 
around the world and is frequently fea-
tured in the international media, The 
New York Times and PBS television 
shows.

The Naples Center of FGUC is at 1010 
Fifth Ave. S.

Lecture attendance is free, but seat-
ing is limited and pre-registration is 
required. Call 425-3272 or visit www.
registerra@fgcu.edu. ■

Beach + sunset + yoga = bliss
Take a deep breath, bend, stretch 

and relax during a free yoga session at 
the incomparable setting of the Naples 
beach from 5:30-6:30 p.m. Thursday, 
May 17. Instructor Christine Miles of 
Bala Vinyasa Yoga leads the all-levels 
gentle class. Bring your yoga mat, a 
towel, water and bug spray. Participants 

are welcome to linger after cool-down 
to enjoy the sunset together.

Parking at 11135 Gulfshore Drive is 
$4 per vehicle. For more information, 
e-mail coach@leapfrogrunning.com or 
follow Leapfrog Fitness Community on 
Facebook. ■
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Everyone wins
when records
go electronic

Health care has entered the digital 
age, and none of us in this field will 
ever be the same. Digitalization of health 
care brings with it improved quality, bet-
ter safety, superior  patient satisfaction, 
clinical integration, population health 
management, provider alignment and 
enhanced value for insurance company 
payers.

So important is our participation in 
this new environment that I will devote 
two columns this month to this critical 
subject. This installment concerns elec-
tronic medical records. 

Recently retired Chief Information 
Officer Susan Wolff helped to position 
NCH among the top 200 hospital systems 
in the country. We are now being advised 
by Helen Thompson, a fellow in the Col-
lege of Healthcare Information Manage-
ment Executives, as we continue with our 
robust partner, Cerner, the world’s largest 
health-care computer company.

Over the next year, NCH will facili-
tate an electronic Health Information 
Exchange for Southwest Florida. Having 
networks of electronic records communi-
cating with each other will enable timely 
exchange of medical data among provid-
ers, and it will save lives and increase 
cost effectiveness.

When health-care providers use elec-
tronic records to receive the right infor-
mation on the right patient at the right 
location at the right moment, all of us — 
patients, physicians, employers and the 
community at large — reap the benefits.

In addition to patients receiving more 
accurate service when clinical records 
are available at the point of care, other 
benefits for them include:

■ Improved privacy and security of 
personal health and medical information.

■ Reduced likelihood of medical errors 
resulting from incomplete or inaccurate 
information.

■ Improved doctor-patient communi-
cation and coordination of care among 
providers.

■ Elimination of the need for hand-
carried and faxed transmission of health 
records.

HEALTHY LIVING
allenWEISS
allen.weiss@nchmd.org 

SEE WEISS, A23 

Continuing ed
for nurses at Avow

Area RNs, LPNs and LCSWs can gain four continu-
ing education credits when Avow Hospice offers a 
“Mandatories Marathon” session covering domestic 
violence and medical errors from 5:30-10 p.m. Thurs-
day, May 17.

Instructors will be Vickijo Letchworth of the Shel-
ter for Abused Women & Children and Jill Peterson of 
Avow Hospice. Registration is $45 and includes a light 
dinner served at 5:30 p.m. Payment in cash or check 
will be collected upon arrival.

To reserve a place, call 280-2299 or e-mail Mitzi 
Adams at madams@avowhospice.org. ■

Blood center needs
all types of donations

After a busy winter/spring season, the Community 
Blood Center needs to replenish its supplies of all 
types of blood. Donors can visit the following Com-
munity Blood Center locations:

■ Naples: 311 Ninth St. N., on the first floor of the 
NCH Medical Plaza. Complimentary valet parking for 
all blood donors. Hours are 8 a.m. to 5 p.m. Monday; 
11 a.m. to 7 p.m. Tuesday; and 8 a.m. to 5 p.m. Wednes-
day-Friday. Call 436-5455.

■ Bonita Springs: 9170 Bonita Beach Road, in 
Sunshine Plaza. Hours are 8 a.m. to 5 p.m. Monday, 
Thursdays and Fridays. Call 495-1138.

For a list of Community Blood Center bloodmobile 
locations and times, visit www.givebloodcbc.org. ■

Parkinson patients,
caregivers support

The Parkinson Association of Southwest Florida 
Inc. holds exercise, speech, dance and art therapy 
classes at locations in Naples and Bonita Springs for 
those who suffer from Parkinson’s disease. Support 
programs for families and caregivers are also offered, 
and various opportunities are available for volunteers 
at PASFI headquarters.  For more information about 
services and programs offered by PASFi, call Execu-
tive Director Ruth Hubing at 417-3465, e-mail pasfied@
aol.com or visit www.PASFi.org. The organization’s 
headquarters are at 1048 Goodlette Road, Suite 201, 
Naples. ■

TO YOUR HEALTH

Smoke gets in your eyes (and lungs)
Steps to stay healthy this wildfire season

SPECIAL TO FLORIDA WEEKLY

As Floridians, we may be biased 
when we say that Florida is the hottest 
place to live, work and play. Because of 
drier and warmer weather patterns this 
year, the probability of wildfires is pre-
dicted to be slightly higher than average, 
according to the Florida Department of 
Agriculture and Consumer Services.

It’s vital to be conscious of the effects 
of smoke in case a wildfire affects areas 
near you. Smoke travels long distances 
very quickly and can easily spread over 
a few hundred miles, depending on the 
severity of the fire. Wildfire smoke can 
cause a scratchy throat or other health 
issues, such as irritated eyes and nose.

People with lung disease, asthma, 
and children are generally most at risk, 
since their lungs are the most sensitive.

The Florida Department of Health 
encourages these simple tips to help 
Floridians to stay on top of their health 
around wildfires:

■ Check your local Air Quality 
Index.

This can help you determine how 
much time to spend outside if there is 
smoke in your area. Pay attention to 

local air quality reports by listening and 
watching for news or health warnings 
about smoke. Air cleaners or air puri-
fiers can help, so if you are in an area 
prone to wildfires, you should consider 
using one. They can greatly assist in 
maintaining good indoor air quality.

■ Take precautions to maintain 
good indoor air quality. 

When the outdoor air quality is 
bad, it is especially important to keep 
your indoor environment clean. Avoid 
sweeping or using vacuum cleaners, gas 
stoves, candles, or anything else that 
burns. Keep doors and windows closed 
as well, and turn on your air condition-
ing. It is important to have air filters 
and to turn the fresh air intake off. Also 
avoid tobacco. This helps keep air par-
ticle levels lower inside. 

■ Make a plan.
If asked to evacuate your home, be 

sure to plan to bring your important 
family documents (birth certificates, 
wills, and insurance policies) and valu-
ables as part of your family disaster sup-
ply kit. The kit should contain enough 
food, water and supplies to sustain your 
family for at least three to seven days. 
Do not forget to include any medica-

tions or special items such as a first aid 
kit. For additional information on how 
to prepare yourself, your family and 
pets for disasters, visit www.floridadi-
saster.org. 

■ Use common sense. 
If you smell smoke, see smoke or 

even the fire itself, steer clear and stay 
indoors in a safe place where you know 
the air quality will be good.

■ Talk with your physician now. 
If you know this season will be dif-

ficult for you, ask your doctor about a 
plan to keep yourself and family safe 
and healthy without any complications 
from smoke. Always follow your health 
care provider’s advice about taking 
medicines and following your asthma 
management plan if you have asthma or 
other lung disease. Call your health care 
provider if your symptoms worsen, and 
if you have a medical emergency, call 
911 immediately.

Since La Niña weather patterns are 
expected to continue past springtime, it 
is more important than ever to be aware 
of the likelihood of more wildfires and 
to have a plan in place so you and your 
loved ones can breathe easier and live 
healthier. ■
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■ Improved diagnosis and reduced 
orders for duplicate tests and procedures.

Physicians, too, benefit from improved 
privacy and security of patient health 
information as a result of electronic med-
ical records. Doctors also enjoy the ben-
efits of:

■ Improved quality of care, timeliness, 
patient safety, outcomes, convenience 
and workflow efficiency.

■  Enhanced communication between 
hospitals, laboratories, pharmacies and 
referring providers.

■ Improved access to test results and 
referral consultations.

Here are some of the ways employers 
benefit from the sue of electronic medi-
cal records:

■ Reduced health-care costs through 
efficiencies and coordination of care.

■ Reduced absenteeism from online 
consults and fewer duplicate tests.

■ Increased access to high quality 
medical professionals.

■ Improved communication during 
emergency situations.

And finally, the community at large 
sees the benefits of coordination of care 
and collaboration, as well as:

■ Reduced likelihood of records being 
unavailable or lost.

■ Ease in the facilitation of the transfer 
of records.

■ Reduced health-care costs through 
efficiencies and coordination of care.

■ Community reporting and tracking 
of trends and health policy planning.

Electronic medical records present 
enormous benefits to us all. And that’s 
just the beginning of the story.

Over the next year, NCH will 
facilitate an electronic Health 
Information Exchange for 
Southwest Florida. Having 
networks of electronic records 
communicating with each other 
will enable timely exchange of 
medical data among providers, 
and it will save lives and 
increase cost effectiveness.

— Dr. Allen Weiss is the president and 
CEO of Physicians Regional Healthcare 
System.

WEISS
From page 22



and the team at the 

Surgical Healing Arts Center 

are dedicated to your health 

and wellness. Our comprehensive 

360-degree approach to bariatric 

surgery begins with pre-op 

education and continues through 

post-surgical follow-up. Dr. Shieh 

has extensive experience in the most 

advanced, proven techniques:

~ Sleeve gastrectomy, one of the most exciting new advances

~ Gastric banding with LAP-BAND® or Realize Band

~ Gastric bypass, still the most commonly used technique

Together, we’ll develop a personalized plan that will ensure 

you achieve a healthier body transformation.  If you’ve had 

bariatric surgery that didn’t optimize your weight loss,  

Dr. Shieh is one of a few bariatric surgeons nationwide skilled 

in corrective procedures.

DR. SHIEH

Take the first step to a healthier body. 
Call us today for a consultation at (239) 344-9786 or find us  
online at surgicalhealingarts.com.

Enhance your life  WITH COMPREHENSIVE 

WEIGHT MANAGEMENT.

6150 Diamond Centre Court #1300 Fort Myers, Florida

(239) 344-9786 • SurgicalHealingArts.com

Call to attend our FREE seminar, May 23rd!

Our patients speak out about their 
Cataract Surgery Experience...

With the most cataract surgery experience in S.W. Florida, 
come to the experts at Eye Centers of Florida.

“Thank you for the great care in surgery.  
You are all the BEST!” 
—Connie from Naples

Naples 
North Naples 

Bonita Springs

www.ecof.com
THE PATIENT AND ANY OTHER PERSON RESPONSIBLE FOR PAYMENT HAS A RIGHT TO REFUSE TO PAY, CANCEL PAYMENT, OR BE REIMBURSED FOR PAYMENT FOR ANY OTHER SERVICE, EXAMINATION, OR TREATMENT THAT IS PERFORMED 

AS A RESULT OF AND WITHIN 72 HOURS OF RESPONDING TO THE ADVERTISEMENT FOR THE FREE, DISCOUNTED FEE, OR REDUCED FEE SERVICE, EXAMINATION, OR TREATMENT. 
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Committee issues report cards for elected officials
SPECIAL TO FLORIDA WEEKLY

Each year, the Greater Naples Better Gov-
ernment Committee evaluates elected offi-
cials on their performance in public office 
the year after their election. The evaluation 
is based in large part on the effort made 
by the officials to carry out their campaign 
promises.

As a measure of this evaluation, the 
GNBGC has issued the following report 
cards for 2011.

■ Fred Coyle – Re-elected to the Col-
lier County Commission after campaigning 
on a platform focused heavily on economic 
development. The termination of the coun-
ty-funded Economic Development Council, 
the failure to develop, finalize and imple-
ment a successor economic development 
plan and the inability of the county to attract 
new business fell heavily upon the shoulders 
of Mr. Coyle as commission chairman. Also 
of concern to the GNBGC board was the 
litigation with the Collier County Clerk of 
Court and tension among members of the 
board.  On the positive side was recognition 
of Mr. Coyle’s many years of service to the 
city of Naples and Collier County and his 
past accomplishments. Grade: C

■ Georgia Hiller – Elected to her first 
term as county commissioner. She was found 

to have failed in meeting her responsibilities 
as an elected official, especially when it 
came to publicly expressing her desire to not 
work with county staff, moving her office 
from the county administrative facility, and 
through her aggressive style and demeanor 
leading to divisiveness among the commis-
sion members. Ms. Hiller’s grade is based 
upon her public actions and record alone, 
since she was the only candidate for office 
in 2010 who chose not to meet personally 
with the GNBGC board prior to the election 
and during the evaluation process. Grade: 
Incomplete

■ Barbara Berry – After having served 
in the past as a county commissioner, school 
board member and teacher, she returned 
to the school board at a time when major 
decisions needed to be made. After hav-
ing stressed her past experience during 
her campaign, Ms. Berry acknowledged the 
need to work together as a board while 
recognizing and listening to the concerns 
of the constituency served. The GNBGC 
board agreed that she proved herself to be 
a definite asset, especially when it came 
to her conservative approach to education. 
Grade: A-minus

■ Pat Carroll – Elected to her third term 

on the school board on a platform focused 
on the responsibility owed to the commu-
nity by the school board and the importance 
of increased student achievement, partially 
through high school reform. Ms. Carroll 
expressed her concern about the school 
board budget and reserves but did not pro-
vide specifics as to how she would person-
ally address the challenges and tough deci-
sions needed in the future. Grade: B-minus

■ Roy Terry – Elected to his first term on 
the school board after having served many 
years in education as both a teacher and 
an administrator. His experience made Mr. 
Terry a productive member of the team; 
however, he appears to not recognize the 
role he, as a member of that team, can play 
in the decision-making process. Grade: 
B-minus

Spring 2013 will see the issuance of 
report cards to public officials who were 
elected in 2011: Naples City Council mem-
bers Bill Barnett, Teresa Heitmann, Dee 
Sulick and Mayor John Sorey.

Membership in GNBGC is open to any 
resident of Collier County. More details 
about the 2011 evaluation process and the 
committee can be obtained by visiting its 
Facebook page. ■

Renaissance Academy seeks teachers, course proposals
The call is out for instructors and 

course proposals for the coming summer 
(July-August) fall (October-November) 
and winter/spring 2013 (January-May) 
classes at the FGCU Renaissance Acad-
emy’s 12 locations throughout Collier, 
Lee and Charlotte counties. In Collier, 
classes meet at the FGCU Naples Center 
in downtown Naples, at Bentley Village 

in North Naples and at the Marco Island 
Historical Society on Marco Island. There 
are no advance degree requirements for 
instructors, who give single lectures or 
lead short courses in the following cat-
egories: art, business, computer instruc-
tion, ecology, environment, government, 
history, law, life enrichment, literature, 
music, philosophy, psychology, religion, 

science, sociology, medicine and U.S. 
and world affairs. The academy pays an 
honorarium of $75 per lecture. Those 
interested in lecturing can download a 
course proposal form from www.fgcu.
edu/racademy or can arrange to receive 
one via mail by calling 425-3272. For more 
information, call John Guerra at 434-4838 
or e-mail jguerra@fgcu.edu. ■
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Honoring Armed Forces Day…

A Salute to You!

Veterans, Reservists, Active Duty Military~and their families 

are cordially invited to an 

Armed Forces Day 
Appreciation Reception.

Join us in thanking those who have served in all branches 
of our military, giving of themselves for the protection of 

generations of Americans.

When: Saturday afternoon, 
May 19th 2 pm ~ 4 pm

Where: Ispiri Community Center, Avow Hospice, 
1095 Whippoorwill Lane, Naples   

(located just off of Pine Ridge near I75 Exit)

Words of Welcome: 
Captain Wayne O. Smith, U.S. Air Force (Ret.)                   

Invocation: 
Chaplain (LTC) Michael Harper, U.S. Army (Ret.), 

Chaplain NCH     
Surprise Guest vocalist! 

with your fellow servicemen and women. This is your day of 
refl ection, recognition and celebration! 

For any questions or to RSVP call: Lavigne Kirkpatrick at
 239-595-0196 or email at akirkpatrick@avowhospice.org

About Armed Forces Day…

Air Force leagues adopted the newly formed day. The Marine 

of what type of job was performed and the role of the military 
in civilian life.

a day to honor and acknowledge Americans 
in the armed forces. Parades, open houses, 
receptions and air shows were held at the 

and is part of Armed Forces Week.

Pets Are Wonderful Souls, a program 
of Avow Hospice that provides friendly 
pet visits to hospice patients and grief 
support for those who have lost a pet, 
will benefit from a special fashion show 
sponsored by Distinctive Women Maga-
zine on Thursday evening, June 7, at the 
Ispiri community center at Avow.  

“Puttin’ on the Dog” from 6-9 p.m. will 
feature fashions for pets and people, 
cocktails and hors d’oeuvres, a silent 
auction and a keynote presentation, 
“The Power of Love: Inspiration from 

Senior Dogs and Beings,” by Veronica 
McCullion. Women’s fashions will be by 
GlamourPuss and Queen Grace; men’s 
clothing will be from Joseph’s Custom 
Clothiers; and pet fashions will be from 
Fergie’s Closet Doggie Boutique. 

Tickets for $100 per person can be 
purchased at www.distinctivewomen-
magazine.com/events. Well-behaved, 
leashed pets are welcome. For more 
information, call Deb Jonsson, PAWS 
coordinator and Avow Hospice public 
relations manager, at 649-3689. ■

An evening of fashions and fun
for PAWS at Avow Hospice

The Second 
Chance Cell Dog 
program is a part-
nership between the 
Collier County Sher-
iff ’s Office, Humane 
Society Naples and 
the Southwest Flor-
ida Professional Dog 
Trainers Alliance. 
Inmates are part-
nered with adopt-
able pups to train 
them obedience 
skills, after which 
the dogs are avail-
able for adoption. 

The newest Sec-
ond Chance gradu-
ates are:

■ Bonzai, a 
6-month-old Ameri-
can pit bull terrier 
mix.

■ Gorda, a 
14-month-old Jack 
Russell terrier mix.

■ Oreo, an 
18-month-old black 
mouth curr mix.

■ Turk, a 
5-month-old St. Ber-
nard, mastiff, Labra-
dor retriever mix. 

To learn more 
about giving a Sec-
ond Chance Cell Dog 
a forever home, con-
tact Humane Society 
Naples at 643-1555. ■

Second Chance grads ready for adoption

BONZAI

GORDA

OREO

TURK



      We invite you 
              to explore 
   endless    
       possibilities...

with a Naples Grande 
    Golf Club Membership.

For more information please contact 
MARC FREIBURG  PREMIER CLUB  

7540 Golden Gate Parkway | Naples, FL 34105 | 239.659.3714

Championship golf at Naples Grande Golf Club, an 18-hole, Rees Jones designed course 

spa therapy at the world renowned Golden Door® Spa (located at Waldorf Astoria Naples) 
Professional instruction and play by Peter Burwash International pros at the Waldorf Astoria 
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To adopt or foster a pet
—This week’s adoptable pets are from Brooke’s 
Legacy Animal Rescue, an all-volunteer, foster home 
rescue organization. For more information, call 434-
7480, e-mail Admin@ BrookesLegacyAnimalRescue.org 
or visit www.BrookesLegacyAnimalRescue.com.

>> Artie is a neu-
tered, 2-year-old ter-
rier mix who weighs 
about 25 pounds 
and has a wonderful 
temperament.

>> Bo Duke is a 
neutered, 2-year-old 
coonhound mix who 
weighs about 40 
pounds. He’s a bit 
shy at fi rst, but is 
happy to crawl into 
your lap when you sit 
on the fl oor with him. 
He is crate and leash 
trained and likes 
other dogs.

>> Gemini is a 
spayed American Staf-
fordshire terrier mix 
puppy who was born 
on Groundhog Day. 
She and her siblings 
are at the perfect age 
to start learning their 
puppy manners. She 
is well socialized with 
children and other 
dogs, too.

>> Little Star is a 
neutered, 1-year-old 
tuxedo with beautiful 
golden eyes. Meet 
him at the cat condos 
at Petco on Naples 
Boulevard.

Pets of the Week

BY GINA SPADAFORI 
Universal Uclick

This week’s column is an excerpt from the 
just-released book, “Your Cat: The Owner’s 
Manual.” To get the entire first chapter free, 
visit www.vetstreet.com/dr-marty-becker. 

Nearly everything about your cat’s anat-
omy suggests her genetic heritage to hunt, 
and hunt well. Her feet are designed for 
silent stalking; her claws can hook anything 
and won’t let go; her teeth are long, pointed 
and razor-sharp. 

So what do you feed a creature who is so 
obviously designed to fend for herself? 

Choosing a cat food should be simple 
business, but with so many options available, 
it can be tricky to find the right diet for your 
cat’s best health. Even after 30 years of prac-
ticing veterinary medicine, I have to admit I 
sometimes find myself a little staggered by 
today’s pet food aisle. 

When I was a kid, we fed our cats in 
the barn from a 50-pound bag of generic, 
feed-store kibble. Now, I go to the grocery 
store that sells my own food, and see row 
upon row of dry, canned and even refriger-
ated fresh foods for felines — something for 
every taste, dietary need and preference. 

As a consumer, it’s great to have choices. 
But you have to be able to sort through your 
options, weigh costs vs. benefits, and know 
how to compare to do your cat justice. After 
all, selecting a healthful, appropriate diet for 
your cat and feeding right-sized portions is 
one of the most important things you can do 

to ensure her good health 
and longevity. 

Knowing how your 
cat’s nutritional needs dif-
fer from your own may 
help put her very distinc-
tive dietary requirements 
in perspective: 

■ Must have meat. The 
feline system is designed to 
depend on the consump-
tion of other animals to 
survive and thrive. Unlike 
humans and dogs, who 
are omnivores and can 
stay healthy on a variety 
of diets, cats are “strict” or 
“obligate” carnivores. Just 
like their distant cousins 
the lion, the tiger and the 
cheetah, house cats not only prefer meat, 
they can’t maintain good health without it. 

■ Pound for pound, cats need far more 
protein. A cat needs more than double the 
amount of protein per pound of body weight 
that a person requires. And even though we 
omnivores can meet our protein require-
ments with non-meat foods like dairy prod-
ucts, nuts and beans, cats don’t have that 
luxury — animal protein is the only kind 
that fulfills their nutritional needs. If a cat 
doesn’t get enough protein in his diet, his 
body will actually break down his own 
muscle tissue to get the nutrients he needs. 

■ Cats sponge vitamins and amino acids 
from their prey. There are some nutrients 
that an omnivore can produce or convert 

from food that cats have 
to get ready-to-use from 
their diets. Unless your 
cat is dining on a whole, 
fresh vermin several days 
a week, you need to pro-
vide a diet that provides 
these nutrients in usable 
form. 

■ Many cats don’t get 
thirsty. Cats are descend-
ed from desert hunt-
ers, and many scientists 
believe this is the reason 
they don’t seem to have a 
strong thirst drive. In the 
wild, this isn’t too much 
of an issue — any fresh 
prey a cat would catch is 
mostly made of water. In a 

world of indoor cats eating dry kibble, how-
ever, this can become a big problem. Cats 
need plenty of water, whether they drink it 
directly or get it from their food. Without 
enough water in their diets, cats are suscep-
tible to urinary tract problems. To help pre-
vent problems with dehydration, make sure 
your cat absolutely always has fresh water 
available. A better solution is a pet-sized 
water fountain — these encourage your cat 
to drink more, and more often. 

Your cat’s veterinarian is the best 
resource for advice on choosing a food 
that’s best for your pet. Whether you shop 
for pet food in a grocery store, pet boutique 
or big-box retailer, your veterinarian will be 
able to point you in the right direction. ■

PET TALES
Feed your feline

Check in with your veterinarian for cat’s nutritional guidance

There have never been more 
options in what to feed your cat. 
Your veterinarian can help you 
choose the best, no matter where 
you shop or what you can spend. 
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      MUSINGS
         Ort in a nine-story house
R x
rx@floridaweekly.com

Playbill:
 “He found him in a desert land, and 

in the waste howling wilderness; he led 
him about, he kept him as the apple of 
his eye, he instructed him.”   

— Deuteronomy 32:10

 “(James) Joyce built a whole universe 
out of a grain of sand.”  

— Salman Rushdie

 “Teacher: Leave those kids alone... 
If u don’t eat ur meat u kan’t have ne 
pudding. How kan u have any pudding 
if u don’t eat ur meat... All in all it’s just 
another brick in the wall.” 

 — Pink Floyd, 
“We Don’t Need No Education”

 “As the lily among thorns, so is 
my love among the daughters.... As the 
apple tree among the trees of the wood, 
so is my beloved among the sons. I 
sat down under his shadow with great 
delight, and his fruit was sweet to my 
taste.”   

— Song of Songs 2: 2-3

”His experiences included well-
attested cases of levitation in ecstasy; 
and the Blessed Virgin appeared to him, 

comforting him with the welcome news 
that he would never be a Bishop.” 

 — G.K. Chesterton re Thomas Aquinas

“Only you, Lord, only you.” 
 — Thomas Aquinas’ response to 

a vision of Christ asking him what 
reward he would like for all 

his meritorious action

“All that I have written seems like 
straw to me.”  

— Thomas Aquinas, “The Dumb Ox” 
re the Summa Theologica

“If you were to squeeze me like a 
lemon you would get nothing more 
out of me... Whereof one cannot speak, 
thereof one must be silent. “ 

 — Ludwig Wittgenstein

 “Out, out, brief candle. Life is noth-
ing more than an illusion. It’s like a 
poor actor who struts and worries for 
his hour on the stage and then is never 
heard from again. Life is a story told 
by an idiot, full of noise and fury but 
devoid of meaning.”  

— William Shakespeare, “Macbeth”

Script:
Lights on to find Meme center stage, 

alone.

Meme: 
Is there time to eat? After all, the 

show must go on. What are we having? 

Ox tail soup? My 
favorite.

Angel or dumb 
ox: Who can know? 
All is ultimately 
unexpurgated. You 
can’t be serious. Do we have time to 
talk? The tiniest spiders are invisible to 
the naked eye. That’s all I want to say. 
Metagrobolize.

So Meme went looking for a bowl. For 
the soup. All of them were dirty. Most 
were cracked. Maybe a cup would be 
OK. Theeme enters, stage left.

Theeme:
Don’t shoot the messenger: I would 

tell you what I saw, but I don’t know 
how to say it. 

Meme yawns. Meme laughs. Meme 
smiles. Meme dances. Meme transmog-
rifies. Meme farts.

Theeme:
All right then. (Theeme clears throat.) 

As I was standing watch on the hill, I 
thought I saw the forest move. Punish 
me if it’s not true. (Theeme smiles and 
winks.)

Meme:
Liar and slave! (Meme takes a sip 

from the can of coke which has mysteri-
ously appeared in the left hand. Then 
proceeds to chant poignantly.)

Dunkin’ the dough, the nuts, the 

witches. Hole-y in the mid-section, holy 
lower, wholey holy. Is there time to eat 
the golden rod, the spoiled child? Swal-
low hook line and sinker. Holy watered 
desert storm. 

Theeme:
Straw polls and lemon wax, Meme 

man! Your impersonalization of me is 
perfect. Apples to apples, as they say.  
You can’t tell the players without a 
pogrom. 

Theatrical Review:
This clear work of genius does not 

mistake a map for a sign or a sign for 
a raft or a raft for a feather un-caged 
and cagey, limitless and edgy. If it could 
be said, it would be said. To be or 
not to be continuous. Serviced with an 
olive twist: Please, sir, can I have some 
more? Lassie, come home. Your beauty 
is astonishing to meme. Deo gratias. ■

— Rx is the FloridaWeekly muse who 
hopes to inspire profound mutiny in all 
those who care to read. Our Rx may be 
wearing a pirate cloak of invisibility, but 
emanating from within this shadow is hope 
that readers will feel free to respond. Who 
knows: You may even inspire the muse. 
Make contact if you dare.
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Price per pound for calves sold in the United 
States, March 2007 to March 2012:

Florida cattle ranchers are enjoying the 
highest prices paid for their beef calves 
in recent history. The boom is being driv-
en by shrunken herds and pastures in the 
Midwest, and an increase in demand for 
beef overseas, say ranchers and industry 
experts.

The state, which ranks 11th in the 
nation in total beef cow inventory, plays 
one of the country’s leading roles in 
“cow-calf” operations, or raising calves 
for beef. The live calves are sold when 
they reach 400 to 500 pounds on average, 
then shipped to states further west where 
they are “finished”: fattened for slaughter. 

Some are then shipped in pieces back 
to Florida where the circle is complete 
when you fire up the grill and throw 
down some prime cuts and a few burgers. 

BY EVAN WILLIAMS
ewilliams@fl oridaweekly.com

CATTLEFLORIDA

THE RISING
PRICE OF

Florida 
is bullish 

on beef as 
calves sell 
at record 

prices
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Know how to work the opportunities that job fairs present
BY BRENT O’BRYAN
Special to Florida Weekly

Whether you have a job and are 
looking to make a change or are cur-
rently unemployed, job fairs can be a 
great way to meet with recruiters. But 
they can also be intimidating. With 
some job fairs attracting thousands 
of applicants, it’s important to arm 
yourself with a plan of action before 
you arrive. 

As a veteran human resources pro-
fessional who has been on point at 
many job fairs, I have witnessed the 

good, the bad and the ugly in job 
fair behavior. I offer these tips and 
techniques for ensuring a successful 
experience.

The good
■ Knowledge is power – Smart 

candidates research each job fair and 
decide in advance which companies 
are of interest to them. They then 
read as much as they can about those 
companies. When they arrive at the 
job fair, they have a short list of com-
panies to connect with. A recruiter 
meeting with dozens of people in one 

day is much more likely to remember 
the applicant who took the time to do 
his or her research.

■ Demonstrate aptitude – Focus 
on how your experience can benefit 
a company, not necessarily how the 
company can benefit you.

■ Presentation counts – You want 
to stand out from the crowd in a posi-
tive, professional manner. Dress for 
the position you aspire to.

■ Manners matter – It’s best to be 
conservative when interacting with 
hiring personnel. Never assume that 
Mr. Fred Johnson wants to be called 

Fred. Reference him as “Mr. Johnson” 
until he says otherwise.

■ Link up – LinkedIn is an ideal 
online network for job hunters. Many 
companies are using LinkedIn to 
research and find candidates. Many 
successful job fair applicants connect 
with their recruiters on LinkedIn after 
their initial meeting.

■ Paper resumes rule – Most 
recruiters are still would prefer a tra-
ditional paper resume they can read 
on the spot. Bring plenty of one-page, 
concise and informative resumes in a 
neat briefcase or portfolio. 
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Acronyms describing elements of the 
very complex financial and economic world 
in which we live are becoming increasingly 
cryptic. In fact, casual coffee shop conver-
sations about the topic might require an 
interpreter.

Here is a review of the oft-used acro-
nyms of QEs and TARP, why they came 
about, what they mean and a few related 
factoids that even a dedicated financial 
news follower might be surprised to know.

First, the U.S. Sub Prime Crisis/Great 
Recession which had its beginnings in 2007 
(… not really knowing when its endings 
will ultimately be…) caused actions by both 
Congress and the Federal Reserve Bank to 
undertake extreme and controversial mea-
sures to avoid an outright collapse of the 
U.S. banking system and a full-scale depres-
sion after the total and/or near collapses 
of: Bear Stearns, Lehman, AIG, General 
Motors and a host of large U.S. and interna-
tional banking/financial institutions. 

The Fed had been playing an interest 
rate accommodative role though out much 
of 2007 and 2008 but Lehman’s failure (an 
unfathomed bankruptcy of a U.S. govern-
ment bond dealer) was a crescendo that 
resulted in Congress finally doing a gar-
gantuan “something.” Until then, Congress 
was leaving the problem solely at the Fed’s 
doorstep. The remedial legislation was the 
Troubled Asset Relief Program, or TARP, 

and its passage by Congress was extremely 
controversial. The program took the U.S. 
government deeply down the path of bail-
ing out the private sector. 

Originally, TARP was sized at $700 bil-
lion with losses or non-repayments expect-
ed to total $300 billion. It was subsequently 
reduced in size to $431 billion out the Trea-
sury door, of which $32 billion is the current 
loss estimate. TARP included assistance to: 
U.S. banks ($205 billion in preferred stock 
bought by the Treasury and an additional 
$40 billion in loans to Bank of America 
and Citibank, combined); the automotive 
industry, mostly GM ( $60 billion in all); 
and subprime poster child AIG ($68 billion 
individually). These monies went out the 
door lickety split.  And, as fair is fair, it is 
noted that the banks have repaid almost 
the entire $245 billion total: $226 billion 
has been repaid; $3 billion has been writ-
ten off; and $17 billion is still outstanding. 
Good news beyond that, $25 billion in profit 
is expected to be ultimately earned on 
the bank assistance money. Not such good 
news for AIG or the automotive industry 
assistance. (For the Congressional Budget 
Office’s March 2012’s report on TARP, go to 
www.sigtarp.gov)

Now some other TARP money was a 
lot stickier and has not quite made it out 
of the Treasury’s wallet and to its intended 
recipients. Of the $22 billion slotted for 
investment partnerships (i.e., government 
teaming with the private sector to buy 
distressed mortgages), all but $4 billion has 
been spent.

As pathetic and as dismal as it sounds, 
the part of the TARP program designed 
to help homeowners was authorized for 

a scant $16 billion and only $3 billion has 
been spent. So, to be clear, the damage-or 
(perceived to be banks) got the Treasury 
assistance money and got it fast; the dam-
age-ee (the homeowner) has yet to receive 
80 percent of the $16 billion in intended 
assistance. 

The Treasury’s Home Affordable Modi-
fication Program has been largely ineffec-
tive in preventing foreclosures. Treasury 
officials have suggested that several more 
effective, downstream, state-run programs 
that it funded were better at solving the 
problem. However, these state initiatives 
(including in Florida) have largely failed to 
get mortgage servicer support. Bottom line: 
Big government failed to help the small guy.  

Now, on to QE, short form for Quantita-
tive Easing: any of a variety of unconven-
tional actions taken by a central bank to 
stimulate an economy. For the U.S., the 
conventional monetary measures failed; in 
2007 to 2008, the Fed had been lowering 
rates and injecting liquidity into the mar-
kets, but such was deemed a few buckets 
bailing a sinking Titanic. So in 2008-2009, 
the Fed started buying all sorts of mort-
gages and other assets to inject more capital 
into a system that was deep in recession. 
After the fact, this first round of quantita-
tive easing was termed QE1. Size: agency 
debt securities, mortgage-backed securities 
and treasuries were bought until the Fed’s 
purchases were at a $2.1 trillion peak in 
2010.

Since then, the Federal Reserve has 
undertaken a second round of unconven-
tional easing, announced in August 2010 
after a rout in the U.S. equities market. As 
TARP and QE1 were ineffective to stimulate 

a sustained recovery, the Fed undertook 
the goal of bringing mortgage rates even 
lower… and why not, as TARP money was 
not getting to distressed homeowners. Size: 
$600 billion in Treasury purchases.

Everyone is now wondering when and 
if QE3 will happen and what financial mar-
ket contortions it will entail. If the U.S. is 
falling back into low GDP growth (under 
2 percent is considered to be a critical 
threshold below which the rate of unem-
ployment rises), a QE action could likely 
happen. Those who believe the Fed does 
not operate in a political vacuum think it 
will be timed to be most beneficial to the 
administration’s re-election bid.

Certainly some citizens might be upset 
that the homeowner assistance never hap-
pened and wondering if big government 
can ever execute for the little guy. Some 
citizens might be happy that the banks have 
largely repaid and the Treasury might end 
up making a couple of pennies on its bank 
equity purchases. Everyone can agree that 
the Fed practices have morphed into “too 
complicated to be easily explained.”  ■

— There is a substantial risk of loss in 
trading futures and options on futures con-
tracts. Past performance is not indicative of 
future results. This article is provided for 
informational purposes only. No statement 
in this article should be construed as a rec-
ommendation to buy/sell a futures/options 
contract or to provide investment advice.

— Jeannette Showalter, CFA is a com-
modities broker with Worldwide Futures 
Systems, 571-8896. For mid-week commen-
taries, write to showalter@wwfsystems.com.

MONEY & INVESTING
A layman’s guide to TARP and the QEs
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Gulf Shore Blvd. Condominium
Unique vistas are had from the main living areas and sizable 
bedrooms of this beautifully updated Admiralty Point II 
condominium.  Admiralty Point’s unique setting along the 
North bank of Doctor’s Pass and its on-site amenities are among 

the finest in the Moorings. 
$674,000

CAMPBELL & PREBISH, LLC | Real Estate Professionals
1167 THIRD STREET SOUTH | SUITE 209 | NAPLES, FL 34102 | P. 239.357.6628 | F. 262.4601

WWW.NaplesLuxuryHomes.COM

Gulf Shore Blvd. Condominium
Located in the Waldorf, one of the most sought-after 
condominium addresses in Naples, this first-floor living 
residence is directly proximate to the pool and the sugar sand 
beach of the Gulf of Mexico.  West-facing living and dining  

rooms afford daily displays of dazzling sunsets.
$1,750,000

CAMPBELL & PREBISH, LLC
Real Estate Professionals

www.NaplesLuxuryHomes.com
“Naples most exceptional selections.”

Port Royal - Galleon Drive
A charming Port Royal home with expansive water frontage 
and multidirectional long water views over Buccaneers’ Bay 

and Naples Bay. In the style of the islands, the home is artfully 
constructed with high ceilings, rich wood floors, and  

epitomizes comfortable elegance. Port Royal Club 
membership eligibility. $7,600,000

Port Royal - Cutlass Lane
Perhaps, the finest waterfront property in all of Naples.  

Designed by architect Jerry De Gennaro and built by Newbury 
North Associates. A perfect combination of New England  

and Old Florida style architecture.   
Port Royal Club membership eligibility.  

$10,800,000

Port Royal - Nelson’s Walk
Sensational vistas from this stunning residence situated on 

two Port Royal lots with expansive water frontage. Beautiful 
Southern exposure facing the confluence of Naples Bay and  
the picturesque inland waterways leading to Rookery Bay  

and the pristine coastal estuaries. Port Royal Club membership 
eligibility. $10,900,000

Port Royal - Admiralty Parade
Incomparable views of Naples Bay and beyond. Attention to 
detail throughout with no expense spared in the use of warm 

woods and intricate stonework. A rare opportunity.  
Port Royal Club membership eligibility.

$8,500,000

Port Royal - Fort Charles Drive
The engaging exterior architecture and the intricate details of 
the interior design reflect a thousand-year-old culture with a 
well-defined sense of self and a refined appreciation of good 

taste. Port Royal Club membership eligibility.
Price upon request.

Aqualane Shores - 8th Street South
Wonderfully designed by Stofft Cooney Architects, this home 
captures the true essence of cottage living while providing the 
finest of modern day conveniences.  The home is situated on an 
extraordinarily deep, Western exposure lot, which provides the 
owner with expansive green spaces and open vistas to the wide 

waters of Flamingo Cove. $4,990,000

Aqualane Shores - 17th Avenue South
Beautiful south facing home with elevated pool that augments 
the wonderfully appointed first floor living area, thus creating 
a private indoor/outdoor entertainment environment. Soaring 
ceilings and carefully placed windows illuminate the interior 
spaces. Significant recessed boat slip with lift and no-bridge 

access to the Gulf of Mexico.
$3,850,000

Sancerre, A Condominium - Unit 401
The turquoise Gulf waters, the ebullient palms, and the fresh 
white sand merge in the mind’s eye with the soft palette of 

interior finishes.  Effortless living with available 
concierge services. 

$4,290,000

Port Royal - Fort Charles Drive
This property has beautiful panoramic views overlooking  
Morgan’s Cove, which, allows a substantial building envelope, 
and is one of the most desired areas of Port Royal as evidenced 
by the extraordinary quality of the homes recently built around 

it. Port Royal Club membership eligibility. 
$5,295,000

Beachfront - Gordon Drive
This exceptional South Naples beachfront residence is the 

personification of the much admired and beloved individual 
who commissioned its construction. The home is finished  

with engaging attention to detail. 
$14,000,000
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available exclusively at

EAST INDIES HOME
COLLECTION

11985 US 41 N., Naples 34110
239-596-7273

China Trade

China Blue Ceramic Lamp

J. Thai Home

The bad
■ How much does it pay? Think of 

a job fair as a way to market yourself 
to employers to get an interview. Few 
recruiters will want to move forward 
with an applicant whose initial ques-
tions revolve around salary, benefits 

and vacation day allotment.
■ Resume typos – Typos and mis-

spellings on your resume will under-
mine your ability to get interviews 
and secure a job. The resume should 
be an error-free showcase of your 
experience, skills and capabilities.

The ugly
■ Gum chewing – There is no 

place for gum chewing or food con-
sumption on the job search circuit.

■ Hygiene matters – Meeting with 

recruiters is not the time to forget to 
brush your teeth, take a shower or 
groom your nails. Enough said.

■ Employment stalker – Some 
applicants fail to recognize the social 
cues that the interview is over. They 
linger, or return to the recruiter again 
and again during the fair, or they send 
daily e-mails to the recruiter asking 
for progress reports. While follow up 
is appropriate, harassment is not.

Follow up with recruiters you con-
nect with at the job fair. Assemble 

accumulated business cards and link 
up to them on LinkedIn. Recruit-
ers appreciate receiving a thank you 
e-mail, which signals interest in con-
tributing to the organization. As an 
applicant, you need to develop a sys-
tem of information on all potential job 
leads just as recruiters have to keep 
track of multiple applicants. ■

  
— Brent O’Bryan is the vice presi-

dent of learning and development at 
AlliedBarton Security Services.

JOB FAIR
From page 1

 Employee Recognition 
Susan Robinson, 

legal assistant to John 
Cardillo of the Naples 
law firm of Cardillo, 
Keith & Bonaquist, P.A., 
was recently honored 
on her 35th anniversary 
with the firm. The first 
legal secretary in Collier 
County to be certified as a paralegal 
and certified legal assistant, she has 
also served as president of the Collier 
County Legal Secretaries Association.

 Board Appointments 
Randy Smith, CEO of 

Naples Transportation, 
Tours & Event Planning, 
has joined the board of 
directors of the Collier 
County Lodging & Tour-
ism Alliance. Mr. Smith 
has more than 25 years 
of experience in the hos-
pitality industry. He holds a bachelor’s 
degree in business administration from 
the University of Florida and started his 
career in sales with the Marriott Corp. 
and Motorola Communications. He has 
served two terms as a board member for 
the Greater Naples Chamber of Com-
merce and Visit Naples, is an alumni 
of Leadership Collier and serves on 
the advisory board for the Florida Gulf 
Coast University School of Resort and 
Hospitality Management. 

Attorney Shawn Seli-
ger has been named 
president of the board 
of directors of Voices for 
Kids of Southwest Flor-
ida, a nonprofit agency 
supporting Florida’s 
20th Judicial Circuit’s 
Guardian ad Litem pro-
gram of volunteers who advocate for 
abused, neglected and abandoned chil-
dren in court, the child welfare system 
and the community.

Mike Soper and Jayne Tappe have 
joined the board of directors for the 
Voices of Naples community chorus. 
Both will serve three-year terms. Ms. 
Tappe will serve as treasurer; Mr. Soper 
is a member-at-large. They join Mariel-
len Lemasters, president; Jack Smith, 
vice president; June Ricks, secretary; 
and Arland Waters, member-at-large. 

The Leadership Collier Foundation 
announces the following new board offi-
cers: CJ Hueston, Corporate Dimensions, 
chair; Katie Sproul, Barron Collier Com-
panies, chair elect; Jeff Fridkin, Grant, 
Fridkin, Pearson, Athan & Crown, P.A., 
past chair; Jim Bloom, Collier County 
Sheriff’s Office, co-vice chair, programs; 
Kathy Curatolo, Collier Building Indus-
try Association, vice chair, leadership 
development; Lynda Waterhouse, Col-
lier Anesthesia, vice chair, finance.

New board members are: Debbie 
Curry, NCH Healthcare Systems; Lt. 
Col. Paul Garrah (Ret.), Golden Gate 
Hish School; Hon. Elizabeth Krier, cir-
cuit court judge; Kamela Patton, Col-
lier County School District; Orlando 
Rosales, Media Vista Group; Aysegul 
Timur, Johnson School of Business, 
Hodges University; William Thomas, 
Collier Family Office; and Chris Vernon, 
Vernon-Healy Attorneys at Law.

 

 Public Relations 
Matt Mernin has 

joined Pushing the Enve-
lope Inc. and is respon-
sible for all web devel-
opment, coding, design, 
and e-mail campaigns. 
Mr. Mernin has been 
working in graphic and 
web design for nearly 10 
years and will soon graduate from Full 
Sail University with a bachelor’s degree 
in web design and development. 

Elle Young has been named pro-
gram assistant for the Fifth Avenue 
South Business Improvement District. 
She will assist with event coordination, 

outreach and communi-
cation to business and 
property owners, along 
with other BID activities. 
She began volunteering 
for the BID last year and 
assisted with the orga-
nization’s visioning and 
focus group sessions 
and the execution of its Halloween and 
Christmas events. She was previously 
employed as the executive director of the 
Main Street Program for downtown revi-
talization in Harper’s Ferry, W.Va. She has 
a business degree from Shepherdstown 
University in Shepherdstown, W.Va.

 Interior Design  
John Tweet has joined 

the design staff at Ficarra 
Design Associates Inc. 
He holds a degree in 
business administration 
from the University of 
St. Thomas in St. Paul, 
Minn., and has more than 
20 years of experience 
in the apparel industry. He launched 
a Boston-based interior design firm in 
2007 and has designed home interiors 
from Marblehead to Nantucket.

 Engineering 
Jeremy Arnold, P.E., has joined the 

civil engineering department of Bonita 
Springs-based Waldrop Engineering. A 
graduate of the University of Kentucky, 
he has more than 10 years of project 
management experience in Southwest 
Florida. Mr. Arnold joins Waldrop Engi-
neering after several years at Barron Col-
lier Companies, where he served as proj-
ect manager for the Town of Ave Maria.

 Nonprofi t Organizations 
Joan Larson has been named chief 

operating officer of the Greater Naples 
Chamber of Commerce and the Leader-
ship Collier Foundation. She joined the 
chamber in January 2009 as controller 

and was later promoted to 
CFO. She holds bachelor’s 
degrees in accounting and 
business from Hodges 
University and earned her 
CPA designation in 1996. 
Her community involve-
ment includes American 
Business Women’s Asso-
ciation, Boys and Girls Clubs of Collier 
County and Big Brothers/Big Sisters. 

 Real Estate 
Craig Jones has been 

named vice president-
marketing for Premier 
Sotheby’s International 
Realty. She will oversee 
all aspects of the compa-
ny’s marketing divisions, 
including advertising, 
communications, cre-
ative design and strategic planning. She 
will also focus on marketing initiatives 
for new development projects for The 
Lutgert Companies, Premier Sotheby 
International Realty’s parent company. 
A Naples resident since 2002, Ms. Jones 
holds a broker associate license and pre-
viously worked for Premier Sotheby’s 
International Realty’s office on Broad 
Avenue in Old Naples. She consistently 
ranked among Naples’ top 20 real estate 
professionals. She previously held prin-
cipal positions in advertising and man-
agement consulting firms in both St. 
Louis and New York. Her education 
includes degrees from Smith College, 
Washington University and the School 
of Journalism at Columbia University. 
She was a member of Leadership Collier 
2005, a graduate of Leadership NABOR 
2004 and the NABOR Rising Star Award 
recipient for 2003-04. She is also the 
first recipient of Gen. Colin Powell’s 
Neighbor-to-Neighbor Award. In her 
new position, she succeeds Brad Nelson, 
who has been named vice president-
marketing for TTR Sotheby’s Interna-
tional Realty in the Washington, D.C., 
metropolitan area. ■
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Ranchers, including those in Lee, Collier, 
Charlotte, Hendry and Manatee counties, 
say their calves are in some cases being 
sold for nearly $2 per pound at live or 
online auctions. 

“That would be a record,” said Steve 
Peterson, an agricultural statistician for 
the United States Department of Agricul-
ture Florida Field Office. 

Mike Taylor, vice president of agri-
business with Collier Enterprises Inc., 
which owns herds in Hendry and Collier 
counties, said cattle prices are “pretty 
much as high as they’ve ever been.”

Here’s the recipe for Florida ranch-
ers’ good fortune: the cattle herd in the 
United States is at its smallest point 
since 1950, the USDA says, reportedly 
due to droughts and fires in Midwest 
states such as Texas, Oklahoma and Kan-
sas. At the same time, a weak U.S. dollar 
has allowed some foreign countries to be 
able to afford U.S. beef more easily than 
in the past, said University of Florida 
associate professor and extension beef 
cattle specialist Matt Hersom. Finally, 
combine those factors with a relatively 
stable demand for beef stateside, and 
a burgeoning appetite for juicy cuts of 
bovine flesh in countries with growing 
economies — such as Turkey and China. 

“(China) is like a bottomless pit,” 
when it comes to buying beef, said Renee 
Strickland, who is in charge of interna-
tional livestock exporting for Strickland 
Ranch and Exports Inc., which has herds 
in Manatee County northeast of Punta 
Gorda. China actually buys more cattle 
from Australia than the United States, 
she adds. Indirectly, though, that is help-
ing boost prices here.

While that’s a blessing for ranchers, 
their overhead costs for necessities such 
as cowboys, fuel, seed and fertilizer 
has also risen. And what China giveth 
in terms of calf prices it taketh away 
in terms of overhead costs. They pur-
chase such vast amounts of fertilizer, 
Mrs. Strickland said, that the prices here 
jumped sharply. “I think seed and hay 
are the next ones I fear going up directly 
because of their consumption… all those 
costs take a big bite out of what we’d like 
to see as that profit.” 

But it’s always been a “dicey” indus-
try when it comes to making a profit, 
said Bruce Strayhorn. The Fort Myers 
attorney also headquarters his inter-gen-
erational cow operation on family land 
he owns in Lee, Charlotte and Hendry 
counties. The Strayhorn’s cattle brand 
is called Double Spade, and their ranch 
is “affectionately known” as “El Rancho 
Notorious.” Its history pre-dates the Civil 
War.

Even at current record sales prices — 
say you get $800 for a 400-pound calf 
— overhead costs for essentials such as 
cowboys, veterinary care and fertilizer 
make entering Florida’s cow-calf indus-
try tough. Ranchers often produce citrus 
and other agricultural products because 
downtimes would sink a cattle-only 
operation. A rancher’s burden is eased if 
he is fortunate enough to have land and 
cattle passed down for generations, Mr. 
Strayhorn notes. 

The business still has its downsides. 
“You talk about headaches, there’s noth-
ing like cattlemen getting a call at 3 in the 
morning, ‘I think your cows are out.’”

At market
Higher costs across the board means 

consumers will pay more for meat in the 
supermarket. The rising cost of corn, 
which is used to finish Florida cattle 
once they’re shipped to Midwest states 
or Texas, is another reason beef is cost-
lier. And more farmland in other states 
is being used to produce ethanol for fuel 
instead of corn.

Customers are reacting in different 
ways. Most of those at Whole Foods in 
Naples are less concerned with price 
than they are with quality, said meat cut-
ter Sean Constantineau. 

He’s observed shoppers who are 
increasingly interested in buying pas-
ture-raised, grass-fed beef (the store 
buys it from Australia) because of its 
health value. Whole Foods ships in many 
cuts of “conventional” beef, raised on 
grass and corn, from Niman Ranch in 
California. 

“I’d say beef is easily the biggest seller 
in our case,” Mr. Constantineau said. The 
store’s offerings also include chicken, 
pork and buffalo.

Gary Bailey, owner of Bailey’s Beef 
Country in Port Charlotte, said custom-
ers looking for excellent flavor love his 
Certified Angus Beef, a brand that he has 
agreed to sell exclusively. It comes from 
Midwest operations, but conceivably was 
born in the Sunshine State. 

“A lot of people have cut back on con-
sumption, so when they do eat beef, they 
want something that will chew well,” 
he said. “They want something that has 
flavor and taste… People are also, I think, 
very conscious about what they’re eating 
and how much beef they’re consuming. 
They’re concerned about where the beef 
come from, hormones, antibiotics and 
what their diets consist off.” 

How much it’s all worth
The total number of cattle and calves 

in Florida increased by 5 percent from 
2010 to 2011, to more than 1.7 million 
head. That noble herd was deemed to be 
worth $449,237,000, an increase of more 
than $57.6 million from the year before. 
This year it should be worth even more.

But even as the value of hooves on 

the ground went up, cash receipts, or 
the amount that ranchers are actually 
earning from sales, edged off. Florida 
ranchers earned $499,237,000 in 2010 
compared to $487,618,000 last year. 

The discrepancy portends a bright 
near future for ranchers, some say, 
because it means they’re holding on to 
more of their stock instead of selling it. 
On the other hand, that could also even-
tually lead to prices going down again. 
But that’s a cycle ranchers who’ve been 
in the business long-term — often for 
generations — are used to.

“Sometimes when the price is good 
rather than selling you’re not selling; 
you’re thinking long term; you’re think-
ing, if these high prices continue for a 
few years I’m better off increasing my 
heard size, not selling my inventory, and 
I’ll be better off in the long term,” said 
USDA statistician Mr. Peterson. 

“We’re all trying to increase our num-
bers,” said rancher Mrs. Strickland.

Both she and Mr. Strayhorn find rea-
son to believe prices for their cattle will 
stay up, at least for two or three years. 
“One thing that bodes well is more and 
more land in Georgia, Alabama and 
Texas is coming out of livestock,” Mr. 
Strayhorn said, attributing the shrinkage 
in pastureland to subdivisions being built 
atop it, as well as because of an increase 
in corn grown for fuel. 

A month for beef
May is a month to consider the virtues 

of beef, said Ashley Hughes, a repre-
sentative for The Florida Beef Council. 
That’s because it is National Beef Month, 
as well as the first ever Florida Beef 
Month. The campaign to promote the 
incredible, edible cow is supported by 
ranchers: one dollar from the sale of 
every Florida calf or cow goes to the 
Beef Council. 

“Our whole goal is when people fire 
up the grill they think about beef,” Ms. 
Hughes said. “We always try to empha-
size purchasing value cuts of beef and 
knowing how to make the perfect steak 

so nothing goes to waste.”
She adds that it’s a crucial player in our 

economy, and always has been. Florida’s 
half-billion per year beef cattle industry 
is the oldest in the nation, says Florida 
Memory.com. On ranches, calves are born 
from roughly November to April. They’re 
nurtured for six to eight months and 
branding often occurs somewhere around 
the end of February. They usually ship out 
over the summer months. 

“For being what most people don’t 
consider a typical cattle state such as 
Texas or Nebraska, we’re very proud 
of being 11th (in total beef cattle inven-
tory),” Ms. Hughes said. “And we love 
that we have fifth- and sixth-generation 
cattle ranchers.”

While the tough, bony-looking breed 
called “cracker cattle” are a big part of 
Florida history, most of the cattle raised 
for beef here now are Brahman or a mix 
that includes that breed. Ms. Hughes 
suggested that, although they might 
cost you more at the supermarket, that 
doesn’t make beef overpriced. Rather, 
the increase brings the price in line with 
what beef should be selling for, more 
befitting ranchers efforts as well as the 
animal itself.

“At least now they’re getting what they 
deserve,” she said of the prices ranchers 
have been commanding. 

As for the cows, they get eaten. And 
Mr. Strayhorn says the ones born and 
raised here in Florida haven’t changed 
too much since, many believe, Spanish 
conquistadors brought them here in the 
16th century. 

“The typical Florida cow is a hearty 
beast which is very similar to what you 
would have seen the conquistadors bring 
over,” said Mr. Strayhorn, describing it 
as “a survivor… That little beast is what 
my grandfather used to call an eating 
machine because they’ve survived on 
not-great pasture. And you move them 
to West Texas and put ‘em in a feed lot 
(or) you show them Colorado corn and 
they explode and it’s almost like a kid in 
a candy store.” ■

CATTLE
From page 1

COURTESY PHOTO

Guy M. Strayhorn, grandfather of local attorney Bruce Strayhorn, and cowmen working cattle 
in Lee County in 1905. Florida was once the second leading producer of beef cows in the U.S. 
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THE MOTLEY FOOL®

Of Bonds and 
Bond Funds

Though stocks have outperformed 
bonds over the long haul, investing in 
bonds for income sometimes makes good 
sense — such as when we’re in or near 
retirement. But learn more before you 
invest.

Interest rates, which have recently 
been near record lows, are expected to 
eventually start rising. When that hap-
pens, your bonds may lose value.

There’s an inverse relationship 
between bond prices and yields. If inter-
est rates rise, the prices of existing bonds 
drop, and vice versa. Why? Well, imagine 
you have a bond yielding 4 percent. Then 
rates rise, and a similar new bond yields 
4.5 percent. If you want to sell your now-
less-attractive bond, you’ll have to offer 
a discount to compensate for the lower 
yield.

This isn’t a big deal for those who 
invest in individual bonds. As long as you 
hold the bonds until maturity, the issuer 
will return your entire principal (assum-
ing the issuer is still in business).

However, if you invest in bond mutual 
funds, you may be in for a surprise. In 

What Is This Thing Called  
The Motley Fool?

Remember Shakespeare? 
Remember “As You Like It”?

In Elizabethan days, Fools were the 
only people who could get away with 
telling the truth to the King or Queen.
The Motley Fool tells the truth about 
investing, and hopes you’ll laugh all

the way to the bank.

Market Cap Basics
QWhat does “market cap” refer 

to? 
— H.G., Hackensack, N.J.

A A company’s market capi-
talization is kind of its price 

tag — it’s the current value placed 
on the firm by investors in the stock 
market. Calculating it is simple. Just 
take the current stock price and 
multiply it by the number of shares 
outstanding. (Many online stock-
quote providers list shares outstand-
ing and often the market cap, too.)

Imagine Meteorite Insurance Inc. 
(ticker: HEDSUP). Let’s say it has 
20 million shares outstanding and 
trades around $30 per share. Multi-
ply 20 million by $30, and you’ll get 
a market cap of $600 million. That’s 
the current market value of Meteor-
ite Insurance. If you wanted to buy 
the whole company, you’d probably 
have to pay around $600 million — 
or more. (Buyouts generally occur 
above market prices, sometimes due 
to a company’s debt obligations.)

Checking out the market cap of a 
company you’re interested in can be 
enlightening. For example, if you’re 
thinking of investing in online deal 
purveyor Groupon, note that its 
market cap was recently around $8 
billion, much more than J.C. Pen-
ney, Sears Holdings, Netflix, H&R 
Block or Southwest Airlines. Does 
Groupon’s value seem reasonable in 
comparison? It all depends on your 
assessment of its potential. (South-
west and Netflix are “Motley Fool 
Stock Advisor” recommendations.)

QHow are “large-cap” or 
“small-cap” companies 

defined? 
—  M.L., Medford, Ore.

AThere’s no universal definition, 
but here’s one rough take: If a 

company’s capitalization is $5 billion 
or higher, call it a large-cap; between 
$1 billion and $5 billion, a mid-cap; 
$250 million to $1 billion, a small-cap; 
and less than $250 million, a micro-
cap. Walgreen and Alcoa are large-
caps, while TiVo is a mid-cap. ■

Got a question for the Fool? 
Send it in — see Write to Us.

Ask the Fool

Fool’s School My Dumbest Investment
To Educate, Amuse & Enrich

1994, for example,  rising interest rates 
resulted in poor performance for the 
average bond fund. Still, bond funds do 
have advantages. They (1) offer diversifi-
cation; (2) make the investment of small 
amounts — including the reinvestment 
of dividends — a snap; and (3) offer the 
potential for capital appreciation.

If you’re truly after princi-
pal  preservation, though, here are 
some thoughts:

• If you have the resources and know-
how, consider individual bonds. It’s easy 
to invest in Treasury securities, includ-
ing the popular inflation-indexed I-Bond. 
Visit treasurydirect.gov to buy, commis-
sion-free. (Another good site is bondson-
line.com.)

• Consider short- or intermediate-term 
bonds or bond funds. Long-term bonds 
are more volatile, and the extra yield you 
get may not be worth the risk. Treasury 
yields are paltry these days, though.

• Check out alternatives for short-term 
savings at fool.com/savings and else-
where.

• Dividend-paying stocks are 
worth considering, too. They carry more 
risk, but often have much  better yields.

Learn more at fool.com/
mutualfunds/mutualfunds.htm. ■

Options and Rumors
My dumbest investment was believ-

ing B.S. from my brokerage and loading 
up on options for a networking com-
pany that was rumored to be a takeover 
target. The takeover did happen, but 
not before the options expired, worth-
less. Trading commodities was another 
dumb idea. 

— George, Ottawa, Canada
The Fool Responds: For starters, 

think twice before investing in a com-
pany simply because it may be an acqui-
sition target. The buyout may never 
happen, after all. Still, many companies 
are deemed takeover targets because 
they have a lot of potential, perhaps due 
to their proprietary technology or the 
growth prospects for their offerings. It 
can be profitable to dig deeper into such 
targets to see how well you think they 
might grow on their own.

Be careful with options, too. There 
are very risky and less risky ways to 
use them. Remember that most options 
expire unexercised and worthless, large-
ly because of their short life spans. 
A takeover target might indeed be 
acquired, but by investing in options 
instead of the actual stock, you need 
the takeover to happen within a 
certain short period. ■

The Motley Fool Take

Cashing Western Union
Consider Western Union (NYSE: 

WU). It has durable competitive 
advantages based on network, scale, 
brand and regulations. Increased glob-
al migration and a large percentage 
of the unbanked in emerging markets 
are creating significant demand for 
money transfers. The company meets 
this demand with convenient, flexible, 
cost-effective transfers.

Western Union’s network of more 
than 485,000 agents in 200 countries 
is the largest in the industry. To put 
that in perspective globally, for every 
McDonald’s restaurant, there are more 
than 15 Western Union vendors. Addi-
tionally, Western Union processes 
about four times the transactions of 
its closest competitor. The Western 

  Name That Company
Founded in 1872 in Wisconsin and 

based in Dallas now, I rake in nearly $21 
billion annually. Almost a quarter of peo-
ple on Earth use my products daily, in 
more than 175 nations. My brands include 
Kleenex, Scott, Cottonelle, Viva, Andrex, 
Huggies, Pull-Ups, Kotex, Poise, Depend 
and more. I created the first facial tis-
sue. Scott was the first to put toilet 
paper on a roll and to introduce paper 
towels. I employ about 57,000 people 
globally. A good citizen, I recently spent 

Last week’s trivia answer
More than 100 years old, I trace my 

roots back to the Computing-Tabulat-
ing-Recording Co. I was one of the 
first employers to provide group life 
insurance (in 1934) and paid vacations 
(1937). During World War II, I made 
bombsights, rifles and engine parts. In 
the 1940s, I introduced several large 
digital calculating machines, and in 1957, 
the computer language FORTRAN. I 
made early supermarket checkout sta-
tions, automatic teller machines and 
test-scoring machines for schools. I take 
in more than $100 billion annually, and 
have more than 400,000 employees and 
500,000 shareholders. One of my old-
est mottos is “THINK.” Who am I? 
(Answer: IBM) ■

five years atop the 
 personal products cat-
egory in Dow Jones’ 

 Sustainability World 
Index. Who am I? ■

Know the answer? Send it 
to us with Foolish Trivia on 

the top and you’ll be entered 
into a drawing for a nifty 

prize! 

Union brand is the most recognized in 
the industry.

Meanwhile, the United Nations 
estimates that there are 214 million 
migrant workers across the globe, an 
increase of about 37 percent in two 
decades. These folks usually need to 
send money home. According to World 
Bank estimates, officially recorded 
remittance flows in 2010 totaled more 
than $440 billion worldwide. With a 
20 percent market share of that, West-
ern Union has significant room for 
growth.

Western Union can transfer $200 
across the globe for a transaction fee 
of 3 percent to 6 percent. Compared to 
the alternatives, the fees are reason-
able.

Best of all, the stock seems attrac-
tively priced, and sports a dividend 
yield near 2.2 percent. ■

Do you have an embarrassing 
lesson learned the hard way? Boil 
it down to 100 words (or less) 
and send it to The  Motley Fool 

c/o My Dumbest Investment. Got one that 
worked? Submit to My Smartest Investment. 
If we print yours, you’ll win a Fool’s cap!

Write to Us! Send questions 
for Ask the Fool, Dumbest (or 
Smartest) Investments (up to 
100 words), and your Trivia 

entries to Fool@fool.com or via  regular mail 
c/o this newspaper, attn: The  Motley Fool. 
Sorry, we can’t provide individual financial 
advice.
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BUSINESS MEETINGS
■ SCORE Naples and the Greater 

Naples Chamber of Commerce team 
up with Google representatives to pres-
ent a free workshop for small businesses 
from 9 a.m. to noon Saturday, May 19, 
at chamber headquarters. Participants 
will learn how to create a website using 
Intuit Sitebuilder and how to promote 
their business on the Internet. Regis-
trants should bring their laptop comput-
ers. Sign up at www.scorenaples.org. For 
more information, call Roy Duffus at 
649-1308 or e-mail  royduffus@aol.com.

■ The Public Relations Society of 
America-Gulf Coast Chapter meets 
for lunch and a program about “Master-
ing the Art of Bragging” on Tuesday, 
May 22, at the Hilton Naples. Network-
ing begins at 11:30 a.m. Guest speaker 
will be leadership and workplace coach 
Darcy Eikenberg, author of “Bring Your 
Superpowers to Work: Your Guide to 
More Clarity, Confidence and Control” 
and founder of  www.RedCapeRevolu-
tion.com. Reservations are required by 
Friday, May 18, and can be made at by 

calling Denyse Mesnik, chapter presi-
dent, at 659-7303 or visiting www.gulf-
coastprsa.org.

■ Public Relations, Advertising and 
Marketing Professional of Collier Coun-
ty, PRACC, will hear from Mike Reagen, 
president and CEO of the Greater Naples 
Chamber of Commerce, at its next meet-
ing beginning at 11:30 a.m. Thursday, 
May 24, at McCormick & Schmick’s in 
Mercato. Mr. Reagen will discuss “Col-
lier County’s Business Climate: Hot or 

Not?” For reservations, call 436-2105 or 
e-mail   info@PRACC.org.

■ The Marco Island Area Cham-
ber of Commerce invites members 
and guests to Business After Five from 
5:30-7 p.m. on the third Wednesday of 
the month. The location changes from 
month to month. The May 16 gathering 
is at CJs on the Bay. For more informa-
tion, e-mail Katie@marcoislandcham-
ber.org. ■
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NETWORKING
The Ronald McDonald Care Mobile Golf Classic at Quail West

We take more society and networking photos at area events than we can fi t in the newspaper. So, if you think we missed you or one of your friends, 
go to www.fl oridaweekly.com and view the photo albums from the many events we cover. You can purchase any of the photos too.

Send us your society and networking photos. Include the names of  everyone in the picture. E-mail them to society@fl oridaweekly.com.

Celebrating Cinco de Mayo at Agave 

Riley Salmon with Kerry and Mike Shields Stephanie Bell, Scott Reinhart and Kelly Pfeiffer Nick Lesniak and Melissa Maddox

Mike Hoffman and Amy Sedlacek

Paula Kamberos and Gina Birch

Angela Wilson, 
Lauren Kahn, 
Kristy Ertl and 
Michelle Tumbri

SHELLEY LUND / FLORIDA WEEKLY 

11 22

4433

55 66

 1 . The Arthrex 
   team: Don 
   Shuler, Phil 
   O’Quinn, Steve 
   Vandermeulen 
   and Peter 
   Dreyfuss
 2 .  Jack Randall    
 3 . Emily Watt, 
   Sally Newi, 
   Barb Burger and 
   Dee McClay
 4. Nora Kolmer and 
   Becky Kwedar
 5. Mary Johnson, 
   Willie Gorke and 
   Susan O’Brien
 6. Ed Colodny

COURTESY PHOTOS 

You-Know-Who and Chuck Johns
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NETWORKING
Harris Bank hosts veterans scholarship fundraiser for Hodges University

We take more society and networking photos at area events than we can fi t in the newspaper. So, if you think we missed you or one of your friends, 
go to www.fl oridaweekly.com and view the photo albums from the many events we cover. You can purchase any of the photos too.

Send us your society and networking photos. Include the names of  everyone in the picture. E-mail them to society@fl oridaweekly.com.

BERNADETTE LA PAGLIA / FLORIDA WEEKLY 

 1 . Lee Smith and veteran Rosa Arreguin 
 2 .  Kent and Lisa Anderson      
 3 . Earl Hodges and Andy Hill
 4. Scott Hansen
 5. Scholarship recipient William Figlesthaler 
   and his wife Karen
 6. Mike Prioletti and Kimberly Pitts
 7. Lori Breyman
 8. Veteran John Ebling and Terry McMahan

 IberiaBank Marco hosts ‘Big Shred for Big Flag’ 

BERNADETTE LA PAGLIA / 
FLORIDA WEEKLY 

 1 . Richard Shanahan, Leo 
   Sutera, David Rice, Keith 
   Dameron and Litha Berger
 2 .  Front row: Mary Anastos, 
   Laura Burgo, Don Gualdoni, 
   Barbara Dameron and Cathi 
   Johnson. Back row: Keith 
   Dameron, Patrick Hamlin and 
   Sean Friend 
 3 . Officer Frank Linkenberg 
   and Chief William Carl  
 4. Mike and Jill Havey donated 
   the cost of the Big Flag 
   flagpole 

11 22 33 44

88

776655

11 22

33 44



Our Portfolio of 
Southwest Florida’s 
Rental Properties

RENTAL DIVISION
239.262.4242
800.749.7368

PremierSothebysRealty.com
Sotheby’s International Realty and the Sotheby’s International Realty logo are registered service

marks used with permission. Each Office Is Independently Owned And Operated.

RENTNAPLES.COM

NAPLES AREA
 Walden Oaks 

Gated community. 2BR+den/2BA, 1-car 
garage. $1,300 

 Coquina Sands-Banyan Club
2BR/2BA’s, within walking distance to beach. 

2nd floor, unfurnished. $1,350 

Park Shore-Swan Lake
Close to beach and shopping, 2BR/2BA’s, 2nd 

floor, unfurnished. REDUCED $1,275

Old Naples-Castleton Gardens 
2BR/2BA’s, 2nd floor, furnished. Gated with 

community pool, private. $1,695

Esplanade on Park Shore Beach
Gulf views! Updated, unfurnished 9th floor, 

2nd floor 2/2. $1900

Moorings Port-au-Villa
Bayside 1st foor 2/2 furnished  $1,800

Wyndemere
Gated community, 2BR+den, 2nd floor with 

elevator. Covered parking. $2,200 

Pierre Club
Unfurnished, 2/2.5, 2nd floor walk to beach. 

$2,200 
Park Shore-Horizon House

Directly on the beach, 2BR/2BA’s, 5th floor, 
with gulf views, furnished. $2,500

Park Shore-Vistas
Updated, beachfront building, 2BR/2BA’s, 
16th floor, gulf views, unfurnished. $2,500

Pelican Marsh - Island Cove  
Beautiful detached villa, 2BR+den, 2-car with 

garage, furnished. $2,700 
Pelican Marsh - Timarron

Villa with 3BR/2BA’s,  pets considered, private 
pool. 2-car garage, furnished.  

REDUCED $3,600

Olde Cypress 
Furnished pool home with 3BR+den/3BA. Golf 

transfer available for fee. $4,500

Bay Colony - Toscana 
Views of Bay and Gulf, 3BR/3BA unfurnished. No 

pets. $7,500

Port Royal 
Single family pool home 4BR/3BAs. With boat 

dock and lift. Gulf access.  $9,500

FT. MYERS/ESTERO  & 
BONITA SPRINGS AREA 
Pelican Landing - Baycrest Villa 

2BR+den/2BA villa with 2-car garage and 
private pool, furnished. $2,500 

Bonita Bay - Esperia
Stunning water views. 3BR/3BA’s, furnished or 

unfurnished. $3,000

South Ft. Myers -  Belle Lago
Single family home with 2BR + den and pool. 

Furnished. REDUCED $3,500

Bonita Bay - Estancia
Gulf and Golf views. 3BR/3BA 2,867 sq. ft. 

Furnished. $4,000 

The Colony -Bellagio 
Furnished pool home, 4BR/3.5BA. Pets with 

approval. $6,000

REAL ESTATE
N A P L E S  F L O R I D A  W E E K L Y

A GUIDE TO THE REAL ESTATE INDUSTRY     B9WEEK OF MAY 10-16, 2012

House Hunting:
Built in 2007 in the villa neigh-

borhood of Terrazza at Mediterra, 
this three-bedroom, 3½ -bath plus 
den residence has nearly 4,000 
square feet of living area. Interior 
details include premium stone 
flooring, hurricane glass win-
dows, deep crown molding and 
baseboards, tray ceilings, a stone 
fireplace in the formal living room 
and eight sets of French doors. 
Complete with a summer kitchen, 
the western exposure, lakefront 
lanai affords plenty of privacy 
and beautiful sunset views. Mul-
tiple levels of membership are 
available at the Mediterra Golf & 
Beach Club.

Naples luxury real estate spe-
cialist David William Auston of 
Amerivest Realty has the listing 
for just under $1.7 million. Call 
273-1376 to arrange a showing. ■

28280 Terrazza Lane

COURTESY PHOTOS











B14

T MY

Ft. Myers, FL 33907

FORRT
1870 Clayton Court
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PORT ROYAL

3255 RUM ROW
• 6 Bedrooms, 5.5-Baths
• Gorgeous Wide Water Views
• Overlooking Treasure Cove
• Beautiful pool & Deck w/Kitchen & Loggias
• $10,500,000   MLS 211517836
•   Lauren & Michael Taranto 239.572.3078   

MEDITERRA

PRIVATE GATED ESTATE
• 5 Bedrooms, + Den, 7-Baths
• Stunning Interior and Details Throughout
• Gorgeous Open Pool and Spa
• Outdoor Area w/Full Kitchen & Grill
• $4,450,000    MLS 212011214
• Martinovich & Nulf 239.564.5717

BONITA BAY

MARINA POINTE
• Masterfully Appointed Harwick Home 
• Panoramic River Lot with 5 Bedrooms/6.5 Baths
• Southern Exposure w/Private Dock & Lift
• Stunning in Every Sense
• $3,900,000   MLS 211515661
• The Lummis Team 239.289.3543

QUAIL WEST

QUAIL WEST ESTATE HOME
• 6 Private Suites & 7.5-Baths
• Beautiful Lake Front Views
• 2 Story Estate w/Guest House
• Pool w/Spa, Lanai w/Full Kitchen
• $3,480,000   MLS 211013943
• Michael & Lauren Taranto 239.572.0066

THE DUNES

BEAUTIFUL GULF VIEWS
• 3 Bedrooms, 3-Baths
• Beautiful Tower Residence w/Private Entry
• Luxury Amenities & Concierge Services
• Many Upgrades Throughout
• $950,000   MLS 211517422
• Debbie Dekevich 239.877.4194

BONITA BAY

ELEGANT & CLASSIC  RESIDENCE
• 2 Bedrooms, + Den, 3-Baths
• Beautiful Curved Bay Windows
• Private Sun Balcony
• Gulf, Bay & City Views
• $949,000    MLS 212005117
• Martinovich & Nulf 239.564.1266

SHADOW WOOD

IDLEWILDE 
• 3 Bedrooms, 3 Baths 
• 2,853 S.F. of Living Space
• Open Great Room Design
• Water and Golf View
• $875,000    MLS 212005136
• Greg Lewis, The Lewis Team  239.287.1158

COVE TOWERS

NEVIS AT COVE TOWERS
• 3 Bedrooms, + Den, 3.5-Baths
• Over 2,500 S.F. of Living Space
• Bay, Preserve & Gulf Views
• World Class Amenities
• $785,000   MLS 211016044
• Jordan Delaney & Steve Suddeth 239.404.3070

THE SHORES

BERKSHIRE LAKES
• 3 Bedrooms, 2-Baths
• Over 1,500 S.F. of Living Space
• Beautifully Appointed Throughout
• Large Kitchen w/Nook
• $259,900   MLS 212001025
• Frank Dekevich 239.877.4193

NAPLES PARK

PAVILLION CLUB
• 2 Bedrooms, 2-Baths
• Short Walk to the Beach & Mercado
• 2nd Floor Residence
• Lake View & Fully Furnished
• $199,000    MLS 212014236
• Liz Appling 239.272.7201

MOORINGS

RIVIERA AT MOORINGS
• 2 Bedrooms, 2-Baths
• Beautifully Renovated
• Direct Lake View
• Resort Style Amenities
• $185,000   MLS 211516728
• Jordan Delaney & Steve Suddeth 239.404.3070

IBIS COVE

SITUATED ON A LAKEFRONT HOMESITE
• 2 Bedrooms, + Den, 2-Baths
• Vaulted Ceilings
• Eat-in Kitchen
• Beautiful Views of the Lake
• $170,000    MLS 212013434
• The Fischer Group  239.777.7500

BONITA BAY

ENCLAVE AT BONITA BAY
• 3 Bedrooms, 2.5-Baths
• Many New Improvements Throughout
• Spacious Floor Plan
• Award Winning Community
• $529,000   MLS 211522986
• Martinovich & Nulf 239.564.1266

DORSET CLUB

SITUATED IN OLDE NAPLES
• 2 Bedrooms, 2-Baths
• Walking Distance to 5th Avenue
• Beautiful Kitchen w/Wine Cooler
• Volume Ceilings & Wet Bar
• $525,000    MLS 211515984
• Debbie Dekevich 239.877.4194

PELICAN BAY

SERENDIPITY
• 3 Bedrooms, 3-Baths
• 1,925 S.F. of Living Space
• Beautiful Interior w/Fireplace
• Peaceful Water Views
• $490,000    MLS 211520567
• Marya Doonan 239.450.4000

PELICAN BAY

BREAKWATER AT PELICAN BAY
• 2 Bedrooms, + Den, 2-Baths
• Open Floor Plan w/High Ceilings
• A Kitchen Designed for Entertaining
• Oversized 2-Car Garage & Great Amenities
• $419,000   MLS 212004080
• Kurt Petersen  239.777.0408

BONITA BAY

ROOKERY LAKE
• 3 Bedrooms + Den, 3.5 Baths 
• Beautiful Curb Appeal w/Circular Drive 
• Living/Dining Room w/Fireplaces 
• Gourmet Open Kitchen 
• $1,849,000    MLS 211521962
• The Lummis Team 239.289.3543

MEDITERRA

OWN THE GRAND LIFESTYLE
• 4 Bedrooms, 4-Baths
• Stone Flooring & Wooden Beamed Ceilings
• Intimate Outdoor Courtyard w/Expansive Lanai
• Pool, Spa, & Outdoor Kitchen
• $1,795,000   MLS 212002604
• Milton Collins 239.565.2139

QUAIL WEST

4581 BRYNWOOD DR.
• Stunning Grotto Estate Home
• 4 Bedrooms, + Study, 5.5-Baths
• Private Lanai w/Grotto & Waterfalls
• Situated on Private 1 Acre
• $1,750,000   MLS 211506978
• Michael & Lauren Taranto 239.572.3078

VANDERBILT BEACH

VANDERBILT BEACH WATERFRONT
• 3 Bedrooms, +Den, 2.5-Baths
• Dock w/15,000 llb Lift
• Breathtaking Water Views
• Private Pool and Elevator
• $1,695,000   MLS 211010876
• Steve Suddeth & Jordan Delaney 239.784.0693

OPEN SUNDAY 1 -4:00

OPEN SUNDAY 1 -4:00

NEW PRICE

NEW PRICE

MEDITERRA

TUSCAN INSPIRED ESTATE HOME
• 4 Bedrooms, + Den, 4.5-Baths
• Custom Stone Fireplace, 100 Yr Old Wood Beams
• Outdoor Lanai w/Living Area
• Stunning Lagoon Style Pool & Spa
• $2,995,000   MLS 212011828
• Martinovich & Nulf 239.564.5717

BONITA BAY 

SPRING RIDGE 
• Gorgeous 4 Bedroom + Den, 4 Full & 3 Half Baths
• 5,800 Sq. Ft of Outstanding Amenities
• Custom Quality Throughout
• Grand Lanai w/Lake & Golf Views
• $2,750,000    MLS 211521698
• The Lummis Team 239.289.3543

VANDERBILT BEACH

152 CONNERS AVENUE
• 3 Bedrooms, + Den, 3 Full & 1- Half Baths
• Expansive Bay Views
• Large Master Suite w/Fireplace
• Gulf Access, Boat Dock & Lift
• $2,000,000    MLS 211520724
• Katie Brady 239.770.6061

MEDITERRA

CUSTOM DESIGNED AND FURNISHED
• 5 Bedrooms, + Den, 4.5-Baths
• Guest Cabana w/ 2 Br, 2-Ba
• Gourmet Kitchen w/Stone Granite Counters
• Tropical Lane w/Heated Rock Pool & Spa
• $1,925,000   MLS 212014586
• Kristin Cavella-Whorrall 239.821.6330

MEDITERRA

INCREDIBLE LAKE VIEWS
• 3 Bedrooms, 3-Baths
• Beautiful Chef's Kitchen
• Custom Features Throughout
• Private Beach Club
• $639,000    MLS 211516383
• Martinovich & Nulf 239.564.5717

MEDITERRA

GOLF & LONG LAKE VIEWS
• 3 Bedrooms, + Den, 3-Baths
• Spectacular 1st Floor Coach Home
• Upgraded Gourmet Kitchen
• Volume Detailed Ceilings
• $599,000    MLS 211514075
• Kristin Cavella-Whorrall 239.821.6330

SHADOW WOOD 

PLUMBAGO POINTE 
• 3 Bedrooms + Den, 3.5 Baths 
• Oversized Cul-De-Sac Lot, South Exposure  
• Wooded Nature Preserve View 
• Lagoon Pool / Spa, Paver Stone Lanai 
• $560,000   MLS 212007790
• Greg Lewis, The Lewis Team 239.287.1158

WILSHIRE LAKES

SITUATED ON A QUIET CORNER HOMESITE
• 3 Bedrooms, + Den, 3-Baths
• Porcelain Tile & Wood Flooring
• Pristine Upgrades Throughout
• Beautiful Lanai w/ Pool & Spillover Spa
• $550,000    MLS 212003871
• Debbie Dekevich  239.877.4194

TWIN EAGLES

BRAMBLE POINTE
• 3 Bedrooms, 3-Baths
• Beautiful Golf Course Views
• Open & Spacious Floor Plan
• Screened Lanai w/Heated Pool
• $2,500 / Month   MLS 212011029
• Kristin Porter 239.253.2099

PELICAN MARSH

EGRETS WALK
• 2 Bedrooms, + Den, 3-Baths
• Fabulous Lake Views
• Large Screened Lanai
• Premier Community Amenities
• $1,600 / Month   MLS 211501764
• Jeff Windland 239.285.1198

PELICAN MARSH

FABULOUS LAKE VIEW
• 2 Bedrooms, + Den, 2-Baths
• Florida Style Décor
• Offered Fully Furnished
• Close to Fine Dining,Shopping & Entertainment
• $1,600 / Month   MLS 212012315
• Maria Metzger 239.564.8438

IMPERIAL SHORES

GREAT SINGLE FAMILY HOME
• 2 Bedrooms, + Den, 1-Bath
• Just Minutes to Bonita Beach
• 1-Car Attached Garage
• New Kitchen, Bathroom, Cabinets & Paint
• $1,375 / Month   MLS 212012493
• Holly Gregor 239.273.3832

BEAR'S PAW

MEMBERSHIP INCLUDED
• 3 Bedrooms, 2-Baths
• Custom Built-ins Including Wine Bar
• A Short 10 Minutes to Downtown
• Serene Golf Course Views
• $390,000   MLS 212008706
• Jo Ellen Nash 239.537.4785

MOORINGS

BOATING BEACH LOCATION
• 2 Bedrooms, 2-Baths
• Completely Renovated
• Boat Slip & Lift Included
• Short Boat Ride to the Gulf
• $349,900   MLS 212013690
• Steve Suddeth & Jordan Delaney 239.404.3070

PELICAN BAY

ST. SIMONE AT PELICAN BAY
• 3 Bedrooms, 2-Baths
• Wonderfully Remodeled
• Beautiful Granite Throughout
• Great Community Amenities
• $349,000   MLS 211514996
• Frank Dekevich 239.877.4193

HERITAGE BAY

NORTH NAPLES
• Exceptional 2 Bedrooms, + Den, 2-Baths
• Bundled Golf Community
• Picturesque Lake & Golf Views
• Numerous Upgrades
• $265,000    MLS 212012131
• Jackie Sweet 239.298.9000

PELICAN LANDING 

BAY CREEK 
• Price Reduced-Motivated
• Best Value in Pelican Landing 
• 5 Bedrooms Plus Den, 4.5 Baths 
• Custom Estate-Large Lot  4,564 Sf. Ft. Living Space 
• $1,599,000   MLS 211513722
• Dotti Fagan, The Fagan Team 239.272.4946

PELICAN LANDING 

BAY CREEK 
• Stunning Estate in Bay Creek 
• Custom Estate-Large Lot  4,621 Sf. Ft. Living Space 
• Gourmet Kitchen with Wonderful Upgrades
• Infinity Edge Heated Pool & Spa 
• $1,580,000   MLS 211513905
• Darlene Rice  239.325.3537

BONITA BAY 

MAHOGANY RIDGE 
• 4 Bedrooms + Den, 4.5 Baths 
• Distinctive Architecture & Incredible Luxury 
• Lagoon Style Pool & Natural Stone Spa
• Private 2-Story Cabana 
• $1,475,000   MLS 212005046
• Dotti Fagan, The Fagan Team 239.272.4946

REGENCY TOWERS

UNOBSTRUCTED GULF VIEWS
• 3 Bedrooms, + Den, 3-Baths
• Beautiful Renovated Residence
• Mahogany Flooring
• Intimate Low-Density Building
• $1,199,000    MLS 211010896
• Steve Suddeth & Jordan Delaney 239.784.0693

OPEN SUNDAY 1 -4:00

ANNUAL RENTAL ANNUAL RENTAL ANNUAL RENTAL ANNUAL RENTAL
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PORT ROYAL

3255 RUM ROW
• 6 Bedrooms, 5.5-Baths
• Gorgeous Wide Water Views
• Overlooking Treasure Cove
• Beautiful pool & Deck w/Kitchen & Loggias
• $10,500,000   MLS 211517836
•   Lauren & Michael Taranto 239.572.3078   

MEDITERRA

PRIVATE GATED ESTATE
• 5 Bedrooms, + Den, 7-Baths
• Stunning Interior and Details Throughout
• Gorgeous Open Pool and Spa
• Outdoor Area w/Full Kitchen & Grill
• $4,450,000    MLS 212011214
• Martinovich & Nulf 239.564.5717

BONITA BAY

MARINA POINTE
• Masterfully Appointed Harwick Home 
• Panoramic River Lot with 5 Bedrooms/6.5 Baths
• Southern Exposure w/Private Dock & Lift
• Stunning in Every Sense
• $3,900,000   MLS 211515661
• The Lummis Team 239.289.3543

QUAIL WEST

QUAIL WEST ESTATE HOME
• 6 Private Suites & 7.5-Baths
• Beautiful Lake Front Views
• 2 Story Estate w/Guest House
• Pool w/Spa, Lanai w/Full Kitchen
• $3,480,000   MLS 211013943
• Michael & Lauren Taranto 239.572.0066

THE DUNES

BEAUTIFUL GULF VIEWS
• 3 Bedrooms, 3-Baths
• Beautiful Tower Residence w/Private Entry
• Luxury Amenities & Concierge Services
• Many Upgrades Throughout
• $950,000   MLS 211517422
• Debbie Dekevich 239.877.4194

BONITA BAY

ELEGANT & CLASSIC  RESIDENCE
• 2 Bedrooms, + Den, 3-Baths
• Beautiful Curved Bay Windows
• Private Sun Balcony
• Gulf, Bay & City Views
• $949,000    MLS 212005117
• Martinovich & Nulf 239.564.1266

SHADOW WOOD

IDLEWILDE 
• 3 Bedrooms, 3 Baths 
• 2,853 S.F. of Living Space
• Open Great Room Design
• Water and Golf View
• $875,000    MLS 212005136
• Greg Lewis, The Lewis Team  239.287.1158

COVE TOWERS

NEVIS AT COVE TOWERS
• 3 Bedrooms, + Den, 3.5-Baths
• Over 2,500 S.F. of Living Space
• Bay, Preserve & Gulf Views
• World Class Amenities
• $785,000   MLS 211016044
• Jordan Delaney & Steve Suddeth 239.404.3070

THE SHORES

BERKSHIRE LAKES
• 3 Bedrooms, 2-Baths
• Over 1,500 S.F. of Living Space
• Beautifully Appointed Throughout
• Large Kitchen w/Nook
• $259,900   MLS 212001025
• Frank Dekevich 239.877.4193

NAPLES PARK

PAVILLION CLUB
• 2 Bedrooms, 2-Baths
• Short Walk to the Beach & Mercado
• 2nd Floor Residence
• Lake View & Fully Furnished
• $199,000    MLS 212014236
• Liz Appling 239.272.7201

MOORINGS

RIVIERA AT MOORINGS
• 2 Bedrooms, 2-Baths
• Beautifully Renovated
• Direct Lake View
• Resort Style Amenities
• $185,000   MLS 211516728
• Jordan Delaney & Steve Suddeth 239.404.3070

IBIS COVE

SITUATED ON A LAKEFRONT HOMESITE
• 2 Bedrooms, + Den, 2-Baths
• Vaulted Ceilings
• Eat-in Kitchen
• Beautiful Views of the Lake
• $170,000    MLS 212013434
• The Fischer Group  239.777.7500

BONITA BAY

ENCLAVE AT BONITA BAY
• 3 Bedrooms, 2.5-Baths
• Many New Improvements Throughout
• Spacious Floor Plan
• Award Winning Community
• $529,000   MLS 211522986
• Martinovich & Nulf 239.564.1266

DORSET CLUB

SITUATED IN OLDE NAPLES
• 2 Bedrooms, 2-Baths
• Walking Distance to 5th Avenue
• Beautiful Kitchen w/Wine Cooler
• Volume Ceilings & Wet Bar
• $525,000    MLS 211515984
• Debbie Dekevich 239.877.4194

PELICAN BAY

SERENDIPITY
• 3 Bedrooms, 3-Baths
• 1,925 S.F. of Living Space
• Beautiful Interior w/Fireplace
• Peaceful Water Views
• $490,000    MLS 211520567
• Marya Doonan 239.450.4000

PELICAN BAY

BREAKWATER AT PELICAN BAY
• 2 Bedrooms, + Den, 2-Baths
• Open Floor Plan w/High Ceilings
• A Kitchen Designed for Entertaining
• Oversized 2-Car Garage & Great Amenities
• $419,000   MLS 212004080
• Kurt Petersen  239.777.0408

BONITA BAY

ROOKERY LAKE
• 3 Bedrooms + Den, 3.5 Baths 
• Beautiful Curb Appeal w/Circular Drive 
• Living/Dining Room w/Fireplaces 
• Gourmet Open Kitchen 
• $1,849,000    MLS 211521962
• The Lummis Team 239.289.3543

MEDITERRA

OWN THE GRAND LIFESTYLE
• 4 Bedrooms, 4-Baths
• Stone Flooring & Wooden Beamed Ceilings
• Intimate Outdoor Courtyard w/Expansive Lanai
• Pool, Spa, & Outdoor Kitchen
• $1,795,000   MLS 212002604
• Milton Collins 239.565.2139

QUAIL WEST

4581 BRYNWOOD DR.
• Stunning Grotto Estate Home
• 4 Bedrooms, + Study, 5.5-Baths
• Private Lanai w/Grotto & Waterfalls
• Situated on Private 1 Acre
• $1,750,000   MLS 211506978
• Michael & Lauren Taranto 239.572.3078

VANDERBILT BEACH

VANDERBILT BEACH WATERFRONT
• 3 Bedrooms, +Den, 2.5-Baths
• Dock w/15,000 llb Lift
• Breathtaking Water Views
• Private Pool and Elevator
• $1,695,000   MLS 211010876
• Steve Suddeth & Jordan Delaney 239.784.0693

OPEN SUNDAY 1 -4:00

OPEN SUNDAY 1 -4:00

NEW PRICE

NEW PRICE

MEDITERRA

TUSCAN INSPIRED ESTATE HOME
• 4 Bedrooms, + Den, 4.5-Baths
• Custom Stone Fireplace, 100 Yr Old Wood Beams
• Outdoor Lanai w/Living Area
• Stunning Lagoon Style Pool & Spa
• $2,995,000   MLS 212011828
• Martinovich & Nulf 239.564.5717

BONITA BAY 

SPRING RIDGE 
• Gorgeous 4 Bedroom + Den, 4 Full & 3 Half Baths
• 5,800 Sq. Ft of Outstanding Amenities
• Custom Quality Throughout
• Grand Lanai w/Lake & Golf Views
• $2,750,000    MLS 211521698
• The Lummis Team 239.289.3543

VANDERBILT BEACH

152 CONNERS AVENUE
• 3 Bedrooms, + Den, 3 Full & 1- Half Baths
• Expansive Bay Views
• Large Master Suite w/Fireplace
• Gulf Access, Boat Dock & Lift
• $2,000,000    MLS 211520724
• Katie Brady 239.770.6061

MEDITERRA

CUSTOM DESIGNED AND FURNISHED
• 5 Bedrooms, + Den, 4.5-Baths
• Guest Cabana w/ 2 Br, 2-Ba
• Gourmet Kitchen w/Stone Granite Counters
• Tropical Lane w/Heated Rock Pool & Spa
• $1,925,000   MLS 212014586
• Kristin Cavella-Whorrall 239.821.6330

MEDITERRA

INCREDIBLE LAKE VIEWS
• 3 Bedrooms, 3-Baths
• Beautiful Chef's Kitchen
• Custom Features Throughout
• Private Beach Club
• $639,000    MLS 211516383
• Martinovich & Nulf 239.564.5717

MEDITERRA

GOLF & LONG LAKE VIEWS
• 3 Bedrooms, + Den, 3-Baths
• Spectacular 1st Floor Coach Home
• Upgraded Gourmet Kitchen
• Volume Detailed Ceilings
• $599,000    MLS 211514075
• Kristin Cavella-Whorrall 239.821.6330

SHADOW WOOD 

PLUMBAGO POINTE 
• 3 Bedrooms + Den, 3.5 Baths 
• Oversized Cul-De-Sac Lot, South Exposure  
• Wooded Nature Preserve View 
• Lagoon Pool / Spa, Paver Stone Lanai 
• $560,000   MLS 212007790
• Greg Lewis, The Lewis Team 239.287.1158

WILSHIRE LAKES

SITUATED ON A QUIET CORNER HOMESITE
• 3 Bedrooms, + Den, 3-Baths
• Porcelain Tile & Wood Flooring
• Pristine Upgrades Throughout
• Beautiful Lanai w/ Pool & Spillover Spa
• $550,000    MLS 212003871
• Debbie Dekevich  239.877.4194

TWIN EAGLES

BRAMBLE POINTE
• 3 Bedrooms, 3-Baths
• Beautiful Golf Course Views
• Open & Spacious Floor Plan
• Screened Lanai w/Heated Pool
• $2,500 / Month   MLS 212011029
• Kristin Porter 239.253.2099

PELICAN MARSH

EGRETS WALK
• 2 Bedrooms, + Den, 3-Baths
• Fabulous Lake Views
• Large Screened Lanai
• Premier Community Amenities
• $1,600 / Month   MLS 211501764
• Jeff Windland 239.285.1198

PELICAN MARSH

FABULOUS LAKE VIEW
• 2 Bedrooms, + Den, 2-Baths
• Florida Style Décor
• Offered Fully Furnished
• Close to Fine Dining,Shopping & Entertainment
• $1,600 / Month   MLS 212012315
• Maria Metzger 239.564.8438

IMPERIAL SHORES

GREAT SINGLE FAMILY HOME
• 2 Bedrooms, + Den, 1-Bath
• Just Minutes to Bonita Beach
• 1-Car Attached Garage
• New Kitchen, Bathroom, Cabinets & Paint
• $1,375 / Month   MLS 212012493
• Holly Gregor 239.273.3832

BEAR'S PAW

MEMBERSHIP INCLUDED
• 3 Bedrooms, 2-Baths
• Custom Built-ins Including Wine Bar
• A Short 10 Minutes to Downtown
• Serene Golf Course Views
• $390,000   MLS 212008706
• Jo Ellen Nash 239.537.4785

MOORINGS

BOATING BEACH LOCATION
• 2 Bedrooms, 2-Baths
• Completely Renovated
• Boat Slip & Lift Included
• Short Boat Ride to the Gulf
• $349,900   MLS 212013690
• Steve Suddeth & Jordan Delaney 239.404.3070

PELICAN BAY

ST. SIMONE AT PELICAN BAY
• 3 Bedrooms, 2-Baths
• Wonderfully Remodeled
• Beautiful Granite Throughout
• Great Community Amenities
• $349,000   MLS 211514996
• Frank Dekevich 239.877.4193

HERITAGE BAY

NORTH NAPLES
• Exceptional 2 Bedrooms, + Den, 2-Baths
• Bundled Golf Community
• Picturesque Lake & Golf Views
• Numerous Upgrades
• $265,000    MLS 212012131
• Jackie Sweet 239.298.9000

PELICAN LANDING 

BAY CREEK 
• Price Reduced-Motivated
• Best Value in Pelican Landing 
• 5 Bedrooms Plus Den, 4.5 Baths 
• Custom Estate-Large Lot  4,564 Sf. Ft. Living Space 
• $1,599,000   MLS 211513722
• Dotti Fagan, The Fagan Team 239.272.4946

PELICAN LANDING 

BAY CREEK 
• Stunning Estate in Bay Creek 
• Custom Estate-Large Lot  4,621 Sf. Ft. Living Space 
• Gourmet Kitchen with Wonderful Upgrades
• Infinity Edge Heated Pool & Spa 
• $1,580,000   MLS 211513905
• Darlene Rice  239.325.3537

BONITA BAY 

MAHOGANY RIDGE 
• 4 Bedrooms + Den, 4.5 Baths 
• Distinctive Architecture & Incredible Luxury 
• Lagoon Style Pool & Natural Stone Spa
• Private 2-Story Cabana 
• $1,475,000   MLS 212005046
• Dotti Fagan, The Fagan Team 239.272.4946

REGENCY TOWERS

UNOBSTRUCTED GULF VIEWS
• 3 Bedrooms, + Den, 3-Baths
• Beautiful Renovated Residence
• Mahogany Flooring
• Intimate Low-Density Building
• $1,199,000    MLS 211010896
• Steve Suddeth & Jordan Delaney 239.784.0693

OPEN SUNDAY 1 -4:00
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your beach home awaits
Private and secluded beachfront home with Gulf views everywhere you look. Magnificently designed with five bedrooms ensuite, library, theater room, formal dining room with 
built in temperature controlled glass wine coolers, glass elevator & shaft, custom glass hemmed balconies, and luxurious pool area with extensive water features. $11,400,000

C H R I S T O P H E R  A .  B R A U N
c h r i s @ a l l n a p l e s . c o m  2 3 9 . 5 7 2 . 2 2 0 0  w w w. a l l n a p l e s . c o m

Expert Naples Real Estate Services for Buyers & Sellers Since 1984

2011 Top Overal l  Agent  for  Downing-Frye Real ty

DOWNING-FRYE
REALTY INC.

rarely available
Enjoy your main residence and detached guest home with private southwesterly water orientation on a quiet cul-de-sac tucked away near Port Royal and Little 
Harbor. This home features 140 feet of protected and direct Gulf access water frontage as well as your own private cut-in boat slip. $2,495,000

tranquil & private
Serene 4/3 courtyard design in Pelican Marsh, 

quiet cul-de-sac, lake & golf 
course view. $799,000 

panoramic vistas
3/2 in Bayfront, large open terrace, shopping & 

dining within property, walk to
 5th Avenue.  $599,000

vanderbilt beach
2/2 with Gulf views, turnkey furnished, steps to 

Vanderbilt Beach & Delnor-Wiggins 
State Park.  $395,000

beach & boating
Gulfshore Blvd., sunny 3/3 built 2004, deeded 
boat dock included, beach access across street, 

fantastic move-in condition. $1,395,000

secluded moorings
4/4, West of Crayton, elegant simplicity, 
large tropical lot, deeded City park green 

space across the street. $1,095,000

perfect parkshore
Updated 4/4, private & quiet large interior
 lot, impact glass, large paver pool area 

with bath access. $899,000



P R I VA T E  L A B E L  L I V I N G

Florida’s Premier Luxury Builder
 Call for a Private Showing 239.206.4696 

LondonBayLuxury.com

MIRADA AT ESTUARY 
Only Two Lots and Two Furnished Models Remain

$4,280,000 
5905 sq. ft. under air

4 Bedrooms
4 Baths, 3 Half-Baths
3-Car Garage

Courtyard Style Pool
Elevator
Third Story Viewing Deck w/Fireplace 

1473 Anhinga Pointe,
Naples, FL 
Estuary at Grey Oaks

$3,575,000 
4998 sq. ft. under air

3 Bedrooms
3 Baths, 1 Half-Bath
3-Car Garage

Outdoor Loggia with Fireplace
Entertainment Room
Elevator

1482 Anhinga Pointe,
Naples, FL 
Estuary at Grey Oaks

reath-taking View of the Golf Course and Two Sparkling Lakes

apture Magnificent Vistas of the Nearby Lake and Golf Course Beyond



Residential  ❙  Commercial  ❙  Mortgage  ❙  Rentals  ❙  Corporate Relocation  ❙  Closing Services 

F L O R I D A M O V E S . C O M

ColdwellBanker®

F L O R I D A M O V E S . C O M

Naples, Grey Oaks. $2,350,000 4/4.5
SHF#212012674 Saad Team 239-263-3300

Naples, Pine Ridge. $999,000 4/2
SHF#212012406 Lois Kluberdanz 239-263-3300

Naples, Grey Oaks. $2,225,000 4/4.5
SHF#212012002 Saad Team 239-263-3300

Naples, Treviso Bay. $650,000 3/3
SHF#212013023 Chip Harris & Michele Peppe 239-262-7131

Naples, The Quarry. $525,000 3/2.5
SHF#211523034 Judy Eubanks 239-992-0059

Naples, Livingston Woods. $929,000 4/3
SHF#212006136 L.Haskins/G.Ryan 239-992-0059

Bonita Springs, Barefoot Beach. $549,000 2/2
SHF#212013736 Jeff Jones 239-263-3300

Naples, Golden Gate Estates. $425,000 4/3
SHF#212012344 John & Patsy Vaughn 239-262-7131

Naples, Bahama Club. $495,000 2/2
SHF#212012600 Larry Bresnahan 239-262-7131

Naples, Autumn Woods. $489,000 3/2
SHF#212011226 Mari-Bea Warnken 239-262-7131

ColdwellBanker® is Ranked #1 in Web Traffic 
Among All Real Estate Brands*

Visit FloridaMoves.com for all of your real estate needs.

Build your career with Florida’s industry leader. Visit JoinCBToday.com today.

Naples, Livingston Woods. $1,500,000. Surrounding you with luxury in every way,totally renovated 5BR + 
den pool home in Livingston Woods has it all! SHF#212012786 Sharon & Art David, P.A. 239-262-7131

© 2012 Coldwell Banker Real Estate LLC. All Rights Reserved. Coldwell Banker Real Estate LLC fully supports the principles of the Fair Housing Act and the Equal Opportunity Act. 

Operated by a subsidiary of NRT LLC. Coldwell Banker, the Coldwell Banker Logo, Coldwell Banker Previews International, the Previews International logo and “Dedicated to Luxury Real Estate” are registered and unregistered service marks owned by Coldwell Banker Real Estate LLC.



©2011 Coldwell Banker Real Estate LLC. Coldwell 
Banker®, Coldwell Banker Previews International®, 
And Previews® Are Registered Trademarks Licensed 

To Coldwell Banker Real Estate LLC. An Equal 
Opportunity Company. Equal Housing Opportunity. 

Owned And Operated By NRT LLC.

For   Picture Perfect Views...

HIGH POINT COUNTY CLUB
5 HIGHPOINT CIR. W #312

Rarely available 2BR/2BA residence with triple sized lanai off ered turnkey 
furnished in a bundled golf community only 1 mile from the beach. 

Off ered at $132,000. Kay Miller 239-898-3693.

WATERFRONT IN THE MOORINGS
210 SPRINGLINE DRIVE

JUST REDUCED $275K! Minutes from Doctor’s Pass & the Gulf . 3BR+Den, 
3.5BA pool home on .45 acre lot with 167’ of waterfront living, 

2 boat docks one with a 20lb. lift. Off ered at $1,950,000. 

CROWN POINTE EAST
2078 CROWN POINTE BLVD E

Spectacular lake views! Contemporary style pool home with over 2900 sq. ft. 
Th is well kept 2+DEN/3BA home off ers 22ft. of soaring ceilings, newer A/C, 

carpet in the bedrooms & more. Off ered at $347,900 Kay Miller 239-896-3693.

MERIDIAN CLUB IN PARK SHORE 
4901 GULF SHORE BLVD. #1203

Tastefully updated beachfront 2+Den/3BA with fabulous views of the Gulf, 
Bay & City with impact windows. Off ered at $1,074,000. 

EMERALD LAKES
7156 MILL POND CIRCLE

BACK ON THE MARKET & REDUCED AGAIN! Incredibly priced 
residence with southern exposure and room for pool. Features include 
granite counters, tile throughout with 11’ ceilings & lush landscaping. 

$224,900.
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MARTINIQUE CLUB IN MOORINGS
3003 GULF SHORE BLVD N, #201

Panoramic view over swaying palms, sandy beach and Gulf from this 3BR/3BA 
unit on the 2nd fl oor. Direct beach access, pool and more! Off ered at $995,000.
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 All references to clubs and membership opportunities and other amenities are subject to fees, dues and availability. Pricing and availability are subject to change without notice. 
Some photographs may be of locations or activities not in the community. Void where prohibited. ©2012 WCI Communities, Inc. All rights reserved. CBC058372

An Ideal Naples Address
A Price That Makes Sense

It’s That Simple

13659 Manchester Lane  I  Naples, FL 34109

239.598.2370
ManchesterSquareWCI.com

Whether you’re grilling with friends or letting the kids romp 
on the playground, the Clubhouse at Manchester Square 
complements the way you live. Stay in shape at the state-of-
the-art fitness center. When you return home, take a relaxing swim 
in the pool or hit the court for a pick-up basketball game.

With an unbeatable North Naples location close to dining, 
shopping and beaches, plus seven fabulous single-family home 
designs offering from 1,557 to 3,395 sq. ft. of air-conditioned 
living area, Manchester Square offers the latest in Naples’ 
lifestyle living—your lifestyle.
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Homes 
from the

$220,000s

The Experience Is Everything.



We’re here for you. Worldwide.

OPEN SUNDAY 1-4 23801 Addison Place Ct., 
Bonita Springs. Spacious courtyard home in 
The Colony Gulf & Bay Club. 4BD 4BA 2GA 
$1,250,000.

OPEN SUNDAY 1-4 23751 Napoli Way, Bonita 
Springs. Brand new luxury home in the elegant 
Bellagio at The Colony. 4BD+Den 3BA 3GA 
$1,250,000.

OPEN SUNDAY 1-4 23650 Via Veneto #101, 
Bonita Springs.  Mezzanine level residence at 
Sorrento at The Colony. 3BD 3BA 1GA $529,000.

OPEN SATURDAY 1-4 23853 Sanctuary Lakes 
Ct., Bonita Springs. Courtyard home with spacious 
guest house at Pelilcan Landing 4BD+Den 3BA 
3GA $698,500.

OLDE NAPLES Exquisite custom design by 
award winning Sater Design Group.  A short walk 
to the beach and/or Fifth Avenue.  3BD+Den 3BA 
2GA $2,695,000  Call to arrange a private tour.  

QUAIL CREEK Estate home with spectacular 
golf course view.  Approx. 7000 total sq ft with 
1BD 1BA guest home. 4BD 6BA 3GA  $2,150,000 
Call for an appointment.  

Pelican Isle III #803: Expansive water views, 
turnkey furnished, 2428SF. $759,000

INTEGRITY  -  EXPERTISE  -  DIRECTION FOR REAL ESTATEAMERIVEST Realty

Pelican Isle II #302: 2677SF, wood fl rs, Gulf 
views, LaPlaya membership avail. $729,000

Pelican Isle II #402: Granite kit, wood/tile fl rs, 
Gulf of Mexico views, 3/3 2677SF.  $839,000  

Pelican Isle III  #602: Waterfront! Marble 
fl oors, new decor, 2 lanais, 2677SF. $799,000

Pelican Isle II #404: Waterfront, amazing 
views, furnished, 4/3.5Ba., end unit. $1,099,000

Pelican Isle II #303: Walk into breathtaking 
views, wood fl rs, granite kit, furnished. $829,000 

Pelican Isle III #601: 3050SF, end unit, 2 lg. 
wrap around lanais, Views! $989,000

www.GulfnGolfNaples.com
www.WigginsPass.com

www.Fosterteam.Listingbook.com
www.youtube.com/fosterteamnaples

thefosterteam@comcast.net

GENE
FOSTER

239.253.8002

BRIDGETTE
 FOSTER

239.253.8001 

'Download AT&T code or = scanner 
on your 'Smart phone' and read our 

QR code'

Pelican Isle II #702: New A/C units & water 
heater, W. views of the Gulf of Mexico. $899,000

SOLD

Open House 
Sunday, 

May 13th
 1-4pm

Residences of Pelican Isle



Construction set to begin soon on Vyne House at Talis Park 
Construction is set to begin June 1 on 

a new clubhouse, Vyne House, at Talis 
Park, the community off Livingston Road 
in North Naples formerly known as Tus-
cany Reserve.

A multi-purpose village center, Vyne 
House will embody the new spirit of 
Naples luxury that developer Kitson & 
Partners envisions for the 450-acre mas-
ter-planned golf community centered on 
an acclaimed Norman & Dye golf course.

Designed with breezy indoor and out-
door spaces, terraces, courtyards and 
open living areas, Vyne House will be 
home to a spa, racquet club, fitness cen-
ter and café. The adjacent Great Lawn 
will offer a picturesque setting for events 
from wine festivals to concerts and 

movie screenings.
Construction for Vyne House will 

encompass three phases. The initial 
phase will focus on the Vyne House 
Shops, inclusive of a deli, ice cream par-
lor, and café. The second phase will be 
construction of a free-standing building 
that will house the spa. A sports training 
facility featuring tennis and bocce will 
replace the community’s existing golf 
studio, and the creation of a business 
center and new home for the golf club 
will round out the construction process 
in its final stage.

Also this summer, Kitson & Partners 
will introduce three home collections 
for new neighborhoods in Talis Park. 
Prices will begin at $700,000. Sales will 

officially launch for Talis Park when its 
grand opening takes place in 2013.

For more information, or to join a 

registry to follow the progress of Talis 
Park, call 261-6798 or visit www.talispark.
com. ■

Sales Center Open Daily
10-6pm I 13100 Plantation Road
www.bellacasaluxury.com

All dimensions are approximate and all fl oor plans are subject to change by the developer without notice. Prices, plans, descriptions, features and amenities are subject to change.

LUXURY DECORATED MODELS OPEN DAILY 
o f f  D a n i e l s  P k w y  &  P l a n tat i o n  R o a d

(239) 288-5117

     $90s
from
the
low

brand new luxury units

Location, Location, Location

Oral representation cannot be relied upon as correctly stating repre-
sentations of the developer for correct representations, make reference 
to this brochure and to the documents required by section 718.503, 
fl orida statues, to be furnished by a developer to buy or lessee.

Brokers 

Welcome

the best OPPORTUNITY in fort myers
    Can NOW be yours TODAY!
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Come see our gorgeous model home today. Open Mon - Sat: 10 AM - 5 PM, Sun: 11 AM - 5 PM.

Single-family homes  
from 2,062 to over 3,000 sq. ft.

starting at $299,990.

Single-family home designs ranging from 
two to five bedrooms in this exclusive gated 

North Naples community
DESIRABLE 

NORTH NAPLES 

LOCATION!

Located on Vanderbilt Beach Road,
east of I-75 and west of 951.

239.514.2706

*Offer only valid for firm and binding contracts between 1/1/2012 and 5/31/2012 with qualifying floor plans. Binding contracts must be submitted and approved by Black Bear Ridge Naples, LLC (“Black Bear Ridge”).  
Non-qualifying floor plans shall receive a $30,000 credit towards a Black Bear Ridge pool selection.  The $30,000 dollars is based on current retail value. Black Bear Ridge is not responsible for late, incomplete or 
misdirected contracts.  Black Bear Ridge shall determine and designate qualifying floor plans in its sole and absolute discretion; which is final and non-appealable.  VOID WHERE PROHIBITED.

A pool is included with every 
home purchase,  

a Retail Value up to $30,000*

A POOL
WITH EVERY HOME!

Developer of the Year
StockDevelopment.com

Black Bear Ridge

BROKER PARTICIPATION WELCOMED. ORAL REPRESENTATION CANNOT BE RELIED UPON AS CORRECTLY STATING THE REPRESENTATIONS OF THE DEVELOPER.  BLACK BEAR RIDGE DEVELOPED BY BLACK BEAR RIDGE NAPLES, LLC MEMBER OF THE STOCK DEVELOPMENT FAMILY OF COMPANIES. THE RENDERINGS, 
DESIGNS AND OTHER DEPICTIONS MAY BE OF LOCATIONS OR ACTIVITIES NOT ON THE PROPERTY HOWEVER, ARE BASED ON CURRENT DEVELOPMENT PLANS AND ARE FOR THE PURPOSE OF ILLUSTRATION ONLY AND SUBJECT TO CHANGE WITHOUT NOTICE.

When Quality Matters
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Florida Weekly’s Open Houses

Open Houses are Sunday 1-4, 
unless otherwise marked
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>$200,000
1 • OLD NAPLES - VILLAGE GREEN - 
HERON CLUB • 464 Broad Avenue South 
#H464 • $228,900  • Premier Sotheby’s 
International Realty • Tess McCarthy 
• 239.207.0118 • Monday-Wednesday-
Friday 3-6pm

>$400,000
2 • MERCATO - THE STRADA • 9123 
Strada Place • From $400,000 • PSIR • Call 
239.594.9400 • Monday-Saturday 10am-8pm 
& Sunday 12-8pm

3 • LEMURIA • 7172 Lemuria Circle #1602 
• From $400,000 • PSIR • Tom Gasbarro • 
239.404.4883 • Sunday 12-4pm

4 • PARK SHORE - BELAIR • 3602 Belair 
Lane • $459,000 • PSIR • Richard Culp • 
239.290.2200

>$500,000
5 • BONITA BAY - ESPERIA & TAVIRA • 
26951 Country Club Drive • From $500,000 • 
PSIR • Call 239.495.1105 • Monday-Saturday 
10am-5pm & Sunday 10am-5pm

6 • THE COLONY • 23650 Via Veneto #101 
• $529,000  • Engel & Voelkers • George 
Safrany • 239.908.7826 • Sunday 1-4 • May 
13th

7 • THE VINEYARDS - CAMELOT 
PARK • 1172 Camelot Circle • $564,500 • 
PSIR • Patricia Bucalo • 239.248.0694 

8 • MERCATO - THE STRADA • 9115 
Strada Place #5406 • $599,000 • PSIR • Jill 
Bresnahan • 239.595.3549

>$700,000
9 • PELICAN ISLES CONDOMINIUMS 
• 435 Dockside Dr  • $729,000-$1,099,000 
• Amerivest Realty • Bridgette Foster • 
239.253.8001 • Sunday 1-4 • May 13th

10 • TWINEAGLES • 12300 Wisteria Drive 
• $730,000 • PSIR • Dayle Cartwright • 
239.595.7853

11 • PELICAN LANDING • 22853 
Sanctuary Lakes Court • $756,000 • Engel & 
Voelkers • Tom Ostrander • 860.304.1037 • 
Saturday 1-4 • May 12th 

12 • THE DUNES - GRANDE PRESERVE 
• 280 Grande Way • From $799,000 • PSIR 
• Call 239.594.1700 • Monday-Saturday 
10am-5pm & Sunday 12-5pm

>$900,000
13 • PELICAN BAY - TIERRA MAR • 532 
Tierra Mar Lane East • $995,000 • PSIR • 
Beth McNichols • 239.821.3304

>$1,000,000
14 • THE COLONY • 23751 Napoli Way 
• $1,250,000 • Engel & Voelkers • Tom 
Ostrander • 860.304.1037 • Sunday 1-4 • May 
13th

15 • PELICAN BAY - BRIDGEWATER • 
640 Bridgeway Lane • $1,100,000 • PSIR • 
Joe Garabed • 239.250.5041 

16 • PELICAN LANDING - WATERSIDE 
• 23660 Waterside Drive • $1,175,000 • PSIR • 
Daniel Pregont • 239.272.8020 

17 • PARK SHORE - PARK SHORE 
TOWER • 4251 Gulf Shore Blvd. North 
#10-A • $1,195,000 • PSIR • Susan Payne • 
239.777.7209

18 • MARCO ISLAND • 1208 Mariana 
Court • $1,250,000 • PSIR • Angelica 
Andrews • 239.595.7653 

19 • THE COLONY • 23801 Addison Place 
Court • $1,250,000  • Engel & Voelkers • 
Tom Ostrander • 860.304.1037 • Sunday 1-4 
• May 13th

20 • AUDUBON COUNTRY CLUB • 15275 
Burnaby Drive • $1,295,000 • PSIR • Paul 
Graffy • 239.273.0403 

21 • GREY OAKS - ESTUARY • 1220 
Gordon River Trail • From • $1,500,000 • 
PSIR • Call 239.261.3148 • Monday-Saturday 
9am-5pm & Sunday 12-5pm

22 • OLD NAPLES - CATALENA ON 3RD 
• 308 6th Avenue South • $1,595,000 • PSIR • 
Marty/Debbi McDermott • 239.564.4231

23 • OLD NAPLES • 1025 5th Street 
South • $1,629,000 • PSIR • Pat Patterson • 
239.595.8414 

24 • GREY OAKS - MIRAMONTE • 2249 
Miramonte Court • $1,755,000 • PSIR • V.K. 
Melhado • 239.216.6400 

25 • BONITA BAY - HIDDEN HARBOR • 
4081 Marshview Court • $1,890,000 • PSIR • 
Cathy Lieberman • 239.777.2441 

26 • PELICAN BAY - ST. RAPHAEL • 
7117 Pelican Bay Blvd. #1709 • $1,895,000 • 
PSIR • Jean Tarkenton • 239.595.0544 • Also 
Available: #601 $1,525,000 • #901 $1,495,000 
• #204 $1,485,000 • #11 $895,000 • #608 
$699,000

>$2,000,000
27 • BONITA BAY - BAYWOODS • 26367 
Woodlyn Drive • $2,195,000 • PSIR • Gary 
L./Jeff Jaarda • 239.293.1507 

28 • VANDERBILT BEACH - MORAYA 
BAY • 11125 Gulfshore Drive #407 • From 
$2,500,000 • PSIR • Call 239.514.5050 • 
Monday-Saturday 10am-5pm & Sunday 
12-5pm 

29 • COQUINA SANDS - NAPLES 
CASAMORE • 1752 Gulf Shore Blvd. North 
• From $2,800,000 • PSIR • Call 239.963.4242 
• Open Daily 12-4pm

30 • AQUALANE SHORES • 533 15th 
Avenue South • $2,995,000 • PSIR • Vincent 
Bandelier • 239.450.5976

>$3,000,000
31 • OLD NAPLES • 175 3rd Street South 
• $3,450,000 • PSIR • Celine Julie Godof • 
239.404.9917 

32 • MOORINGS • 384 Mooringline Drive 
• $3,795,000 • PSIR • Michael G. Lawler • 
239.213.7475

>$6,000,000
33 • PORT ROYAL • 3999 Rum Row • 
$6,500,000 • PSIR • Cindy Thompson • 
239.860.6513 

>$7,000,000
34 • PORT ROYAL AREA - LITTLE 
HARBOUR • 282 Little Harbour Lane • 
$7,995,000 • PSIR • Michael G. Lawler • 
239.213.7475

>$9,000,000
35 • PORT ROYAL • 989 Admiralty 
Parade • $9,400,000 • PSIR • Frank Sajtar • 
239.776.8382 
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Jacki Strategos SRES, G.R.I., e-Pro

239-370-1222
JStrategos@att.net

www.JackiStrategos.com

Richard Droste Realtor

239-572-5117
rddsmd@comcast.net

Oversized corner lot, extended pool & lanai. 
2,395 S.f. – 3 BR/3 BA + den

8836 Lely Island Circle 
$449,500

OPTIONAL CLUB MEMBERSHIP

2nd Floor – end unit with soaring ceilings. 
Top quality w/every detail. All large rooms 

3 BR/2 BA + den.

Mystic Greens–Lely 
$323,900

NO MANDATORY FEES

1,800 s.f. overlooking lake. Large kitchen w/eat-
in area. All large rooms. 2 car garage.

Hawthornes–Lely 
$254,900

COMMUNITY CLUBHOUSE

JULIETTE ANGELICCHIO DIXON

239.269.5701      
juliettedixon1@aol.com         

Spring into

Wilshire Lakes

 4000 Treadwater Court

Illustrated 
Properties

239.287.6732 239.370.8687

Style and value in one package! 4BR,3BA plus 
den, Windsor model offers formal dining and living 
room, updated kitchen,granite, newer appliances, 
large tile in living areas, large screened lanai with 

private pool and lake views!  $480,000

STOP YOUR SEARCH! This is the one you 
have been looking for! Pristine 3BR, 2.5BA 
Oakmont has all the features today's buyer 

is looking for!  New kitchen cabinets, granite, 
stainless, newer A/C, complete hurricane 

protection, screened lanai with lake views and 
more! $369,900

Tarpon Bay Condo
available. Excellent amenities—pool, tennis, 

$159,000

TARPON BAY

Capri villa 2 BR,2BA with new custom 
kitchen, 20 inch tile on diagonal, full hurricane 
protection, views of 3 bridges!!  Furnishings 

Available. $289,900

Oakmont 3BR,2.5 BA with custom kitchen and 
custom pool, east facing lanai, quick closing 

available. $399,000

Under 100k!!!  Small condo community with 
pool.  2 bedroom, 2 bath condo—furnished for 

$89,000!!!

PEPPERWOOD

Popular Capri 2BR, 2BA, 
2-Car attached garage, and is just prefect 
for a full time residence or occasional vacation 
home! The villa offers tile in all living areas, 

protection, and a large screened lanai with 
private heated pool and lake views! $254,000

SOLD

Capri with pool. 2 bedroom, 2 baths, 2 car 
and bridge views from pool area. $244,000

PENDING SALE

PENDING SALE

Pristine Pool Home! Pristine 4BR,3.5BA Carlyle with Southern exposure, features plenty of windows to let 
in the natural light! Cherry, bright neutral interior, upgraded throughout, screened lanai with lake views and 

heated pool. OWNER WILL CONSIDER ALL REASONABLE OFFERS. $465,000

NEW LISTING

CBIA hosts industry panel 
at Olde Cypress

The Collier Building Industry Asso-
ciation hosts the 2012 industry panel, 
“Real Estate on the Rise,” on Thursday 
evening, May 17, at Olde 
Cypress on Immokalee 
Road. The program will 
provide an overview of 
all aspects of the building 
industry, from advertising 
to banking to real estate.

Panelists include: David 
Gordley of IberiaBank; 
Chris Hall, Luxury Home Solutions; 
Mike Hughes, the Naples Area Board 
of Realtors; Richard McCormick, Pulte 

Homes; Pat Neal, Neal Communities; 
and Craig Perry, Centerline Homes. Al 
Zichella of KD Merick and Company, 

past president of the Florida 
Home Builders Association, 
will serve as moderator.

Join the CBIA members, 
guests and industry panel-
ists for networking at 5:30 
p.m. Thursday, May 17, at 
Olde Cypress. Dinner and 
the program will begin at 

6:30 p.m. For reservations or more 
information, call 436-6100 or visit 
www.cbia.net. ■
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The 36th edition of a beloved Naples 
tradition, the Great Dock Canoe Race, 
is set for Saturday, May 12, at Crayton 
Cove. The fun begins at 11 a.m. with the 
parade of boats outrageously decked 
out to this year’s “Animal House” 
theme in hopes of winning the $1,000 
best-dressed prize.

Four races in Naples Bay follow:
■ Setting out in a splash at 11:45 a.m., 

the Tippycanoe VIP Sprint features 
canoes paddled by teams from local 
offices and organizations in a madcap 
dash through a 700-yard course.

■ Two traditional races will follow 
on a three-mile course — Ambitious 
Amateurs, with casual participants; and 
Next Generation, pairings of 12- to 17- 
year-olds with parents or guardians  at 
12:45 p.m. 

■ Practically Professionals, some of 
whom train year-round, will race at 
1:45 p.m.  

Vin DePasquale, founder of the race 
and of the Dock and Riverwalk Restau-
rants, and Joe Klimas will once again 
emcee the festivities. J. Dudley

The 36th annual Great Dock Canoe Race makes a splash 

Click, Clack, Moo:  

TypeCows That 

BY NANCY STETSON
nstetson@fl oridaweekly.com

Dolores Fetters (Cow #2) spatting with 

Hannah Killhour (Hen).
F tt (C w #2) spatting with
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The Naples 
Players prepare 

a moo-ving family 
production

 

DOLORES FETTERS WANTS UDDERS.
After all, she’s playing the part 

of Cow 2 in The Naples Players’ 
upcoming production of “Click, 
Clack, Moo: Cows That Type,” and 
cows have udders, don’t they?

First she laid down an ultima-
tum. “I said, ‘I want to be a cow, 
but only if I get to have udders,’” 
she recalls.

Then she tried persuasion.
“I’ve been trying to talk 

(director Megan McCombs) 

into it, but she won’t do it,” she says.
“We decided we could not 

get into anatomical things,” Ms. 
McCombs explains. “As the actors 
stand upright, it would be right in 
your face. We chose to (make the

SPECIAL TO FLORIDA WEEKLY_________________________

A GUIDE TO THE LOCAL ARTS & ENTERTAINMENT SCENEWEEK OF MAY 10-16, 2012
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Weird fun
Florida Rep’s “Irma Vep” is filled
with werewolves, vampires and
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Schedule your coolsculpting consult today! 239-449-8328

www.RiverchaseDermatology.com

Complimentary Consultations available at these locations: 
Fort Myers - Spa Blue MD at Riverchase 

North Naples - Spa Blue MD at Riverchase
Downtown Naples - Riverchase Dermatology

North Naples
1015 Crosspointe Dr.

Downtown Naples
261 9th St. S.

 Marco Island 
950 N. Collier Blvd., #303

Ft. Myers
7331 Gladiolous Dr.

Cape Coral
1425 Viscaya Pkwy., #102

Settle the score with stubborn lumps and 
bumps like muffi n tops.

Show off the body you’ve always 
dreamed of.

SANDY DAYS, SALTY NIGHTS
Turning an artist date into a real date

A few years ago, a good friend intro-
duced me to Julia Cameron's “The Artist’s 
Way,” a New Age-y, pop-psychology guide 
to tapping into our creative spirit. Some 
of it I buy; some of it I don’t. Which is per-
haps why I gave away my copy a couple of 
years ago. But the funny thing about the 
information we need is that it circulates 
back into our lives. I keep coming across 
“The Artist's Way” in the strangest places, 
and after the last run-in, I decided to take 
some of Ms. Cameron's advice.

One of her pillars for unleashing our 
creative potential is regular “artist dates,” 
mind-expanding expeditions meant to 
awaken our senses and help us recon-
nect with our inner child. (I know — all 
that’s missing are a lava lamp and rolling 
papers. But bear with me.) These outings 
are taken solo, so no one can distract 
us from our creative explorations. Ms. 
Cameron suggests visiting museums or 
browsing farmers markets or exploring 
bookstores. She says we can take a walk 
on the beach or collect leaves in the park 
— anything so long as it pushes us out of 
our routine.

For my part, I’ve given “artist dates” a 
shot for the last three months.

I like the alone time, and I like what I 

discover on my adventures. But it turns 
out my weekly expeditions might have an 
unanticipated romantic upside.

My friend Mitch was the first to clue 
me in. When I told him where I’d been 
spending my free time, 
he said he’d been hitting 
up the same places — to 
meet women.

“I always go by myself,” 
he said. “I check out the 
art, I listen to the music, I 
watch the show — what-
ever’s going on.”

“And then?”
“And then I see an 

attractive woman, I go up 
to her, I ask her some-
thing about the exhibit 
— and the next thing you 
know, I’m getting her 
number.”

I had to laugh. All that 
time I’d been expanding 
my mind on my “artists 
dates,” men were cruis-
ing for real dates.

In “Calling in the One: 
7 Weeks to Attract the 
Love of Your Life,” author 
and psychologist Kather-
ine Woodward Thomas 
tells the story of her friend Deanna, a 
lovely and bright woman who complained 
she wasn’t meeting any men.

“(Deanna) has this idealistic notion 
that she should meet someone ‘naturally’ 
while going about her day-to-day life,” 

Mrs. Woodward Thomas writes. “From 
her perspective. ‘trying’ to meet someone 
felt ‘too contrived.’”

But eventually Deanna consented to 
attend a singles event and was pleasantly 

surprised by the bachelors she met there. 
Afterward, she even put her profile online.

This, Mrs. Woodward Thomas says in 
her book, is how you go about meeting 
a partner. Not by hoping he’ll magically 
appear, “at the dry-cleaner’s, in the market, 

at a traffic light.” But by going where other 
people go to find romance; by making 
yourself available.

“Love comes to us in many ways,” she 
writes. “We have no idea, really, how or 

when it will come.”
Perhaps, then, it might come at the 

museum, at the bookstore or at the con-
cert. Wherever we take time to open up, 
to explore and, most importantly — to try 
something new. ■

artisHENDERSON
sandydays@floridaweekly.com
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Pucci & Catana
Luxury Pet Boutique

Voted Best Brunch in Gulfshore Life’s 
Best of the Gulshore.

24041 S. Tamiami Trail, Bonita Springs | 239.390.3187 
www.angelinasofbonitasprings.com

Follow me on Twitter @AngelinasBonita

Real. Italian.
Locally Owned and Operated.

Join us for 

Mother’s Day Brunch

all inclusive buffet 

with unlimited 

Bloody Mary & 

Mimosa bar. 
-Angelina

$70 per person
$20 children under 12
($50 without alcohol)

Sunset Dining Beachside!

1901 Gulf Shore Boulevard North, Naples, Florida 34102    |     239.403.2000

Admire the breathtaking sunset and indulge in exceptional  
cuisine, nightly at Coast Restaurant. Your memorable dining 
experience awaits with the perfect sunset as your backdrop –  
either on the veranda looking out into the Gulf of Mexico  
or on the beach, with your feet in the warm, white sand. 

For more information and reservations,  
please call 239.403.2000.

Three summer 
musicals on tap 

for KidzAct
Aspiring actors ages 8-14 are encour-

aged to audition for The Naples Players’ 
summer KidzAct musical productions. 
Try-outs will take place at the Sugden 
Community Theatre from 3-6:30 p.m. 
Friday, May 11, and from 1-6 p.m. Sat-
urday, May 12, for “Kokonut Kapers,” 
“Smokey Joe’s Café” and “Teens in Tin-
seltown.”

Performance dates are July 6-8 for 
“Kokonut Kapers,” Aug. 3-5 for “Smokey 
Joe’s Café” and Aug. 7-11 for “Teens in 
Tinseltown.”

Appointments are required for audi-
tions. Call 434-7340, ext. 10. ■

Young singers invited 
to audition for Gilbert 
& Sullivan program

Opera Naples will hold youth auditions 
for a production of Gilbert & Sullivan’s 
operetta “Patience” beginning at 2 p.m. Sat-
urday, May 19, at ON headquarters. 

Designed for ages 12 to 25, the summer 
youth program is conducted in coopera-
tion with Pamela Leighton-Bilik, director of 
the Gilbert & Sullivan international youth 
program.

Registration is $200 per person. The pro-
gram takes place June 15-24, with two public 
performances scheduled for June 23 and 24.

Applications can be downloaded at  
www.operanaples.org. For more informa-
tion, contact Robin Frank at 963-9050. ■
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characters) like a Ken doll: neutered.”
Ms. Fetters decided to play the part 

anyway. It was simply too good to pass 
up. Juicy roles like portraying a tap-
dancing cow just don’t come along that 
often.

“If I didn’t get a part, I was going to 
stage manage it,” she says. “I was going 
to do this show one way or the other!”

“Click, Clack, Moo: Cows That 
Type” is based on the 2001 Caldecott 
Honor book written by Doreen Cronin 
and illustrated by Betsy Lewin. It was 
adapted for the stage by writer James 
Grote and composer George Howe. 

In “Click, Clack, Moo,” Farmer 
Brown’s cows discover an old manual 
typewriter he’s thrown on the junk 
heap. (He’s just gotten an electric type-
writer.) The cows are cold, so they 
type a letter to Farmer Brown request-
ing electric blankets. (“How they learn 
to spell, I don’t know,” Ms. McCombs 
comments.) But he refuses. So they go 
on strike. Then the hens also request 
electric blankets, and Farmer Brown 
refuses them, too. So the hens also go 
on strike, and Farmer Brown is left 
without milk or eggs.

It isn’t until Duck gets involved that 
the matter is resolved peacefully.

“At the center of this, these are 
lovely little farm animals who are 
unhappy with their living conditions,” 
Ms. McCombs says. “They try to make 
this clear to Farmer Brown. He doesn’t 
get it, so they go on strike. That’s 
very prevalent in our society of late. 
Whether the Tea Party movement or 
the Occupy movement, people seem 
to want to protest right now. So we 
thought this was a timely spoof of all 
of that.”

So does this musical teach children 
to protest and go on strike?

Ms. McCombs laughs.
“We think the lesson is to learn how 

to communicate, which they do by typ-
ing, by writing,” she says. “They learn 
how to communicate their needs. They 
stand up for what they want and need 
and let their voices be heard.

“It’s a democratic process,” she adds. 
“There’s voting involved.”

Theater for families
“Click, Clack, Moo” is part of the 

Naples Players’ Family Theatre pro-
gram: kid-oriented shows performed 
by adults. It’ll run on weekends May 
26-June 24 at the kid-friendly times of 2 
and 4 p.m.

This is Ms. Fetters’ first foray into a 

musical, and she says she’s discovering 
it’s more difficult than she thought.

“We have a little tap number, and I’m 
not a dancer at all,” she confides. “I’m 
learning how hard people work when 
they do a musical. I’m appreciating the 
dancing they do a lot more now.”

“Tap-dancing cows! What could 
be funnier?” says a bemused Ms. 
McCombs. It doesn’t bother her in the 
least if her actors don’t have a dance 
background or even consider them-
selves non-dancers.

“You’re a cow; you don’t have to be 
Fred Astaire,” she says. “If you’re not 
spectacular, it’s OK, because you’re a 
dancing cow.” 

Ms. McCombs, who was recently 
seen onstage as Sister Aloysius in 
“Doubt,” is director of KidzAct for 
The Naples Players. “I have an innate 
understanding of silly jokes and 
schtick… so I was unanimously chosen 
to direct the Family Theatre shows 
(too),” she says.

It was the songs in “Click, Clack, 
Moo” that first drew Ms. Fetters’ atten-
tion. She works in The Naples Players’ 
administrative office and overheard the 
soundtrack when Ms. McCombs was 
listening to it. 

“The songs are swingy, poppy… 
jazzy,” Ms. Fetters says, adding she and 
Cow 1 moo in the first number. “The 

duck quacks, the hen bawks.”
The songs are tattooed inside her 

brain now. “They won’t leave your 
head, “ she says. “I go to sleep with the 
choruses in my head. I dream of them 
all night long. And I wake up hum-
ming them, they’re so catchy. They just 
won’t go away.”

Though Ms. Fetters has stage man-
aged many shows at the Sugden Com-
munity Theatre, the last time she was 
on stage was in the fall of 2008, in “The 
Women of Lockerbie,” a drama about 
life after the bombing of Pan Am flight 
103 over Lockerbie, Scotland.

Bonnie Knapp, who recently played 
a Nazi official in “A Picasso,” was also 
in “The Women of Lockerbie” with 
Ms. Fetters. Her role as Duck in “Click, 
Clack, Moo” is testament to her vast 
acting range, even though she’s never 
performed in a children’s show.

“I’ve never done a kids’ show before, 
so this will be fun,” Ms. Knapp says. “I 
didn’t know there was a lot of improv 
in this. I feel like I’m in a Christopher 
Guest movie. I hear he has an outline, 
and then everyone ad libs.”

“We always put our own spin on 
it,” says Ms. McCombs. “We bring the 
kids up on stage. There are all kinds of 
funny bits we add to it that involve the 
audience and make it a lot of fun for 
the kids to participate in. We have little 

surprises as the play goes along.”
For example, Ms. Knapp, as Duck, 

narrates the musical and has a remote 
control she uses while telling the story.

“I can fast forward the action, I can 
do it in rewind,” she says.

Getting into character
To prepare for her role, Ms. Knapp 

has been going on YouTube and look-
ing up videos with ducks in them.

“I’m getting in touch with my inner 
duck,” she says. “My goal on stage is 
not to be Bonnie in a duck costume, but 
to be Duck.”

The videos help, she says, explaining, 
“I have to get that walk down, get those 
tail feathers a-shakin’, those wings 
a-flappin’.

“We’re not ingénues, we’re farm 
animals, so there’s always that sense of 
humor to the singing and the acting.”

The costumes will also help the 
actors feel more animal-like.

“We love the crazy costumes Dot 
(Auchmoody) is coming up with,” says 
the director. “There’s the crazy feather-
like fabric that the fowl in the play are 
wearing, and the cows are in black-
and-white overall things, and they have 
little ears that are suggestive of who 
they are.

“The hen wears high heels. Duck 
wears yellow Crocs.”

Ms. Knapp describes her Duck cos-
tume as “a pair of feathered britches or 
pantaloons, and a bustle of more feath-
ers on top of that.”

Apparently, the costume is so big, 
it would make even Kate Moss look 
obese.

“The costume triples the size of 
my ass,” Ms. Knapp mock-complains. 
“Would I even fit in my pond?”

But all in all, she concludes, “It’s fun 
being a duck. It’s something different. 
Actors like being different.

“I’m going quackers,” she says. “I 
guess I’ll be seeing a shrink after this.” ■

MOO
From page 1

           DALLAS DUNNAGAN / COURTESY PHOTOS

Bonnie Knapp (Duck), Claire Skinner (Cow #1), Hannah Killhour (Hen), Dolores Fetters (Cow #2).

Bonnie Knapp (Duck) trying to revive Bob Hill (Farmer Brown).

“Click, Clack, Moo: Cows 
That Type”
>> When: 2 and 4 p.m. Saturday and Sunday, 

May 26-June 24 (no performance on 
Father’s Day, June 17)

>> Where: The Sugden Community Theatre, 
Naples

>> Cost: $25 for adults, $10 for kids
>> Info : 263-7990 or www.naplesplayers.org



TUESDAY, MAY 15th, 8:00p
On the lawn across from Naples Flatbread & Yogurbella

LOCATED JUST NORTH OF VANDERBILT BEACH ROAD ON U.S. 41

239.254.1080 | MercatoShops.com

Grease 
featuring John Travolta
and Olivia Newton-John

SPONSORED BY

Free Admission 
Lawn Chairs Welcome

PG-13 Parents Strongly Cautioned
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968 Second Avenue North in Naples
Monday - Saturday, 9:30 a.m. - 4:30 p.m.

239.434.7115

Owned & operated by:

Confidential 24-hour crisis line: 
239.775.1101

www.naplesshelter.org

   women’s clothing, purses
   & shoes

   & shoes

Plus, artwork buy one 
50% Off, get 2nd of 
equal or lesser value 
for free!

JUST IN! Over 600 pairs of brand NEW shoes!

Got Download?

The iPad App

It’s FREE!

Visit us online at www.FloridaWeekly.com

Search Florida Weekly in the 
iTunes App Store today.

iPad is a registered trademark 
of Apple, Inc. All rights reserved.

It’s Local. It’s Entertaining. It’s Mobile.

Theater

■ The Boy Friend – By Theatrezone 
May 11-13 at the G&L Theatre at Com-
munity School of Naples. (888) 966-3352 
or theatrezone-florida.com.

■ The Breakfast Club – By The 
Marco Players May 11-13 at Marco Island 
Town Center. 642-7270 or www.themar-
coplayers.com.

■ The Queen of Bingo – By The 
Island Players weekends through May 19 
at the Marco Island Historical Museum. 
394-0800 or www.theateronmarco.com.

Thursday, May 10

■ Free Film – See “The Last Sta-
tion” (2009, USA/Russia/Germany) at 2 
p.m. at Naples Regional Library. Starring 
Christopher Plummer and Helen Mir-
ren, the film tells the story of Russian 
novelist Leo Tolstoy as he renounces 
his title, property and family in favor of 
poverty and celibacy. Rated R. Free. 650 
Central Avenue. 262-8135.

■ Fabulous Fabergé – Style Mat-
ters International founder Cheryl Lam-
pard discusses the coveted imperial 
Easter eggs at 2 p.m. at South Regional 
Library. Free. 8065 Lely Cultural Park-
way. 252-7542.

■ Just for Mom – Kids can make a 
gift and card for Mother’s Day at 4 p.m. 
at the Marco Island Branch Library, 210 S. 
Heathwood Drive. 394-3272. Registration 
required at www.colliergov.net/library.

■ Jazz with Jebry – Sit in with Jebry 
and the band for a jazz jam from 6-9 p.m. 
at the New York Pizza & Pasta House in 
Riverchase Plaza. 1115- Tamiami Trail N. 
594-3500.

■ Thursday on Third – Live jazz, 
rock, folk and more music fills the 
courtyards and plazas of Third Street 
South from 6-9 p.m.

■ Russian Culture – Enjoy “Music 
and Dance of Russia” at 6 p.m. at South 
Regional Library, 8065 Lely Cultural 
Parkway. 252-7542.

■ Jazz It Up – The Naples Phil-
harmonic Orchestra presents “All That 
Jazz” at 6 and 8:30 p.m. at the Philhar-
monic Center for the Arts. 597-1900 or 
www.ThePhil.org.

Friday, May 11  

■ Blues, Brews & BBQ – Enjoy a 
few of your favorite things at “Blues, 
Brews & BBQ” as part of CityFest from 
4-10 p.m. tonight and from 10 a.m.-10 
p.m. Saturday at Tin City. 262-4200.

■ Art Opening – Sweet Art Gallery 
hosts an opening reception for “Boys 
of Summer,” an exhibit of works by 
Alberto Cruz, Clemente Mimun and 
Anthony Hansen, from 6-8 p.m. 2054 
Trade Center Way. 597-2110 or www.
thesweetartgallery.com.

■ Ballroom Dance – Take a spin 
around the dance floor and learn some new 
steps from 6-7 p.m. at The Norris Center. 
$10 per class. 755 Eighth Ave. S. 403-4158.

■ Live Music – The Derek Trenholm 
Band performs at The Bay House begin-
ning at 6:30 p.m. 799 Walkerbilt Road. 
591-3837 or www.dtband.com.

■ More Music – Frank Corso’s Spoon-
ful performs its final show of the season 
from 7-10 p.m. at Fred’s Food, Fun & 
Spirits. 2700 Immokalee Road. 431-7928 
or www.fredsnaples.com.

■ Tchaikovsky’s Fourth – The 
Naples Philharmonic Orchestra presents 
the final classical concert of the season, 
at 8 p.m. tonight and Saturday at the Phil-
harmonic Center for the Arts. Tickets 
start at $22. 597-1900. www.ThePhil.org.

Saturday, May 12

■ Mother-Daughter Time – The 
annual Mad Hatter Tea Party for moms 
and daughters takes place from 10 a.m. 
to noon in Mackle Park on Marco Island. 
$25. 642-0575 for reservations. 

■ Just Like Mom – The fourth 
annual Mother/Daughter and Grand-
mother/Mother/Daughter Look-Alike 
Contest begins at 11 a.m. at Miromar 
Outlets. www.miromaroutlets.com.

■ Live Tunes – The Village on Vene-
tian Bay presents live music and more 
fun by the fountain from 1-4 p.m. 4200 
Gulf Shore Blvd. N.

■ Design District Dash – The 
whole family can have fun on a scaven-
ger hunt from 11 a.m. to 6 p.m. through-
out the 10th Street Design District. 
www.AuctionsN.com/thedash.

■ Hot Dog! – Nathan’s Famous Hot 
Dog Eating Contest, featuring major 
league eaters Adrian Morgan and Bam 
Martinez, starts at 1 p.m. at Mercato. 
www.mercatoshops.com.

■ Art After Dark – The Galleries Of 
Crayton Cove host Art After Dark from 
6-9 p.m. 659-2787.

■ It Takes Two – Repun Tango offers 
a beginners class at 7:30 p.m. followed 
by milonga from 8-11 p.m. $15. 1673 Pine 
Ridge Road. 738-4184 or (305) 785-8899.

Sunday, May 13

■ Music Jam – Fred’s Food, Fun & 
Spirits hosts a singer-songwriter jam with 
Lucia and Bob from 5-6:30 p.m., followed by 
the Notorious Band of Misfits on stage from 
7-10 p.m. 2700 Immokalee Road. 431-7928.

Monday, May 14

■ Gypsy Dancing – Learn the steps 
for a spicy fusion of Latin, Mediterra-
nean, Gypsy and belly dance moves in 
a class from 5:45-6:45 p.m. at the Oasis 
Pavaneh Women’s Empowerment Cen-
ter. 2377 Linwood Ave. 200-4650. 

Tuesday, May 15

■ String Quartet – The ArtsNaples 
World Festival presents musicians from 
The Declassified at 2 p.m. at The von 
Liebig Art Center. 592-2787. See com-
plete ArtsNaples schedule on page C16.

■ Free Film – See “The Last Station” 
(2009, USA/Russia/Germany) at 5 p.m. 
at South Regional Library. Rated R. Free. 
8065 Lely Cultural Parkway. 252-7542.

■ Family Film – See the original 
“Grease” at Family Movie Night begin-
ning around 8 p.m. on the lawn at Mer-
cato. Bring chairs or a blanket. 254-1080.

Coming up

■ Readers’ Roundtable – Share 
your favorite book of the season with 
other readers in an informal setting begin-
ning at 2 p.m. May 17 at the Golden Gate 
Library. 2432 Lucerne Road. 252-4542.

■ By the Bard – Clive Daniel Home 
hosts a reading of the Bard’s most inspi-
rational speeches delivered by members 
of Naples-based Shakespeare in Paradise 
and followed by a lively discussion May 
17. Doors open at 4 p.m. and the program 
begins at 5 p.m. Free admission and com-
plimentary wine. 2777 Tamiami Trail N. 

■ Sunset Yoga – The Friends of 
Delnor Wiggins Pass State Park offer 
a free sessions of yoga with instructor 
Christine Miles of Bala Vinyasa Yoga 
beginning at sunset May 17. Bring your 
yoga mat, a towel, water and bug spray. 
Park admission fees apply. 598-1938.

■ Corks & Candles – A wine tasting 
to benefit outpatient infusion services at 
NCH takes place from 6-8 p.m. May 18 in 
the Garden of Hope & Courage at NCH 
downtown. $25. 436-5200 or 552-7703.

— Submit calendar listings and high-
resolution photos to events@flori-
daweekly.com. E-mail text, jpegs or Word 
documents are accepted. No pdfs or pho-
tos of flyers. The deadline for calendar 
submissions is noon Sunday.

WHAT TO DO, WHERE TO GO

COURTESY PHOTO

Kathleen Gravatt, left, and Jessica Walck star 
as, well, steel magnolias in The Naples Play-
ers’ production of “Steel Magnolias.” Closing 
performances on the main stage at the Sug-
den Community Theatre are at 8 p.m. through 
May 12. $35 for adults, $10 students through 
age 18. 263-7990 or www.naplesplayers.org.

The choir of Trinity-by-the-Cove Episcopal 
Church, accompanied by John Fenstermaker 
on the pipe organ, presents an evensong con-
cert of English and European cathedral music 
at 4 p.m. May 13. A reception follows the ser-
vice. 262-6581, ext. 207.
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LIVE REMOTE KICK-OFF
Saturday, May 12 from 10 a.m. to 12 p.m. 

Reebok Outlet Store Entrance 

OPERATION SHOEBOX AND MIROMAR OUTLETS® 
JOIN TOGETHER TO   

Show your support for our troops serving overseas by 
bringing an unwrapped donated item or contributing words of 
encouragement. Kids can make greeting cards with provided 

stationery supplies or write a letter to send to a soldier.  

96.9 WINK-FM will be on hand to kick-off the tribute.

TION SHO ND M
ER TO

PAY TRIBUTE TO OUR TROOPS

Overseas Packages Collection
May 12 thru May 28 at the

Mall Office (Suite 199) 
Eddie Bauer Outlet (Suite 514) 

Neiman Marcus Last Call Store (Suite 50) 
Reebok Outlet Store (Suite 314)

Operation Shoebox will collect the donations at the end 
of the two weeks to send to our troops serving overseas.  

SUGGESTED ITEMS

For a detailed list of suggested items to donate, go online to MiromarOutlets.com

Copyright © 2012, Miromar Development Corporation. Miromar Outlets is a registered service mark of Miromar Development Corporation. 05091012-1130

Goodlette will be grand marshall.  “This 
is one event that’s just for the fun of 
it,” says Mr. DePasquale. “People of all 
ages, resident and visitors alike, tell us 
what a good time they have here.

The race will bestow a $5,000 grant 
to The Naples Zoo to help facilitate 
expansion of its interactive daily con-
servation education programs.

Event and race sponsors include the 
Dock Restaurant, the Riverwalk at Tin 
City, the Lutgert Companies/Lutgert 
Insurance, Peninsula Engineering, 
Zoom Tan, Renda Broadcasting (includ-
ing Mix 104.7-FM and WGUF 98.9-FM), 
Naples Extreme Family Fun Spot and 

the city of Naples.
Race winners and the top three 

Next Generation teams will receive 
awards. 

The Broken Paddle Award for sports-
manship honors the late Chuck Bruce, 
first winner of the award and a loyal 
event contributor over the years. Win-
ners’ names are hand-painted by artist 
Jerry Vallez onto a broken paddle, and 
added to the permanent collection at 
The Dock restaurant.

Trolley service from parking areas 
along Eighth Street South at Sixth 
Avenue South and Eighth Avenue 
South will be available.  Spectator boats 
must stay within the designated area, 
and safe boating rules will be enforced.  
Spectators should not leave any litter in 
Naples Bay. 

For more information, visit www.
greatdockcanoerace.com. ■

CANOE
From page 1

COURTESY ARCHIVED PHOTO



Lunch, Dinner & 
Sunday Brunch

www.napleswater frontdining .com263-2734

7 days a week 3-6pm

Happy HourHappy Hour
All Drinks at the riverwalk bar
are Two for the price of One! 

Bar Menu
3-6pm
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During intermission at opening night 
for “The Mystery of Irma Vep,” I hap-
pened to overhear two theater patrons 
talking with each other.

“This is weird,” one woman declared.
There was a slight pause, then she 

rushed to qualify her comment.
“… But funny,” she quickly added.
And that perfectly sums up “The Mys-

tery of Irma Vep: A Penny Dreadful,” 
now playing at Florida Repertory The-
atre: Weird, but funny. Extremely funny.

“Irma Vep” is inspired lunacy, with 
over-the-top melodrama and intention-
ally over-the-top acting.

Some have compared it to “The 39 
Steps” because it spoofs movies and 
involves a small number of actors play-
ing multiple parts. Others think it’s like 
the “Greater Tuna” trilogy of plays, 
because two men play multiple roles of 
both genders.

But both comparisons are misleading.
Picture Harvey Fierstein and Nathan 

Lane performing an extended Carol Bur-
nett send-up of old movies with a healthy 
dash of Lypsinka, and you’ll have a better 
idea what “Irma Vep” is like.

It’s very campy.
Campier than a snappy Paul Lynde 

one-liner on “The Hollywood Squares.”
This Charles Ludlam play begins with 

a crack of thunder and creepy music. 
Mark Chambers, as Jane Twisden, the 
housekeeper at Mandacrest, throws her 
hands up in startled horror.

It appears there’s a werewolf loose 
— oh, and possibly a vampire too — and 
everyone we meet is harboring a dark 
secret they’re keeping from the others.

The plot is highly convoluted, to say 
the least. It involves the new lady of 
the house, Lady Enid (Brad DePlanche), 
who is married to Lord Edgar (Mark 
Chambers). But it turns out but he’s still 
in love with his first wife, Irma Vep, and 
the housekeeper doesn’t like Lady Enid 
much, either. When Lord Edgar learns 
that he can bring his first wife back 
from the dead by going into a specific 
untouched Egyptian tomb, he’s off in a 
flash to the desert sands with Alcazar 
(Brad DePlanche again) as his guide.

Or at least, I think that’s what happens.
The plot has more twists and turns 

than “Inception” and more holes than 

The Beatles’ Albert 
Hall.

You want to know 
what the plot is? Take 
all the old movies 
that have ever existed 
— “Rebecca,” “The 
Mummy,” “The Curse 
of the Werewolf,” 
“Wuthering Heights,” 
“Nosferatu” and the 
lot — and throw 
them into a blender. 
There’s your plot.

And though this 
is a mystery, it’s the 
journey that’s more 
important, not find-
ing out whodunit.

Not only do Mr. 
Chambers and Mr. 
DePlanche face the 
challenge of playing 
four distinct charac-
ters each, including 
women, but they can 
only be off-stage for 
mere seconds at a 
time, rapidly chang-
ing in and out of costume.

(The two are ably helped by a quar-
tet of dressers who also assist with wig 
and dental changes: Keller Anderson 
and Hallie Wage for Mr. Chambers, and 
Judith Skyles and Julianne Avolio for 
Mr. DePlanche. Director Chris Clavelli 
wisely includes them in the curtain 
bows.)

Mr. DePlanche, who played Clarence 
the Angel in “It’s a Wonderful Life: A 
Radio Musical” for Florida Rep earlier 
this season, has completely changed his 
look by shaving most of his head and 
sporting a modified Mohawk for his 
role as Nicodemus, a swineherd who 
works for the manor (and also happens 
to have a wooden leg.)

The costumes, rented from the 
Actors’ Playhouse in Miami and 
designed by Mary Lynne Izzo, are as 
over-the-top as the acting, especially 
the lavish gowns for the female charac-
ters, complete with puff sleeves and big 
bows. (Florida Rep’s costume designer, 
Roberta Malcolm, oversaw the altering 
of the costumes for the duo.)

The humor in “Irma Vep” is both 
high- and low-brow. It references Ibsen 
and Shakespeare and Poe, but it also 
pokes fun at various bodily functions. 
There’s slapstick, physical humor and 
wordplay. And I caught references 
to “Airplane!” “Whatever Happened 

to Baby Jane?” Hitchcock’s “Psycho” 
and “Gaslight” and Michael Jackson’s 
“Thriller.”

The madcap craziness on stage might 
look slapdash and spontaneous, but 
it took the actors, under Mr. Clavel-
li’s insightful direction, many weeks 
to choreograph every movement and 
every second they’re on stage.

Mr. Chambers had me in stitches 
with his portrayal of Lord Edgar: the 
rabbit-y way he moves his mouth while 
reading a letter or smoking a pipe, the 
way he tries to casually stuff his too-
big hand into his too-small vest pocket. 
He’s the epitome of a movie star when 
films were new, gesturing wildly or pos-
ing majestically as for a portrait.

Mr. DePlanche’s Nicodemus as a 
cross between a Dickens orphan and 
Monty Python as he gallumps about the 
stage and suggestively caresses a chair, 
or — when he can — the housekeeper 
herself.

Richard Crowell’s set is functional 
and, like the play’s characters, also con-
tains many secrets.

I was surprised, however, that the 
library drawing room, where much of 
the action is set, doesn’t look richer 
or classier. (It could be the way the 
wooden walls are painted, or perhaps 
Mr. Crowell didn’t want to upstage the 
actors.)

The fake old-fashioned footlights 

are a nice touch, though.
Mr. Chambers and Mr. DePlanche 

are a great cast of eight. Not only are 
both are highly skilled comedic actors, 
but they make a great team, playing 
off of each other. As Lord Edgar and 
Lady Enid, they have an entire page of 
dialogue that, a la that famous John and 
Mary sketch, consists entirely of each 
one saying the other’s name. They do 
so with great variation and passion.

“Irma Vep” turns Gothic melodrama 
on its ear. It begins by looking at the 
world slightly askew, and its viewpoint 
only grows more slanted as the play 
progresses. By the second act, as it 
careens along, you’re thinking: Surely 
the wheels will fly off of this thing!

“Irma Vep” is irreverent, zany and 
ludicrously funny, its tongue planted 
firmly in cheek as it sinks its vampiric 
teeth into your funny bone. ■

THEATER REVIEW
Wonderfully bizarre and totally campy, it’s ‘Irma Vep’

T
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nancySTETSON
nstetson@floridaweekly.com

“The Mystery of Irma Vep: A 
Penny Dreadful”
>>When: Through May 20
>>Where: Florida Repertory Theatre, Fort Myers
>>Cost: $40, $45
>>Info: 332-4488 or www.fl oridarep.org

DAVID DACK MAK / SNAP FLASH PHOTO

Mark Chambers and Brad DePlanche in “The Mystery of Irma Vep.”
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VIGNETTE’S
BY KELLI

UNIQUE FURNISHINGS, 
ACCESSORIES

AND INTERIOR DESIGN.
NEWLY EXPANDED SHOWROOM

SHOWROOM LOCATION

239.403.4181
WWW.KELLIINTERIORDESIGN.COM

A DIVISION OF

HEADS UP

LIC #IB26001333                                            ASID #77859                                          NCIDQ CERTIFIED

The Most Authentic 
Mexican Food in Town!

Lunch, Dinner 
& Take Out!

Pavillion Shopping Center
8971 Tamiami Trail N.

Naples, FL 34108

239-431-6206

Marco Town Center
1069 N. Collier Blvd.

Marco Island, FL 34145

239-394-6555
www.margaritasswfl .com

Follow us on Facebook and Twitter for our daily specials

 11 to 4:00pm

 4 to 6:00pm

 3 to 6:00pm

Designer will share inspirations 
Behind her ‘Koastal Kollections’

Miromar Design Center presents Kira Krumm 
Interior designer Kira 

Krümm will share inspirations 
behind her signature Koastal 
Kollections aesthetic, from the 
lifestyle of Southwest Florida 
to her favorite coastal destina-
tions around the world, at a free 
seminar beginning at 11 a.m. 
Tuesday, May 15, at the Miromar 
Design Center in Estero. 

Ms. Krümm will offer advice on trans-
forming your home into a timeless, tran-
quil retreat that reflects your unique 
style. Seating is limited and reservations 
are required.

With Studio headquarters in Suite 
304 at Miromar Design Center, Kira 
Krümm International Design encom-

passes award-winning custom 
interior design, fine art and 
luxury home décor from the 
Kira Krümm Koastal Kollec-
tion.

Following the presentation, 
meet the designer and enjoy 
light refreshments at Angela 
Fine Furnishings in Suite 210. 
Browse the latest in coast-

al inspired décor, featuring the Kira 
Krümm International Design “Opal 
Dream Room.”

Guests are invited to take the entire 
Spring Dream Rooms Tour consisting of 
16 designer showcases featuring prod-
ucts from showrooms and vendors at 
Miromar Design Center. ■

PUZZLE ANSWERS

Krümm



12980 Tamiami Trail N.
In the Imperial Shoppes, across from Germain Toyota

A True Boutique Experience 

Fine Consignment
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MR. TEQUILA RESTAURANT
3216 North Tamiami Trail

(239) 304-8629 • www.mrtequilarestaurant.com

HAPPY HOUR 4-6pm
2-4-1 Margaritas

Domestic Draft Beer $2.50
Everyday!

Hours: Open 7 Days
Sun-Thurs 11am-10pm • Fri & Sat 11am-10:30pm

Best Margaritas 
in Town! 

Spend 
$25

Receive 
$5 OFF
* one coupon per table

■ TAURUS (April 20 to May 20) 
A relationship seems to be stuck in the 
same place. Now it’s up to you, dear 
Bovine, to decide how far you want it 
to go and how intense you want it to be. 
Choose well and choose soon.

■ GEMINI (May 21 to June 20) 
A relationship progresses more slowly 
than you would prefer. Best advice: 
Insist on a frank and open discussion. 
What is learned could change minds 
and, maybe, hearts.

■ CANCER (June 21 to July 22) It’s 
all right to be grateful to a workplace 
colleague who has done you a good 
turn. But gratitude shouldn’t be a life-
long obligation. The time to break this 
cycle is now.

■ LEO (July 23 to August 22) It’s 
going to be especially nice to be the 
King of the Zodiac at this time. A recent 
money squeeze eases. Plans start to 
work out, and new friends enter Your 
Majesty’s domain.

■ VIRGO (August 23 to September 
22) Before you make a commitment on any 
level (personal, professional, legal), get all 
the facts. There might be hidden problems 
that could cause trouble later on.

■ LIBRA (September 23 to Octo-
ber 22) Personal relationships improve. 
Professional prospects also brighten. 
A job offer could come through by 
month’s end. An old friend seeks to 
make contact.

■ SCORPIO (October 23 to 
November 21) Your senses detect that 

something is not quite right about a 
matter involving a workplace colleague. 
Best advice: Follow your keen instincts 
and don’t get involved.

■ SAGITTARIUS (November 22 
to December 21) A prospect offers 
rewards, but it also demands that you 
assume a great deal of responsibility. 
Knowing you, you’re up to the chal-
lenge, so go for it, and good luck.

■ CAPRICORN (December 22 to 
January 19) A favor you did a long time 
ago is repaid, as a trusted colleague 
steps in to help you with a suddenly 
expanded workload. A family member 
has important news.

■ AQUARIUS (January 20 to Feb-
ruary 18) A new job offer could require 
moving across the country. But before 
you let your doubts determine your 
decision, learn more about the poten-
tials involved.

■ PISCES (February 19 to March 
20) Your sense of fair play doesn’t allow 
you to rush to judgment about a friend 
who might have betrayed you. Good! 
Because all the facts are not yet in.

■ ARIES (March 21 to April 19) A 
stubborn refusal to go ahead on a proj-
ect mystifies colleagues who expected 
more flexibility. But once you explain 
your position, they’ll understand and 
even applaud you.

■ BORN THIS WEEK: You have a 
romantic nature that allows you to find 
the best in people. You would excel at 
poetry and drama. ■

 SEE ANSWERS, C9 SEE ANSWERS, C9 ©2012 King Features Synd., Inc. World rights reserved.©2012 King Features Synd., Inc. World rights reserved.

PUZZLES
HOROSCOPESTHE MINIMOM

By Linda Thistle

★ ★
Place a number in the empty 

boxes in such a way that each 
row across, each column down 

and each small 9-box square 
contains all of the numbers 

from one to nine.

Sponsored By:

★ Moderate    ★ ★ Challenging
★ ★ ★ Expert

Puzzle Difficulty this week: 



SAVE $10.00
on any purchase $50 or more.

Must present coupon. Not valid on any other offers or discount. Expires 5/31/12.

MORE INFORMATION AT HAPPYFEET.COM

DO YOU SUFFER FROM 
FEET, KNEE, BACK PAIN?

Gulf Coast Town Center I-75 exit 128
Please call for exact location. Open 7 Days a Week!

Sandals, shoes and medical grade orthotics
that make you HAPPY starting at $59.99
Home of the exclusive KENKOH refl exology sandals.

NAPLES | 

BUCADIBEPPO.COM

She’s the

of your eye

MOTHER’S DAY IS MAY 13
Open at 11am

Make Your Reservation Today!

And luxuriate in an inviting boutique hotel in the heart  
of Downtown Naples. Perfect for a business meeting or  

catered event, The Inn on Fifth has 87 elegantly appointed rooms  
& suites, an intimate spa, and inspired dining, just steps from  

the beaches and everywhere you want to be.

fifth avenue south

699 fifth avenue south, naples, florida 34102
888.403.8778 | 239.403.8777 |  innonfifth.com

authenticallynaples. distinctivelydowntown.

stay
centered

15% off a 3-day Memorial Day Weekend Stay
PLUS, book early for deeply discounted 

Florida Resident summer rates*
*limited availability
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LATEST FILMS
The Avengers

danHUDAK
www.hudakonhollywood.com

★★★½
Is it worth $15(3D)? Yes

It’s all been leading up to this, and it’s 
paid off. Big time.

“The Avengers” is everything it 
should be: big, loud, long, full 
of funny lines, awesome fights 
and visual effects and crisp, 
clean 3D.

Marvel Studios has been 
building to this since “Iron 
Man” in 2008, and if this is 
indeed the manifestation of a 
grand vision of Marvel exec 
Kevin Feige, bravo to him for 
having the foresight and where-
withal to make it happen with 
such success. 

In the riveting opening scene, 
Thor’s brother Loki (Tom Hid-
dleston) returns to Earth and 
steals an all-powerful cosmic 
cube with which he plans to 
destroy Earth and claim it as his 
own. Enter S.H.I.E.L.D. Director 
Nick Fury (Samuel L. Jackson), 
who calls upon Agent Coul-
son (Clark Gregg) and Black 
Widow (Scarlett Johansson) to 
unite the only people capable 
of fighting such a battle. Their 
names are familiar: Iron Man 
(Robert Downey Jr.), Hulk 
(Mark Ruffalo), Thor (Chris 
Hemsworth), Captain America (Chris 
Evans) and newcomer Hawkeye (Jer-
emy Renner). Together they are “The 
Avengers.”

To my surprise, there’s plenty of 
infighting. It’s not just Loki vs. The 
Avengers; we also see Black Widow vs. 
Hawkeye, Iron Man vs. Thor, Hulk vs. 
Black Widow and Hulk vs. Thor (which 
is epic). Although this set-up has the 
potential to be annoying — because we 
know the end game is for them to band 
together vs. Loki — writer/director Joss 
Whedon gives each superhero ample 
screen time and moments of glory. It’s 
a tricky balancing act, but it allows 
Whedon to bring out the best in his 
characters without letting any over-
whelm the story. And when the last half 
hour (which is the best part) arrives, 
you know you’re seeing something spe-
cial.

In an age when superhero movies 
quickly come and go, Mr. Whedon 
brings a distinct visual flair. Sure, the 
3D and visual effects look good, but 
not many directors could pull off a 
beautiful unbroken shot like the one in 
the finale that goes from one Avenger 
to the next, be they flying through 
the air or on the ground. In a comic 
book, these moments would be in sepa-
rate boxes, but combining them brings 
dynamic energy to an already exhilarat-
ing sequence. 

If any Avenger steals the movie, it’s 

Hulk, who “smashes” his way through 
everything with great delight. Thor has 
the best arrival (much to Loki’s cha-
grin), and Iron Man, as expected, has 
the best one-liners. Mr. Whedon’s script 
does get a bit talky at times, but a flying 
aircraft carrier, appearances from Maria 
Hill (Cobie Smulders) and more will 
keep those who’ve read the “Avengers” 
comics happy. 

“The Avengers” is the kind of movie 
that makes you love movies. It has 
great escapist energy, a sense of wonder, 
intrigue and suspense, and is an abso-
lute blast to watch. Many movies strive 
for this, but few accomplish it.  ■

>> Marvel founder Stan Lee has a cameo. And 
be sure to stay for the credits!
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RESTAURANT & FULL BAR

Dancing, Dinner & Live Bands

Best Prime Rib in Town!

CALL 239-405-8566 OR VISIT
WWW.THESTAGEBONITA.COM 

FOR MORE INFORMATION

Call or go online to make your reservations. Includes dinner, 
cover & guaranteed seating. All shows start at approximately 

7:15 pm. Go online to see complete band schedule.

2ND ANNUAL KARAOKE CONTEST!WIN A TRIP TO LAS VEGAS!EVERY WEDNESDAY NOW - JUNE 13THGRAND FINALE JUNE 20THCASH PRIZES NIGHTLY!CUSTOMER ADMISSION FREE!

Neil Diamond Tribute The Beatles TributeJames Taylor Tribute

WEEK 5
KARAOKE 
CONTEST!

MAY
10th

MAY
11TH MAY

12TH

MAY
16TH

Rod Stewart Tribute

MAY
17TH

Rolling Stones Tribute

MAY
18TH

FLORIDA WRITERS 
Doc Ford’s adventure runs aground

■ “Chasing Midnight” by Randy Wayne 
White. Putnam. 336 pages. $25.95.

Like some other recent novels in his Doc 
Ford canon, this latest thriller from Pine 
Islander Randy Wayne 
White deals in pains-
taking detail with a 
very brief time period 
and, almost literally, a 
ticking clock. 

When environmen-
tal do-gooders, some 
of them crazed, man-
age to inject them-
selves into a secret 
meeting of kingpins 
in the beluga sturgeon 
(caviar) industry, Ford and his buddy Tom-
linson discover there’s a plot to blow up 
the meeting and it might involve a large 
boat carrying a huge tank filled with a new 
sturgeon breed. 

The explosion is set for midnight. 
The kingpins holding the meeting are 

competitors, and one of them claims his 
new breed will revolutionize the caviar 
industry by replacing the threatened beluga 
that is nearing extinction from overfish-
ing. The ultra-extreme environmentalists, 
actually rank amateurs at terrorist doings, 
take control of the meeting and threaten to 
kill people off — one an hour — until their 

demands are met. At midnight, the time for 
capitulation runs out.

Ford and Tomlinson conceive a plan of 
investigation and counteraction that just 
about exhausts the clock — only to learn 
that the extremists had set their explosive 
on West Coast time. The adventure is then 
reset for three more hours of action-filled 
exploits and heart-pounding suspense.

For several reasons, the formula in “Chas-
ing Midnight” produces a less exciting, less 
rewarding result than Mr. White’s readers 
have previously enjoyed. More has become 
less, as readers encounter excessive rep-
etition of boat-driving maneuvers, employ-
ments of a heat-sensitive optical device, 
descriptions of weaponry and examples of 
Ford’s skills of improvisation and calcula-
tion. Every step shouts its importance in a 
way that levels them all so that, after awhile, 
none seems important.

In addition, Ford’s character — who he 
is and why we should care about him — is 
not sufficiently developed, especially for 
initiates to the series.

The cast of grotesques with whom Ford 
and Tomlinson are at war seems over-
drawn. It’s hard not to want to laugh at the 
threat provided by the dwarfish, unstable 
Neinabor brothers and the dead brother 
who supposedly speaks through one of 
them. Their associates in do-gooder terror-
ism seem even less equipped to battle the 
forces of the wily Russian named Viktor 
Kazlov and the other menacing overlords 
who constitute the “big four” of the beluga 
caviar trade. Although they are interesting 
as individuals, there are just too many of 
them (along with bodyguards and other 
underlings) to focus and hold attention. 

Randy Wayne White
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philJASON
pkjason@comcast.net



The same may be said of the constel-
lation of female characters. More once 
again becomes less. Though there are four 
new female characters of potential inter-
est in the novel, each remains 
little more than a plot element. 
This disappoints, because one of 
Mr. White’s strong points is his 
building of strong, nuanced and 
memorable women (something 
that’s exceptional in male-orient-
ed genre fiction).

The author’s descriptions, 
especially of his beloved South-
west Florida island domain, 
remain remarkable. However, 
the various story-telling ingre-
dients just don’t add up to a complete, 
unified dish. If there were a writing cable 
channel that had competitions similar to  
those like “Chopped” on The Food Net-

work, I think the judges would, with regrets 
and platitudinous praise, chop the meal 
Chef White has prepared while applauding 
his inventiveness, his skills and perhaps the 
appetizer and dessert courses. 

I’m voicing these reserva-
tions as a devoted fan of Randy 
Wayne White. I’ve seen his craft 
mature, along with the challeng-
es he has set for himself, over 
the long journey from fishing 
guide to best-selling and criti-
cally acclaimed author. This, his 
19th novel featuring Doc Ford, 
is something of a dud in spite of 
many first-rate scenes. Its weak-
nesses are probably the result of 
the grinding “book-a-year-while-

the-author-is-hot” race so many successful 
novelists have to run — or choose to run. 
I hope Mr. White returns to form soon. ■
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3% BROKER PARTICIPATION 
 

Lamar Fisher, AU93;AB106 | Subject to All Terms of Sale 
FISHERAUCTION.COM / 800.331.6620 

START: JUNE 4 @ 10AM 
   ENDS: JUNE 7 @ 2PM 

Deep Water Access to the 
Gulf of Mexico and the 
Atlantic Ocean 
Breathtaking 360 Degree 
Riverfront Views 
Excellent Location for a 
Private Island Estate 

1.4± Acre Private Island 
Caloosahatchee River, Fort Myers, Florida 

To be Sold to the Highest Bidder, No Minimum, No Reserve! 

Contact us For Bidding Instructions 

Experience the Difference Good Taste Makes.

True Neapolitan Pizza and Authentic Italian Food

Vacation Spot of Pirates, Poets, Presidents and Party Goers!

facebook.com/
KeyWestExpress

twitter.com/
KeyWestExpress

youtube.com/
TheKeyWestExpress

www.keywestexpress.us

*Minimum 8 day advance pre-purchase tickets, non-refundable, cannot be combined with any other offers. 
Excludes weekend fee (Friday, Saturday, Sunday). Offer valid through 05/30/12.

Getting  There  And Back  
is Half  the  FUN!

CALL FOR MORE INFORMATION & RESERVATIONS!

 1-800-593-7259  

$119ROUND 
TRIP*

OVER 
40? 

BucketListMartialArts.com

A 4 week fun, informative, non-
combative look into martial arts—

the evolution, the benefi ts, and 
when the art does and does not 

apply to self defense.

Small Classes, 
Limited Enrollment

$139
For more information on 

class days/times:

239-263-2480 
BucketListMartialArts.com

For Health and
Self Defense

NEW
Enrichment Program

Pre-Owned Women’s, 
         Men’s & Children’s
Designer Fashions 
with Impeccable 
  Style & Sophistication

NO APPOINTMENT 
NECESSARY TO 

SELL YOUR ITEMS!
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RT 
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.

VANDERBILT BEACH RD.

At the Shoppes at Vanderbilt
Across from Lifestyle Fitness

     Resale! 
 Consignment!

  Trade!
Anne Klein | Chanel 

Louis Vuitton | Versace
and many more!

(239) 596-5044
www.truefashionistasresale.com

At the Shoppes at Vanderbilt
2355 Vanderbilt Beach Road #178 | Naples

$5.00
OFF

a Purchase of $20
Expires 5/31/12

$10.00
OFF

a Purchase of $50
Expires 5/31/12

FWFW



2012 CANOE RACES

Saturday, May 12th, 2012
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Open for Public • Lunch Monday-Saturday 11:30am-3:30pm
Dinner Daily 4:00pm-Close

LIVE ENTERTAINMENT NIGHTLY FROM 8:30  
700 Fifth Ave. S., Naples, FL 34102 • (239) 659-7008

www.VerginaRestaurant.com 

2 Dinners 2 Courses
and a Bottle of Wine for

$39.95

Sunday-Thursday 4-6pm
Special Menu Items

HAPPY HOUR DAILY
@ the Bar 3:00-6:30pm

 COMING UP AT THE PHIL
 The Philharmonic Center for the 

Arts is at 5833 Pelican Bay Blvd., Naples. 
For more information or to order tick-
ets, call 597-1900 or visit www.thephil.
org.

■ ABBA and the NPO
8 p.m. Friday, May 18
An acclaimed ABBA tribute band, 

with two original members of the ABBA 
rhythm section, joins the NPO for a con-
cert of timeless ABBA hits, including 
“Dancing Queen,” “Waterloo,” “S.O.S.” 
and “The Winner Takes All.

Tickets start at $69.

■ “Brahms to Bax”
The Naples Philharmonic Cham-

ber Ensemble
8 p.m. Tuesday, May 22
Judy Christy, oboe, joins the Naples 

Philharmonic Chamber Ensemble for 
“Brahms to Bax,” the final program in 
the season’s Chamber Series. On the 
program are classical masterworks from 
British, Russian and German compos-
ers, including Brahms’ String Sextet No. 
1 and Sir Arnold Bax’s colorful Quintet 
for Oboe and Strings, known for its 
lively, rapturous folk-like melodies and 
rhythms.

Tickets start at $34 for adults and $14 
for students. ■



Our Hitachi OASIS high-field open MRI performs to the highest 
industry standards—providing superior image quality expected 
by your physician. While a 270-degree view allows you to see all 
around, all the time.

Experience MRI in a completely new way.

Lee County’s only high-field open MRI

Patient comfort. 
             Superior quality.

Outpatient Radiology at Riverwalk

12600 Creekside Lane, Fort Myers, FL 33919

Scheduling 239-424-1499

NAPLES FLORIDA WEEKLY    WEEK OF MAY 10-16, 2012    C15

Outsider artist Wayne Kusy used 75,000 toothpicks and a gallon of glue to construct 
his 10-foot-long model of the Titanic, above, which is on exhibit as part of “Ship 
to Shore featuring the Titanic” at the Patty and Jay Baker Naples Museum of Art 
through June 30. The more than 50 pieces in the exhibit are part of the museum’s 
permanent collection. Also currently on exhibit is the fourth annual show of works 
by students in kindergarten through 12th grade in public and private Collier County 
schools. The 2012 Student Art Exhibition is on display through May 27. Museum 
hours are 10 a.m. to 4 p.m. Tuesday-Saturday and noon to 4 p.m. Sunday. Admission 
is $8 for adults and $4 for students. Call 597-1900 or visit www.thephil.org. Subscribe online at www.FloridaWeekly.com or Call 239.325.1960

Get Florida Weekly delivered 
to your mailbox
   for only
$3195

PER YEAR

*Rates are based on standard rate postage. A one-year in-county subscription will cost $31.95 to cover  
shipping and handling. Call for out-of-county and out-of-state postage and pricing options.



Make Mother’s Day 
Memorable

W A T E R F R O N T 
G R I L L E

Indulge her at 
M WATERFRONT GRILLE 

 and we’ll treat her to a $25 Gift Card.
*FOR A FUTURE VISIT

Make your reservation online at mwaterfrontgrille.com or call  239.263.4421

Brunch 10:30am until 3pm with Live Jazz.
Dinner 4:30pm until 9pm

BEST 5 WAYS TO DINE  
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Inaugural ArtsNaples World Festival
celebrates Russian art and culture
Opening night 

of the inaugural 
ArtsNaples World 
Festival, a weeklong 
celebration of Rus-
sian culture, features 
the Naples Phil-
harmonic Orches-
tra with Mei-Ann 
Chen, conductor, 
and guest violinist 
Augustin Hedelich at 8 p.m. Saturday, 
May 12, at the Philharmonic Center 
for the Arts. 

Ms. Chen is the recently named 
music director of the Memphis Sym-
phony Orchestra and the first woman 
to win the Malko International Con-
ductors Competition. Mr. Hadelich is 
the 2009 winner of the Avery Fisher 
Career Grant award.

The ArtsNaples World Festival con-
tinues as follows:

■ 2 p.m. Sunday, May 13, at The 
von Liebig Art Center: The Declas-
sified, an instrumental ensemble of 
alumni from The Juilliard School, The 
Academy at Carnegie Hall and the 
Weill Music Institute, presents a con-
cert/story based on a Russian folktale 
about a deserting soldier and the 
Devil who eventually possesses his 
soul.

■ 7 p.m. Sunday, May 13: A Russian 
Imperial dinner at The Ritz-Carlton, 
Naples (by invitation only), hosted 
by His Excellency, Sergey Kislyak, 
Ambassador of the Russian Federation 
to the United States of America.

■ Noon Monday, May 14, at The 
von Liebig Art Center: Pianist Pavel 

Nersessian in recital.
■  2 p.m. Tuesday, May 15: The 

Declassified string quartet performs 
music by Prokofiev and Tchaikovsky.

■ 8 p.m. Tuesday, May 15, at the Phil-
harmonic Center for the Arts: William 
Noll conducts the ArtsNaples World 
Festival Chamber Orchestra with 
guest pianists Philipp Kopachevsky, 
Michael Berkovsky and Pavel Ner-
sessian. Three Bosendorfer concert 
grand pianos will grace the stage.

■ 2 p.m. Wednesday, May 16, at 
The von Liebig Art Center: Pianist 
Michael Berkovsky in recital.

■ 8 p.m. Wednesday, May 16; 3:30 
p.m. Thursday, May 17; and 8 p.m. Fri-
day, May 18, at the Sugden Community 
Theatre: “The Government Inspec-
tor,” a witty satirical play by Nikolai 
Gogol and made famous in the U.S.  
through a film starring Danny Kaye.

■ 2 p.m. Thursday, May 17 at The 
von Liebig Art Center: The Declassi-
fied chamber ensemble and guest pia-
nist Pavel Nersessian play the Shosta-
kovich Piano Quintet.

■  8 p.m. Thursday, May 17, at 
the Philharmonic Center for the Arts: 
A concert version of Tchaikovsky’s 
“Eugene Onegin” presented in asso-
ciation with Opera Naples and the 
Naples Philharmonic Orchestra, con-
ducted by Vladimir Lande. Presented 
in Russian with English super-titles.

■ 2 p.m. Friday, May 18, at The von 
Liebig Art Center: Pianist Philipp 
Kopachevsky in recital.

For tickets and more information, 
call 390-2788 or visit www.ArtsNaples-
WorldFestival.org. ■

Caption
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www.agavenaples.com 
239-598-FIRE (3473)

2380 Vanderbilt Beach Road, Naples
Locally Owned and Opearted

Mother’s Day Brunch

$45 per person (plus tax & gratuity) 

al l  inclusive buffet with 

unlimited bloody maria and  

mimosa bar. 
($30 food only)

@HotSpotNaples

Tequila Inspired. Real Wood Fired.

Cal l  us  now for  a  d i f fe rent  d in ing  exper ience!
A GREAT CHOICE FOR GLUTEN FREE AND VEGETARIAN D INERS.

*Full menu also available.

(239) 936-7275 www.MariosMeatMarket.com 

FRESH CUT MEATS FRESH CUT MEATS DELI ITALIAN SPECIALTIES
THIN SLICED ITALIAN STYLE

PORK CUTLETS

LEAN & TENDER

PORK 
TENDERLOINS

EXTRA LEAN SLICED

TURKEY BREAST 
CUTLETS

 $399

USDA CHOICE PREMIUM ANGUS

FILET MIGNON

USDA CHOICE PREMIUM ANGUS

SIRLOIN 
SIZZLER 
STEAKS

USDA CHOICE PREMIUM ANGUS

SIRLOIN 
PATTIES

 $1099

 $499

 $399

BLACK FOREST 
TURKEY BREAST

BOLOGNA

BABY SWISS

 $699

 $399

 $599

The Finest in Choice Beef, Pork, Veal & Poultry
Largest Selection of Italian Specialties

Fresh Homemade Mozzarella Made Daily
Fresh Baked Bread CATERING FOR ANY OCCASION

"Let Our Family 

Feed Your 
Family" 

"The 
Origina

l 

Sausa
ge King"

Mario's
Meat Market

and Deli

 $499

 $399

LUCIO GAROFOLO

ITALIAN 
PASTA

CASA PRIMO

EXTRA VIRGIN 
OLIVE OIL
 $1599 IMPORTED 

FROM
ITALY

ROSA IMPORTED ITALIAN

TOMATOES
WHOLE

OR
CRUSHED3-4 LB

AVG.

REGULAR
OR STUFFED
W/SAUSAGE

 2FOR $300

 $129

CUT & TRIMMED INTO STEAKS OR ROAST

REGULAR CUTS ONLY

28 OZ.

3 LTR.

ArtsNaples World Festival includes
screenings of four Russian films
 The Naples International Film Fes-

tival presents a series of four Russian 
films as part of ArtsNaples World Festi-
val. Sip a vodka cocktail, sample Russian 
treats and join NIFF for a unique film 
experience at the luxurious Silverspot 
Cinema.

■ 7 p.m. Monday, May 14: 
“Vysotsky: Thank 
God I Am Alive” 
– One of the high-
est grossing films 
in Russian history, 
this movie takes a 
look at the life of the 
iconic actor, poet 
and prolific singer/
songwriter Vladimir 
Vysotsky, one of the 
Soviet Union’s most 
influential artists.

■  2:30 p.m. 
Tuesday, May 
16: “The Vanished 
Empire” – Sergey 
is a cocky univer-
sity student in 1973 
Moscow who is 
more interested in 
British rock ’n’ roll, 
pawning his family’s 
prized books to buy blue jeans and 
courting the beautiful Lyuda than in his 
studies. Against a backdrop of the black 
market and disaffected youth, Sergey is 
forced to grow up and accept respon-
sibility for his family, his future and, 
ultimately, himself.

■ 5 p.m. Wednesday, May 15: “Mos-
cow Does Not Believe in Tears” – The 

1980 Academy Award winner for Best 
Foreign Language Film, this movie fol-
lows three optimistic young women 
who leave the countryside in search 
of a better future in the big city. Each 
one has a different dream of life in 
Moscow: marriage, education, climb-
ing up the social ladder. Though things 

don’t always go as 
planned, they sup-
port each other 
over the decades 
through the ups 
and downs of life, 
from love, mar-
riage and mother-
hood to heartbreak 
and, when least 
expected, love 
once more.

■  7:30 p.m. 
Thursday, May 
17: “Elena” – The 
2011 winner of a 
Special Jury Prize 
at the Cannes Film 
Festival, this film 
is about Vladimir 
and Elena, spouses 
in their 60s who 
uneasily share 

his palatial Moscow apartment: He’s a 
virile, wealthy businessman; she’s his 
dowdy former nurse who has clearly 
“married up.”

None of the above films has been 
rated. 

Tickets are available at the Silverspot 
Cinema box office or online at www.
Silverspotcinema.com. ■
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We Have the Ingredients 
for the Perfect 

Mother’s Day Gift:

Celebrate the important women in 
your life with the sweetest gift of all: 

CHOCOLATE!
Discover us just moments away from where Old 41 

meets U.S. 41 in North Naples.

Now$22.99
SAVE 20%

Pre-selected 16 piece
assortment. 
Reg $28.99

239.325.8300
RoyalPalmChocolates.com

Monday through Friday from 11am-5pm

Furniture has been made from carved 
and joined pieces of wood for centu-
ries, but in every century there are a 
few designers who are intrigued by the 
forms of nature and use them to cre-
ate furniture. Chairs made of curved 
horns are one of these furniture forms. 
During the 19th century, horn chairs 
were made in many countries, perhaps 
because curved cow horns or strangely 
shaped antlers reminded some furniture 
makers of the curved and carved furni-
ture popular during Victorian times. In 
the United States, most of these chairs 
were made in the Western states. It was 
possible to buy quantities of Texas long-
horn horns at slaughterhouses in meat-
packing cities. The horns were joined 
together to make a back, arms, legs and 
part of the upholstered seat. It took at 
least 12 horns to assemble a simple chair 
and almost 30 for a complicated chair. 
The horns had to be polished by hand. In 
other locations, furniture makers used 
antlers from local antelope, moose or 
elk. The chairs made in the West were 
large, Victorian in style and composed of 
many horns. Horn chairs from Europe, 
particularly Germany, were made to 
resemble traditional 19th-century chairs 

and included light-colored antlers with 
protruding points. Seats were uphol-
stered with leather. All horn chairs are 
now described as “in the rustic taste.” 
There are a few firms making horn 
chairs today.

Q: I have several pieces of “old Lenox” 
china. Some are marked with a blue 
Lenox “L-in-wreath” logo, others with a 
brown or green logo. Did the company 
use marks of different colors during dif-
ferent years?

A: Walter Scott Lenox took control 
of the Ceramic Art Co. of Trenton, 
N.J., in the mid 1890s and changed the 
company’s name to Lenox, Inc., in 1906. 
That’s the year Lenox started using the 
L-in-wreath mark. Between 1906 and 
1930, Lenox usually used a green wreath 
mark. But during the same time period, 
unfortunately, it also used wreath marks 
that were blue, red, black or gold. The 
gold wreath became Lenox’s standard 
mark in the early 1950s.

Q: We paid $2 for an 8-inch Wagner 
skillet at an auction. The molded words 
on the bottom are not like the word-
ing on our other Wagner cookware. 
Our other Wagner pieces are marked 
“Wagner Ware, Sidney.” This one, in a 
different style of lettering, reads “Wag-
ner’s 1891 Original Cast Iron Cookware.” 
Under that, there’s a list of “Seasoning 
Instructions.” What can you tell us?

A: Your skillet was made in the early 
1990s by General Housewares Corp. of 

KOVELS: ANTIQUES  
Horn chairs use natural elements 

to emulate Victorian forms
a
p

n
T
c

terryKOVEL
news@floridaweekly.com

THE ENGLISH PUB

Live Entertainment

www.naplesenglishpub.com
Follow us on Twitter @NaplesPub

Cheaper to Eat Out...
  Than to Shop at Publix!

Specials Available May 14th - Sept 30th
Aff ordable Dinner Favorites!!!

For Our Lovely Locals...
MONDAY: $5 1/2 lb. Burger with all the Trimmings

TUESDAY: $5 Fish N Chips
WEDNESDAY: Midweek Roast Dinner 2 for $12.95

THURSDAY: $5 Shepherd’s Pie
FRIDAY: 3 Course Dinner Just $10

SATURDAY: $10 Steak Dinner
SUNDAY: Roast Chicken

Family Style Sunday Chicken Dinner for 4
potatoes, veggies, dressing, gravy & bread for dipping

4 Dinners $21.95



Russia!StayinMay™
Experience the cultural arts of

May 12 through 

May 18, 2012

Charles & Virginia
Jacobsen 

Charitable Trust

Judy Sproul
Nancy Peery

Marriott
FoundationCooperative effort

funded in part by Collier County
Tourist Development Council

Artistic Director, Maestro William Noll 

Pianist, Philipp Kopachevsky

Michael Berkovsky & Pavel Nersessian

 of the Three Pianist

Tchaikovsky’s Eugene Onegin

An Epic Opera of Love and Regret

TICKETS

ON SALE

NOW!www.artsnaplesworldfestival.org

TICKETS: 877.592.ARTSComplete Festival Packages Available - All TEN programs for only $399

May 16 - 8 pm •  May 17 - 3:30 pm • May 18 - 8 pm

Tickets, $40  are also available at  The Sugden Community 

Theatre box office 239-263-7990

Tickets starting at only $25 are also available through the 

Philharmonic Center for the Arts box office www.thephil.org

ORCHESTRA ! OPERA ! PIANO ! CHAMBER ! ART ! THEATRE ! CINEMA ! AND MORE !

Tickets starting at only $22 are also available through the 

Philharmonic Center for the Arts box office www.thephil.org

“THE THREE PIANISTS” MAY 15

Pavel Nersessian, Michael Berkovsky & 

Philipp Kopachevsky with the

“Festival Chamber Orchestra” 

William Noll conductor.  Program includes:

Bach “Concerto for 3 Pianos;”

Poulenc “Concerto for 2 Pianos”

“GOVERNMENT INSPECTOR” 

(also known as Inspector General)

Adapted by Jeffrey Hatcher from the original by Nikolai Gorgol

at The Sugden Community Theatre

“EUGENE ONEGIN” MAY 17

Tchaikovsky’s beloved Russian Opera featuring 

Michael Todd Simpson as Onegin with the Naples 

Philharmonic Orchestra, Vladimir Lande, conducting.
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MOTHER’S 
DAY CRUISE

Sunday, May 13th
6:45-8:45pm

Sunset Dinner Cruise

Call (239) 649-2275 for Reservations
www.NaplesPrincessCruises.com

Naples PrincessNaples Princess

The Best Way to Experience Naples from the Water.

Treat your Mother to a 
delicious double entrée dinner 
on the water featuring carved 
beef tenderloin and crab 
stuff ed Pollack. 

A Rose For 
Every Mother!

$59.95*
per person 

(does not include tax, gratuity or port charge) 

Terre Haute, Ind., to promote Wagner’s 
100th anniversary. Wagner Manufactur-
ing Co. was founded in Sidney, Ohio, in 
1891. Wagner became a division of the 
Randall Co. of 
Cincinnati in the 
early 1950s, and 
in 1959 Randall 
was acquired by 
Textron Inc. of 
Providence, R.I. 
Ten years later, 
Textron sold 
Wagner to Gen-
eral Housewares, 
which sold the 
Wagner factory 
in 1997. The fac-
tory closed in 
1999, just a few 
years after mak-
ing anniversary 
wares like your 
skillet. If you 
paid only $2 for 
it, you did all 
right. We have 
seen Wagner 
anniversary skil-
lets selling for 
$10 to $20.

Q: I own close 
to 900 vinyl jazz 
records from the 
1950s through the 1980s. Where can I sell 
them? The artists include Stan Kenton, 
Stan Getz, Count Basie, Phil Woods, 
Charlie Parker, Dave Brubeck and Paul 
Desmond. Many of the records have 
never been released on CD.

A: Vinyl records are tricky to sell. Most 
sell for very little. But some records, 
including some jazz records, sell for a lot. 
Do some research before you try selling. 
Visit a vintage record shop in your area 
and talk to the owner or knowledgeable 

salespeople. You also can consult col-
lectors via the International Association 
of Jazz Record Collectors, JAJRC.org, 
which publishes a journal for collec-

tors. Another 
publication for 
record collec-
tors is Gold-
mine (Gold-
mineMag.org). 
Do some com-
parison shop-
ping online, 
then contact 
stores and col-
lectors in your 
area or online.

Tip: Be care-
ful about wash-
ing good crys-
tal glasses in 
the dishwasher. 
The heat could 
crack them, 
e s p e c i a l l y 
glasses with cut 
decorations. ■

— Terry 
Kovel answers 
as many ques-
tions as pos-
sible through 
the column. By 
sending a let-

ter with a question, you give full per-
mission for use in the column or any 
other Kovel forum. Names, addresses or 
email addresses will not be published. 
We cannot guarantee the return of any 
photograph, but if a stamped envelope 
is included, we will try. The volume of 
mail makes personal answers or apprais-
als impossible. Write to Kovels, Florida 
Weekly, King Features Syndicate, 300 W. 
57th St., New York, NY 10019.

Antlers were put together to make this German chair 
in the early 1900s. A pair sold for $1,600 at New 
Orleans Auction Galleries in March 2012.



  NAPLES FLORIDA WEEKLYC20    WEEK OF MAY 10-16, 2012

The Southwest 
Florida Go Red for 
Women Luncheon
Hyatt Regency Coconut Point
5001 Coconut Road, Bonita Springs, Florida 34134

Wednesday, May 23rd, 2012
10:30-1:30

Kindly RSVP by Friday, May 11th, 2012
to Monica Seif at 239-495-4903 
or email Monica.seif@heart.org

SWFL Go Red for Women 
Cause Sponsors:

Go Red Gift
Bag Sponsor:

Brown Bag Goes
Red Lunch Sponsor:

VIP Event Sponsor: 

Go Red Media Sponsors:

Co-Chairs, 
Judy Starnes 
and Kay Bork 

BEACH READING 
‘Let’s Pretend 

This Never Happened’
by Jenny Lawson
(Amy Einhorn Books, $25.99)

REVIEWED BY EALISH WADDELL

Fans of Jenny Lawson’s online alter-
ego The Bloggess are already famil-
iar with her unconventional sense of 
humor, and in this lively new mem-
oir, she tries to explain 
how she got that way. 
Raised in a “violently 
rural” Texas town, many 
of the most unforget-
table moments of Ms. 
Lawson’s early life are 
furnished by her unpre-
dictable dad, a taxider-
mist, animal rescuer and 
armadillo-racing cham-
pion. 

In a series of cring-
ingly hilarious vignettes, 
Ms. Lawson lets us in 
on what it’s like inside 
a deer, the challenges 
of being the only Goth 
girl in a high-school full 
of 4-Hers, and exactly 
how traumatic it is to get your arm 
stuck in the ladyparts of a cow. We 
learn the precise difference between 
Jesus and a zombie, why you can’t trust 
a pug with chicken, and how to get a 
spider monkey out of the walls. (Pumas 
are involved.)

Rambling and exuberant, Ms. Law-
son’s memoir is like the paper equiva-
lent of shooting the breeze with your 
wittiest girlfriend over a pitcher or four 
of margaritas. With chapter titles like 
“And Then I Snuck a Dead Cuban Alli-
gator on an Airplane” and “Just to Clar-
ify: We Don’t Sleep With Goats,” you 
can bet that the stories are going to be 

pretty entertaining. 
For those who have 
not yet been intro-
duced to Beyonce the 
Giant Metal Chick-
en, that tale alone is 
worth the cover price. 

But beneath the 
humor, Ms. Lawson is 
unafraid to reveal the 
less-appealing aspects 
of her psyche. Her 
willingness to discuss 
her lifelong struggles 
with anxiety disorder 
and depression are 
brave in a culture that 
often stigmatizes men-
tal illness, and highs 
and lows in her life are 

presented with equal weight and can-
dor. Ironically, you could say that the 
moral of “Let’s Pretend This Never 
Happened” is the opposite of its title: 
Those moments you long to forget tend 
to be the ones that make you who you 
are. ■

1585 Pine Ridge Road, #5, Naples, FL 34109

239-592-0050 • www.noodlescafe.com
Hours: Lunch Mon-Sat 11:30-4 • Dinner Sun-Thurs 4-10 • Fri & Sat 4-11

Independently Owned & Operated

The Original
Since 1991

Sunday 

Summer Special
4pm-9pm

FAMILY STYLE FEAST FOR 2
House Salad

Italian 4 Play Entrée
Cannoli

$2995
NOT VALID WITH ANY OTHER OFFER OR DISCOUNT.

SUNDAY Jazz on the Patio 5:30pm-7:30pm

$15.00 OFF
with the purchase of $50 or more. 

Gratuity added before discounts. One coupon per check. Valid Sunday-Thursday.
Not valid Holidays. Not valid with special offers or Happy Hour menu.

 Expires 5/31/12



   student   student
   theatre   theatre
artistsartists
 residence residence

   student
   theatre
artists
 residence

ininin

THE                                                              THEATRE EDUCATION PROJECT     

summer campssummer campssummer camps

FOR MORE INFORMATION OR TO REGISTER
CALL THE NORRIS CENTER @ 239.213.3058

OR VISIT WWW.GULFSHOREPLAYHOUSE.ORG

SCHOLARSHIPS ARE AVAILABLE
FOR BOTH CAMPS!

“STAR in a Play”“STAR in a Play”“STAR in a Play”

Theatre games, scene study and 
acting training for ages 13-18

JULY 9-27, 2012

ACTINGACTING
INTENSIVEINTENSIVE

ACTING
INTENSIVE

A production of “Beauty and the 
Beast” for ages 7-12

JUNE 11-29, 2012
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SPECIAL
EVENTS

Tuesday, May 15th
Live Tropical Entertainment 
and Steel Pan with J Robert

6:45-8:45pm

Call (239) 649-2275 for Reservations
www.NaplesPrincessCruises.com

Naples PrincessNaples Princess

The Best Way to Experience Naples from the Water.

Wearable Art Fashion Show 
featuring Kari’s Kreations 

and Leigh’s Designs
Benefi ting Make A Wish 

Foundation of Southern Florida
$40 per person plus tax

Glass of champagne and 
ladies luncheon while 
enjoying the show to 
benefi t a great cause!

CONTRACT BRIDGE
BY STEVE BECKER

Famous hand
This deal was played many years ago 

in a tournament in Vienna. It features an 
exceptional defensive play by West, who 
laid a clever trap for declarer and then 
had the satisfaction of watching him fall 
right into it.

After bidding all four suits at the 
one-level, North-South arrived at three 
notrump. West decided that the best 
hope to defeat the contract was to find 
his partner with strength behind dum-
my's spades. So he led the spade ten, 
which declarer ducked to East's queen. 
East then shifted to a low club, taken by 
dummy's queen.

South had eight tricks — a spade, four 
diamonds and three clubs — and con-
cluded that the best chance for a ninth 
lay in developing a heart trick. So at 
trick three, he led the ten of hearts from 
dummy, on which East played the three 
and South the five. But instead of taking 
the trick with the jack, West followed 
smoothly with the deuce! 

This apparent stroke of good for-
tune had the desired effect on South. 
Convinced that East must have the jack 
of hearts, declarer led another heart 
toward his Q-9-8 in an attempt to score 
an overtrick.

The second heart lead met with a cor-
dial reception from West, who proceed-
ed to cash four heart tricks for down 
one. His brilliant duck of the first heart 
trick had lured a greedy South down the 
road to disaster.

Of course, declarer could have 
romped home with nine tricks after the 
ten of hearts held. But how many play-
ers would be able to resist the tempta-
tion to try for an extra trick once the 
heart jack was "proven" to be with East?

As for West, had he taken the first 
heart trick, South could not have been 
stopped from making the contract. ■



Fresh. Natural. Delicious.

NORTH NAPLES
Fountain Park

7941 Airport Rd. 
(239) 596-8840

NAPLES
CoastlandCenter 

1860 Tamiami Trail N.
(239) 352-8642

FT. MYERS
Gulf Coast Town Center

9924 Gulf Coast Main St.
(239) 466-8642

$2 OFF
any purchase over $6.99 after 4pm
Some restrictions apply. Not valid with any other offer. Must present coupon. No cash value.

One coupon per customer per visit. Valid only at participating locations.
LIMITED TIME OFFER EXPIRES 5/17/12

www.CalistogaCafe.com
FREE

Text CBAKE to 97063 
to receive more special 
offers & promos!

The

Show

www.bobharden.com

“News and commentary you

can use to help you enjoy life

on the Paradise Coast.”

Streamed live,

Monday-Friday, 7-8 a.m.

The show is archived for your

listening convenience.

Brought to you in part by

wwwwww

News and coN

n use to helcan

on the Para

M

The

B

like us on facebook

BARBECUE IS WHAT WE DO
LET US DO IT FOR YOU!

In Lee & Collier Counties Call Our 
Catering Manager at (239) 209-0940

Catering Services from 25 - 5,000
www.ribcity.com Catering!

Our Award Winning 

Baby Back Ribs,

Chicken, Pork and Beef

accompanied by our homemade 

Cole Slaw and Baked Beans 

can be brought to your event 

by our mobile char-grill.
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THIS WEEK ON WGCU-TV
■ THURSDAY, MAY 10, 9 P.M.
Secrets of the Dead
Blackbeard’s Lost Ship
Three centuries after Blackbeard’s 

reign of terror, a marine archaeology team 
believe they have found his legendary 
sunken flagship off the North Carolina 
coast.

■ FRIDAY, MAY 11, 10 P.M.
Silver King: The Birth of Big Game 

Fishing
In 1885, a single, sensational catch at 

Sanibel Island’s Tarpon Bay made inter-
national news — and revolutionized sport 
fishing. For the first time on record, a 
mighty, silver-sided tarpon was taken on a 
rod and reel, a feat that created frenzy for 
the fierce-fighting fish — and made South-
west Florida the epicenter of a brand-new 
sport. The newly crowned Silver King of 
fish lured celebrities and presidents, and 
transformed Southwest Florida into the 
birthplace of big game fishing. 

 
■ SATURDAY, MAY 12, 9:30 P.M.
Keeping up Appearances
Hyacinth Bucket (who insists it’s pro-

nounced “Bouquet”) is a character with 
few, if any, saving graces. Her  self-serv-
ing attitude makes life miserable for all 
around her.

■ 9 P.M.
Masterpiece Mystery!
Sherlock: The Hounds of Baskerville
Sherlock and Watson pursue the trail of 

the Baskerville experiments — top-secret 
government research on genetically engi-
neered animals for military use. Or so it is 
rumored. Whatever the truth, something 
big is up on the moors.

 

■ MONDAY, MAY 14 9 P.M.
American Masters
Johnny Carson: The King of Late Night

Johnny Carson was a fixture of national 
life, a piece of the cultural furniture, a 
part of the zeitgeist. In exploring the 
career and complexities of the biggest star 
television has ever produced, producers 
had the estate’s first-ever cooperation and 
permission — unrestricted entrée into 
his personal archives and all episodes of 
“The Tonight Show” from 1970-1992. Clues 
about his life and his early days in the 
business can be found there — as well as 
in the expansive family memorabilia.

 
■ TUESDAY, MAY 15, 8 P.M.
American Experience
Clinton – Part 2
Explore the history of an American pres-

ident who rose from a broken childhood to 
become one of the most successful politi-
cians in modern American history.

 
■ WEDNESDAY, MAY 16, 8 P.M.
Nature
Cracking the Koala Code
Follow individual koalas from a small 

social group on an Australian island to 
learn just how a koala manages to survive 
and thrive on a diet poisonous to almost 
all other herbivorous mammals. ■



      
INTERACTIVE FRIENDLY PIRATE FUN FOR THE WHOLE FAMILY!

SET SAIL ON A 90-MINUTE 
SWASHBUCKLING SHOW

Reservations are Required
Call for Cruise Times 

800.776.3735

Also Ask about our Sunset Cruises,Private 
Parties & Charters. Full Service Bar

www.PiecesofEight.com

PIRATE      CRUISE

WITH THE PURCHASE OF TWO FARES. 
NO OTHER OFFERS APPLY

COUPON MAY BE USED FOR UP TO 4 PEOPLE
EXP. 12/14/11

$5 OFF

PIRATE CRUISE

FW-12EXP. 05-31-12

Radiesse® ® ®

COMBAT PREMATURE AGING SKIN

“Look 
Your 

Personal 
Best”
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available exclusively at

EAST INDIES HOME
COLLECTION

11985 US 41 N., Naples 34110
239-596-7273

Campaign Trail

Safari Campaign Style 
Teak Folding Stand Side Table 

Comedy aboard
the Princess

The Mental Health Association of South-
west Florida presents an evening with 
humorist, author and mental health advo-
cate Wambui Bahati aboard the Naples 
Princess as part of the association’s 55th 
anniversary celebration. Boarding begins 
at 6:30 p.m. Saturday, June 23.

Ms. Bahati, who has performed at 
numerous New York City clubs, delivers 
family-friendly comedy with a unique 
blend of inspiration and motivation.

Tickets for $50 per person include a 
glass of champagne and hors d’oeuvres. 
Cash bar will be available. For reserva-
tions, call MHASWFL at 261-5405 or visit  
www.mhaswfl.org. 

Put film fest
in your fall plans

The third annual Naples International 
Film Festival is set for Thursday-Sunday, 
Nov. 1-4. The red carpet opening night 
gala and screening are at the Philhar-
monic Center for the Arts, while fea-
tures, documentaries and film shorts of 
all genres will be screened at Silverspot 
Cinema at Mercato Nov. 2-4. Check www.
naplesfilmfest.com for details as the date 
draws near, or call 775-3456.

‘Hats’ off
to Michael Kors

Naples Botanical Garden and Marissa 

Collections welcome Michael Kors as 
the featured designer for the ninth annu-
al “Hats in the Garden” luncheon Thurs-
day, Nov. 15, at the Garden. Mr. Kors will 
present a runway show of his Spring 2013 
ready-to-wear collection. 

Patron tables for “Hats in the Garden” 
are $10,000 and are available now; a lim-
ited number of single tickets for $500 
each will go on sale in April. For more 
information, call the Garden at 643-7275 
or visit www.naplesgarden.org.

— Send Save the Date information 
about galas and other fundraising parties 
to cpierce@floridaweekly.com. 

SAVE THE DATE
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$10 OFF
a purchase of $40 for dinner.

Monday - Friday. Expires 05/31/12.

 (239) 692-9294

®© BP International Rights Holdings Inc. 2011 (“BPIRH”). All Boston’s the Gourmet Pizza trademarks are owned by BPIRH 
and are duly licensed by Boston Pizza Restaurants, LP in the United States.

15% OFF
a carry out purchase anytime.

Expires 05/31/12.

SOCIETY
Rockin’ the inaugural ‘239 Music Fest’  

We take more society and networking photos at area events than we can fi t in the newspaper. So, if you think we missed you or one of your friends, 
go to www.fl oridaweekly.com and view the photo albums from the many events we cover. You can purchase any of the photos too.

Send us your society and networking photos. Include the names of  everyone in the picture. E-mail them to society@fl oridaweekly.com.

sic Fest’  

 1 . Madison Musico, Alea 
   Dellecave, Kelsey 
   McKaughlin, Kristava 
   Raffaldini and 
   Patience Elett 
 2 .  Maddie Bruener, 
   Nathaly Alencar, Lexa 
   Loubert and Bella Luisi 
 3 . Irma Tanelus and Jackie 
   Rivera
 4. Jessia Rang, Holly Hock and 
   Shannon Hagarty with 
   Sampson
 5. Jessica Ortengren and 
   Audrie Florenzano

DANIELLE TOLSON / 
FLORIDA WEEKLY 

Austin Frias 

11 22

33 44 55

It’s Local.
It’s Entertaining.
It’s Mobile.

Got Download?

It’s FREE!

Visit us online at www.FloridaWeekly.com

The iPad App

Search Florida Weekly in the 
iTunes App Store today.

iPad is a registered trademark 
of Apple, Inc. All rights reserved.
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SOCIETY
 Food trucks rally at the Naples Botanical Garden

We take more society and networking photos at area events than we can fi t in the newspaper. So, if you think we missed you or one of your friends, 
go to www.fl oridaweekly.com and view the photo albums from the many events we cover. You can purchase any of the photos too.

Send us your society and networking photos. Include the names of  everyone in the picture. E-mail them to society@fl oridaweekly.com.

CHARLIE MCDONALD / FLORIDA WEEKLY 

The Naples Junior Woman’s Club hosts a ‘Derby Dash’ to-do

COURTESY PHOTOS 

Patricia Heubleim and Bonnie 
Constantino 

Noli Denson and Nina Griffith  

Sandy Dalrymple and Mary Hillston 

Juergen and Christel Hermann 

Ashley and Nate Caserta with 
Jamie Seibert 

Nancy Eiseman and Tina Emmett 

Madison and Cameron Bates  

22

Xan Simpson and Glen Schwesinger 

Daniela and Ryan Needler 

Sarah Molinari and Patrick Dalton 

Colin Estrem and Joe-Jo Jennings 

Kristin Szymczak and Blair DeLongy 

Carol Crofton and Melaney Heagy 

Colin Estrem and Joe-Jo JenningsCC li E t d J J J iC

Daniela and Ryan NeedlerDaniela and Ryan Needler
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SOCIETY
The ‘Boots & Boogie Bash’ for Friends of Foster Children of Collier County

We take more society and networking photos at area events than we can fi t in the newspaper. So, if you think we missed you or one of your friends, 
go to www.fl oridaweekly.com and view the photo albums from the many events we cover. You can purchase any of the photos too.

Send us your society and networking photos. Include the names of  everyone in the picture. E-mail them to society@fl oridaweekly.com.

 1 . Jenn Lancaster
 2 .  Steve and Vicky Tracy  
 3 . Leslie King and 9-month-old Trevor
 4. Nannette Staropoli and Sandra Buxton 
 5. Jennifer and Michael Figurelli
 6. Kelly and Kevin Brachle
 7. Todd Foege and Jennifer Weidenbruch
 8. Bill and Ann Westerfield 
 9. Walter and Monica Schacht
10. Robert and Shirlene Elkins
11. Kim and Michael Connors with Debbie Shipers

11 22 33

44 55 66

77 88 99

1010 1111

BERNADETTE LA PAGLIA / FLORIDA WEEKLY 



Order online:
www.jasonsdeli.com

Homemade, Fresh & Oh,
So Delicious
Strawberry Shortcake with
Driscoll’s® strawberries
We Deliver Daily
Port Charlotte: US Hwy. 41 & 776 • 941-235-3354
Fort Myers: Reflections Pkwy.@ Cypress Lake • 239-590-9994
Cape Coral: Santa Barbara near Veterans • 239-458-8700
Naples: Immokalee near Airport • 239-593-9499
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SOCIETY
Enjoying a Sip of Fifth on the Avenue

We take more society and networking photos at area events than we can fi t in the newspaper. So, if you think we missed you or one of your friends, 
go to www.fl oridaweekly.com and view the photo albums from the many events we cover. You can purchase any of the photos too.

Send us your society and networking photos. Include the names of  everyone in the picture. E-mail them to society@fl oridaweekly.com.

BOB RAYMOND / FLORIDA WEEKLY 

 1 . Trish and Fred Mushacke, Patricia and 
   John McNally
 2 .  City Manager Bill Moss, Mayor John Sorey, 
   Faye Moss and Dolores Sorey      
 3 . Polly Crews, Debbie Kennedy and Marlys Walker
 4. Raeann Enders and Dylan Sanders
 5. Daniel LaCaci, Joe Tornincaso and Dylan Sanders

Roseanne Brandon, Stephanie English and Kathleen Hawryluk 

Ikebana Int’l arranges an ‘Iron Chef’ competition

BERNADETTE LA PAGLIA / 
FLORIDA WEEKLY 
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Kimla Steward and master instructor Loris Dallal Sandy Witherington and Louella McAloose 

Katie Tardio and Joan Farson Carol Brewer and Dorothy Ander 
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Florida Weekly’s Restaurant Guide

1 BAY HOUSE RESTAURANT
799 Walkerbilt Road
Naples, FL 34110
239.591.3937
www.bayhousenaples.com

2 L’ETOILE
10711 N. Tamiami Trail
Naples, FL 34108
239.597.7827

3 BUCCA DI BEPPO
8860 Tamiami Trail N.
Naples, FL 34108
239.596.6622
www.buccadibeppo.com

4 AGAVE 
SOUTHWESTERN GRILL
2380 Vanderbilt Beach Road
Naples, FL 34109
239.598.3473
www.agavenaples.com

5 CALISTOGA BAKERY & CAFÉ
7941 Airport Pulling Road
Naples, FL 34109
239.596.8840
Or
1860 Tamiami Trail N
Naples, FL 34102
239.352.8642
www.calistogacafe.com

6 SHULA’S STEAK HOUSE
At the Hilton Naples & Towers
5111 Tamiami Trail North
Naples, FL 34103
239.430.4999
www.donshula.com

7 NOODLES ITALIAN 
CAFÉ & SUSHI BAR
1585 Pine Ridge Road
Naples, FL 34109
239.592.0050
www.noodlecafe.com

8 ROSEDALE PIZZA
1427 Pine Ridge Road
Naples, FL 34109
239.325.9653
www.rosedalepizza.com

9 M WATERFRONT GRILL
4300 Gulf Shore Blvd. N
Naples, FL 34103                                                                 
239.263.4421
www.mwaterfrontgrille.com

10 TAVERN ON THE BAY
489 Bayfront Place
Naples, FL
239.530.2225
www.tavernonthebay.net

11 VERGINA’S
700 5th Avenue South
Naples, FL 34102
239.659.7008
www.verginarestaurant.com

12 RIVERWALK AT TIN CITY
1200 5th Ave South
Naples, FL
239.263.2734
www.riverwalktincity.com

13 THE DOCK
801 12th Ave South
Naples, FL
239.263.2734
www.dockcraytoncove.com

14 THE ENGLISH PUB
5047 Tamiami Trail East
Naples, FL 34113
239.775.3727
www.naplesenglishpub.com

15 JASON’S DELI
2700 Immokalee Road
Naples, Fl 34110
(239) 593-9499
www.jasonsdeli.com
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799 Walkerbilt Rd., Naples 
off US 41, 1/4 mile North of Immokalee Rd.

open for dinner nightly

beginning at 4pm

Ten in Tavern Items  

are $ 10 all evening

happy hour 

4-6pm in the tavern 

three course early dining menu

 4-6pm

G R A C I O U S  H O S P I T A L I T Y

 Sunday brunch!  
11 to 2 pm every sunday
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Here are some capsule summaries of 
previous restaurant reviews:

➤ Buffalo Chips, 26620 Old 41 Road 
N., Bonita Springs; 947-1000 – If you 
judge a restaurant by its cover, odds are 
you’ve never patronized Buffalo Chips. 
But what the “upscale dive,” as its owner 
calls it, lacks in visual appeal it makes up 
for in homey hospitality and solid, well-
executed food. The Buffalo wings are 
authentic (owner Al Greenwood hails 
from Buffalo) and exceptionally good, as 
are the fried green tomatoes. The grou-
per sandwich and buffalo burger were 
substantive and tasty. We preferred the 
fresh-tasting straight-cut French fries to 
the seasoned curly ones. The vast menu 
also includes pizza, barbecue, nachos, 
chili and more. Full bar. 

Food: ★ ★ ★ ★ 
Service: ★ ★ ★ ★  

Atmosphere: ★ ★ ★½ 
Reviewed August 2011 

➤ Gordon’s on the River, 475 North 
Road, Naples; 213-1441: Social dining 
clubs that which offer amenities such 
as themed dinners, wine tastings and 
special access to facilities are few and 
far between these days. The novelty 
alone makes the Naples Harbour Yacht 
Club worth checking out. Gordon’s is 
the upstairs and upscale neighbor to 
the club’s more casual Jack’s River Bar, 
serving aged steaks, fresh seafood and 
fine wines. Both the food and the hospi-
tality were noteworthy, but the level of 

attention we received might have been 
colored by the fact that we had the din-
ing room completely to ourselves. All 
the better to take advantage of the som-
melier’s services, as Gordon’s boasts an 
impressive wine list. Seafood and steak 
dishes were well prepared and accom-
panied by two vegetables — a rarity 
these days, especially at steakhouses. 
The house-made desserts show some 
creativity that will tempt you even if 
you’ve already had your fill. With or 
without dining club membership, Gor-
don’s puts a fresh and flavorful spin on 
an old concept.  Full bar. 

Food: ★ ★ ★ ★  
Service: ★ ★ ★ ★  

Atmosphere: ★ ★ ★ 
Reviewed March 2012

➤ Grouper & Chips, 338 Ninth St. 
N., Naples; 643-4577 –In an older strip 
plaza across U.S. 41 from NCH Hospital, 
Grouper & Chips is a self-described 
“small unpretentious hole-in-the-wall 
restaurant.” It is indeed so small that 
you might find yourself rubbing elbows 
with other parties or waiting an hour for 
table (reservations are not accepted). 
Takeout and delivery are options, but 
then you’d miss out on the warm hos-
pitality of the staff. Besides, once you 
order, food is quickly delivered. The 
menu is heavy on fried foods, but the 
conch fritters and grouper did not suf-
fer from greasy excess; the fried shrimp, 
however, were overwhelmed by batter. 
You wouldn’t expect to find it in a place 
like this, but the bouillabaisse is load-

ed with lobster, sea scallops, mussels, 
shrimp and chunks of grouper and is 
worth trying. Dessert shooters — petite 
servings of Key lime pie and chocolate 
mousse — are the perfect way to end a 
meal here. 

Food: ★ ★ ★½ 
Service: ★ ★ ★ ★  

Atmosphere: ★ ★½ 
Reviewed October 2011

➤ O’mei Chinese Cuisine, 14700 
Tamiami Trail; 254-8973 –Lovers of 
authentic Chinese food have a place in 
which to celebrate a widely misunder-
stood cuisine. Mark and Mary Cheng 
bring an elegant standard to the region 
with their exceptional food and service. 
You’ll find no egg foo yung or crab 
Rangoon on this menu, just imaginative, 
artfully plated real Chinese food.  Never 
mind the name: Order the salted pep-
per calamari, which consists of tender 
tubes of squid fried to perfection and 
topped with toasted garlic and onion. 
The Peking duck is always available 
and well worth ordering. Chilean sea 
bass with two sauces — hearty black 
bean and delicate garlic —was terrific, 
as were the mango prawns, with sweet 
mangoes and hot red peppers topped 
with pine nuts. Service was as polished 
as the cuisine. Full bar. 

Food: ★ ★ ★ ★ ½ 
Service: ★ ★ ★ ★ ½ 

Atmosphere ★ ★ ★ ★½
Reviewed May 2010 

➤ Seasons 52, 8930 Tamiami Trail N.; 
594-8852: This small chain, new to South-
west Florida, has a lot going for it. Start 
with the regularly changing menu that fea-
tures seasonal ingredients at their peak of 
flavor in dishes that forswear indulgence 
without sacrificing flavor — nothing con-
tains more than 475 calories. Consider 
the globe-spanning wine list that offers 
more than 100 selections — 52 or more by 
the glass. And the casual but plush atmo-
sphere feels organic, with earthy colors, 
polished woods and stacked stone. Start 
with one of the flatbreads, cracker-thin 
pizzas carpeted with precisely arranged 
toppings and baked in a super-hot brick 
oven. The menu achieves a good balance 
of seafood and meats. An artichoke-stuffed 
shrimp dish was succulent and redolent 
of sage, while wood-grilled T-bone lamb 
chops were perfectly cooked and remark-
ably tender. Save room for dessert without 
guilt: Seasons 52’s “Mini Indulgences” are 
tiny treats — red velvet cake, pumpkin 
mousse and much more — served in shot 
glasses. They’re the perfect way to end a 
meal without going over the edge.

Food: ★ ★ ★ ★ ½
Service: ★ ★ ★ 

Atmosphere: ★ ★ ★ ★
Reviewed November 2011

PAST REPASTS

                            Key to ratings
 ★ ★ ★ ★ ★ Superb
 ★ ★ ★ ★ Noteworthy
 ★ ★ ★ Good

 ★ ★ Fair
 ★ Poor 

4 7 5  S E A G A T E  D R I V E ,  N A P L E S ,  F L  3 4 1 0 3

*Excludes Service Charge. Offer valid through May 31, 2012.

To reserve your service or for more information, please 
call 239.594.6321 or visit waldorfastorianaples.com.

CELEBRATE MOM WITH A PACKAGE 
DESIGNED WITH HER IN MIND

Mother’s Day Appreciation Package

The 50-min. Tranquility Massage will induce a soothing sense of 
serenity, her complexion and spirit will be refreshed with a 50-min. 
Timeless Refl ections Facial, and she’ll emerge walking on air after 

enjoying the 75-min. combination Manicure and Pedicure.

Three and a half hours, $350* per person.
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Barbatella, translated from Italian, is a 
vine cutting used to establish a new plant. 
Such a fitting, musical name for the Ital-
ian trattoria that is an offshoot of Sea Salt, 
the extraordinary restaurant just a couple 
of blocks away on Third Street South in 
Naples.

Executive Chef Dario Leo presides in 
the kitchen, but Barbatella is the brainchild 
of Fabrizio and Ingrid Aielli, who opened 
Sea Salt five years ago after winning much 
acclaim in Washington, D.C. To comple-
ment their fine-dining establishment, they 
opened the more casual but still stylish 
Barbatella earlier this year. 

A true trattoria, the sprawling restau-
rant serves family-style roasted and grilled 
meats, thin-crust pizzas baked in a wood-
burning oven and freshly made pasta dishes 
that reflect the Northern regions of Emilia-
Romagna, Veneto and Tuscany. There’s also 
a gelato counter for those simply looking 
for a sweet treat while strolling the bou-
tique and gallery district.

An inviting courtyard welcomes din-
ers and looks like it would be a divine 
place to dine under the stars. But the 
sun hadn’t set yet on the muggy eve-
ning we chose to visit, so we headed to 
the cooler indoors. The bar is a visu-
ally stunning room, lush green and 
decorated with myriad architectural 
medallions on the walls and ceilings. 
Crystal chandeliers perch like birds in 
bottomless domed cages.

Farther inside are more dining 
rooms, including one decorated with 
oversize photographs of famous 
people eating pasta. We were 
ushered into a long, narrow 
space with huge windows 
that looked out onto the 
courtyard.

Before we even had a chance to order 
wine, a basket of rosemary focaccia and 
olive bread arrived with a small bowl of 
olive oil for dipping. The extensive wine list 
is exclusively Italian, but don’t be shy about 
asking for guidance; our waiter was able to 
steer us toward wines we enjoyed — Borgo 
Conventi Sauvignon Blanc ($3, $6 or $11 for 
1, 3 or 6 ounces) and Zenato Corvina ($5, $12 
or $20), a red blend. The range of pour sizes 
encourages sampling, so it’s easier to find 
something you like.

If only the food came in sample sizes. 
Frankly, the entire menu sounds so tanta-
lizing that it is difficult to know where to 
begin. Such a problem to have, right?

The antipasti include such tempting dish-

es as chicken-liver terrine 
with fig marmalade, and 
smoked mozzarella 
with sopressata and 
pears, as well as cured 

meats and bruschettas. Entrees include a 
half-dozen fresh pastas — unusual and 
appealing combinations such as cavatelli 
tossed with mussels, cannellini beans and 
arugula, and fettuccine baked with prosciut-
to, peas and mascarpone. Will it be rotis-
serie duck with orange and sage, or grilled 
swordfish with olive-tomato tapenade and 
artichokes?

One thing was certain: We had to try 
a pizza. Thinking it would be something 
light to start with and knowing we could 
take the leftovers home, we ordered one 
as a first course along with the arancini, a 
rustic treat. The antipasti we had to leave 
for another time.

Barbatella’s pizza toppings range from 
the classic margherita (tomato, mozzarella, 
basil) to the only-in-America (barbecue). 

We settled on the signature Bar-
batella ($16), which contains egg-
plant, sausage, tomatoes and buffalo 
mozzarella. The eggplant was sliced 

in thin planks, which meant it cooked 
quickly, but there wasn’t enough “meat” 

to them. We missed the creamy, smoky 
flavor we expected of it. The spicy sausage 
added kick to the toppings, but overall the 
combination of flavors was lackluster. The 
pizza’s crust was crisp and chewy around 
the edges, but limp in the middle.

In contrast, the arancini ($9) couldn’t 
have been better. The baseball-sized rice 
balls were stuffed with beef ragu and peas, 
rolled in breadcrumbs and fried to a delec-
table crispiness. We loved the contrast of 
the creamy rice and crunchy coating, as well 
as the steaming, garlicky tomato sauce that 
came with them. 

The first course was served quickly, and 
dishes were promptly cleared away. The 
staff appears to be well trained; service 
throughout was efficient, knowledgeable 
but not obtrusive. 

After much debate, we’d settled on a 
rotisserie entrée and a pasta dish for the 
main course.

The porchetta ($27) was spit-roasted 

Berkshire pork served on a plat-
ter with roasted red potatoes 

and a roasted tomato topped 
with buttery, crunchy bread-

crumbs. We loved the presentation, 
reminiscent of Sunday dinner with 

family. Served in a pool of tasty brown jus, 
the meat was tender and deliciously infused 
with rosemary. (We had to ask for a spoon 
to scoop up the sauce so it didn’t go to 
waste.) The potatoes were fork-tender, and 
the tomato sweet and juicy. 

We agreed that the pork was the highlight 
of the evening, so do consider ordering 
from the rotisserie menu when you go.

The orecchiette with broccoli rabe and 
sausage ($18) needed a sprinkling of salt to 
heighten the flavors but was otherwise good. 
The roughly crumbled sausage brought a 
spicy kick to the dish that complemented 
the natural bitterness of the broccoli rabe, 
and the ear-shaped pasta was perfectly al 
dente. 

With copious amounts of leftovers 
packed up in sturdy containers, we didn’t 
feel guilty lingering for dessert. Barbatella 
offers the usual cannoli and an unusual 
Nutella pizza topped with bananas in addi-
tion to Italian sundaes incorporating its 
gelati and fruity sorbetti. We decided to 
keep it simple, ordering a hazelnut-praline 
gelato and a coffee version ($6 each). Both 
were creamy, with that slightly chewy tex-
ture you don’t get with ordinary ice cream. 
The gelato here is not to be missed.

While we weren’t thoroughly dazzled at 
Barbatella — the pizza, of all things, should 
be more reliable — it remains a fertile 
enough spinoff of its impressive forerunner 
to warrant further nurturing. ■

food & wine CALENDAR
➤ Thursday, May 10, 5-7 p.m., Sea 

Salt: Meet winemaker Greg La Follette 
at a special tasting; $10 (includes $10 
credit toward dinner that evening), 
1186 Third St. S.; 434-7258.

➤ Saturday, May 12, noon-1:30 p.m., 
Whole Foods: The monthly block 
party features foods to sample in 
every department then you can vote 
for your favorite and be eligible for 
a $25 Whole Foods Market gift card; 
free, Mercato; 552-5100.

➤ Wednesday, May 16, 7-8:30 p.m., 
Decanted Wines: Throw out all those 
antiquated rules — red wine with 
meat, white with fish — and sample a 
five-course tasting menu by Tastebuds 
Catering expertly paired with wines; 

$40, 1410 Pine Ridge Road, Naples; 
(800) 980-5766. Reservations required.

➤ Thursday, May 17, 5-7 p.m., 
Decanted Wines: Learn how to appre-
ciate the subtle differences in beers 
and taste craft varietals from Tommy 
Knocker, Victory, Terrapin and more; 
$15, 1410 Pine Ridge Road, Naples; 
(800) 980-5766. Reservations required.

➤ Friday, May 18, 6-8 p.m., Whole 
Foods: The market’s monthly beer 
tasting includes at least 35 beers, 
including some seasonal ones, with 
proceeds benefitting the Whole Planet 
Foundation; $5, Mercato; 552-5100.

➤ Saturday, May 19, 11:30 a.m.-1:30 
p.m., The Good Life of Naples: Learn 

how to achieve gnocchi nirvana with 
this class that will teach you how to 
make herbed and classic gnocchi; $50, 
2355 Vanderbilt Beach Road; 514-4663. 
Reservations required.

Farmers markets
➤ Wednesday, 1:30-5:30 p.m., St. 

Monica’s Episcopal Church, 7070 
Immokalee Road; 591-4550.

➤ Wednesday, 7:30 a.m.-1:30 p.m., 
Veterans Community Park, Marco 
Island. 

➤ Friday, 11 a.m.-2 p.m., the Col-
lier County government complex, 3335 
U.S. 41 E.

➤ Saturday, 7:30-11:30 a.m., Third 

Street South, behind Tommy Baha-
ma’s between Third Street and Gor-
don Drive.

➤ Saturday, 7 a.m.-noon, The Prom-
enade, 26851 South Bay Drive, Bonita 
Springs.

➤ Saturday, 8 a.m.-noon, St. Paul’s 
Episcopal Church, 3901 Davis Blvd.

➤ Saturday, 8 a.m.-1 p.m., The Gal-
leria Shoppes at Vanderbilt, off Air-
port Pulling and Vanderbilt Beach 
roads.

➤ Sunday, 8 a.m.-noon, Freedom 
Park, 151 Golden Gate Parkway. ■

— Send items to cuisine@flori-
daweekly.com.

CUISINE
Barbatella a fine addition to Third Street South

Barbatella

>> Hours: 11:30 a.m.-9 p.m. daily
>> Reservations: Accepted 
>> Credit cards: Accepted
>> Price range: Appetizers, $8-$12; entrees, 

$18-$29
>> Beverages: Full bar; extensive Italian wine list
>> Specialties of the house: Grilled and rotis-

serie meats, fresh pasta and wood-oven pizza
>> Volume: Can be high indoors when busy
>> Parking: Street and municipal lots
>> Website: www.barbatellanaples.com

Ratings:
Food: ★ ★ ★ ★
Service: ★ ★ ★  ★  
Atmosphere: ★ ★ ★ ½

1290 Third St. S., Naples; 263-1955

 ★ ★ ★ ★ ★ Superb
 ★ ★ ★ ★ Noteworthy
 ★ ★ ★ Good
 ★ ★ Fair
 ★ Poor 
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The eye-catching bar at 
Barbatella in Naples.  

Orecchiette is tossed with broccoli rabe and 
sausage.

The Barbatella pizza contains eggplant, 
sausage, tomatoes and mozzarella.



Come 
On

Down™

To Win!

Price is Right Live™ is a trademark of FremantleMedia Operations BV.  © 2012 FremantleMedia North America. All Rights Reserved. Licensed by FremantleMedia Enterprises. Must be at least 21 years old to 
play Slots and Table Games or to receive Player’s Club benefits. Must be 18 or older to play Live Poker. If you or someone you know has a gambling problem, please call 1.888.ADMIT.IT.

America’s favorite game show is coming to Paradise, hosted by 
Todd Newton of Family Game Night and Whammy.

Contestants’ Row is calling, so don’t miss your chance to be in  
the Showcase Showdown at Seminole Casino Immokalee!

Visit seminolecasinoevents.com for more information.

OPEN 24/7

506 South 1st Street
Immokalee, FL 34142 

800-218-0007

Like Us On
Facebook

May 11-June 18

Tickets - $25
Available at the Casino Cage  Todd Newton

Multiple winners at each show. 
You could be next!

Present this coupon to the Seminole Casino Immokalee Player’s Club on your first visit to select your offer.

Play a minimum of 2 hours to qualify then return to the Player’s 
Club to collect up to $100 in Free Machine Play/Free Table Bet

OR

See Player’s Club for complete details. Valid for New Members only. Membership is free to all 21 years or older. Time and money won/loss on Video Roulette and lotto does not qualify for rated play. Valid through 5/31/12. Free Table bet offer valid for even money bets only. Limit one offer per person. Alteration or 
unauthorized use voids this offer. Valid ID required for redemption. Management reserves the right to change or cancel this offer without notice based on operational and/or business concerns. Persons who have been trespassed or banned by the Seminole Tribe of Florida or those who have opted into the self-exclusion 
program are not eligible. If you or someone you know has a gambling problem, please call 1.888.ADMIT.IT. Free Play Code: INWNM312

New Members get $100 in Free Play or Free Bet!

Receive $25 in Free Play or Free Bet on your 1st visit,  
$25 on your 2nd visit and $50 on your 3rd visit

up to $100 on your first visit! during your first 3 visits!


