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History 102
Here is The Pelican’s second help-

ing of local history. Get to know your 
history and read the histories of the 
folks you enjoy doing business with!

By Judy Vik

PELICAN STAFF

Lauderdale-By-The-Sea – After 
70 years in operation, Anglin’s Fish-
ing Pier remains a major tourist attrac-
tion and focal point in Lauderdale-By-
The-Sea.

Melvin Anglin, the town’s fi rst 
mayor and a town founder, built the 
fi rst fi shing pier in town in 1941. The 
800-foot pier with its 100-foot T was 
built with the help of his two sons.

In December 1962, real estate 
agents, Everett Sorensen and Frank 
Myatt, bought the pier from the Anglin 

Real estate visionaries took a gamble on Anglin’s 
Pier and created Lauderdale-by-the-Sea landmark

family. First they had attempted to sell 
it for the Anglin family.

Then they said, “Let’s look at 
this,” Sorensen recalled. The pier was 
in a dilapidated condition at the time. 
They took the money they had, got 
some family members on board and 
obtained a bank loan.

“At fi rst the bankers weren’t sure 
about loaning money for a pier out in 
the ocean,” Sorensen said. But when 
he and Myatt agreed that if the loan 
were granted, they wouldn’t take a 
salary or dividend until the loan was 
paid in full, the loan was granted.

“The board said if we had that 

much confi dence, they would approve 
it,” he said. The partners repaid the 
$60,000 loan in four and a half years.

Sorensen remembers going to the 
mayor, Gilbert Colnot, with their ren-
dering of plans for the pier.

“I’ve never seen a man so excited. 
He said this is the greatest thing that’s 
happened in Lauderdale-By-The-Sea. 
He was a big man, about 6-foot 1. 
But he got up and gave us a big hug,” 
Sorensen said.

The partners hired a bridge and pier 
contractor to engineer and re-construct 

City seeks legal 
help to counter 
drive against 
utility tax
By Judy Wilson

PELICAN STAFF

Deerfi eld Beach – The city will 
hire outside counsel to research the 
legality of holding a public referen-
dum aimed at rescinding the newly-

Commission set 
to merge fi re/
rescue with BSO
By Judy Wilson

PELICAN STAFF

Deerfi eld Beach- Driven by the 
numbers and a trend toward region-
alization, city commissioners voted 
Tuesday to merge Deerfi eld Beach 
Fire/Rescue with the Broward Sher-
iff’s Offi ce.

See TAX on page 19

See MERGE on page 18

Plenty of people came to South Florida in the early days 
to play golf in the ‘30s, but not all of them built their own 
golf courses on their own properties. But then, not all of 
them were builders of golf courses like George Richardson. 
Above is the landmark Richardson House in Wilton Manors. 
It is now city-owned and serves the residents as a museum 
while its grounds serve as recreation space. Read the story 
of The Richardson House in Wilton Manors on page 4 in the 
Pelican’s second volume of local history.

See Anglin’s Pier on page 21
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At $399,000, old chamber building is no bargain commission says
By Judy Wilson

PELICAN STAFF

Deerfi eld Beach – City 
commissioners balked at 
the $399,999 price tag the 
Community Redevelopment 
Agency, or CRA, was will-
ing to pay for the Deerfi eld 
Beach Chamber of Commerce 
building at 1600 E. Hillsboro 
Boulevard last week.

They cited appraisals they 
said were far too high for 
the property which is deed 
restricted to non-profi t, com-
munity use, and the condition 
of the 50-year-old structure.

Commissioner Bill Ganz 
said the appraisals were 
based on the assumption the 
property would be zoned for 
commercial use. “The prices 
refl ect a non-reality,” he said. 
“Something seems wrong 

with these estimates. We 
always end up paying more. 
We should go with a price we 
are comfortable with. We are 
in the driver’s seat.”

City Attorney Andy 
Maurodis said appraisals are 
generally made on the “highest 
and best use of the property.” 
The situation at the Chamber is 
that the original owner deed- 
restricted it for non-profi t use 
only. Three appraisals came in 
averaging $418,000. Commu-

nity Redevelopment Agency 
Manager Keven Klopp coun-
tered the Chamber Board’s 
fi rst offer of $425,000 with the 
$399,000 fi gure.

Commissioner Joe Miller 
was concerned over the cost 
of making the building usable 
for the Klopp’s staff. Klopp 

said no inspection had been 
done and he could not esti-
mate what it would cost to 
rehab the building.

“I wouldn’t buy without a 
full inspection,” Miller said.  
“We want the property, but 
there’s no open check book.”

Ganz added, “We all agree 
we’d like to have the property, 
but we don’t want it to be 
ransomed.” Ganz said he had 
a number in mind and even-
tually said it was $250,000. 
Mayor Peggy Noland replied 
that she had that same fi gure 
written in her notes.

Vice Mayor Marty Popel-
sky said he would be more 
favorable to the purchase 
if the building weres to be 
demolished.

Making a pitch for the pur-
chase, City Manager Burgess 
Hanson told the commission, 
“This is the gateway to the 

See CHAMBER on page 16

Located in the center of eastern Deerfi eld Beach, the Chamber building is looking like a bargain.
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By Andrew Scott

PELICAN WRITER

Pompano Beach - What 
lies in the future for the Ali 
house? That’s the burning 
question many are asking 
about the building at 353/357 
Hammondville Road, one rich 
in African-American history 
but terribly neglected over the 
years and in gross disrepair. 
Recently, hope emerged for 
the two-story structure built in 
1933 and home to Pompano’s 
fi rst black-owned business—a 

Historic Ali House’s 
Future Uncertain

hair salon and barber shop—
when a fraternity of profes-
sional African-American men 
eyed the building for renova-
tion to it turn into an activity 
center to help local youth. 

“We were going to try to 
renovate the building and use 
it for some of the programs 
we run in the community,” 
said Harry Harrell, director of 
Eta Nu, a chapter of Omega 
Psi Phi Fraternity. “But over 
the past two years, after 
spending a lot of money, we 
found out that the building has 

serious structural problems, 
so the cost to renovate it was 
going to be over twice what 
we had estimated.”

Eta Nu had originally 
planned to spend $400,000 
to renovate a building from 
which it could continue its 
work of tutoring and mentor-
ing underprivileged youth and 
offer community services. “At 
last estimate, [the Ali house] 
was going to cost $780,000 to 
renovate,” Harrell said.

In 2009, Eta Nu entered 
into a 50-year lease with the 
city’s Community Redevelop-
ment Agency (CRA) to use 
the Ali house.

“We’re working with the 
CRA to try and fi nd another 
location,” Harrell said. 

The group has since set 
its eyes on a vacant lot on the 
corner of 10th Avenue and 

Martin Luther King Boule-
vard where the Melody Bar 
once stood and which was 
once the location of a black 
cinema. 

As for the Ali house, Ha-
zel Armbrister of the Pom-
pano Beach Historical Society 
said she had asked the City 
Commission in 2007 “not to 
destroy it, because they had 
destroyed everything else on 
Hammondville Road that had 
been there from the ‘20s and 
‘30s.”

The approximately 3,000 
square-foot building once 
owned by Frank Ali “is still 
standing because I interceded 
to ask that it was not pushed 

down,” Armbrister told the 
Pelican.

According to Floyd John-
son, director of Pompano’s 
Northwest CRA, the Pom-
pano Beach Historical Society 
has recently inquired about 
the CRA’s plans for the build-
ing and has shown interest 
in having it placed on a local 
registry of historical places.

“I think what’s being 
considered by the Histori-
cal Society folks is that the 
building be used in a way that 
it will still have the structure 
representing the era in which 
it was built, lending credence 

See Ali House on page 7
On Hammondville Road, the Ali House faces its future as a memory.
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By Cindy Thuma

PELICAN WRITER

The grandest home in 
Wilton Manors is built on the 
footprint of the home of its 
founding father, Edward John 
“Ned” Willingham.

In the mid-1930s, George 
Richardson, Sr., moved his 
family to a 40-acre plot of 
land along the south fork of 
the Middle River. There were 
only three other homes in the 
vicinity.

Richardson, a Irishman 
who lived in Pennsylvania, 
built high-end golf courses 
around the country, work-
ing with some of the nation’s 
premier golf course architects, 
such as Donald Ross and Al-
bert Warren Tillinghast. 

He wanted to build a 
course of his own for his  
retirement to, a course he 
and his family would oper-
ate. He knew just where 
he wanted to build. He had 
come to Broward County to 
help build Fort Lauderdale 
Country Club’s South Course 
for architect Francis Abreu, 
and loved the terrain and the 

area’s climate. Ironically, 
Abreu had a tie to Wilton 
Manors, too. He designed the 
entryway to the city.

While George Richardson 
Sr. was away building golf 

George Richardson puts his putter to work only a few feet from his home [Seen in background] [Photos of Richardson House courtesy of the Wilton Manors 
Historical Society Collection]

See RICHARDSON HOUSE on 
page 5

Richardson’s luxuries pass on as serene city park in Wilton Manors
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courses, his wife Rachael and 
son George Jr. stayed home 
and supervised construction of 
the family’s nine-hole course. 
The golf course opened in 
the winter of 1937. It was a 
2,820-yard, par-34 layout. At 
the time it opened, it joined 
Fort Lauderdale Country 
Club, reconstructed after the 
hurricane of 1926, and Holly-
wood’s Orangebrook Country 
Club as the county’s only golf 
courses. Unlike FLCC and 
Orangebrook, the Richardson 
course was closed during the 
summers. 

The golf course operated 
for more than 20 years. The 
course property, to the west of 
the family home, running all 
the way to Andrews Avenue, 
was eventually sold and lev-
eled for apartment develop-
ment. 

The Richardsons origi-
nally lived in the Willingham 
home, built in 1925, and 
had hoped to restore it to its 
original grandeur, but found 
“it was too far gone,” said 
Diane Cline, president of the 
Wilton Manors Historical 
Society. Only the carriage 
house, built in 1926, survives 
from the Willingham era. The 
Richardson family’s manor 
house, built in 1958, now 
serves as the main building of 

the Richardson Historic Park 
and Nature Preserve, at 1937 
Wilton Drive.

In 2002, the family sold 
the house, carriage house and 
property to Wilton Manors 
for use as a park. Richardson 
Historic Park and Nature 
Preserve, a certifi ed nature 
preserve, was dedicated on 
September 18, 2007.

The Richardson Preserve is 
a 5.4 acre park featuring river 
board walk, boat dock, ob-
servation pier, pavilion area, 
nature trails, restrooms, court 
yard, natural habitat areas and 
parking lot. The park contains 
2.3 acres of red and white 
mangrove forest.

The manor house pro-
vides offi ce space to house 
the Wilton Manors Historical 
Society and Broward Urban 
River Trails. The manor house 
is said to be haunted, but its 
resident spirit is friendly.

The manor house is also 
available for rental. 

The park is open Mon-
day through Friday from 8 
to 7 p.m. On weekends and 
holidays, it is open from 8 to 
6 p.m. The park is closed on 
Thanksgiving and Christmas. The Richardson Preserve is a 5.4 acre park featuring river board walk, boat 

dock, observation pier, pavilion area, nature trails, restrooms, court yard, natu-
ral habitat areas and parking lot. The park contains 2.3 acres of red and white 
mangrove forest.

The History Press will 
release a history of The 

Richardson House, 
authored by Benjamin B. 

Little, an offi cer of the 
Wilton Manors His-

torical Society. The book 
will be released this fall.

House is 
subject of 
new book

Richardson 
House

Continued from page 4
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Letters

Opinion

President Barack Obama’s advice 
to students for this school year 

At the end of the day, we can have the most dedicated 
teachers, the most supportive parents, the best schools in the 
world -- and none of it will make a difference, none of it will 
matter unless all of you fulfi ll your responsibilities, unless you 
show up to those schools, unless you pay attention to those 
teachers, unless you listen to your parents and grandparents 
and other adults and put in the hard work it takes to succeed. 
That’s what I want to focus on today: the responsibility each 

of you has for your education. I want to start with the responsibility you have 
to yourself. Every single one of you has something that you’re good at. Every 
single one of you has something to offer. And you have a responsibility to your-
self to discover what that is. That’s the opportunity an education can provide.

Maybe you could be a great writer -- maybe even good enough to write a 
book or articles in a newspaper -- but you might not know it until you write 
that English paper -- that English class paper that’s assigned to you. Maybe you 
could be an innovator or an inventor -- maybe even good enough to come up 
with the next iPhone or the new medicine or vaccine -- but you might not know 
it until you do your project for your science class. Maybe you could be a mayor 
or a senator or a Supreme Court justice -- but you might not know that until you 
join student government or the debate team.

And no matter what you want to do with your life, I guarantee that you’ll 
need an education to do it. You want to be a doctor, or a teacher, or a police 
offi cer? You want to be a nurse or an architect, a lawyer or a member of our 
military? You’re going to need a good education for every single one of those 
careers. You cannot drop out of school and just drop into a good job. You’ve 
got to train for it and work for it and learn for it.

But at the end of the day, the circumstances of your life -- what you look 
like, where you come from, how much money you have, what you’ve got going 
on at home -- none of that is an excuse for neglecting your homework or hav-
ing a bad attitude in school. That’s no excuse for talking back to your teacher, 
or cutting class, or dropping out of school. There is no excuse for not trying. 
Where you are right now doesn’t have to determine where you’ll end up. No 
one’s written your destiny for you, because here in America, you write your 
own destiny. You make your own future.

The truth is, being successful is hard. You won’t love every subject that you 
study. You won’t click with every teacher that you have. Not every homework 
assignment will seem completely relevant to your life right at this minute. And 
you won’t necessarily succeed at everything the fi rst time you try. That’s okay. 
Some of the most successful people in the world are the ones who’ve had the 
most failures. J.K. Rowling’s -- who wrote Harry Potter -- her fi rst Harry Potter 
book was rejected 12 times before it was fi nally published. Michael Jordan was 
cut from his high school basketball team. He lost hundreds of games and missed 
thousands of shots during his career. But he once said, “I have failed over and 
over and over again in my life. And that’s why I succeed.”

These people succeeded because they understood that you can’t let your 
failures defi ne you -- you have to let your failures teach you. You have to let 
them show you what to do differently the next time. So if you get into trouble, 
that doesn’t mean you’re a troublemaker, it means you need to try harder to act 
right. If you get a bad grade, that doesn’t mean you’re stupid, it just means you 
need to spend more time studying. No one’s born being good at all things. You 
become good at things through hard work.

I expect you to put your best effort into everything you do. I expect great 
things from each of you and so do your parents. So don’t let us down. Don’t 
let your country down. Most of all, don’t let yourself down. Make us all proud. 
Thank you very much, everybody. God bless you. God bless America. Thank you.

To the editor,
Today the stock market took a 420 point plunge with the prediction that the 

economy is headed to a double dip recession. On September 6th at the fi rst read-
ing of the budget, the Rescind Unfair Taxes Committee will have presented to 
the Supervisor of elections 6,000 signatures asking this commission to rescind 
the action taken on June 7th.

The fact that you want to lower the millage rate to 5.67 is admirable; how-
ever, you don’t do it by introducing a whole new tax. 

At a recent meeting, the fi nance director indicated the $6 million  to be gen-
erated by this tax was already plugged into the budget. $4,622,065 of that money 
is to lower the millage rate by 1 mill. Unless the commission has a plan B, the 
tax cannot be rescinded on Sept. 6 without a viable alternative.

Last year the budget passed with $8 million in the undesignated reserve. At 
present there is $10,596,455 in that fund. $2, 596,455 can be utilized to reduce 
the millage rate. The city would still maintain its bond rating since the $8 mil-
lion  10 percent  of the general fund which stands at $74 million.

We have been told that the savings for the Fire merger with BSO would save 
$2.9 million this year. However the fi gures in this year’s budget is $18 million 
$192,000 which is merely $577,000 less than last year’s budget. Where is the 
$2.9 million?

Lower tax millage sounds good but 
new utility tax still hits a sour note

To the editor,
 On Saturday, July 30, Mayor Peggy Noland had the nerve to invade the 

sanctity of St. Ambrose Church by getting up at the end of the 4 o’clock Mass 
to question the motives of the Rescind Unfair Taxes Group who had previously 
collected signatures at the church. She also brought with her the yellow sheet 
the city had put out in opposition to the repeal of tax. How did this come about?

   Later she took it upon herself at the next commission meeting to reappoint 
to the Housing Authority Chaz Stevens who has used his blog to denigrate the 
Catholic Church, its priests, St. Ambrose and Father Dalton in particular. 

Shame on the members of the commission who allowed this appointment to 
go unchallenged. Their reasons for their voting to approve are questionable at 
best.

I have been a collector in the rescind movement, and if the mayor were 
aware of the feelings of the electorate toward her and the other two commis-
sioners who voted for this 10 per cent in taxes, she and they would think twice 
about the action the took place on June 7. Let’s just say that if there were a 
simpler method of recall, the three of them would be long gone. Call City Hall 
at 954-408-4263 to tell the mayor what you think of her actions.

 Lillian Lorraine
Deerfi eld Beach

Church scene, housing 
appointment not right for city

See Letter on page 23

School Supplies Needed
Assumption Catholic Church and the LBTS Chamber are sponsoring a drive 

to collect school supplies to get local homeless/needy elementary students off 
to a great new school year. We would like this to be a true community effort 
throughout Lauderdale-By-The-Sea. Please join us by donating new supplies 
such as: pens, pencils, rulers, scissors, glue, highlighters, crayons, water paints, 
paper, notebooks, pocket folders, backpacks, calculators and dictionaries. Col-
lection boxes are available at Assumption Church, LBTS Town Hall and the 
LBTS The Aug. 20 - Friends of the Pompano Beach Library invite you to attend

Shred-A-Thon 
Wilton Manors Police Department -  Sept. 24 from 9 a.m. to Noon at City 

Hall, 2020 Wilton Manors Drive. Open to all residents and businesses. Visit 
www.wmpd.org.
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The babies are already 
nesting. Shhh! And watch your 
step on the beach. It’s turtle 
season in South Florida

to its historical signifi cance, 
while being a usable facility,” 
Johnson said. 

From the CRA’s stand-
point, “clearly if there were 
some use [of the Ali house] 
to allow for the generation of 
revenue that would be help-
ful as we’re trying to eco-
nomically revitalize the whole 
area,” Johnson said.

Meanwhile, the Secretary 
of the Interior’s guidelines for 
preserving historic buildings 
like the Ali house recom-
mends, among other things, 
that the “historic character 
of a property be retained and 
preserved” and that “deterio-
rated historic features be re-
paired rather than replaced.” 

That may be a tall order 
for the next prospective oc-
cupant of the Ali house.

Ali House
Continued from page 3 By Judy Wilson

PELICAN STAFF

Lighthouse Point – Mer-
chants here are gearing up to 
attend Tuesday’s city com-
mission meeting to protest a 
recent crackdown on lighted, 
neon “open” signs. The signs, 
they say, should be considered 
informational, not advertising, 
and in shopping centers where 
there are many vacancies, 
‘Open’ signs show passerbys 
a space is open for business.

Their ‘protest’ may have 
already been heard by city 
offi cials.

This week Mayor Fred 
Schorr said the “open” signs 
have never conformed to the 
code, but he and the city ad-
ministration thought the com-
mission was asking that sign 
code infractions be cleaned up.

Merchants rally to allow ‘Open’ signs in their windows

 “We went along Federal 
Highway and handed out a 
warning letter,” he said.  That 
letter caused a lot of concern. 
Now he is willing to revisit 
the matter. “This is not the 
time to make this an issue,” 
Schorr said, “or to take the 
time of the code ordinance 
offi cial.” 

The mayor does not think 
anyone has actually been 
cited with a violation. 

City Administrator John 
Lavisky said all signs must be 
approval by the Community 
Appearance Board but the 
commission has relaxed the 
rules to allow one temporary 
window sign without CAB 
okay. “They have to choose 
which sign they want in the 
window,” Lavisky said.

Penni Morris, owner of 
the Pac ‘N Send in Venetian 
Isles, received a warning let-
ter about her lit “open” sign. 
She was told it would pass 
muster if she unplugged it, 

so she did, but found that it 
could not be seen easily from 
the street. Moving it four feet 
back from the window (an-
other provision of the code) is, 
in her space, not practical, she 
said. Adding to her visibility 
problem are tinted windows 
that make it diffi cult to see 
inside her store.  Morris says 
she has no objection to the 
other rules that regulate the 
size, style, color of signs, but 
said, “I just need my ‘Open’ 
sign.”

“A community that does 
not support its small business-
es is not a desirable place,” 
she said. “We are the ones 
who support the churches, 
charities and schools in our 
city with donations,” she said.

Chris Kane, manager 
of the Daily Grind, also in 
Venetian Isle, has a similar 
situation. His darkly tinted 
windows refl ect the sunlight 
making it impossible to see 
inside the coffee shop. When 
the matter of enforcing the 
code came up several months 
ago, Kane said “we thought it 
a bit of a joke.”

Now he says, “Have a look 
at the ‘ghost towns’ along 
Federal Highway,” Kane said.  
“The least they can do is let 
you show people you are open 
for business.” Kane said the 
shop’s owners, Andrew and 

Graham Donald, plan to at-
tend the commission meeting.

Morris also thinks code 
enforcement has been spotty.  
When one merchant was cited 
for tying two balloons to her 
car parked in front of her 
store, Morris pointed to J.D. 
Wahoo’s in the same shop-
ping center, which is fes-
tooned with banners and other 
materials to attract customers.

The small merchant is 
handicapped in other ways, 
Morris said. In the large 
centers, only the names of the 
anchor stores appear on the 
monument signs alongside the 
highway. The commission has 
relaxed some signage rules to 
give business advertising op-
tions. It has also extended the 
deadline for replacing pole 
signs with monument signs.

Schorr said the merchants’ 
concerns have led him to 
consider tweaking the sign 
code to make it more realistic. 
As an example he pointed to a 
weekend sale sign which now 
requires approval from the 
CAB.

“We thought what we 
were doing was right. We 
made a change, but now I 
think we may have to back 
off,” he said.

Morris is distributing “Let 
Our Voices be Heard” fl yers 
that urge business people to 
attend the commission meet-
ing Tuesday, August 23, 7:30 
p.m. Commission President 
Susie Gordon has placed the 
“open” sign discussion on the 
agenda. 

“We 
thought it a 
bit of a joke.” 
- Kane, referring to recent 
code enforcement messages
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The Pelican 
covers Northeast 
Broward County 
with your news. 

Call 954-783-8700.

Making a 
Difference

Phyllis J. 
Neuberger 

wants your sug-
gestions about 

people who 
are making a 

difference. Call 
954-783-8700.

By Phyllis J. Neuberger

PELICAN STAFF

Diane Dennison presides over 
the outdoor coffee shop at NE Focal 
Point, 227 NW 2 Street in Deerfi eld 
Beach from Monday to Friday. 

She’s having fun as she pours  
regular or decaf and maybe toasts an 
English muffi n or bagel for staff, other 
volunteers or clients who are at the 
center taking a break from a bingo 
game, computer class, fi tness and ex-
ercise or any other of the many Senior 
Center activities.

One client, William Hoffman, 
calls Diane’s coffee shop ‘the hub’ 
and adds he never misses a chance to 
have a cup and chat with whomever 
he fi nds in the shop. “I might be here 
to catch a bingo game or a movie, or 
jazz, but if it’s in the a.m. I always 
stop here to enjoy coffee and fi nd out 
what’s going on in Diane’s café.”

Susan Vorrias, another volunteer 
who was just fi nishing up a morning 
snack, stepped behind the counter to 
relieve Dennison while she was being 
interviewed.

“I’ve been running the coffee shop 
in the morning for fi ve years,” Den-
nison says, “and I love it.  I begged to 
get this spot.  The work is easy.  I like 
being outside even when it’s hot. The 
fans keep the air moving. I like the 
action and all of my morning visitors.  
This job gives me a reason to get up 
and get going every morning.”

And that’s not all she does at the 
Center.  Every Tuesday from 11 a.m. 
to 1 p.m., she leads a discussion group 

Diane Dennison volunteers at N.E. Focal Point with
the same diligence she gave to the BSO for 25 years

[Top] Diane Dennison is ready to fi ll a cup for Donna DeFronzo. Volunteer Diane ’s coffee shop at 
NE Focal Point Center is a morning social hub Monday to Friday.  There’s a constant fl ow of staff, 
volunteers and clients taking a break in the serene garden setting for a cup or a snack. 

called Hot Topics. She says, “We all 
bring articles of interest and share 
our thoughts.  I steer this group away 
from politics because people get too 
emotional and out of control.”

For Meals on Wheels, she is a 
personal shopper.  Explaining, she 
says, “I’m assigned to two differ-
ent housebound ladies. Both of these 
women are stuck at home, so I do their 
grocery shopping for them. I stop by 
their apartments, pick up their lists 
and their Publix Shopping Cards.  I 
return with their groceries and help 
them put them away if they need me 
to do so.  It’s my joy to help.  It could 
be me needing the help.”

Volunteer Coordinator at the Center, 
Claire Riccardi says, “We always need 
more Dianes and I hope your readers 
will join our dedicated team of volun-
teers.  The Center has so many activities 
that each volunteer can fi nd the perfect 
time slot and area of interest.”

Before making a career out of 
volunteering, Dennison was a police 
dispatcher for twenty-fi ve years with 

the Deerfi eld Beach Police Depart-
ment and then the BSO when it took 
over. She says, “My husband passed 
away the year before I retired.  When I 
retired I needed to fi ll my time con-
structively.  I did hospital work at 
North Broward Medical Center until 
I turned 60 and became qualifi ed to 
become a volunteer here in the Senior 
Center.  I’m so happy here because 
the garden atmosphere is lovely. It’s a 
constant changing social scene and it’s 
fun for me. I have three adult children, 
all living far away. They have their 
lives and I have mine.  We’re in con-
stant touch on the computer.”

Asked if she has any hobbies, she 
nods yes and says she’s a quilter. “I 
belong to the East Sunrise Quilt Guild 
which does a lot of charity work.  In a 
Create and Share Program, our Guild 
makes quilts which we donate to good 
causes. Our Quilts of Valor program 
donates quilts to injured returning 
service people. I was pleased to donate 
one of my quilts to the silent auction 
fundraiser for this Center’s Cuisine of 
the Region Event.”

If there’s any  time left for Denni-
son’s busy hands, she might be amus-
ing herself with computer games or 
touching base with far away children. 

Senior Center Director, Donna De-
Fronzo calls Dennison, “ a dedicated, 
compassionate and wonderful volun-
teer who contributes her time, talents 
and treasures to make a difference in 
other peoples’ lives here in our N.E. 
Focal Point Senior Center and else-
where.  Volunteers like Diane enrich 
all of our activities, adding their sup-
port and talents to our salaried staff.”

Thank you, Diane Dennison for 
your service to the community.

To become a volunteer at N.E. 
Focal Point Senior Center, call 954-
480-4447.

Sunshine Stand-
up Paddle races 
on for Aug. 20

Fans of paddle board racing will 
get a treat with the addition of the Mai 
Kai Polynesian show tomorrow just 
north of the pier in Pompano Beach 
from 9 a.m. to 3 p.m.

The race is a benefi t for Surfers 
with Autism. 

The Sunshine Stand Up Paddle, 
or SUP, series consists of 4 stand up 
paddle boards races that take place 
in the ocean in Pompano Beach. The 
fourth and fi nal stand up paddle board 
race will determine the overall series 
champion. The race course is made 
up of .75 mile laps with a challeng-
ing series of turns and a beach run 
in between each lap. The stock class 
completes 3 laps / 2 runs and the Elite 
class does 5 laps / 4 runs. The show is 
free and open to the public. There will 
also be chances for people to come try 
stand up paddling for free, during the 
SUP Demo presented by Surf World. 
There will be games for the kids and 
a raffl e with proceeds benefi tting the 
charity.  Call: Randy Skinner 954-
545-7873.

Briefs

Oakland Park – The Friends of 
the Library plan a used book sale 
from 9 a.m. to 5 p.m. Friday, Aug. 26, 
and from 9 a.m. to 2 p.m. Saturday, 
Aug. 27, at the Oakland Park Library, 
1298 NE 37 St.

For more information about the 
group or upcoming programming, call 
954-630-4370.

Book sale in 
Oakland Park
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By Judy Vik
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LBTS -- After a hurricane, 
there’s still a lot of expecta-
tion that government will be 
the end all and be all.

“Government will do 
what it can, but there’s a limit 
to what we can do,” Chuck 
Lanza, Broward County emer-
gency management director, 
said at a hurricane seminar 
Wednesday, sponsored by 
the Lauderdale-By-The-Sea 
Chamber of Commerce and 
the town.

Lanza stressed the impor-
tance of residents having a 

plan and being prepared in 
case of a big storm.

“You’re living in paradise, 
but a storm surge can be a sig-
nifi cant event here,” he said.

In case of a Category 1 
storm, a mandatory evacua-
tion order would be ordered 
from the ocean to the Intra-
coastal Waterway. For larger 
storms, the evacuation area 
extends out to U.S. 1.

Lanza suggested residents 
in those areas identify ahead 
of time friends or relatives in 
western Broward they could 
stay with in case they have to 
leave home.

Broward County has 25 
storm shelters. “But condi-
tions are austere, and it’s not 
the best place to be if you 
don’t have to be,” Lanza said.

“The only place worse 
than being in a storm on the 
coast is being in your car. You 
don’t want a storm to chase 
you to Orlando,” he said.

For those with special 
needs who need shelter or 

those who want to be checked 
on after a storm, Lanza rec-
ommended calling 3-1-1 to 
pre-register.

If an evacuation order 
is issued, the county will 
send buses up and down key 
thoroughfares to pick up those 
headed for shelters. “Flag 
down the bus, and we will get 
you west until winds reach 
40 mph,” he said. Paratransit 
buses will be sent for those 
who signed up for the special 
needs shelter.

Lanza recommend that 
LBTS create and train a vol-
unteer CERT team, as many 
communities have to help 
with basic fi rst aid and fi re 
suppression after a storm.

He stressed the importance 
of heeding evacuation orders.

“Once you make the deci-
sion to stay, you’ve made it, 
and you can’t undo it. “This 
is the most dangerous place to 
be in a hurricane. You will get 

In a hurricane, fi nd shelter with friend 
west of the Intracoastal storm experts say

See HURRICANE on page 19

The babies are already 
nesting. Shhh! and watch 
your step on the beach. 
It’s turtle season in South 
Florida.



 10   The Pelican Friday, August 19, 2011

Shhh! 
The babies are 

already nesting. 
Watch your step 
on the beach. It’s 
turtle season in 
South Florida

By Judy Vik

PELICAN STAFF

 LBTS – When Joseph 
Barbara fi rst moved to Lau-
derdale-By-The-Sea in 1960, 
there was no Commercial 
Boulevard bridge over the 
Intracoastal Waterway. And 
many residents didn’t want 
the bridge constructed.

There were lots of empty 
lots on Bombay Avenue in 
Silver Shores, where Joseph, 
his wife Betty and son Louis 
lived. Louis recalls camping 
with a friend across the Intra-
coastal, where there weren’t 
any homes. 

Recently, the town of Lau-
derdale-By-The-Sea honored 
Joseph Barbara with a proc-
lamation declaring July 25, 
his 100th birthday, as Joseph 
Barbara Day.

“When you get to 100 
years old, you can’t believe 
you got there,” Barbara said 
a few days after his birthday 
during an interview at his 
home. 

His family marked the oc-
casion by taking him to lunch 
and for a visit to the beach 
portal at Hibisbus Avenue, 
named for him and his wife.

Shortly after moving to 

town, Joseph became one of 
the 22 charter members of the 
town’s Volunteer Fire Depart-
ment in 1961 and was pro-
moted to captain three years 
later.

Today he is the only 
remaining charter member of 
the department. The VFD also 
recently recognized him with 
a plaque and a place of honor 
during the town’s July 4 pa-
rade. He is a lifetime member 
of the VFD.

His plaque reads, “Thank 
you for the legacy you left us 
as we celebrate 50 years. We 

are honored by your pres-
ence.” 

Barbara has several 
plaques noting his service to 
the community.

He clearly enjoyed his 
time spent with the VFD. He 
retired from the department in 
1993.

“They were good guys. We 
enjoyed hearing that siren.” 
Not that they wanted any 
disaster, he quickly adds. “But 
it was fun getting together and 

A charter member of VFD, former mayor Joe Barbara celebrates 100th 

Stll arm-in-arm, Joseph and Betty Barbara, enjoy life in Lauderdale-By-The-
Sea

See BARBARA on page 16
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Business matters The Pelican takes a look at local business owners. 
Call The Pelican to fi nd out how you can tell your 
story here because business matters. 954-783-8700.

Pompano Chamber revving up for 2011 Business 
Expo, 9/13, in an air conditioned setting in Citi Centre
By Phyllis J. Neuberger

PELICAN STAFF

Come rain, shine or sizzling heat, 
Pompano Beach business and resi-
dents will be comfortable in an air 
conditioned, indoor setting on the 
second fl oor of the Citi Centre. 

This stimulating Business Expo on 
September 13 will be the 28th  annual 
Business to Business Expo sponsored 
by the Pompano Beach Chamber of 
Commerce.  

Dedicated to showcase businesses, 
their products and services, this event 
gets bigger and better every year as 
participants recognize the opportu-
nity the Expo gives them to reach 
each other and the buying public. 
Over 400 people attended last year’s 
event where at least 80 exhibitors had 
booths and tables to show their stuff. 
Each exhibitor donates a prize worth 
$50. Prize winners names will be 
drawn throughout the evening.

Lisa Spinelli, director of special 
events at the Pompano Beach Cham-
ber of Commerce, is the person mak-
ing it happen.  Well known in the city 
for her fund raising and skill in  coor-
dinating special events over the past 
10 years, she says, “I’m honored to be 
coordinating this event which brings 
all of the participating members and 
potential Chamber members to this 
great net working opportunity.  We’re 
looking forward to the most successful 
Expo in our history.”

Chamber President and CEO Ric 
Green says, “The Chamber sees this 
wonderful event as an opportunity 
for members and potential members 
to exchange information about their 
products and services.  Funds raised 
at this Expo support the Chamber’s 
mission statement to provide a forum 
for an effective  voice for the business 
community.

“Pompano Citi Centre is pleased 
to welcome the Chamber back to the 
property for this year’s Biz to Biz 
Expo,” said Julie Katz, director of 
marketing for the outdoor shopping 
center.  “We look forward to making 
this year’s event bigger and better and 
we invite the public to come and get 

a  fi rst hand look at commerce in our 
wonderful city.”

Here’s what a few exhibitors have 
to say:

iBERIABANK Vice President/
Branch Manager Jean McIntyre calls 
the Expo “ a prime venue to showcase 
your business and network with other 
businesses.  We’ve participated for 

four years and see this as a chance to 
tell our story.  This year we’re handing 
out free Tabasco bottles to represent 
us as the hottest bank in town.  By the 
way Tabasco is manufactured in Loui-
siana, home of iBERIABANK.”

BOW-WOW RESORTS opened 
February 28 of this year at Powerline 
Business Park, 4100 N. Powerline 

Broward Sheriff’s Offi ce motor-
men are chairing a charity golf tourna-
ment for Cody’s Angels on Saturday, 
Sept. 17, at Boca Lago Country Club 
in Boca Raton.

The mission of Cody’s Angels is 
to help Cody Meiers and his family 
with medical expenses. Cody, 16, was 
diagnosed with Ewings Sarcoma, a 
rare disease in which cancer cells are 
found in the bone or soft tissue. It oc-
curs most frequently in male teenag-
ers. Cody’s father John Meiers is a 
BSO motorman in Weston.

Cody is a junior at Palm Beach 
Central High School. He is an ath-
letic young man who plays recreation 
league basketball.

Registration for the tournament 
starts at noon followed by a 1:30 p.m. 
shotgun start. A buffet dinner with 
awards is scheduled for 6 p.m.

Various sponsorship levels are 
available ranging in cost from $100 
to $5,000. Contests are planned for 
hole in one, closest to pin and longest 
drive. Trophies will be awarded to the 
top three teams.

Golf chairs are Lt. Larry Akers, 
Sgt. Lloyd McElhaney and Sgt. Ian 
Doriot, all BSO motormen.

Golf tournament coordinator is 
Linda Brown of Coconut Creek. Call 
954-288-7201. Boca Lago Country 
Club is at 8665 Juego Way, Boca 
Raton.

Play golf with 
BSO to help 
Cody’s Angels

Fay Bruner, Balistreri Realty welcomes a guest to this booth.

While Roger Gingerich, owner of Liberty Tax, 
checks out other booths, he leaves Miss Liberty 
to watch over things.

Gwen and Richard Leys take a tropical ap-
proach to promoting Wellness Plus.

See Expo on page 12

Pompano Beach offi cials will host 
a Contractor’s Forum Aug. 23 from 
9 to 10:30 a.m. at city hall, 100 W. 
Atlantic Blvd.

Residents, contractors, developers, 
business owners will meet with staff 
and ask questions about permitting 
procedures, requirements and policies 
and provide feedback to improve the 
process. Call 954-786-4670.

Pompano 
contractor’s 
forum, Aug. 23
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Rd., Suite G3 in Pompano 
Beach. Owner Donna Blake-
Fedor is a new member of 
the Chamber and she says, “I 
hope the Expo will help me 
get out the story of my new 
business and what we do to 
all of the other exhibitors and 
the public.  I enjoy network-
ing and learning about other 
businesses.  We are a day care 
and boarding facility with a 
cage free grooming depart-
ment, in-house dog training, 
a pet photographer and large 
boutique for dogs.  We’ll have 
give-aways and unique bou-
tique items for sale.”

If You Go . . . 
Where - 2nd fl oor Citi Centre at front elevator,
1955 N. Federal Hwy.
When: Sept. 13, 5 to 8 p.m.
Cost:  Chamber members pay $200
Non members pay $300; if joining the Chamber, cost is 
$75
Individual visitors $10 or 2 for $15
Call 954-941-2940 or e-mail info@pompanobeach-
chamber.com

Expo
Continued from page 11

John Saluk practices a putt where the 
Pompano Beach Chamber members 
are promoting an upcoming tourna-
ment.

Everybody at the Expo last year loved chatting with Susan Gingerich, owner 
of Basket Garden Gifts. And many visitors walked away with one of Susan’s 
famous baskets.
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By Bill Johnson

PELICAN WRITER

Coconut Creek – His 
work is dangerous. Violent. 

Living a dream: Mixed martial arts champ Mike 
Brown thrives in the cage and loves what he does

Brutal. Punishing. His knee 
was torn apart. His bicep 
was damaged. His eardrum 
was punctured. Bones in his 
hands and feet were broken. 

His on-the-job injuries have 
required seven surgeries. Still, 
he loves what he does, and he 
can’t imagine doing anything 
else. “I’m living the dream,” 
he says.

He is Mike Brown. And he 
is one of the very best extreme 
cage fi ghters in the whole 
wide world. In fact, he earned 
a prestigious championship 
belt to prove it. His profes-
sional combat requires skill 
in four different martial arts 
– boxing, kick-boxing, wres-
tling and jiu jitsu.

Brown is now a local guy 
who moved to Florida in 2005 
to train at the American Top 
Team Martial Arts Academy 
in Coconut Creek, which 
trains, coaches and man-
ages fi ghters from all over 
the world. He settled in Boca 
Raton with his girlfriend Leia 
Culoso, a small dog and two 
cats.

Considering the way he 
earns a living – pummeling 
opponents on the ground and 
rendering them unconscious 
with a rear naked choke – you 
may be surprised that he 
describes himself as laid back, 
easy going and non-confron-
tational.

That is not true when he’s 
in the cage, of course. He 
has won 25 of 33 fi ghts. Five 
times he has knocked out his 
opponent. Thirteen times he 
has won by “submission” 
– his opponent, in pain or in 
danger of passing out, gave 
up. His other victories were 
by decision. On the losing 
end, Brown has been knocked 
out once.

Mark Browan in the act of Living the Dream

See Martial Arts on page 15
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Sightings
A local calendar for events, 

meetings and more in North Bro-
ward County. Please email cal-
endar items to siren2415@gmail.
com or fax to 954-783-0093.

Auditions
The Girl Choir of South 

Florida will hold an open 
audition at 3347 NW 55th St 
in Fort Lauderdale for new 
members on Saturday, August 
27 from 10 a.m. to 1 p.m. 
All girls ages 7 through 13 
are welcome to audition. No 
preparation or prior musical 
experience is necessary.Visit 
our web site and click on Join 
the Choir. Call 954-553-2809.

Events
Sept. 2 - East Village 

Uncorked 6 to 9 p.m. Over 
15 restaurants and 7 food 
trucks featuring international 
cuisine, wine tastings from 
around the world in partici-
pating shops, artist exhibits 
throughout Harbor Village 
and live entertainment in 
three locations at this free 
event open to the public. 
Parcels Plus will be offering 
free children’s fi ngerprinting 
and Harbor Village Cleaners 
will be celebrating 44 years 
in business!  The event is 
located just west of the Intra-
coastal on East Atlantic Bou-
levard in Pompano Beach. 
Visit pompanobeachcra.com 
or call 954.786.7824 for more 
details.

Classes
CERT Classes open to 

the public Sept. 24 and Oct. 1 
at the Fort Lauderdale Fire-
Rescue Station. Learn how to 
save lives in an emergency. 
Fire suppression, injury care 
and other skills that will be 
valuable in the aftermath of 
a hurricane.  Classes are free. 
Pre-registration is required. 
Call 954-828-6700.

Green Market, Wilton 
Manors, Saturdays and 
Sundays at Hagen Park 2020 
Wilton Drive from 9 a.m. to 
2 p.m. fresh produce, inter-
national baked goods, herbs/
spices, doggie treats, pickles, 
jams, infused vinegars, pasta 
and more. Call 954-531-5383. 

Pompano Beach Green 
Market – Every Saturday at 
Founders Park, NE 3 Ave. 
and NE 2 St., 9:30 a.m. to 
1:30 p.m. Fresh seafood, 
vegetables, fl owers and more. 
Call 954- 461-3385

Fishing Piers
Pompano Beach Fish-

ing Pier -  extends more than 
1,000 feet into the Atlantic, 
222 N Pompano Beach Blvd., 
Pompano Beach,

Anglin’s Pier Commer-
cial Blvd., Lauderdale-by-

the-Sea, 954-491-9403
Deerfi eld Beach Inter-

national Pier 200 NE 21st 
Ave., Deerfi eld Beach. 954- 
426-9206. 954-943-1488

Leisure
The American Legion 

Auxiliary Unit 142 has 
Bingo on Tuesdays at 7 p.m. 
at the Post, 171 SW 2 St., 
Pompano Beach.  Food is 
available from 5:30 to 7:30 
p.m.  Call 954-942-2448.

See Sightings on page 15
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Brown has won a number 
of minor titles, but the most 
prestigious – the one he’s 
proudest of – is the WEC 
(World Extreme Cagefi ghting) 
championship. He won it in 
November of 2008 by knock-
ing out Urijah Faber, known 
as the California Kid. He 
later defended his title against 
Faber and won a decision 
against him. He held the title 
for about a year before losing 
to Jose Aldo.

On his way to a world 
championship, Brown never 

really had big ambitions. He 
always set small goals.

In 2001 he fought “just for 
fun.” There was no money in 
the sport to speak of, espe-
cially for “little guys.” Inter-
est focused on heavyweights, 
and Brown is about 5’6” and 
weighs about 145 pounds.

But one fi ght just for fun 
led to another, and another, 
and another. Brown was good 
enough to enter what you’d 
call the major league of this 
warrior’s world. He wanted to 
be in the top ten, then in the 
top three, and then the world 
championship.

Along the way he suffered 

damage to an eye (corneal 
erosion), the injuries to his 
leg, neck, bicep, ear, hands, 
and more, putting him out 
of action for months while 
recovering from those seven 
surgeries. Fortunately for him, 
the UFC (Ultimate Fighting 
Championships) covers medi-
cal bills for fi ghters injured 
while fi ghting.

Brown’s worst injury 
occurred in a fi ght in Japan 
when a leg-lock artist de-
stroyed his knee. “My knee 
was garbage,” he says. “Ev-
erything was torn.”

Despite the danger, he 
sees beauty in the sport. He 
respects his opponents, never 
talks “smack,” is modest and 

courteous.
The world-class train-

ing center in Coconut Creek 
seems a long way from Maine, 
where he grew up and was the 
1992 state high school wres-
tling champ before studying 
biology and wrestling at Nor-
wich University, in Vermont.

As a kid, he never dreamed 
of a life as an athlete. “I grew 
up thinking you had to work 
at a job you didn’t like,” he 
says.  He’d watch fi ghts on 
television and think it must be 
an amazing life but one that 
was beyond his reach. He just 
never thought it was possible 
to be a pro.

But he has realized a 
dream. At 35 years old, Mike 

Brown fi gures he has a couple 
more years of fi ghting, if his 
body holds up and he keeps 
winning.

After that, he plans on 
coaching. As a former world 
champ in mixed martial arts, 
he should be in demand.

Has he ever second-
guessed the career path he 
chose? “No, sir. It’s my 
dream come true.”

To follow Mike Brown 
and his career, visit his web-
site at www.mikebrownmma.
com.

Martial Arts
Continued from page 13

Sightings
Continued from page 14

The NE Focal Point 
Alzheimer’s Day Care Cen-
ter, located at 301 N.W. 2nd 
Avenue in Deerfi eld Beach, 
offers a weekly Caregiver’s 
Support Group every Wednes-
day from 10 a.m. to noon. 

Clubs
The Pompano Beach 

Republican Club will meet 
Thurs, Aug. 25, 7 p.m. at the 
Emma Lou Olson Community 
Center, 1801 NE 6th St. FAU 
student, Brittney Deoliveira, 
author of the blog Truthfo-
rAmericasYouth.WordPress.
com, will discuss Right to 
Life.  Other topics to be dis-
cussed are: redistricting and 
Presidency 5. The meeting is 
free and open to the public. 
Refreshments will be served. 
Call 954-786-7536.

Democratic Women’s 
Club is co-chairing the State 
Convention, Sept. 15 to 18. At 
the Hilton Deerfi eld Beach, 
100 Fairway Drive, Deerfi eld. 
Democratic Club members 
who wish to participate as 
delegates or alternates should 
call Maggie Davidson at 954-
942-8711.

Zonta International 
meets on the third Tues-
day of the month at Duffy’s 
Diner, 401 N. Federal Hwy., 
Deerfi eld Beach at 11:15 a.m. 

See SIGHTINGS on page 17
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barrier island. It connects to other improvements there. Don’t 
lose the big picture, don’t get caught up in the details.”

Purchase of the building is on the CRA’s priority list and is 
considered important to any major redevelopment of Sullivan 
Park.

A recent study by a panel supplied by the Urban Land 
Institute suggested Sullivan Park and the east end of the Cove 
Shopping Center could be developed as a marina village.

John Lombardi, current chair of the Chamber Executive 
Board, said this week the board has had no further contact 
with the city. As to the Chamber’s future plans, he said, “The 
only thing I want people to know is that the Chamber is going 
forward.” Lombardi said the Chamber’s mortgage payments on 
the building are less than paying rent elsewhere and that if the 
building needs repairs, the board will do them.  “They (the city) 
did what they needed to do,” he said.  

Currently, the Chamber is staffed on a part time basis by 
volunteers. The paid staff was dismissed a year ago due to 
fi nancial constraints. Today, Lombardi said, the organization is 
“debt free except for the mortgage.”

Chamber 
Continued from page 2

doing the work we had to do,” 
Joseph recalls.

“Once that siren sounded, 
everyone dropped every-
thing,” his wife, Betty said. 
The VFD got right to the 
scene quickly. “Most of the 
members were retirees, who 
wanted to do something.”

Joseph was elected to the 
LBTS Town Commission 
from 1985-1994, serving as 
mayor from 1990-1992.

“Things were friendlier 
then,” Louis noted. “It was 
less political and more like he 
was one of the elder states-
men, and people kind of took 
their turns serving on the 
commission.”

Betty recalled how the 
commissioners and their 
wives went out to dinner once 
a month.

Joseph couldn’t recall any 
pressing issues of the time, 
except that residents of LBTS 
worried they would be an-
nexed by another city. (In-
stead, the town later annexed 
the north beach area.)

“He was always a staunch 
supporter of the town and al-
ways put the town fi rst,” said 
Jim Pollock, another lifetime 
VFD member, who followed 
Barbara on the Town Com-
mission. “I always respected 
him for that and for who he 
is.”

Born in 1911 in New-
ark, N.J., Barbara started 
his schooling there and then 
moved to Fort Lee, where he 
started high school but never 
fi nished. He worked as a 
hairdresser in a beauty salon, 
following after his father and 
brother, who were barbers.

Barbara served in the U.S. 
Army during World War II. 
He attended fl ight school in 
Boca Raton and radar school. 
Then because of his knowl-
edge of radar and Morse code, 
he was sent to radar stations in 
India and China. “I was glad. I 
didn’t want to get near guns,” 
he said.

Flight school was his 
introduction to Florida, which 
he decided he liked. After the 
war, he returned to hairdress-
ing, and the company he 
worked for sent him to Kan-
sas City and then to Indiana. 
He and Betty fi rst met in Fort 
Wayne, Ind.

They shared a love for 
dancing. She says she noticed 
his dark eyes and what a good 
dancer he was. She loved to 
dance and had volunteered 
at the USO during the war, 
dancing with soldiers. Betty 
and Joseph married in 1947.

He continued working 
as a hairdresser, and every 
year they traveled on their 
two-week vacations. Some-
times they went to Europe, 
and frequently they came to 
Florida, to Pompano Beach, 
Fort Lauderdale and Lauder-

dale-By-The-Sea.
After his retirement, they 

fi rst moved to LBTS, building 
a home on a vacant lot at 232 
Bombay Ave. They stayed 
4-1/2 years and then decided 
to return to Indiana for their 
son Louis’ schooling. Joseph 
went back to work, running a 
beauty salon with a partner.

About the time Louis was 
fi nishing college, the Barbaras 
returned to LBTS, fi rst living 
on Avalon Avenue, still in Sil-
ver Shores, and later moving 
to the house they live in now.

Their son Louis, a re-
tired physician, and his wife 
Janette, live right next door. 
Their back doors are 10 steps 
apart, and they get together 
for coffee at the pool most 
evenings.

“We’re all very happy,” 
Joseph said.

Joseph also served as 
president of the Young at 
Heart Club from 1984-1985. 
The group planned social 
activities for the town’s senior 
citizens.

It wasn’t until about 10 
years ago that he and Betty 
slowed up on the dancing, 
Betty said. Through the years, 
they traveled to Europe and 
China and on many cruises. 
Sometimes several local 

couples traveled together, 
including the late Bill and Eva 
Karley.

They lament the fact that 
they have outlived most of 
their friends and traveling 
companions.

The Barbaras took dance 
lessons and danced the 
Peabody and jitterbug. She 
recalled one cruise where they 
won the prize as “best couple 
on the dance fl oor.”

Barbara
Continued from page 10
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Sightings
Continued from page 15

Zonta International is a clas-
sifi ed service organization of 
executives and professionals 
working together to advance 
the status of women lo-
cally and worldwide through 
service and advocacy. Call 
561-392-2223.

The Greater Pompano 
Beach Senior Citizens 
Club meets on the second 
Wednesday of the month at 
the Emma Lou Olson Com-
munity Center on NE Sixth 
Street Pompano Beach at 10 
a.m..( No meetings during the 
months of July and August). 
Activities focus on the general 
welfare,health,education and 
security of senior citizens.We 
welcome people of all ages. 

Sept. 1 - The North Bro-
ward Senior Citizen’s Club, a 

non-profi t organization, will 
meet at 1 p.m. at the Emma 
Lou Olson Civic Center, 1801 
NE 6 St., Pompano Beach. 
From 12:30-12:45 Blood 
Pressure readings will be 
taken. Following the busi-
ness meeting, there will be 
entertainment and refresh-
ments.  All Senior Citizens 
are welcome.

 Health
Yoga class for all levels at 

Hagen Park, behind the City 
Hall at 2020 Wilton Drive 
in Wilton Manors on Tues-
day nights from 6:30-8 PM 
and Saturday mornings from 
10:30 till noon. Cost is $7! 
Call 305.607.3520 with any 
questions. Parking is free on 
Saturday morning class. Bring 
a mat and water.

Lectures
How Money Works. 

Learn how to take control of 
your fi nancial life, the Rule 
of 72 and how compound 
interest works, how to protect 
your income and how to join 
the path to fi nancial freedom. 
Pompano Beach Library 
Auditorium, 1213 E. Atlantic 
Blvd. Pompano Beach. Call 
954-729-0192¡.

 Oct. 12 - Beverly Feren 
“Intellectual Smorgasboard’ 
– Myrna Golberger “Scan-
dalicious! – Discussions of 
scandals in politics, society, 
business and personal lives. 
First of a series of 12. Tickets 
$10. Tamarac Theater of The 
Performing Arts, 7143 Pine 
Island Road, Tamarac Square 
West Shopping Center. Call 
954-724-1110

Outdoors
Sept. 1 -  Broward Sierra 

Club Meeting -  7:30 p.m. 

at Fern Forest Nature Center, 
201 Lyons Rd. S., Coconut 
Creek  Open to the public: 
Free Barbara Curtis  954-946-
7359 or legalbarb2@yahoo.
com

Yoga in the Forest, an 
ongoing program for ages 18 
and up. Sessions are at 6 p.m. 
on Thursdays and cost $10 per 
person per session. Call 954-
357-5198.

Theater
Thru Aug. 28 - Sol Chil-

dren Theatre Troupe presents 
The Marvelous Land of Oz 
an adaptation of the L. Frank 
Baum classic. Call 561-447-
8829.

Thru Aug. 20 - Four-day 
theater event Conundrum 
Stages is hosting an inaugural 
independent theater festival 
featuring eight stage troupes; 
also included will be musical 
and comedic interludes.

Conundrum will showcase 
2 different troupes each night, 
representing Miami-Dade, 

Broward, and Palm Beach, in 
guises of performance and/or 
play readings. Call 954-673-
5124.

Oct. 15 to Nov. 6 – “Bye 
Bye Birdie” at the Tamarac 
Theater of the Performing 
Arts, 7143 Pine Island Road, 
Tamarac Square West Shop-
ping Center. Tickets sold at 
box offi ce. Call 954-726-
7898.

Volunteer
Hospice Volunteers need-

ed – VITAS innovative Hos-
pice Care of Broward needs 
volunteers who can make 
friendly visits to terminally 
ill patients and their families, 
provide relief for caregivers, 
visit veterans and more. Two-
day orientation require. Call 
954-777-5396.

Pompano Has Heart, a 
volunteer group that assists 
people impacted by disasters  
meets monthly. Volunteers 

See SIGHTINGS on page
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The immediate savings to 
the city is projected to be $1.3 
million. Other benefi ts prom-
ised by Sheriff Al Lamberti 
are an improved communica-
tion system, a new fi re station 
to serve the Crystal Lake area 
and a buyout of the fi re fi ght-
ers’ comp time which results 
in a $650,000 savings over 
two years.

In return, the sheriff gets 
a boost in his efforts to bring 
other municipalities under his 
domain. Deerfi eld’s fi re/res-
cue services, budgeted this 
year at $18 million, will be 
a major boost to Lamberti’s 
command. BSO currently 
provides fi re/rescue service 
in Weston, Dania Beach, 
Cooper City, Pembroke Park, 
SW Ranches, unincorporated 
Broward and at the airport and 
port. Budget for 2011 before 
the merger was $67.6 million.

After the 4-0 vote of ap-
proval (Mayor Peggy Noland 
abstaining due to the fact her 
husband and son work for 
fi re/rescue) Lamberti told the 

commission they had done the 
visionary thing. “You have 
sent a message to the rest of 
Broward County. There is not 
enough money to do every-
thing.”

Lamberti said cost–sharing 
is the future and used as one 
example of the city’s need for 
a $1 million hook and lad-
der truck which now possibly 
may be obtained through some 
sharing mechanism.

Reassuring the commis-
sion and residents that pub-
lic safety is government’s 
number one priority, Lamberti 
said, “The patch may be dif-
ferent, but the mission is the 
same.”

Afterward, Lamberti told 
the Pelican that he would start 
transitioning the department 
“tomorrow” in order to be 
ready for the new budget year 
which beings Oct. 1. Such a 
move would normally take 60 
to 90 days, he said.

Lamberti served as Deer-
fi eld’s Police Chief for 10 
years and was with the depart-
ment when the commission 
voted to merge police services 
with BSO 21 years ago.

In the discussion preceding 
the vote, Vice Mayor Marty 
Popelsky said he had concerns 
with 50 percent of Deerfi eld’s 
budget being controlled by 
BSO and said he was still in a 
“quandary” as of Monday.  An 
hour meeting with Lamberti’s  
team  convinced him, the vice 
mayor said.

Commissioner Joe Miller 
said he was sold on the idea 
because among other things it 
“takes politics out of the fi re 
department and the fi ve-year 
agreement with BSO allows 
the city to take back its ser-
vices at any time.”

Two of the commissioners 
called Tuesday’s action “the 

biggest decision in the history 
of the city.” Commissioner 
Ben Preston, a retired fi re-
fi ghter, said because he was 
elected only recently, he had 
to “reach out” to the churches 
in District 2 to get a gauge on 
the feelings of their members.  
Once he did that, he was in 
support of the merger, he said.

Commissioner Bill Ganz  
termed the BOS merger, “the 
single most important deci-
sion” the commission would 
make. Ganz had called for a 
referendum on the issue, but 
got no support. He said this 
week it was “unnerving to 
give up that much control to 
the Broward County Commis-
sion.” But, Ganz said, the city 
is “saddled” with costly pen-
sions that the merger resolves. 
“We are turning ourselves 
over to an excellent leader. 
We’ll get good service. This 
is fi ve years of savings. It’s 
the right move.”

After the vote, Mayor 

Peggy Noland said, “The 
men from BS0 go above and 
beyond and will treat our men 
with respect. They will still be 
our hometown boys.”

The BSO agreement calls 
for the unformed fi re/rescue 
personnel to stay within the 
district.  

It also gives the city rev-
enues from the fi re assessment 
fee, plan reviews, inspection 
and ambulance transport fees 
and code violation penalty 
fees.

The city realized another 
$1.2 million in fi re department 
expenses when the commis-
sion approved a three-year 
collective bargaining agree-
ment with Local 1873 which 
represents the rank and fi le 
employees of the department. 

After months of nego-
tiation, the union voted for 
a contract that mirrors the 
one approved for the non-
uniformed employees: a fi ve 

““We are turning 
ourselves over to an 
excellent leader. We’ll 
get good service. This 
is fi ve years of savings. 
It’s the right move.”

Ganz

See MERGER on page 19

Merger
Continued from page 1
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Rev. Hyvenson Joseph

WORSHIP DIRECTORY: 

signifi cant storm surge here.”
“The worst part of a hur-

ricane is after the hurricane,” 
said David Bernard, chief me-
teorologist at CBS4. “If there’s 
no water or power and your 
generator is not working, you 
don’t want to be here. There’s 
a quality of life issue.”

Bernard noted that 90 
percent of storm activity in 
the Atlantic occurs from Aug. 
15 to Oct. 15. This year there 
have been seven storms but no 
hurricanes for the fi rst time on 
record.

Hurricane watches are is-
sued 48 hours in advance and 
hurricane warnings 36 hours 
in advance of a storm.

“Kudos to the National 
Hurricane Center. Their fore-
cast tracking areas are im-
proving, and errors have been 
cut 60 percent since 1990,” 
Bernard said.

Hurricane
Continued from page 9

imposed public service tax.
City Manager Burgess 

Hanson made the request 
Tuesday saying the future of 
the city is based on its revenue 
options which are decreasing 
as the cost of operations are 
escalating. The city manager 
said those who oppose the tax 
are using arguments not based 
on facts to get signatures on 
petitions calling for the com-
mission to rescind the tax. He 
said the research is needed to 
“protect this revenue.” The 
main goal of the utility tax 

is to lower the millage rate, 
Hanson said, something he has 
done in his proposed budget.

Key to the research will be 
a state statute which may pro-
hibit a vote being taken that 
would curtail the city’s ability 
to impose ad valorum and/or 
public service taxes.

The rescind effort is 
headed by former mayor Jean 
Robb and a crew of volunteers 
who are seeking to bring the 
signatures of 6,000 registered 
voters who oppose the tax 
before the commission in Sep-
tember. The number needed to 
force a referendum is around 
4,200.

While Robb has said the 
city is using unfair tactics to 
thwart her efforts, Hanson said 
they are infl ating the annual 
cost of the tax and saying 
TV cable service would be 

included which is not true.
FP&L projects the average 

annual increase on the home-
owner’s electric bill at $100.

Commissioner Bill Ganz 
said he overheard a waitress 
at a local eatery tell a cus-
tomer bills would be $300 to 
$400 higher as she solicited a 
signature.

 Mayor Peggy Noland, 
who has been criticized for 
speaking in favor of the tax 
at a local church service, said 
teenagers are being paid to 
obtained signatures and the 
collection process is not being 
done according to the rules.

City Attorney Andy 
Maurodis said he could give 
no estimate of what the cost 
for outside counsel might be 
except that the charges would 
be hourly.

Tax
Continued from page 1

percent pay cut, no cost of 
living or step increases and 10 
percent contribution to health 
insurance premiums.  City 
Manager Burgess Hanson had 
written those savings into his 
proposed budget for 2011-12. 
With the merger, the city no 
longer will need to negotiate 
with this union.

Another change will be the 
elimination of a dozen civilian 
employees in dispatch, fl eet 
and administrative clerical 
services.

Merger
Continued from page 18
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954-783-8700

Classifi eds Call 954-545-0013

Call to place your 
classifi ed ad

HELP WANTED
BECOME A CERTIFIED 
Professional Life Coach In 4 
Days/20 Hours.  Course $795.  
Call For More Information 
954-478-3516 Or E-mail 
lifecoachclasses@gmail.com. 
New Life Coach Academy 
Inc.  8-19

PA RT- T I M E  C H U R C H 
SECRETARY/Bookkeeper 
Des ired .  Quick  Books /
Computer Skills Required. 
Call For Appointment 954-776-
5530.    8-19

A D M I N I S T R A T I V E 
ASSISTANT For Property 
Management Firm.  Data 
Entry, Client Contact, Assist 
Executive. FT/PT. 954-772-
7012.   8-19

SEEKING 
EMPLOYMENT

RELIABLE BI-LINGUAL 
Lady Seeks Position As 
Babysitter. Enjoys Being 
With Children. Pompano/E 
Ft Lauderdale. Giselle 954-
942-8111.   8-26

SERVICES 
R E T I R E D  P L U M B I N G 
CONTRACTOR Looking For 
Work. No Job Too Small. Free 
Estimates. CFC 027532. Low 
Rates. 954-496-6420.   8-26

DANNY BOY ELECTRIC 
– Lic  & Insured.  Lic . 
#EC13004811. No Job Too 
Small. Free Estimates. 24/Hr 
Service. 954-290-1443. Beat 
Any Written Estimate. Sr, 
Discount.  8-26

CLEAN APPEAL CLEANING 
SERVICE – Hours Available 
To Fit Your Needs. We Offer 
Supplies – Also Green Cleaning 
Upon Request. Licensed – 
Bonded – Insured. 954-234-
7262.   8-19

HOME/OFFICE REPAIRS 
By State Certified G.C. 
Reasonable. CGC025802. 
More Information Call 954-
815-1007.

CALL BRENDAN THE 
HANDYMAN!!! Construction 
& Repairs. .  Carpentry, 
Plumbing, Roofi ng, Masonry, 
Windows, Painting, Decking, 
Tile. Free Estimates. 954-773-
6134. Emergency Calls.  9-9

WATSON PAINTING & 
WATERPROOFING CO. 
Interior/Exterior Painting. 
Res/Comm. Pressure Clean 
Roofs/Decks. Lic/Ins. 954-650-
0488.  8-26

GOT JUNK?  DUMP TRUCK 
– CLEANUPS ,  Trees/
Landscape, Yard Fill. Paint/
Pressure Wash/ Roofs/Home 
Repairs – Welding, Etc. Dave 
954-818-9538.  8-26

H O U S E C L E A N I N G  – 
Responsible Woman With 
30 Years Housecleaning 
Experience .  References 
Available. Call Today! 954-
486-7630.  8-19

BUSINESS 
OPPORTUNITIES

New GREEN technology. New 
defroster control saves energy in 
home refrigerators, commercial 
chillers. Patented. All optical. 
Simple mfg. Strategic partners 
needed..www.NewAvionics.Com. 
954-568-1991. C

PATIENT TRANSPORT 
C A R  S E R V I C E  F o r 
A m b u l a t o r y  P a t i e n t s , 
Lucrative Well Established 
Business & Client List. 4 
Accounts in Deerfi eld Beach 
Area, Year-Round . Doctors 
Pay For Transportation. $30K. 
954-725-0076.  8-26

MUSICIANS 
WANTED

The American Legion Symphonic 
Band is now accepting new 
members for the 2011-2012 season. 
College age to “seasoned seniors” 
are welcome.  Rehearsals are held on 
Wed. evenings at American Legion 
Post 142 in Pompano.

Percussionists, euphonium and 
clarinet players are especially 
needed.  If you enjoy “making 
music,” call Jim McGonigal, 
Music Director at 954-647-0700 
for more info.

HOMES FOR 
SALE

LEISUREVILLE $115,888 
– ATTACHE MODEL. 2/2,  
Garage, Front Porch. Very 
Private. 2 Active Clubs & 
Heated Pools. FREE Golf. 
New Water & Sewer System. 
55+. Realty 3000. 561-866-
3839.  8-19 

HOMES FOR 
RENT

“4 BEDROOM, 3 BATH 
With Garage. Unfurnished 
Home For Rent In Pompano’s 
Harbour Village Area East Of 
Federal Hwy.” $2100 Month. 
954-609-2454.  8-19

POMPANO BEACH – Cottage 
Style House – 2/1, Pool. Large 
Fenced Yard. $1050 Month. Call 
Darci 954-783-3723.   9-9

CO-OP SALES
POMPANO BEACH  1/1 On 
Water, Dockage Available At 
Your Door. $59,500. Coldwell 
Banker – Barbara – 954-629-
1324.   9-2

BEACH AREA
WONDERFUL BEACH LIVING! 
3217 NE 9 Street, 1-Bedroom 
Apartment, swimming pool, garden. 
$1080 includes electric/water/
sewers/trash/Direct TV, Section 8? 
954-261-8700.  8-19

CONDOS FOR 
SALE

PALM-AIRE #105 – 9th 
FLOOR. 2/2 Super Split King. 
1500+ Sq Ft. New Air, Full W/D, 
Hurricane Windows, Lovely 
Piano. Nicely Furnished. 
Near Pool, Shopping Close-
By. Offered At $137K. Low 
Maintenance & Taxes. 954-895-
4596. Private Sale.  8-26

DEERFIELD BEACH – Large 
2/2 – Enclosed Sunroom, 
2 Walk-In Closet.s. 55+ 
Community. Pool. 3 Miles To 
Beach. $59,900. Call 954-421-
8114.   9-2

POMPANO BEACH – SEA 
HAVEN CONDOS 1 & 2 
B e d ro o m s .  Wa t e r f ro n t 
– 2 Blocks Beach. Covered 
Parking. Security. Heated 
Pool. Screened Balcony. From 
$115K. Coldwell Banker. 954-
629-1324.  8-19 

WOW!!! AMAZING VIEWS 
of wide intersecting canals 
from this 1/br / 1ba second 
fl oor condo in Deerfi eld Beach. 
Freshly painted interior. 
Extremely well maintained 
boutique building in Deerfi eld 
Beach. Low maintenance fees 
of $215 a month. Waterfront 
pool and bbq pavilion. Covered 
parking. Best kept waterfront 
secret in all of Deerfi eld Beach. 
Only $109,000!!!!! Lonnie 
Brooks 954-709-2523. Solid 
Rock Realty.  8-19

APTS FOR RENT
DEERFIELD/POMPANO 
BEACH 1 BR & 2 BR APTS 
FOR RENT. Remodeled,  Paint, 
Tile, Etc. W & D On Site. Pool.  
Pet Friendly. Call  George 954-
809-5030.   8-26

POMPANO MCNAB RD & NE 
18 AVENUE – 1 & 2 Bedrooms 
Furnished/Unfurnished. $675 
- $875 And Up. Pool, Tile 
Floors. Central A/C. 954-610-
2327.  8-26 

P O M P A N O  A 1 A 
A P A R T M E N T S  & 
EFFICIENCIES Starting At 
$269.  Includes Utilities, WIFI, 
Maid Service, W/D, BBQ, 
Pool Access. Pay Weekly Or 
Monthly. 954-943-3020 Ext 
O. 9-2

POMPANO BEACH 1/1 Or 
Effi ciency. ½ Block To Beach - 
$775/$475 Per Month. 239-898-
4799 For More Information.  
8-26

POMPANO SE WEEKLY – 
DSL Internet. Studios, 1/1, 2/1, 
2/2 Luxury Furnished. Phone, 
Cable, Electric Included. Pool-
Spa, Laundry. Beach 1 Mile. 
$280 Week Up. 954-943-4992.  

POMPANO BEACH  1/1 
APT. Newly Renovated. Pool, 
Laundry. Federal Hwy No 
Of Sample Road. $700 Per 
Month. Call Anthony 954-857-
5207.  8-19

POMPANO BEACH 1 Or 2 
Bedroom  E OF FEDERAL 
– Tiled,  10’ Overhang. Walk 
To  Everything. Park At Your 
Door.   From $675 Month. 954-
254-6325. 9-2 

POMPANO GARDENS - $795 
– 1/1 - $200 Deposit. Nice Area 
– Minutes To Beach – Pet OK. 
Please Call 954-515-2554.   
9-2

POMPANO BEACH 1/1 NW 
$650 –  SW 1/1 $725 – 2/1 $925 
– 2/1 NE $950 – TH 2/1.5 $1095 
– All FREE Water. Rent + $70 
Mov-U-In.  954-781-6299.   8-
26  POMPANO – FREE 32”  
Flat Screen HDTV! Renovated 
Beach Studio. All Bills Paid! 
Save Big $! Includes Utilities, 
High Speed  Wifi , Premium  
Cable, Updated Kitchen & 
Bath; New Furniture. Call To 
See And Find Out How You 
Can Get The HDTV FREE! 
Pax Properties. 954-603-8857. 
www.beachpad.net   8-12

POMPANO BEACH  1 & 2 
Bedroom From $495. Easy Move-
in.  1/2 OFF DEPOSIT.  Remodeled. 
Great Location. 954-783-1088 For 
More Info.   10-7 

CONDOS FOR 
RENT

POMPANO A1A – Nassau 
House.  Direct Ocean – SE 
Corner. Uncut Horizontal View 
Atlantic. Oversized Living 
Room. Olympic Pool. 2/2 
– Yearly $1200  Mo. 954-588-
0562.   8-26

LIGHTHOUSE POINT 2/2 
Large Unfurn. Apt. Tile, A/C, 
Pool. Near Federal & Sample 
Road. $800 Per Month & 
Security. 954-786-1583.   8-19

POMPANO BEACH – Sea 
Haven Condo. 1 & 2 Bedrooms. 
Waterfront – 2 Blocks Beach. 
Covered Parking. Security, 
Heated Pool. Screened Balcony. 
From $800. Coldwell Banker 
954-629-1324. 8-19

DEERFIELD BEACH 2/2 
Corner Unit. New A/C, Pool, No  
Pets Or Realtors. Good Credit 
Required. Annual $825/$850. 
Call 631-885-3342.   8-26

D E E R F I E L D  B E A C H 
Waterfront Furnished 2/2, 
Huge Balcony. Awesome View! 
Heated Pool, Cable, Covered 
Parking. No Pets Or Realtors. 
Good Credit Required. Annual 
$1100. Call 631-885-3342.  
8-26

STUDIOS – 
EFFICIENCIES

DEERFIELD BEACH A1A 
– Live at the beach off season. 
Effi ciencies available for $275 
Weekly, pay as you go, no 
deposit or security, cable, pool, 
laundry, wireless. Ocean Villa 
954-427-4608.  9-9 

OUTDOOR 
STORAGE

D E E R F I E L D  B E A C H 
OUTDOOR STORAGE For 
Boats, RV’s, Commercial 
Vehicles & More. Call Chris 
At 954-520-1777. 8-19

COMMERCIAL 
FOR RENT

POMPANO COMMERCIAL 
OFFICE  Spaces Available. 
Ranging From As Low As $500 
To $700 Depending On Square 
Footage. Please Call Darci At 954-
783-3723.  9-9

POMPANO BEACH FOR 
RENT – Small Drive Up 
Warehouse – Your Best Deal 
In Pompano. Only $232 Per 
Month. Scott At 954-946-
4087.   8-19

DOCK FOR RENT
POMPANO  DEEP WATER 
Dock off ICW. Just N of Atlantic 
Blvd. Up to 13’ beam x 38’, 10 
minutes from  inlet. Security, 
water, electric, new dock & 
seawall. No fi xed bridges. No 
live-a-boards, beautiful setting. 
954-942-2424. 8-19

POMPANO SE Cypress Harbor 
– To 35’. Water, Electric, Whips, 
Security Lights. Private. No Traffi c, 
Hurricane Safe. NO SAIL . $185 
Mo. 954-946-6684.  8-26

MUSICAL ITEMS
BABY GRAND PIANO - $1,200 
FIRM. CALL 954-783-8700.

ORGAN for SALE – Excellent 
condition. $400. Call 954- 295-
0194.

ANTIQUES
WANTED OLD ORIENTAL 
R U G S  –  I M M E D I AT E 
Maximum CASH. Call 954-
561-5333 Anytime. Oriental 
Rug Palace. 3000 N Federal 
Hwy. Ft Lauderdale.    8-19
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the pier with concrete pilings 
and a 20-foot wide wooden 
deck. Total cost of construc-
tion was $137,000.

The grand opening and 
dedication ceremonies were 
the morning of Nov. 22, 1963. 
The excitement was marred 
later that day by the assas-
sination of President John F. 
Kennedy.

The pier has held up well 
through the years and weath-
ered a few storms. The deck 
was ripped up by Hurricane 
Wilma in 2005 and the entire 
pier was refurbished with new 
railings, electrical and water. 

Sorensen came to South 
Florida in 1959.  He had been 
working for the head of the 
chemical division of Quaker 
Oats Co. in Omaha, Neb. 
when he had a yearning to go 
to Florida.

His boss told him to go 
ahead, that he’d give him a 
two-year leave of absence. 
And if he didn’t like it, they’d 
take him back.

“I did go back, but only to 
say hello,” Sorensen recalled. 
Once in Florida, he could see 
the opportunities . “I loved 
real estate,” he said.

He lived in Wilton Manors 
and in Fort Lauderdale before 
moving to Lauderdale-By-
The-Sea. “It’s a charming 
village. It really is,” he says.

Sorensen and Frank Myatt 
have been partners in busi-
ness since 1962. At fi rst they 
worked for Myatt’s mother 
Alice Lord at Lord Realty. 
The offi ce was in a little cy-
press building next to the pier.

In September 2006, So-
rensen and Myatt sold the pier 
and other properties in town 
to Louis and Spiro Marchelos.

“The pier is the focal point 
of the town and helped put the 
town on the map,” Louis said 
in a recent interview. “It’s the 
biggest tourist attraction. All 
the hotel websites mention the 
pier.”

Louis said he and his 
brother have tried to keep 
the nice, quaint image at the 
pier. “Now people thank us 
for keeping the ambiance and 
tradition there.”

They have made some 
changes, including the reno-
vation of the pier coffee shop 
into Anglin’s Beach Café. 
They recently added an out-
door deck.

A coral reef just offshore 
helps attract fi sh to the pier 
area. Visitors and local fi sher-
men bend their rods to snag 
snapper, pompano, amberjack, 
mackerel and snook.

Many area children have 
learned to fi sh at a young age 
at the pier. Many 40 to 50-

Tyear-olds who learned to fi sh 
there are now returning with 
their children.

Sorensen smiled as he 
remembered how much his 
children, Gregory and Cheryl, 
loved the pier and learning 
to fi sh there. “They always 
called it Daddy’s Pier,” he 
said. 

Anglin’s Pier, at the 
eastern end of Commercial 
Boulevard, is open 24/7. Cost 
is $2 for sightseers and $7 for 
fi shermen.

Anglins
Continued from page 1

Louis Marchelos and Everett Sorensen 
meet at Anglin’s Pier. The pier, above, 
is a destination in Lauderdale-By-
The-Sea.
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Sightings
Continued from page 14

are needed to man tables at 
the City of Pompano Beach 
Health Fair on Wednesday 
and Thursday, Aug. 10 and 
11 from 9 a.m. to 3 p.m. Call 
954-942-8108.

The Coral Springs Center 
for the Arts is accepting appli-
cations for volunteer ushers.  
Any interested volunteers 
can E Mail Susan Foresta at 
ctskf@coralsprings.org, call 
954- 344 – 5999 or stop by 
for an application.

The Center for the Arts 
is home to Broadway shows, 
concerts, comedy shows, 
children’s entertainment, and 
the Sy Sugar POPS Orchestra.  

 For Tickets and Informa-
tion:  Call the Coral Springs 
Center for the Arts Box Offi ce 
at (954) 344-5990. Visit our 
web site at www.coralsprings-
centerforthearts.com

Shhh! 
The babies are 

already nesting. 
Watch your step 
on the beach. It’s 
turtle season in 
South Florida



The Pelican   23Friday, August 19, 2011

We keep hearing every-
one should pay his fair share. 
Then why, if the worker bees 
had to give back 5 percent, 
aren’t those employees mak-
ing in excess of 100,000 
giving back 10 percent? The 
charter tells the commis-
sioners they can not make 
changes in their salaries; 
however, it doesn’t say they 
cannot voluntarily give back 
5 percent of their salaries and 
put an end to their pension 
plans since no part-time city 
employee is eligible for pen-
sions. And that is what the 
commissioners are– part-tim-
ers.

And wasn’t the fi re as-
sessment fee introduced for 
everyone would pay his fair 
share? Why not raise that tax 
deductible item to balance 
the budget without the new 
public service tax?

Jean Robb
Formre mayor of Deer-

fi eld Beach

Letter
Continued from page 6
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Phil’s Heavenly Pizza, 2647 E. Atlantic Blvd., Pompano Beach  - 954-943-9270/9271

Phil’s Heavenly Pizza, your neighborhood pizzeria in Pompano Beach, 
Bible studies open for all every morning at 10 a.m. and all day Sunday 

For those unfa-
miliar with Phil’s 
Heavenly Pizza, 

known to some in the past 
as Phil’s Calzone Factory, 
this Pompano pizzeria has 
been delivering the message 
of repentance and mouth-
watering food since 1994. 
Located on Atlantic Boule-
vard near the Intracoastal, 
this welcoming “Church in 
a Pizzeria” is truly unique in 
its vocation.

“Not that the building 
is a church. It’s not,” says 
owner Phil Kassees. “But 
we are the Body of Christ in 
a pizzeria.”

Be it lunch or dinner, 
this ethereal pizzeria strives 
to provide quality food in 
an environment that is truly 
serene.

In addition to thin crust 
goodness, Phil’s gladly 
offers strombolis, calzones 
fresh salads, subs, sand-
wiches, lasagnas, burgers, 
chicken wings and even 
desserts. “People love the 
food,” says Kassees. “But 
we are here first and fore-
most to spread the Gospel 
and have been doing so 
since 1994.”

Originally from Dela-
ware, Kassees has been in 
the pizza business for the 
last 30 years. He moved to 
Florida in 1989 and, a few 
years later, sought to own 
his own shop. Unfortu-
nately, at the time, he had 
limited financial means to 
make this a reality.

Simultaneously, the 
owner of a small Pompano 
Beach pizzeria was look-
ing to sell his business. 
Although he had received 
some interesting offers, one 
potential buyer in particular 
had left an indelible impres-
sion. 

“Lord, if it is your will 
for me to have this pizzeria, 
then let it be known by hav-
ing the owner call me and 
offer me this pizzeria for no 
money down,” recalls Kas-
sees. Shortly thereafter, his 
prayers were answered.

Incredibly, the owner 
had contacted Kassees and 
agreed to relinquish his res-
taurant for no money down, 
only regular monthly pay-
ments! 

Today, in their new loca-
tion, the fellowship con-
tinues to grow. With daily 
studies including four on 
Sunday, there are ample op-
portunities to hear the Word 
of God. 

Heavenly Pizza owner Phil Kassees shows off a classic cheese pizza.  His Pizzeria Ministry has also been “spreading the 
good news of Jesus Christ since 1994.” Pictured with Phil are Haley Russell and Kate Williams. [Below] Two regular 
customers are ready to enjoy this cheese pizza for lunch. [Staff photo]

charismatic entrepreneur 
who has made it his life’s 
mission to spread the good 
news about Jesus.

“We are here standing as 
a rock of hope in a dimin-
ishing world offering the 
one and only answer – Jesus 
Christ. It’s not about what 
we do; it’s about what he 
did for us on the cross. For 
it was not the nails that held 
Christ to the Cross but his 
love for you and me.”

When asked about the 
fellowship over the years, 
Kassees replies that “hun-
dreds of people stop by for 
the studies every week. If 
you are ready to receive the 
Word of God then you are 
welcome to join us.”

This pizza maker is 
undeniably genuine in his 
beliefs. He looks forward to 
sharing the message of the 
Old and New Testament to 
anyone willing to open their 
hearts to God’s message.

“God loves us so much. 
His love transcends any-
thing that Man can conceive 
in his mind,” says this 
teacher of the Word.  “He is 
omnipresent. He is omnipo-
tent. He is everything!”

Additional information can 
be found on Facebook/Phil 
Kassees or on You Tube.

Whether you live in the 
area or are simply visiting, 
you can find nourishment 
for the body and the soul at 
Phil’s Heavenly Pizza.

Studies are held at Heav-
enly Pizza on Thursdays 
at 8 a.m., Monday through 
Saturday at 10 a.m. and 
Sundays at 10 a.m and 12, 
2 and 4 p.m. A woman’s 
Prayer and Share group 
meets Tuesdays at 7 p.m.

“The Word of God cuts 
like a double-edged sword. 
The Holy Spirit brings joy 
and brings conviction. Many 
people misrepresent God 
and that is why it is impor-
tant to uphold His Word as 
Truth,” says Phil.

“Everyone comes to a 
crossroad in life, and we 
have to trust in His Word. 
That’s what faith is. We ei-
ther yield to the Holy Spirit 
for the renewing of the mind 
or we reject God’s Word as 
Truth,” adds Kassees.

“If the Word is not 
threaded, woven, stitched 
and intertwined with love, 
then it means nothing. Love 
is the glue and God is love,” 
says the unpretentiously 
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Clip. Clip. Snip. 
Snip. A little here. 
A little there. 

The scissors click in Ma-
ria Redman’s hands as she 
sculpts a shaggy mane, and 
another client trots out the 
door looking well groomed, 

groomer, is in her fourth year 
as the owner and operator of 
the salon.  A self-described 
spiritual woman, Redman talks 
passionately about the feelings 
of the animals she grooms. 
“Every living thing has feel-
ings,” she says. “And they feel 

neat and spiffy, and sporting a 
colorful bandana.

It’s another day at PUP’e 
CUTZ, a pet grooming salon 
at 124 S. Federal Highway, in 
Pompano Beach, near Atlantic 
Boulevard.

Redman, a licensed pet 

has learned that the little ones 
can be the most diffi cult to 
groom. “Shih tzus  – because 
of their personality – want to 
have it their own way,” she 
says. “And Yorkies let their 
curiosity get them in trouble, 
and they’re fast.”

Besides grooming pets, she 
“baby sits” for some of them, 
providing doggy day care. She 
also provides pick-up service 
for elderly clients and those 
who can’t travel.

When she launched her 
salon about four years ago, pet 
grooming was a multi-billion 
dollar industry in the United 
States, she says, and it has 
grown dramatically since then.

Increasing opportunity in 
the fi eld fuels a professional 
dream. She recently was given 
a trademark for PUP’e CUTZ 
and thinks about expanding 
the business, opening other 
salons that would operate her 
way. This would give oth-
ers an opportunity to manage 
their own business and be their 
own boss, she says. Energetic 
and ebullient, Maria Redman 
bubbles with enthusiasm when 
she talks about her business 
and the pets that trot through 
her door. She is equally enthu-
siastic about her community.

Right now, she is con-
tent in Pompano Beach. She 
enjoys the “small town feel” 
of the community and the 
camaraderie provided by 
the Chamber of Commerce. 
“Other merchants are very 
helpful,” she says. “It’s like a 
family here. It’s just an amaz-
ing community.”

Note: You can learn more 
about the pet grooming salon 
from the web site www.
pupecutz.com or on Facebook 
at PupeCutz Pet Grooming 
Salon.

PUP’e CUTZ, 124 S. Federal Hwy Unit 2. Pompano Beach - 954-946-7884

Pet grooming salon owner sees growth and opportunity in her industry

Sisters Princess and Martini, are always on hand with their owner, Maria Redman, of Pup’e Cutz in Pompano Beach to 
welcome fellow canines for a day of beauty, health and puppy play.

what you’re feeling.”
She takes pride in what she 

calls a holistic approach to 
her service and in grooming 
pets whose owners say other 
groomers won’t take. That’s 
why some of them call her the 
“dog whisperer.”

At PUP’e CUTZ the 
animals aren’t caged as they 
wait their turn to be bathed 
and groomed. Redman tries to 
create a homelike atmosphere. 
She often plays dance music 
on the radio and engages pets 
in a dance routine. “I don’t 
see the pets as possessions of 
their owners, but as members 
of their families,” she says.

Redman began the busi-
ness in her fi fties, after 
decades of varied work and 
travel. As she tells it, her 
courageous father brought 
the family from Columbia to 
the United States – to Illinois 
-- to give his children a better 
education and the prospects of 
a better future. She went on to 
manage offi cers’ clubs at U.S. 
military bases in Europe and 
Panama, own and manage a 
restaurant in Alabama, oper-
ate a 1700 acre farm in Hon-
duras, where she did develop-
ment work with the World 
Council of Churches. Along 
the way she also worked in 
catering and construction.

She took a new direc-
tion when a friend suggested 
that she think about the pet 
grooming business. After im-
mersing herself in research, 
she was confi dent that there 
was a need for pet groomers.

Since opening her doors, 
she has built a family of clients 
including cats and ferrets who 
need their nails clipped, and 
dogs of all shapes and sizes, 
from Shih tzus and Yorkies to  
dalmations and poodles. She 
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exciting as their fi rst visit.” 
Goodrich says.

 Pleased with the recep-
tion his business received 
from the community, Ghirca 
said, “We want to thank our 
clientele. They are all very 
supportive and important to 
us as not only customers, but 
as friends.” “Our goal is to 
become a trademark here in 
Lighthouse Point,” Goodrich 
said.  “Stop by, visit our spa, 
and become acquainted.”

Romanian engi-
neer, Ovi Ghirca 
and his partner 

pre-med graduate Kristin Go-
odrich, are creating their own 
history at Body and Soul Re-
treat. Their seven –year- old 
business is experiencing an 
estimated 20 percent growth 
rate each year; unique in an 
industry where day spas tend 
to have a short -lifespan.

 “The key to maintaining 
a loyal client base is depend-
able, talented, employees,” 
Goodrich says. “We are very 
selective with our personnel 
and make continuing educa-
tion classes a job requirement. 
We want our customers to 
always know they are receiv-
ing top skills and outstanding 
value when visiting Body and 
Soul Retreat.” Ghirca believes 
technician education is the 
best tool to cultivate business 
strategies to make his spa both 
irreplaceable for clients and 
an enriching work environ-
ment for his employees.

 Twelve technicians work 
in the 3,200 square foot spa 
and salon which includes hair 
services, extension services, 
nail services, state of the art 
facials, massages, body scrubs 
and wraps, and healing thera-
pies such as refl exology and 
Reiki. Body and Soul offers 
all of the tried and true treat-
ments along with the newest 
trends in the industry. 

“If you are seeing it on TV 
and in magazines, you can 
believe you will see that new 
trend here at our spa” Ghirca 
says. “Staying up to date with 
the new trends and crazes helps 
us stand apart from the rest”.

 Goodrich, Ghirca’s fi ancé 
and co-owner, both make it 
their mission to help team 
members identify what makes 

Body & Soul, 2024 E. Sample Road, Lighthouse Point - 954-784-5505

After seven years, Body and Soul Retreat 
is achieving unprecedented success

Clients get a chance to 
relax on the patio com-
plete with a three-tiered 
fountain, topped with a 
pineapple, the universal 
symbol of “welcome.” 
The water’s fl ow adds 

to the relaxation of 
Body and Soul Retreat 

in Lighthouse Point.

them unique so they can focus 
on what they do best to make 
people want to continue visit-
ing their spa.

 Inside Body and Soul 
Retreat, the lights are dimmed 
low and candles are lit every-
where giving you an instant 
feeling of calm. 

Fresh tea and water, along 
with small snacks are avail-
able, and a helping staff 
member is always eager to get 
whatever you would like. 

“In today’s world, people 
forget that it’s okay to be kind 
to each other. Help each other. 
Show each other that we all 
do care. Everyone at Body 
and Soul Retreat strives to 
make each clients experience 
as luxurious, stimulating and 

Ovi Ghirca and Kristin Goodrich have been welcomed in Lighthouse Point. 
The 3,200 square-foot spa offers hair services, extension services, nail services, 
state of the art facials, massages, body scrubs and wraps, and healing therapies 
such as refl exology and Reiki. Body and Soul offers all of the tried and true 
treatments along with the newest trends in the industry. 
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By Phyllis J. Neuberger

PELICAN STAFF

Nelson’s Diner at 
438 S. Cypress Rd. 
is the breakfast and 

lunch destination for many 
of the movers and shakers in 
Pompano Beach. Opened in 
June of 2009, the restaurant’s 
success traces back to its 
owner, Greg Nelson.  His  
love of cooking and his  
knowledge of running a 
commercial kitchen is legend 
with those who know him.

“For me it all began at 
Capri’s, a 200 seat Italian 
Restaurant in Greenwood, 
South Carolina,” Nelson says. 
“I was hired as a bus boy when 
I was 12 years old. I was paid 
$1.08 per hour. I had 10 hours 
on my first check, which after 
deductions, was $8.  That and 
a free cheeseburger made me 
a happy employee,” he smiles 
still remembering that check. 
“I progressed from bus boy to 

Furman and his gang, city 
hall employees, BSO, fire 
rescue and the folks from 
nearby John Knox Village 
and neighborhood businesses. 
Customers are often greeted 
by name and if they’re 
regulars a cup of coffee, their 
way, is at the table before 
they sit down. Nelson says 
he never thought he’d need a 
staff of 11, but finds that they 
all keep busy.

The menu is extensive, 
but it’s the $5.99 daily 
specials  that are the best 
sellers.  Monday is pot 
roast, Tuesday is meat loaf, 
Wednesday is open face 
roast beef and sloppy Joes, 
Thursday is turkey, mashed 
potatoes and gravy, Friday is 
tilapia or shrimp.  The soup 
and half sandwich combo 
is another big seller. Nelson 
faxes daily menus to his take-
out customers and says that 
meals to go make up about one 
third of his daily business.

Steve Tidwell, owner of 
Body Spot says, “I’m here 
every day to pick up lunch or 

dinner for my employees.”
Another regular is Marge 

Muth, director of community 
outreach for Dignity/Kraeer 
Funerals who says, “I’m a 
regular here because the place 
is so friendly.  They greet me 
by name. The food is great 
and the price is right. It’s a 
great spot to meet a friend.”

“When we’re filled to 
capacity, I bring out coffee or 
juice to those who are waiting. 
Many come in, look around for 
someone they know and join 
them,”  Nelson laughs.

“We’re like cheers. Our 
customers get to know each 
other and sit together when 
we’re crowded and often 
when we’re not crowded.”

Besides food and 
fellowship, Nelson’s Diner 
offers a little nostalgia with 
Elvis, baseball and 50s 
memorabilia decorating the 
walls while 50s and 60s 
records play quietly in the 
background.

Nelson’s is open 7 days 
from 6 a.m. until 3 p.m.; Call 
954-785-3646

Nelson’s Diner at 438 S. Cypress Rd., Pompano Beach - 954-785-3646

The success of Nelson’s Diner starts with the 
history of  Greg Nelson’s lifetime love of cooking

dishwasher to slicer and dicer 
and at 15, I began to cook and 
loved it.”

At 17 he traded his kitchen 
experience for a spot on the 
diamond with the Greenville 
Braves baseball team.  “On 
a Florida trip, my back 
gave out. I left the team and 
stayed in Florida to  become 
kitchen manager for a Bobby 
Rubino’s, and later did the 
same for Tommy Norris so I 
was well equipped to run my 
own restaurant.

However, he got side tracked 
for 20 years while he worked 
for Lou Bachrodt  Chevrolet 
Dealership as desk/fleet/
commercial manager.  “When 
I left Lou, we both had tears in 
our eyes,” Nelson admits. “I 
was ready to do something else 
and he understood that. Lou 
comes to lunch here at least 
once a week and we remain 
best of friends.”

 “In all those years working 
for Lou, I still cooked at home, 

at church or any party that 
came my way.  And now I’m 
cooking in my own restaurant 
and loving it. When you’re 
a small business owner you 
do it all,” he says with an 
easy smile. “I buy the food, 
cook the food, plan the menu, 
handle the personnel, do 
customer relations, advertising, 
and I often mop the floor.  The 
hours are tough but if you like 
what you’re doing, even that 
doesn’t matter.”

 Nelson comes in at 4 a.m. 
to begin food preparation and 
although the restaurant closes 
at 3 p.m. his day often lasts 
until 6 p.m..  He says, “I’m 
lucky that my wife, Elyse and 
I live just a few blocks away.  
Elyse is my bookkeeper, 
accountant, my everything.  
Our two children, Hailey, 15 
and Grant,13, drop by to eat 
and sometimes they will even 
lend a hand.”

Business is good.  Nelson’s 
has become the place to meet 
and eat.  At any given time 
from 6 a.m. to 3 p.m. one 
might see the mayor, Frank 

Greg Nelson, owner of Nelson’s Diner at 438 S. Cypress Rd. in Pompano Beach, 
is also the chief cook and like all small business owners does any job that needs 
to be done.  Caught mopping the fl oor before sitting down to be interviewed.

One 
Clean 
Spot!
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dawg 
House

Chicago style Dawg. Loaded 
with mustard, pickle, 
tomato, onion, neon relish, 
celery salt and sport peppers 
on a soft poppy seed bun, 
this work of art instantly 
transports the diner to the 
streets of the Windy City.

“I play regularly at the 
nearby Pompano Beach 
Tennis Center and am often 
quite hungry after a match. 
I have been here 3 times in 
the last 2 weeks because 
the Chicago style hot-dogs 
are quite authentic and very 
tasty,” says Hillsboro Beach 
resident Stuart Simmonds.

Other variations include 
the Chicago Chili Dawg, 
the Jalapeno Cheddar Dawg 
and the homemade Coleslaw 
Dawg. Available alone or 
as part of a combo meal 
with fries and a fountain 
drink, these mouthwatering 
dishes are sure to please 
even the most discriminating 
frankfurter aficionado. The 
newest addition to the lineup 

Located directly 
across the 
street from the 

Pompano Country Club, 
the recently opened Dawg 
House restaurant has one 
primary objective: to provide 
high-quality, authentic, all 
beef, Vienna brand hot-dogs.

“Vienna dogs are the only 
true Chicago hot-dog. In 
fact, all our ingredients, 
including the sauerkraut 
comes from the Vienna 
Company,” says co-owner 
Dennis Pearl, an affable 
entrepreneur with over 20 
years experience in the 
restaurant industry.

His business partner, Steve 
Mack, is a retired New York 
City police sergeant who 
jumped at the opportunity 
to open a restaurant 
specializing in this classic 
all-American specialty. 
“We also serve the N.Y. 
Style Dawg with mustard, 
“pushcart” sweet onions and 

is a vegetarian dawg, topped 
any way the customer 
desires.

For the truly 
voracious, 
the Maxwell 
Street Polish 
features a deep 
fried Vienna Polish 
sausage topped 
any way desired, 
including chili.

This brightly designed 
eatery is impeccably clean 
and welcoming. Simply 
place your order, give your 
name and, a few minutes 
later, your food is brought to 
your table. Proprietor Dennis 
Pearl is profoundly attentive 
to customer needs while 
business associate Steve 
Mack works the kitchen.

“I work the front while 
Steve is the artist in the back 
of the house. For example, 
we will soon be offering a 
fried pork sandwich with hot 
sauce,” says Pearl who also 
highlights the popularity the 
Italian beef sandwich.

Made with Vienna 
domestic roast beef top 
round, the sandwich meat is 
pleasantly spiced and thinly 
sliced Chicago style. It is 
then improved upon with 
au jus and topped with hot 
or mild giardiniera pickled 
vegetables. A hot pastrami 
sub is also available.

The Dawg House also 
offers hearty burgers, grilled 
chicken sandwiches and even 
Chicago Supreme Tamales. 

  The Dawg House is 
much more than just a hot 
dog establishment, they 
also serve a very traditional 
Italian Beef Sandwich made 
with Vienna domestic roast 
beef top round, the sandwich 
meat is pleasantly spiced and 
thinly sliced Chicago style. It 

Dawg House, 1308 N. Federal Hwy. (US1) Pompano Beach - 954-781-1955

sauerkraut,” says Mack with 
a friendly nod to his former 
Big Apple stomping grounds.

“The response we 
have received from the 
community has been 
unbelievable. We were 
hoping to get maybe 25 
customers our first day and 
ended up with well over 
100. The next day we had 
nearly 250!” says Pearl who 
was amazed to discover that 
the Pompano crowd has a 
serious soft spot for good 
hot-dogs.

“This is my newest fast 
food place. I have been 
here four times already this 
week,” says local resident 
Brian Doyle, president of 
the Dog Pack of Pompano 
Beach, a group that 
helped establish the first 
exclusively-for-dogs park 
nestled in the south-east 
quadrant of the golf course 
parking lot. 

The most sought-after 
hot-dog is, of course, the 

Two Dawghouse favorites: the zesty NY Style Dawg with mustard, “pushcart” sweet onions and sauerkraut accompanied 
by a classic Chicago Chili Dawg with cheese.

The newly opened Dawg House eatery is Pompano 
Beach’s only source of authentic Chicago style hot-dogs

is then improved upon with 
au jus and topped with hot 
giardiniera. A bevy of new 
sandwiches are available, 
including an Indianapolis 
Fried Pork, Philly Cheese 
Steak, sausage and pepper, 
chicken tender and grilled 
chicken. A special treat is the 
hot pastrami on pretzel bread.

The Dawg house is proud 
of its quarter-pound and half-
pound hearty hamburger’s, 
as well as a new specialty 
burger called the Juicy Lucy 
which consists of a   one-
half lb. burger stuffed with 
cheese, onion and bacon, all 
deliciously sealed yielding 
intense juiciness and flavor.  
They also have daily specials 
posted on their special board. 

 For dessert, brownies 
or cake will accommodate 
a determined sweet-tooth. 
Most hot-dogs are priced 
around $3 and combos are 
in the $5-$6 range. “We will 
soon be offering beer and 
wine as well,” says Pearl.

There is ample free 
parking, all major credit 
cards are accepted and, , 
the Dawg House is open on 
Sundays as well. 

Using original family 
recipes and no fillers, 
Chicago’s Vienna Beef 
Company has been 
producing franks and 
sausages since 1893. 

Go ahead. Indulge at Dawg 
House.
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Welcoming thirsty 
patrons since 
1975, the old 

Tipperary Pub is practically 
a landmark in the Deerfield 
Beach community. 

“We took over from Big 
Ron in April of 2003,” says 
current owner Dick Maggiore 
as he reminisces about the 
persistence it required to finally 
procure this well-established 
tavern and eatery from its 
previous proprietor.

Along with the help of 
business partner Danny 
O’Connor, Maggiore has 
continued the tradition of 
offering typical Irish pub fare 
in a friendly neighborhood bar 
setting. 

The New York native has 
been in the food industry since 
1976 when he opened his first 
deli in the Rockaway district of 
Queens.

Now, Maggiori focuses 
his energies on his two core 
businesses: Tricky Dick’s in 
West Boca and the Tipperary 
Pub. “I absolutely love it here 
in Deerfield. I used to live in Ft 
Lauderdale but moved up here 
because it is so much more 
enjoyable,” says the dedicated 
restaurateur.

The menu is quite 
straightforward with all-day 

Deerfi eld’s Tipperary Pub serves up Irish fare with neighborly fl air

Tipperary Pub owner Dick Maggiore shows off a couple of the house 
breakfast and lunch specialties. 

Tipperary Pub, The Cove Shopping Center, 1540 3 Ct., Deerfi eld Beach -954-421-9769

breakfast and a good selection 
of appetizers, grilled specialties 
and sandwiches.

“Our Irish Farmhouse 
breakfast features bangers, 
sausage and blood pudding 
all imported from Cork in 
Ireland,” says Maggiori. 

For those who have visited 
the Emerald Isle, this meal will 
definitely bring back memories. 
In addition, a nice portion of 

zesty home fries accompanies 
most traditional breakfast 
dishes. 

Omelettes, pancakes, smoked 
salmon and made-from-scratch 
biscuits and gravy are some of 
the other good options. 

“Some days people are 
waiting in line outside the door 
when we open. The locals 
really enjoy our food,” says 
smiling bartender Michelle. For 

the lunch and dinner menu, 
The Tipperary Pub offers 
up all the classics one could 
expect to find in a good sports 
bar. Grilled fish Caesar salad, 
chicken wings, mozzarella 
sticks, smoked fish dip and 
hearty clam chowder are just 
a few of the starters to whet 
one’s appetite.

“We’ve got just about 
everything from scratch,” say 
Tipperary’s Chef Frankie as 
he brings out a sizeable half-
rack of ribs smothered in a 
tangy house BBQ sauce. He 
is joined by Chef June in the 
kitchen.

Other favorites from the 
grill include the O’Bacon 
Burger with cheese, the 10 
ounce New York Strip steak, 
the grilled tuna steak and the 
filet of sole.

“Our baby-back ribs, 
meatballs and chowder are 
all excellent,” says Maggiori. 
There is also a good choice of 
subs and sandwiches such as 
Philly cheese steak, chicken 
breast, dolphin, stacked Irish 
ham and even liverwurst.

But the Tipperary is also 
very much a pub. With pool 
tables, dart boards, table 
shuffleboard, umpteen flat 
screen TVs with sports 
packages and a well-

stocked bar, there is plenty of 
entertainment for patrons.

“We have dart teams, a pool 
league and even a softball 
team. We also have a pig roast 
on the fourth Sunday of each 
month during high season,” says 
Maggiori. Happy hour is from 
4 to 8 p.m. daily. Ladies night 
is on Monday from 8 p.m. to 
midnight. 

There is free wi-fi and 
discount coupons can also be 
printed directly from the pub’s 
website at www.tipperarypub.
net. The average dish costs about 
$6 and breakfast starts at $2.99. 
Daily lunch specials are posted 
on boards. Take-out is popular 
and free parking is plentiful.

“We have an emergency 
generator to make sure we never 
close during hurricanes. People 
travel from far away to come 
see us at those times,” chuckles 
Maggiori.

“We also have a stimulus 
special featuring a 16 oz Pabst 
Blue Ribbon for $1.75,” adds 
the wily entrepreneur.

Reminiscent of Cheers, the 
little Boston bar so famously 
depicted on television, the 
Tipperary is the kind of pub 
where everyone remembers 
your name. “Everybody knows 
everybody. This is a very 
friendly place,” says Maggiori.
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When Ari Shahar 
came to South 
Florida in 1987 

he saw a big opportunity. An 
engineer by training, Shahar 
noticed most homes and 
businesses had tile flooring, 
and he decided to build a 
company that cleaned and 
restored tile.

Then he went a step further 
and became an inventor, 
developing a bonding agent 
that fills hollow tiles and 
prevents cracks. 

For 10 years Universal 
Tile Restoration Inc., was the 
sole provider of the bonding 
system. “When we started 
nobody did restoration,” 
Ari’s wife Daphna said. ”We 
specialize in repairs of tile, 
marble and shower walls as 
well as the refinishing of most 
surfaces.”

That original invention was 
a key element in the growth of 
Universal Tile Restoration, a 
highly successful business that 
operated with other innovative 
ideas.

From day one, Daphna 
put every customer into a 
database and today has 35,000 
names and addresses.  She 
also believes that no job is too 
small and says, “Sometimes 
things just need perking up.” 

Those perk ups are what the 
technicians at Universal Tile 
do so well, from repairing tiles 
from re-grouting, to finding 
out-of-stock replacement 
tiles under a stove or washing 
machine.

When tiles buckle due to 
flooding, extreme heat, or 
because they were never 
bonded properly, the efficient 
way to repair them is by 

Universal Tile Restoration, Inc.   1239  E. Newport Center Circle Ste. 114, Deerfi eld Beach  954-427-7725

Family-owned tile company found success 
through innovation and personal service

injecting the bonding agent 
and resetting the tile. This 
is a permanent repair. The 
holes are then patched with 
the same color grout. If the 
grout is dirty, the technicians 
clean all the tiles, grout,  stain 
and seal the grout back to 
its original color. Of course, 
grout color can now be 
changed to one of the new 
designer shades giving the 
floor a whole new style.

“The mainstay of our 
business is the repair issues 
people have that they cannot 
get anyone to address. 
They are then faced with 
replacing the floor. A dirty 
grout problem is easily 
corrected with our procedure 
and 10-year warranty, but 
it is the repair part which 
differentiates us from other 
“cleaning” companies.

“People often think 
total replacement, costing 
thousands of dollars, is the 
only solution, but we can 
make floors look like new 
for just hundreds of dollars,” 
Daphna said. “We find 
solutions and are very creative 
using existing materials. I 
like to think we are problem-
solvers.”

Universal Tile Restoration 
serves customers from Key 
West to Stuart and works with 
all types of tile and stone. If 
no job is too small, then no 
job is too big.  Among their 
corporate clients are the JM 
Lexus showroom and Office 
Depot’s headquarters. Also 
among their client base are 
many insurance companies 
and Realtors who call for 
advice and repair estimates.

A large part of Universal 

Tile Restoration includes 
polishing marble, honing, 
sealing and cleaning all 
makes of stones, limestone, 
travertine and saturnia.

“Our customers continue 
to call on us to solve 

The equipment used to restore tiles.

Ari and Daphna Shahar in their Deerfi eld Beach showroom

their problems. We build 
relationships, and our business 
is based on loyalty as well as 
professionalism,” Daphna said.

The Shahars live in Boca 
Raton where they raised their 
two daughters, Tamar, who 

is studying for her masters 
in clinical psychology, and 
Lauren Levy, a MBA, who 
handles the business side of 
Universal Tile Restoration 
along with handling the 
Shahar’s two little grandsons.

Ari, Daphna and Loren work 
out of their showroom/office 
in the Newport Center where 
they relocated five years ago. 
They are licensed and bonded 
contractors and every one of 
their 12 employees is full time. 
“We’re a rather big company 
for a small family-run 
operation,” Daphna said.

Universal Tile Restoration enjoys great success in restoration of Mexican tiles, 
common in older homes.
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Lunch plates start at 
$7.50 and dinner entrées 
at $12.95. All major credit 
cards are accepted and 
there is ample free parking. 
Bon appétit!

Malcolm McClintock 
holds an MBA and has 
lived in Thailand, Spain, 
France, Mexico, Canada 
and the US where he has 
developed a deep apprecia-
tion for world gastronomy. 

Le Val de Loire, The Cove Shopping Center, 1576 SE 3rd Ct Deerfi eld Beach, FL - 954-427-5354

Longtime fi xture Le Val de Loire offers a taste of France in Deerfi eld Beach

Authenticity is 
the name of 
the game at Le 

Val de Loire in Deerfi eld 
Beach. Located just off 
Hillsboro Blvd near the In-
tracoastal, this cozy restau-
rant oozes everything that 
is French gastronomy. 

From crêpes to quiches, 
foie gras to frog legs, Le 
Val de Loire is the per-
fect place to take a virtual 
culinary journey to France. 
Owner and Chef Fabrice 
Laurent has parlayed his 
many years of experience 
into his own thriving bistro. 
“I’ve worked in Paris, 
Geneva and Miami. I then 
decided to open my own 
place a couple of years ago 
here in Deerfi eld Beach” 
says Laurent.

The lunch menu of-
fers a host of options. The 
quiche Lorraine, a mar-
velous mélange of baked 
egg, Swiss cheese, bacon, 
and onion, is a perennially 
reliable choice. The salad 
d’Auvergne features blue 
cheese, apples, walnuts 
and tomatoes with a tangy 
dressing. 

Of course, a cavalcade 
of crêpes is always avail-
able. A fan favorite is 
the seafood crêpe stuffed 
with mussels, sea scal-
lops, shrimps, lobster sauce 

and cream with cheese on 
top. The Bergère conceals 
a wealth of goat cheese, 
fresh tomatoes and basil. 
The decadent Campagnarde 
overfl ows with sautéed 
potatoes, sausage, caramel-
ized onions, Swiss cheese 
and garlic butter.

For a quick meal, one 
can opt for a homemade 
soup & sandwich combo.  
For the full experience, the 
“gourmet complete” lunch 
section offers large entrées 
with soup du jour or house 
salad. From the tender Beef 
Bourguignon braised in red 
wine to the Sole Meunière 
topped with a brown but-
ter and lemon sauce, the 
experience is unmistakably 
French.

In the evening, appe-
tizers continue to include 
escargots in garlic butter, 
crab cakes and French 
onion soup. Adding them-
selves to the list are the 
warm foie gras with raisins 
and the endive salad.

An outstanding “soupe 
de poisson” also appears. 
This tasty fi sh soup is a 
deeply fl avorful potage 
composed of leeks, toma-
toes, onions, carrots, fen-
nel, celery and, of course, 
white fi sh. It comes with 
grated cheese, crispy toast 
and the quintessential 

“rouille” – a thick, garlic 
laden bread and oil sauce 
that is considered a natu-
ral companion to seafood 
soups in France.

The entrée section now 
showcases more tantalizing 
offerings. Roasted duckling 
à l’orange, fi let of trout al-
mandine and herb encrusted 
rack of lamb are just a few 
of the attractive choices.

A noteworthy option is 
the frog legs Provençale. 
This delicacy is très Fran-
çais and should be tried 
at least once in a lifetime. 
Seared and smothered in a 
zesty garlic butter sauce, 
the meaty amphibians re-
ally do taste like chicken. 
It is a thoroughly enjoyable 
dish for afi cionados as well 
as the curious.

Le Val de Loire also 
boasts a solid wine list of 
mostly French vintages. 
Starting at $21, a bottle of 
red or white will be a good 
complement to any meal.

For the pièce de ré-
sistance, a full array of 
mouth-watering French 
desserts is on hand. Choco-
late mousse, sorbet, crème 
brulée and Napoleons are 
all enticing entries.

 Of course, sweet crêpes 
abound. The Melba comes 
with peach and vanilla ice 
cream while the popular 

crêpe Suzette is fl ambéed 
with Grand Marnier. These 
specialties are the ideal 
way to conclude a culinary 
voyage to France.

For the early crowd, 
Le Val de Loire offers a 
sunset special until 6 pm 
and regular specials the 
rest of the time. “We do 2 
or 3 different fi sh and meat 
specials every day so that 
our regulars get even more 
variety” states Laurent.

The “Soupe de Poisson” is a rich and aromatic fi sh based soup served with 
grated cheese, toasted bread and smooth garlic sauce.

Sautéed frog legs smothered in a fl avorful garlic butter sauce. They are served 
here with nutmeg infused mashed carrots, rice and spinach. 

The Tropical crêpe with fresh strawberries, bananas 
and mango sherbet is a sweet and light way to cap off a 
typical French meal.

Owner of Le Val de Loire, Chef Fabrice Laurent shows off one 
of his many dessert crêpes.
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requests, Alice remembered a 
man who wanted a boot with 
spurs framed, a customer who 
wanted the handles from her 
grandmother’s casket framed 
and another with a World War 
I pilot’s helmet with goggles. 
Using the 3-D shadowbox tech-
nique, they handled them all.

“Sometimes it’s precious 
memories, such as a seashell 
or starfi sh, a customer wants 
preserved,” Alice said. She’s 
currently framing a collection 
of kachina Indian dolls from 
Arizona. They’ve framed nu-
merous sports jerseys.

Most of their customers 
are local residents who wind 
up becoming friends. Some 
are snowbirds, who leave 
items with them for fram-
ing for months while they are 
up north. “They know all the 
work is done here, and only 
my husband or I will touch it,” 
Alice said.

Don teases that sometimes 
he thinks Alice must have a 
“talk to me sign,” since many 
neighborhood people come in 

fered each week in watercolor 
painting, oil painting, stitchery, 
needlework, beadwork and fl o-
ral arranging. One of the most 
popular was in 3-D framing, 
or shadow boxes. Worden’s 
manufactured 3-D kits and sold 
them all over the country.

The store was widely 
known for its Christmas trees 
and trim- a- tree area. Many 
people came in to have their 
family Christmas photos taken 
there.

Then the Worden’s added 
a frame department. “They 
added framing because they 
sold so many stitchery kits and 
the customers wanted to frame 
their work,” Alice Worden, 
Don’s wife, explains. “So Don 
and his brothers learned about 
framing.”

Asked if they are artistic, 
Bill laughs and admits, “No, 
none of us is, but we were 
good at hiring people who 
were good at it.”

Bill and Maxine had a fi fth 
son after the move to Florida 
and now have 15 grandchildren 

and 15 great-grandchildren.
When their 20-year lease 

was up in 2001 and rents 
increased at Shopper’s Haven, 
they returned to the Shoppes at 
Beacon Light and a smaller lo-
cation not far from the original 
site. Bill retired in 1991.

Don and Alice own and op-
erate the business today, which 
has been scaled back to custom 
picture framing and the sale of 
framed art.

They downsized the 
business so Alice could run 
the store, while Don went 
into ministry at First Baptist 
Church of Pompano Beach. 
He is church business admin-
istrator and missions pastor. 
Missions are his passion, and 
he has led mission trips to the 
Dominican Republic, Hondu-
ras and the Bahamas.

Much of the demand in 
the store today is for framing 
prints,  needlework and art 
canvases. They offer choices 
of more than 1,000 moldings, 
cut mats and glass to order.

Asked about any unusual 

Lighthouse Point 
– When Bill and 
Maxine Worden 

moved from Toledo, Ohio to 
South Florida in 1958, they 
had four young boys ages 3, 5, 
7 and 9. They only knew one 
family here.

“We had more nerve than 
sense,” Bill says, refl ecting 
on their decision to move 
to Lighthouse Point to open 
Worden’s 5 Cents to $1 store at 
Beacon Light Shopping Center.

Bill had owned a dime store 
in Toledo, and a friend who 
worked for the same chain had 
moved to Florida and encour-
aged him to follow. He and 
Maxine came down to visit 
the area, and three days later 
he signed a lease for the store. 
Meanwhile, she looked at 
homes and found one in Light-
house Point where the popula-
tion was 900.

Not long after their move 
here builders went on strike 
causing a delay in completion 
of the building, located where 
Publix is today. Their store 
opened in September 1958.

For the fi rst few years they 
sold housewares, clothing, bulk 
candy, toys, greeting cards, 
yard goods and sewing notions 
plus birds and fi sh.

Maxine helped out with 
inventory at night, while their 
youngsters played in the store 
with all the toys.

Don Worden, the youngest 
son, remembers sweeping the 
fl oors when he was a third-
grader, riding to the store on 
his bike. He began working full 
time with his dad in 1973. All 
the boys, at some time, worked 
at the store.

Gradually, as more dime 
stores opened in the area, the 
Worden store evolved to crafts 
and added  knitting yarns, 
beads, fl owers and a Trim- a 
-Tree area.

Business was so good that 
they moved to Shopper’s Ha-
ven at U.S. 1 and Sample Road 
in 1981. “With the crafts, we 
did fi ve times as much busi-
ness,” Bill recalls, though some 
criticized the move at the time.

In its heyday, the store, 
renamed Worden’s World 
of Crafts, had 65 employees. 
Twenty fi ve classes were of-

mainly to talk to her.
They try to fi t everyone’s 

price range, offering metal and 
wood frames ranging in cost 
from $5 to $65 a foot. The 
highest price frames are made 
of imported woods from Italy 
and Spain. There are many 
choices in mats and glass, 
including a conservation glass, 
which keeps out 97 percent of 
the sun and is good for pre-
serving family photos. Alice 
uses a computerized mat cutter, 
easing the work.

Alice occasionally makes 
house calls for people she 
knows in the immediate area. 
By seeing what they have in 
mind she can offer framing 
ideas.  In meeting with cus-
tomers, she tries to get a feel 
for their taste, asking where 
the piece is going, what colors 
they like, do they like wood, 
etc.

Don and Alice, married 33 
years in September, have lived 
in Lighthouse Point for 29 
years. They have two children, 
Kevin, a fi refi ghter/paramedic 
with the city of Pompano 
Beach, and Laura, whose hus-
band Danny Slavich is pastor 
at Pembroke Road Baptist 
Church. Laura and Danny have 
a daughter, Adalyn Hope.

Bill and Maxine, both 83, 
now live at Covenant Vil-
lage in Plantation, where he 
is president of the residents’ 
council, and she volunteers in 
the gift shop and on the hos-
pitality committee welcoming 
new residents.

“We told him he would 
be mayor there before long,” 
Alice teased.

Bill coached baseball and 
T-ball in Lighthouse Point and 
Don remembers being on the 
fi rst T-ball team. Bill served on 
the recreation committee that 
recommended  hiring  John 
Trudel, longtime Parks and 
Recreation Department Direc-
tor. Bill previously served 
as president of the board of 
Woodhouse which houses 
those with Cerebral Palsy.

Hours of the store are 10 
a.m. to 5:30 p.m. Monday to 
Friday and 10 a.m. to 3 p.m. 
Saturday. They’re closed on 
Sunday.

Worden’s Art & Frame, 2456 N. Federal Hwy., Lighthouse Point - 954-941-0326

Wordens is a South Florida tradition for framing your own history

Bill and Maxine Worden join their son Don in reminiscing about the early days at what was Worden’s 5 Cents to $1 Store 
in Lighthouse Point. Today Don and his wife Alice own the family business, Worden’s Art & Frame at the Shoppes at 
Beacon Light. (Staff photo by Judy Vik)
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land, but her late father 
managed nurseries for the 
capital city of Reykjavik, 
and she was always inter-
ested in the texture and 
composition of plants. She 
attended the University 
of Georgia to obtain her 
degree and moved to South 
Florida to fi nd employment.

It’s tough competing in 
a market where it seems 
everyone is selling fl ow-
ers and plants, she says, 
mentioning chains such as 
WalMart and Kmart.

“The large chain stores 
are killing the mom and pop 
shops,” she says. “While 
we can’t compete with them 
price-wise, my fl owers will 
last much longer,” she adds. 
And what sets her shop 
apart from local competitors 
are “quality and expertise. 
My designers have worked 
in this fi eld longer, and they 
can do anything for any 
event,” Steina says proudly. 

Business was slow in 
2009 but has picked up 
lately due to word-of-mouth 
referrals, internet sales and 
advertising. Valentine’s 
Day and Mother’s Day are 
always the busiest times.

Even in these tough 
economic times, people are 
still ordering fl owers, espe-
cially for special occasions 
and holidays, but they’re 
spending less, Steina says. 
Her shop provides fl owers 
for many beach weddings 
where colorful tropical 
fl owers are in demand.

Coffee is a hobby with 
Steina, and now she’s com-

bined her love of fl owers 
with her love for coffee. 
In late January, as part of 
the overall renovation, she 
opened a coffee shop within 
the fl ower shop.

Customers fi nd the coffee 
shop a great place to sit, relax 
and enjoy a delicious cup of 
coffee among the fl owers.

“It’s a beautiful blend,” 
Steina. Our coffee beans are 
locally roasted. We have the 
beans packaged as Cottage 
Coffee which is available 
for sale in the shop.  We 
also offer locally baked 

The Flower Cot-
tage has under-
gone a transfor-

mation.
The shop, just east of 

City Hall on Atlantic Bou-
levard, has been completely 
renovated under its new own-
ership and customers who 
haven’t been in for a while 
are amazed at the difference.

Steina Steingrimsdottir, 
a native of Iceland, bought 
the 35-year-old fl ower shop 
at the end of January 2009. 

Previously, Steina 
worked as a landscape 
architect in Palm Beach 
County designing luxury 
communities including 
Mirasol and Addison Re-
serve. “When the economy 
crashed, I found this busi-
ness, and I loved the build-
ing,” she says. 

The building looks like a 
small cottage from the out-
side but is much more spa-
cious than it appears. Years 
ago it housed a laundromat 
Steina  learned in research-
ing town records.

The shop is known for 
fl ower arrangements for 
any occasion from funer-
als to weddings to parties. 
Flowers are imported from 
Colombia, Ecuador and 
Holland. A dozen, long-
stem roses can be purchased 
for only $19.50.

With her landscape 
background, Steina advises 
clients on both fl ower ar-
rangements and outdoor 
plantings.

Landscape architecture 
isn’t taught in her home-

The Flower Cottage, 300 E.Atlantic Blvd.  Pompano Beach - 954-943-3121

The all new Flower Cottage now offers coffee, gifts and meeting space

Meeting up with friends for coffee or breakfast or lunch becomes a fl oral event when The Flower Cottage is in charge. 
Special locally blended coffee and simple fresh fare make a beautiful combination among  the fl owers.

Steina Steingrimsdottir is enjoying her new career as owner of the Flower Cot-
tage in Pompano Beach. The shop has been completely renovated, and a coffee 
shop is a new addition. [Staff photos by Judy Vik]

fresh pastries and cookies 
plus sandwich wraps and 
paninis.”

The shop offers a very 
nice selection of gift items, 
including vases and candles.

The Enterprise Group, 
a networking branch of the 
Greater Pompano Beach 
Chamber of Commerce, 
meets at the Flower Cottage 
at 8 a.m. on the fi rst and 
third Friday each month. 
Game board groups also 
have discovered the shop 
for meetings. 

Flower Cottage wel-

comes inquiries from other 
groups. The Flower Cottage 
could be their perfect meet-
ing place.

Steina clearly is enjoy-
ing her new career. “It’s 
fun,” she says. She hopes 
to incorporate more of her 
design skills in her work at 
the shop in the future.

Flower Cottage hours 
are 7 a.m. to 6 p.m. Monday 
through Friday and 9 a.m. 
to 4 p.m. Saturday. E-mail: 
fl ower-cottage@att.net or 
check the website fl ower-
cottage.com.
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Calypso Restaurant and Raw Bar, 460 South Cypress Rd. (Garden Isles Shopping Center), Pompano Beach- 954-942-1633

Ad Here

“We’ve been a big 
part of Pompano’s 
history,” says Execu-

tive Chef Chuck Ternosky 
who, with the invaluable help 
of his wife Lora, opened this 
popular eatery in 1990. 

Originally from New Jer-
sey, this sun-seeking couple 
decided to forego the chilly 
climes of the Northeast in 
order to pursue the dream 
of owning and operating a 
restaurant in Florida. “We 
actually had 2 other restau-
rants fi rst, Fitzwilly’s in Fort 
Lauderdale and London Pub 
in Margate,” says a reminis-
cent Chuck. “But we noticed 
that there was a serious need 
for a good Caribbean and 
fresh seafood place. So we 
used the experience gained 
from our fi rst two ventures to 
create Calypso.”

“Also, our former business 
partners were from Barbados, 
so it made a lot of sense,” 
adds Lora who is always on 
hand to greet customers by 
their fi rst names. “But make 
no mistake; it has been a lot 
of work. We would typically 
work over 100 hrs a week. 
That’s why we are now closed 
on weekends so that we can 
enjoy life a little bit!”

Initially opened a few 
blocks south in the busy Cy-
press Plaza, Calypso moved 
to its present locale after 
the plaza was sold to condo 
developers. The décor and 
ambiance exude Caribbean 
tranquility as Bob Marley’s 
musical wisdom gently per-
meates the room. To complete 
the relaxing tableau, the walls 
are adorned with myriad 
Island-themed bibelots and 
curios collected over the past 
2 decades. 

The tiki bar features over 
45 different bottled beers and 
7 on tap. A good selection of 
wines is also available.  “By 
the way, we are also known 
for serving a proper pint of 
Guinness,” says Chuck with 
an ale lover’s smile.

But the main draw at Ca-
lypso is, undeniably, the food.

Calypso restaurant has 

After twenty years, Pompano Beach’s Calypso Restaurant 
continues to serve up tasty Caribbean and seafood favorites

always maintained a strong 
focus on providing unique, 
zesty dishes using an arse-
nal of Island fl avors such as 
curry, Jamaican jerk, lime 
juice, pepper sauces, allspice, 
ginger, cinnamon, nutmeg, 
garlic, onion and thyme. The 
term Tropical fusion has 
often been used to describe 
original creations such as the 
conch chowder, the Caribbe-
an shrimp bruschetta, and the 
palate-tickling British West 
Indies burger with bacon and 
jalapeno peppers.

“We’ve just come out with 
our new shrimp and scallop 
burger as well. People really 

love it,” says Chuck, the cre-
ative mind behind the innova-
tive recipes. 

 “But I must say that 
conch is defi nitely one of our 
specialties,” adds the friendly 
restaurateur. “Many places 
have dropped it from their 
menus because the cost has 
gone up substantially over 
the years. We have kept it at 
prices that are very fair to our 
customers.”

Fresh oysters, clams, 
shrimp, fi sh and, of course, 
conch are always available 
and prominently featured on 
the big “specials” board.

“We receive fresh fi sh 

every morning and cut slices 
to order. We go through about 
300 lbs a week and use only 
local warm water species 
such as Dolphin, Cobia, Wa-
hoo and Yellow Fin Tuna,” 
says Lora who also makes 
every single dessert in house 
daily.

But many other mouth-
watering classics are also on 
the menu. For example, the 
plump chicken wings can be 
enjoyed in a plethora of fash-
ions such as Jerk, Habanero, 
Curry, BBQ, Teriyaki and 
Basil Mustard. 

Sandwiches, known in Is-
land lingo as Cutters, are also 

quite popular with the lunch 
crowd. Thin sliced roast beef, 
Cajun pan blackened chicken 
breast, smoked pork and fresh 
fi sh Cutters with fries and sal-
ad are a great way to calm a 
gnawing midday hunger. The 
most famous Cutter on the list 
is undoubtedly the Calypso, 
loaded with sautéed shrimp, 
mushrooms, fresh garlic but-
ter, parsley and cheddar on a 
locally made Kaiser roll.

Spiced curry Rotis are 
an equally attractive op-
tion. Similar to stuffed soft 
fl our tortillas, the delectable 
Rotis come in chicken, lamb, 
dolphin or shrimp varieties 
and are a true joy for curry 
afi cionados.

“We do about 100 lunches 
a day and, at night, we are 
very popular with the area 
residents. In fact, our fi rst 
customers now come in with 
their grandkids!” says the 
ever enthusiastic Lora. “In re-
ality, this isn’t a job for us. It 
is fun. We love what we do.”  

Let us hope they keep do-
ing it for many years to come. 
Enjoy, mon!

[Above] Serving the fi nest seafood and 
Caribbean fare in Pompano Beach, Lora 

and Chuck Ternosky are proud to wel-
come locals and visitors alike to their 

friendly eatery. [Right] A Calypso clas-
sic: the mouth-watering Bahamian diced 

conch fritters with homemade cocktail 
sauce. [Below] Freshly caught Caribbean  

style grilled Wahoo with fried plantains 
and pigeon pea rice is a just one of the 
many fi sh dishes available at Calypso.
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The mission at 
Seiler Animal 
Hospital and 

Acacia Animal Hospital is 
to provide quality veterinary 
care for companion animals 
combined with friendly ser-
vice and convenient hours.

Both clinics are full-ser-
vice veterinary medical care 
facilities. Patients receive 
modern medical, surgical and 
dental care. Pet owners are 
educated on preventive health 
care, responsible pet owner-
ship, animal behavior and 
benefi ts of advanced nutrition.

Goals are to promote 
healthy, happy pets and foster 
long-term client/patient rela-
tionships. 

Asked what sets these clin-
ics apart, owner Dr. Douglas 
Thieme said, “The degree 
of interest that staff takes 
in clients and patients. We 
have very little staff turnover. 
Many clients have been with 
us for years. And in many 
cases, we’re seeing the fourth 
generation of pets.”

Dr. Thieme moved to Fort 
Lauderdale in 1986 where he 
worked as an associate vet-
erinarian for Dr. E.E. (Pete) 
Seiler. 

In December 1988, Dr. 
Thieme purchased the practice 
from Dr. Seiler on his retire-
ment.
What did he learn 
from Dr. Seiler?

“That’s a good question,” 
he said,  “He made friends 
with his clients, and many 
came here for years. He took a 
personal interest in his clients 
and their pets.”

Dr. Thieme grew up on 
a farm in southern Indiana, 
graduating from Purdue Uni-
versity in 1983. 

In Indiana, his patients 
included beef and dairy cattle 
and backyard pleasure horses. 
“It’s diffi cult to be compe-
tent at every level,” he said, 
explaining how he changed to 
working mainly with dogs and 
cats with his move to Florida. 

Beach Veterinary Specialists.
Dr. Man’s professional ex-

perience includes working at 
several South Florida clinics.
Meet the Acacia staff
 Mark Stevens, DVM, gradu-
ated from Auburn University 
in 1993. He came on board 
at Acacia in 2005 after seven 
years at Seiler Animal Hos-
pital. 

Mark enjoys using his 
superior surgical skills and 
has a passion for client com-
munication.

Mark likes to spend his 
spare time with his family 
exploring the great outdoors. 
He also enjoys playing guitar 
and singing.

Laurie C. Phillips, DVM, 
graduated from the University 
of Florida College of Veteri-
nary Medicine in 1989. She 
and her husband Dr. Kelly 
Phillips (also a veterinarian) 
moved to Boca Raton follow-
ing graduation. She joined 
Acacia as an associate veteri-
narian in 1998.

Dr. Phillips has a special 
interest in challenging internal 
medicine cases but thoroughly 
enjoys general practice and 
surgery. She thinks of Aca-
cia as her “home away from 
home” as she has grown close 
to so many clients and their 
pets through the years. She 
stays busy outside the practice 
with her two teenage children, 
Carter and Mallory.

Acacia Animal Hospital, 4771 N. Fed. Hwy, Pompano Beach 33064 - 954-942-5955 • Seiler Animal Hospital, 2650 NE 57 St., Fort Lauderdale 33308 - 954-491-1222

Seiler and Acacia veterinarians have been 
caring for generations of pets since 1986

He occasionally treats birds 
or exotic animals for simple 
procedures.

Dr. Thieme enjoys general 
practice and surgery, includ-
ing dentistry.

Both hospitals utilize state-
of-the-art laser techniques for 
most surgical procedures. A 
laser beam is used instead of a 
steel scalpel, resulting in less 
bleeding, infl ammation and 
pain. This leads to more rapid 
healing.

Cold therapy laser is used 
for infl ammatory or painful 
conditions in dogs and cats. 
The laser therapy can reduce 
symptoms of arthritis, degen-
erative joint and disc diseases, 
hip dysplasia and various 
other conditions also. Used 
post-operatively, laser therapy 
can speed healing and reduce 
swelling of incision by increas-
ing blood fl ow to the area.

Some pets with chronic ar-
thritis come in for  the therapy  
procedure twice a week. In 
fact Dr. Thieme recently 
treated his son with the cold 
therapy laser for a sprained 
ankle from playing basketball.

The clinics also offer den-
tal care, including ultrasonic 
teeth cleaning. Advanced care 
is available. Both hospitals 
also offer effective anesthesia-
free dental cleaning.

Illness doesn’t always 
have a physical cause. The 
clinics employ trained animal 

behaviorists who help deter-
mine the cause of such dis-
orders as separation anxiety 
and obsessive behavior and 
develop a treatment regimen.

Obsessive behavior in dogs 
might be chewing, barking or 
licking so obsessively they 
develop sores. If experiencing 
separation anxiety, they may 
chew the door or sofa. Medical 
help is available. 

Dr. Thieme advises pet 
owners to be consistent and 
persistent with preventive care. 
For example, controlling fl eas 
and ticks on a pet can be easy 
if you’re consistent. “Some-
times, for whatever reason, 
maybe fi nancial, owners may 
give the treatment intermit-
tently. If you’re not consistent, 
you don’t break the life cycle 
of the ticks and fl eas.”

The clinics also offer  
luxury boarding facilities and 
daycare. Kennel attendants 
provide tender loving care and 
supervised outdoor playtime 
to keep them happy and ac-
tive. Cats and dogs even have 
a TV with DVDs. 

Dr. Thieme and his wife 
Erin have four children, 
Mitchell, Maureen, Ryan and 
Kathleen. Maureen is a junior 
majoring in biology at the 
University of Florida. Now 
working at the Seiler clinic, 
she may apply to vet school.

Kathleen, a high school 
freshman, also is showing an 

interest in veterinary medi-
cine. “There could be two 
more Dr. Thiemes,” he said. If 
they chose to work with him, 
“It would be a blast for me,” 
he said.

He is a past president of 
the Executive Association of 
Fort Lauderdale and a mem-
ber of many professional 
veterinarian organizations.
Meet the Seiler staff

Two other veterinarians 
are on staff at Seiler Animal 
Hospital.

Christina O. Stevens, 
DVM, graduated from Au-
burn University in Auburn, 
Ala., in 1993. She completed 
a prestigious small animal 
medicine and surgery intern-
ship. She joined Seiler Animal 
Hospital in 2005. She has a 
passion for internal medicine, 
dermatology and ophthalmol-
ogy.

Christina is married to Mark 
Stevens, DVM, who practices 
at Acacia Animal Hospital. 
They have two children, Kyle, 
11, and Danielle, 8.

Boaz Man, DVM, joined 
the staff in September 2009. 
He graduated from the Uni-
versity of Miami and complet-
ed a doctorate in veterinary 
medicine at Ross University 
in St. Kitts in 2004. He com-
pleted his clinical training at 
Oklahoma State University 
and an internship at Palm 

Douglas Thieme, DVM Christina O. Stevens, DVM Boaz Man, DVM Laurie Phillips, DVM Mark Stevens, DVM
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“We are a local 
institution with a 
very loyal following. 

Our customers are like family 
to us,” says Texas native Ed 
Alfaro, Crabby Jack’s diligent 
General Manager.

Indeed, this stalwart of the 
Deerfi eld Beach restaurant 
scene has been welcoming 
legions of beer and seafood 
lovers since 1990. “Where 
else can you get a whole meal 
for under $10? We offer great 
value for your money and the 
food is genuinely good. In fact, 
the food quality is what has 
kept us in business all these 
years,” says the transplanted 
Texan who actually got his 
fi rst taste of Crabby Jack’s at 
the San Antonio locale.

The privately owned 
Deerfi eld Beach fi xture has 
been delighting patrons for 
more than 20 years with its 
exhaustive menu, affordable 
libations, fun ambiance and, 
of course, its overwhelm-
ingly amiable and curvaceous 
waitresses. 

“We really have the nicest 
staff in town,” says assistant 
manager Dana Levine. “Ev-
erybody feels comfortable and 
welcomed. People really love 
that about us.”

Steeped in tradition with 
custom art work on just about 
every square inch of the walls, 
this 3 bar eatery, including 

Crabby Jack’s, 1015 S Federal Hwy Deerfi eld Beach, FL - 954-429-3770

In Deerfi eld Beach, great seafood and cold beer have 
been the Crabby Jack’s trademark for over 20 years

the popular outdoor one, is 
the destination of choice on 
Federal Hwy for the thirsty 
after-work crowd and vaca-
tioners alike.

“Although we are fi rst and 
foremost a seafood and steak 
restaurant, we also have a very 
extensive menu with many 
other specialties. Believe me, 
as a friendly neighborhood 
bar, we sell a lot of chicken 
wings!” says the affable 
Alfaro. “There is something 
for everybody, including the 
kids who, by the way, eat free 
on Tuesday nights.”

Fundamentally, Crabby 
Jack’s is the kind of laid-back, 
easy-going neighborhood 
joint where everybody knows 
your name. “We are a bit like 
the TV show Cheers in that 
respect,” says a perpetually 
smiling Levine. With tasty 
food, cheap drinks and the 
loosest of dress codes, this is 
one Florida raw bar that fully 
delivers on its stated promise.

“We are about value. Your 
dollar goes a long way here. 
The economy is tough right 
now so we really want to offer 
an affordable dining experience 
to our customers,” adds Alfaro 
who spends his time coming up 
with new and enticing food and 
beverage specials.

Fresh oysters, middleneck 
clams, crabcakes, calamari, 
conch fritters, beef sliders, ga-

tor bites, smoked fi sh dip and 
coconut shrimp are just a few 
of the mouthwatering appe-
tizers  that keep the clientele 
coming back for more.

On the entrée front, slow 
cooked Danish ribs, chicken 
Marsala, grilled 8 oz.  New 
York strip, blackened Pa-
cifi c white fi sh and Key 
West shrimp are just a few of 
Crabby Jack’s classic menu 
items. Of course, as the name 
would imply, Crabby Jack’s is 
also the ideal spot to get one’s 
fi ll of the popular crustacean.

Be it Snow, Dungeness 
or King crab, the portions are 
ample and eminently affordable.

“Our crab is really our 
signature dish,” says Alfaro. 
“But we also have phenome-
nal sirloin steak and an amaz-
ing dolphin sandwich.”

Meat afi cionados will enjoy 
the sirloin special. Topped 
with garlic butter and parsley, 
the delightfully tender steak is 
always cooked to one’s liking 
and served with a sizeable por-
tion of crunchy onion rings. 

Sandwich experts will ap-
preciate not only the blackened 
dolphin but also the Angus 
rib-eye, the Philly cheesesteak, 
the mushroom Swiss burger, 
the chicken club wrap and the 
tuna melt. “We also make food 
quickly so that people can get 
back to work fast,” says the 
pragmatic Alfaro.

“Our customers are very 
invested in this bar. For ex-
ample, if we have a plumbing 
or electrical issue, there are 
always professionally quali-
fi ed patrons who volunteer 
their time and expertise to fi x 
the problem. It is a very neat 
thing to see.”

Daily lunch and dinner 
specials start at $5. Most large 
steak or seafood entrées are 
in the $10-$15 range. Draft 
beer begins at $1.50/pint 
and various wine and liquor 
specials are available daily. 
There is ample free parking, 
courtesy wi-fi , and all major 

credit cards are accepted. 
There are pool tables, darts, 
video games and all forms of 
entertainment for young and 
old alike, including Karaoke 
on Thursday nights.

“We really do have the 
coldest beer in town!” adds 
Alfaro with unbridled exuber-
ance.

 Thanks to multiple Happy 
Hours per day, beer bucket 
specials, outstanding fare and 
frequent live music.Crabby 
Jack’s is the ideal spot to 
kick up one’s heels and let 
the stress of the day just melt 
away. Enjoy!

Assistant manager Dana Levine shows off the tasty Caribbean fi sh dish while 
standing next to the iconic Crabby Jack’s surfboard.

Fried shrimp and catfi sh galore on a bed of crispy fries with hush puppies. These crispy classics come with choice of 
cocktail, spicy Habanero or tartar dipping sauces.

Smothered in a zesty piccata sauce, the Caribbean white fi sh plate comes with yellow rice and healthy veggies.
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James Darren, Yogi Berra, Jeff 
Fahey, Junior Seau, Rickie 
Henderson and many more 
younger celebrities.”

What started as one small-
store front has expanded into 
three storefronts and Frank’s 
Upstairs, a very attractive set-
ting to accommodate private 
affairs for up to 125 people.  
The hall  boasts ocean views, 
a dance fl oor and its own bar. 
Rosaly says, “We book parties 
into Frank’s Upstairs weekly so 
space should be reserved well 
in advance of an event.  We’ve 
hosted weddings, parties, clubs, 
corporate - you name it.  We 
recently did a party for a large 
group honoring one gentleman. 
The room was transformed into 
a casino with Roulette tables 
and other authentic accessories. 
It was a big hit.”

The original storefront is 
now a pizza parlor, serving 
lunch and dinner.  Open from 
11 a.m. to 10 p.m., everything 
is cooked to order and can 
therefore accommodate people 
on special diets. Chef Guy 
says, “Being a beach location, 

For 38 years, Frank 
DiMaria has been 
offering the area 

the best of Italian food from 
the same location at 3428 E. 
Atlantic Blvd. in Pompano 
Beach. And he’s been reward-
ed with a loyal and fl ourishing 
following. Now Frank is grad-
ually passing his ‘stove and 
chef’s hat’ to his two children.  
Daughter, Rosaly Olortegui is 
the daytime general manager 
and son, Guy DiMaria, is the 
night general manager.

Rosaly laughs and says, 
“Dad may say he’s semi 
retired, but he’s here every 
day to stir the pot and check 
on how Guy and I are doing.  
The truth is this has been our 
second home all of our lives 
and much of his.  He likes 
to greet old and new friends 
when they come to dinner.”

“She’s right,” Frank says. 
“We’ve had people who got 
married here come back for 
their 25th anniversary party, 

we have people dropping in 
on their way to and from the 
beach for Beach Boxes. Some 
of our best sellers at lunch and 
dinner are pizzas thick and thin 
with tomato Bruschetta, veg-
etarian delight and meat lovers 
pizza.  We also serve strombo-
lis, pastas and more.”

The dress code is  every-
thing from shorts and fl ip 
fl ops to shirt, tie, and jacket.  
Dinner can be casual or more 
formal.  There’s a full bar, 
fi ne wines and beer.  The 
dinner menu includes pastas, 
veal chops, chicken, seafood 
specials and steak.  Guy says 
the most popular menu items 
are seafood pescatore over 
linguini, stuffed veal chops 
with Portobello mushrooms, 
and lobster raviolis.”

Frank and his children are 
delighted that the revitaliza-
tion of Atlantic Boulevard 
has begun.  Rosaly describes 
their plans.  “We want people 
to think, ‘Why go elsewhere 
when this is the area for 
the future?’ We will have a 
covered sidewalk café to seat 

up to 50 people.  When it’s 
cool in season, we will have 
music.  Our guests will feel as 
if they are at an outdoor café 
in Capri.”

She goes on to say, “ We 
have regular customers who 
drive south from Palm Beach 
County and up from Dade 
because we’re the real deal.  
There are no cooking short 
cuts here and nowhere will 
patrons experience warmer 
hospitality.”

George Vitale, Deerfi eld 
Beach, is such a frequent diner  
at Frank’s that other diners 
think he’s a member of the 
family. He says, “ It’s true.  I’m 
here all the time. Rosaly and 
Guy call me Uncle George.  
My favorite dinners are Veal 
Francaise and Veal a la Frank.”

Rosaly and husband, Ge-
rard,  have two sons. She calls 
herself, “ a full time wife and 
mother and the daytime general 
manager of Frank’s.  I juggle 
like many other women and I 
wouldn’t have it any other way. 
It’s a demanding, but very satis-
fying life.  I still make dinner 
for the four of us.  I learned to 
cook from both parents.  My 
mother is no longer with us, but 
her recipes live on.”

Guy says he’s earned his 
chef’s cap and general man-
ager credentials. “I’ve been a 
go-for, a bus boy, dishwasher 
and pain in the neck to Dad, 
but I’ve learned at his side. 
He’s taught me most of his 
secrets, but he still holds on to 
a few.  I grew up in this place, 
and have known many of the 
customers since I was a kid.  
I even met my wife, Laraine 
here and we married just a 
few years ago.”

Asked if he cooks at home, 
too, he says, “I’m seldom 
there for the dinner hour and 
when I am, I either bring 
something from here or Lara-
ine cooks steaks or chicken.

Call 954-785-1480.
Hours are Sunday through 

Thursday from 11 a.m. to 10 
p.m. and Friday and Saturday 
from 11 a.m to 11 p.m.

Frank’s Ristorante, 3428 East Atlantic Boulevard, Pompano Beach - 954-785-1480

Second generation takes over Frank’s Ristorante’s 
38-year business success in Pompano Beach

Rosaly Olortegui, Frank DiMaria and Guy  DiMaria lift their glasses to the 
future in Pompano Beach.

1974 original store

and we hope they will come 
for their 50th.  I’ve always 
cooked for my customers as 
if they were my family and 
my son, Guy, is doing the 
same.  It has been a wonder-
ful experience to see the same 
families grow and celebrate 
their special occasions with 
us.  I’m Uncle Frank to many 
of them.”

Frank and his wife, now 
deceased, were both born 
in Sicily, but they met and 
married in Westchester, New 
York.  They came to sunny 
Florida, which reminded 
them  of home, 38 years ago 
and opened Frank’s near the 
ocean. They became one of 
the fi rst authentic Italian res-
taurants in the area and were 
warmly welcomed.

Guy says, “We’re not 
only a favorite with our loyal 
patrons but also with many 
visiting celebrities.  We’ve 
cooked special requests for 
Frank Sinatra, Frankie Avalon, 

Dining at Frank’s Ristorante has become a tradition in Pompano Beach for its 
authentic Italian fare served in the ambiance of Old Italy.

’79 to ’80, Frank’s Upstairs was added for private parties up to 125 guests. The 
private banquet hall offers a wide ocean view for weddings, parties, clubs, 
corporate affairs has ocean views, a dance fl oor and its own bar.
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Red’s Bar and Package Store, 2610 N. Dixie Highway, Wilton Manors - 954-564-0233

World Famous Red’s Bar – a Wilton Manors institution – open 365 days 

Wilton Man-
ors - “ To me, 
every day is 

Christmas Day and every 
night is New Year’s Eve.” 
That’s how King Wilkinson 
sums up his philosophy of 
daily living these days. And 
he’s lived a lot – owned a 
construction business, owns 
a real estate business, and 
served as mayor of Wilton 
Manors from 1994 to 1998. 
He used to box and once 
handled the business affairs 
of legendary boxing cham-
pion Rocky Marciano.

 Now, he sits on a stool at 
the u-shaped bar in the small 
and intimate neighborhood 
bar he owns and explains the 
history of the place. And it’s 
quite a history.

He banters with patrons 
who pass by, displaying a 
quick wit and good humor. 
He knows most of them by 
name and has known many 
of them for years.

The place is, indeed, 
historic. You could say it’s 
an institution.

You might call it Red’s 
Bar and Package Store, but 
Wilkinson, with a twinkle 
in his eye, might correct 
you and say the name of 
the place is really World 
Famous Red’s Bar and 
Package Store.

It’s an old red brick 
building that stands out 
among the others near 
the intersection of Dixie 
Highway and Wilton Drive, 
at 2610 N. Dixie Highway, 
in Wilton Manors. It has 
sat there since 1949, 
when the original owner 
hauled it there from Boca 
Raton, where it had been a 
barracks at a Navy base.

Operating a real estate 
business and knowing 
the value of real estate, 
Wilkinson says he bought 
it in 2005, primarily for 
the property. He closed 
for a year, re-modeled it, 
and re-opened it as a “no 
smoking” bar, “a much 
cleaner environment,” he 
says.

You could say that Red’s 

Bar – no, World Famous 
Red’s Bar – almost never 
sleeps. It’s open every day. 
No kidding. It’s open seven 
days a week, every week 
– 365 days a year. Doors 
open at 7 a.m. and aren’t 
closed until two o’clock the 
next morning, three o’clock 
on Fridays and Saturdays.

There is country music 
on the jukebox, the walls 
are crowded with black and 
white photographs of sports 
figures and celebrities, and a 
row of firefighter’s helmets 
hangs above the bar. Having 
served as mayor, Wilkinson 
knows many of the local 
firefighters, and when they 
retire, their helmets have a 
place at Red’s, a friendly 
hangout for many city 
workers.

Working seven days a 
week is a bit of a stretch, so 
Wilkinson appointed Beth 
Schotanus co-manager a 
few years ago. She grew 
up in the area and is no 
stranger to the patrons. 
“When regulars come in, 

we know what they want, 
and we have it in front of 
them before they sit down,” 
she says. “I’ve known 
many since high school. It’s 
like a big happy family. It’s 
homey. I’m up at the crack 
of dawn to be here because 
I love it, and I love people.”

One group of patrons are 
labeled “Old School Red,” 
the folks who grew up here 
in the 50s and 60s and have 
been coming ever since. 
Wilkinson says way back 

then – when the drinking 
age was 18 – some high 
school kids riding bikes 
home from school would 
stop in for a beer. Forty or 
fifty years later, they’re still 
coming.

Still, there are promotions 
to bring in new patrons. 
Friday night is “Lingerie 
Night” when a woman 
models lingerie, and 
patrons can buy raffle 
tickets to win the lingerie. 
Saturday is a bargain-
priced cookout of burgers 
and beans, from 11 a.m. to 
4:00 p.m. Karaoke fills the 
place on Wednesday nights. 
And Beth Schotanus is 
promoting birthday parties.

Wilkinson wants new 
patrons, of course, but 
doesn’t pay much attention 
to the competition. ”We 
don’t care about the 
competition,” he says, “We 
just do our thing.”

Now in his 70s, King 
Wilkinson is animated, 
energetic and enthusiastic 
when he talks about his 
businesses, and he shows 
no signs of slowing down.

Has he thought about the 
future of World Famous 
Red’s Bar?

Has he thought of selling 
this valuable plot of real 
estate?

Oh, it’s crossed his mind, 
of course. But he says, 
“It’s been here since 1949. 
People who have come for 
many years tell me I can’t 
sell it. They just say, ‘You 
can’t sell Red’s.’”

King Wilkinson, owner of World Fa-
mous Red’s Bar, gathers his team to-
gether for another day of historical fun. 
[Below]  In 1956, Red’s World Famous 
Bar and Barton and Miller’s Cleaners 
were two of the early businesses in 
Wilton Manors at Five-Points.
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front restaurant,” Williams 
said.

Oceans is approaching 
its 10-year anniversary 

which resulted in a com-
plete change of identity.

The new restaurant 
offers oceanfront dining, 
indoor/outdoor bar, a menu 
that features fresh local 
fi sh, live music and more 
recently a series of later 
night events to attract a 
young crowd.

“We work on keep-
ing our ideas fresh and 
try to reinvent ourselves 
every few years so that we 
always have something 
exciting to offer our clien-
tele,” said operations man-
ager Danielle Williams.

This summer, two “ex-
citing” events were on the 
calendar, a Havana White 
Night Party featuring 
salsa dancers, hand-rolled 
cigars, Cuban treats and 

$5 mojitos and Thursday 
Night Fever where the 
music of the ‘70s reigned 
and customers won prizes 
for best costumes and best 
twisting.

Two years ago, Oceans 
was slightly reinvented 
inside and outside with a 
new color scheme and the 
addition of a sushi bar. 
Menu changes were made 
also.

“I was very excited to 
give Oceans 234 a fresh 
face so that our guests had 
a great experience and 
something new to look 
forward to. The creation of 
the sushi bar was an addi-
tion that was prompted by 
the growing trend in sushi. 
I felt that it was a nice 
dynamic to add to a beach-

Oceans 234 is 
one of Deer-
fi eld Beach’s 

signature beachfront 
restaurants today, and in 
its place 40 years ago was 
another signature eatery, 
The Ranch House, which 
given its location lasted far 
longer in this area than any 
other store in the chain.

The metamorphosis 
could not be more extreme. 
From beach burger shack 
to sophisticated restaurant, 
Oceans has come a long 
way.

The vision began with 
Lois and Joseph Pallaria 
who bought the Ranch 
House in 1999 and operat-
ed it for three years. Then 
they oversaw a complete 
rebuild of the structure 

and Williams and her team 
have many new parties, 
concepts and additions in 
mind for the coming year.

Oceans 234, 234 N. Ocean Blvd., Deerfi eld Beach. -  954-428-2539

Oceans 234 owners replaced old standby with vibrant new restaurant

Oceans 234’s popularity is so much more than just the view in Deerfi eld Beach.

Honey soy glazed salmon
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Pompano Beach 
– An estimated 150 
people camped 

out overnight before the 
grand opening of the Chick-
fil-A restaurant Dec. 10, 
2009.  By 6 a.m. the day 
before, 150 would-be diners 
already were in line to 
receive a one-year supply 
of free Chick-fil-A meals 
(52 certificates.) By raffle, 
organizers pared the line 
down to 100, the number 
of giveaways available at 
the restaurant- opening 
“campout.”

The customers, known 
as “guests,” have been 
returning ever since. “The 
response has been incredible. 
We were embraced by the 
local community,” says 
Seth Poor, owner-operator 
of the franchise at 2250 N. 
Federal Highway, just east 
of Pompano Citi Centre.

The original Chick-fil-A 
boneless breast of chicken 
sandwich was developed by 
Truett Cathy who opened his 
first restaurant in Atlanta’s 
Greenbriar Mall in 1967. 
The chain has grown to 
include locations in 38 states 
and Washington, D.C. The 
company reported sales of 
$3.58 billion in 2010, an 
11.37 percent increase over 
its sales performance in 
2009.

The Pompano Beach 

Chick-fi l-A, 2250 N. Federal Highway, Pompano Beach - 954-943-5855

Chick–fi l-A puts fresh food and guest service fi rst

restaurant, one of eight in 
Broward County, is the 
only Chick-fil-A east of 
University Drive.

Poor managed branch 
offices for Merrill Lynch 
before moving to Chick-
fil-A. Explaining the 
change, he said, “I had a 
desire and passion to run 
my own business. I’m very 
entrepreneurial, and I love 
restaurants -- the pace, 
energy, people and the 
product.”

He says Chick-fil-A 
stood out for its pursuit of 
excellence.

“They focus on the best 
product all made fresh. 
Our produce is delivered 
fresh every morning and 
prepared here. There’s 
no pre-cut lettuce. We 
hand filet and bread every 
piece of chicken. It’s 
exceptional. You don’t find 
that elsewhere (in fast food 
restaurants),” Poor said. 
“There is no microwave.  
Everything is made fresh 
and made to order.”

Chick-fil-A’s business 
philosophy also resonated 
with Poor. “They’re all 
about people and putting 
people before profits. We 
treat every guest with honor, 
dignity and respect. Without 
them we wouldn’t be here. 
We strive to go beyond guest 
expectations,” Poor said.

Fresh flowers are on each 
table, and an employee is 
assigned to make sure the 
dining room is kept clean 
and guests’ needs are met.

‘Back stage’ tours
Poor frequently gives tours 

of the restaurant, inviting 
guests “back stage” to see 
the food preparation area. 
“People are always blown 
away,” he says.

Every Tuesday evening 
from 5 to 8 is family night 
and children eat free when 
dining with parents. The 
kids get to make their own 
milkshakes. Banana pudding 
is a popular new flavor.

In May the restaurant 
staged a PJ party. Anyone 
who came in pajamas 
could eat free from 5 to 9 
p.m. They served breakfast 
foods to raise awareness of 
the breakfast menu, now 
including a spicy chicken 

biscuit.
Poor has partnered 

with many non-profit 
organizations. For two 
Christmases the restaurant 
has teamed with the 
Broward Children’s Center 
by buying toys for 125 kids, 
taking food from Chick-fil-A 
and the cow mascot to the 
center.

Now he’s planning a 
5-K fun run, with every 
employee taking part,  to 
also benefit the Broward 
Children’s Center. The 
restaurant also has worked 
with United Way and Habitat 
for Humanity.

“Sometimes we give 
money, sometimes food. 
Mostly I love giving food 
away,” Poor said with a big 
smile. “I prefer to partner 
in a way that’s helpful 
and meaningful for the 
organization.”

Poor lives three minutes 
away from his work in 
Pompano Beach with his 
wife Carrie and a son, 3, and 
daughter, 16 months. “This 
is my community, and I have 
skin in the game,” he says.

Poor says he’s not one to 
be owner in name. He works 
a 60- hour week and the 
restaurant is a second home.

Chick-fil-A , with 68 
employees, is open six 
days a week but never on 
Sunday in keeping with 
the corporate philosophy. 
“It’s important for the team 
to have that day, and it’s 
great to have one day where 
you don’t have to think 
business,” Poor said.

Hours are 6:30 a.m. to 
10 p.m. Monday-Saturday. 
Breakfast is served until 
10:30 a.m. Call 954-943-
5855 or visit chick-fil-a.com 
for more information.

On Grand Opening, Broward County fans of Chick-fi l-A gave the new business 
in town a hearty and “all-night” welcome.

Chick-fi l-A on Federal Highway in Pompano Beach has already become a landmark for friendly service and fi ne food.
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Lighthouse Point 
– As the mother of 
two young dance 

students, Lara Sarafi anos saw 
the need for a dance apparel 
shop closer to home. She was 
tired of having to travel for 
miles to shop for the dance 
clothes and shoes her daugh-
ters needed.

That’s why she opened 
The Dance Closet in the 
Georgetown Shopping Plaza 
in March at 5012 N. Federal 
Highway in Lighthouse Point.

“We can fi ll the needs of 
any dancer from ages three to 
adult,” says Sarafi anos.

She said there was 
defi nitely a need. “When I 
opened the doors, other moms 
said thank-you. This makes 
sense. It’s convenient for 
busy moms in this area.”

On its website, The Dance 
Closet is billed as “South 
Florida’s shopping desti-
nation for the trendsetting 
dancer.”

The shop carries dance 
shoes for ballet, tap, jazz, 
lyrical, contemporary, hip 
hop and Zumba, as well as a 
variety of foot care products.

The selection of dance 
and fi tness apparel includes 

The Dance Closet  5012 N. Federal Highway, Lighthouse Point  954-531-1344

Busy mom took the right steps in opening dance apparel store

everything from the basic leo-
tard and tights to cutting edge 
trends from brands like Peace 
Love World, Capezio, Malibu 
Sugar, Balera, Mirella, Wear 
Moi, Urban Groove, Little 
Stars and more.

 Peace Love World, 
based in Miami, became well 
known when Jeanine Mason, 
the Season 5 winner on “So 
You Think You Can Dance” 
wore their clothes.

“We’re obsessed with that 
program,” said Jessica Fried-
lander, manager and dance 
instructor at Realdance, who 
works parttime at The Dance 
Closet.

“This is an enthusiastic, 
loving dance kind of atmo-
sphere,” Jessica said.

She says Lara works 
from the perspective of both 
store owner and mom. For 
example, “It’s important to 
have people who know how 
to fi t dance shoes properly. 
The kids are growing, and 
you don’t want to have to buy 
new shoes every two months. 
And when selecting the right 
fi t, you need to keep in mind 
that leather and ballet shoes 
stretch. Knowledge of the art 

and the product are impor-
tant in selecting the right 
shoe for the style of dance,” 
Jessica said.

Some have asked Lara 
why she didn’t do this busi-
ness online, but Lara says, 
“You can’t order tap shoes 
online. This is the type of 
retail where you need to be 
there. You need to try on the 
shoes.”

With apparel, “It’s not just 
the simple leotard and tights 
that it used to be. Now it’s 

fashion,” Jessica said. “We’re 
constantly updating merchan-
dise with a variety of colors 
and cutting-edge style,” says 
Lara was a stay-at-home mom 
for the past 10 years before 
starting this business.”

She says her daughters love 
to dance. “It’s fun, and they’re 
exercising,” Lara says.

Julia Sarafi anos, 9, has 
been taking classes and danc-
ing since she was three. She’s 
now enrolled fi ve days a 
week. Skylar, 4, started dance 

classes at age two, when she 
was still in diapers.

Lara and George Sarafi a-
nos also have a son, Cam-
den, 11. He enjoys football, 
baseball, basketball and other 
outdoor sports,” says his 
mom.

 Hours of the shop are 
11 a.m. to 6 p.m. Monday to 
Friday and 10 a.m. to 4 p.m. 
Saturdays. Call 954-531-1344 
or check the website at shop-
dancecloset.com and follow 
on Facebook.

Sklyer lends a hand at the register at The Dance Closet in the Georgetown Shopping Plaza in Light-
house Point.

Here in Lighthouse Point dancers can fi nd dance clothes from workout to recital events.
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