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TYLER BENFIELD TATTOOED HIS GIRLFRIEND’S 
name on his neck. He broke up with his 
girlfriend. A mechanic, working on cars 
all day, he covered up the cursive with 
a Chevrolet sign. Then he got a job at 
Mercedes-Benz.

“I was happy at first when I got the 
Chevrolet sign because I didn’t have to 
look at her name anymore,” Mr. Benfield 
says. “In the dating scene, it’s hard to get 
a girlfriend when you’ve got some other 
girl’s name on your neck. Constant jeal-
ousy, ‘Well, why don’t you get my name 
on you if you care about me so much?’”

Troubles with women, the fellas razzing

Removing ink 
soars to a $76 
million business

SEE INK, A8 
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How to make magic in the kitchen was 
just one of the lessons Craig Weinbaum’s 
mother imparted in preparing her son for 
life on his own.

That instruction took hold, based on the 
culinary skills Mr. Weinbaum, a lieutenant 
with the East Naples Fire District, dis-
plays with regularity at the department’s 
station on U.S. 41 East.

Either I cook or it’s takeout,” Lt. Wein-
baum says with a laugh. “The first ques-
tion of the day is, ‘What’s for dinner?’”

That artistry with all things comestible 
has been burnished by his landing a spot 
as one of three finalists in the Steak-umm 
Firehouse Challenge.

Judged by a trio of celebrity chefs, 
the national competition seeks the top 
firefighter-created recipe that features

East Naples firefighter is hot stuff in Steak-umm contest

SEE CONTEST, A12 

BY DON MANLEY
Florida Weekly Correspondent

COURTESY PHOTO

Naples firefighter Lt. Craig Weinbaum, left, with 
Andrew Dresher and Alex Callegari, fellow final-
ists at the Steak-umm Firehouse Challenge in 
Philadelphia in August.
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 COMMENTARY 
The art of get-alonging

Every late summer we hiccup in our old 
rhythms, the rhythms of almost-forgotten 
farm life, and send our children back to 
school.

It’s the first step in our big-life therapy 
to ease them out of their childhoods as 
little models of ourselves. 

Some of them are vulnerable. They’re 
uncertain, unsteady and without confi-
dence. They’re convinced they come from 
a different planet. Their anxiety spills off 
them in waves and they don’t know how to 
stop it. They can’t wrestle their intellects 
away from their emotions, sometimes, 
because they live like little open wounds. 
So their academic talents may not emerge 
quickly or at all.

For these kids, a single sarcasm, a single 
barbed comment or a steady stream of even 
mild-mannered invective — not to mention 
shoves, slaps, punches or pokes — can sting 
deeply for days, leaving them with a toxic 
ache that has no quick antidote. 

But school begins anyway and most 
adapt. Now we do a little society build-
ing — we seed the brains of our children 
with ideas and even dreams (maybe those 
dreams will turn into goals), along with 
hard information. And we give them a 
sense of who they are to each other.

School has always been about two 

things: book learning and get-alonging. 
This is still true for every single child 
around us, from east to west: 177,000 
in Palm Beach County’s public schools, 
85,000 in Lee’s, 44,000 in Collier’s and 
16,000 in Charlotte’s. In Florida, there are 
almost 2.7 million public school children 
in more than 4,400 schools, taught by 
175,000 teachers at an average cost of just 
over $9,000 per student, according to one 
accounting. And every one of them facing 
the same thing.

If you never had children, or now you 
have grandchildren, you’re still forced to 
be part of this immense social contract. 
You still pay taxes that support every 
yellow-bus tune-up and every computer 
and every air-conditioned school build-
ing and the salaries and benefits of every 
faculty and staff member. And when you 
stop in school zones for little mobs of 
marching children, you’re still staring at 
your nation’s future, dressed out in flesh 
and blood and frailty, along with fashion. 
What happens to them matters, and it 
should matter to you.

I wonder if the way children sound on 
a distant playground has ever changed. 
Or if it even goes away. Sometimes near a 
school at midday I can hear the cacophony 
of little voices — the communing buzz — 
that rose from the schoolyards of my own 
youth, preserved for decades on the wind 
only to bubble out suddenly in my late 
middle age. I can hear Roy and Jane and 
Judy and Robert and Steve and Nancy and 
Johnny Matson, a classmate and fine foot-
ball player who started playing with me at 

the age of 6. But Johnny quit the game of 
football and of life when he shot himself at 
14, leaving us badly burned from that first 
jolting contact with the exposed wire of 
needless mortality. 

Still, in that timeless schoolyard chorus 
all of them come back to life, all of them 
joining the buzz of other schoolyards in 
other times and places.

And in every one of those places, some 
kids are getting bullied by other kids. 
Johnny was one of them, but so were all 
of us. I doubt that’s ever changed, except 
perhaps in style or degree.

That doesn’t mean it can’t change, or 
it shouldn’t, however. Bullies learn their 
habits mostly from parents and a few 
school staffers, I’ve concluded. Somehow, 
some of us pass to our children the notion 
that it’s OK to mess with other kids, or to 
look down on them. And unless they’re 
taught differently, many children are quick 
to be cruel.

But they’re also easily taught to be 
kind, over time. By love and respect and 
patience, delivered from us to them every 
day, with breakfast.

Meanwhile, some adults may believe 
that bullying is really character building 
— a kind of coaching — and if they don’t 
encourage some of it, the nation will go to 
hell in a hand basket. We have to be tough, 
right? 

The logic, therefore, is that all kids 
should be bullied occasionally, as well 
as brow-beaten, strong-armed, hectored, 
hazed, pushed around, harassed, ragged, 
dominated, tyrannized, beat-on and 
screwed-with. 

Older kids should laugh at them in 
hallways, throw batteries or water bottles 
at them (these are real and contemporary 
examples from Florida schools), and espe-
cially try to make them feel bad by posting 
signs on public streets when they come to 
school for a new year. 

Like these signs, that appeared a couple 
of weeks ago in my neck of the woods, 
photographed by a friend of mine: “Wel-
come to hell.” “You’ve got food in your 
teeth.” “Today will be the worst!”

And this one, my own favorite: “You 
Suck.” Her freshman daughter just laughed 
it all off. 

But all kids aren’t that strong, and 
nobody should laugh off the parents of 
these bullies, or any school staffers who 
think it’s harmless.

Instead, we must require them to 
rethink the art of get-alonging. Today, not 
tomorrow.  ■
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MATTRESS SHOPPING: 
The Great Leap of Faith
Barbara W. of Marco Island recently asked “I am 
confused, my husband and I are shopping for a mas-
ter bedroom mattress and with all the choices, 
how can we be sure we have selected the best 
mattress?  Also, since we can’t see the inside 
of the mattress, how can we be sure we are 
getting what we paid for?”

Barbara, thank you for taking the time to share 
your concerns with me.  Shopping for a mattress 
can be quite daunting.  I often “shop” local mattress 
retailers pretending to be a customer because I want 
to experience what my customers experience as they 
shop for a good night’s sleep.

Very few items in our home are as important as the 
master bedroom mattress.  A great mattress will 
provide the perfect combination of comfort and sup-
port to allow a marvelous, re-energizing night’s sleep.  
Waking up feeling great or grumpy is often the dif-
ference between a new or worn mattress.  We spend a 
third of our life sleeping – that’s over 16 years by the 
time we reach 50. Needless to say, selecting the right 
mattress is hugely important.

Selecting the right retailer is the best place to start.  
Ask friends, neighbors and co-workers whom they 
recommend.  Social media can be very helpful in this 
regard.  Select a retailer based on how knowledgeable 
the staff is.  Basing your selection on the size of the 
retailer can be a mistake.   Too large of a selection can 
quickly lead to confusion resulting in frustration and 
stress.  Things you don’t need!

choice mattresses and are offering their customers the 
services of a seasoned, trained professional.  Car-
ing retailers have cut through the chaff, carefully 
selecting mattresses based on durability, comfort and 
support.  We want to know that the mattress we select 
will provide exceptional service 5, 10 and with some 
premium mattresses ever 20 years of uncompromising 
service.  As with most products, some are designed to 
last much longer than others.

Coils, foam, air what should I pick?  We have lots of 
choices today. I recommend that if you have spent 

By Steven King, 

Norris Home 
Furnishings Sleep Expert
Author, Columnist, Trainer
SKing@norrishomefurnishings.com

your sleep time to date on a coil mattress, stick 
with it.  Coil mattresses are by far the most popular 
mattress sold in the US.  An individual pocket coil 
is your best bet because the mattress is designed to 
conform to you and minimizes motion transfer.  That 
means that if one of you gets out of bed at night, the 
other remains undisturbed in his/her slumber.

 Many good mattresses today are designed to keep 
you cool by wicking moisture (perspiration) 

away while you sleep.  Premium mattresses 

woven into the outer cover and layered 
directly underneath it where they do the 

most good.  Tencel, Outlast and Gore Tex are 
examples of man-made materials designed to do 

the same.

In conclusion – when shopping for a mattress, select 
the retailer carefully, dress comfortably and bring 
your own pillow.  Allow 45-60 minutes for the buying 
experience.  Try each mattress by lying on it in the 
position(s) you normally sleep for 10-15 minutes.  Be 
aware of any pressure points you feel on the mattress.  
Any objectionable pressure points disqualify the 
mattress.  Use process-of-elimination in your mat-
tress selection.  Try one and then another and decide 
which of the two supports you better and offers the 
right level of comfort.  Eliminate the other.  Rely on 
the trained professional to help identify 3 mattresses 
you should try.  Recommendations are a direct result 
of the answers you provided to key questions this 
sleep expert asked.  Dress the selected mattress in the 
recommended mattress protector.  Many protectors 
are lined with nylon or epoxy to prevent staining.  
Those products block stains but unfortunately block 
air circulation as well.  Select a mattress protector 
that is lined in a semi-permeable membrane allowing 
air to circulate and preventing staining. 
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The guns of August

In her epic, Pulitzer Prize-winning 
book “The Guns of August,” historian 
Barbara Tuchman detailed how World 
War I began in 1914, and how the bel-
ligerence, vanity and poor policies of 
powerful leaders led millions to gory 
deaths in that four-year conflagration. 
Before people realized world wars had 
to be numbered, World War I was called 
“The Great War” or “The War to End All 
Wars,” which it wasn’t. It was the first 
modern war with massive, mechanized 
slaughter on land, sea and in the air. We 
can look at that war in retrospect, now 
100 years after it started, as if through a 
distant mirror. The reflection, where we 
are today, is grim from within the great-
est war-making nation in human history, 
the United States. 

In the early years of the 20th century, 
the leaders of the nations of Europe 
had contrived a web of alliances, each 
treaty binding one country to join in 
the defense of another in the event of 
war. When the Austrian emperor’s son, 
Archduke Franz Ferdinand, visited Sara-
jevo on June 28, 1914, 19-year-old Ser-
bian nationalist Gavrilo Princip assassi-
nated him. As Barbara Tuchman writes 
in her book, published in 1962, Austria-
Hungary attacked Serbia, which set off a 
chain reaction, involving Russia, France, 
Belgium and Great Britain in the war 
against Austria-Hungary, Germany and 
the Ottoman Empire.

After the war plans of the various 
powers failed, a period of brutal trench 
warfare began, with millions of lives lost 
under a relentless barrage of mortars, 
machine guns, mustard gas and newfan-
gled airplanes outfitted with machine 

guns and bombs. By the war’s end, 
an estimated 9,700,000 soldiers would 
be dead, along with 6,800,000 civilians 
killed. 

What, if anything, have we learned 
from the disaster of World War I? Look 
no farther than Gaza, or Ferguson, Mo. 
After nearly 50 days of the bombard-
ment of Gaza with Israel’s intensely 
lethal, high-tech, U.S.-funded arsenal, 
Palestinian health officials put the num-
ber of Gazans killed at 2,139, of whom 
over 490 were children. Israel reported 
64 soldiers killed as a result of its ground 
invasion of Gaza, with six civilians dead. 
The narrow Gaza Strip, one of the most 
densely populated places on Earth, suf-
fering under an Israeli-imposed state of 
siege, is now a pile of rubble through 
which people pick, searching for the 
bodies of loved ones.

In Ferguson, police violence has pro-
voked protests and a national debate 
after police officer Darren Wilson shot 
and killed unarmed, African-Ameri-
can teenager Michael Brown just days 
before Brown was to head off to col-
lege. The small St. Louis suburb of 
Ferguson has a fully militarized police 
force, with body armor, armored per-
sonnel carriers, and automatic weap-
ons. If images from Ferguson looked 
like the streets of Baghdad or Kabul, 
it was no coincidence: The U.S. mili-
tary has a program to distribute sur-
plus war-making materiel to municipal 
police forces. It is less burdensome for 
a budget-constrained Pentagon to fob 
off its unwanted heavy armor to local 
police, rather than maintaining a large 
inventory. But why do our police need 
weapons of war?

The United States spent $640 billion 
on arms in 2013, according to the Stock-
holm International Peace Research 
Institute, out of a global total of $1.7 
trillion. Increased arms expenditures in 
other nations, notably China and Russia, 

indicate they aren’t comfortable with 
the United States being the sole global 
superpower.

What do those trillions spent on arms 
get us? In a word: war. 

Gaza is just one example. Syria’s civil 
war grinds on through its third year, 
with more than 200,000 killed. The 
militant group ISIS has taken control of 
vast swaths of Syria and Iraq. Its brutal 
success is, in part, another example of 
blowback against the disastrous U.S. 
invasion and occupation of Iraq, further 
fueled by anger over Israel’s devastation 
of Gaza. Libya, “liberated” by NATO 
airstrikes, is in a state of violent anar-
chy. Conflicts still rage, virtually unre-
ported, in South Sudan, and in the sites 
of ongoing “Dirty Wars” waged by the 
U.S., as reported by Jeremy Scahill in 
his book of that title, in Yemen, Somalia 
and Afghanistan.  Violence in Ukraine 
has increased, according to the United 
Nations, with 1,200 people killed in the 
past month alone. 

 The millions killed pointlessly in 
World War I are mostly forgotten, a 
century on. Barbara Tuchman closed 
“The Guns of August,” closer to the 50th 
anniversary of that war, writing, “The 
nations were caught in a trap ... a trap 
from which there was, and has been, no 
exit.” But there is a force more power-
ful than the governments of all these 
nations: the power of people every-
where, saying no. War is not the answer 
to conflict in the 21st century. ■

— 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 1,200 stations in North America. 
She is the co-author of “The Silenced 
Majority,” a New York Times best-seller.

amy GOODMAN
Special to Florida Weekly

OPINION

rich LOWRY
Special to Florida Weekly

Obama’s Iraq war

ISIS is a force for evil that poses an 
imminent security threat to the United 
States, but please, let us get back to 
you on whether we are determined to 
defeat it.

That is the posture of the Obama 
administration toward the terror group 
that proudly demonstrated its malevo-
lence by beheading American journalist 
James Foley in a propaganda video.

For the administration, ISIS isn’t mere-
ly a dire enemy, it is a dilemma. President 
Barack Obama must respond to a group 
that — with its resources, apocalyptic 
vision and Western recruits — is clearly 
a threat to the homeland, at the same 
time he wants nothing to do with Iraq in 
particular or any new military interven-
tion in general.

The default Obama strategy, then, will 
be to do the minimum necessary not to 
be accused of allowing ISIS to run riot. If 
he must launch a few airstrikes to arrest 
ISIS’s sweep toward Kurdistan, he will. 
If he must make a statement about the 

beheading of James Foley before hitting 
the links on his vacation, he will. 

But he is loath to commit himself. 
In his Foley statement, the president 
sought to sound stalwart without saying 
anything in particular. He brought down 
the hammer of History with a capital 
“H” on ISIS. He said, “People like this 
ultimately fail.” He pronounced a global 
consensus around the proposition that a 
group like ISIS “has no place in the 21st 
century.”

All reasonable, forward-looking peo-
ple agree that genocide has no place 
in the 21st century, either. Yet the pro-
spective slaughter of Yazidis trapped on 
Mount Sinjar after fleeing ISIS wasn’t 
stopped by the inevitable progress of 
international norms, but (to the admin-
istration’s credit) by American bombs 
in conjunction with Kurdish fighters on 
the ground. 

If the administration is too forthright 
about ISIS, it closes off escape hatches 
for the president, who is an anti-Iraq 
War purist.

He opposed the surge under George 
W. Bush that defeated al-Qaida in Iraq, 
the precursor to ISIS. He had no interest 
in keeping U.S. troops in Iraq that might 
have helped preserve those gains. When 
the Syrian civil war began to rage, he 

refused to robustly support the relatively 
moderate opposition, thus ceding the 
ground to what became ISIS.

Iraq is now doubly reminiscent of 
the Vietnam War. First, the collapse of 
American political will to maintain forc-
es in Iraq, even after we had defeated the 
insurgency, recalled the end of Vietnam. 

Now, the administration’s de facto 
policy of graduated escalation — pro-
gressing from a strictly limited mission 
to protect the Yazidis and American per-
sonnel potentially threatened in Kurd-
istan to something more extensive, yet 
still amorphous — recalls the beginning 
of the Vietnam War.

The administration must fear where 
the logic of a war against ISIS leads. If 
it is prosecuted in earnest, it means a 
bombing campaign against the group 
on both sides of the Syria-Iraq border, 
and quite possibly American boots on 
the ground. In other words, the kind of 
“escalation” that would have brought 
howls of outrage from Democrats in the 
Bush years, and especially from then-
Sen. Obama.

He must decide how badly he wants to 
win his Iraq War. ■

— Rich Lowry is editor of the Nation-
al Review.
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 C-SCAPES
Part 1: Cleared for landing (and not a second too soon)

If Mark Twain were alive, I think he’d 
amend his famous quote about weather 
to “Everyone complains about air travel, 
but nobody does anything about it.”

Despite all the acts of Congress, new 
regulations from the FAA and the com-
plaints received by the airlines, air trav-
el just seems to be getting worse, with 
problems and frustrations permeating 
every aspect of the experience, begin-
ning with making the reservation.

When a friend recently booked 
online, he was automatically “assigned” 
the middle seat for all four legs of a 
round-trip flight.  To change to a win-
dow cost $225 ($260 for an aisle) over 
and above the “base fare” of $402. And 
because he had booked on a third-par-
ty website, an additional $25 would be 
charged. He gently hung up the phone.

Next comes “pre-boarding” — a term 
made up by the airlines since everyone 
knows you can’t board ahead of your-
self, but I’ll let that pass. Pre-boarding 
is not only reserved for certain passen-
gers, it is available for purchase (or is it 
pre-purchase?). If this trend continues, 
no one, even the person last to board, 
will be able to get on without paying 
extra.

Once on board, the real fun starts.
There’s no ventilation until the 

doors are sealed shut.
Then those endless, mindless 

announcements and commercials 
begin, with the volume set to screech-
ing and the flight attendant chosen for 
her nasal, blaring voice. No one wants 
the perks program, the airlines credit 
card or a 30-day trial subscription to 
the in-flight magazine.

Finally, the ventilation system comes 
on. Air, at last!  

The guy behind you keeps pushing 
his knees into your back.  You remind 
yourself that it’s not his fault, because 
your knees are likewise pushed into the 
seat in front of you. If anyone reclines 
his seat back, every passenger on board 
must do the same lest someone gets 

squished. Death by seatback reclining.  
Now there’s a safety message.

Throughout the flight, strategically 
timed to coincide with your sleep pat-
terns (if you’re lucky enough to fall 
asleep sitting straight up), there are 
more announcements.  

The seat belt sign is now off. Or on.  
In just a moment, food service will 

begin (don’t get me started).
The attendant will collect the trash.  
You are reminded that the First Class 

lavatory is not for you.
In and out of these are those ear-

piercing dings and dongs (I found out 
from a friend who’s a flight attendant 
that they are actually little codes). 
Same with “cross check” and those 

other mysterious phrases. When I 
asked what they meant, she kind of 
giggled. Personally, I think they have 
something to do with underwear. What 
else could be so amusing and secre-
tive?

Regardless, these endless signals and 
announcements, more than the “food,” 
the cramped seating, the kicking and 
screaming children and even the flex-
ible fares themselves, have ruined the 
air travel experience for me.

I once had fallen into a glorious 
sleep two hours into a flight to Europe 
when the captain came on, very loudly, 
to announce that we were right on time 
to arrive at our destination — still six 
hours away. I didn’t sleep a wink the 
rest of the flight.

Through all of this, you are in the 
loving arms of the flight attendants 
(who are actually the least to blame and 
the most courageous of all). Indeed, 
those tireless wait staff in the sky are 
themselves victims of this harrowing 
experience, expected to smile when a 
scream is would be most forgivable. 
My heartfelt thanks to each of you for 
merely scowling and not screaming.

So what might Mark Twain have 
suggested? I don’t know, but I do have 
some thoughts on what might be on 
the horizon for travel by air.

Please tune in for Part 2, coming 
Sept. 18. ■

— When Cheryl Turner is not travel-
ing, she is often showing homes on the 
job as a busy real estate agent. 

cherylTURNER
Cheryl@cherylturner.com
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him at work, Mr. Benfield says, “Every-
body kept giving me a hard time. I had 
to explain myself all the time. I got sick 
of it.”

So he’s paying a dermatologist to 
laser his regrets off his skin. A father of 
two, living in Naples, getting married in 
November, Mr. Benfield tells his chil-
dren, “This tattoo was something stupid 
Daddy did a long time ago. Now Daddy’s 
older and wiser; it’s time to change.”

That jugular canvas of their daddy’s 
skin — lost love, new job — paints the 
whole picture of the latest move in tat-
toos — removals. 

Tattoo removals have soared to a 
$76 million business, nearing a fivefold 
increase over the last decade, according 
to recent reports by MarketWatch.com 
and the research firm IBISWorld.

Many cite the recession — more job 
seekers means more tattoo removals, 
especially from necks and wrists. No 
jobs may persuade some to enlist in the 
military. Again, off with the visible ink. 
Popularity plays a part, more tattoos 
consequently means more removals. 
And there’s always failed love, when 
your relationship doesn’t unfold like you 
dreamed. Bye, bye “till-death-do-us-part,” 
ring-finger, wedding-band tats. Time to 
laser off, or cover up, the heart on your 
bicep.

If you were to tally Mr. Benfield’s tat-
toos like player statistics, he would have 
five total tattoos, three fumbles, two 
resulting in his current removal, and the 
other he’s predicting to remove later in 
the game. 

“You’ve got to really think about what 
you get put on you. Make sure it’s some-
thing you’re going to love forever,” he 
says. “But even when you do, it’s there so 

long … I don’t know, 
it gets old.”

Shanna Miranti, a 
physician assistant at 
Riverchase Dermatol-
ogy, whose offices 
spread from Sarasota 
to Marco Island, tells 
the truth about tattoo 
removals — they take 
more time, cost more 

money and inflict more 
pain than tattoos. 

“People who regret the artwork they 
received that one fateful day, they pay for 
it with time, money and discomfort,” she 
says.

One night of impulsive ink can take 
over a year to remove. Mrs. Miranti says 
removals take six to eight treatments 
on average, 10 to 12 weeks apart, allow-
ing the skin to heal, during which time 
patient lives turn vampire-like — stay-
ing out of the sun, applying good wound 
care, just as when the patient got the 
tattoo.

Small tattoos cost $50 to $75 per treat-
ment, large tattoos up to $500 per treat-
ment, says Mrs. Miranti. Multiply that by 
six or eight sessions and removals run up 
to thousands.

YouTube videos show removal by 
laser as an almost spa-like experience, 
with massage music playing in the back-
ground. “The machine makes a lot of 
noise. It’s a really bright light. Everyone 
has to wear protective eyewear. You can 
smell your skin burning. It’s not some 
pleasant spa experience,” Mrs. Miranti 
says. 

Deducing the science, the light beam 
from the laser shatters the ink, the lym-
phatic system absorbs it, the body expels 
it. 

Describing the procedure, Dr. Ernesto 
Hayn, who practices through Plastic 
Surgery of Palm Beach, says he holds the 
laser apparatus, which looks like a fat 
Sharpie, he retraces the tattoo to erase 

the tattoo, steps on 
the pedal — “Pop, 
pop, pop, pop, pop!” 
— the skin blanches 
immediately, turning 
white as cigarette ash. 

Dr. Hayn says pro-
fessional tattoos are 
harder to remove 
than jailhouse or 

amateur tattoos, 
because the ink is impregnated deeper 
in the skin. Removing tattoos for over a 
decade, he says removals used to be very 
seldom, mostly working with the sheriff’s 
office to remove gang tattoos. Now he’s 
seeing a lot of women in their early 30s, 
brides-to-be who don’t want to show 
their past frivolities in their low-back 
gowns, or new mothers who don’t want 
baby to grow up and see Mama’s tattoo.

Mrs. Miranti was one of those women. 
(Skin stats: one removal for one tat-
too). She got a Celtic knot in college but 
removed her tattoo before marriage and 
children. She says she’s still a Celtic girl 
at heart but does not need a tattoo to 
prove it.

Mrs. Miranti and Dr. Hayn are seeing 
the never-ending relationship-ending 
removals, recession-instigated remov-
als, military-motivated removals. (Dr. 
Hayn says he’s also doing a lot of earlobe 
reconstructions because the military 
does not accept gauges). 

Occasionally teenagers wander in, they 
got a tattoo last week, their parents are 
livid and want it removed. More rare 
are the Baby Boomers. Florida may have 
a reputation as a senior state, but Dr. 
Hayn says Baby Boomers are not remov-
ing tattoos — they’re past it. From Mrs. 
Miranti’s vantage, Baby Boomers are the 
ones sporting brand-spanking-new tat-
toos, portraits of their grandchildren, 
their great-grandchildren. “They’re very 
proud,” she says. “They’re not removing 
those tattoos.”

Mrs. Miranti has seen a number of 
grown up frat boys removing their fra-
ternity letters. Dr. Hayn hinges on being 
one of those men. (Skin stats: one tattoo). 
He says he would remove the letters 
from his ankle, but they’re blue, and blue 
is stubborn ink. 

These two medical professionals can 
attest to a new phenomena brewing in 
the world of body art: People are remov-
ing tattoos, fading them out, to make 
their cover ups easier, taking one off to 
put another one on, a more meaningful 
piece showing the refined art of the day.

“I’ve seen some work where you’re 
just like, ‘Wow. It looks like somebody 
painted art on their bodies,’” Dr. Hayn 
says. “People are realizing, ‘This tattoo 
was great 10 years ago, 12 years ago, but I 
can get one that’s 50 times better now.’”

Dr. Hayn says people with sleeves 
(whole-arm tattoos) aren’t removing 

their ink. They’re committed. But it’s 
not the little butterfly, either. “It’s a lion 
coming out of your neck,” he says. It’s 
someone who got a tattoo at a young age, 
now she’s getting married, she’s having a 
baby, now he needs a real job, he needs 
to feed his family, it’s an act of whimsy 
that turned to whoops.

Christopher Simonds tattooed a por-
trait of Davy Jones from “Pirates of the 
Caribbean” on his right forearm. It was 
one of the better portrait tattoos he’s 
ever seen, but feels he was forced to 
choose between a good job or a good tat-
too. 

“I loved it when I got it and I loved it 
when they were taking it off,” he says. 

Mr. Simonds owned a tattoo shop on 
Fort Myers Beach in his younger years. 
Getting a tattoo seemed like the thing to 
do. He wanted more. Then the recession 
hit. 

“If it were up to me, I would have won 
the lottery instead of going out of busi-
ness,” Mr. Simonds says. “I would still 
have my tattoo. In fact, I would have a lot 
more.”

He thought of joining the Air Force. 
That was his initial reason for remov-
ing his tattoo. But its removal opened 

other doors. The way he puts it, he chose 
another door. Scored a job in business-
to-business sales.

His removal took over a year. He paid 
$400 a session. Endured nine or 10 ses-
sions. Spent around $4,000. He likens the 
pain to a rubber band slapping against 
your skin repeatedly, but says it’s nothing 
you can’t sit through. (Skin stats: He’s not 
telling).

Mr. Simonds never felt tattoo regret, 
but he felt removal relief. “I’m no lon-
ger nervous rolling up my sleeves,” he 
says. “People listen to what I have to say, 
instead of looking at my arm.”

Dr. Hayn says patients come in for 
consultations because, like all cosmetic 
procedures, their tattoos bother them 
and bother them and bother them. They 
don’t believe the laser will vanish all the 
ink away. Their tattoos disappear. Sur-
prised, they say, “You didn’t lie to me. 
Thank you so much.”

Dr. Hayn and Mrs. Miranti assert that 
in order to perform laser tattoo remov-
als in Florida, one has to be a doctor, 
physician assistant or nurse practitioner, 
unlike other states, where someone can 
take a two-week course, become a certi-
fied technician and open a studio. The 
Florida Department of Health does not 
regulate laser tattoo removal. When 
asked if there are any official regulations 
in the state, FDOH Press Secretary Sheri 
Hutchinson did not respond. 

Dr. Hayn says plastic surgeons and 
dermatologists are trained with lasers, 
but all doctors in the state have the right, 
so those in other fields are encroaching 
on tattoo turf because removals have 
become a monster money game. 

Ruminating on the methods of laser 
removals, Tim Gersley says, “It doesn’t 
sound very healthy to me.” He prefers 
the alternative: the cover-up. 

Mr. Gersley lives in downtown Lake 
Worth. He had a Gemini sign tattooed 
on his upper right arm. It was small and 
silly, so he opted to cover it up with 
something tribal. “It kind of looks evil, it 
has a devil look to it … like there’s an evil 
devil in the middle,” he says. “I’ve even 
thought about getting another tattoo on 
top of it to cover it up.”  

Mr. Gersley has tattoos he loves — the 

INK
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COURTESY PHOTOS

Before and after of Christopher Simonds’ tat-
too removal from Riverchase Dermatology 
and Cosmetic Surgery.

COURTESY PHOTO

Michael Albanese sees his tattoos as a per-
manent reminder of his troubled past. 
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yin yang lizards on his hip, the turtle on 
his ankle would be his favorite. “Once 
you get one, you start thinking about the 
next one,” he says. (Skin stats: one cover-
up for a total of five tattoos).

As far as his devilish tribal band, he 
says, “It’s not something I fret over. It just 
never ended up being what I wanted.”

Jeron Kenens, the inkslinging manager 
of Fallen Angel Tattoo Studio in Estero, 
would love to believe all patrons who sit 
in his chair will love their tattoos forever. 
He knows that’s impossible. He’s not 
against tattoo removals. He’s glad there 
are options for the impulse driven.

When he hears the sales pitch of plas-
tic surgeons, dermatologists and laser 
studios — “Don’t live with regret,” “Tat-
toos are no longer forever,” “It will be 
like it was never there,” “Move on with 
your life,” “Turn the page” — the senti-
ment that stings him most would be the 
loss of forever, which he sees as feeding 
the beast — tattoos as temporary fashion 
accessories or fad-motivated ink.

“Forever is a concept that this modern 
society either ignores, looks down upon 
or simply cannot grasp,” Mr. Kenens 
writes in an email. “I observe people 
ignoring the concept of tattoos as forever 
by not considering the weight of their 
decisions … I see people looking down 
on the idea of forever as outmoded in 
modern society. I liken this to views 
toward marriage. Marriage, which prior 
to the past couple generations was con-
sidered forever, if there were problems, 
they would weather the struggle versus 
having a divorce lawyer on speed dial. 
This is the same as tattoos. Why try to 
endure the decision you made when it’s 
no longer permanent?”

With no grasp of forever, Mr. Kenens 
sees kids getting tattooed younger and 
younger. “As fast-paced as their world 
is, waiting two whole weeks for a tattoo 
appointment is ‘forever,’” he says. 

Tattoos seeping past his shirt sleeves 
and peeking out from his shirt collar, 
Mr. Kenens admits some of his tattoos 
no longer feel so true to him, but they 
lend a sense of time travel, carrying 
him back to the music he was listening 
to and the books he was reading when 
he chose to ink his skin. (Skin stats: Off 
the charts).

“I’m overjoyed that tattoos have 
become so accepted in our culture … 
However, I do not feel like everyone 
should have one,” he says. “Soul search-
ing should be done prior to, researching 
should be done as well, then after all 
that effort and contemplation, make the 
decision. This formula would result in a 
lowering of tattoo removal.”

North Palm Beach resident Michael 
Albanese says no thought went into his 
tattoos. He says when he was younger, 
the guy who used to service his saltwater 
aquarium told him about an undercover 
cop who got the words “Don’t shoot” tat-
tooed on his arms, so if he ever was held 
up by police, they would know he was 
undercover. 

“I didn’t even think about it,” Mr. Alba-
nese says. “I went out and got the same 
tattoo the next day.”

Mr. Albanese says the words aren’t so 
legible. “People ask me, ‘What do they 
say?’ I tell them, ‘Don’t shoot.’ They go, 
‘Oh,’ in a tone like, ‘What do I say? He’s 

got ‘Don’t shoot’ on his arms.”
Mr. Albanese says he’s not planning on 

getting any more tattoos, he’s not think-
ing about cover-ups, he’s not thinking 
about removals. “My tattoos are a per-
manent reminder of my troubled past,” 
he says. “They remind me to stay on the 
right track.” (Skin stats: Tricky. If you 
count one for each arm, he has a total of 
seven tattoos).

Mr. Albanese sees his tattoos as life 
lessons. He embraces them, saying, “Zero 
regret.” 

Dr. Dan Goldman of Peace River 
Psychology, offices located in Sarasota, 
Punta Gorda and Port Charlotte, says 
regret should not be a shackle, but a les-
son in forgiveness. 

“Regret is actually an important emo-
tion. It discourages people from making 
the same mistake twice and has clear 
evolutionary advantages,” Dr. Goldman 
writes in an email.

Musing on the subject, he lays out a 
curious scenario: If you have the ability 
to choose between 10 cars, you are more 
likely to regret your choice than some-
one who only had one option. The more 
choices you have, the more likely you are 

to experience regret. If given the option 
of having someone else choose for you, 
you would, most likely, still choose for 
yourself, even though doing so increases 
your risk of regret.

“The moral of the story is that if regret 
were really so bad, we would voluntarily 
give up our ability to choose whenever 
possible, and since we never do that, 
regret must not be the worst thing,” he 
writes. 

Everyone has regrets. Some people 

hold on. Some people let go. Dr. Gold-
man says most regrets involve work, edu-
cation, romance or family. If your biggest 
regret is a tattoo, the doctor says you’re 
doing OK. 

“It would be great if we could all live 
without regret, but in reality, what we 
need is to learn how to live with it,” he 
writes. “The solution to regret isn’t to 
punish yourself, it is to forgive yourself.”

No shame in tattoos. No shame in 
removals. ■

COURTESY PHOTOS

Tyler Benfield tattooed his girlfriend’s name 
on his neck, broke up with his girlfriend, cov-
ered up his tattoo with the Chevy sign, then 
got a job at Mercedes-Benz.

t i t If i th ti h ld S l l t D G ld

On the cover
We went to Fort Myers 
resident artist Andy Howl for 
an original tattoo for our cover. 
He was happy to oblige and we 
captured him at HOWL Gallery/
Tattoo inking it onto the forearm 
of his wife and business partner 
Alainna. We believe it is tem-
porary. The gallery is at 4160 
Cleveland Ave., Fort Myers. 
For more information, head to 
howlgallery.com. ■

ERIC RADDATZ / FLORIDA WEEKLY
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Veterans can learn about 
equine therapy program

Naples Equestrian Challenge teams up 
with the Southwest Florida Military Muse-
um for an open to introduce veterans to 
NEC’s Operation Strides, an equine-facil-
itated therapeutic horsemanship program 
designed specifically to meet the needs of 
retired military veterans living with PTSD, 
traumatic brain injuries and/or amputa-
tion. Operation Strides is offered free of 
charge to veterans. 

The open house takes place from 
10-11:30 a.m. Monday, Sept. 8, at the NEC 
riding arena off Goodlette-Frank Road. 

The Southwest Florida Military Museum’s 
40-foot mobile display, a collection of hun-
dreds of wartime artifacts dating back to 
the Revolutionary War, will be onsite.

All retired military veterans and their 
families are invited to learn more about 
Operation Strides and meet NEC’s herd 
of 10 therapy horses. Registration will 
be open for the next eight-week ses-
sion of Operations Strides, which begins 
Sept. 15.

For more information, visit naplese-
questrianchallenge.org. ■ 

Center awarded funds
for college-prep program

JPMorgan Chase & Company has 
awarded $25,000 to Guadalupe Cen-
ter’s college-preparatory Tutor Corps 
Program, which hires qualified Immo-
kalee High School students to work 
in the center’s after-school program 
tutoring children in kindergarten 
through grade two in four Immokalee 
elementary schools.

Many of the high-school tutors con-
tribute their earnings to their family’s 
income. In addition, they can accrue 
up to $16,000 in scholarship money for 

college, and they are assigned adult 
mentors to support them through high 
school and college. 

The Tutor Corps program has a 100 
percent high school graduation rate, 
and 93 percent of its graduates have 
gone on to earn college degrees. 

The Guadalupe Center has been 
a part of the Immokalee community 
for more than 30 years, addressing 
the needs of at-risk children and their 
families. ■

Everything old is new again at Guadalupe shop
SPECIAL TO FLORIDA WEEKLY 

If it’s been a while since you’ve 
stopped in to the Guadalupe Resale & 
Consignment Shop on U.S. 41 just south 
of Vanderbilt Beach Road, it’s time to 
plan a visit. The 4,500-square-foot space 
has had a major facelift and is stocked 
with an array of treasures awaiting dis-
covery.

“I just love coming to work every 
day,” says store manager Kat McNabb. 
“It’s like playing house.” 

Ms. McNabb, her small staff and a 
host of dedicated volunteers have spent 
the past several months busily cleaning 
out, sprucing up and reconfiguring the 
space. Now they welcome bargain hunt-
ers as well as those who have new and 
gently used furnishings and household 
decorative items, kitchenware, artwork, 
clothing, shoes and fashion accessories 
to donate (pick-up of larger items can 

be arranged).
Proceeds from the shop fund the vital 

educational and support programs of 
the Guadalupe Center in Immokalee, 
which serves more than 1,000 children 
ages 6 weeks and older through its early 
childhood education, after-school and 
summer programs and its high-school 
tutoring program, all designed to break 
the cycle of poverty through education.

Donated goods not sold at the shop 
are sent to other organizations such as 
Guadalupe Social Services in Immo-
kalee and Symphony Salvage, a Saraso-
ta-based company that sends items to 
those in need in third world countries. 
The shop does not accept mattresses, 
used appliances or electronics.

Store hours are 10 a.m. to 5 p.m. Mon-
day-Friday and 10 a.m. to 4 p .m. Satur-
day. For more information, contact Ms. 
McNabb by calling 594-2696 or emailing 
kmcnabb@guadalupecenter.org. ■ 
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Steak-umm thinly sliced steaks as a 
main ingredient. Recipes were critiqued 
based on their overall appeal, creativity 
and how compelling entrants were in 
expressing in written or video form why 
their firehouse should receive the grand 
prize of $20,000.

The winner and a guest will also 
receive a trip to Chicago for a Sept. 22 
appearance on the “Steve Harvey Show.”

The remaining finalists will receive 
$2,000 each. There’s also a Fan Favor-
ite prize of $5,000 for the recipe that 
receives the most votes from the pub-
lic on the Steak-Umm Meats Facebook 
page. Voting will take place Sept. 10-30.

Steak-umm will also donate 10 cents 
for every fan vote cast, up to $5,000, to 
the National Fallen Firefighters Founda-
tion. The organization assists survivors 
in rebuilding their lives and works with 

the fire service community to reduce 
firefighter deaths and injuries.

A fierce competition
The finalists traveled to Philadelphia 

the week of Aug. 18 for the Steak-umm 
Firehouse Challenge cook-off, which 
was filmed at a community college’s 
culinary arts institute.

There, Lt. Weinbaum and his com-
petitors — one volunteer firefighter 
from Pennsylvania and the other from 
the Boca Raton Fire Department —pre-
pared their dishes, live, for the judges 
to sample and rank based on execution, 
taste, creativity and presentation.

“It was 10-hour shoot because they 
were filming it just like a TV show,” says 
Lt. Weinbaum, who named his recipe 
Stuffed Steak-Umm Roulade Contadina. 
“It was cooking, it was interviews, it was 
pictures. It was pretty insane.”

Judging duties are being handled by:
■ Joe Bonanno Jr., a New York City 

firefighter known as America’s Greatest 
Firehouse Chef and the author of two 
cookbooks

■ Kevin Sbraga, the winner of Bravo’s 
seventh season of “Top Chef”

■ Pam Green, executive chef at the 
Sheraton Atlantic City Convention Cen-
ter Hotel and the first and only woman 
to hold that post in the city

“When the director said cut, the judg-
es picked up their forks and they kept 
eating mine — so hopefully that’s a good 
sign,” Lt. Weinbaum says. 

If he is named the grand prizewin-
ner when results are announced Oct. 
3, Lt. Weinbaum will use the funds to 
purchase three climate-controlled gear 
storage units for his firehouse, one for 
each shift.

Research shows that the diesel fumes 
and other chemicals firefighters’ gear 
is exposed to when on calls or in the 
firehouse raises the incidence of certain 
cancers, such as the testicular variety, 
for the first responders, he says. 

“Our job is dangerous, but if we can 
mitigate some of the danger by hav-
ing the proper equipment, how do you 
spare any expense at that point?” the 
10-year East Naples Fire District veteran 

adds.
Lt. Weinbaum and his firehouse 

colleagues are excitedly awaiting the 
results of what for him is a highlight 
of a culinary journey that began in the 
kitchen of his childhood home.

“My mother was a very good cook,” 
he says. “She taught me how to cook 
when I was a teenager because she 
didn’t want me to depend on anyone. 
Over the years, Lt. Weinbaum has held 
several restaurant jobs. “I was front of 
the house — always a manager, waiter or 
bartender — but I always paid attention 
to what was going on in the kitchen.” ■

CONTEST
From page 1

Lt. Craig Weinbaum of the East Naples Fire 
District is a fi nalist in TheSteak-um Firehouse 
Challenge

To view videos and recipes, visit fi re-
housechallenge2014.com/about/

Fan Favorite contest voting begins Sept. 10 
at facebook.com/SteakUmmMeats

First Baptist Academy invites parents 
and high-school students to its second 
annual College Admissions Panel Night 
from 6-7:45 p.m. Tuesday, Sept. 9, in the 
chapel at the academy, 3000 Orange 
Blossom Drive.

Representatives from the following 
secular and Christian schools will be 
on hand: Florida Gulf Coast Universi-
ty in Fort Myers; Florida International 
University in Miami; Florida Southern 
College in Lakeland; Hodges Univer-
sity in Naples and Fort Myers; Sam-
ford University in Birmingham, Ala.; 

Southeastern University in Lakeland, 
Fla.; and the University of Florida in 
Gainesville. 

Attendees will be able to visit each 
school’s table and pick up information 
from 6-6:30 p.m. From 6:30-7 p.m., each 
school representative will talk about 
the institution he represents. And from 
7-7:45 p.m., parents and students will be 
able to ask questions about the admis-
sions process, scholarships and finan-
cial aid, campus life, etc.

All are welcome. For more informa-
tion, call 597-2233, ext. 658. ■

Aspiring young dancers ages 8 
and older are invited to audition for 
Miami City Ballet’s annual “George 
Balanchine’s The Nutcracker” at 
Artis—Naples. Tryouts will take place 
throughout the day Sunday, Sept. 14, at 
Artis—Naples.

MCB is one of the few companies 
in the country to perform this par-
ticular version of the holiday classic, 
which boasts a cast of more than 
100, with many roles performed by 

children. 
Local children selected to per-

form will participate in daily rehears-
als Sept. 15-21, followed by weekly 
rehearsals beginning Sept. 22 at 
Naples Academy of Ballet leading up 
to performances for the public Dec. 
6-7 at Artis—Naples.

For more information about audi-
tions, call Christophe Maraval at 249-
0306 or email christophepm@gmail.
com. ■

Questions about getting to college? Young dancers can vie
for places in ‘Nutcracker’
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Contact David Michie at david.michie@marinemax.com or call  
1 (239) 872-7503 for more information or for your exclusive showing. 

MarineMax Naples    I    1146 6th Avenue South    I    Naples, FL  34102    I    www.marinemax.com/naples

Th omas Quigley, M.D.
Board Certifi ed Eye Physician & Surgeon

www.doctorquigley.com

FREE
EYE EXAM
FOR NEW PATIENTS

No Hidden Charges: It is our policy that the patient and or any other person responsible for payment or be reimburse by payment or any other service, examination or treatment 
which is performed as a result of reimburse within 72 hours of responding to the advertisement for the free, discounted fee or reduced fee service, examination or treatment. 
Offer does not apply to Freedom and Optimum health plan participants.

CODE: FW00

SP
27

82
3

complete medical exam with one of our board certifi ed
eye doctors includes prescription for eyeglasses, and
tests for cataracts, glaucoma and other eye diseases.
Offer applies to new patients 59 years and older.
Coupon Expires 09/30/2014

Naples 
Bonita Springs 

Celebrating Our 26 th Year in Naples!

Heat Pump Summer Sizzle! 115,000 BTU 7yr warranty for $2,995.00
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Shelter puts out the call for cell phones
The Shelter for Abused Women & Chil-

dren collects new and used cell phones 
that can provide life-saving access to emer-
gency services for  victims of domestic 
violence, dating violence and elder abuse.

Collection boxes throughout Collier 
County make it convenient for individuals 
to recycle phones and chargers. No service 
provider is required for donated phones.

The majority of phones recycled are 
charged and given to adults and children in 
danger, allowing them to make emergency 
911 calls only. The Shelter also works with 
business partners that properly recycle 
collected phones and, in return, make a 
cash contribution to the nonprofit orga-
nization.

Here are some of the collection box 

locations. For a complete list, visit nap-
lesshelter.org. 

AT&T Wireless (2083 Tamiami Trail N.)
Barron Collier Companies 
First Presbyterian Church
Florida Community Bank
Helps Outreach 
Huntington Bank (Pelican Bay)
L.A. Fitness (Golden Gate)
Neighborhood Health Clinic 
Options Thrift Shoppe
Planned Parenthood of Collier County
Preferred Travel
Regions Bank (Pine Ridge Road and I-75)
San Marco Catholic Church 
Starbucks stores in Naples and Bonita 
Springs
Vanderbilt Presbyterian Church ■

Nominate your favorite philanthropist
The Everglades chapter of the Associa-

tion of Fundraising Professionals invites 
nominations for the following awards 
to be presented during the chapter cel-
ebration of National Philanthropy Day 
Thursday, Nov. 13: Outstanding fundrais-
ing executive, outstanding philanthropist, 
outstanding philanthropic organization 
and outstanding philanthropic youth.

Nominating a person or organization is 
“a wonderful way to recognize the impact 
of philanthropy on our community and 
the beautiful examples of service and 
leadership we encounter on a daily basis 
which enliven and inspire our work,” 
says Elizabeth Morano, immediate past 
president of the chapter and vice pres-
ident-resource development for United 

Way of Collier County.
Nomination forms and instructions are 

available at www.afpeverglades.afpnet.org. 
For more information, call Ms. Morano at 
877-6261 or email afp.everglades@gmail.
com. ■

Sale queen sets start at $754, 

and all are exclusively handcrafted 

by Royall & Borden™. † Plus, for a 

limited time, receive one free set  

of luxury memory foam pillows with 

mattress purchase. Sweet dreams.

FORT MYERS:
13170 S. Cleveland Avenue, Fort Myers, FL 33907 

Phone: (239) 415-2800

NAPLES:
355 9th Street South, Naples, FL 34102

Phone: (239) 732-2400

Store Hours: Mon – Sat: 10am – 6pm, Sun: Noon – 5pm

PROFESSIONAL INTERIOR DESIGN SERVICES
LOW PRICE GUARANTEE

CUSTOM WINDOW TREATMENTS 
& FLOOR COVERINGS

WORLDWIDE DELIVERY AVAILABLE

www.RobbStucky.com

Now, for a limited time, SAVE AN EXTRA $300 OFF 
the 6th Generation Comfort Sleeper – especially at Robb & Stucky!

THE WORLD’S BEST SOFA SLEEPER By American Leather® 

This weekend, Save 40% OFF all Royall & Borden mattresses. 
PLUS, get a FREE set of luxurious Memory Air Flow Technology Pillows.†

summer sale
SLEEP EVENT!

 *Sale prices are marked off MSRP. RSI never sells at MSRP; our prices are 
always lower. RSI is not responsible for typographical errors.
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All war is weird, but this ISIS war ...
As summed up by a Vox.com writer: “The 

absurdity runs deep.” America uses Ameri-
can military equipment to bomb Ameri-
can military equipment that ISIS captured 
(from inept Iraqi soldiers, inept in part since 
America disbanded Iraq’s professional mili-
tary in 2003). America’s Kurdish allies, fight-
ing ISIS, use inferior Russian weapons they 
captured in the 1980s. ISIS has a so-far-safer 

haven in Syria because America declined to 
arm moderate Syrian rebels, largely out of 
fear that radicals like the future ISIS would 
capture weapons America provided. “So 
now (America is) bombing the guns that (it) 
didn’t mean to give ISIS because (America) 
didn’t give guns to their enemies because 
then ISIS might get guns.”

Compelling explanations
■ Thomas Clark, 28, of Crawley, Eng-

land, beat one of society’s most foreboding 
charges in July when he was acquitted of 
voyeurism even after admitting that he had 
hidden that video camera in a workplace 
rest room, and even despite evidence that 
he formerly worked in the pornography 
industry. Mr. Clark persuaded a Horsham 
Magistrates Court judge that he suffered an 
extreme phobia of diarrhea and vomit and 
that, by hiding the camera, he was thinking 
only of ascertaining that the rest room was 
clean before he entered.

■ Kayla McKenzie, 22, was charged with 
DUI in Bismarck, N.D., a condition that led 

her to crash into five separate vehicles or 
structures on Aug. 12 — while, according 
to police, three unsecured children were in 
her car, including a year-old infant riding in 
her lap. Nonetheless, said the 0.252 blood-
alcohol driver, “I look like a bad mother, but 
I’m not. I’m actually a really good mom.” 

■ Rayvon Campos, 22, pleaded guilty 
in San Antonio in August to first-degree 
felony assault of his 1-month-old daughter 
that resulted in brain hemorrhaging. None-
theless, he reassured the judge, “This is the 
first time I’ve ever been in trouble. ... I’m a 
real good dude.”

Suspicions confirmed
■ A fire hydrant at 393 University Ave. 

has brought in more parking ticket rev-
enue (since 2008) than any other hydrant 
in Toronto — $289,620 on 2,962 violations, 
according to an August Toronto Star report. 
While hydrants are usually located at curb-
side to facilitate fire-engine access, the one 
at 393 University Ave. was placed about 20 
feet from the curb, in the middle of a side-
walk, and obscured by a tree in a planter 
about 8 feet long. (Nonetheless, the law’s 
wording treats the hydrant, for illegal-park-
ing and revenue-earning purposes, as if it 
were curbside.)

■ A woman hiking in Down Valley Park 
near Placerville, Colo., told Denver’s KUSA-
TV in August of her narrow escape from 
a mountain lion that had stalked her for a 
half-hour (crouching menacingly each time 
she attempted to retreat). At the closest 
point, recalled Kyra Kopestonsky, it was 
about 8 feet away. At that point, she told 
the reporter, “I don’t know why,” but “I 
just started singing opera really loud.” The 
mountain lion “sort of put its ears down and 
... backed away.” (Only then was she able to 
call a friend, who alerted rescuers.)

Police report
■ In July, a jury in Brooklyn, N.Y., award-

ed Kevin Jarman, 50, $510,000 from the city 
for the broken ankle he suffered during his 
arrest for shoplifting in May 2011 (a charge to 
which he eventually pleaded guilty). Among 
his other New York City income: a $20,000 
settlement for false arrest on a drug charge 
in 2013 and another, for $15,000, in 2005.

■ Gloria Baca-Lucero, 48, was arrested 
in Albuquerque in July after allegedly hold-
ing a Comcast cable installer’s tool bag at 
gunpoint in her home. She said she believed 
that her service call was free, but the install-
er told her otherwise, and she apparently 
decided to detain the tool bag. 

■ German truck driver Michael Harry 
K., 58, went to trial in August in Wuerzburg, 

Bavaria, charged with firing his gun in the 
direction of drivers more than 700 times 
in five years out of displeasure with their 
poor road habits. He never actually hit any-
one (but police said he caused at least one 
serious injury by frightening a driver into a 
collision).

■ Nathan McCoy, 21, sought by police 
near Boise, Ida., in July on a probation 
violation, took off running, forcing officers 
to chase him onto the Eagle Hills Golf 
Course. Mr. McCoy sought “refuge” in a 
pond, standing waist-deep as deputies tried 
to coax him out, but even with the pond sur-
rounded, it still took Mr. McCoy a half-hour 
of standing there to conclude that he did not 
have a Plan B.

Annoying record-setter
Walker Harnden, 19, a sophomore at the 

University of North Carolina School of the 
Arts, was recognized in April for a Guinness 
Book record for the highest note ever whis-
tled (B7). Mr. Harnden, who told the Raleigh 

News & Observer that he has “irritated his 
parents and friends for years,” admits that 
he whistles “all the time” — up to four or 
five hours a day. 

The new normal
In 2010, the village of West Lafayette, 

Ohio, barred residents from keeping fowl 
and farm animals, but Iraq war veteran Darin 
Welker, 36, believes his post-war depression 
and trauma are unusually well-assisted now 
that he has befriended 14 pet ducks that he 
keeps at home. The Department of Veterans 
Affairs, which paid for Mr. Welker’s back 

surgery, stopped short of providing physical 
therapy and counseling, causing him more 
than ever to rely on the ducks, which he 
says motivate him to get out of the house 
and provide them with caretaking services. 
Village officials, however, cited him in June 
for misdemeanor fowl-housing. ■

NEWS OF THE WEIRD
BY CHUCK SHEPHERD

DISTRIBUTED BY UNIVERSAL PRESS SYNDICATE

www.DenmarkInteriors.com
Family Owned & Operated Since 1982

STORE HOURS  
ALL LOCATIONS: Mon. - Sat. 10a.m. - 6p.m., Sun. 12p.m. - 5p.m.

*Offer valid through September 7, 2014 on select TEMPUR-PEDIC® collections. See stores for details.
**Offer valid through October 14, 2014 on select Ekornes collections. See stores for details.

** IN CREDIT
towards Stressless®

®

The More You Buy! 
The More You Save! 

FORT MYERS 13411 Metro Parkway 

NAPLES  2160 Tamiami Trail N.  

PORT CHARLOTTE  18700 Veterans Blvd. Unit 9, Heritage Plaza (Next to Michaels)  

*
®  

Live it Up! Now through 
September 7th 

EXTENDED
LABOR DAY
SAVINGS!



We’re the largest orthopedic 
program in Southwest Florida. 
Our team approach ensures the 
highest quality care and the 
best outcomes. 
www.LeeMemorial.org

Caring People, 
Caring for People

Lee Memorial Hospital

Top 5% in the Nation

Devoted to Excellence 
in Health Care

Lee Memorial Health System

healthy living.
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■ The Naples Orchid Society holds 
its next meeting  Thursday, Sept. 4, 
at Moorings Presbyterian 
Church. Member Bill Over-
ton will lead a workshop 
in orchid mounting at 6 
p.m., followed by guest 
speaker Alan Koch 
of Gold Country 
Orchids in South-
ern California. An 
expert in the 
Braz i l i an 
c a t t l e y a 
and min-
iature cat-
tleya breed-
ing, Mr. Koch 
will discuss “Cattleyas 
365/24/7.” Plants from h i s 
nursery will be available for purchase.

A plant raffle will be held, and mem-
bers are encouraged to bring in plants 
for judging. Refreshments are provid-
ed. Attendance is free. For more infor-
mation, visit naplesorchidsociety.org.

■ Members of the Naples IOWA 
Club invite Hawkeyes fans to join 
them at Weekend Willie’s to watch the 
football game against Ball State. Kickoff 
is at 3:30 p.m. Saturday, Sept. 6.  

■ The Kappa Alpha Theta alum-
nae chapter for Naples, Marco Island 
and Bonita Springs meets for lunch at 
noon Monday, Sept. 8, at Bayside in The 
Village on Venetian Bay. For reserva-
tions, call Betsy Penzo at 404-3075 or 
email penzob@icloud.com. For more 
information about the chapter, visit 

naplesmarcoislandboni-
tasprings.kappaalpha-

theta.org.

■ Naples Nites 
Lions Club meets 
at 6 p.m. on the 
second and fourth 

Tuesdays of every 
month at Perkins on Pine 

Ridge Road at Interstate-75. 
The next meetings are Sept. 
8 and 22. All current and 
former Lions are welcome. 
For more information, call 

Dan Sams at 352-2827.

■ Gamma Phi Beta alumnae are 
invited to join the Summer Lunch 
Bunch on the second Monday of the 
month. The next meeting is Sept. 8. For 
location and reservations, call Lynne 
Nordhoff at 594-8420 or email lynnec-
nordhoff@gmail.com.

■ The Genealogical Society of 
Collier County welcomes members 
and guests to its meeting beginning at 7 
p.m. Tuesday, Sept. 9, at Moorings Pres-
byterian Church, 791 Harbour Drive. A 
brief business meeting will be followed 
by the annual “Summer Hits and Miss-
es” program, in which members share 
their genealogical findings over the 
summer. There will also be an offering 
of research tips and advice. Refresh-
ments will be served after the program. 

Admission is free, and reservations 
are not required. For more information 
about the club and its activities, visit 
thegscc.org.

CLUB NOTES

1892 Trade Center Way
Naples, Florida 34109

countertopsnaples.com
239.431.8394

We are loaded with granite and  
need to reduce our remnants.

You pay only for the fabrication.

Pick any level 1 from 
hundreds of in-stock choices, 

and the material is FREE!

David C. Brown, M.D. and Associates
12 Convenient Southwest Florida Locations

239.939.3456 • www.ecof.com

$49
Complete eyeglass packages including frames 
from a special selection, polycarbonate lenses, 
1 year warranty against scratches and breakage.

kaggeses incinclludludinging frfframeamessk

COMPLETE 
EYEGLASS 
PACKAGES 25%

From such names as Nike, Coverse, Lucky, 
Guess and more.

C L kik

OFF
DESIGNER
FRAMES

*This offer cannot be combined with any other offer. Not valid with insurance or managed care plans. 
Complete pair includes frames and lenses. Expires 9/30/2014.

Periodontal 
FACT

Periodontal disease may 
be a contributing factor to:

 gum periodontal disease

 periodontal disease

Dr. Bradley Piotrowski, DDS, MSD
BOARD CERTIFIED PERIODONTIST

Helping You Keep Your Smile For A Lifetime

Please Visit NaplesDentistPractice.com

FREE SCREENING
Hurry offer expires 9/30/14. 

Dental Implants Starting at $1,295
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■ The International Mens Club 
of America welcomes David Sack, the 
former president of Interloop North 
America and a senior executive with 
Interloop Pakistan, as guest speaker 
at its monthly luncheon Wednesday, 
Sept. 10, at Vineyards Country Club. 
Mr. Sack will discuss “Pakistan-USA: 
Alliance-Defiance.” A poor Muslim 
nation of almost 200 million people, 
Pakistan occupies a strategic location 
along the borders of India, China, Iran 
and Afghanistan and as such could 
hold the key to the future of South 
Asia and even to the world.

For information about membership 
in the IMCA, which was founded in 
Naples in 1993, visit imcofa.com or 
email imcacentral@gmail.com.

■ The Collier County Stamp Club 
invites members and guests to a special 
trading meet-
ing from 6-9 
p.m. Wednes-
day, Sept. 
10, at the 
North Col-
lier County 
G o v e r n -
ment Cen-
ter, 2335 
O r a n g e 
B l o s s o m 
D r i v e . 
For more 
i n f o r m a -
tion, call 348-9845.

■ Pilot Club of Naples/Naples 

Pilot Foundation meets at 6 p.m. on 
the second Thursday of every month 
at

Perkin’s, 3585 Pine Ridge Road in 
Naples. The next meeting is Sept. 11. 
Pilot International focuses its chari-
table and educational efforts on brain-
related disorders and disabilities, 
including traumatic brain injuries, 
dementia and autism. Guests and new 
members are always welcome at meet-
ings. Reservations are not required. 
Attendees order from the menu and 
pay for their meals. For more informa-
tion, call Sue Lester 289-8268.

■ The Naples Digital Photogra-
phy Club meets from 7-9 p.m. on the 
second Thursday of every month at 
Edison State College-Collier Campus, 
Building J-Conference Center. The 
next meeting is Sept. 11. Guests are 
always welcome. For more informa-

tion, visit dpi-sig.org.

■ The Naples Buckeyes, the 
Ohio State University alumni club, 
invites fellow alumni to happy hour 
from 5-6:30 p.m. at rotating loca-
tions on the third Thursday of every 
month. The Sept. 18 gathering will 
be at Gatsby’s Pizza, and the Oct. 16 
location is Bellasera Hotel. 

RSVP by calling Sue Goldsberry 
at 405-7068 or emailing suegold181@
aol.com.

For more information about the 
club, visit naplesbuckeyes.com.

■ The Naples chapter of PFLAG, 

Parents Families and Friends of Les-
bians and Gays, a support, education 
and advoca-
cy group for 
families with 
gay or trans-
gender mem-
bers, meets at 
7 p.m. on the 
third Thurs-
day of each 
month. The 
next meeting 
is Sept. 18. Call 963-4670 for location. 

■ The Naples chapter of Ikebana 
International welcomes members 
and guests to its first meeting of the 
new season at 9 a.m. Wednesday, Oct. 
1, at Moorings Presbyterian Church, 
791 Harbour Drive. Guest speaker 
Kathy LaDuke, an instructor from the 
St. Petersburg chapter, will lead a 
workshop in the ichiyo technique of 
ikebana that emphasizes arrangements 
using Japanese papers that comple-
ment the décor of the environment 
where they will be displayed. Partici-
pants should bring materials to create 
a small arrangement as well as scissors 
and wire clippers.

Reservations are required and can 
be made by emailing Carol Brocklesby 
at wcartstream@centurylink.net. Pay-
ment of $5 will be collected at the 
door. For more information, visit ike-
bananaples.com.

■ The Naples Civitan Club meets 
at noon on the first Wednesday of 

every month at Perkins on Pine Ridge 
Road. The next meeting is Oct. 1. 
The service club focuses on assisting 
people with developmental disabili-
ties. The club sponsors the Challenger 
Little League baseball team and wel-
comes new participants in that youth 
program. 

The Civitan International Research 
Center in Birmingham, Ala., works 
toward finding the cause, cure and 
better treatments of brain disorders 
including autism, Alzheimer’s disease 
and Down syndrome. For more infor-
mation about the local club, call 774-
2623 or email naplescivitan@aol.com

■ The Marco Island Lions Club
meets at 7 p.m. Wednesday, Oct. 1, at 
Vandy’s on East Elkcam Circle. Visit-
ing Lions and guests are welcome. For 
more information, call Joe Bartucci at 
970-2039.

■ Naples Newcomers Club wel-
comes women who have moved to the 
area within the past five years. In addi-
tion to a monthly luncheon, members 
get together to explore Naples and to 
enjoy a variety of interests, from books 
to bridge and mah-jongg to gourmet 
cooking and conversations over coffee. 
A coffee for prospective new members 
takes place on the first Thursday of 
each month.  For more information, 
call 298-4083 or visit naplesnewcom-
ers.com. ■ 

— Email club news to Cindy Pierce 
at cpierce@floridaweekly.com.

CLUB NOTES

Once upon a time, we all believed in heroes — because whenever danger or evil might’ve threatened us,
heroes someone saved the day. Fortunately, along come new heroes for every child in Southwest Florida.
People just like you, who are helping us reach the !nish line and build the Golisano Children’s Hospital
of Southwest Florida. Be a hero. Save someone’s days. Today. Forever.

Be a Hero Today | $5 Gets You Started| FinishLineforKids.org

OnOnOnOnOnncecececcecee uuuuuupopopopopoponnnn n n a a a aaaa aa titititittt memememeeeme,,,,, wewewewewwwe aaaaallllllllllll bbbbbbbbelelelelelelelieieeieieieieveveveveved d dd d inininininin hhhhererereroeoeoeoeo s ssss ————— bebebebeb cacacacaacac ususuusususe e ee e whwhwhwhwhhw enenenenene evevevevvvvvvverererree ddddanananannngegegegegegeer r r r oroorororr eeeevivivivivil llll mimmimimiim ghghghghghghghhht’t’t’t’t’t’t’t vvevevevevevevev ttttttthrhrhrhrhrh eaeaeaeaeaeaeeaeatetetetetetettet neneneneneened d d d usususuusususuu ,,,
heheheheheheh rrororoor esesseseees sssssomomomomomommeoeoeoeoeoneneneneneeenene ssssssavavavavvedededdedd tttttthehehehehhe dddddddayayayayayyay... FoFoFoFFFoF rtrtrtrtttunununununnatatatateleleleleee y,y,y,y,y, aaaalolololooongngngngngng ccccomomomomme e e ee nenenenenew www w w hehehheheh rororororr eseseses ffffffororororoo eeeeevevevevevev ryryryryy cccccchihihihihih ldldldldldld iiiiin n n n nn SoSoSoSoSoSSoututututtutu hwhwhwhwhwhwhhwhwesesesesesese t t ttt t t FlFlFlFlFlFFlF ororoorororooriididididdida.a.a.aaa...
PePePPePeeeopopopopooplelelele jjjjjjusususust t t t lilililillilikekekekkekke yyyyououououu, , , whwhwhwhwhho o o oo arararara e e e e hehehehelplplplppininining g g g ususususu rrrreaeaeaeachchchchhhh tttttthehehehehh !!!!ninininin shshshsh lllllinininini eeee ananananand d d dd d bubububuililililddd d dddd ththththt e e e e GoGoGoGoG lilililil sasasasaanononononooo CCCChihihihihihhhildldldddldrerererereren’nn’n’n’n’n’nssssss HoHoHoHoHoHHoHospspspspspspititititititalalalalllalalll
ofofofoff SSSSouououuouuththththt wewewewestststst FFFFFlolololoririridadadadaa.. BeBeBeBee aaaa hhhererere o.o.o.o.o. SSSSSavavavavveeee sosoooomemememeonononone’e’e’esss dadadadad ysysysyss. . ToToToT dadadaday.y.y.y.y FFFFForororrevevverererer..

BBBBBeeee aaaa HHHeeeerrroooo  TTTToooddddaaaayyy |||| $$$$555 GGGGGeeettttsss YYYooooouuu SSSttaaarrtteeeddd||| FFFFFiiinnnnniiiisssshhhhLLLiinneeffffoooorrrrrKKKKiiiiddddssss..oooorrrrrggggggg

Anybody can be a hero.            All it takes is $5.

Once upon a time, we all believed in heroes — because whenever danger or evil might have threatened us,
heroes somehow saved the day. Fortunately, along come new heroes for every child in Southwest Florida.
People just like you, who are helping us reach the finish line and build the new Golisano Children’s Hospital
of Southwest Florida. Be a hero. Save someone’s days. Today. Forever.

Be a Hero Today | $5 Gets You Started | FinishLineforKids.org
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Memorial
will honor

911 victims
A community memorial honoring 

those who died in the Sept. 11, 2001, 
terrorist attacks takes place at 9:30 
a.m. Thursday, Sept. 11, at the Gold-
en Gate Community Center. The pro-
gram is sponsored by the Golden Gate 
Civic Association along with the Col-
lier County Sheriff ’s Office, the Golden 
Gate Fire Control & Rescue District 
and Golden Gate High School. All are 
welcome.

For more information, call 353-1687. ■
  

Keep an eye
on the road

for traffic cops
Here’s where Collier County Sheriff ’s 

Office traffic enforcement deputies will 
be posted the week of Sept. 8-12.

Monday, Sept. 8
■ Collier Boulevard and Tower Road: 

Speeding
■ Immokalee Road and I-75 north-

bound exit: Aggressive driving
■ Shadowlawn Drive and U.S. 41 East: 

Red-light running
Tuesday, Sept. 9 
■ Thomasson Drive at Avalon Ele-

mentary: Aggressive driving
■ Davis and Lakewood boulevards: 

Stop-sign running
■ Pelican Bay Boulevard and Gulf 

Park Drive: Speeding
Wednesday, Sept. 10
■ Airport-Pulling and Radio Roads: 

Aggressive driving
■ Vanderbilt Beach Road and Vander-

bilt Drive: Aggressive driving
■ Wiggins Pass Road and U.S. 41 

North: Red-light running
Thursday, Sept. 11
■ Immokalee Road at Gulf Coast 

High School: Speeding
■ Sunshine Boulevard and 18th Place 

S.W.: Speeding
■ Rattlesnake Hammock Road and St. 

Andrews Boulevard: Red-light running
Friday, Sept. 12
■ 91st Avenue North and U.S. 41 

North: Improper u-turn
■ Golden Gate and Weber boule-

vards: Speeding
■ Vineyards Boulevard at Vineyards 

Elementary: Aggressive driving ■   
 

Tune up your
driving skills
in AARP class

AARP offers classes to help older 
drivers learn about new traffic laws, 
refresh their driving skills and reduce 
their risk for tickets and accidents. Driv-
ers over age 55 might be eligible for a 
discount on auto insurance.

Cost is $15 for AARP members, $20 
for others. Reservations are required 
and can be made by calling the num-
ber listed with the session you wish to 
attend. Here’s what’s coming up:

Tuesday, Sept. 9: 9 a.m. to 3:30 p.m. 
at Germain Toyota, 13315 Tamiami Trail 
N.; 269-6050.

Wednesday and Thursday, Sept. 
10-11: 9 a.m. to noon at Moorings Park, 
120 Moorings Park Drive; 273-6317.

Thursday, Sept. 11: 9 a.m. to 3:30 
p.m. at St. Williams Ministry Center, 750 
Seagate Drive; 732-5310. ■

FORT MYERS/CAPE CORAL/NAPLES • 877-UFIRSTHEALTH
239.243.8222 • 12640 World Plaza Lane, Building 71 • Fort Myers, FL 33907

Anne Lord-Tomas D.O.
FACOOG

COSMETO-GYNECOLOGY 
Bioidentical Hormones/Pellets
Labiaplasty/Vaginaplasty
Labial Puff
SmartLipo Liposuction
Botox™/Fillers

U FIRST SURGICAL CENTER  •  AAAASF CERTIFIED FACILITY 
MAKING COSMETIC SURGERY AFFORDABLE WITH ONE ALL INCLUSIVE PRICE

Robert E. Tomas D.O.
FACOS

COSMETIC SURGERY
SmartLipo Liposuction
Abdominoplasty - “Tummy Tuck”
Precision Neck Lift
Male Breast Reduction
Botox™/Fillers

239.243.8222
www.Ufirstrejuvenation.com

YOUR SMARTLIPO LASER CENTER

SmartLipo™ Liposuction
 Abdomen, Hip Rolls, Back & Thighs
 Only 1 Treatment, Local Sedation

Precision™ - Laser Neck Lift
 Treatment for Sagging Necks
 Only 1 Treatment, 1 Hour, Local Sedation

Cellulaze™ - Cellulite Treatment
 ONLY FDA approved treatment for Cellulite
 Only 1 Treatment, 1 Hour, Local Sedation

Treatment for Excessive 
 Armpit Sweating
 Only 1 Treatment, 1 Hour, Local Sedation 

Treatment GYNECOMASTIA 
 (Man Breasts)
 Only 1 Treatment, 1 Hour, Local Sedation

COSMETO-GYNECOLOGY 
LABIAPLASTY 
VAGINAL TIGHTENING 
LABIAL PUFF
BIOIDENTICAL HORMONES
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        Meets          eauty
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BEFORE AFTER

BEFORE AFTER

BEFORE AFTER

FINALLY,TREAT YOURSELF 
TO A FILLER WITH 

LONG LASTING RESULTS!
SCHEDULE YOUR FREE ARTEFILL® CONSULTATION TODAY 

WITH DR. ANNE LORD-TOMAS



“Your complete satisfaction is
      my first and foremost priority”

TONY LEEBER SR.
Owner/Contractor

FORT MYERS SHOWROOM
14680 S. Tamiami Trail, Suite 2

239-674-0560
Mon-Sat 9:00am to 5:00pm

NAPLES SHOWROOM

239-674-0560
Mon-Sat 10:00am to 4:00pm

CONTACT ONE OF OUR DESIGN CENTERS TODAY!
FEATURED ON HOUZZ

FREE IN-HOME CONSULTATION

SOLID SURFACE 
COUNTER TOPS

as low as

$19
per sq. ft.

3CM GRANITE 
COUNTER TOPS

as low as

$39
per sq. ft.

NOW-TO-WOW 

WHAT IS REFACING?

Licensed and Insured General Contractor #CBC1253280 Cornerstone Builders of SW Florida, Inc. 

$500

Complete Remodeling | New Countertops | Cabinet Refacing | Dream Kitchens | Luxurious Bathrooms

 
10%OFF REFACING 

READERS RECEIVE

Exceeding ExpectationsSince 1988
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■ The NCH Auxiliaries annual golf 
tournament to benefit stroke programs 
at NCH takes place Saturday, Sept. 27, 
at Countryside Golf and Country Club. 
Registration for $125 includes continen-
tal breakfast and an awards luncheon. 
Non-golfers can attend the awards lunch 
for $25. Sponsorships are available from 
$100 to $1,000.

Registration forms are available in the 
volunteer offices at the North Naples and 
downtown campuses of NCH. Online 
registration is available at nchmd.org/
golfclassic. For more information, call 
624-3410 or 552-7703.

■ The annual golf tournament to ben-
efit the Foundation for the Develop-
mentally Disabled takes place Saturday, 
Oct. 4, at Vasari Country Club in Bonita 
Springs. Registration for the four-person 
scramble is $90 per person and includes 
lunch. For more information, call 594-
9007.

■ The second annual Golf Tourna-
ment for the Arts to benefit the Marco 
Island Center for the Arts takes place 
Saturday, Oct. 11, at Island Country Club. 
Lunch before the game is included in 
the $125 registration fee. Mercedes-Benz 
of Naples is the tournament sponsor; 
co-chairs are Keith Dameron and Aris 
Petropoulos. For more information, call 
394-4221.

■ Fitness on Fire marks the one-year 
anniversary of the fire that destroyed 
the main building at the Greater Naples 
YMCA. Participants can choose from 
a 2-mile walk or 5- and 10-K runs. Reg-

istration begins at 6 a.m. and the walk/
run starts at 7 a.m. Saturday, Sept. 20, at 
the Healthy Living Campus, 5450 YMCA 
Road. Strollers and leashed pets are wel-
come. All donations will benefit the Y’s 
rebuild efforts. For information about 
sponsorship opportunities, call 597-3148 
or visit greaternaplesymca.org.

■ The seventh annual Christmas 
Island Style golf tournament takes place 
Saturday, Sept. 20, at Hammock Bay 
Golf & Country Club on Marco Island. 
Registration for $120 per golfer includes 
breakfast before the 8:30 a.m. shotgun 
start and lunch and an awards ceremony 
after the tournament. All proceeds will 
benefit programs of Christmas Island 
Style Marco Island. To sign up or for 
more information, call Dick Shanahan, 
860-4354; Debra Shanahan, 248-7419; or 
Steve Stefanides, 250-8348.

■ The ninth annual Walk for the Way 

to benefit United Way of Collier County 
steps out at 9 a.m. Saturday, Sept. 27, at 
North Collier Regional Park. Check-in 
begins at 8 a.m. Suggested donation is 
$10 per family or team.

The 2.5-mile, family-friendly walk ben-
efits the United Way and its 31 partner 
agencies. For more information, visit 
unitedwayofcolliercounty.org.

The United Way Run for the Way 
5K will precede the Walk for the Way 
with a start time of 7:30 a.m. For more 
information, visit Gulf Coast Runners at 
gcrunner.org.

■ YP Naples hosts its eighth annual 
dodge ball tournament Saturday morn-
ing, Sept. 27, at the Boys & Girls Club 
of Collier County. Pelican Larry’s will 
host the post-tourney party. Sponsorship 
opportunities are available from $150 to 
$5,000. All proceeds benefit the Boys & 
Girls Club of Collier County. For details 
about sponsorships, email tournament 
coordinator Ryan Williams at dodge-
ball@ypnaples.com. For information 
about participating in the competition, 

connect with YP Naples on Facebook or 
email info@ypnaples.com.

■ The 23rd annual FGCU Founder’s 
Cup, a fundraiser for the Florida Gulf 
Coast University Foundation, tees off 
with a buffet lunch at 11:30 a.m. Friday, 
Oct. 10, at Pelican’s Nest Golf Club in 
Bonita Springs. Awards and a buffet din-
ner follow the competition.

Major sponsors this year include 
Service Painting of Florida, Arthrex 
and Estero Bay Chevrolet. Sponsor-
ship opportunities at several levels are 
still available, and donations are being 
accepted for the silent auction.

For more information on sponsor-
ships, donations or registration, call 
Lindsey Touchette at 590-1016.

■ The Freedom Waters Foundation 
hosts its annual Heels & Reels fishing 
event from 8 a.m. to 2 p.m. Saturday, Oct. 
11, at the Naples Boat Club. More than 
two dozen teen girls will be paired with 
experienced female anglers who will 
offer mentoring and instruction while 
on the water. 

Volunteers and sponsors are needed 
to donate funding, vessels, time and 
experience. For more information, call 
Debbie Hanson at 233-4930.

■ Sponsors and volunteers are being 
recruited for the 18th annual Naples Kids 
Fishing Clinic, a photo catch-and-release 
event that takes place Saturday, Oct. 11, at 
the Naples City Pier. Registration will be 
from 9 a.m. to noon. Participants must be 
accompanied by an adult. Anglers ages 
5-15 who complete the clinic will receive 

GET OUT FOR A GOOD CAUSE

1713 SW Health Parkway, Suite 1, Naples

239.597.8000
NaplesUrgentCareOnline.com

NAPLES URGENT CARE
WALK-IN MEDICAL CLINIC

ESTERO URGENT CARE
WALK-IN MEDICAL CLINIC

9250 Corkscrew Road, Suite 18, Estero

239.948.1310
EsteroUrgentCareOnline.com

We are pleased to  
announce that  

Dr. Rebekah Bernard
has joined

PRIMARY CARE 
AND FAMILY 
PRACTICE

by Appointment

MINOR 

Performed by a Board-Certified 
General Surgeon

where she is accepting new patients
as a Family Medicine Physician.

Call 239.948.3867
to make an appointment

ESTERO URGENT CARE
WALK-IN MEDICAL CLINIC

Call Us For A FREE ESTIMATE

239-357-1157
Licensed, Insured, Bonded and Locally Owned

CleanGreenNaples.com

FOR DETAILS ON 
OUR SERVICES, VISIT US AT

Customized cleaning 
packages available.

Weekly/monthly 
agreement discounts. 
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Starting Augusts 4, 2014 join us EVERY FIRST MONDAY of the 
month through season at the Sidney & Berne Davis Art Center with the Fort 
Myers Film Festival, host Eric Raddatz & Melissa DeHaven for fresh indie 
movies in consideration for our 2015 festival. Drinks flow at 6:30 p.m.—

Show tapes at 7 p.m. www.fortmyersfilmfestival.com

INDIE FILMS
INDIE MUSIC
INDIE SHOW

FACEBOOK 
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1/2 OFF T.G.I.M THROUGH SEPT. 
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a Shakespeare fishing combo (while sup-
plies last).

The clinic is presented by the Marine 
Industries Association of Collier County 
and the Florida Fish and Wildlife Con-
servation Commission. For information 
about sponsorship or volunteer opportu-
nities, call Tiffany Sawyer at 682-0900 or 
Rebecca Lucas at (850) 617-9639.

■ The 2014 RedSnook Catch and 
Release Charity Tournament takes 
place Friday-Sunday, Oct. 24-26, to ben-
efit water quality protection efforts and 
gamefish research conducted by Conser-
vancy of Southwest Florida.

New this year is a kayak fishing divi-
sion. Famed saltwater fly fisher and 
entrepreneur Oliver White is honorary 
chair. The tournament is sponsored by 
Wayne Meland of Morgan Stanley.

A kayak fishing division is new to 
this year’s tournament. For a complete 
schedule and registration details, visit 
conservancy.org/redsnook.

■ The second annu-
al Kiwanis Stride Away 
Through Hideaway fam-
ily 5K takes place Satur-
day morning, Oct. 4, at 
the Hideaway on Marco 
Island. All proceeds will 
benefit Eliminate Mater-
nal/Neonatal Tetanus. 
Sponsorship opportu-
nities are available. For 
more information, call 
Dianna Dohm at 259-1405.

■ The Red Sox Founda-
tion holds its third annual 

Swings For The Sox golf tournament 
Friday, Oct. 17, at The Ritz-Carlton Golf 
Resort. Proceeds will support the Chil-
dren’s Advocacy Center of Southwest 
Florida and The Immokalee Foundation.

The tournament Tee-Off Party takes 
place from 5:30-8:30 p.m. Thursday, 
Oct. 16, at JetBlue Park at Fenway South 
in south Fort Myers. The evening will 
include dinner on the Green Monster 
and the chance for guests to take bat-
ting practice swings from home plate 
to win Spring Training season tickets 
for 2015.

Registration is $250 per person, with 
foursome packages beginning at $800. 
Non-player admission to the Tee-Off 
Party is $50 ($25 for ages 12 and young-
er). Sponsorships remain available for 
$150 to $10,000. Raffle items are also 
being accepted.

For more information, call 226-4783 or 
email redsoxgolf@redsox.com.

■ Registration is open for BB&T-

Oswald Trippe and Company’s second 
annual Surf & Turf Experience taking 
place Friday though Sunday, Oct. 17-19 
at South Seas Island Resort on Captiva 
Island. Proceeds will help support the 
mission of Disabled Veterans Insurance 
Careers Inc. to educate, train and create 
meaningful employment opportunities 
within the insurance industry for dis-
abled veterans.

Teams of three sportsmen will com-
pete in fishing and golf. Participation 
is limited to 60 individuals. The $1,500 
entry fee provides each participant with 
two-night accommodations at South 
Seas Island Resort; a Friday evening 
cocktail party, dinner and casino night; 
Saturday breakfast, fishing, lunch, golf, 
cocktail reception, dinner, auction and 
awards; and Sunday breakfast. Saturday 
awards dinner tickets are $150.

For more information, call Stacey Mer-
cado at 433-7189 or visit dvic.us.

■ Registration is open for the 10th 
annual Gulfshore Playhouse charity golf 
tournament taking place Monday, Oct. 
20, at TwinEagles. The event begins with 
lunch on the green and ends with a buf-
fet dinner and awards ceremony. 

Cost is $300 per golfer. Each registrant 
also receives two tickets to a perfor-
mance of Katori Hall’s “The Mountain-
top” the evening of Sunday, Oct. 19, at 
The Norris Center. To sign up or for 
information about sponsorship oppor-
tunities, call Gulfshore Playhouse at 261-
7529.

■ The Naples North Rotary Club 
sponsors the Sunset & Suds 5K fun run 

starting at 6 p.m. Friday, Oct. 24. The 
course begins at the corner of Vanderbilt 
Beach Road and Gulf Shores Drive and 
ends near the Turtle Club, ending up on 
the beach with paella, island music and 
cold beer. Proceeds will provide essen-
tials for the women and children at the 
Shelter for Abused Women & Children. 
For more information visit facebook.
com/sunsetandsuds5k. 

■ Miracle Limbs-Courage in Motion 
benefits from the Frank Rostron Golf 
Invitational set for Saturday and Sun-
day, Oct. 24-25, at The Ritz-Carlton Golf 
Resort. For more information, visit mira-
clelimbs.org.

■ The 11th annual FORE the Kids golf 
tournament to benefit the Boys & Girls 
Club of Collier County tees off Satur-
day morning, Nov. 1, at Fiddler’s Creek 
Golf & Country Club. Pulte Homes is 
the title sponsor. Registration is $1,000. 
A variety of sponsorships opportunities 
are available. For more information, call 
Kim Komorny at 325-1765 or email rsvp@
bgccc.com.

■ The Naples Pathways Coalition 
hosts the 10th annual Iron Joe Turkey 
Ride the morning of Sunday, Nov. 30, and 
the ninth annual Naples Bike Brunch on 
Sunday morning, Jan. 25, at Lowdermilk 
Park. Call 777-7718 or visit naplespath-
ways.org or cyclingacrossamerica.com 
for more information as the dates draw 
near.  ■

— Email items to cpierce@flori-
daweekly.com.

GET OUT FOR A GOOD CAUSE

           owned a jet?”

AIR CHARTER: WWW.AIRTREK.AERO 

AIR AMBULANCE: WWW.MEDJETS.COM

(941) 639-7855 (800) 633-5387

PRIVATE AIR TRAVEL is 
what we do, and we are 
the best.

PRIVATE AIR TRAVEL is what we do, 
and we are the best.

“Ever wish you 

We make that dream a reality,
without the capital outlay.

Serving Naples the finest 
products for over 70 years.

10% OFF
LOCALS SPECIAL

6150 Diamond Centre Court #1300, Fort Myers, Florida
239.344.9786 • SurgicalHealingArts.com

Surgical Practice Specializing in Bariatric Surgery, 
Body Contouring after Weight Loss, Advanced 
Laparoscopic-AntiRefl ux and General Surgery

Our highly trained staff ensures 
       you the best bariatric care.

Amy Phipps, ARNP
We’re proud to announce our Bariatric 
Surgical Nurse Practitioner and Program 
Coordinator, Amy Phipps, has earned 
Certifi ed Bariatric Nurse credentials 

from the American Society 
for Metabolic and Bariatric 
Surgery (ASMBS). She 
is an especially caring 
professional as she herself 
has had bariatric surgery 
and shares her personal 
experience with patients.

Moses K. Shieh
DO, FACOS

FREE SEMINAR
on the latest in weight loss 

(Bariatric) surgery
Tuesday, Sept. 9 @1pm

Saturday, Sept. 20 @10am 
Wednesday, Sept. 24 @5:30pm 

Please call to register.
John G. Raheb

DO, FACS
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The journey from ‘repair shop’ to prevention and wellness 

The workplace should be a two-way 
street, one in which both parties, the 
employee and the organization, learn 
from each other. That has been pre-
cisely the case in our association with 
John McGirl, who joined NCH as chief 
human resource officer two years ago 
and who leaves us this month to return 
to his first love, the cruise industry. He 
certainly leaves our system better off 
than it was when he arrived.

One of his initial observations when he 
joined our team was that the healthcare 
industry seemed very confused about its 
future. At first he wondered if perhaps 
NCH, too, were “in a muddle.” But he 
acknowledged over time that NCH was 
more functional, under better control 
and had a viable strategy to navigate the 
uncertainties of our industry to benefit 
our institution and community. This has 
indeed proven to be the case given our 
remarkable performance this year to date.

Assimilating into a new industry with 
a foreign jargon is difficult. The turn-
ing point for Mr. McGirl came during a 
Joint Commission survey. When he com-
mented to the senior RN surveyor that 
he was “a new student,” that surveyor 
immediately switched to “teacher” mode 

so that he could profit from the lesson. 
In the months that followed, as NCH 
moved away from the repair-shop busi-
ness to prevention and wellness for the 
entire community, Mr. McGirl and his 
human resource team were invaluable in 
migrating the entire NCH team and their 
families to better health through preven-
tion. They created a plan using behavior-
al economics to reduce our smoking rate 
to less than 12 percent and to encourage 
healthy lifestyles all around. Mr. McGirl 
plans to take this message and method 
back to the huge international workforce 
he will be leading.

About his brief time in the health-
care industry, he offered these thoughts 
about NCH: “The caregivers who smiled 
through the day, stayed focused on ways 

to improve the experience and cared for 
colleagues and patients alike lived in 
their version of reality. The professional 
skills of empathy and positive affectiv-
ity and the acting that this necessitated 
were not separate from their person; the 
act is their reality. Those who identify 
so strongly with the work and exist so 
completely in its demands appear to be 
fueled by the emotional challenges of the 
work and energized by its production.”

In other words, how each of us choos-
es to approach our work will dictate 
how much we enjoy that work and 
flourish in it. The choice, as he noted, 
is ours. ■

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

HEALTHY LIVING
Study finds extreme obesity may 

shorten life expectancy up to 14 years
Adults with extreme obesity have 

increased risks of dying at a young age 
from cancer and many other causes 
including heart disease, stroke, diabetes, 
and kidney and liver diseases, accord-
ing to results of an analysis of data 
pooled from 20 large studies of people 
from three countries. The study, led by 
researchers from the National Cancer 
Institute, part of the National Institutes 
of Health, found that people with class 
III (or extreme) obesity had a dramatic 
reduction in life expectancy compared 
with people of normal weight. 

 “While once a relatively uncom-
mon condition, the prevalence of class 
III, or extreme, obesity is on the rise. 
In the United States, for example, six 
percent of adults are now classified as 
extremely obese, which, for a person 
of average height, is more than 100 
pounds over the recommended range 
for normal weight,” said Cari Kitahara, 
Ph.D., division of cancer epidemiology 
and genetics, NCI, and lead author of 
the study. “Prior to our study, little had 
been known about the risk of premature 
death associated with extreme obesity.”

In the study, researchers classified 
participants according to their body 
mass index, which is a measure of total 
body fat and is calculated by dividing 
a person’s weight in kilograms by their 
height in meters squared. BMI classifi-
cations (kilogram/meter-squared) are:

■ Normal weight: 18.5-24.9
■ Overweight: 25.0- 29.9
■ Class I obesity: 30.0-34.9
■ Class II obesity: 35.0-39.9
■ Class III obesity: 40.0 or higher

The 20 studies that were analyzed 
included adults from the United States, 
Sweden and Australia. These groups form 
a major part of the NCI Cohort Con-
sortium, which is a large-scale partner-
ship that identifies risk factors for cancer 
death. After excluding individuals who 
had ever smoked or had a history of cer-
tain diseases, the researchers evaluated 
the risk of premature death overall and 
the risk of premature death from specific 
causes in more than 9,500 individuals 
who were class III obese and 304,000 oth-
ers who were classified as normal weight.

The researchers found that the risk of 
dying overall and from most major health 
causes rose continuously with increasing 
BMI within the class III obesity group. 
Statistical analyses of the pooled data 
indicated that the excess numbers of 
deaths in the class III obesity group 
were mostly due to heart disease, cancer 
and diabetes. Years of life lost ranged 
from 6.5 years for participants with a 
BMI of 40-44.9 to 13.7 years for a BMI of 
55-59.9. To provide context, the research-
ers found that the number of years of 
life lost for class III obesity was equal or 
higher than that of current (versus never) 

cigarette smokers among normal-weight 
participants in the same study.

 “Given our findings, it appears that 
class III obesity is increasing and may 
soon emerge as a major cause of early 
death in this and other countries world-
wide,” said Patricia Hartge, Sc.D., divi-
sion of cancer epidemiology and genet-
ics, and senior author of the study.

The National Cancer Institute leads 
the National Cancer Program and the 

NIH effort to dramatically reduce the 
burden of cancer and improve the lives 
of cancer patients and their families, 
through research into prevention and 
cancer biology, the development of 
new interventions, and the training 
and mentoring of new researchers. For 
more information about cancer, visit 
cancer.gov or call NCI’s Cancer Infor-
mation Service at (800)-4-CANCER 
(422-6237). ■

allenWEISS
allen.weiss@nchmd.org

THURSDAY, SEPTEMBER 18, 2014
at our

Downtown Naples Offi ce
261 9th Street South, Naples, FL 34102

New patients only. Appointments required.

Please Call 239-216-4337
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Conference 
focuses on a 

future for adults 
with autism

Creating a Future for Adults with 
Autism hosts its third annual conference, 
“Planning for the Long-term Future of 
Persons with Varying Abilities and Their 
Families,” from 9 a.m. to 5 p.m. Saturday, 
Sept. 20, at St. John the Evangelist Catho-
lic Church. The day is designed for fam-
ily members, educators, social workers, 
community activists, concerned citizens 
and business and political leaders.

Keynote speaker Patricia Wright, 
Ph.D., the former national director of 
Easter Seals, will discuss new ideas in 
inclusive education. Ms. Wright is vice 
president of professional services for 
Rethink, an organization that provides 
parents and teachers with web-based 
access to curriculum and teaching tools 
for the growing population affected by 
autism spectrum disorders.

Other speakers include a representa-
tive from Osprey Village, a co-housing 
community in Naples, who will discuss 
plans for a local grassroots community 
for persons with disabilities and their 
families, with an emphasis on families.

Admission is $25 in advance, $30 at 
the door. Lunch is included, and activity 
rooms will be open for ages 15 years and 
older. 

St. John the Evangelist Catholic 
Church is at 625 111th Ave. N. in Naples. 
For more information, call Debby Lasek 
at 450-6060 or email debby.creatingafu-
ture@gmail.com. ■

September is National Suicide Prevention Month 
BY PETRA JONES-RYAN
Special to Florida Weekly

Robin Williams’ heart-breaking and 
premature death after his long bat-
tle with bipolar disorder served a sad 
reminder that mental illnesses are all 
too often serious and life-threatening 
chronic diseases and brought the seri-
ousness of suicide to the forefront. 

Mental illnesses — especially seri-
ous ones — present daily challenges 
that can sometimes be overwhelming. 
No one is immune to them. No matter 
how many resources people might have 
or how successful they might appear to 
be, ultimately they might not be able to 
overcome the challenges they face; 30 
percent to 70 percent of suicide victims 
suffer from major depression or bipolar 
disorder. 

Warning signs of someone consider-
ing suicide include: 

■ Verbal suicide threats such as, 
“You’d be better off without me,” 
or “Maybe I won’t be around.”

■ Expressions of hopelessness and 
helplessness.

■ Previous suicide attempts.

■ Daring or risk-taking behavior.

■ Personality changes.

■ Depression.

■ Giving away prized possessions.

■ Lack of interest in future plans.

Any one of these symptoms does not 
necessarily mean the person is suicidal, 
but several of these symptoms can sig-
nal a need for help. It is important to 
remember that eight out of 10 people 

who commit suicide or attempt suicide 
have talked about it before or called 
for help.

What should someone do if a friend 
or loved one has shown some of these 
symptoms? She should trust her intu-
ition that the person might be in trou-
ble; ask the person if he/she has a plan; 
seek professional help; and, if neces-
sary, call 911.

Help is available, and people who 
feel suicidal can go on to live produc-
tive lives. 

Despite his condition, Mr. Williams 
lived and worked productively for many 
years. He made us laugh and some-
times made us cry. But he also fought 
publicly every year for his health. He 
recurrently and consistently sought out 
care and support from family, friends 
and health professionals. And for many 
years, he won more scuffles with his 
disease than he lost.

Mr. Williams’ life should inspire us 
to speak out against the stigma and dis-
crimination so many with serious men-
tal illnesses face, and instead see these 
people for their strengths. It should 
inspire us to identify our needs and 
seek help at the earliest stages of any 
disease process. It should inspire us 
to fight for our overall health and well 
being every day of our lives, even in the 
face of great challenges. And it should 
inspire us to believe that no matter how 
difficult those challenges are, we can 
still work toward recovery.  

The truth is people too often lose 
their battles against mental illnesses. 
Mr. Williams’ death is a sad recap of 
this. Let it serve to open our minds 
(and wallets) to work toward earlier 

detection and treatment for all mental 
illnesses, to coordinated health and 
behavioral health services, and to pro-
grams and strategies that lead to recov-
ery. 

Since 1957, the Mental Health Asso-
ciation of Southwest Florida has pro-
vided advocacy, public and profession-
al community education, information/
referral services and community-based 
senior, veteran, adult and children’s 
mental health support and prevention 
programs. The MHASWFL identifies 
unmet needs and develops cultural-
ly sensitive services and programs to 
improve the lives of those in our com-
munity who are facing the many chal-
lenges of today’s world.

The message of the MHASWFL is 
simple: Good mental health is funda-
mental to the health and wellbeing 
of every person and of the nation as 
a whole. The MHASWFL wants all 
people to understand how to protect 
and improve their mental health and to 
know when to seek help for themselves 
or someone close to them. ■

 
— Petra Jones-Ryan is the executive 

director of the Mental Health Associa-
tion of Southwest Florida. For informa-
tion about programs and services pro-
vided by MHASWFL, call 261-5405 or 

>> National Suicide Prevention Lifeline: 
(800) 273-8255

>> Project Help hotline: 262-7227

 Laser Assisted Cataract Surgery

 Featuring the Bausch & Lomb 
    Victus System

     Increased Precision and
         Safety

          Multifocal Lens Implants
            to reduce your dependence 
           on glasses

Rick Palmon, M.D.

CALL TODAY TO SCHEDULE YOUR 
CATARACT CONSULTATION!

Seeking to put God’s love into action, Habitat for Humanity brings 
people together to build homes, communities and hope.

 Closed Labor Day
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BY DR. MARTY BECKER
Universal Uclick

I’m always on the lookout for 
great new products that can make 
life with pets easier and better. 
When I find them, I want to share 
them with you, and I ran across 
some doozies in July at SuperZoo, 
a pet retailer trade show in Las 
Vegas. I asked some of my col-
leagues about their favorites as well. 
Some are brand new and some are 
tried and true. Here’s a sampling of 
what we like best.

■ Poochie Pee Cup. If you own 
a tiny dog or one who stands low to the 
ground, you’ve  probably been frustrated 
over and over anytime you’ve been 
required to get a urine  sample to take 
to the veterinarian. I feel your pain. It’s 
not an easy task. Dogs don’t like being 
followed around by an owner who’s 
crouching down with a container and 
 trying to stick it beneath them while 
they’re in the middle of a good pee. 
Enter the Poochie Pee Cup (makes me 
smile every time I say the name). It has 
a long telescopic handle that allows 
you to collect a sample from up to 5 
feet away. Just set it to the appropriate 
length,  attach the disposable plastic 
cup, and slide it beneath your dog as 
he starts to  urinate. There you have it: 
a clean urine sample with no muss, no 
fuss. $29.95 for the device, plus $15.95 

for a pack of 250 disposable cups from 
chris@poochiepeecup.ca.

■ Tuggo Dog Toy. My friend Dr. 
Andy Roark says this is one of his favor-
ite new  products. It sounds simple — a 
hard, hollow plastic ball with a rope 
through the middle — but it’s a super 
plaything for big, strong dogs who are 
difficult to wear out. The rope allows 
the dog to pull from either side, pro-
viding a  tug-of-war effect. Adjust the 
weight of the ball by filling it with water. 
Fully loaded, it weighs 20 pounds. The 
 10-inch ball is available in red or blue. 
$29.99 from  TuggoDogToy.com.

■ Safety Turtle Pet Kit. It’s devastat-
ing to lose a pet to drowning. Dr. Patty 
Khuly’s French  bulldog, Marcel, drowned 
a dozen years ago, and she vowed that it 
would never happen again. To protect 

her pets, she has them wear this cute 
and effective water safety device. 
The Safety Turtle attaches to a pet’s 
collar. If the pet goes in the water, 
an alarm sounds to alert you. “I’m 
adamant about the effectiveness of 
products like these for both kids 
and pets,” Dr. Khuly says. The kit 
includes a Safety Turtle base, an AC 
adapter, a Velcro strap and a Safety 
Turtle to attach to your pet’s collar. 
$149 from safetyturtle.com.

■ iFetch Automatic Ball 
Launcher. Has your arm just about 
fallen off from endlessly throwing 
balls for your dog? I know I’ve been 

there. My friend Dr. Nancy Kay turned 
me on to the iFetch, and we both think 
it’s a great concept. Load the battery-
operated device with miniature-size 
tennis balls (or better yet, teach your 
dog to load it) and watch his excite-
ment as it shoots them 10, 20 or 30 feet 
away. Right now it’s best suited to little 
dogs because of the small size of the 
balls, but a version for big dogs is in the 
works. $99.95 from goifetch.com.

■ Want to see what’s down at your 
dog’s eye view? A new harness from 
Kurgo lets you attach a GoPro, Sony 
Action Cam or similar device to your 
dog’s chest so he can produce his own 
videos. It comes in four sizes, but fit 
varies from dog to dog, so you may need 
to make adjustments. $35 from kurgos-
tore.com. ■

Would you know if your dog fell or jumped into the pool? 
One of these items can alert you.

PET TALES
Pet stop

Favorite products can improve your life with your dog

Pets of the Week
>>Camo Com-
mando is a neu-
tered 3-month-old 
dachshund/terrier 
mix with a beautiful 
brindle coat.

>>Tattoo LuLu is 
a spayed 4-month-
old Labrador 
retriever/hound mix. 
She can be a bit shy 
at fi rst but did great 
at a recent camp 
for kids.

>>Claud is a 
neutered 6-year-old 
cairn terrier mix who 
weighs 12 pounds 
and is a very happy 
little guy.

>>Hey Miki 
You’re So Fine is 
a neutered Siamese 
blue lynx point 
who has a stellar 
personality and one 
beautiful blue eye.

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, email Admin@BrookesLegacyAnimalRes-
cue.org or visit BrookesLegacyAnimalRescue.com.
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Dr. Jensen Dr. Carr
90 Cypress Way E, Suite 20, 

Naples, FL 34110

239-596-5771
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THE DIVA DIARIES
Back to school looks a lot better these days

As school has gotten started, scroll-
ing through my Facebook newsfeed for 
the past couple of weeks has been a 
pleasure — seeing kid after kid striking 
first-day-of-school poses at the crack of 
dawn by their front doors as their proud 
(and probably sobbing) moms — my 
friends — snap their pictures and upload 
them to Facebook and/or Instagram with 
a caption something like, “Summer’s over! 
Where does the time go?”

Well, first of all, summer is NOT even 
remotely over. Summer is alive and hot 
and awful and will be with us well into 
November. We’ll have a little autumn in 
December and January; a couple days 
of “winter” when it’ll dip into the 50s 
sometime in February — and then, it’ll be 
summer again. 

And while the back-to-school pictures 
are darling, they’ve brought back a flood 
of memories, reminding me how com-
pletely cute kids’ fashion and accessories 
are these days, and how those of us who 
grew up in the ’70s and late ’80s were 
dealt a raw hand straight out of the 
JCPenney catalogue. 

One of my friends posted a photo of 
her daughter, off to the first day of second 
grade with a festive and stylish pink poof 
of a fascinator in her hair. When I was in 
second grade, my grandma had trimmed 
my bangs all cattywampus and my only 

hair accessories were two rubber bands to 
hold two ponytails unevenly on each side 
of my head — rubber bands that always 
seemed to pull painfully at an errant hair 
or two throughout the day. Another friend 
posted a picture of her first-grade daugh-
ter in a pretty dress with a familiar Kelly 
green and lavender print that screamed 
Lilly Pulitzer. Suddenly, I remembered 
my first day of fourth grade and the wool 
knickers (no, it was not turn-of-the-centu-
ry England — nor was I playing a newspa-
per boy in the school musical), matching 
wool vest, turtleneck sweater and boots 
my mom made me wear because she 
insisted this gold and brown ensemble 
was all the rage. Meanwhile, it was Sep-
tember in Ohio, an Indian summer with 
temperatures in the 80s and unseasonable 
humidity. I was hot, itchy and in danger 
of choking to death due to the turtleneck. 
Plus, I had to carry around a metal lunch 
box that got rustier and rustier as the 
school year marched on. But, the acces-
sories these kids have today — brightly 
colored and MONOGRAMMED lunch 
boxes, back packs and water bottles. Yes 
— water bottles — they all have them. 
Back in my day (insert crotchety old lady 
voice here), water bottles hadn’t even 
been invented yet. And even if they had, 
we wouldn’t have been allowed to bring 
them to school. No, if we were thirsty, we 
suffered until there was a water break, 
and then we had to stand in line and wait 
our turn to get a few sips of tap water 
out of a germ-infested fountain, and if 
we dared take more than a sip, the kids 
behind you in line would start pushing, 
nearly causing a riot — but that’s because 

we were DEHYDRATED. Nowadays, it’s 
all super cute water bottles with rubber 
handles. 

I didn’t get to see a whole lot of high 
school first day photos of my friends’ kids 
on social media because I’m sure they 
gently explained to their sobbing mothers 
that it would be incredibly lame, but there 

were a few first-day-of-high school shots, 
usually with the poor kids rolling their 
eyes or forcing an “over it” smile. Fashion 
wise, the teens of 2014 have got it made. I 
saw kicky little mini-skirts in bright Cray-
ola colors, light denim jackets (maybe it’s 
cold in the morning? No — I’m thinking 
it’s a fashion choice), pretty little flats in 
pastel colors and canvas messenger bags 
for books. I am SO jelly — sorry — jeal-
ous right now. When I started ninth grade 
there was basically a uniform that all girls 
were expected to wear. It included Calvin 
Klein jeans (no knock-offs — they HAD 
to Calvins — and my mom wasn’t “about 
to spend that kind of money on a pair of 
jeans”); a thin silver or gold belt; a v-neck 
T-shirt with French cap sleeves — and 
finally Candie heels, which were wooden 
and very loud as you click-clacked down 
the hall. Sadly, I was stuck with tan cor-
duroys for pants and sneakers for shoes 
— because my mom was certain that if I 
wore Candies, I’d turn an ankle (and she 
was probably right, as usual). 

It’s not only that the kids’ fashions and 
school accessories are cuter these days; 
the kids themselves look more comfort-
able and relaxed. Maybe we’ve learned 
that children who are happier in their 
clothes are happier about going to school. 

And clearly we’ve learned that children 
with their own cute water bottles can 
think better because they’re not thirsty 
— and that’s definitely progress in educa-
tion. ■

— Ciao for now, my lovelies! Stay 
tuned for another divalicious diary 
entry next week.
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stephanieDAVIS 
sdavis@floridaweekly.com
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naplesclubsushi.com  239.261.4332
Located at:
2555 Tamiami Trail North, Naples, FL 34103

Enjoy our fresh atmosphere and friendly 
service right in the heart of Naples.

Private Lunches Available 
for Small or Large Parties

Catering Available 

Lunch Specials Available 
for Carry Out

NOW OPEN FOR LUNCH
MONDAY–FRIDAY
11:30 AM to 2:30 PM
Makimono and Nigiri Combos 
Served with Soup and Salad
Starting at $9.50

Bento Boxes Served with Soup, Salad, 
Steamed Rice, Pork Dumplings and Fruit Cup
Starting at $12.50

Full Menu 

Available 

Too!
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O’BRIEN 
SUBARU 
OF FT. MYERS

www.ftmyerssubaru.com
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EXIT 
136

888-843-1636
2 1/2 MILES WEST OF I-75

2850 COLONIAL BLVD 
FORT MYERS, FL 33966 

ON THE CORNER OF COLONIAL & METRO

PURCHASE OR LEASE ANY NEW (PREVIOUSLY UNTITLED) SUBARU AND RECEIVE A COMPLIMENTARY FACTORY SCHEDULED MAINTENANCE PLAN FOR 2 YEARS OR 24,000 MILES (WHICHEVER COMES FIRST.) SEE SUBARU ADDED SECURITY 
MAINTENANCE PLAN FOR INTERVALS, COVERAGES AND LIMITATIONS. CUSTOMER MUST TAKE DELIVERY BEFORE 6/30/2014 AND RESIDE WITHIN THE PROMOTIONAL AREA. AT PARTICIPATING DEALERS ONLY SEE DEALER FOR PROGRAM 

DETAILS AND ELIGIBILITY. ON SELECT MODELS WITH APPROVED CREDIT. 0% APR OR DEFERRED PAYMENT PROGRAMS CANNOT BE OFFERED ON BALLON CONTRACTS OR OTHER IRREGULAR PAYMENT CONTRACTS. ALL PRICES PLUS TAX, 
TAG, AND TITLE, $699 DEALER FEE AND DOES NOT INCLUDE OPTIONAL EQUIPMENT OR INLAND FREIGHT. ALL LEASES WITH $2495 DUE AT SIGNING AND INCLUDE ALL APPLICABLE REBATES AND SAVINGS, ZERO SECURITY DEPOSIT, 12K 

ANNUAL MILES, 20¢ THEREAFTER. DEALER RETAINS ALL REBATES AND/OR VALUE OWNER COUPONS WHEN APPLICABLE. MILES PER GALLON IS BASED ON UPPER LEVEL EPA HIGHWAY ESTIMATES AND MAY VARY DEPENDING ON VEHICLE 
MAINTENANCE. ALL VEHICLES ARE SUBJECT TO AVAILABILITY. ALL PICTURES ARE FOR ILLUSTRATIVE PURPOSES ONLY. ALL OFFERS PRIOR TO NEGOTIATION AND MAY NOT BE COMBINED. ^^BASED ON KELLY BLUE BOOK FAIR MARKET 

VALUE. EXCESS MILEAGE, WEAR, AND TEAR, AND RECONDITIONING MAY REDUCE TRADE ALLOWANCE. OFFER ENDS 9/30/14.

2004 HYUNDAI ELANTRA #H943818B......................................................................................$5,995
2003 HONDA CIVIC  #H719135A ..............................................................................................   $5,995
2004 HYUNDAI ELANTRA #H943818B......................................................................................$5,995
2001 HYUNDAI TIBURON  #H546541A ..................................................................................  $5,995
2008 CHRYSLER SEBRING CONVERTIBLE  #S325166B .................................................  $6,995
2009 HYUNDAI SONATA  #H038923A .......................................................................................$7,980
2006 HYUNDAI ELANTRA  #H737622A  ...................................................................................$7,995
2004 TOYOTA CAMRY SOLARA  #H185394S ........................................................................$8,995
2006 JEEP LIBERTY #H015930B ..................................................................................................$8,995
2009 HYUNDAI SONATA  #H038923A  .....................................................................................$8,995
2009 VW JETTA #H196136B .........................................................................................................$9,995
2011 HYUNDAI ACCENT  #H929205B ......................................................................................$9,995 
2007 HYUNDAI SONATA #H857161C ........................................................................................$9,995
2010 HONDA FIT  #H147606B ......................................................................................................$9,995
2008 HYUNDAI SONATA  #H843642B ...................................................................................$10,450
2008 TOYOTA PRIUS #H934944A ............................................................................................$10,980

2008 CHEVROLET MALIBU  #M206232A ..............................................................................$10,980
2010 HYUNDAI ELANTRA #H038930A ...................................................................................$10,980
2010 HYUNDAI ELANTRA  #H038930A .................................................................................$10,980
2008 TOYOTA SIENNA  #H035728A ........................................................................................$11,995 
2009 MITSUBISHI OUTLANDER #S442726B  .....................................................................$11,995  
2003 FORD THUNDERBIRD CONVERTIBLE #H209864A ................................................$12,980  
2008 FORD ESCAPE  #H954624A .............................................................................................$12,980
2009 HYUNDAI SANTA FE  #H215427A ................................................................................$13,980
2010 HONDA INSIGHT #S458687A .........................................................................................$13,980
2011 HYUNDAI SANTA FE  #H212402A ................................................................................$13,980
2008 MAZDA CX-9  #M106595A ..............................................................................................$13,995
2009 LINCOLN MKZ  #H918210A ............................................................................................$14,650
2014 KIA FORTE  #H895256A ....................................................................................................$14,980
2011 NISSAN ROGUE #H906531A ............................................................................................$16,995
2012 KIA OPTIMA #H173390A .................................................................................................$16,995

NEW 2014 SUBARUFORESTER

$2,495
TOTAL DUE AT
LEASE SIGNING

STARTING
AT

$2256 .................. Down Payment 
     $0 ............... Security Deposit 
  $239 ......... First Month's Lease

$239OR LEASE
FOR

PER MO. 
36 MOS.
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EFB01

S

    www.ftmyerssubaru.com
O’BRIEN SUBARU
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The Fool knows
What are the world’s Top 10
most valuable brands? B4 

House Hunting
A two-bedroom condominium
at Carlton Lakes for $289,900. B9 

Show and tell
The Greater Naples Chamber
of Commerce annual trade
show, and more Networking
photos. B6-7 

For years health-conscious consum-
ers were told to read nutrition labels for 
saturated and trans fat, cholesterol, car-
bohydrates and protein content. Many 
of us obligingly did just that, completely 
ignorant to the other information on a 
food label: the list of ingredients, some 
so long with additives that take a sci-
ence degree to pronounce. Even canned 
kidney beans and mushrooms contain 
an extra ingredient or two and some 
cereals are packaged in fat-preserving 
food-grade butylated hydroxytoulene, 

or BHT, also an additive to embalming 
fluid and jet fuel.

In an effort to mass produce food and 
keep costs down, the food industry in 
the past few decades has decided it’s 
perfectly OK to bleach flour, alter the 
genetic structure of our food and pump 
beef and dairy cattle with growth hor-
mones. As a result, we have foods like 
white bread and sweets that seemingly 
last forever.

We’re finally getting the message that 
we are what we eat, and more Amer-
icans are turning to all-natural and 
organic foods. Nutrition Business Jour-
nal reports double-digit increases in 

organic retail sales alone, climbing from 
$28.4 billion in 2012 to an estimated $35 
billion this year. According to the U.S. 
Department of Agriculture, the number 
of American farmers markets, a source 
of locally grown produce for many, has 
grown from 1,755 in 1994 to 8,144 in 2013.

More Americans are turning to 
healthful eating because of concerns 
about their health, the environment and 
animal welfare. And they’re willing to 
pay more.

New superfoods, gluten-free offer-
ings, heirloom vegetables and ancient

Eating healthy is big business
BY NANCI THEORET
Florida Weekly Correspondent

COURTESY PHOTO

Chad O’Conner, a local chef and entrepreneur, sells more than healthy foods. His year-old Fresh Fit Foods, a Naples catering company, prepares 
complete gluten-free, nutrition-packed meals and delivers them to the workplace and home. 

“It was a new type of business for me ... Before I took over, I went around 
talking to people at the various health food stores. They were friendly and nice.

It’s a good business. You’re out there helping people.”
— Roger Hurcomb, Mother Earth Natural Foods 

SEE HEALTHY, B3 

Naples
T O P

 1%
Experience Counts. Expertise Sells.

luxee x c l u s i v e l y

Port Royal to Bonita Beach, The Bua Bell Group 
brings over 28 combined years of experience serving 
the luxury market of Naples.

BuaBellSellsNaples.com  |  BuaBellGroup@JohnRWood.com
Emily K. Bua 239.659.6115 or Tade Bua-Bell 239.595.0097    

IL Corsini at Mediterra $5.995 M
15326 Corsini Way

Quail West $3.850 M
28950 Somers Drive
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Tips for building a successful business blog
SPECIAL TO FLORIDA WEEKLY

These days, it seems 
business blogs are 
everywhere. And why 
not? They’re simple to 
set up, and they’re a 
great way to promote 
your products and ser-
vices. But here’s the 
real question: Do they 
get results?

Only if you do them right, says Mark 
Satterfield. While anybody can key words 
into a template, it’s not so easy to create 
a professional blog that reels in potential 
clients and keeps current ones engaged. 
You have to strike the right tone, come 
up with great topics, know how to hold a 
reader’s attention, and more.

Mr. Satterfield, author of “The One 
Week Marketing Plan: The Set It & For-
get It Approach for Quickly Growing 
Your Business,” has spent the last two 
decades helping clients grow their busi-
nesses. Done well, he says, a blog can 
become an essential component in any 
business’ marketing arsenal.

“Each time you publish a post, people 
searching for any keywords it contains 
will be drawn to your site, where they 
might sign up for your email list and 
buy your products or services,” he says. 
“And it’s easy for readers to pass along 
interesting or controversial posts to their 
friends, fans, circles, and followers.”

Here are some of his tips for creating a 
compelling, business-driving blog:

■ Know what your readers care 
about. It doesn’t matter how flashy or 
funny or well-written your posts are if they 
don’t provide useful information or answer 
readers’ questions. People aren’t interested 

in self-serving pontification; they’re look-
ing for resources to enhance their lives. 
Keep this principle firmly in mind when 
considering all of the following tips.

In addition, he says, “Think about the 
words and phrases they’re likely to use 
when searching for that information. Be 
sure to include these keywords (judi-
ciously, not exhaustively) in your head-
lines and copy so that your posts will be 
more likely to show up in the first few 
pages of search results.”

■ Find your voice. The tone of 
your writing should be entertaining and 
approachable, even though you’re pri-
marily talking about your business. “If 
you read your blog post aloud and con-
clude that your words would turn an in-
person meeting into a snooze-fest, think 
twice before hitting ‘publish,’” he advises.

■ Banish blogger’s block.  “Make a 
list of posts you want to publish so that 
you can work on them when inspiration 
strikes —and so you can have a lot of con-
tent in the can for a rainy day.” Mr. Sat-
terfield uses a program called Evernote 
to keep all of his ideas readily available.

■ Tap into current trends. Google 
Trends — google.com/trends/ — lets 
you know on an hour-by-hour basis what 
the most popular searches are. If you 
write a timely post centered on one 
of these trends, you might get a quick 
traffic boost to your blog. “You can’t 
constantly monitor Google trends,” he 
acknowledges. “But whenever you can 
link a trend to your business, do so.”

■ Get (somewhat) personal. Just 
because it’s a business blog doesn’t mean 
it has to be all business. Sharing select 
details about your personal life can get 
you a lot of mileage because it acceler-
ates the “know, like and trust” factors 

that are crucial for building relationships. 
The trick is to relate these details to your 
business — like the vacation you just 
took to the Bahamas, where you collected 
shells on the beach with your daughter, 
which reminded you of an important 
premise you wanted to share with your 
clients. “Sprinkle these moments in from 
time to time, and your blog will have 
plenty of personality,” he promises.

■ Channel your inner Jerry Sein-
feld or Sarah Silverman. Your read-
ers probably sought out your blog post 
because they were looking for specif-
ic, maybe even technical information, 
insight or advice. But that doesn’t mean 
you should shy away from humor. “Like 
most humans, your readers will appreci-

ate a good chuckle — and more to the 
point, they’ll be more likely to remember 
your business because you made them 
laugh,” he says. “Just always bring the 
joke back to business.

■ Watch your word count. In gener-
al, try to write posts that fall between 300 
and 500 words. “If you must use more 
than 500 words, break your post up into 
two parts, using the same headline. You’ll 
get twice the SEO bang for your blog.

■ Give them something to look 
at. Pictures will make your blog posts 
more interesting and memorable to read-
ers. But don’t rely solely on stock con-
tent; post original photos or graphics 
from time to time and caption them 
with SEO-friendly keywords, which will 
boost your blog’s rankings. You can 
even embed videos in your blog posts. ■

What to blog about:
>> For those times when you’re fresh out 

of newsy ideas yet you still need to 
publish something, here are a few of Mr. 
Satterfi eld’s generic suggestions of topics 
for blog posts your customers/clients will be 
sure to fi nd interesting and useful:

>> Things you should be doing now.
>> Mistakes (or bad habits) to avoid.
>> Where I went wrong and what I learned.
>> Conduct a survey and then report the 

results.
>> How to solve (insert common problem).
>> How I became a (insert whatever you do).
>> Frequently asked questions.
>> The truth behind a common misconception.
>> Meet my mentor.
>> Coming attractions from the company.
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grains were among the emerging food 
trends that came out of the 2014 Institute 
of Food Technologists’ annual meeting and 
food expo. Manufacturers are responding 
to consumer demand for functional foods 
that deliver a powerful cocktail of antioxi-
dants, protein and nutrients.

National and regional supermarkets 
are also getting on the health food band-
wagon, adding or expanding selections 
of all-natural and organic produce and 
packaged foods. Conventional grocery 
stores and natural food supermarkets 
a la Whole Foods account for 93 per-
cent of all organic food sales, says the 
Organic Trade Association.

But the little guys are doing well, too, 
by meeting the needs of local consum-
ers looking for a healthier way to eat, 
who want to avoid gluten and bioengi-
neered and processed foods.

Local expansions
Roger Hurcomb got into the health 

food business 26 years ago when he 
purchased the four-store Mother Earth 
Foods in the Fort Myers area. What 
intrigued him most about the industry 
were his fellow competitors.

“It was a new type of business for 
me,” he says. “Before I took over, I went 
around talking to people at the various 
health food stores and they were friend-
ly and nice. It’s a good business. You’re 
out there helping people.”

Mother Earth now has two additional 
stores in the Island Park Shopping Center 
and in Estero, a mile north of Coconut 
Point on the Tamiami Trail. The stores 
offer mostly organic foods “because it’s the 
best way to eat,” says Mr. Hurcomb. Mother 
Earth also carries organic health and beau-
ty aids, pet food, supplements, essential 
oils and four stores offer fresh produce. 
“We try to be as organic as possible.”

Mr. Hurcomb credits a growth in 
business to Dr. Mehmet Oz and his “The 
Dr. Oz Show,” viewed daily by an aver-
age 3.4 million.

“Dr. Oz really opened the eyes of the 
general public to an alternative way to 
keep yourself healthy by eating natural 
foods,” he says. “Prior to his show, my 
customers were mainly Baby Boomers, 
in the 35 to 60 age group, concerned 
about their health. Since Dr. Oz made 
healthy eating respectable, we have 
more young families and customers in 
their 20s.”

Dan Babain, the assistant manager at 
Port Charlotte’s Earth Origins Market, 
managed a group of New York health 
food stores before relocating to Flori-
da. Customers, he says, include estab-
lished vegans and vegetarians and those 
who’ve “been eating very unhealthy 
and it’s now catching up to them. All 
of our clients are interested in eating 
healthier,” he says.

Some, he says, are also responding to 
a good dose of reality and news reports 
of genetically modified organisms — 
like fish DNA injected into GMO toma-
toes — animal cruelty issues and foods 
imported from countries where workers 
earn substandard wages.  

Formerly Port Charlotte Natural 
Foods, Earth Origins is locally owned 
and part of United Natural Foods, the 
country’s largest distributor of natural, 
organic and specialty foods, products 
and supplements. The store offers a 

full deli (sans the water- and salt-inject 
cold cuts), fresh juices, juice cleansers, 
organic meats and dairy.

“We cater to people struggling with 
health issues like blood pressure prob-
lems and cholesterol and are looking 
for an alternative way to eat,” says Mr. 
Babain. “We have organic produce, raw 
foods, tons of grocery products and 
gluten-free items.”

Most new customers tend to take 
baby steps, opting for milk from grass-
fed cows and healthier eggs before 
venturing into more organic offerings. 
“For parents concerned about their chil-
dren’s health, they don’t mind spending 
an extra dollar to avoid the hormones in 
regular milk,” he says. 

Earth Origins, which is based in 
Palm Harbor, Fla., sources from local 
farms, “recycling business back into the 
local economy,” Mr. Babain said. “Our 
products come from companies where 
employees earn a fair wage and custom-
ers like that. We also carry local milk, 
depending on seasonal availability. 

“Business has been growing,” he con-
tinues. “We’re planning new stores.”

Healthy meals at the ready
Chad O’Conner, a local chef and 

entrepreneur, sells more than healthy 
foods. His year-old Fresh Fit Foods, 
a Naples catering company, prepares 
complete gluten-free, nutrition-packed 
meals and delivers them to the work-
place and home. Meals are also avail-
able at pick-up locations from Naples 
to Fort Myers. Averaging about $10 a 
meal, Fresh Fit Foods offers 48 different 
dishes — lunch and dinner — every six 
weeks. Each meal is fresh, never frozen, 
dairy-free and available every Monday 
and Wednesday for four-days a week of 
healthful eating.

Business, says Executive Chef Adam 
Kimball, is up 30 percent from its incep-
tion a year ago. He credits the increase 
to word-of-mouth and the efforts of 
Nannette Staropoli, president and CEO 
of Markit Group in Naples. Fresh Fit 

Foods has about 350 clients and pre-
pares 700 meals weekly and was the 
exclusive caterer for the recent Thun-
derdome Cross Fit challenge at Germain 
Arena.

“They sold out of healthy meals every 
day of the event,” says Ms. Staropo-
li who recently launched a campaign 
offering local businesses with 15 and 
more employees a free tasting. “We’ve 
had a lot of inquiry phone calls and are 
setting up dates for August. We recent-
ly signed with one automotive dealer 
in Naples and Chico’s headquarters is 
coming along great as a customer.”

Mr. Kimball and Mr. O’Connor attend-
ed culinary school together and kept in 
touch, hoping they’d one day find the 
perfect venue to work together. After 
returning to school for dietetics, Mr. 
O’Connor conceived the Fresh Fit Foods 
concept, developing a 100-percent glu-
ten-free menu with low carbs and 350 
to 500 calories. It originally started as a 
paleo diet for Cross Fitters but expand-
ed to meet the needs of those looking 
for easy and healthy alternatives to the 
local restaurant or fast-food franchise.

“The dishes were hard to develop,” 
admits Mr. Kimball. “Chad had the 
brickwork but it was a learning curve 
for me. I was used to dishes with pasta, 
bread, cream and butter. The dairy was 
easy to get out; the gluten was tough.”

Although menus are tweaked every 
six months, favorites like the Thai tur-
key noodle bowl and green chili pork 
are kept in the rotation.

“We don’t do all organic because we 
don’t want to price ourselves out,” says 
Mr. Kimball. “We use lean proteins and 
stay away from anything that will spike 
blood sugar.”

The way Mr. Kimball sees it, Southwest 
Florida is an ideal market for healthy and 
well. “This community is very health 
conscious. I’ve never seen so many suc-
cessful gyms operating so close to each 
other. I’m from New York and everybody 
would gear up for beach season. Here, 
it’s always beach season.” ■

HEALTHY
From page 1

COURTESY PHOTOS

 Fresh Fit Foods has seen its business 
increase by 30 percent in the past year. 

BUSINESS BRIEFS
Grace Place 
chosen as 

beneficiary of gala
Grace Place for Children & Families 

has been selected as the beneficiary of 
the Council of Hispanic Business Pro-
fessionals’ sixth annual Latin Night gala 
set for Saturday evening, Sept. 27, at 
Wyndemere Country Club.

“Since building a prosperous Hispan-
ic/Latino community is a core element 
of the council’s mission, Grace Place is 

a natural fit for this year’s beneficiary,” 
says Andy Solis, CHBP president. “It 
is a wonderful institution devoted to 
breaking the cycle of poverty in Golden 
Gate by teaching literacy, language and 
life skills.”

Latin Night celebrates the rich and 
vibrant Hispanic/Latino culture of music, 
food, dancing and having fun for a noble 
cause. This year’s guests will enjoy moji-
tos and cigars while swaying to the live 
Latin music of Grupo Café. The Grace 
Place drum circle will alsl perform.

Gala sponsors include Arthrex, Ibe-
riaBank, Porter & Wright, NCH Health-

care System and Florida Community 
Bank. Tickets for $75 are available at 
chbpnaples.org. 

Scholarships 
will aid FGCU 

business students
Northwestern Mutual – The John Del-

aney Naples/Estero Group has pledged 
$10,000 in scholarships to the Lutgert 
College of Business at Florida Gulf 
Coast University.

The scholarships will be awarded 
in nine monthly increments of $1,000 
to full-time, degree-seeking business 
majors who have demonstrated aca-
demic merit, leadership in school activi-
ties and an entrepreneurial spirit. The 
final $1,000 will go toward membership 
in The FGCU President’s Society, which 
funds initiatives that support student 
enrichment, new programs and other 
unanticipated expenses.

For more information, contact Lind-
sey Touchette, director of major gifts, by 
calling 590-1016 or emailing ltouchet@
fgcu.edu. ■
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BUSINESS MEETINGS
■ A Job Search Support Group 

meets from 9:30-11:30 a.m. Mondays at the 
Greater Naples Chamber of Commerce. 
Contact Karen Klukiewicz at kluk77@
comcast.net or visit napleschamber.org.

■ Consultants from the Small Busi-
ness Development Center at Florida 
Gulf Coast University are available at the 
Greater Naples Chamber of Commerce, 
2390 Tamiami Trail N., every Thursday. To 
make an appointment for a free session, 
call Suzanne Specht at 745-3704.

■ The Above Board Chamber meets 
from 11:30 a.m. to 1 p.m. Monday, Sept. 8, 
at the Hilton Naples. A panel of local 
media professionals will discuss “How 
to Get Mentioned in the Media.” $25 
for members, $30 for others in advance; 
$28 and $33 at the door. Registration 
required at aboveboardchamber.com.

■ The Greater Naples Chamber 
of Commerce holds its next Wake Up 
Naples for members and guests from 
7:30-8:30 a.m. Wednesday, Sept. 10, at 
the Hilton Naples. $20 for members, $25 
for others. Sign up at napleschamber.
org/events.

■ The Partnership for Collier’s 
Future Economy and the Greater 
Naples Chamber of Commerce hosts 
the 2014 Excellence in Industry awards 
from 11:30 a.m. to 1:30 p.m. Friday, Sept. 
12, at the Hilton Naples. Awards will be 
presented for: Business Expansion, Chair-
man’s Award, Company to Watch, Heart of 
the Community, Pillar Award and Young 
Professional of the Year. Tickets are $50. 
Sign up at napleschamber.org/events.

■ Business After Five for members 
and guests of the Marco Island Area 

Chamber of Commerce is set for 5:30-7 
p.m. Wednesday, Sept. 17, at Marco Island 
Florist & Gifts, 175 S. Barfield Drive. $4 
for members, $10 for others. Call 394-
7549 or visit marcoislandchamber.org.

■ The Collier Building Industry 
Association holds its next members mixer 
from 5:30-7:30 p.m. Thursday, Sept. 18, at 
Design Studio by Raymond’s new show-
room, 990 First Ave. N. $15 for CBIA mem-
bers, $25 for others. Reservations required 
by Sept. 12. Email nancy@cbia.net.

■ The Leadership Collier Foun-
dation hosts a kick-off party for the 
Leadership Collier Class of 2015 from 
5:30-7:30 p.m. Thursday, Sept. 18, at the 
La Playa Beach & Golf Resort. Chair of 
the class is Chief Stephanie Spell of the 
Collier County Sheriff ’s Office; co-vice 
chairs are Steven Kissinger of the Chil-

dren’s Advocacy of Collier County and 
Lynda Waterhouse of Collier Anesthesia 
P.A. Tickets are $25 and include hors 
d’oeuvres. Register by Sept. 5 at naples-
chamber.org/events.

■ The Council of Hispanic Busi-
ness Professionals meets for network-
ing from 5:30-7 p.m. Tuesday, Sept. 23, 
at McCormick & Schmick’s in Mercato. 
Cost is $15 for members. For more infor-
mation, visit chbpnaples.wildapricot.org. 

■ The Collier Building Industry 
Association hosts the 2014 Sand Dollar 
Awards dinner and celebration Satur-
day, Sept. 27, at The Ritz-Carlton Golf 
Resort. For more information, call 436-
6100 or visit cbia.net. ■

— Email business meeting announce-
ments to cpierce@floridaweekly.com.

I trace my roots back to the 1899 found-
ing of the submarine-building Electric 
Boat Co. My current name is the result of a 
1952 combination of the Electric Boat Co., 
the Consolidated Vultee (“Convair”) air-
craft company and several other compa-
nies. Today I’m an aerospace and defense 
giant, raking in more than $30 billion annu-
ally. My offerings include combat vehicles, 
weapons systems, shipbuilding services 
and technology solutions. I bought Gulf-
stream in 1999, and business jets are now 

a big part of my 
business, making 

me less dependent 
on military contracts. 

Based in Virginia, 
I employ about 90,000 

people. Who am I?
Know the answer? Send 

it to us with Foolish Triv-
ia on the top and you’ll be 

entered into a drawing for a 
nifty prize! ■
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You Needn’t Retire From Stocks
As you get older, investment advisers 

will typically recommend that you shift 
your investments from stocks to bonds. 
You might not want to swing away from 
stocks too much, though.

An old rule of thumb had you sub-
tracting your age from 100 to see what 
percentage of your assets should be in 
stocks. Age 65? Keep 35 percent in stocks. 
With people living longer, though, many 
advisers now suggest subtracting from 
110 or 120. That would have a 65-year-
old investing 55 percent of her assets in 
stocks.

There’s a lot of logic behind this shift, as 
recent bear markets have made clear. After 
all, when you’re young, you can afford to 
take some big risks. When your invest-
ments do badly, you can wait for them 
to recover.

As you approach or enter retirement, 
you’re less able to weather long down-
turns in stocks. You need that money now 
for your living expenses. You don’t want 
to have to sell at very low prices just to 
pay your bills.

Still, there’s a problem with reduc-

ing stock exposure as you get older: 
Although falling stock prices may seem 
like the biggest danger, people approach-
ing retirement face other risks, too.

For example, even if your portfolio is 
adequate to cover your long-term costs 
as of the day you retire, there’s the threat 
of inflation. With a $1 million portfo-
lio invested entirely in ultra-safe 10-year 
Treasury notes, you won’t even earn 
$25,000 each year, thanks to low interest 
rates. Moreover, the value of your prin-
cipal will stay locked at $1 million, and it 
won’t be long before rising prices reduce 
its purchasing power.

Stocks of healthy and growing com-
panies, on the other hand, can offer not 
only prices that rise over time, but also 
rising dividends, providing extra income 
that can help seniors keep up with infla-
tion — even when the stocks themselves 
 suffer temporary drops.

It’s good to balance a portfolio with 
bonds, but don’t dismiss stocks too hast-
ily. Try to determine what your best 
allocation mix is. If you need to, consult a 

professional. ■

New to Investing
I was new to investing and bought 

a bunch of stock in a certain company 
because it was cheap and I loved its 
involvement in the clean energy business. 
I bought it, held it, and then bought more 
when it looked like it might be going 
up. Of course, it then tanked, and I lost 
even more money. I have done this sev-
eral times now, always losing more than 
I gain, and always selling just before the 
stock goes up again.

— Laura, online

The Fool Responds: Never buy a 
stock just because you like the industry or 
because it looks “cheap.” Even industries 
destined for great growth will have some 
companies in them that flame out. And a 
low price doesn’t mean a stock is a good 
buy. Remember that penny stocks can 
be very overpriced, while a $200 stock 
can be a bargain, about to double in price.

Think twice before buying more of a 
fallen stock, too. Stocks often fall for a 
reason, and you want it to be a fleeting 
one, not a long-term one. Be patient for 
long-term gains, too. ■

500 Stocks for Your Portfolio
If you only have one stock investment 

in your portfolio, you’d do well to make 
it an index fund based on the S&P 500, 
the index of 500 of America’s biggest 
companies that together make up about 
80 percent of the overall market’s value. 
A single investment in an S&P 500 index 
fund instantly has you invested in 500 
companies.

Many brokerages and mutual fund 
companies offer S&P 500 index funds, 
with the Vanguard 500 Index (VFINX) 
among the oldest and cheapest, charging 
just 0.17 percent of your assets annually. 
See if it or a fund like it is among the 
choices in your employer’s 401(k) plan.

An even less expensive option is an 

exchange-traded fund (ETF) based on 
the S&P 500, such as the SPDR S&P 
500 ETF (NYSE: SPY). ETFs are funds 
that trade like stocks, and whereas some 
mutual funds have minimum investments 
of $3,000 or more, you can buy as little as 
a single share of an ETF, with SPDR S&P 
500 ETF shares recently trading for close 
to $200 per share. Better still, it charges 
just 0.09 percent each year.

Not enough people realize it, but the 
vast majority of investors underper-
form the market — and many profes-
sional money managers do, too. You can 
beat them by just earning the market’s 
returns, via an inexpensive S&P 500 
index fund. ■

My founder and namesake, born in 
1882, had polio and was taught to dip 
chocolate by his mother. Now based in 
Virginia, I was recently the fifth-larg-
est privately held company in America, 
with annual revenue topping $33 billion. 
My six business divisions are Petcare, 
Chocolate, Wrigley, Food, Drinks and 
Symbioscience, and my brands include 
Pedigree, Whiskas, Wrigley, Altoids, Life 
Savers, Juicy Fruit, Starburst, Skittles, 
M&Ms, Snickers, Twix, Milky Way, Flavia 
and Uncle Ben’s. (I bought the Wrigley 
company in 2008.) I have a significant 
presence in more than 74 nations and 
employ more than 75,000 people. Who 
am I? (Answer: Mars) ■

Boffo Brands
QWhat are the world’s  biggest 

brands? 

— T.C., Ocala, Florida

AThe folks at Interbrand list the 
most valuable brands in the 

world each year. Here are 2013’s top 
10, along with an estimate of each 
brand’s value: (1) Apple, $98 billion; 
(2) Google, $93 billion; (3) Coca-
Cola, $79 billion; (4) IBM, $79 billion; 
(5) Microsoft, $60 billion; (6) Gen-
eral Electric, $47 billion; (7) McDon-
ald’s, $42 billion; (8) Samsung, $40 
billion; (9) Intel, $37 billion; (10) 
Toyota, $35 billion.

Tracking changes in brand rank-
ings from year to year offers insight 
into how well various companies are 
performing. Google, for example, was 
ranked seventh in 2009 and 24th in 
2006, while Kodak fell out of the top 
100 in 2008.

Many brands, such as Mercedes-
Benz, Gillette and Pepsi, had the 
same rank in 2013 as 2012 (respec-
tively: 11th, 16th, 22nd), while some 
experienced big moves. EBay, Hyun-
dai and Facebook each jumped eight 
or more places, while Nokia and Dell 
retreated, falling more than 10 places.

***

QHow should I start researching 
a company? 

— W.B.,  Mansfield, Ohio

ACall it, ask for the Investor Rela-
tions department, and request an 

“investor’s package,” which should fea-
ture the latest annual and quarterly 
reports, and perhaps some recent press 
releases, brochures and other tidbits.

Or head online. Most public com-
panies have fairly informative web-
sites. Click on links titled something 
like “For Investors,” “Investor Infor-
mation” or “News.” You should find 
recent financial reports, several years’ 
worth of annual reports, press releases 
and more. You may also find informa-
tive presentations that executives have 
made. Scan the rest of the website, too.

You’ll also find info at sites such 
as finance.yahoo.com, and wikipedia.
org is also illuminating — and mostly, 
though not always entirely, accurate. ■

Got a question for the Fool? 
Send it in — see Write to Us
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Passion 2 Profit 
trade show targets 
business owners
The sixth annual Passion 2 Profit 

(P2P) Trade Show presented by the 
Florida Small Business Development 
Center at Florida Gulf Coast University 
takes place from 8:30 a.m. to 3 p.m. Sat-
urday, Oct. 4, at FGCU.

Sessions include “Planning for 
Growth,” “Making the Internet Work 
for You” and “Giving Your Business a 
Financial Health Check-up.” Featured 
speaker Benjamin Fleischer, the founder 
and CEO of Pyure, is a two-time finalist 
for the FSBDC Distinguished Entrepre-
neur Award and an entrepreneurship 
coach at FGCU.  

P2P is sponsored by Comcast Busi-
ness, Wells Fargo, Southwest Florida 
Business Today, Courtyard Marriott, 
Press Printing, Boost Creative, Noack, 
Mitchell & Company, Kena Yoke Con-
sulting and Brennan, Manna & Dia-
mond.

Registration and payment in advance 
is required. Cost is $49 ($39 for each 
additional employee) if completed by 
Sept. 26. After that date, the cost is $59 
and $49. Sign up online at sbdcsemi-
nars.org, or call 745-3700 to register by 
phone.

The Florida Small Business Devel-
opment Center at FGCU offers one-
on-one, confidential, no-cost consulting 
and low-cost workshops for business-
es throughout Collier, Lee, Charlotte, 
Hendry and Glades counties. For more 
information about programs and ser-
vices, call Amanda Stirn at 745-3706. ■

Florida consumer confidence remains flat
THE UNIVERSITY OF FLORIDA

Consumer sentiment among Florid-
ians remained flat at a post-recession 
high of 82 for the third consecutive 
month in August, according to a Uni-
versity of Florida survey.

“While an overall reading of 82 is 
historically nowhere near a recession-
ary level, it is also not a number asso-
ciated with strong economic growth,” 
says Chris McCarty, director of UF’s 
Survey Research Center in the Bureau 
of Economic and Business Research. 
“However, it is higher than the confi-
dence level for the U.S., which declined 
from 81.8 last month to 79.2 mid-month. 
While U.S. consumers are somewhat 
more pessimistic, Florida consumers 
are holding steady.”

The five-component survey showed 
mixed results. 

Survey participants’ perception of 
being financially better off now than 
a year ago remained unchanged at 
73, while their confidence in having 
improved personal finances a year 
from now rose three points to 84.

Trust in the national economy over 
the next year fell two points to 78, and 
confidence in U.S. economic condi-
tions over the next five years dropped 
one point to 80.

Respondents’ opinion about whether 
now is a good time to buy a big con-
sumer item, such as a car, went down 
one point to 92. 

Age, income factor in 
Age and income were key factors in 

this month’s study. The overall index 
fell four points for those under age 60 

but rose four points for those ages 60 
and over. Households with incomes 
over $30,000 saw a drop in confidence 
of four points, while confidence among 
low-income households remained flat.

Further analysis found increased 
pessimism among respondents ages 
50 to 65, who may be concerned about 
their current personal finances. If this 
continues, it might be a sign they feel 
unprepared for retirement, Mr. McCar-
ty says.

“These results suggest the Florida 
economy is not growing rapidly,” he 
adds. “While it’s good news that the 
index is not volatile, we would like it 
to be about 10 points higher given that 
the recession ended more than five 
years ago.”

The state’s unemployment rate for 
July remained at 6.2 percent, matching 
the national rate. Florida’s unemploy-
ment rate has wavered between 6.2 
and 6.3 percent since December 2013, 
after previously declining each month 
for 19 months. Florida lost jobs in July, 
primarily in manufacturing, services, 
wholesale trade and government; this 
loss was balanced by a decline in the 
labor force.  

“Florida’s wages have been relatively 
flat, and a larger percentage of the 
labor force is working part-time when 
they would like to work fulltime,” Mr. 
McCarty says.

Housing prices also flat
Housing prices in July were higher 

than a year ago, but they were flat com-
pared with June’s figures. The median 
price of an existing single-family home 
was $185,000 for both months. Mort-

gage rates remained near historical 
lows, yet housing sales slowed in July.

“Some of this is due to a pull-back 
from investors — many who paid cash,” 
Mr. McCarty says.

Near-record stock market highs con-
tinue to generate optimism among some 
Florida consumers, he says, “although 
there is increasing speculation that a 
correction in stocks, typically defined 
as a decrease of 10 percent or more, is 
likely in the next year.”

Looking ahead, all eyes are on the 
Federal Reserve, he says. “The debate 
among members of the Federal Open 
Market Committee, which sets short-
term interest rates, reflects discussions 
among economists about where the 
economy is headed. Members are split, 
with some seeing us firmly on the 
road to recovery and advocating for 
increased interest rates to head off 
inflation, while others see signs of 
weakness and stagnation and advocate 
a delay in raising interest rates.”

The Fed’s final decision, he says, 
will make a big impact on borrowing 
in Florida, especially in the housing 
market.

Conducted Aug. 1-21, the UF study 
reflects the responses of 396 individu-
als representing a demographic cross-
section of Florida.

The index used by UF researchers is 
benchmarked to 1966, which means a 
value of 100 represents the same level 
of confidence for that year. The lowest 
index possible is a two; the highest is 
150.

Details of the August survey can be 
found at bebr.ufl.edu/cci. ■

                                      WE RESTORE OR RECOLOR YOUR GROUT TO LOOK LIKE NEW!

CALL US TODAY!! 239-768-6811

www.RecolorYourGrout.com
All of our cleaners and sealers are made in America and are environmentally safe.

OUTSIDE WE CLEAN, POWER WASH & SEAL: 
DRIVEWAYS  PATHWAYS  PATIOS  BRICK 

CONCRETE  PAVERS
INSIDE WE CLEAN & SEAL:

FLOORS  COUNTERTOPS  BACK SPLASHES
 WALLS  SHOWERS  TILES  SLATE  MARBLE

Relax...
DON’T RIP IT OUT,

RECOLOR YOUR GROUT!

BEFORE

AFTER

CALL TODAY!
10% OFF

ALL SERVICES!

WE MEET 
OR BEAT ALL 

COMPETITORS 
PRICES!

FREE RESIDENTIAL OR COMMERCIAL ESTIMATES!

www.wa-cr.com

Call us today to SELL / LEASE your property! 

P.O. Box 60151, Fort Myers, FL  33906 | Pinebrook Park, 12995 S. Cleveland Ave., Suite 219, Fort Myers, FL  33907

WOODYARD & ASSOCIATES, LLC  •  COMMERCIAL REAL ESTATE
Licensed Real Estate Broker

www.wa-cr.com  •  239-425-6000
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FOR SALE - Pristine 5± ac. home site, 
nestled in woods. Shell driveway, mobile 
home pad with septic in place, overlooks 
small lake. Fenced on 3 sides.        $95,000

(R
ef

  #
00

23
21

)

FOR SALE - 4,057± SF freestanding bldg. 
on Colonial Blvd. near Summerlin. Zoned 
Professional Office, multiple entrances for 
privacy, ample parking.                    $620,000
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FOR SALE - 3.7± acres with 725’ frontage 
on SR 78 in Glades County. Located on lake, 
includes mobile home w/ addition, barn, 
shed, dock w/ electric, Tiki hut.      $380,000
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SELLER FINANCING - .42± ac, 150±’ front-
age on Santa Barbara Blvd, between Gold-
en Gate Pkwy & Pine Ridge Rd. High visibil-
ity, convenient access, Zoned C2. $349,000
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FOR SALE - 200± acs on south side of SR 82, 
1mile west of SR 29. Excellent long-term in-
vestment, directly in path of growth in Collier 
Co.   Possible commercial / mining. $9,900/acre
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FOR SALE - 66± acre Riverfront estate, 20’
ceilings, marble/tile throughout, mature 
oaks, boat lift, 1,900’ river frontage & more.
See the virtual tour at www.wa-cr.com.
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NETWORKING
Home Care Assistance opens a new Naples office

PRSA Gulf Coast Chapter at the Hilton Naples

“Like” us on Facebook.com / NaplesFloridaWeekly to see more photos. 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. Email them to society@fl oridaweekly.com.
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Deb Jonsson and Angeli Chin

Elizabeth Steinmann, Mark Makara, Thomas and Pat Cooper

Judy Bricker and Donna Heiser

Rodiana Andis, Nancy Sustersic and Barbara Schiering

Russell Tuff and David Dorle

Sarah Sawyer, Katelyn Kessler and Dr. Susan Cassidy

Have peace of mind knowing your boat, 
your classic car, your motorcycle 

and your recreational vehicles are well 
protected and that you’re   

— Prepared For The Unexpected.

Our independent agents are professional advisors 
you can trust -  who help you protect your financial 
security with personalized insurance advice.

For experienced, local insurance advice talk to  
BB&T - Oswald Trippe and Company today.

BB& T - OSWALD TRIPPE AND COMPANY
889 111TH Ave N Suite 201, Naples FL 34108

Direct: (239)-280-3803 • Office/Client Service: (239)-261-0428 
Email: ndalaskey@bbandt.com • Fax: (866)-802-8677

I n s u r a n c e . B B T . c o m 

© 2014 Branch Banking and Trust Company.
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NETWORKING
The Greater Naples Chamber of Commerce annual trade show

“Like” us on Facebook.com / NaplesFloridaWeekly to see more photos. 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. Email them to society@fl oridaweekly.com.
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Vicki Tracy

Lydia Galton and Joyce Fletcher

Deborah Black and Adam Schonberg

Jennifer Longsworth, Rae Ann Enders and Michael Larsoe

Garrett Richter and Kathleen Passidomo

Carol Erv and Joanie Worsdale

Kelsey Baker and Jeff Jerome

Don Neer and Tim Philbrick

Karen Connetta, Rachael Skowron and Livigne KirkpatrickLance Julian, Nancy Kerns and Jenny Foegen

Gail Jobin and Shirley Nikual

Front row: Vin Izzi, George Ahearn, Andre Lehmann and Betty Stauber. Back row: Chris Leach 
and Karl Williams

ACCEPTING NEW PATIENTS...

Daniel I. Wasserman, M.D.

8625 Collier Boulevard, Naples, FL 34114
239.732.0044 • www.SkinWellnessFlorida.com



Call 866.600.6008 from your smartphone  
and enter the  code for our mobile brochure.Coldwell Banker® Delivers Instantly!

ColdwellBanker®

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

Naples, Quail Woods Estates $1,699,000 6/5 
Robert Moorefield 239-263-3300 MLS#214015141 73167

Naples, Golden Gate Estates $629,900 4/3.5 
Jay Malamphy 239-262-7131 MLS#214044450 95419

Fort Myers $525,000 4/3.5 
Jeri Mac Arthur 239-849-6778 MLS#214018749 79720

Open Sun 1-4PM 12290 Coconut Creek Ct 

Naples, Avion Park $765,000 3/2.5 
Kathi Kilburn-Bruce 239-262-7131 MLS#214043397 75375

Naples, Lely Resort $569,000 3/3.5 
Sherry Santucci 239-263-3300 MLS#214011735 79943

Naples, Valencia Lakes $374,900 5/3.5 
Lori Fowler 239-263-3300 MLS#214042277 26833

Naples, Glen Eagle $485,000 4/3.5 
Sharon & Art David, P.A. 239-262-7131 MLS#214044267 80128

Naples, Lely Country Club $399,000 4/2.5 
Yochi Melnick 239-262-7131 MLS#214044039 80144

Coldwell Banker Residential Real Estate’s parent company, NRT, has been the nation’s #1 real 
estate brokerage for 17 consecutive years*. Take advantage of the strength, support, resources 
and international connections of the nation’s largest real estate brokerage.

FloridaMoves.com

Naples, Treviso Bay $1,595,000 Stunning 4BR+den/4.5BA former model w/pool/spa in bundled golf comm. Resort style com-
munity amenities. Furnished. Jackie Gantzer 239-262-7131 MLS#214045975 80145 

Yes, you can buy peace of mind!  Contact a local Coldwell Banker® associate. Administered by  
American Home Shield

*NRT is ranked #1 in both closed residential buyer and/or seller transaction sides and sales volume (calculated by multiplying number of buyer and/or seller transaction sides by the sales price) from 1996-2013 in the U.S. Data obtained by REAL 
Trends Survey, 1996-2014. Coldwell Banker Residential Real Estate is a subsidiary of NRT. Statistics include sides/sales volume for all NRT subsidiaries.Nothing contained herein is intended to create an employment relationship. Any affiliation by 
you with the Company is intended to be that of an independent contractor licensed real estate sales associate. The property information herein is derived from various sources that may include, but not be limited to, county records and the Multiple 
Listing Service and it may include approximations. Although the information is believed to be accurate, it is not warranted and you should not rely upon it without personal verification. © 2014 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.

Estero $975,000 4/4 
Carol Jones 239-250-4310 MLS#214041078 73108

Open Sun 1-4PM 20281 Wildcat Run Dr. 

Naples, Pine Ridge $829,000 4/3 
Lois Kluberdanz 239-263-3300 MLS#213020212 95465

Open Sun 12-3PM 2793 Amberwood Ct
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A GUIDE TO THE LOCAL REAL ESTATE INDUSTRY
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House Hunting:
5115 Cedar Springs Drive,

Carlton Lakes #202
This rarely occupied, second-floor condominium in Carlton Lakes 

is in impeccable condition with many updates, starting with new 
pavers on the driveway to enhance the curb appeal. There are two 

bedrooms and two baths, plus a den in a 
total of 2,050 square feet under air. The 
unit comes with a one-car garage and 
enjoys lake views from front and back. 
An open deck off the kitchen is a great 
place for cooking out, and the enclosed 
lanai is lovely for morning coffee and 
a glimpse of the deer that roam the 
community.

There is a new fitness center as 
well as a community room, large pool and also a satellite pool just 
steps from this unit’s front door, lighted tennis courts, bocce ball and 
basketball courts, bike paths, a tot lot and even a fishing pier. Carlton 
Lakes is 3.5 miles from the beautiful beach at Delnor Wiggins State 
Park.

Ruth Bethem of Downing-Frye Realty has the listing for $289,900. 
Call 777-7007, email ruth@ruthbethem.com or visit ruthbethem.com 
for more information. ■

COURTESY PHOTOS
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Neal Communities’ Canopy commu-
nity of single-family homes with lake 
and preserve views in Naples is 15 per-
cent sold and has move-in-ready homes 
available. When completed, Canopy will 
have 108 homes ranging in size from 
1,772 square feet under air to 2,913 
square feet under air. Eight floor plans 
in styles including Mediterranean and 
French Colonial are offered, with pric-
ing from the $300,000s.

Canopy has a 7-acre lake and a seren-
ity park and 18 acres of wetland pre-
serve. There are sidewalks throughout 
the community, and all maintenance is 
included.

The Starlight and the Silver Mist mod-
els are open.

With 2,233 square feet, the Starlight 

has three bedrooms, 2½ baths and a 
two-car garage. The kitchen has upgrad-
ed countertops, cabinets, fixtures and 
hardware. The living room has coffered 
ceilings and crown molding. Access to 
the lanai is from the master suite, the 
dining room and the family room.

The Silver Mist has four bedrooms, 
3½ baths and a three-car garage plus a 
bonus room option that can serve as 
a den, office or another living space. 
The kitchen has an island with double 
sinks and a breakfast area adjacent to 
the great room. Features include GE 
appliances, granite countertops, 42-inch 
cabinetry, 8-foot interior doors, walk-in 
closets, separate laundry room, a cov-
ered private entry and foyer and paver 
driveways and walks.

The entrance to Canopy is at 3783 
Canopy Circle, off Tree Farm Road off 
Collier Boulevard between Immokalee 

and Vanderbilt Beach roads. For more 
information, call (877) 867-6180 or visit 
nealcommunities.com. ■

Move-in ready homes available in Canopy

COURTESY PHOTO



WE MAKE 
IT EASY.  

YOU MAKE
IT HOME.

RoyalShellSales.com 
239.261.9101

Florida: Bonita Springs, Fort Myers/Cape Coral, 
Naples, Ocala, Sanibel and Captiva Islands

North Carolina: Cashiers, Franklin,  
Highlands, Lake Glenville,  

Lake Toxaway and Sapphire Valley

WE MAKE
IT EASYIT EASY. 

YOU MAKE
IT HOME.

RoyalShellSales.com

239.261.9101

Florida: Bonita Springs, Fort Myers/Cape Coral,
Naples, Ocala, Sanibel and Captiva Islands

North Carolina: Cashiers, Franklin,
Highlands, Lake Glenville, 

Lake Toxaway and Sapphire Valley





The Numbers

Stock Development | 2647 Professional Circle | Suite 1201 | Naples, FL 34119 | 239.592.7344

BROKER PARTICIPATION WELCOMED. ORAL REPRESENTATIONS CANNOT BE RELIED UPON AS CORRECTLY STATING THE REPRESENTATIONS OF THE DEVELOPER. FOR CORRECT REPRESENTATIONS REFERENCE 
SHOULD BE MADE TO THE DOCUMENTS REQUIRED BY SECTION 718.503, FLORIDA STATUTES, TO BE FURNISHED BY A DEVELOPER TO A BUYER OR LESSEE. NOT AN OFFERING WHERE PROHIBITED BY STATE LAW. 
PRICES SUBJECT TO CHANGE WITHOUT NOTICE. *OFFER SUBJECT TO CHANGE WITHOUT NOTICE. FREE POOL UP TO $40,000 VALUE ON SELECT HOMESITES FOR A LIMITED TIME. ** HOUSE MEMBERSHIP AT QUAIL 
WEST ON SELECT HOMESITES ONLY.  SUBJECT TO CHANGE WITHOUT NOTICE.

OLDE CYPRESS – LANTANA – NAPLES  From the $400s SALE PRICE

Free Pool up to a $40,000 value on Remaining Homesites*
Golf Membership Included
Lot #118 Ruffi no II 3/2.5 2,585 sq. ft. $643,245
Lot #41 Orchid II 4/3.5 3,158 sq. ft. $764,155

LELY RESORT – NAPLES  From the $200s
Award Winning Players Club and Spa
Unit #27-102 Alden Woods–Montego 2/2 1,657 sq. ft. $341,780
Lot #75 The Classics–Majorca 4/4.5 4,089 sq. ft. $1,594,255

Furnished Model

Lot #6 Cordoba–Triana II 3/3.5+Den 2,213 sq. ft. $655,490
Furnished Model/Leaseback Available

Unit #4503 Olé–Santa Isabella 2/2.5 1,520 sq. ft. $219,105
PENDING

Lot #14-201 Players Cove–Medallion 3/3 2,743 sq. ft. $529,990

PASEO – FORT MYERS  From the $200s
Now offering up to $20,000 Towards Options and Upgrades 
on select Flats, Townhomes and Casitas
Unit #4602 Santa Monica 2/2.5 1,509 sq. ft. $234,990
Lot #95 Twin Villa–Coronado 2/2 1,575 sq. ft. $399,610
Lot #198 Ruffi no II 3/2.5 2,585 sq. ft. $796,519

Furnished Model/Leaseback Available

BLACK BEAR RIDGE – NAPLES  From the $400s SALE PRICE
$25,000 Towards Options and Upgrades – Only One Home Remains
Lot #49 Carrington 4/3 2,675 sq. ft. $546,885
 
FIDDLER’S CREEK – NAPLES  From the $600s
$15,000 Social Membership Included
Lot #31 Grand Calais II 4/4.5 3,597 sq. ft. $1,578,490
 Furnished Model

Lot #20 Victoria Grande 4/4.5 3,897 sq. ft. $1,594,190

QUAIL WEST – NAPLES  From the $700s
House Membership Included**
Lot #31 Escala–Palmhurst 3/3.5 2,822 sq. ft. $978,265
Lot #5 La Caille–Avarone 3/3.5 3,249 sq. ft. $1,375,000
 Furnished Model

Lot #J79 Estate Homes–Capistrano 4/5.5 5,401 sq. ft. $3,495,000
 Furnished Model/Leaseback Available

Lot #J115 Estate Homes–Brighton 4/5.5 6,325 sq. ft. $4,495,000
 Furnished Model/Leaseback Available
 
TWINEAGLES – NAPLES  From the $500s
Golf Membership Included
Lot #31 Wicklow–Greenbriar II 3/4 2,949 sq. ft. $1,154,220
 Furnished Model/Leaseback Available

Lot #57 Hedgestone–Muirfi eld IV 4/4.5 3,333 sq. ft. $1,405,000
 Furnished Model/Leaseback Available

For directions and complete listings of all our communities and inventory homes please visit 
StockDevelopment.com

FLStockDevelopment

SAY IT ALL

VISIT OUR COMMUNITIES TODAY AND ENJOY 
SPECIAL SUMMER PRICING THAT IS 

ENDING SOON ON MOVE-IN-READY HOMES!

7
communities in

Southwest Florida 
to choose from

50
model homes

for you to tour

  53 
   move-in-ready homes 

  available now

400 
homes sold 

already in 2014

SUMMER SAVINGS 
ARE ENDING SOON

 5340



Broker participation welcomed. Prices, plans and specifications subject to change without notice.
ORAL REPRESENTATION CANNOT BE RELIED UPON AS CORRECTLY STATING THE REPRESENTATIONS OF THE DEVELOPER.  FOR COR-
RECT REPRESENTATIONS REFERENCE SHOULD BE MADE TO THE DOCUMENTS REQUIRED BY SECTION 718.503, FLORIDA STATUTES, 
TO BE FURNISHED BY A DEVELOPER TO A BUYER OR LESSEE.  NOT AN OFFERING WHERE PROHIBITED BY STATE LAW.  PHOTOGRA-
PHY IN THIS AD MAY BE STOCK PHOTOGRAPHY USED TO DEPICT THE LIFESTYLE TO BE ACHIEVED RATHER ANY THAT MAY EXIST.

Old Fashioned Grace Wrapped In
A New Fashioned Lifestyle

MAKE IT YOUR OWN
SEE IT, TOUCH IT, FEEL IT,

239.449.5900
TalisPark.com

  A Kitson & Partners Community  

Visit Talis Park’s Garden House Sales Center at 
16980 Livingston Rd, Naples, FL 34110

2,500-3,709 Square feet
Resident Ready Homes

By Fox Custom Builders 
& Sunwest Homes

From $1.16 to $1.725 Million

MODELS OPEN DAILY

BRIGHTLING
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Fox Custom Builders starts construction 
of Sierra model in Seneca at Talis Park

BY KEVIN CAFFREY
Special to Florida Weekly

Fox Custom Builders has started con-
struction of its furnished Sierra model 
residence in Seneca, a Tails Park neigh-
borhood that will showcase 43 luxury 
residences offering the community’s 
coveted “In the Park” living experi-
ence. Wrapped by the vistas of Talis 
Park’s golf course, Seneca’s north and 
south facing lakefront home sites fea-
ture water and double or triple fairway 
views and are within a short walk or 
bike ride of Vyne House and the Great 
Lawn. Priced from the high $400,000s to 
$700,000, each of the sites is 180 to 220 
feet deep, 77 to 90 feet wide, and will 
accommodate residences ranging from 
3,200 square feet to 5,000 square feet. 
Seneca will offer all-new designs in a 
refreshing palette of Spanish Eclectic, 
Italian Renaissance and Colonial Carib-
bean architectural styles. Custom home 
and lot packages in Seneca are priced 
from $1.6 million. Just 21 of Seneca’s 43 
home sites remain available.

With 4,122 square feet under air, the 
Sierra features a walled courtyard entry. 
One of the home’s three guest suites is 
adjacent to the courtyard space. A sec-
ond guest suite and the study open to 
the courtyard. Visitors will be greeted 
in a wide foyer that offers a view of the 
Sierra’s spacious great room and the lake 
and golf course beyond. A formal dining 
room off of the foyer opens to a court-
yard and garden. Other features include 
a wet bar, a double-island kitchen and 
breakfast nook, a beautifully detailed 
master suite, 4½ baths and a three-car 
garage. The great room opens to a pav-
ered outdoor living area with multiple 
sitting areas, a dining area, an outdoor 
kitchen, a fireplace and a pool and spa.  

The Sierra model will showcase an 
interior by Arlynn McDaniel of Freestyle 
Interiors. Her casual, modified Santa Bar-
bara design style is intended to provide 
a relaxed elegance that will contribute 
to the Sierra’s highly livable ambiance. 
Clean-lined, textured upholstery will be 
presented in neutral tones to comple-
ment the home’s weathered-finished, 
wood-framed furnishings. Aqua, citron 
green and lilac accents will play against 
blacks, taupes and creams.  The home’s 
flooring will be a mix of tumbled marble 
natural stone and wire-brushed wood. 

The furnished Sierra model is sched-
uled for completion in spring, 2015. Pric-
ing will be determined as construction 
progresses.

Also nearing completion 
In addition to the Sierra model in 

Seneca, Fox is nearing completion of its 
Camilla, Barlovento and Nadia resident-
ready homes in Brightling, a neigh-

borhood that also offers Talis Park’s 
“In the Park” lifestyle. Ranging from 
2,771 square feet to 3,830 square feet, 
residences in Brightling feature park-
like golf course, water and preserve 
views that showcase Talis Park’s natural 
beauty. Caribbean Colonial and Span-
ish Eclectic designs with three or four 
bedrooms, a study, formal dining rooms, 
island kitchens, spacious master suites 
and outdoor living areas with swimming 
pools by Fox and Sunwest Homes are 
base-priced from $1.25 million.

The 3,083-square-foot Camilla has a 
thoughtfully designed floor plan that 
includes three bedrooms, 3½ baths and a 
spacious great room and island kitchen 
that open to a large covered lanai with 
an optional outdoor kitchen and fire-
place. There is also a formal dining 
room, a study and a three-car garage. 
The unfurnished Camilla is priced at 
$1,475,000 and scheduled for completion 
by mid-September.

Fox’s 3,433-square-foot Barlovento 
residence is suited to Brightling’s “In 
the Park” lifestyle and will feature an 
interior by Clive Daniel Home. A court-
yard entry will welcome visitors to a 
home that includes a great room, study, 
a formal dining room that opens to a 
garden and patio, three bedrooms, 3½ 
baths, an island kitchen and an outdoor 
living area with a covered lanai, pool, 
spa, an optional fireplace and outdoor 
kitchen. Extraordinary ceiling details 

are incorporated through-
out the home. The ready-to-
occupy Barlovento is priced 
at $1,725,000 and also sched-
uled for completion by mid-
September.

The two-story Nadia resi-
dence by Fox offers a total 
of 3,648 square feet and will 
feature furnishings by Nor-
ris Furniture. A portico entry 
opens to a foyer and gallery 
hallway with a two-story ceil-
ing. The foyer and hallway 
offer a spectacular view and 
lead to a great room, kitch-
en and dining area that fully 
opens to the outside. The 
study opens to a garden, while 
the downstairs guest suite has 
a private outdoor courtyard. 
The loft and upstairs guest 
suite open to a covered bal-
cony overlooking the pool, 
golf course and preserve. The 
Nadia is priced at $1,595,000 
and scheduled for completion 
in January.

With the emerald-toned 
sea dwarf paspalum fairways 
and greens of the commu-
nity’s Greg Norman-Pete Dye 
designed golf course, grand 
parkways, inviting gardens 
and nature preserves, the 
beauty of Talis Park is unmis-
takable. Developer Kitson 
& Partners has brought an 
energized spirit to Talis Park 
by introducing a “new-fash-
ioned” lifestyle that is more 
focused on personal health 
and well-being, more attuned 
to family and friends and 
more conscious of long-term 
value and legacy. Talis Park 
is the Club reconsidered, and 
invites a select group of mem-
bers to enjoy life on their own 
terms. A diverse offering of 
estate homes, villa residences 
and condominiums is priced 
from the high-$600,000s into 
the millions.

The entrance to Talis Park is on Liv-
ingston Road just north of Immokalee 
Road in North Naples. To learn more 

about Talis Park, stop by the communi-
ty’s Garden House Sales Center at 16980 
Livingston Road or to go talispark.com. ■
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Fox Custom Builders’ 3,433-square-foot Barlovento residence in Brightling at Talis Park will feature an interior by Clive Daniel Home.

Seneca’s north- and south-facing lakefront home sites 
feature water and double or triple fairway views and 
are within a short walk or bike ride of Vyne House and 
the Great Lawn at Talis Park’s Grand Piazza.

Fox Custom Builders’ 3,083-square-foot Camilla in 
Brightling at Talis Park is scheduled for completion by 
mid-September.

On target for completion in January, the two-story 
Nadia model by Fox Custom Builders will feature an 
interior by Norris Home Furnishings. 

Fox Custom Builders has started construction of the Sierra model home in Seneca at Talis Park.



CALL ANGELA BAVETTA or KIM SHORE

Copyright © 2014, Miromar Development Corporation. Miromar Realty is a registered mark of Miromar Development Corporation. 09030414-2096

Ask the Experts – We Know Miromar!

FIND YOUR HOME IN MIROMAR LAKES BEACH & GOLF CLUB, 
THE #1 COMMUNITY IN THE UNITED STATES*
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Finally, the most anticipated new community in Naples is now open! Nestled within a pristine 
natural setting just minutes from Downtown Naples, Florida’s preeminent homebuilder is 
creating a colorful update of classic coastal living. Don’t miss this once-in-a-lifetime opportunity 
to own such an amazing piece of Florida. 

Model homes are now open at The Isles of Collier Preserve! Inspired by the timeless architecture 
and traditions of Old Naples, these elegant new model homes overlook eight miles of scenic 
kayak and biking trails that wind along the Cypress Waterway. Explore our nature trails and 
waterways on available Minto bicycles and kayaks or take a complimentary guided boat tour 
down the Cypress Waterway. 

*Incentive is available for a limited time, please see new home sales professional for details. © Minto Communities, LLC 2014. All rights reserved. Content may not be reproduced, copied, altered, distributed, stored or transferred in any form 

or by any means without express written permission. Artist’s renderings, dimensions, specifi cations, prices and features are approximate and subject to change without notice. Minto, the Minto logo, The Isles of Collier Preserve and The Isles 

of Collier Preserve logo are trademarks of Minto Communities, LLC and/or its affi  liates. CGC 1519880. 9/2014

(888) 707-1251 ~ mintofla.com
5445 Caribe Avenue, Naples, FL 34113  |  Located on US 41/Tamiami Trail East, just south of Thomasson Drive.

For location, hours of operation and further details about our award-winning communities throughout Florida, visit mintofl a.com.

One-of-a-kind coastal community, once-in-a-lifetime opportunity.

No CDD Fees
Unlike other communities, The Isles of Collier Preserve does not burden you with Community Development 

District (CDD) fees, which saves you thousands of dollars during your home ownership.

7 Furnished Models Now Open!   |  Luxury Single-Family and Coach Homes  from the low $400s to high $700s

Call to charter a complimentary guided boat tour down the Cypress Waterway!

Classic Old Florida Clubhouse  Fitness & Wellness Center  Resort-Style Pool  Tennis Courts  Bocce Ball Courts  
Kayak Launch  Overlook Bar & Grill   8 Miles of Scenic Kayak, Hiking and Biking Trails

CALL TODAY AND ASK ABOUT OUR PHASE I CLOSE OUT SPECIAL INCENTIVES!*

Up to

$50,000 
Incentive 

on Single-Family 
Homes!

–  LIMITED TIME  – 

Up to

$30,000 
Incentive 

on Coach Homes!

–  LIMITED TIME  – 
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At home just like Holly Golightly
 in an Upper East Side brownstone
TOPTENREALESTATEDEALS.COM

What makes a perfect New York City 
pied-à-terre? It’s all about convenience 
of transportation and location to one’s 
work or being right in the thick of 
things where the action is. It’s also 
a great place to entertain or to stay 
while on a shopping trip, or it can be 
the perfect place for the family’s col-
lege student to live while attending 
school. Is it a good investment? Even 
with the fluctuations in the market, the 
super wealthy are parking their money 
in well-positioned real estate left and 
right, which is a pretty good sign. 

Just as classic as the film “Break-
fast at Tiffany’s,” Holly Golightly and 
“Cat’s” Upper East Side brownstone 
makes a great pied-à-terre or full-time 

New York City residence — aside 
from being an interesting conversa-
tion piece at your next soirée. The 
townhouse used as much of the movie 
set for the 1961 film is on the market. 

At 3,800 square feet, the four-story 
brownstone is purposed as a duplex, 
but could be returned to its original 
single-family status. Though the top-
level apartment is lovely with its sunny 
living room with wood-burning fire-
place and sweeping staircase, powder 

room, dining room with a wood-burning 
fireplace, renovated kitchen with laun-
dry and two bedroom suites, the ground 
floor apartment holds the magic. The 

greenhouse extension and garden area 
couldn’t be a better place to hold par-

ties amongst the potted palms and 
tree ferns while the more northern 
rhododendrons and azaleas are only 
steps beyond. The ground floor has a 
living room with a wood-burning fire-
place and kitchen, and the next level 
includes a front library-bedroom with 
wood-burning fireplace and powder 
room and a rear large bedroom with 
wood-burning fireplace and full bath.

For $10 million, you can make your-
self at home in this iconic property. ■

11571 Verandah Boulevard, Fort Myers, FL 33905
www.KolterVerandah.com 888-431-8006

Single-family homes from $200s. 
Estate homes from $500s to over $1 million.

*Incentive valid on Move-In-Ready Homes contracted on or before September 30, 2014. Home 
must close within 60 days of agreement. Limited time offer. Subject to change without notice. 
Not valid with any other discounts or promotions.

Front porches on every home

9 miles of boardwalks & trails

36 Holes of Championship Golf

Riverfront Clubhouse

Save up to $25,000 on the purchase of select homes.

ready

SET
save

On Move-In-Ready Homes.

Purchase one of our new Move-In-Ready Homes at Verandah and 
you’ll save up to $25,000 in incentives. Each home includes:

Plus, all the amenities of Verandah:

today at Verandah.



Emerson model nearly complete in Chiasso at Fiddler’s Creek
Fiddler’s Creek has announced that 

construction is nearing completion on 
the Emerson model at Chiasso, a village 
of 59 single-family homes within the 
luxury, master-planned community.

Offered by D.R. Horton, the Emerson 
is a two-story floor plan with 3,522 air-
conditioned square feet and 4,666 total 
square feet. In a split floor plan, there are 
three bedrooms, 3½ baths and a loft with 
a morning kitchen.

The kitchen has an adjoining café area 
and walk-in pantry. The master suite has 
his-and-hers walk-in closets and a garden 
tub.

Interior design features of the Emer-
son include crown molding in the living 
areas and master suite; volume/coffered 

ceilings; ceramic tile in the entry foyer, 
kitchen and laundry room; GE stainless 
steel appliances including an upgraded 

French door refrigerator and natural gas 
cooktop; and granite countertops.

The outdoor living area offers lake 

views and includes a pool bath, with 
room available for the optional pool/
spa package. The two-car garage is stan-
dard with the Emerson, with an optional 
three-car garage available. The Emerson 
is currently priced from $626,990.

Each home in the village of Chiasso 
has brick paver driveways and walkways. 

The entrance to Fiddler’s Creek is 
off Collier Boulevard on the way to 
Marco Island. Amenities include the 
54,000-square-foot club and spa, a fit-
ness center, swimming complex, tennis 
courts and restaurants for casual and 
elegant dining. For more information, 
call 732-9300, stop in the sales center at 
8152 Fiddler’s Creek Parkway or visit fid-
dlerscreek.com. ■
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The Emerson by D.R. Horton

Richard Droste
REALTOR

239-572-5117
rddsmd@comcast.net

Jacki Strategos  
GRI, CREN, SRES, e-Pro 

239-370-1222
JStrategos@att.net

Marco Island & Southwest Florida Real Estate Specialists
Visit www.JackiStrategos.com Today!

Greenlinks in Lely Resort
Several Floorplans Available

Great investment; income guaranteed. 
Live in it, rent it or vacation in it. 
2 and 3 bedroom units available.

Fountains
$99,000

Adorable end unit with lake views. 
2BR/2BA plus carport. Furnished. 

New windows.

55+
COMMUNITY

GOLF 
ENTHUSIAST

Sands #D-307
$319,000

Super location. 2BR/2BA. 
Furnished. Washer/dryer in unit.  

Super bright and cheerful.

ACROSS 
FROM BEACH

1570 Villa Court
$375,000

Large lot. All large rooms.  
3BR/2BA. Great pool. 

Good family/starter home.

LOT ON
CUL-DE-SAC

Cheryl Turner
Broker Associate

c 239.250.3311
d 239.403.4547

cheryl.turner@sothebysrealty.com
cherylturner.premiersothebysrealty.com

Call me for more information on these 
properties, or for any of your real estate needs. 

Park Shore - Park Plaza Residence 600 Grey Oaks - 2823 Thistle Way

premiersir.com/id/214046849                         $1,695,000 premiersir.com/id/214028364                         $3,200,000

New
 Listi

ng

V I S I T  W W W . D A V I D N A P L E S . C O M  F O R  M O R E  D E T A I L S !

AMERIVEST REALTY | NAPLES, FL
239.280.5433 | David@DavidNaples.com

Mediterra Estate Home
$6,495,000

Shadow Wood
$2,185,000

Mediterra Detached Villa
$1,095,000

Mediterra Detached Villa
$979,000
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Open Houses are Sunday 1-4, 
unless otherwise marked

>$100,000
1 • FIDDLER’S CREEK - WHISPER TRACE 
• 8335 Whisper Trace #203 • $162,000 • 
Premier Sotheby’s International Realty • Deb 
Welch • 239.293.5294

2 • POSITANO PLACE • 12975 Positano 
Circle #106 • $183,000 • Premier Sotheby’s 
International Realty • Jon Peter Vollmer • 
239.250.9414

>$300,000
3 • VILLAGES OF MONTEREY • 1761 
San Bernardino Way • $399,900 • Premier 
Sotheby’s International Realty • Ann Renner • 
239.784.5555

>$400,000
4 • VILLAGES OF MONTEREY • 7653 
San Sebastian Way • $422,000 • Premier 
Sotheby’s International Realty • Dave Renner 
• 239.784.5552

>$500,000
5 • SUN TERRACE • 2626 12th Court North 
• $599,000 • Premier Sotheby’s International 
Realty • Pat Duggan • 239.216.1980

>$600,000
6 • PARK SHORE • 4052 Crayton Road • 
$619,000 • Premier Sotheby’s International 
Realty • Susie Culp • 239.290.9000

7 • NAPLES BATH & TENNIS • 1031 Oriole 
Circle • $699,000 • Premier Sotheby’s 
International Realty • Debbi/Marty 
McDermott • 239.564.4231

>$900,000
8 • OAKES ESTATES • 5741 English Oaks 
Lane • $997,000 • Premier Sotheby’s 
International Realty • Tatyana Sallee • 
239.293.5017 • Open Saturday 1-4pm

>$1,000,000
9 • MERCATO - THE STRADA • 9123 Strada 
Place • From $1,000,000 • Premier Sotheby’s 
International Realty • Call 239.594.9400 • 
Open Monday-Saturday 10am-8pm & Sunday 
12-8pm

10 • TWINEAGLES • 11864 Hedgestone Court 
• $1,725,000 • Premier Sotheby’s International 
Realty • John D’Amelio • 239.961.5996

11 • ISLA MAR AT OLDE NAPLES • 1010 
5th Street South • $1,775,000 • John R Wood 
Properties • Emily K. Bua & Tade Bua-Bell • 
239.595.0097

12 • GREY OAKS - ESTUARY • 1220 
Gordon River Trail • From $1,795,000 • 
Premier Sotheby’s International Realty • 
Call 239.261.3148 • Open Monday-Saturday 
9am-5pm & Sunday 12-5pm

13 • OLD NAPLES • 775 Broad Court North • 
$1,850,000 • Premier Sotheby’s International 
Realty • Brandon Dowdy • 239.287.6243

>$2,000,000
14 • PELICAN ISLE - AQUA • 13675 
Vanderbilt Drive #605 • $2,050,000 • Premier 
Sotheby’s International Realty • John 
D’Amelio • 239.961.5996

>$3,000,000
15 • TIBURON - ESCADA • 2569 Escada 
Drive • $3,495,000 • Premier Sotheby’s 
International Realty • Terri Moellers • 
239.404.7887

>$9,000,000
16 • PORT ROYAL • 3605 Fort Charles Drive 
• $9,450,000 • Premier Sotheby’s International 
Realty • Richard Culp • 239.290.2200

>$10,000,000
17 • PORT ROYAL • 1001 Spyglass Lane • 
$10,500,000 • Premier Sotheby’s International 
Realty • Frank Sajtar • 239.776.8382

Florida Weekly’s Open Houses
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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. 
Equal Housing Opportunity. 

PREMIERSOTHEBYSREALTY.COM GREY OAKS, FL
$7,495,000 USD

premiersir.com/id/213502713

Exquisite Pools
Immerse yourself in a private world of luxury and intrigue.

A world full of splendor, set apart from the rest.

beyond the extraordinary...



From the thrill of championship golf tournaments to the quiet beauty of a perfect sunset, this is a place 
designed to help you celebrate life. Visit us today and get a taste of it for yourself. Our naturally magnifi cent 
community has stunning new homes priced from the mid $200’s to over $2 million, a sensible membership

plan with no initiation fee, luxurious amenities and lots of friendly folks who savor every moment.

 Naples’ fi nest championship golf community 

239-352-8000  TwinEagles.com

Isn’t life delicious?
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SEVERAL MODELS BY THE AREA’S FINEST BUILDERS ARE OPEN DAILY 



A GUIDE TO THE LOCAL ARTS & ENTERTAINMENT SCENEWEEK OF SEPTEMBER 4-10, 2014 

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

ARTS & ENTERTAINMENT
C

SECTION

INSIDE

BROUGHT TO YOU BY:

The High-Rises at Bonita Bay   495-1105
Estuary at Grey Oaks      261-3148
The Strada at Mercato      594-9400
The Village  261-6161
The Gallery  659-0099
Broad Avenue  434-2424
Vanderbilt  594-9494
The Promenade  948-4000
Fifth Avenue  434-8770
Marco Island  642-2222
Rentals  262-4242

Florida Gulf Coast University’s eighth 
annual 24-Hour Festival — a melee of 
time-sensitive art for which creative 
and sleep-deprived students churn up 
the minutes in a mad race against the 
clock to produce the best stage play, 
film, music or artwork completed within 
a 24-hour period — begins at 6 p.m. Fri-
day, Sept. 12.

That’s when the students will receive 
a list of items they must incorporated 

into a film, stage play, visual or perfor-
mance art, dance or music piece.

They must submit their finished prod-
uct at 6 p.m. Saturday, Sept. 13, and at 8 
p.m. the public can view the results. If 
history is any indication, the works will 
be as unexpected as they are entertain-
ing.

This year’s judges are: Glenn Bash-
am, concertmaster of the Naples Phil-
harmonic; Chris Silk, theater critic for 
the Naples Daily News; Jim Griffith, 
executive director of the Sidney and 

Berne Davis Art Center in Fort Myers; 
and Gisela Carbonell, curator of special 
collections for The Baker Museum at 
Artis—Naples. 

Professional artist Juan Diaz of Naples 
will create a performance installation 
with the same constraints. It will be 
revealed during the judges’ deliberation. 

Admission to the viewing and awards 
ceremony is free and open to the public. 
For more information, contact Professor 
Barry Cavin in the FGCU Department of 
Visual and Performing Arts by emailing 

The race is on for the 24-Hour Festival at FGCU

BY NANCY STETSON
nstetson@fl oridaweekly.com

Highwaymen
Art 

Museum 
exhibit 

showcases  
paintings by the 

Highwaymen 
(and one woman)

The colors in the paintings are the outra-
geous hues that are Mother Nature’s spe-
cialty in sub-tropical Florida: flamingo pink, 
the purple bruise of deep indigo, the citrus 
red of a blood orange.

They’re so bright, they practically pul-
sate, so vivid, you’re convinced that if you 
close your eyes, you’ll still be able to see 
them.

The landscapes — palm trees at sunrise, 
beach scenes, inland scenes, glades and 
backwoods scenes, all idyllic Florida scenes 
— are the work of the Highwaymen, an 
informal collective of young African-Amer-
icans of the 1960s and ’70s whose paintings 
will be on display at the Southwest Florida 
Museum of History Sept. 5-Jan. 3. “Sons 

SEE HIGHWAYMEN, C4 

of the

‘November Man’ 
An espionage film fitting for the end of 
a slow summer at the movies. C11 

Writing Challenge
We provide the picture, you give us 
the stories. C14 

‘Assassin’s Game’ 
Israeli intrigue provides a fast-paced 
read. C15 

SPECIAL TO FLORIDA WEEKLY_________________________
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SANDY DAYS, SALTY NIGHTS 
The village bicycle

Last week, I went to buy tomatoes 
and the 86-year-old man who sold them 
to me poked my nipple.

We were standing on opposite sides 
of the fence, like they do in this rural 
part of southwestern France where I’m 
spending the summer, talking chickens 
and gardening and weather, when the 
man leaned forward, crooked his finger 
and stroked my breast.

I stepped back, all wide-eyed surprise, 
and for an instant I thought it might be a 
mistake. (I was wearing a backpack and 
I rationalized that he could have been 
reaching for the strap.) But the old man 
threw his head back and cackled, and I 
knew it was no mistake. 

Irked, I tried to figure out what made 
him think he had the right.

The first inkling of an explanation 
arrived a few days later, as I was sitting 
on the porch with an Irish friend who 
is also here for the summer. A slen-
der, attractive woman from the village 
walked past and they exchanged pleas-
ant bonjours. When the woman was out 
of hearing distance, my friend turned 
to me and said, “There goes the village 
slut.”

I thought: Ah, village life, where one 
social misstep cements your reputation 
for eternity.

I asked my friend exactly what the 
woman had done to earn the title, and 
he didn’t know much other than that she 
used to be the wife of another man in 
the village. Also, she sold sexy lingerie 
(used?) at the village rummage sale. 

I thought about that woman all week, 
as well as my earlier run-in with the 
produce man, and wondered just what 

my own reputation in the village must 
be. I was still mulling it over when 
another friend, a young man also sum-
mering here, asked if I wanted to walk 
to the next village for lunch. I agreed, 
and the two of us happily skipped down 
the mountain together. We ate in a tiny 
terrace cafe that an older couple runs 
out of their house. By now, they’re used 

to seeing me there with a steady stream 
of … 

Wait a minute. A flash of insight lit 
up my brain like lightening. It’s true 
that I have a lot of male friends, men 
who come and go through the village 
during the summer months. Never mind 
that the current one prefers men, that 
the one before him was not the least 
bit interested, and that the one before 
him — well, I don’t have an excuse for 
the one before him. But the point is: Just 
because I like to canoodle doesn’t mean 
everyone gets a ride.

Although I’m not sure the men in the 
village know that. Because on a recent 
night a group of us went out for din-
ner and at the end of the meal I asked 
the owner, who lives in the village, for 
the bill. As he passed me the check he 
surreptitiously stroked my hand with 
his index finger. Dismayed, I scowled 
at him. He stared back with a half 
smile, one eyebrow cocked, and the 
same twinkle I’d seen from the tomato 
seller. Village life, indeed. ■

— Artis Henderson 
is the author of 
“Unremarried 
Widow” published 
by Simon and 
Schuster.
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artis HENDERSON
sandydays@floridaweekly.com

Andrew T. Jaffe, MD, FAAD 
Medical Director

*Restrictions apply. Individual results may vary.

Contact Riverchase for more information.

1-800-591-3376
www.Riverchase-FatFreeze.com
Multiple locations for convenient care.

We Guarantee Your Results*

Before

After

Photos courtesy of Eric Bachelor, MD, FACS

THURSDAY, SEPTEMBER 18, 2014
at our

Downtown Naples Offi ce
261 9th Street South, Naples, FL 34102

New patients only. Appointments required.

Please Call 239-216-4337



CRAVING FASHION?

FRIDAY | SEPTEMBER 26 | 5:30-8:30PM

SPEND $500 AT WATERSIDE SHOPS AND WE’LL  

GIVE YOU ONE COMPLIMENTARY TICKET TO

CRAVING FASHION
A  F O O D  A N D  FA S H I O N  E V E N T 

T O  B E N E F I T  M A K E - A - W I S H  F O U N D AT I O N

SIMPLY SHOP FROM SEPTEMBER 5TH - SEPTEMBER 26TH  

AND BRING YOUR RECEIPTS TO THE MANAGEMENT OFFICE

 TO RECEIVE YOUR FREE TICKET. 

WATERSIDESHOPS

S C A N  H E R E

FRIDAY | SEPTEMBER 26  | 5:30-8:30PM

TO RECEIVE YOUR FREE TICKET T . 

 

T I C K E T S :  $ 5 0

F O R  M O R E  I N F O R M AT I O N  O R  T O  P U R C H A S E  T I C K E T S
P L E A S E  V I S I T  C R AV I N G FA S H I O N 2 0 1 4 . E V E N T B R I T E . C O M .

MANAGEMENT OFFICE HOURS 
MONDAY - FRIDAY 8AM - 5PM |  SATURDAY 10AM - 5PM 

 SUNDAYS & HOLIDAYS NOON - 5PM

WATERSIDESHOPS.COM
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of the Sun: The Highwaymen” contains 
works from the personal collection of 
Tristan and Donna Chapman. The Fort 
Myers residents will attend the opening 
from 5:30-7:30 p.m. Friday, Sept. 5, along 
with Highwaymen artists Al Black, Mary 
Ann Carroll and James Gibson and Kel-
vin Hair, the son of a Highwaymen artist 
the late Alfred Hair. 

The mostly self-taught painters were 
dubbed the Highwaymen because they 
sold their works out of the trunks of their 
cars along the highways of the Sunshine 
State.

“No Highwaymen painting, as far as 
I can tell, was ever sold dry,” says Gary 
Monroe, professor of art at Daytona State 
College and the author of seminal books 
about the Highwaymen, including “The 
Highwaymen: Florida’s African-American 
Landscape Painters.

“Oil painting takes three, four weeks to 
dry,” Mr. Monroe adds. “This was before 
air conditioning, and (the artists) they 
were driven to sell. They were out to 
conquer the world.”

Living in the Jim Crow South, the 
African-American painters were unable 
to sell their works in galleries. So they 
packed their paintings in their cars and 
drove throughout the state, selling their 
artwork one-on-one to hotels, restaurants 
and businesses for $25. These artists, 
many who worked in the citrus groves or 
packing plants, saw art as their way out.

Hitting the road
The movement began with Alfred Hair, 

who as a teenager in the late 1950s in 
Fort Pierce was taught how to paint by 
landscape artist AE “Beany” Backus in a 
weekend class for teens.

“He followed the formulaic approach 
that Backus did so well,” Mr. Monroe 
says. “His dream was to be a millionaire 
by his 35th birthday, and he wanted to do 
it by painting. But he had no opportuni-
ties. Backus had the market cornered.”

Mr. Hair knew he couldn’t compete, 
but calculated that if he could make 10 
paintings in the same amount of time 
and sell them for one-tenth the price, 
he’d make the same amount of money. 
So instead of charging $250 for a paint-
ing, he charged $25. He painted on upson 
board or Masonite and used crown mold-
ing for frames.

“He had to paint really fast to have 
that kind of output,” Mr. Monroe says. In 
doing so, however, “He inadvertently cor-
rupted those cherished concerns of the 
European ideal that Backus had departed 
to him. He could invent a more relevant 
kind of representation.”

Mr. Hair and the Highwaymen who 
followed him “seemed to get to the 
quintessential elements of a landscape, 
the heart of what it was like, without any 
fancy brushwork. They just painted with 
great verve, and that yielded these arche-
types of the places that they painted,” Mr. 
Monroe says. 

These were not en plein air painters 
who worked on location, he adds. “They 
set up in their backyards and garages 
and knocked these things out without 
underdrawings and without any kind of 
grid system. They basically attacked their 
board intuitively and quickly, working on 
more than one board at a time.”

Driven by money, the Highwaymen did 
not labor over their images. “They let 
their intuitions reign,” Mr. Monroe says.

And because the paintings were done 
in such a quick, sketchy style, the resulting 
works beckoned for viewers to complete 
the painting in their mind’s eye, he adds.

Pictures of paradise
No one knows exactly how many 

Highwaymen paintings were sold, but the 
estimate is upwards of 200,000.

“There were no inventories, no records 

kept,” Mr. Monroe says. “Yet no one 
knows how many were thrown away 
either.”

There was a kind of friendly competi-
tion among the painters, who would go out 
with “10, 12 or 15 paintings and wouldn’t 
come home until they didn’t have any 
paintings left. They’d make a minimum of 
$300, $400. It was very big money in those 
days. They were in their 20s, and they all 
had Cadillacs. They were living the high 
life for many years. It was so profitable, 
they had to hire a salesman.”

The paintings were extremely popu-
lar among people who were moving to 
Florida during its boom.

“It was in the afterglow of the Eisen-
hower years, the early glow of the 
Camelot years,” Mr. Monroe says. “It 

was a very optimistic time. We were 
promised the moon. It was a special 
time in Florida history, a time of great 
optimism. You come here, and the real-
ity is very different from the dream. You 
come down to build your dream home, 
and you discover that your lot is not on 
the ocean. And it’s (not enough land) on 
which to build a palace. So you build the 
typical Florida ranch home with a car-
port. And you put a picture (on the wall) 
of the paradise that brought you here.”

The paintings sold the Florida dream, 
the vision of an idealized tropical para-
dise.

The Highwaymen artists’ paintings fell 
out of favor in the ’80s; some derisively 
called it “motel art.” They were rediscov-
ered in the mid-90s by Florida art collec-

tor and museum curator Jim Fitch, who 
dubbed them the Highwaymen. (There 
were 25 men and one woman, Mary Ann 
Carroll, who sold her first painting at age 
18.) Jeff Klinkenberg wrote articles about 
them for the St. Petersburg Times around 
the same time. And Mr. Monroe’s heav-
ily researched book, the aforementioned 
“The Highwaymen: Florida’s African-
American Landscape Painters,” came out 
in 2001, quickly selling out its first run 
and going into multiple printings. 

Mr. Monroe has since written other 
books about them; the most recent is 
“Mary Ann Carroll: First Lady of the 
Highwaymen,” slated for an October 
release.

“You can’t look at these works from a 
high art perspective and dismiss them as 
kitsch,” Mr. Monroe says. “I think they 
arrived at something fresher — fresher 
than what other artists were doing with 
the landscape. Their fast painting yielded 
something new.

“They left vital art.” ■

HIGHWAYMEN
From page 1

‘Sons of the Sun: 
The Highwaymen’
>> When: Sept. 5-Jan. 3
>> Where: The Southwest Florida Museum of 

History, 2031 Jackson St., Fort Myers
>> Cost: $9.50
>> Hours: 10 a.m. to 5 p.m. Tuesday-Saturday
>> Info: 321-7430 or museumofhistory.org
>> Opening reception: 5:30-7:30 p.m. 

Friday, Sept. 5, with private collectors 
Tristan and Donna Chapman and original 
Highwaymen artists Al Black, James Gibson 
and Mary Ann Carroll, and artist Kelvin 
Hair, son of the late Alfred Hair. The artists 
will also have work for sale, with proceeds 
benefi tting the Southwest Florida Museum 
of History Foundation. To RSVP, call Chuck 
Smith at 321-7430 or email cssmith@
cityftmyers.com.

>> Talk: Highwaymen artist Al Black will speak 
from 2-4 p.m. Sunday, Oct. 5, at the Alli-
ance for the Arts, 10091 McGregor Blvd., 
Fort Myers

COURTESY PHOTOS

Above: “Green Bridge” by R.L. Lewis  

Left: “Portrait of Alfred Hair” by his son, 
Kelvin Hair.
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Gulfshore Playhouse presents
new works by rising playwrights
With its second annual New Works 

Festival, Gulfshore Playhouse offers 
readings of four new, never-seen-before 
plays Sept. 4-7 at The Norris Center. 
The company received 107 entries for 
consideration this year.

“These four plays have very diverse 
themes, very different styles,” says Kris-
ten Coury, founding artistic director. 
Here’s a closer look at each of the fes-
tival plays.

■ “Rust on Bone” by Bianca Sams
Reading at 8 p.m. Thursday, Sept. 4
What would you do to stop a mas-

sacre? The angry husband of one of 
her patients confronts Devra, a psycho-
analyst working with returning Iraq and 
Afghanistan soldiers. This confrontation 
will test Devra’s limits, both personally 
and professionally. An incisive look at 
the fallout of war, the cycle of violence 
and the far-reaching consequences of 
the decisions people make.

■ “Harlowe” by Jennifer Lane 
Reading at 8 p.m. Friday, Sept. 5
Looking at her life from the confines 

of her bathtub, Harlowe struggles to 
heal and find her place in the world 
following a personal tragedy that has 
caused her to lose her sense of touch. 
A poetic and deeply personal family 
drama that juxtaposes compassionate 
humor with deep sadness. 

■ “Doublewide” 
by Stephen Spotswood 
Reading at 8 p.m. Saturday, Sept. 6
Enter Big Jim’s doublewide trailer. 

It’s not much, but it’s home. As outside 
forces close in and try to push him 
and his family off their land, Big Jim 
must decide how far he is willing to 
go. A heartfelt drama that delves into 
themes of family and that most tenuous 
and beautiful of things, the American 
Dream.

■ “Shepherd’s Bush” 
by Scott Sickles
Reading at 3 p.m. Sunday, Sept. 7
Based on the private life of acclaimed 

novelist EM Forster, this elegant play 
takes us on a decades-long journey of 
love and loss through a life that cannot 
be defined by fame alone.

Ms. Coury directs “Doublewide” and 
“Shepherd’s Bush.” Lou Tyrrell, founder 
of the now-shuttered Florida Stage in 
West Palm Beach and artistic director 
of Arts Garage in Delray Beach, directs 
“Rust on Bone” and “Harlowe.”

Each playwright will receive 12 hours 
of rehearsal time and three hours for 
setting up the staging and the perfor-
mance.

Directors, playwrights and actors will 
do a talkback with the audience after 
each reading. 

Admission is $15 for one reading, $25 
for two, $35 for three and $45 for all four. 
Call (866) 811-4111 or visit gulfshoreplay-
house.org. ■ 

Summer Swing Specials
Summer Tennis Court Membership - $350 

Unlimited court use now through September 30th 
(8am - 9pm with reservations)

Membership for up to 2 people

Private Lessons Package - $300 
5 private lessons

For information call the Tennis Shop at 239.594.6033 or email  
the Tennis Director at Adri.Atkinson@waldorfastoria.com.
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St. John’s ShoppeSt. John’s Shoppe
An Upscale Thrift

An outreach ministry of St. John’s Episcopal Church

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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WHAT TO DO, WHERE TO GO
THEATER
New Works Festival – Gulfshore 
Playhouse’s second annual New Works 
Festival through Sept. 7. (866) 811-4111 
or gulfshoreplayhouse.org. See story on 
page C5.

Dinner Train – “Royal Palm Noir” 
aboard the Seminole Gulf Railway Mur-
der Mystery Train select dates through 
Sept. 22. 275-8487 or semgulf.com.

Noises Off – By The Naples Players 
Sept. 24-Oct. 18 at the Sugden Commu-
nity Theatre. 263-7990 or naplesplayers.
org.

Those Were the Days – Through 
Oct. 4 at the Broadway Palm Theatre, 
Fort Myers. 278-4422 or broadwaypalm.
com.

ONGOING 
EXHIBITS
Dimensions 2D3D – A variety of 
work on board, box, canvas, paper, pedes-
tal and wall through Oct. 31 at Rosen Gal-
lery & Studios. 2172 J & C Blvd. 821-1061.

Extraction & Deficit – Works by 
Ecuadoran artist Cesar Aguilera at The 
Naples Depot Museum through Oct. 31. 
252-8476 or colliermuseums.org. 

Camera USA: National Photog-
raphy Exhibition – Forty-six pho-
tographs taken around the country by 
photographers from around the country 
on display at The von Liebig Art Center 
through Sept. 26. 585 Park St. Hours are 
10 a.m. to 4 p.m. Monday-Friday. Free 
admission, donations welcome. 262-6517 
or naplesart.org.

Art of the Everglades – “Never 
No More: Southwest Florida” by Rob 
Storter through Oct. 31 at Marco Island 
Historical Museum. 180 S. Heathwood 
Drive, Marco Island. 642-1440 or collier-
museums.com.

Director’s Picks – Paintings, sculp-
ture and glassworks among the favorites 
of gallery director Lynn Pitochelli at 
Trudy Labell Fine Art. 11 a.m. to 4 p.m. 
Tuesday-Friday. 2425 Tamiami Trail N. 
434-7778 or trudylabellfineart.com.

French Flair – “Part of Paris & 
Provence” at Jo-Gi Gallery from 11 a.m. 
to 3 p.m. every Friday. 1080 Fifth Ave. S. 
659-5644 or jogigallery.com.

THURSDAY9.4
Go Wild – Celebrate National Wildlife 
Day at Rookery Bay with BOGO admis-
sion ($5 for two people) and numerous 
entertaining and educational presen-
tations, including “Slithering Snakes” 
from 11-11:45 a.m. and “Watercolor Walk” 
from noon to 2 p.m. 300 Tower Road. 
530-5940 or rookerybay.org.

Garden Tour – Naples Historical Soci-
ety offers tours of The Norris Gardens at 
Historic Palm Cottage from 10-11 a.m. 
$10, free for NHS members. Reservations 
required. 137 12th Ave. S. 261-8164.

Library Film – Naples Regional 
Library presents a free screening of 
“Adam’s Rib” (USA, 1949) at 2 p.m. 
Reservations required. 650 Central Ave. 
263-7768 or collierlibrary.org. 

Italian Classics – Chef Kristina San 
Filippo of The Good Life of Naples leads 
a class in Italian summer classics from 
6-8 p.m. $60. RSVP: 514-4663 or goodlif-
enaples.com.

Music at Mercato – The Music 
Nights series at Mercato continues with 
live music by Americana singer/songwriter 
Roy Schneider on the lawn from 6-8 p.m. 

Sweat the Small Stuff – It’s trivia 
night starting at 7 p.m. at the Naples 
English Pub. 5047 Tamiami Trail E. 775-
3727 or thenaplesenglishpub.com.

Open Mic – Frankie Colt hosts open 
mic night starting at 9 p.m. at South 
Street City Oven & Grill. 1410 Pine Ridge 
Road. 435-9333 or southstreetnaples.com.

Just for Laughs – Michael Mack 
takes the stage at 8 p.m. tonight through 
Sept. 7 at the Off the Hook Comedy Club 
in Gulf Coast Town Center, Fort Myers. 
389-6901 or offthehookcomedy.com.

FRIDAY9.5
Here’s to Beers – Naples Beach 
Brewery hosts a tasting and tour from 
4-8 p.m. $15 includes 2 ounces of each 
beer brewed followed by two 12-ounce 
pours. naplesbeachbrewery.com.

Welcome to the Weekend – Say 
TGIF with $5 flutes of Veuve Clicquot 
Yellow Label ($25 for Le Grand Dame) 
from 5-7 p.m. at the Waldorf Astoria 
Naples. Live entertainment. 475 Seagate 
Drive. 597-3232.

Art Opening – Center for Visual Arts 
Bonita Springs hosts an opening recep-
tion for the exhibit “Black & White 
and Shades of Gray” from 6-8 p.m. The 
exhibit runs through Sept. 18.495-8989 
or artcenterbonita.org.

Live Music – John Mameli performs 
from 6:30-9:30 p.m. at Chrissy’s Tavern 
& Bistro. 3340 Tamiami Trail E. 775-0101 
or chrissystavern.com.

More Tunes – Enjoy music by the duo 
The Initials from 7-10 p.m. at Agave Bar & 
Grill. 2380 Vanderbilt Beach Road. 598-3473.

Paint the Giraffe – Paint “Geoffrey” 
the giraffe from 7-9 p.m. at Vino’s Picas-
so. $38 includes supplies and instruc-
tion. BYOB. Registration required. 2367 
Vanderbilt Beach Road. 431-8750 or vin-
ospicasso.com.

SATURDAY9.6
Farmers Market – Stock up on fresh 
produce, flowers, baked goods, cheese, 
pasta, coffee, doggy treats and more at 
the Third Street South Farmers Mar-
ket from 7:30-11:30 a.m. in the parking 
lot behind Tommy Bahama’s on Third 
Street South.

Off to See the Wizard – The 
Home Depot at Airport-Pulling Road 
and Davis Boulevard offers a free work-
shop for kids in celebration of the 75th 
anniversary of “The Wizard of Oz” from 
9 a.m. to noon.

More Fresh Produce – The Golden 
Gate Farmers Market takes place from 
9 a.m. to 2 p.m. at 3300 Santa Barbara 
Blvd. 206-4339.

Golden Rescue – Golden Retriever 
Rescue in Naples volunteers and canines 
make an appearance at Subaru of Naples 
from 9 a.m. to 4 p.m. Giveaways include 
dog treats. 1411 Solana Road. 649-1400.

Dixieland Jazz – The Naples 
Jazzmasters perform from 1-3 p.m. at 
The Norris Center. Sponsored by the 
Naples Jazz Society. Free. 254-9674.

Smooth Jazz – The Marc Vee Trio 
plays from 6:30-9:30 p.m. in The Claw 
Bar at The Bay House Restaurant. 799 
Walkerbilt Road. 591-3837.

It Takes Two – Pablo Repun Tango 
hosts a class for beginners from 7-8 
p.m. followed by milonga for everyone. 
Bring your own wine; snacks provided. 
$15. 1673 Pine Ridge Road. 738-4184 or 
pablorepuntango.com.

SUNDAY9.7
Fresh Goods – The Collier Boulevard 
Farmers Market takes place from 10 a.m. 
to 3 p.m. at 11725 Collier Blvd. 206-4339.

Reggae Sunday – The Floribbean 
All Stars take the stage at 9:30 p.m. at 
South Street City Oven & Grill. 435-9333 
or southstreetnaples.com.

MONDAY9.8
Jazz Jam – Jebry & Friends Jazz Jam 
from 6-9 p.m. at Fred’s Food, Fun and 
Spirits. 431-7928 or fredsdiner.com.

Film Night – The Centers for the Arts 
Bonita Springs hosts a screening and 
discussion of “Monsieur Lazhar” at 7 
p.m. 10150 Bonita Beach Road. 495-8989 
or artcenterbonita.org.

Play Your Cards Right – It’s bingo 
night starting at 7 p.m. at the Naples 
English Pub. 5047 Tamiami Trail E. 775-
3727 or thenaplesenglishpub.com.

TUESDAY9.9
Local History – Docents with the 
Naples Historical Society lead tours 
of Historic Palm Cottage from 1-4 p.m. 
Tuesday-Saturday. $10, free for NHS 
members. 137 12th Ave. S. 261-8164 or 
napleshistoricalsociety.org.

Winemaker Welcome – Decanted 
Wines hosts a complimentary tasting wel-
coming winemaker Arco Laarman from 5-7 
p.m. 434-1814 or info@decantedwines.com.

Live Jazz – The Andy Lutkoff Jazz 
Ensemble performs from 6-9 p.m. at 
Fred’s Food, Fun & Spirits. 431-7928 or 
fredsdiner.com.

Panther Partners – Conservancy 
of Southwest Florida and The Naples 
Zoo celebrate a partnership to advance 
panther research in Florida. Doors open 
at the Conservancy at 5:30 p.m. At 6:30 
p.m., Conservancy wildlife biologist 
David Shindle discusses his years of 
tracking the awe-inspiring big cats. $10 
(free for Naples Zoo and Conservancy 
members). RSVP required. 262-5409, 
ext. 135, or timothy@napleszoo.org.

See Amelie – Join the Naples Inter-
national Film Festival and the NIFF Film 
Society for a screening and discussion 
of the blockbuster French film, “Amelie,” 
starting at 6:30 p.m. at Silverspot Cin-
ema in Mercato. $25 includes refresh-
ments. 592-0300. 

Tango Tuesdays – Step up for inter-
mediate and advanced tango class from 
8-9 p.m. at Pablo Repun Tango. $15. 1673 
Pine Ridge Road. 738-4184 or pablore-
puntango.com.

WEDNESDAY9.10
Duran Duran – Silverspot Cinema at 
Mercato presents a one-time screening 
of “Duran Duran: Unstaged,” a 120-min-
ute concert directed by David Lynch, 
starting at 7:30 p.m. $16. silverspot.net.

Chamber Music – Enjoy free perfor-
mances of chamber music by members 
of the Naples Philharmonic today at 3:30 
p.m. at Naples Regional Library; 5 p.m. 
Sept. 10, Marco Island Library; 6 p.m. 
Sept. 11, South Regional Library; noon 
Sept. 12, The von Liebig Art Center; 
3:30 p.m. Sept. 12, Bower Chapel at The 
Moorings; 6:30 p.m. Sept. 12, The Baker 
Museum at Artis—Naples; 4 p.m. Sept. 
13, Naples United Church of Christ.

Guitarist Tom DesRochers entertains from 6-9 p.m. Sept. 5 at Capers Kitchen & Bar. 2460 
Vanderbilt Beach Road. 293-2675 or caperskitchen.com.
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COMING UP
Live Jam – The Whole Tones perform 
at 9 p.m. Sept. 12 at Agave Bar & Grill. 
2380 Vanderbilt Beach Rd. 598-3473.

Latino Celebration – The Home 
Depot at Airport-Pulling Road and Davis 
Boulevard celebrates Hispanic Heritage 
Month from 10 a.m. to 2 p.m. Sept. 13 
with traditional food and refreshments, 
children’s workshops, music, games and 
more fun. 793-2203.

Magic Carpet Concert – Musi-
cians from the brass section of the 
Naples Philharmonic perform and 
explain their instruments for ages 3-9 
and their grown-up companions at 11 
a.m. and 1 p.m. Sept. 13 at Artis—Naples. 
$8. 597-1900 or artisnaples.org.

So Long, SummerJazz – The sea-
son’s final evening of SummerJazz on 
the Gulf brings The Mud Flapper Band 
to the lawn at the Naples Beach Hotel & 
Golf Club from 6:30-9:30 p.m. Sept. 13. 
Free. 261-2222.

Singer/Songwriter – Second Cup 
in Mercato welcomes singer/songwriter 
Donna Holman, who has opened for 
Rascal Flatts and Kid Rock, among oth-
ers, from 7-8 p.m. Sept. 13. Free.

Latin Jam – West Side Tropico per-
forms at Fred’s Food, Fun, and Spirits 
from 8:30-11:30 p.m. Sept. 13. $8/cover. 
431-7928 or fredsdiner.com. 

Movie Night – Bring the family and 
settle in on the lawn at Mercato for a 
free screening of “The Lone Ranger” 
starting at sundown Sept. 15. 254-1080.

Book Discussion – South Regional 
Library hosts a discussion of “Orphan 
Train” by Christina Baker Kline at 2 p.m. 
Sept. 17. Free. Reservations required. 
8065 Lely Cultural Parkway. 252-7542 or 
collierlibrary.org.

Champagne & Chocolate – Shu-
la’s holds the fourth annual Champagne 
& Chocolate Tasting featuring sweets 
from Norman Love Confections as a 
benefit for The United Way of Collier 
County from 6-8 p.m. Sept. 17 in the 
lobby bar at the Hilton Naples. $55 in 
advance, $65 at the door. 430-4999.

Nibbles & Wine – Decanted Wines 
hosts a tapas and wine pairing prepared 
by Chef Amber Phillips from 5:30-7:30 
p.m. Sept. 18. $60. Reservations required. 
434-1814 or info@decantedwines.com.

Thursday on Third – Live music fills 
the courtyards of the Third Street South 
shopping district from 6-9 p.m. Sept. 18. 

Be Creative – Dagny’s Spirits hosts 
“Paint Your Own Wine Glasses” from 
6:30-9:30 p.m. Sept. 19. 15205 Collier 
Blvd. 384-9241 or dagnysspirits.com.

Blues Bash – The Fourth Annual 
Naples Bay Blues Bash to benefit the 
Bayshore Cultural and Performing Arts 
Center begins at 5 p.m. Sept. 20 at Jack’s 
River Bar. $10. 213-1441. 

Hey, Bartender – Shula’s hosts celeb-
rity bartender night featuring members 
of the undefeated 1972 Miami Dolphins 
from 6-8 p.m. Sept. 26. Proceeds benefit 
The United Way of Collier County. $25 
admission includes one drink, appetiz-
ers and reduced drink prices. Reserva-
tions required. 659-3176. ■

— Submit calendar listings and high-
resolution photos to events@flori-
daweekly.com. Email text, jpegs or Word 
documents are accepted. No pdfs or 
photos of fliers. The deadline for calen-
dar submissions is noon Sunday.

9.5

#TWEETED IT #SIP IT #WILD OUT

■ Protect the Florida #panther, 
one of the world’s most #endan-
gered animals 

— @ConservancySWFL

■ Shula’s at the Hilton Naples 
invites you to enjoy five selected 
wines and five premium cocktails for 
$5 each from 4-7 p.m. Wednesday 
through Friday. 

— ShulasNaples.com

■ Partners for panthers 
Conservancy of Southwest Florida 
and The Naples Zoo celebrate a 
partnership to advance panther 
research in Florida. Doors open at the 
Conservancy at 5:30 p.m. Sept. 9.
$10 (free for Naples Zoo and 
Conservancy members).

— napleszoo.org
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■ ‘Fill the Void’ 
– Escape the heat and 
humidity and enjoy a free 
screening of the award-
winning Israeli film “Fill 
the Void” at 2 p.m. at 
South Regional Library. 
8065 Lely Cultural 
Parkway. 252-7542. 9.6

■ Happy Hour for 
Hope – The Marco Island 
Sunrise Rotary Club, Kiwanis 
Club of Marco and Marco 
Island Noontime Rotary Club 
host happy hour to benefit 
Meals of Hope from 5-7 
p.m. at Old Marco Pub & 
Restaurant. $10 donation. 
1105 Bald Eagle Drive, 
Marco Island. 430-0001 or 
feedcollier.org. 

9.9

■ Grandparents 
are great
Celebrate National 
Grandparents Day by 
bringing yours to Historic 
Palm Cottage, home of 
the Naples Historical 
Society. Admission is 
BOGO. Docent-guided 
tours are from 1-4 p.m. 
261-8164 or napleshis-
toricalsociety.org.

L

$5 each from 4 7 p.m. 
through Friday. 

— Shula
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ARTS COMMENTARY 
Murder, they wrote

It’s one of life’s odd contradictions 
that murder — something so horren-
dous in real life — can be so entertain-
ing in our fiction.

And nowhere has it been as fun 
recently as in “The Mangle Street Mur-
ders” by M.R.C. Kasasian ($25.95, Pega-
sus Crime), released earlier this year.

In fact, one of the characters in this 
clever novel points that out in its very 
pages. Pumping the book’s narrator for 
more “grisly detail(s)” about recent 
murders, proclaiming, “How thrilling 
your life must be now,” she has a rev-
elation: she’s talking about real life, not 
fiction. 

“But when one reads trashy novels it 
all seems exciting and rather fun,” she 
explains.

It’s a kind of “Inception” moment, 
because of course they are not real peo-
ple, but characters on a page, and we, 
the reader, are following their exploits 
for our own amusement.

There’s also an interesting incident 
when a woman goes to the book’s major 
character and declares, “You cannot 
know how glad I am to see you. I have 
heard it many a time that you are really 
a fictional character.”

He responds: “The blame for that lies 
in the luridly inaccurate reportage of 
my cases by cheap periodicals. As you 
can see for yourself, madam, I am here 
before you in flesh and blood.”

Set in Victorian London of 1882, “The 
Mangle Street Murders” is Dickens 
meets Sherlock Holmes meets Lemony 
Snicket (author of the multi-volume “A 
Series of Unfortunate Events.”)

It’s Dickensian in setting and time, 
and in its colorful characters. Like the 
Sherlock Holmes mysteries, it boasts a 
crime-solving duo: a narcissistic private 
detective (he prefers the term “personal 
detective”) known throughout London 
and his sidekick, his ward, who tags 
along and narrates their exploits. And, 
though this is definitely not a children’s 
book, it seems to share Lemony Snick-
et’s mordant sense of humor and his 
delight in the occurrence of bad things.

The book is narrated by March Mid-
dleton, a 21-year-old orphan who leaves 
the countryside to live in London with 
her godfather and legal guardian, Sidney 
Grice. Grice is known throughout the 

city for his crime-solving abilities.
But he’s not what she expected. To 

start with, he’s short (5-foot-2) and has 
a glass eye that keeps falling out. He’s 
also totally bereft of kindness or human 
niceties.

He possesses an unending 
thirst for tea, and has even 
invented an insulated flask 
(The Grice Heat Retentive 
Bottle) that keeps tea hot 
for up to three hours. (But 
no milk please — “I will not 
drink the mammary excre-
tions of cattle,” he declares. 
“Even the smell is nauseat-
ing.”)

But Ms. Middleton is not 
what you would expect from 
a Victorian woman either. 
She likes to smoke and have 
a sip or two of gin now 
and then. She knows her 
own mind and isn’t afraid to 
speak it, either.

The men she interacts 
with all expect her to be 
silly and illogical, but she 
proves them wrong time 
and again.

And, having assisted 
her late father, a doctor, 
she doesn’t flinch when 
dealing with dead bodies, 
whether it’s on the crime 
scene itself or in a mortu-
ary.

“The Mangle Street 
Murders” begins with a 
husband falsely accused 
of killing his young wife. 
He is sure to hang, unless 
Grice proves him inno-
cent.

This is Mr. Kasasian’s 
first novel, but the cover 
says “The Gower St. Detective Book 
1,” which gives the promise of more to 
come. (“The Curse of the House of Fos-
kett” is set to be published in January.)

In an interview in Publishers Weekly 
with Suzanne Fox, Mr. Kasasian has 
said that when he was 14, his parents 
gave him a book called ‘’Orrible Mur-
der,” which contained illustrations from 
penny dreadful magazines.

“I was fascinated by the drawings of 
policemen bending with lanterns over 
corpses in alleys, bystanders throw-
ing up their hands in horror, people 
being stabbed or strangled in theatri-
cal poses,” he told her. “The Victorians 
reveled in a good gruesome murder. I 
wanted to write a good old-fashioned 

murder mystery.”
He has, yet it is old-fashioned and 

modern at the same time.
Mr. Kasasian’s “Mangle Street Mur-

ders” is both good and gruesome.

If there’s 
any justice in the world, his books will 
become as popular and as numerous as 
Alexander McCall Smith’s No. 1 Ladies’ 
Detective Agency novels.

Also…
“The Intern’s Handbook” ($25, Simon 

& Schuster) is also a fun read.
This book, set in contemporary times, 

is about a company, Human Resources 
Inc., that trains assassins to kill high-
profile corporate executives. They do 
so by working as interns, because no 
one is as invisible or anonymous as an 
unpaid intern.

The book is written as a handbook/
biography of John Lago, their top assas-

sin. He’s on his last assignment, as 
everyone has to retire at age 25, or else 
look suspiciously old for an intern.

This entertaining book, filled with 
dark humor, is the first of a trilogy. Sony 
recently purchased the rights to turn it 

into a movie, starring 
Dave Franco.

“The Intern’s Hand-
book” has one of the 
most clever covers 
I’ve seen — a skull 
and crossbones, cre-
ated with a Scotch tape 
holder, a binder clip, 
pushpins and two pens.

On a more serious 
note is “I Am Pilgrim” 
($26.99, Atria/Emily 
Bestler Books), a thrill-
er by Terry Hayes. It’s 
action-driven, and a defi-
nite page-turner. It opens 
with a body found in a 
dive of a hotel in lower 
Manhattan. The woman’s 
face and fingerprints have 
been eaten away by acid, 
and her teeth were pulled, 
so she is impossible to 
identify. The room’s also 
been washed down with 
a DNA-eradicating spray. 
It seems like the perfect 
murder.

A secret agent, whose 
code name is Pilgrim, is 
called in to help solve 
the crime, as he’s written 
(under a pen name) the 
definitive book on forensics. 
The thriller also involves a 
cat-and-mouse chase with 
a terrorist from Saudi Ara-
bia who develops a vaccine-
resistant strain of smallpox 
he intends to release on the 

United States.
The author was a Hollywood screen-

writer and producer, and you can tell 
from this action-propelled story. I found 
some of the incidents, including the 
ending, somewhat implausible, and had 
to suspend my belief. And the author 
refers to women as “chicks” in a num-
ber of places, which doesn’t make him 
sound cool but merely old and unen-
lightened.

But “I Am Pilgrim” was an entertain-
ing summer read that made me keep 
turning the pages to find out what hap-
pens next. ■ 
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nstetson@floridaweekly.com

Located in The Galleria Shoppes at Vanderbilt
2367 Vanderbilt Beach Road #805, Naples, FL 34109 

239.431.8750 • www.VinosPicasso.com

BYOB paint sessions with local artists. 
NO experience necessary!

Paint studio. Art Gallery. Wine Bar.

GREAT FOR DATE NIGHTS, GIRLS’ NIGHT OUT, BRIDAL PARTIES AND MUCH MORE!

SAVE 10%
Register online with code 

FLWEEK10
*some restrictions apply
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PUZZLE ANSWERS

Lobster Fest
Now - September 22

Reservations at: (888) 456-3463

The Real Seafood Company
Located at the Vanderbilt Galleria

8960 Fontana Del Sol Way, Naples, FL 34109
RealSeafoodCoNaples.com

Not to be used in conjunction with any other offers, 
promotions, or discounts, including the birthday meal deal.

Served with drawn butter, 
asparagus, garlic mashed 

potatoes, bleu cheese coleslaw 
and freshly baked bread.(TAX AND GRATUITY NOT INCLUDED)

$21.95
FOR A LIMITED TIME ONLY

1 1/4 lb Steamed Live Maine Lobster

Now is the time for you to experience a new journey to a new you! 
CALL FOR YOUR FREE, NO OBLIGATION CONSULTATION

239.280.0678

NewJourneyWeightLoss.com
4759 Tamiami Trail North, Naples, FL 34103

(1/2 mile south of Pine Ridge Road on U.S. 41)
Dina Dogum-Smith

AADP, CHHC

than I expected 
it to be.”
– Lori S. 

Naples, FL

BEFORE

AFTER

BEFORE

AFTER

“It was easy to follow in 
real life. You can eat 
great food, and the

 staff at New Journey 
supports you every 

step of the way.”
– Lisa B.

Naples, FL

Offer good with a complete weight loss program. Product not included. Certain restrictions apply.

Custom Group Menu Options Available

Call 239.263.4421 to 
Discuss Your Next Event

mwaterfrontgrille.com

We Specialize In:
Corporate Luncheons and Dinners

Private Dinner Parties
Business Seminars

Bridal and Rehearsal Dinners
Birthday and Anniversary Celebrations

WHEN SPECIAL OCCASIONS ARISE…
YOU NEED TO MAKE SURE EVERYTHING IS PERFECT!
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PUZZLES
HOROSCOPESLET EM IN

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: 

 SEE ANSWERS, C9 SEE ANSWERS, C9

VIRGO (August 23 to September 22) 
Unkept promises might cause plans to go 
awry this week. You can either grumble 
about people “letting you down” or find 
a way to make the best of it and move on. 
The choice is yours.

LIBRA (September 23 to October 22) 
Putting off making a commitment early 
in the week could be a good move. Best 
to act when you know you’re making an 
informed decision. Expect more facts to 
emerge by the week’s end.

SCORPIO (October 23 to November 
21) A recent act of kindness on your part 
could take on special meaning this week. 
Also, look for signs of upcoming changes 
in both your personal and professional 
relationships.

SAGITTARIUS (November 22 to 
December 21) Many of the tougher com-
munication barriers between you and oth-
ers in the workplace or at home could 
begin breaking down this week. Expect 
some surprises to emerge.

CAPRICORN (December 22 to Janu-
ary 19) Your “tough love” attitude toward 
someone you care for could be misunder-
stood. Try to be less judgmental and show 
more consideration in the way you relate 
to that person.

AQUARIUS (January 20 to February 
18) An unexpected workplace challenge 
could be daunting. But take what you 
know (and you know more than you real-
ize) and apply it to the problem, and you 
should see positive results.

PISCES (February 19 to March 20) 
Recent relationship changes for both sin-

gle and paired Pisces continue to influ-
ence much of your week. Keep your focus 
on developing the positive aspects as you 
move along.

ARIES (March 21 to April 19) It might 
not be wise to pursue goals involving 
others, unless you can stop impulsively 
rejecting new ideas. Either open your 
mind or wait until next week, when this 
“ornery” mood passes.

TAURUS (April 20 to May 20) It’s a 
good time for the Bovine to be creative 
and practical for yourself and your sur-
roundings. Shop wisely, not impulsively, 
and keep your Bull’s eye focused on qual-
ity, not quantity.

GEMINI (May 21 to June 20) You 
should feel more confident about moving 
ahead with plans that had to be delayed by 
an unexpected turn of events. Also, family 
matters might need more time than first 
anticipated.

CANCER (June 21 to July 22) Be con-
siderate of others as you move into a new 
area in your professional life. Take time 
to meet people and discuss mutual goals. 
The more you get to know each other, the 
better. 

LEO (July 23 to August 22) Creating a 
fuss could get your ideas noticed quickly. 
But it would be best to present your case, 
and then wait for a reaction to follow in 
due course, rather than try to force it to 
happen.

BORN THIS WEEK: You set your 
goals with assurance and influence others 
to follow suit. You would be an excellent 
philosopher and teacher. ■

The perfect 
Venue
      for your
NEXT 
    EVENT!

Meetings  and Events  Overlooking the Gulf  of  Mexico

2255 West Gulf Drive, Sanibel FL 33957 | 239.472.0693 | www.ThistleLodge.com
Var ious  Indo or  an d  O u t door  Spaces  a t  our  23  Acre  Beachf ront  Proper ty
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LATEST FILMS
‘The November Man’

★★
Is it worth $10? No

Espionage thrillers are all about pace: 
Too fast and the audience can’t keep up, 
too slow and the intrigue is reduced to a 
bore. “The November Man” is the latter. 
Numerous watch-checking slow 
moments, tedious action and 
loose ends inhibit the otherwise 
smart story from really taking off. 
This is the epitome of a “meh” 
movie, fittingly coming at the end 
of a distinctly “meh” summer.

Pierce Brosnan stars as Peter, 
an ex-CIA operative trying to 
enjoy his retirement in Switzer-
land. His old handler Hanley (Bill 
Smitrovich) pays him a visit to 
say Peter’s former girlfriend Nata-
lia (Mediha Musliovic) has dirt 
on an aspiring Russian political 
candidate named Federov (Lazar 
Ristovski), and that the operation 
is so hush-hush only Peter can get 
Natalia out of Russia safely.   

Peter fails, of course, because 
this failure is the trigger for the 
rest of the plot to swing into 
motion. Before she dies, however, 
Natalia gives Peter the name Mira 
Filipova, thereby providing him 
a lead that can expose Federov. 
Now Peter and Federov’s merce-
nary (Amila Terzimehic) are after 
the last living link to Mira, her 
social worker Alice (Olga Kurylenko). 
All the while, Peter’s former CIA proté-
gée Mason (Luke Bracey) is ordered to 
kill Peter.  

Throw in Peter’s daughter, Mason’s 
fling with his neighbor (Eliza Taylor), an 
ambitious journalist (Patrick Kennedy), 
betrayals, sexism and all-around tough 
talk and you have a movie with a lot 
going on that’s in no rush to do anything. 
Worse, it doesn’t even play the standard 
action movie tropes correctly: A car 
shattering a large sheet of glass feels 
tacked-on, the henchman falling in slow-
motion from the top of the stairs comes 
way too late and if there was dramatic 
music pacing the action, it didn’t register.

The running time is 108 minutes; it 
feels 15 minutes longer and it should’ve 
been 15 minutes shorter. The odd thing 

is, director Roger Donaldson has a 
proven track record of quality action 
and drama. Specifically, “The Bank Job” 
(2008), “Thirteen Days” (2000) and “No 
Way Out” (1987) were masterfully con-
structed exhibitions of suspense that 
gradually built to an explosive climax. 
And if he could make the Cuban Missile 
Crisis suspenseful in “Thirteen Days” 
— when we already know how it ends 
— he certainly could’ve handled this 
film better. 

Mr. Brosnan, now 61, is game for what 
the role requires, but he’s done this sort 
of thing so long it’s old hat for him and us. 

That said, Peter is not a retirement-age 
James Bond; rather, he’s a wearied, cyni-
cal drunk who’s seen too much and can’t 
outrun his past. Think Clint Eastwood’s 
Will Munny in “Unforgiven” (1992), only 
as an ex spy, to give you an idea.

“The November Man” is a tale of 
high-ranking political intrigue that 
should have been gritty espionage fun. 
Instead it’s a yawn, a movie that has 
all the pieces in place but fails to bring 
them together in a tangible way. ■
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dan HUDAK
www.hudakonhollywood.com

>> Pierce Brosnan played James Bond 
four times between 1995 and 2002; Olga 
Kurylenko was a Bond girl in “Quantum of 
Solace” (2008).

Manager’s Special

And so much more...

New Orleans Muffaletta

Fresh Fruit Tray

Chicken Pasta Primo Taco Salad

• Sandwiches, pasta, 
stuffed potatoes, 
kid’s meals and more

• Apples to Zucchini Salad Bar
• Catering & Delivery
• Free Ice Cream for diners

jasonsdeli.com

Variety is our spice
TM

Fort Myers • Reflections Pkwy. @ Cypress Lake 
239-590-9994

Sarasota • 5231 University Pkwy. @ Honore  
941-351-5999

Port Charlotte • US Hwy. 41 & 776  
941-235-3354

Cape Coral • Santa Barbara near Veterans 
239-458-8700

Naples • Immokalee near Airport  
239-593-9499

Monday–Saturday 11–Close & Sunday 9–Close 
Lunch & Dinner Monday–Saturday · Brunch & Dinner Sunday · Happy Hour Everyday Open–Close

2460 Vanderbilt Beach Road, Naples  239.431.7438 caperskitchen.com

Your Neighborhood Restaurant
KITCHEN & BAR

Brunch Lunch Dinner Catering

Enjoy a Taste of the Chesapeake! 

Featuring Maryland Crab Cakes 

YOUR RAVENS & REDSKINS 

HEADQUARTERS!
WATCH YOUR TEAM 

ON OUR 7 FLAT SCREENS!

Please present coupon to receive discount. Not valid on any 
other offers or promotions. One per person. Expires 9/30/14.

ON LUNCH 
ENTREES
Monday–Saturday 11 a.m. to 3 p.m.

BAR BITES 

FROM $3.99

HAPPY HOUR 

OPEN–CLOSE

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.
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FILM CAPSULES
The November Man ★★

(Pierce Brosnan, Olga Kurylendo, Luke 
Bracey) An ex-CIA operative (Mr. Bros-
nan) returns to action when his old flame 
uncovers dirt on the Russian president-
elect. It has all the pieces of a solid 
espionage thriller, but they don’t come 
together in an entertaining way. Rated R.

Sin City: A Dame To Kill For ★★
(Jessica Alba, Eva Green, Josh Brolin) 

Four vignettes comprise 
the action in writer/direc-
tors Robert Rodriguez and 
Frank Miller’s sequel to 
the 2005 sensation “Sin 
City.” None of the four 
stories titillate, and the 
film only looks good — 
not great — in 3D. Rated 
R.

If I Stay ★★
(Chloe Grace Moretz, 

Mireille Enos, Jamie 
Blackley) Teenage cello 
prodigy Mia (Ms. Moretz) 
is in a horrific car acci-
dent and must choose to 
live or die as we witness 
flashbacks to her Juilliard audition and 
growing love for boyfriend Adam (Mr. 
Blackley). Although there are some nice 
moments, the story as a whole is labored 
and the Mia/Adam relationship doesn’t 
feel real. Rated PG-13.

The Hundred-Foot Journey 
★★1/2

(Helen Mirren, Om Puri, Man-
ish Dayal) The fussy proprietor of a 

Michelin-starred French restaurant (Ms. 
Mirren) doesn’t take kindly to her new 
neighbors/competition, a spunky Indian 
family whose restaurant is right across 
the street. Like the food on screen, the 
movie looks fine and is perfectly edible, 
but it’s nothing special. Rated PG.

Teenage Mutant Ninja Turtles 
★★★

(Megan Fox, Will Arnett, William 
Fichtner) Reporter April 
(Ms. Fox) teams with four 
mutated, talking ninja tur-
tles to stop a crime syndi-
cate. This is an entertain-
ing, full origin story with 
laughs and solid action. 
Rated PG-13.

Into the Storm ★★
(Richard Armitage, 

Sarah Wayne Callies, 
Matt Walsh) Locals try 
to survive as a series of 
tornadoes strike a small 
midwestern town. Some 
action scenes are great 
and others miss the mark. 
With forgettable charac-

ters and rote dialog, this isn’t one to run 
off to. Rated PG-13.

Magic In The Moonlight ★★1/2
(Colin Firth, Emma Stone, Marcia 

Gay Harden) A world-renowned magi-
cian (Mr. Firth) travels to the south of 
France to reveal an American psychic 
(Ms. Stone) as a fraud, but his perspective 
changes as they spend time together. Ms. 
Stone’s character is underplayed and the 
story is predictable, but Mr. Firth’s snarky 

TAKEOUT & GIFT 
CERTIFICATES 
AVAILABLE!

FRESH  
NEW ENGLAND 

SEAFOOD 
FLOWN IN  

DAILY!

HAPPY HOUR 4:00 P.M. TO 7:00 P.M.

SUNDAY, AUGUST 31 THROUGH SATURDAY, SEPTEMBER 6

Safely Reheat, Not Re ”Over” Cook Your Take Out Meals in  
Our New State-of-the-Art Microwaveable Containers!

LUNCH FEATURES (SERVED 11:00-4:00)
Meatball Panini Served with fries. $8.00

Baked Haddock-Napoli Topped with sauteed spinach and Feta cheese. $10.00

Baked Stuffed Chicken Breast Served with mashed potatoes, gravy and veggies. $8.50

Sauteed Tenderloin Tips Served in a light teriyaki sauce served over Asian noodles. $9.95

DINNER FEATURES (SERVED 4:00-10:00) 
Fred Flintstone Tomahawk Steak

Served with a baked potato and mixed veggies. $39.99

Grilled Swordfish Milanese Topped with roasted mini sweet peppers
and Alfredo sauce over a bed of fettuccine. $26.00

Surf-N-Turf Pan-seared shrimp and tenderloin tips tossed with
Asian noodles and finished with an Asian sauce. $22.00

Haddock-Jason Topped with white wine, cheese, asparagus and seafood crumbs. $22.00

WEEKLY FEATURES (SERVED ALL DAY)
Steamed Twin Lobsters Two 1¼ lb. Maine lobsters steamed and served

with drawn butter and corn on the cob. $23.99

Stuffed Twin Lobsters Two 1¼ lb.  Maine lobsters stuffed with a
seafood stuffing. Served with drawn butter and corn on the cob. $26.99

489 Bayfront Place, Naples

239.530.2225

FOOTBALL 
HEADQUARTERS

2014

Watch ALL your favorite college 
& professional teams on one of our 

newly upgraded TV’s!

Largest HD Screen in SWFL!

KICKOFF SUNDAY!
Sunday, September 7th

Join the Captain Morgan Girls for a 
complimentary cocktail sampling 

from 3-5pm!

Dolphins vs. Patriots 
on the BIG SCREEN!

KICK OFF 
THE SEASON 

RIGHT!

FEATURING 
NEW MENU 

ITEMS!

CONQUER YOUR CRAVINGS
FROM SURF OR TURF

INDOOR AND 
OUTDOOR SEATING

FREE BOAT DOCKAGE

HAPPY HOUR & 
LIVE MUSIC DAILY

MATANZAS ON THE BAY has that special 
fl avor that epitomizes Southwest Florida’s lifestyle 
and cuisine – now featuring summer prix fi xe menus 
Sunday through Thursday and the always popular Jazz on 
the Bay every Friday evening! This is the best place to enjoy 
all that Fort Myers Beach has to offer, just ask the locals!

SPORTS, MUSIC, 
DRINKS AND 
DOCKSIDE PIZZA

Valid Sunday through Thursday. Excludes holiday and special events. May not be combined with other coupons or promotions. Exp. 10/31/14. FLW0914

SPEND TWO NIGHTS AT MATANZAS INN RESORT, AND GET THE THIRD NIGHT FREE!

FREE NIGHT STAY
ADVANCED 

RESERVATION 
REQUIRED

Nestled on the bay in the heart of the Fort Myers Beach Downtown District at 

Call for Waterfront Accommodations at (239) 463-9258

Must purchase two beverages. Max. discount $15.Good for lunch or dinner at Matanzas on the 

Monday through Thursday. 18% gratuity added before discount. Exp. 10/31/14. FLW0914

BUY 
ONE, 
GET 
ONE FREE

BUY ONE ENTRÉE AT 
REGULAR PRICE, AND 
RECEIVE THE SECOND 
ONE FREE!50% 

OFF 
ALL DAVE’S 
DOCKSIDE PIZZA 
ON MONDAYS
Dine-in only on Petey’s Upper Deck
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charm keeps you laughing. Rated PG-13.

Guardians Of The Galaxy ★★★
(Chris Pratt, Zoe Saldana, Dave Bautis-

ta) Unlikely heroes Star-Lord (Mr. Pratt), 
Gamora (Ms. Saldana), Drax (Mr. Bau-
tista), Groot (voice of Vin Diesel) and 
Rocket Raccoon (voice of Bradley Coo-
per) try to stop the villainous Ronan (Lee 
Pace) from possess-
ing a powerful orb. 
It’s action-packed, 
hilarious and an out-
of-this-world good 
time. It also fits nice-
ly within the Aveng-
ers-driven Marvel 
Cinematic Universe. 
Rated PG-13.

And So It Goes 
★★1/2

(Michael Douglas, 
Diane Keaton, Ster-
ling Jerins) Grumpy 
old Oren (Mr. Doug-
las) needs the help of 
his kind neighbor (Ms. 
Keaton) to care for his 
granddaughter (Ms. Jerins). 
It’s full of clichés and heavy 
messages, but Mr. Douglas’ 
acerbic one-liners and the 
chemistry between him 
and Ms. Keaton make it 
moderately enjoyable. 
Rated PG-13.

Boyhood ★★★1/2
(Ellar Coltrane, Patri-

cia Arquette, Ethan 
Hawke) This landmark film 
from director Richard Linklater (“Before 
Midnight”) follows a boy, Mason (Mr. 
Coltrane), as he ages from 6 to 18 years 
old. Ms. Arquette and Mr. Hawke play 

Mason’s divorced parents. Shot in 39 
days over the course of 12 years, it’s the 
most natural and realistic depiction of the 
pains of adolescence in recent memory. 
Rated R.

Sex Tape ★★
(Cameron Diaz, Jason Segel, Rob 

Corddry) To spruce things up, 
married with children Annie 
(Ms. Diaz) and Jay (Mr. 
Segel) make a sex tape on a 
tablet. Crisis comes, howev-
er, when the session synchs 
with other devices. We don’t 
buy these two as a couple, 
it’s not funny, the story’s 
weak and worst of all, it’s 
just not sexy. Rated R.

The Purge: Anarchy 
★★★

(Frank Grillo, Carmen 
Ejogo, Zach Gilford) A 
well-equipped enforcer 
(Mr. Grillo) helps inno-
cents caught outside dur-
ing the purge, the one 
night a year in which all 
crime is legal. This is a 
notable improvement on 
“The Purge” (2013), largely 
because it smartly shows 
the far-reaching effects of 
purging. Rated R.

Dawn of the Planet of 
the Apes ★★

(Gary Oldman, Keri Rus-
sell, Andy Serkis) In this 
sequel to “Rise of the Planet 
of the Apes” (2011), apes and 

humans try to peacefully co-exist in futur-
istic San Francisco. The ape visual effects 
are fine, but the picture is dull and the 
story is lazy. Rated PG-13. ■

V2+U
Join us at Naples’ Best Happy Hour  

featuring Veuve Clicquot and specially priced  

delectable fare and libations.

Every Friday from 5 to 7pm at The Bar.

47 5  S E AG AT E  D R I V E ,  N A P L E S ,  F L  3 4 1 0 3     |     ( B A R )  2 3 9. 5 9 4 . 6 0 5 8 

WA L D O R FA S TO R I A N A P L E S . C O M

$5 VEUVE CLICQUOT  
 YELLOW LABEL                            

$5  SELECT COCKTAILS  
 AND WINE

$5 SELECT APPETIZERS

$25 VEUVE CLICQUOT 
 LA GRANDE DAME

$25 PREMIUM APPETIZERS

Featuring

12 times awarded
“Best Live Theatre”

:

THE NAPLES PL AYERS PRESENT

This popular farce follows the onstage and offstage antics of a dysfunctional troupe of actors as they 
stumble through their final dress rehearsal, all the way to the tumultuous closing night of their low 

budget production of “Nothing On.” Missed cues, slamming doors and broken backstage romances give 
a sneak peek into what it is really like on the other side of the curtain. Deemed one of the funniest plays 
ever written about the theatre, Noises Off is guaranteed to leave you rolling in the aisles. 

Sponsored by: 

Sept. 24 – Oct. 18, 2014
Wednesday – Saturday 8:00 p.m. 

Sunday 2:00 p.m.

Tickets: 239-263-7990 or  
www.naplesplayers.org

The Naples Players at Sugden Community Theatre 

701 5th Ave. South, Naples, FL 34102

Tickets:  Adults – $35  •  Students 21 and under – $10

In Blackburn Hall  at Sugden Community Theatre • Gift Certificates Available

pelicanlarrys.com

1046 Pine Ridge Road

239-649-0800
7785 Davis Blvd. 

239-793-2004

HAPPY 

HOUR
SPECIALS 

Monday–Friday 

11AM–7PM

2 for 1 Appetizers

AMAZING FOOTBALL BEER & FOOD SPECIALSEvery Saturday and Sunday!
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WRITING CHALLENGE
Stories set under and around the big top 

As the 2014 Florida Weekly Writing 
Challenge continues, we invite readers 
to send us short stories based on our 
photo prompts. The works here were 
inspired by the accompanying photo-
graph. For those who didn’t get around 
to entering last week, the photo prompt 
remains the same this week. 

You have until midnight Sunday, Sept. 
7, to send us your narrative work of fic-
tion (no more than 1,500 words, and no 
poems, please). Previous entrants are 
welcome to submit again. We’ll offer a 
new photo prompt in next week’s edi-
tion.

Two winners will receive a ticket 

each to the Sanibel Island Writer’s Con-
ference Nov. 6-9.  

Please email your prose to  writing@
floridaweekly.com. Be sure to include 
your name, address and phone. 

For more information about the Sani-
bel Island Writers Conference, visit 
fgcu.edu/siwc. ■

The Circus Job
Michele Ummarino
Naples

I saw them sneak off from the gang and I 
followed them. I knew I shouldn’t be doing it, but I 
couldn’t help myself.

I’ve always loved when the circus came to 
town. The smells of the animals mixed with cotton 
candy and roasted peanuts. And the gnawing 
feeling of danger in the pit of my stomach, maybe 
from the strange, exotic carnies or the people 
who always worked the booths or the wild ani-
mals who could wreak havoc at any moment.

My heart is racing. They don’t know I’m watch-
ing, they are so wrapped up in the sights and 
sounds under the big top.

It’s almost time for the fi rst show. You can hear 
the horses neighing and prancing and the band 
playing to keep the audience entertained until the 
jugglers and clowns get the show started. 

But everyone is really waiting for the trapeze 
artists fl ying through the air with no nets. All the 
rest is just a tease. The side shows with the fat 
lady, the bearded lady, clowns with their dancing 

dogs and how can I forget the gentle giant. All 
the oddities in glass jars, the poor fetus, the brain 
and God knows what all the other gelatinous sub-
stances can be. Where do they get that stuff? It’s 
so creepy. But the people can’t get enough of it.

How did I get myself into this situation? I don’t 
want to feel like this, but I can’t help it. I hope 
no one saw me. I don’t think they did. I was very 
careful. I would hate to come this far and fail. Or 
worse, get caught. I don’t know what I would do or 
say. No one would ever believe me. They never do. 

It must be a record crowd today. I don’t 
remember seeing so many people in years past. 
I love looking at all of them, wondering what they 
are thinking, listening to bits and pieces of their 
conversations. Some are so happy, while others 
bring their arguments with them like they are at 
home and no one can hear. I guess it takes all 
kinds.

I can’t lose sight of them. How would I explain? 
No one would ever trust me again. I need to prove 
that I can handle it. 

Oh, the excitement of it all. I have never felt 
so in charge in my life. I can hear the barkers 
selling their potions for everything from ridding 
headaches to fi nding love. I don’t know if they 

work, but people must think they do, because 
they line up to listen and buy loads of the little 
bottles and jars. If you ask me, I think they’re all 
suckers. If it worked so well, wouldn’t the doctors 
give it to you? 

Now where did they get to? I’ve lost them. They 
couldn’t be far. The best part of the show is about 
to begin. Why did they do it? I just can’t fi gure it 
out. Everything was going so well, I thought.

There they are. They must have moved closer 
to the ring. They would never think I was the one 
for this job. Well, they would be wrong. So wrong. 
I’ll show them. 

They always look down on me. They are fools. 
Why do people always underestimate people? 
I guess they will have to fi nd out the hard way. 
That’s what people say, isn’t it? They have to be 
blind not to see me. I am hiding in plain sight. 
They make me sick. Look at them, holding hands 
and gazing at each other like lovesick cows.

The popcorn vendor is coming, It smells so 
good and buttery, like they sprayed the butter in 
the air. I wonder if they do? “Hey mister, I’ll take 
one of those!” Mmm, so good! 

They turned around when I called out, but they 
were just looking to get a box for themselves. I 

was afraid they spotted me for a minute.
The horses, all dressed up in their plumes and 

satin, are on stage now. The pretty girls riding 
them in the ring have hardly any clothes on. The 
crowd loves them, but I think it’s shameful. The 
minister wouldn’t like it, not a little bit.

Finally, it’s time for the Flying Walendas. I have 
been waiting so long to see them. They are run-
ning out onto the fl oor and climbing higher and 
higher up to the top of the tent. It’s so quiet you 
can hear a pin drop. I don’t think I am breathing. 
Any minute they will start to fl y across the big 
top in their skintight clothes with rhinestones and 
sparkles like shooting stars. All the spotlights are 
on them. I can’t breathe. 

One day I will fl y to the top of the tent and 
shine like a diamond. It’s always over too soon. 
Don’t go yet! The applause is so loud it hurts my 
ears. Someday I will hear the clapping, and it will 
be for me.

Oh, no. The crowd is leaving and I can’t see 
them. No, no, no. Mama would have been so 
proud of me. But now she is going to kill me. I 
promised I would keep a close eye on them and 
tell her everything. What am I going to do? I won-
der what age you have to be to join this circus. ■

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

SPA

P O L I S H ED  TO  PER FECTI O N

To reserve your treatment, please call  
239.594.6321 or visit WaldorfAstoriaNaples.com.

Renew and refresh your skin at the Waldorf Astoria Spa. Indulge yourself by choosing  
our 50-minute Watermelon Basil Vodkatini Sugar Scrub, specially priced at $145*.

Restore your skin with a fresh Watermelon-Basil Vodkatini Sugar Scrub infused with 
Square One Organic Vodka. The grande finale to this sweet experience includes a light 

massage with antioxidant rich sparkling Citrus Cilantro body oil blended with a vitamin-
rich whipped Shea butter, Strawberry Mash hydrating body balm to seal in moisture. 

At the conclusion of the treatment, enjoy an actual “Watermelon Vodkatini”.

*22% service charge additional.

26811 South Bay Drive
Bonita Springs, FL 34134

239.949.1210
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FLORIDA WRITERS
This ‘Game’ is high-stakes espionage action at its best

■ “Assassin’s Game” by Ward 
Larsen. Forge. 384 pages. Hardcover. 
$25.99.

This sophisticated espionage thriller 
brings back into print Mossad opera-
tive David Slaton, 
who first appeared 
in Ward Larsen’s 
well-received “The 
Perfect Assassin” 
(2008). Slaton is 
a specialist — a 
“kidon” (an assassin) 
— in Israel’s greatly 
feared security force. 
The assignment he 
receives follows 
upon two failures 
by Mossad operatives to assassinate an 
important target: the man in charge of 
Iran’s nuclear weapon program. Slaton 
does not take this assignment willingly.

The novel opens with Slaton retired and 
living a new life as Edmund Deadmarch. 
Married to Dr. Christine Palmer, he seems 
happy with their quiet life in Northern Va., 
where he works (or perhaps exercises) lift-
ing and placing large rocks for a landscape 
contractor.

Then he receives a message on his 
phone, quits his job and takes off.

We find Christine at a medical confer-
ence in Stockholm, where she is con-
fronted in a café near her hotel by a man 
from her husband’s Mossad past, a man 
named Anton Bloch. Though supposedly 
the Mossad was out of their lives, some-
thing has changed. 

Bloch tells Christine he has been 
ordered to manipulate a situation that 
will force Slaton back 
into the game. He points 
to a nearby threat — for-
eign operatives ready to 
abduct her — and gives 
her instructions for 
escape. Christine flees for 
her life.

This threat, perhaps 
actually the Mossad 
scheme to make Slaton 
do its bidding, does bring 
him back into action. We 
learn that there is a leak 
in the Mossad hierarchy 
that is probably respon-
sible for the failed assas-
sination attempts (with 
consequent personnel 
losses). A skilled, savvy 
outsider is needed to run an independent 
attack on the Iranian nuclear weapons 
mastermind, Dr. Hamedi. 

So, when Slaton — as Edmund Dead-
march — arrives in Stockholm, he has 
two concerns: protecting his wife and 
performing the assassination. When he 
learns that the Mossad has taken Christine, 
his maneuverings to rescue her involve 
mayhem in the area near the Strand Hotel 
where she has been staying. This bloody 

mess, brilliantly described, brings aging 
Inspector Arne Sanderson into the case. 

From here on, “Assassin’s Game” devel-
ops with suspense-packed, clockwork pre-
cision. 

Mr. Larsen strategically shifts the read-
er’s perspective by following, alternately, 
Slaton, Christine, Sanderson, Hamedi, and 
Behrouz, the Iranian security chief who 

must protect Hamedi. 
Their separate activities, 
thoughts and connec-
tions with sharply drawn 
function characters are 
all part of a race to the 
success or failure of Sla-
ton’s mission and his 
marriage.

Hamedi will be speak-
ing, under heavy guard, 
at an important meeting 
in Geneva. That meeting 
provides Slaton’s oppor-
tunity. Timing is every-
thing.

As the story line shifts 
from Stockholm to Gene-
va, the paths of the prin-
cipal characters are mag-

nificently described and set against the 
shortening timetable. European train lines, 
boats, automobiles and a private plane are 
among the many vehicles of escape and 
pursuit that the author follows — all the 
while confidently filling in the meticulous 
details of place.

Along the way, David and Christine 
manage a rendezvous during which she 
reveals to him that she is pregnant. 

The genius of the author’s world-build-

ing lies not only in his verbal construction 
of natural settings and architectural fea-
tures and his spatial mapping of action, but 
also in his decision to surround his major 
characters with high-function foils (such 
as Janna Magnusson, the private pilot who 
transports David) and to place them with-
in communities of skill and interest. 

We get inside the Stockholm police 
community, the Iranian security hierarchy 
and the Mossad. The intense interaction 
within these small communities makes the 
issues and agents come alive in the read-
er’s imagination. And so does Mr. Larsen’s 
ability to make us feel the character and 
emotional journey of each.

“Assassin’s Game” is high-stakes espio-
nage thriller action at its best.

About the author 
Ward Larsen is a two-time winner of the 

Florida Book Award. His first thriller, “The 
Perfect Assassin,” is currently being adapt-
ed into a major motion picture by Amber 
Entertainment. His bestselling work has 
been nominated for both the Edgar and 
Macavity awards. A former U.S. Air Force 
fighter pilot, he flew more than 20 mis-
sions in Operation Desert Storm. He has 
also served as a federal law enforcement 
officer and is a trained aircraft accident 
investigator. He lives in Sarasota. ■ 

— Phil Jason, Ph.D., United States Naval 
Academy professor emeritus of English, 
is a poet, critic and freelance writer with 
20 books to his credit, including several 
studies of war literature and a creative 
writing text.
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philJASON
pkjason@comcast.net

LARSEN

facebook.com/
KeyWestExpress

twitter.com/
KeyWestExpress

youtube.com/
TheKeyWestExpress

                  TOLL FREE 800-593-7259 Vacation Spot of 
Pirates, Poets, Presidents 

and Party Goers!

$119GET AWAY 
FOR ONLY...

ROUND 
TRIP!*

*Minimum 8 day advance purchase, non-refundable fare. Cannot be combined with other offers. Weekend fee applies to any travel Friday thru Sunday. Expires Sept. 30, 2014. 

Beat the
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Celebrity chefs are 
a vital ingredient 

in Naples Winter Wine Festival
SPECIAL TO FLORIDA WEEKLY

Award-winning chef Barbara Lynch 
returns to Naples Winter Wine Festival 
for her fourth year in 2015, this time as the 
honored Chef de Cuisine. Recognized as 
one of the top chef-restaurateurs in her 
native Boston and throughout the country, 
Chef Lynch will be joined by 17 all-star 
chefs and 41 acclaimed vintners for the 
weekend of food, wine and philanthropy 
Jan. 23-25 at The Ritz-Carlton Golf Resort.

Chef Lynch is the CEO of Barbara Lynch 
Gruppo, comprised of many of Boston’s 
best restaurants and culinary experiences, 
including No. 9 Park, B&G Oysters and 
Menton, which is Boston’s only AAA Five-
Diamond, Forbes Five-Star and Relais & 
Châteaux propery. Named Outstanding 
Restaurateur by the James Beard Founda-
tion this year, she is a four-time James 
Beard Award winner and is the only female 
in the country to hold the distinguished 
title of Grand Chef 
Relais & Châteaux.

Chefs for the 2015 
NWWF come to 
Naples from some 
of the United States’ 
most celebrated res-
taurants in 11 differ-
ent cities and hold 
a collective 23 James Beard awards. They 
are: 

■ Paul Bartolotta of Bartolotta Ristoran-
te Di Mare, Las Vegas

■ Tom Colicchio of Craft Restaurants, 
New York and other cities

■ Curtis Duffy of Grace, Chicago

■ Ryan Hardy of Charlie Bird, New 
York City

■ Melissa Kelly of Primo Restaurant, 
Rockland, Maine

■ Gerry Klaskala of Aria, Atlanta
■ Joseph Lenn of The Barn at Black-

berry Farm, Walland, Tenn.
■ Matthias Merges of A10 Hyde Park, 

Chicago
■ Carrie Nahabedian of NAHA, Chi-

cago
■ Carmen Quagliata of Union Square 

Café, New York City
■ Kent Rathbun & Kevin Rathbun of 

Abacus, Dallas, and Rathbun Steak, Atlanta
■ Richard Reddington of REDD, Napa 

Valley, Cali.
■ Giuseppe Tentori of GT Fish & Oys-

ter, Chicago
■ Rick Tramonto and John Folse of Res-

taurant R’evolution, New Orleans
■ Cindy Wolf of Charleston, Baltimore
Tickets to NWWF 2015: “Imagine the 

Possibilities” start 
at $8,500 per couple 
and go up to $20,000 
for a package that 
includes reserved 
seating for a party 
of four at the same 
vintner dinner and 
under the auction 

tent. 
Festival proceeds benefit area children’s 

charities through the festival’s founding 
organization, the Naples Children & Edu-
cation Foundation. For more information, 
call (888) 837-4919 or visit napleswinefes-
tival.com. ■

LOTSA LOBSTER!!!    Waterfront Dining

                   TWO  1 pound lobsters with

Lunch, Dinner & 
Sunday Brunch

Established 1976

239-263-9940

Established 1979

239-263-2734

                         
          

                    www.napleswaterfrontdining.com

                  fries and slaw or black beans and rice

                  $
26.95

                                                                                      Expires 9/28/2014

                                                                           Not good with any other offer.

“The Real Taste of Naples”® “The Flavor of the Gulf Coast”

EEEEEiillllleeeeeenn PPPPiitteeeelll
AAAll AAbouut Clooseets iis alll aabboutt innnovvaativee deesign, immpecccabbble ccrafftsmmaansship andd flflaawleess sservvice. 

Our iinnstallationnss reeflecct yoourr dreaamss annnd yoour personalityy, whhile dramatticcallly eenhaanccinng yyourr hoomme. 
Let mmme fifind thee pperfecct sooluttion ffor yyouu..

5606 6th Street West
Lehigh Acres, Fl 33971

 VVViisssiitt ooouur wwweeebbbsiiittee:: 
wwwwwwwwwww..aaallllaabboouttccllooosseeettss.cccoommmm

e. 
e. 

Call for a 
FREE

 Professional 
Design 

Consultation!
2222333339999..3333000333...5558888222299999 
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About a year ago, 3 Doors Down singer 
Brad Arnold seemed set to take a left turn 
with his career. He had gotten busy work-
ing on a country solo record.

The album hasn’t surfaced, however; 
instead, Mr. Arnold finds himself back 
working with 3 Doors Down, spending a 
big chunk of the year on an acoustic tour 
billed as “Songs From the Basement.” It 
comes to the Barbara B. Mann Perform-
ing Arts Hall in Fort Myers for a concert 
starting at 8 p.m. Saturday, Sept. 6.

Mr. Arnold is not complaining that 
2014 won’t mark the start of his country 
solo career.

“To be honest, I was starting to do 
that (solo record) because I wasn’t really 
happy with where this band was,” he 
said in a recent phone interview. “I was 
just getting frustrated … I never wanted 
to leave the band. I just wanted to go do 
something that was fun again.”

Some changes in personnel have 
helped toward that end, apparently. New 
to the band’s lineup are lead guitarist 
Chet Roberts and bassist Justin Biltonen. 
Guitarist Chris Henderson and drummer 
Greg Upchurch remain with 3 Doors 
Down.

“Everybody gets along,” Mr. Arnold 
said. “We all ride on one bus again 
instead of having to split up into several 
buses … Nobody ever fights, and nobody 
ever even really argues. I’ll tell you what, 
that’s nice.”

Whatever issues developed between 
the original members of 3 Doors Down, 
they didn’t stop the group from having 
major success.

Formed in Escatawpa, Miss., in 1996, 
the band burst onto the national scene 

in 2000 with its debut album, “The Bet-
ter Life,” which sold more than 3 million 
copies. “Away from the Sun” in 2002 
enjoyed similar success, and “Seventeen 
Days” went platinum in 2005. The band’s 
two most recent albums, in 2008 and 
2011, have fallen short of platinum, but 
have still given 3 Doors Down a few more 
rock radio hits.

A departure from the usual fully elec-
tric melodic hard rock that has been 
3 Doors Down’s signature, the current 
acoustic tour happened quite casually.

Last year’s acoustic gig in the band’s 
hometown of Nashville was so well 
received — and was so much fun for the 
band — that talk quickly turned to taking 
the show on the road.

“We want the audience to feel like 
they’re in the basement watching us 
practice,” Mr. Arnold said. “We get up 
there and play our songs as best we can, 
and we goof off and tell jokes and mess 
with each other.” ■

3 Doors Down brings acoustic tour to town
BY ALAN SCULLEY
Florida Weekly Correspondent

3 Doors Down ‘Songs From 
the Basement’ tour
>> When: 8 p.m. Saturday, Sept. 6
>> Where: The Barbara B. Mann Performing 

Arts Hall, Fort Myers
>> Tickets: $31-66
>> Info: 481-4849 or bbmannpah.com

Monday–Thursday 11:30am–9:00pm

 
Glass of House Wine 

on 

 
Purchase 

of Any Specialty Pizza 

$999 

WI
DER M ATOLOGY  FACIAL   PL ASTIC    SURGERY
The Woodruff Institute

www.thewoodruffinstitute.com
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Since 2004, The Woodruff Institute has offered 

Southwest Florida patients the region’s highest quality, 

state-of-the-art Facial Aesthetic Surgery, Dermatology 

and Reconstructive Surgery. Our highly trained 

physicians and skin care experts are dedicated to the 

health and beauty of your skin.

Acne

Actinic Keratosis

Aging Skin

Alopecia Areata

Birthmarks

Botox/Dysport

Droopy Eyelids

Eczema

Hair Loss

Lasers

Melasma

Mohs Surgery

Molluscum

Psoriasis

Rosacea

Skin Cancer

Soft Tissue Fillers

Spider Veins

Sun-Damaged Skin

Unwanted Hair

Urticaria/Hives

Vitiligo

Warts

Wrinkles

CALL TO SCHEDULE YOUR APPOINTMENT TODAY! SAME WEEK APPOINTMENTS 
NAPLES: 2235 Venetian Court, Suite 1, Naples, Florida 34109, p: 239.596.9337, f: 239.596.9466

BONITA: 23471 Walden Center Drive, Bonita Springs, Florida 34134, p: 239.498.3376, f: 239.498.3379

YOUR SKIN SPECIALISTS
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Rebecca W. Lambert, M.D.    Nicole M. Habib, PA-C
Jonathan E. Sonne, M.D.       Lianne R. Martin, PA-C          
Kathryn J. Russell, M.D.               Debbie A. Wallace, PA-C

700 Fifth Avenue South, Naples, FL 34102 · Reservations 239.659.7008 · VerginaRestaurant.com
Vergina, The Taste You’ll Never Forget in a Place You’ll Always Remember!

VERGINA–THE STAR OF 
MEDITERRANEAN-ITALIAN 

CUISINE ON FIFTH

CAN USE ONLY ONE PROMOTION AT A TIME. 
MENU IS SUBJECT TO CHANGE AND/OR AVAILABILITY.
OFFERS VALID UNTIL AUGUST 31, 2014

A NOT to Miss  
Fun Night

Vergina Proudly Announces

Gentlemen’s Night
Ladies You’re  Absolutely Invited

Every Wednesday Night
This Summer

Drinks & Appetizers 1/2 Off All 
Night From 8:00 PM Till Close

Live Entertainment!

LUNCH 
SPECIAL

Sandwich with Soup 
or Salad and More plus 
Soda, Iced Tea or Coffee

$10.95
Offered Daily from 
11:30 AM-3:30 PM

BAR 
HAPPY HOUR

Beer from $2.75
Wine from $4.00

Well Drinks from $5.50
Tapas from $3.50
Offered Tuesday-Sunday

from 3:30-7:00 PM

EARLY DINNER
SPECIAL $18.95

3 Course Per Person

SUMMER 
SPECIAL $23.95

4 Course Per Person
Sunday through Thursday

20% OFF
REGULAR MENU 
ANY TIME DAILY
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KOVEL: ANTIQUES 
Horn furniture reused leftover parts creatively

BY TERRY KOVEL AND KIM KOVEL

Furniture made from recycled work-
benches and school lockers, or huge 
metal parts from factory machines is 
not a new idea. Our ancestors recycled 
clothing into quilts, tin advertising signs 
into patches for a leaky roof and cattle 
horns into Victorian chairs. The earliest 
horn furniture was made in Germany 
in the 1830s, and by the late 1870s, it 
was being made in the United States. 
Slaughterhouses in Chicago had a huge 
supply of horns left over from the pro-
cessing of meat. It is said that the Tobey 
Furniture Co. of Chicago exhibited a 
sofa and chair made with horn arms at 
the Chicago Exposition of 1876. Later 
they also used horns for the legs and 
backs with upholstered seats, forming 
furniture with the curving lines popular 
at the time. Horns from buffalo, elk and 
longhorn cattle, as well as antlers, were 
used for tables, hall trees, rocking chairs 
and footstools. This novel furniture lost 
favor, and by the 1890s was bought for 
hunting lodges and cabins. By 1900, 
horn chairs were considered old-fash-
ioned and not often seen. But there was 
a revival of interest in the 1980s, and old 
pieces brought good prices at auctions. 
Today an antique piece of horn furniture 
made and signed by a famous maker, or 
one that shows exceptional skill with 
clever design and inlays, retails for over 
$10,000. Average pieces bring $1,000 to 
$2,000 or less.

Q: My grandmother left me a cobalt-
blue glass pitcher and 12 tall matching 

drinking glasses. The pitcher has an ice 
lip. Each piece is decorated with a white 
silhouette of a sailboat and flying birds. 
I think the set is more than 100 years 
old. My aunt once told me they were 
stored in my grandmother’s china closet 
and rarely used. They’re in perfect con-
dition. Who made the set and what is it 
worth?

A: Your set of Depression Glass 
dishes is about 75 years old, not 100. 
They were made in the late 1930s by 
the Hazel-Atlas Glass Co. of Wheel-
ing, W.Va. The pattern usually is called 

“Ships” or “Sailboat.” The pattern was 
made by adding the ship decoration to 
Hazel-Atlas’ undecorated Moderntone 
dishes. Pitchers and tumblers in the 
Ships pattern are not in great demand 
these days, but if yours are in perfect 
condition they would sell - the pitcher 
for about $50 and the glasses for $10-$20 
each, depending on their size.

Q: We have a set of children’s furni-
ture that includes a crib, dresser, chiffer-
obe with drawers and a door, and a toy 
box. A tag on the back reads “Little 
Edison Furniture.” We bought it in 1948, 
and it has served 17 children through 
the years. It’s been professionally refin-
ished and the lid to the toy box has 
been replaced. Any idea what the set is 
worth?

A: Thomas Alva Edison, the famous 
inventor, bought the Wisconsin Chair 
Company of New London, Wisc., in 1917 
and changed the name to Wisconsin 
Panel and Cabinet Company. The fac-
tory made cabinets for Edison phono-
graphs. Later, the name of the company 
became Edison Wood Products. A line 
of children’s furniture was introduced 
in 1927. It was sold under the name “Edi-
son Little Folks Furniture” beginning in 
1937. The parent company merged with 
McGraw Electric Company in 1957 and 
became McGraw-Edison. Edison Wood 
Products continued operating under 
that name until 1969 when the Simmons 
Company bought McGraw-Edison and 
Edison Little Folks furniture became 
Simmons Juvenile Furniture. Value of 
your set that has been refinished and 

This remarkable table, made of horns in 1892, 
is signed W. H. T. Ehle on the inlaid wooden 
top. The table was made from 82 horns and is 
28 inches high. It sold at auction earlier this 
year in New Orleans for $9,840.

Southwest Florida’s 
ONLY 

CASINO 
where you can play 

DICE AND
 ROULETTE!

(239) 765-PLAY
www.BigMCasino.com

FREE CRUISE*

(239) 765-PLAY
450 Harbor Ct. Fort Myers Beach, FL 33931

www.BigMCasino.com
*Free Cruise (excluding the $5 port tax) May not be used in combination with any other 
Big M offers or coupons. Must be 21 to cruise with us. Expires 09/30/2014 FWN

All AM Cruises with this ad. 
Must be redeemed at ticket offi ce. Excludes $5 port tax.

At the Shoppes at Vanderbilt
2355 Vanderbilt Beach Road #178 | Naples

(239) 596-5044
truefashionistasresale.com

MON-FRI 10AM-6PM

NO APPOINTMENT NECESSARY

Resale! Consignment! Trade!

Coupon required at time of 
purchase. Limit one coupon 

per day per person. Not 
valid with any other offers or 
specials. Expires 9/30/14 FW

$5.00
OFF

Purchase of $50
Coupon required at time of 
purchase. Limit one coupon 

per day per person. Not 
valid with any other offers or 
specials. Expires 9/30/14 FW

$10.00
OFF

Purchase of $100

Pre-Owned Women’s, 
Men’s & Children’s

Designer Fashions
with Impeccable 

Style and 
Sophistication

968 Second Avenue North
Mon-Sat, 9:30 a.m. to 4:30 p.m.

239.434.7115
www.optionsnaples.org

owned & operated by:

Confidential 24-Hour Crisis Line: 

www.naplesshelter.org

FREE Pick-Up of
Furniture Donations

NEW ARRIVALS DAILY!

SAVE 

50%
ON YELLOW TAG ITEMS

Get an additional 
10% discount on 
total purchase of 

$100 or more  
with this ad. 

Offer ends September 13.The Best Way to Experience Naples from the Water

Naples Princess

Buy One Get One 
Half Price
Wednesday Dinners
Saturday Sightseeing 
(12:30 & 3:00)
Sunday Hors d’oeuvres
Based on availability. Valid on adult tickets. 
No other coupons or discounts apply.

Summer Specials

Off ering Daily Public Cruises
 Seabreeze Lunch, Dinner, 
 Hors d’oeuvres, 
 Aft ernoon and 
 Sunset Sightseeing 

Call (239) 649-2275 for Reservations
www.NaplesPrincessCruises.com

550 Port-O-Call Way, Naples, FL 34102
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has replacement parts, $600.

Q: I have a piece of Satuma pottery 
that’s marked “Satsuma” and “Made in 
China.” What is it worth?

A: Not much. Satsuma is a Japanese 
ware. It’s crackle-glazed and cream-col-
ored with multicolor decorations. It was 
first made in the 1600s in the Satsuma 
area of Japan. Today it’s also made in 
potteries near Kyoto. Any piece of pot-
tery marked “Satsuma” in English prob-
ably dates from the 1970s or later. And 
anything also marked “Made in China” 
is not real Satsuma. Perhaps your Chi-
nese vase used the pattern name Sat-
suma to mislead collectors. Marks on 
genuine Satsuma, most of them in Japa-
nese, can be found online.

Q: When I was 10 years old (I’m 
92 now), an elderly family friend gave 
me his violin. It has a label inside that 
reads “Anno 17 -, Carlo Bergonzi, Fece 
in Cremona.” I have been told that it 
might have been made by an understudy 
of Stradivari. Could you tell me if that 
might be true?

A: Carlo Bergonzi (1683-1747) was 
indeed a pupil of Antonio Stradivari, 
and he made violins on his own, too. We 
receive a lot of questions about violins 
and can tell you that copies of Ber-
gonzi and other high-quality 17th- and 
18th-century violins have been made 
since the 19th century. It is very unlike-
ly that your violin is a real Bergonzi. 
That doesn’t mean it is a piece of junk, 
though. Have an expert take a look at 
it. Even a professional violinist can give 
you an educated opinion.

Tip: Mix and match dishes when you 
host a party. If color-coordinated, the 
dinner plate can be from a different set 
than the cup and saucer or salad plate. 
Use old and new sets. It’s the “in” look 
today. 

Current prices
Current prices are recorded from 

antiques shows, flea markets, sales and auc-
tions throughout the United States. Prices 
vary in different locations because of local 
economic conditions.

■ Depression glass tray, Mayfair pattern, 
pink, center handle, 12 inches, $15.

■ Silver tray, grape and vase border, 
handles, oval, footed, Gorham, 16 inches, $85.

■ A&P store bin, wood, tin lining, red, 
gold paint, 18 by 30 inches, $235.

■ Royal Doulton vase, flambe, hunter 
with rifle, in forest, slope shoulder, 13½ 
inches, pair, $295.

■ National Cash Register Model 35¾, 
embossed brass, marble sill, 1917, 22 inches, 
$450.

■ Mechanical bank, bricklayers, wall, cast 
iron, Shepard Hardware, 7½ inches, $950.

■ Linen press, Chippendale, cherry, two 
panel doors, three drawers, bracket feet, c. 
1790, 75-by-47 inches, $1,250.

■ Boehm porcelain eagle, wings out-
stretched, rocky base, c. 1990, 20-by-19 inch-
es, $1,625.

■ Necklace, silver, amethyst drops, boo-
merang-shape links, box closure, Mexico, 16 
inches, $1,875.

■ Birth fraktur, Johan Georg Schliger, ink, 
watercolor, blousy angel artist, Pennsylva-
nia, 1794, 13-by-17 inches, $2,040. ■

— Terry Kovel and Kim Kovel answer 
questions sent to the column. By sending 
a letter 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 photographs, but if 
a stamped envelope is included, we will try. 
The amount of mail makes personal answers 
or appraisals impossible. Write to Kovels, 
(Florida Weekly), King Features Syndicate, 
300 W. 57th St., New York, NY 10019.

$17.95
Entrees include 

soup or fresh garden salad, 
choice of potato & fresh vegetable

For reservations call 239-325-2630 

SEAFOOD SIZZLER Middle Neck 

$12.00

Sunday
LOBSTER NIGHT – $29
Maine Lobster Fra Diavolo in a 

Spicy Tomato Sauce over Linguine

Monday
COZZE – $12

Sautéed Mussels in a Light Spicy 
Tomato Sauce or White Wine Sauce

Tuesday
PASTA NIGHT – $12

Choose from 12 Diff erent Pastas

Wednesday
50% OFF BOTTLES OF WINE 

Under $100

Thursday
PIZZA NIGHT – $12
Extra Toppings $1.25 Each

Friday
FISH – MARKET PRICE

Please Ask Server for Fish Special

Saturday
SURF & TURF – $39

Petite Filet Mignon & Grilled Jumbo Shrimp

Waterfront Dining at its Best

Sum
mer 

NIGHTLY 

FEATURES

SUN–THU 11:30AM TO 10:00PM FRI–SAT 11:30AM TO 11:00PM

THE VILLAGE ON VENETIAN BAY
4236 Gulf Shore Boulevard North, Naples, Florida 34103

239-430-6273 miramarenaples.com

OVERWEIGHT?
$249 

FOUR-WEEK WEIGHT LOSS PROGRAM

Offer includes:  
Complete comprehensive review of BMI, BMR, 

total body fat %, waist-to-hip ratio, lean vs. fat body mass,  
30-days diet supplements + (3) Laser-Lipo treatments 

& (1) B-12 shot 
*Must call before 09/11/14

Must mention Florida Weekly when booking to get offer. (a $699 value)

www.naplesweightloss.com
2590 Northbrooke Plaza Drive, Suite 103, Naples, FL 34119

Located on the corner of I-75 & Immokalee Road

Naples Weight Loss & Wellbeing

Lose up to 30 lbs in 30 days!

239.434.6533/thirdstreetsouth.com

Every Saturday Now Through March 29th
Shop Right on Third Street South  7:30am–Noon

Over 50 Vendors from Broad Avenue to 13th Avenue South

Every Saturday morning from 7:30 until 11:30 a.m.
Located behind Tommy Bahamas 

in the Neapolitan parking between Third and Gordon Drive
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THIS WEEK ON WGCU-TV
■ THURSDAY, SEPT. 4, 10 P.M. 
Secrets of Her Majesty’s Secret Ser-

vice 
Lift the veil of secrecy on MI6, the 

legendary British spy agency and the 
inspiration for the James Bond series of 
novels and films.

 
■ FRIDAY, SEPT. 5, 9 P.M. 
Celtic Woman: Emerald 
Celebrate the rich musical heritage of 

the Emerald Isles with Celtic Woman as 
members offer re-imagined versions of 
fan favorites. This family-friendly con-
cert showcases the group’s sparkling pure 
voices, bewitching choreography and 
fairytale charms along with a group of 
world-class musicians.

  
■ SATURDAY, SEPT. 6, 8 P.M. 
Washington Week 
The longest-running primetime news 

program on television.
 
■ SUNDAY, SEPT. 7, 9 P.M. 
Masterpiece: Breathless
Otto and Elizabeth’s strange marriage 

becomes plain. Jean forms an unlikely 
bond with Margaret. Mulligan breaks 
down. A climactic series of events is 
kicked off by a swimsuit contest.

 
■ MONDAY, SEPT. 8, 10 P.M. 
F.S. Key and the Song
that Built America
On the national anthem’s 200th birth-

day, a celebration on the Baltimore Har-
bor commemorates the anthem’s creation 
and the battle that inspired Francis Scott 
Key to write it.

 
■ TUESDAY, SEPT. 9, 9 P.M. 
American Experience: The Big Burn 

In the summer of 1910, wildfire 
devoured more than 3 million acres across 
the Northern Rockies, confronting the 
fledgling U.S. Forest Service with a catas-
trophe that would define the agency and 
the nation’s fire policy.

 
■ WEDNESDAY, SEPT. 10
9 P.M. – Nova
Vaccines: Calling the Shots 
Diseases that were largely eradicated 

in the U.S. a generation ago — whooping 
cough, measles, mumps — are returning, 
in part because parents are skipping their 

children’s shots. The program features 
scientists, pediatricians, psychologists, 
anthropologists and parents wrestling 
with vaccine-related questions.

 
10 P.M. – Operation Maneater 
Crocodile
Namibia’s Chobe River is known as the 

croc attack capital of the world. Croco-
diles there are growing in size and num-
ber, and so is the frequency of attacks. 
The program asks: Can crocs be trained 
to associate the sound of a bell with an 
electric shock? ■ 

American Experience, The Big Burn, Sept. 9 Breathless, Sept. 7 

Celtic Woman, Sept. 5 

Got 
Download?

The iPad App

It’s Local.
It’s Entertaining.

It’s Mobile.

It’s FREE!
Search Florida Weekly in the 

iTunes App Store today.

Visit us online at www.FloridaWeekly.com

iPad is a registered trademark 
of Apple, Inc. All rights reserved.



CELEBRITY EXTRA
New ‘NCIS’ to have a feel all its own

BY CINDY ELAVSKY

Q: Last season’s 
“NCIS” finale was 
a two-parter that 
featured Scott 
Bakula and CCH 
Pounder, which 
seemed like it 
was a setup for an 
“NCIS” spinoff. Is 
that going to hap-
pen? 

— Brenda S., 
Joppa, Md.

A: “NCIS: New 
Orleans” is definitely happening. In fact, 
it premieres on CBS Sept. 23 at 9/8c, 
right after the season 12 premiere of 
“NCIS.” The crime-procedural drama 
stars Scott Bakula, CCH Pounder, Lucas 
Black, Zoe McLellan, Rob Kerkovich 
and Paige Turco.

As the title would suggest, the series 
is set and filmed in the Big Easy, and 
while it follows the “NCIS” formula, 
the show definitely has a feel all its 
own. Series star CCH Pounder told 
me recently: “The pacing is definitely 
different. It’s a different kind of tem-
perature and atmosphere, certainly, but 
also, the pace of it is not as uptight as it 
would be in, say, Washington. It covers 
a wide swath of the Southern belt from 
New Orleans up through Alabama. The 
framework is the same, but the people 
and the content will be quite different.”

But just because the people are differ-
ent, it doesn’t mean that familiar faces 

won’t be showing up now and again. CCH 
explained: “Everyone wants to come to 
New Orleans. Joe Spano was here last 
week; Meredith Eaton was here; Michael 
Weatherly is here now. So the food and 
the ‘laissez les bons temps rouler’ (‘let the 
good times roll’) attitude have enticed a 
lot of them to come on down.”

 
Q: Now that Jennifer Esposito has 

reappeared on “Taxi Brooklyn,” why did 
she ever leave “Blue Bloods”? I thought 
that it was reported she was ill? 

— Tony via email
A: Back in 2012, Jennifer collapsed on 

the “Blue Bloods” set due to complica-
tions from celiac disease and missed a 
week of work. Her doctor advised her 
that she needed to cut back her work 
schedule. Rather than work around her 
schedule, CBS put her on an unpaid 
leave of absence (and even implied that 
her collapse was a stunt to get a raise), 
and refused to let her obtain limited 
work in the meantime. When her con-
tract with the show expired, she was 
able to look for work elsewhere.

Jennifer currently is co-starring in the 
action-drama “Taxi Brooklyn,” which 
is based on Luc Besson’s feature film 
called “Taxi.” Luc is best known for 
“Leon: The Professional,” the “Taken” 
films, the “Transporter” series, “The 
Fifth Element” and much, much more. 
“Taxi Brooklyn” wrapped its first season 
on NBC Sept. 10; there is no word as of 
this writing of a second season. 

 
Q: I love Bill Cosby’s comedy. Does 

he have plans to return to TV? 
— Robert M., via email

A: NBC announced at the Television 
Critics Association tour this summer 
that it was developing a comedy for Bill 
Cosby, which could premiere as early as 
summer 2015. The series is described as 
a “multi-camera, classic extended-fami-
ly sitcom,” with Bill as the patriarch. ■

— Write to Cindy at King Features 
Weekly Service, P.O. Box 536475, Orlan-
do, FL 32853-6475; or email her at let-
ters@cindyelavsky.com.
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POUNDER

naplesfujiyama.com  239.261.4332

TWO FOR $39.90
HIBACHI DINNERS &

FREE BOTTLE OF WINE

Located at:
2555 Tamiami Trail North, Naples, FL 34103

Offering the Ultimate in Early or Late Dining!

MANAGER JUNJI HIJIKATA

UNTIL 6:00 PM OR AFTER 8:30 PM 
SUNDAY THROUGH THURSDAY

GARLIC SHRIMP
COCONUT GINGER SCALLOPS
PORK LOIN
N.Y. STRIP STEAK
HIBACHI CHICKEN

 ALL DINNERS SERVED WITH SHRIMP 
 APPETIZER, SOUP, SALAD, VEGETABLES 
 AND STEAMED WHITE RICE.

FUJIYAMA CHICKEN OR 
 SHRIMP FRIED RICE
 SERVED WITH SHRIMP APPETIZER, 
 SOUP AND SALAD.

50% off all calls and wells!
$2.00 off all top-shelf calls and reserves!
$5.99 specialty cocktails and select wine!

Offer expires 09/11/14. Menu not valid with any other discounts, coupons or promotions.

ROLL-BACK SUMMER SPECIALS
MONDAY: Grouper & Shrimp
3x3, French Fries & Coleslaw $7.95

TUESDAY: Taco Tuesday's 
$3.00 Taco's, $2.00 Corona's & $3.50 Margarita's 

Fish, Chicken, Shrimp, or Beef

WEDNESDAY: Alice's Shrimp Feast
1/4# $6.95, 1/2# $9.50, 1# $13.95

THURSDAY: Chicken & Pork
Chicken Fingers, BBQ Pork, & Pork Tenderloin $6.95

SATURDAY: All You Can Eat Snow Crab Clusters
First course served with Corn on the Cob & Fries $21.95

FRIDAY & SUNDAY: Free Glass of House Wine 
with any Dinner Entree

$1.75 Domestic Drafts All Day & Night

All specials are dine in only and no sharing. 
Cannot be combined with any other offer.

Stop by next Wednesday for our Summer Sipping Series 

· BCBG MAX AZRIA · CAROLINA HERRERA · C
ITZER · MICHAEL KORS · ST. JOHN · TORY BURC
LACK MARKET · ARMANI · BCBG MAX AZRIA · C

A · CHANEL · LILLY PULITZER · MICHAEL KORS · S
RCH · WHITE HOUSE BLACK MARKET · ARMANI · B
AROLINA HERRERA · CHANEL · LILLY PULITZER · 
T. JOHN · TORY BURCH · WHITE HOUSE BLACK M

· BCBG MAX AZRIA · CAROLINA HERRERA ·
ULITZER · MICHAEL KORS · ST. JOHN · TORY 
OUSE BLACK MARKET · ARMANI · BCBG MAX
A HERRERA · CHANEL · LILLY PULITZER · 
T. JOHN · TORY BURCH · WHITE HOUSE BLACK
I · BCBG MAX AZRIA · CAROLINA HERRERA ·
ULITZER · MICHAEL KORS · ST. JOHN · TORY 
OUSE BLACK MARKET · ARMANI · BCBG MAX
A HERRERA · CHANEL · LILLY PULITZER · 
T. JOHN · TORY BURCH · WHITE HOUSE BLACK
I · BCBG MAX AZRIA · CAROLINA HERRERA ·

Designer
Clothing!

NOW 

CONSIGNING 

FURNITURE!

Centrally Located Just Off U.S. 41
933 Creech Road, Suite 7 

Naples, Florida 34103
(in the Seabreeze Plaza)

239.263.8400
Appointments Preferred

Drop-Offs Welcome
Open Monday–Saturday 

10 a.m. to 6 p.m.

Buying and selling from casual to 
couture. Designers include:

Armani, BCBG Max Azria, Carolina 
Herrera, Chanel, Lilly Pulitzer, 

Michael Kors, St. John, Tory Burch 
and White House Black Market

SUMMER SALE 
Up to 50% off on select items! 

Owned and operated by 
Gregg Sari and managed 
by Lynda Maloney.

Fashionable
Furniture!

OPEN!
UNDER NEW OWNERSHIP!

WE HAVE NOT GONE ANYWHERE!

W E  A R E



Fort Myers
14125 S. Tamiami Trail

Mon - Sat. 9:30 - 6

Naples 
5015 Tamiami Trail N. 

Mon - Sat. 9:30 - 6

Sanibel  
1025 Periwinkle Way

Mon - Sat. 10 - 5

Fine Furniture  |  Heirloom Rugs  |  Custom Window Treatments 
Unique Accessories  |  Award-Winning Design Services  

Evenings & Sundays by appointment

Proof that not all treasures are buried.

DistinctlyNorris.com

Distinctly
NORRIS
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“Like” us on Facebook.com /NaplesFloridaWeekly to see more photos. 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. Email them to society@fl oridaweekly.com.
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Belinda Zivich and Ryan Mitchell 

Vanessa Rivera, Liza Figueroa, Denise Almodovar, Megan Birch, Barbara Birch and Thomas Birch 

Mackenzie Sivret and Brian Herrick Patty Cafone, Sarah Bonbard and Tabitha Cunningham 

Deborah Moriarty, Ana Romero and Lude Padron 

Michelle Borders, Sandy Santos and Aoyvia Eldridge 

SOCIETY
A kickoff at Olde Cypress for Making Strides Against Breast Cancer

Got Download?

The iPad App

It’s Local.
It’s Entertaining.
It’s Mobile.

It’s FREE!

Visit us online at www.FloridaWeekly.com

iPad is a registered trademark 
of Apple, Inc. All rights reserved.

Search Florida Weekly in the 
iTunes App Store today.
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April Brown and Raquel Ornelas 

Jeanette Brock, Thelma Hodges and Susan Rice 

Liliana Whitaker and Yvonne Whitaker 

Scott Salley, Seth Minso and Leslie King 

Melvia Zeigler and Elbert Zeigler Joe Turner and Andy Hill 

John Kemler, Ron Bowman and Bill Griz Kathleen Passidomo, Thelma Hodges and Don Hunter 

Lou Traina and Phil Memoli Pat Morrison, John White and Emmy Quinby 

Sylvia Slaver, Majlinda Begiraj and Adriana Buitrago Wanda Wood and John Wood 

“Like” us on Facebook.com /NaplesFloridaWeekly to see more photos. 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. Email them to society@fl oridaweekly.com.

SOCIETY
Hodges University honors the legacy of Earl Hodges 
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Annie McFarland, Patrick Dearborn, Sam Cole and Alysia Testa 

Deb Silver and Margaret Foley  

Jenny Foegen and Marie Jackson 

Seated: Araceli Garcia, Alyssa All and Nair Avalos. Standing: Juan Contreras, Eric Santiago, Bob Jackson, Karl Gibbons and Gary Brecka 

Bob Berlam and Ann Berlam Charlie McDonald and Kena Yoke 

Dr. Debi Strand and Sean Lux Dr. Kent Hasen and Dellene Hasen 

Kevin Borders and Michelle Borders Michael Gostigian and Brandie Gostigian 

“Like” us on Facebook.com /NaplesFloridaWeekly to see more photos. 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. Email them to society@fl oridaweekly.com.

SOCIETY
 N.A.P.L.E.S. Group welcomes innovator/entrepreneur Ron Klein
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PAST REPASTS
Here are some capsule summaries 

of previous restaurant reviews:

■ Chops City Grill, 8200 Health 
Park Center, Bonita Springs; 992-
4677

More than a decade after my memo-
rable first visit, Chops still delivers 
dazzling food and draws diners willing 
to pay luxury prices for it. The Asian-
accented menu remains focused on 
grilled prime steaks and other meats, 
though Chops has never given seafood 
short shrift. The 300-bottle wine list 
emphasizes reds but offers a good 
range of tastes, regions and value. A 
nearly 2-inch-thick rib eye was flaw-
lessly grilled to create a crispy, bronze 
crust while sealing juices in the deep 
red medium-rare interior. With its 
deeply beefy flavor, this is about as 
good as steak gets. A pan-seared black 
grouper with wild mushroom risot-
to and “screaming hot” rock shrimp 
sauce was perfectly cooked but over-
whelmed by its sauce. Desserts are 
the usual suspects; you might want 
to enjoy another one of Chops’ sexy 
cocktails instead. Full bar. 

Food:  ★ ★ ★ ★ 
Service:  ★ ★ ★  

Atmosphere:  ★ ★ ★ ★ 
Reviewed June 2013

■ FISH, Village at Venetian Bay, 
4369 Gulf Shore Blvd., Naples; 263-
3747

At this stylish bistro, you can have 
your fish cooked or raw and, either 
way, be assured of a well-executed 

meal. Space is tight in the dining 
room, so those who need more of it 
might want to sit on the patio, weather 
permitting. (If you don’t mind tight 
spaces, small tables by the window 
afford great views of the bay.) Oys-
ters Rockefeller were tasty but pricey 
($20); a grilled octopus appetizer was 
skillfully rendered. Blackened redfish 
with etouffee sauce and a heaping 
bowl of cioppino had nearby patrons 
enviously eyeing our table — and for 
good reason. Both were excellent. 
Should you have room for dessert, 
skip the creme brulee and try the 
tiramisu, which was expertly rendered 
and large enough for sharing. Full bar. 

Food: ★ ★ ★ ★
Service: ★ ★ ★ ★

Atmosphere: ★ ★ ★ ★
Reviewed March 2013

■ Lamoraga, 3936 Tamiami Trail 
N., Naples; 331-3669

The first U.S. branch of this stylish 
Spanish chain features contemporary 
tapas in a setting to match. Pick a 
table or settle in at the sprawling tapas 
bar and watch the culinary team craft 
dishes such as berenjenas, three small 
fried eggplant with smoky, crisp skins 
filled with soft flesh, topped with 
tobiko flakes, mirin and honey; arti-
sanal meat and cheese plates; Andalu-
sian garlic shrimp; and Moorish lamb 
skewers. There are large plates as well 
such as baked black cod, beef short 
ribs and dry-aged New York strip 
steak. For dessert, try the warm roast-
ed fig tart with pistachio ice cream. 

Lamoraga does a fine job on beverages 
as well, with an interesting selection 
of wines and cocktails served by an 
eager-to-please staff. Full bar. 

Food: ★ ★ ★ ★ 1/2 
Service: ★ ★ ★ ★ 1/2 

Atmosphere: ★ ★ ★ ★ ★
Reviewed May 2014

■ The Local, 5323 Airport-Pull-
ing Road, Naples; 596-3276

This is a restaurant whose name 
aptly describes its mission: to serve as 
much farm- and sea-to-table food as 
can be procured from area farms and 
local waters. Chef/owner Jeff Mitchell, 
a Culinary Institute of America alum, 
has a menu that’s creative, a setting 
that’s unfussy and a staff that’s friend-
ly and accommodating. Local items 
are boldfaced on the menu, which 
changes as availability does. Clam 
flatbread, featuring Pine Island clams, 
local tomatoes and herbs on a thin, 
yeasty crust, was a great starter. So 
was the snapper ceviche, with locally 
grown serrano peppers, avocado, red 
onion, cilantro, golden grape toma-
toes and citrus. Grilled gulf-caught 
cobia with tomato confit and grass-
fed short ribs were both simply but 
expertly prepared. Sides of calabaza 
squash, crunchy chard and smashed 
potatoes were all cooked perfectly. 
For dessert: two mini-sized treats, Key 
lime panna cotta and bread pudding, 
both just right. Beer and wine served. 

Food: ★ ★ ★ ★ ★
Service: ★ ★ ★ ★ 

Atmosphere: ★ ★ ★ ★

Reviewed June 2013

■ Pizza Fusion, The Gateway 
of Naples Shopping Center, 2146 
Tamiami Trail N., Naples; 262-8111

Pizza Fusion's food tastes good, and 
the burgeoning franchise does good 
at the same time. This eco-friendly 
chain offers a menu that’s 75 percent 
organic, with vegan and gluten-free 
options available and easily identified 
on the menu. While pizza gets a star-
ring role here, there are other worthy 
contenders, including the zucchini al 
forno (zucchini stuffed with walnuts, 
breadcrumbs and bell pepper) and 
salads such as the pear and gorgon-
zola with a vibrant balsamic vinai-
grette dressing. Pizzas come in two 
sizes: personal and large. We liked the 
Greek, a mix of Kalamata olives, Roma 
tomatoes, organic tomato sauce, feta, 
parsley, mozzarella and provolone on 
a crisp multigrain crust. Don’t skip 
dessert: The fresh-baked chocolate-
chip cookies are divine. Beer and wine 
served. 

Food ★ ★ ★ ★ 1/2 
Service: ★ ★ ★ ★  

Atmosphere: ★ ★ ★ ★ 1/2
Reviewed January 2014 

                            Key to ratings

 ★ ★ ★ ★ ★ Superb
 ★ ★ ★ ★ Noteworthy
 ★ ★ ★ Good

 ★ ★ Fair
 ★ Poor 

Enjoy a glass of wine 
with our flavorful lunch 
or dinner menu or 
happy hour!

agavenaples.com  I  239-598-3473
Corner of Airport & Vanderbilt

Locally owned & operated

agavenaples.com  I  239-598-3473
Corner of Airport & Vanderbilt

Locally owned & operated

Dinner Daily at 5:00 p.m.
Open Sunday for Brunch 10:30 a.m. to 2:00 p.m.

Happy Hour from 4:00 p.m. to 6 p.m.
Live Music in the Tavern

239.591.3837 · 799 WALKERBILT ROAD, NAPLES 
Located Off U.S. 41, ¼ Mile North of Immokalee Road

BAYHOUSENAPLES.COM

HOT DAYS, COOL NIGHTS
AT THE CLAW BAR
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CUISINE
Alto Live Jazz Kitchen nourishes body and soul

If you’ve lived in big cities, being able 
to stroll into a club virtually any night 
of the week and enjoy live jazz may not 
seem like a big deal.

But for those of us who have resided 
in Southwest Florida for a while, it’s 
downright miraculous, especially when 
you consider that the great music is 
accompanied by well-crafted cocktails, 
a carefully chosen wine list and a simi-
larly select and properly executed menu.

Alto Live Jazz Kitchen at Bayfront in 
Naples is restaurateur Charles Mere-
day’s stylish tribute to the place where 
he got his start — and lost his heart — in 
the 1990s: Zanibar Blue, a legendary jazz 
supper club in Philadelphia, where jazz 
musicians from local talent to national 
names appeared and people came to 
feed their souls and their stomachs. 

He has worked in many places since 
but that one stuck with him and, when 
he found a space that he thought would 
work, he jumped at the chance to create 
his own version of it.

Having had the opportunity to expe-
rience both, I can tell you that Alto is 
a worthy testament to the spirit that 
was Zanzibar Blue. There’s live jazz 
six nights a week and no cover charge. 
Just stop on in, take a seat at the bar 
and have a drink or settle in at a table 
and spend the evening, having dinner, 
or a series of small plates, paired with 
glasses of wine or cocktails.

Although the original menu has 
been scaled back significantly since the 
departure of Mr. Mereday’s one-time 
mentor and partner, chef Nadir Sher-
wani, what is being served is fresh and 
well prepared. In August, chef Jay Buck-
lin, previously from South Seas Island 
Resort on Captiva, came in to head up 
the kitchen and perhaps he’ll expand 
the offerings as the winter season nears.

If you aren’t in the mood for a meal, 
you can order a charcuterie plate full of 
artisan meats and cheeses, along with 
some pickled vegetables, or an array of 
tapenades — olives, tomato bruschetta 
and hummus served with crostini. 

The menu ranges widely, focusing 
on seasonally fresh ingredients rather 
than on a particular cuisine. That’s why 
scampi-style prawns, an Asian-style 
tuna cocktail, fried oysters with remou-
lade and ham hock and okra gumbo all 

find a home here.
The tuna cocktail ($16) consists of 

bits of tuna tartare lightly dressed with 
wasabi and chili-lime soy sauce, served 
with tortilla chips. The tuna was tender 
and fresh, and the sauce had just a hint 
of heat. The chips were a great, crunchy 
vehicle for eating it. 

More substantial were the Asian 

steam buns ($12), three soft, steamed 
buns filled with tender teriyaki chicken, 
crunchy Asian slaw, cilantro and slightly 
sweet unagi sauce. This dish and a salad 
would constitute a satisfying meal on 
their own.

From among the salads, we shared 
the caprese ($14), and were glad we 
decided to split it. Even half of this dish, 
which featured heirloom tomatoes, buf-
falo mozzarella and micro green basil 
sprouts, was large. All the ingredients 
were just right, particularly those heir-
loom tomatoes, which were a rainbow 
of colors, meaty and richly flavored.

You can spend a little or a lot on an 
entree here. At one end of the scale is 
the Alto burger ($18); at the other, the 
surf and turf ($58), an 8-ounce filet and 
5-ounce Caribbean lobster tail served 
with lobster mashed potatoes.

Considering what we’d already eaten, 
the burger was a good choice and quite 
substantial. The large beef patty over-
flowed its bun and was topped with 
aged cheddar cheese and a fried egg, 
plus two enormous slices of ripe tomato 
and lettuce. Grilled perfectly, the beef 
had rich flavor even on its own. Hand-
cut fries served on the side had great 
potato flavor, were lightly salted and 
arrived hot.

A simple but elegant dish was the 
salmon with kale, watermelon and feta 
($28). The fish was tender, the kale 
lightly cooked and seasoned, the water-
melon and feta cool, but not cold.

We ended with the lovely and deca-
dent Alto trio ($10), a dreamy combo of 
flourless chocolate torte, dark chocolate 

and orange mousse and white chocolate 
ice cream.

Along with all that food, we sampled 
an excellent sidecar, a signature drink 
for Alto and one served in many jazz 
clubs in the early 20th century. We also 
tried various wines, many of which are 
available by the glass, including Whis-
pering Angel rose, Sean Minor Point 
North pinot noir and, with dessert, Puro 
Uno late harvest malbec and Warre’s 
2000 vintage port. 

Throughout our meal, the Dan Mill-
er/Lew Del Gatto Quintet performed on 
stage, playing at a volume that allowed 
customers to enjoy the music but not 
so loudly that they couldn’t converse 
with one another and the servers. The 
music was terrific — solid jazz classics, 
a few more obscure numbers and lots of 
solos that demonstrated each musician’s 
impressive talents.

Mr. Del Gatto is a member of the 
original “Saturday Night Live” band 
(and a Naples resident). Others in the 
group had great experience, too, and it 
showed. This group appears regularly, 
as do a few others. Check the website 
for the lineup.

Zanzibar Blue no longer exists, but its 
spirit plays on at Alto. ■

karen FELDMAN
cuisine@floridaweekly.com

Alto Live Jazz Kitchen

>> Hours: Dinner served 5-11 p.m. Tuesday-
Thursday, 5-midnight Friday-Saturday, 5-10 
p.m. Sunday

>> Reservations: Accepted
>> Credit cards: Accepted
>> Price range: Appetizers, $9-$16; entrees, 

$18-$58  
>> Beverages: Full bar
>> Seating: At tables, banquettes and booths in 

the dining rooms, seats in the bar or on the 
outdoor patio

>> Specialties of the house: Fresh seasonal 
fare and live jazz

>> Volume: Moderate to high
>> Parking: Free lot
>> Website: altonaples.com

Ratings:
Food: ★ ★ ★ ★ 
Service: ★ ★ ★ ★
Atmosphere: ★ ★ ★ ★ ★ 

492 Bayfront Place, Naples
261-2586

 ★ ★ ★ ★ ★ Superb
 ★ ★ ★ ★ Noteworthy
 ★ ★ ★ Good
 ★ ★ Fair
 ★ Poor 

KAREN FELDMAN / FLORIDA WEEKLY

Have a seat at Alto’s bar and enjoy the live 
jazz without paying a cover charge.

Salmon is simply but elegantly accompanied 
by kale, feta and watermelon.

Steamed Asian buns are filled with savory 
teriyaki marinated chicken, Asian slaw and 
unagi sauce.

700 Fifth Avenue South, Naples, FL 34102 · Reservations 239.659.7008 · VerginaRestaurant.com
Vergina, The Taste You’ll Never Forget in a Place You’ll Always Remember!

VERGINA–THE STAR OF 
MEDITERRANEAN-ITALIAN 

CUISINE ON FIFTH

CAN USE ONLY ONE PROMOTION AT A TIME. 
MENU IS SUBJECT TO CHANGE AND/OR AVAILABILITY.
OFFERS VALID UNTIL AUGUST 31, 2014

A NOT to Miss  
Fun Night

Vergina Proudly Announces

Gentlemen’s Night
Ladies You’re  Absolutely Invited

Every Wednesday Night
This Summer

Drinks & Appetizers 1/2 Off All 
Night From 8:00 PM Till Close

Live Entertainment!

LUNCH 
SPECIAL

Sandwich with Soup 
or Salad and More plus 
Soda, Iced Tea or Coffee

$10.95
Offered Daily from 
11:30 AM-3:30 PM

BAR 
HAPPY HOUR

Beer from $2.75
Wine from $4.00

Well Drinks from $5.50
Tapas from $3.50
Offered Tuesday-Sunday

from 3:30-7:00 PM

EARLY DINNER
SPECIAL $18.95

3 Course Per Person

SUMMER 
SPECIAL $23.95

4 Course Per Person
Sunday through Thursday

20% OFF
REGULAR MENU 
ANY TIME DAILY



Other locations in Brandon, Tampa, Clearwater and Sarasota

fl oridaleathergallery.com

We Specialize in the World’s Finest Leather Furniture Manufacturers:

Florida’s Largest Leather Galleries.

Bonita Springs
1 mile south of Bonita Beach Road on U.S. 41

Ft. Myers
U.S. 41, across from Page Field


