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Kiss The Hurricane Season Goodbye

After another year in seclusion, the Wooly Boogers are on the loose again. They are hosting their annual Kiss The Hurricane
Season Goodbye Bawl at 4 p.m. on Saturday, December 1 at Paradise Bar and Grill. The Bawl will feature the ritualistic partying
that the Wooly Boogers claim helps ward off hurricanes. Shown here are certifiable Wooly Booger Gary Cole and Queen Shugah
Paulette Provost displaying a typical sheet message which hung over many balconies after “the incident.”

If you want to know more about this twenty-seven-year-old drama and you want to know how the Wooly Boogers got their
name, see Page 2.
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WOOLY BOOGERS OF
THE WORLD ARISE! Queen
Shugah, Her Royal Sweetness,
The Benevolent and Adorable
Titular Ruler of the Sandspur
Republic, Paulette Provost, has
spoken.

"Get out of your sleeping
bags, and get to the Kiss the Hur-
ricane Season Goodbye Bawl,"
she commanded. "We must ap-
pease the Hurricane Gods once
again."

The annual Bawl will be Sat-
urday, December 1 from 4 to 6
p.m. at the Paradise Bar and Grill.
The Wooly Boogers come out
only once a year at the Bawl to
perform their rituals of singing,
dancing, eating, drinking, and
telling tall stories to shoo away
any future storms.

"We're doing a good job,"
Queen Shugah said. "We've
warded off the storms for the past
two years in a row."

Hurricane Gods Fear Beach's Famed Wooly Boogers
The Wooly Boogers have

gleaned their psychic powers
stemming from an incident that
occurred twenty-seven years ago
on the Island.

The Escambia County Ser-
geant-in-Charge of the Beach
sub-station just plain didn't like
the Beach family. And that was
why, on one historic New Year's
Eve, he arrested Kenny Williams,
the Beach family's kingpin. He
took him to jail, but he couldn't
hold him because it turned out he
wasn't doing anything more
criminal than standing in front of
Kevin's En La Playa.

Kenny did not and does not
harbor any bitterness over the ar-
rest. In a recent telephone con-
versation he simply laughed
when reminded of his ordeal and
sent a message to the Beach fam-
ily.

"I want you to know I love
everyone of you," he said.

Kenny, a retired electrical
engineer now lives in Beulah.

However, his arrest did not
sit well with his friends on the
Beach, so the protests began. The
Sergeant-in-Charge smugly re-
ferred to the Beach tribe as
"Wooly Boogers," a not very nice
name which spawned multiple
public objections. Sheets hung on
balconies proclaiming the integ-
rity of the Wooly Boogers who
owned houses, paid taxes, both
ad valorem and leases, and their
main occupation was having fun.
Among them were teachers, en-
gineers, pilots, boat captains,
business owners, attorneys, and
doctors. Hardly the guttersnipes
the deputy declared them to be.
He continued to harass them,
even arresting one for jaywalk-
ing.

To shorten this long story,
finally, through the intense efforts
of the protesters and exposure in

The Islander Newspaper, the
Grand Jury conducted an inves-
tigation. The sergeant was sent
away. End of story.

So, the Wooly Boogers went
into seclusion and did not emerge
again until 1996 when His High
Wooliness, Les Cieutat, founded
the Wooly Booger Social Club.
Original, certifiable Wooly
Boogers followed Kenny Will-
iams to the new Club. Later, the
membership grew by leaps and
bounds when "coulda-shoulda-
woulda-beens" and the
“oughtabeswannabes" were ac-
cepted.

The Club quickly became a
benefactor to the Island when
they donated $2000 to civic
projects in the first year of their
formation.

They had a structure with by-
laws and everything, even as they
still retained and actually enjoyed
the name they had so erroneously

been stuck with. They loved it.
The Wooly Boogers became

one of the most active groups on
the Beach, especially in the cre-
ation of parties and all fun lov-
ing events. And, then suddenly,
His High Wooliness passed away
of a heart attack in 1999, and the
spirit of the group died with him.
The Boogers drifted silently into
seclusion, and now come out only
once each year at the Wooly
Booger Bawl.

"Everyone is welcome to
come to the Bawl and help us
chase the hurricanes away,"
Queen Shugah said. "There will
be prizes and surprises and fun
for everyone."

If you come, you should
know you are joining Beach
friends who lived by and still live
by the Wooly Booger philosophy,
"To promote the continuing en-
joyment of the good times, and
to maintain fond memories of
times past."

Among your Thanksgiving
prayers you may just want to in-
clude the Wooly Boogers, shin-
ing knights who fought for and
won freedom from oppression,
and are now performing voodoo
to keep the hurricanes away from
your door.

The Santa Rosa Island Au-
thority received a welcome report
at their November 14 meeting
when Ed Schroeder, Pensacola
Visitor's Center, told them tour-
ism for the 2007 was up.

"The good news is that tour-
ism is up seven percent county-
wide and the islands provide over
half of our revenue," Schroeder
said.

Ellis Bullock and Leslie
Smith, of EW Bullock Associates,
the Authority's advertising agency,
added their numbers which re-
flected an increase in tourism.

"We had a good year in
2007," Bullock said. "Spring was
up ten percent over 2006 and
summer was up twenty-eight per-
cent. We are about where we
should be."

In response to the request of
LaBahia for the construction of
six additional dwelling units to be
added to the Island's total cap, the

Board voted four to two to allow
the leaseholder to move forward
to Escambia County and the De-
partment of Community Affairs.

Board member Thomas
Campanella said the time for this
request has expired.

"I have read all the history
on this dating back to Manager
Jim Sheffer telling them they had
to build the units. They did not.
Their time has expired. It also
appears that this Board is too will-
ing to send this somewhere else
for approval. It dilutes the Board's
strength. This happens a lot."

The Board voted five to one
to rescind the time constraints for
conceptual approval placed on
the Days Inn and Portofino. They
also confirmed that the County
has the authority to assign the 726
units that exceed 850 square feet.
Campanella voted against the
measure.

Pensacola Beach's Blue Rib-

bon winning school will receive
a resolution from the SRIA, com-
mending them for their achieve-
ments. Citing it as a vital part of
Pensacola Beach, the Authority
will compliment the Beach
School for its part in attracting
families to live on the Island. The
resolution will note the Blue Rib-
bon status, and will thank the
principal, staff, teachers, stu-
dents, parents and supporting
community for the outstanding
achievements and performance.

In his Executive Director's
Report, Buck Lee answered ques-
tions he gets asked most. People
want to know how many units
were destroyed by the hurricanes.

"Ivan took down 709 struc-
tures and Dennis destroyed 87,"
Lee said. "Right now 150 resi-
dences have been permitted or are
in some form of construction.
There are 292 vacant lots."

Dave Hemphill, Baskerville
Donovan, Inc., reported that Via
de Luna would be completed by
December 15 or liquidated dam-
ages would begin on that date if
the project has not been finished.
The Board voted unanimously in
support of that deadline. After the
road has been completed Lee,
Thomas Campanella and Matt
Mooneyham, SRIA director of
Environmental and Developmen-
tal Services, will ride the street
and make sure it meets Florida
Department of Transportation
standards before signing off on

the final project.
Jack Kirk, a resident on Via

de Luna, asked the Board if cross-
walks or some kind of speed con-
trol will be put in place.

"A pre-construction study
noted that the average speed on
Via de Luna was 42.5 miles per
hour on a two lane road," Kirk
said. "I feel the new road will turn
into a drag strip."

Buck Lee said that four more
Escambia County deputies were
in Radar School and he is request-
ing that they be sent to the Beach
in January. They will be on duty
from 7 to 9 a.m. and 3 to 6 p.m.
according to Lee.

"They will slap you with a
$185 ticket for speeding," Lee
said. "If you see a bunch of
people pulled over on your way
to work or coming home, you will
slow down."

During the Board member's
forum Tammy Bohannon asked
for a funding update on the pro-
posed parking garage. Lee, who
had to wait for Board approval
given at this meeting, will request
$10 million from the local option
sales tax for a parking garage for
the people of Escambia County.
The request will likely be dis-
cussed at the County on Decem-
ber 13.

The next meeting of the
SRIA will be the committees at 5
p.m. on Wednesday, November
28. All meetings are open to the
public.

Officials Say Tourism Increases on Pensacola Beach

By Land or By Sea
Chamber Invites
Community To
Join Parades

Boat captains and krewe
captains are readying their crafts
to participate in the Season Your
Holidays with Island Spirit
Lighted Boat Parade and Holiday
Street Parade sponsored  by the
Pensacola Beach Chamber of
Commerce.

Decorate your boat and es-
cort Santa when he makes his an-
nual voyage from Pensacola
Beach Marina to the Boardwalk
on Saturday, December 15 at 5
p.m.

If you are a landlubber, then
join the Pensacola Beach
Chamber’s Holiday Parade, Sun-
day, December 16 at 2 p.m. En-
tries must be decorated, riders
costumed and throws must be
provided to maintain the spirit of
the event.

Applications are available at
the Pensacola Beach Visitor’s
Information Center. For more
details, please call 932-1500.
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B a re f o o t  o n  t h e  B e a c h By Jane Waters Cooper

Wed - Thu  2 -10
Fri-Sat   10-11
Sunday  10-10

Between Sidelines & Crabs • Look for the Waterfall, Stay for the Fun

The One & Only Family
Entertainment Center on

the Island

18 Holes of Fantasy Golf
 ABSOLUTE BEST in Miniature Golf
Awesome Arcade
3600sf of Fun • Look for New Games

850-932-1550

Gift Cards

Open
for the
Holidays

Hot Chocolate &
Cappuccino

Birthday
Parties

BOOK HOLIDAY PARTIES
• Arcade Parties
• All Night Lock Ins

MAKE A GINGERBREAD HOUSE
DEC 2, 9 & 16  • NOON TIL 2 PM

CALL 932-1550 FOR INFO

It's Thanksgiving. Time to
count our blessings. Here are
just a few of the many bountiful
joys we find in our Thanksgiv-
ing basket.
SRIA IS  STILL WITH  US

Apparently, Escambia
County Commissioner Mike
Whitehead has put his attempt
to abolish the Santa Rosa Island
Authority in the freezer. At least
for now. Beach residents need to
remain vigilant and watchful as
well as thankful.
ROAD CONSTRUCTION

At long last, it looks like the
roadways on Pensacola Beach
will be complete in time for the
Christmas festival "Season Your
Holidays with Island Spirit."
Even Via de Luna. In addition,
Springtime will not only bring

flowers and showers, but the re-
opening of the road into Fort
Pickens and the new disposable
Earle Bowden Way to Navarre.
Cheers and thanks.
TAXES

So far, so good for the resi-
dents. The suit is still in the courts
and could remain there for some
time. Remember, the last tax tri-
umph for the Beach folks ended
in the Florida Supreme Court.
Blessings to the attorneys who
are fighting so hard to win this
precarious suit.
BEACH SCHOOL

What an asset this unique
charter school is to our commu-
nity. The principal, teaching staff
and kids have brought national
distinction to our Island by re-
ceiving the Blue Ribbon School

Award. But most important, do
not forget the valiant efforts of
the parents who saved the
school when the county decided
to close it. They deserve the
thanks of everyone. They
banded together and with hard
work saved the school, and their
efforts have been more than jus-
tified. Thanks to them, Pensacola
Beach Elementary School is
among the best in the land.
HELPING  OTHERS

If ever Thanksgiving sends
a message of major importance,
it is helping others. Beach folks
do that on a regular basis the year
around. Support for the children
in foster care, Hospice, Favor
House, and even the severely
impoverished Indian children in
South America, to name a few.

This list just barely hints at the
giving and sharing by Beach
folks. Thanks.
FREE  SHOWS  BY  MAN AND
MOTHER NATURE

Wouldn't everybody love to
live here? Spectacular sunsets,
sparkling waters, miles of white
as snow sand beaches. Add palm
trees, gazebos, bands and festi-
vals including Fourth of July fire-
works and the Mardi Gras parade.
Pelicans and Blues Angels take
to the skies in unbelievable for-
mations. People travel hundreds
of miles to enjoy these amenities
for a few days. To Beach people,
it's just an every day occurrence.
ADD ON

Why are Islanders so sup-
portive of each other, so closely
knit, so unlike the rest of the

world's population? Answer the
questions and you will know
how thankful we should be.
AND FINALLY

When my children were
small they said a poem which
reflected the way they felt about
the world when they sat down
at the Thanksgiving table. I'm
sure many of you are familiar
with it. In four short lines it cov-
ers just about everything there
is to give thanks for.

Thank you for the world so sweet.
Thank you for the food we eat.
Thanks for the birds that sing.
Thank you, God, for everything.

Happy Thanksgiving

Happy
Thanksgiving

It won't be Christmas until
the Sisters of the Beach say it's
Christmas. This year, the season
will be officially and
rambunctiously opened by the
Sisters at their brunch Sunday,
December 9 at Flounder's.
Spokesperson for the group, Deb
Friedman, says she thinks it starts
at elevenish.

No reservations are required.
Just show up wearing your best

Christmas finery, ready to drink
mimosas, and eat fine Flounder's
food. Just be sure your vocal
chords are in good condition for
that day so you will be able to
join the theme song, "Here's to
the sisters, we love you so
much…" Well, you know the rest.

The annual Jingle Bell Cara-
van to Ariola Drive will follow the
brunch. What follows the cara-
van is not so clear.

Sisters Host Beach Brunch

Lucky Jim Cox, left,  won the 50-50 Drawing at the Krewe of
Wrecks meeting, Monday, November 12 at The Islander Lounge.
Reigning Wrecks Captain Ron Christian presented Jim with his
winnings.

• Fresh Gulf Seafood
• Live Maine Lobster

• Kids Playground

1010 Ft. Pickens Road
Pensacola Beach

932-4139
www.peglegpetes.com

Wings • Burgers • Seafood • Ribs
OPEN EVERYDAY at 11 AM

2 Via de Luna • Pensacola Beach

SCORE!
35C WINGS
on Thursday

Lunch Specials
Mon- Fri 11-2

Dinner Specials
Nightly

Pirate Specials

• Wednesday Raw Oysters 35   ea
• Thursday Baked Oysters

OPEN EVERYDAY
at   11am

c

Yo
Ho
Ho CATCH IT ALL!

Sports
on Hi Def

42 TVs • 11 Big Screens
Pay Per View

Events
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Happy Thanksgiving

John, Nan, Jackie, Jeremy, Clark
ISLAND REALTY • 45 VIA DE LUNA •  850-916-7188

FALL BREAK
Pensacola Beach Elementary

School students are taking a few
days off school this week. Fall break
lasts all week, and it's back to
classes on Monday, November 26.

BIRMINGHAM
TO  THE  BEACH
Marcie DeBardeleben called

from Birmingham to say she re-
ceived her copy of Island Times.
She wants to keep up with all
that's happening on the Beach
until she can return to her
Panferio Drive home.

LIVING  HISTORY
Albert Jackson participated

in the Pensacola Beach Veteran's
Day parade, Sunday, November
11. The 104-year-old veteran was
a Buffalo Soldier who served dur-
ing World War II.

SUPER SUB
Melanie Waite, Treas-Wreck,

has retired from teaching but
keeps very busy. One of her many
pastimes is substitute teaching.
She has already been booked
through May 4, 2008.

SUNDSTROMS
GO SOUTH

Rick and Marilyn Sundstrom
are moving further south in the
Sunshine State to The Villages.
They were active in the Beach
Church, Optimists Club and
Beach School Board among other
things. The Beach will miss the
energetic couple.

BEACH BIRTHDAY
Robert Cooke was raised on

Pensacola Beach and returned to
celebrate his November 4 birth-
day with his mom Pandora de
Balthazar. He brought along his
wife Megan and daughter Cailyn
for the daylong party.

DOG  GONE  IT
Vern Phillips has gone to the

dogs. He has been training all
summer with his German Short-
hair Pointer. Now they are com-
peting in hunt trials and winning
competitive designations.

MERMAID  DEN
Bruce Williams' home on

Corto Drive may never be the
same after this Mardi Gras sea-
son. Seems it will be transformed
into the Mystic Krewe of Nereids
den until Ash Wednesday.

L'CELEBRATION
The famous L'Oignons will

celebrate all week long. Chuck's

birthday was November 20 and
Judy's is November 23. As soon
as the birthday cake is gone, they
will toast their wedding anniver-
sary November 26.

SEEKING  SHIRLEY
Dr. Charlie White served as

a Ship's Officer in the first Krewe
of Wrecks royal court. He knows
where most of his shipmates are,
but wondered where Shirley
Womack is. Anyone know where
Queen Shirley is?
HODGES  PASSES AWAY

Greg Hodges, 52, of Gulf
Breeze passed away October 30
after a long battle with cancer. He
leaves behind his wife Tammy and
two sons, John and Blake. His
sister, Andrea Stanley of
Pensacola Beach, announced
that a play park in Gulf Breeze will
be built in his memory.

The Trivia Master advised
veteran trivia player Leroy
Cardenas to try, try again after
he submitted the wrong answer
to the last trivia question. Leroy
took the advice to heart and hit
pay dirt this week when he was
the first to email the correct an-
swer to our question asking for
the name of the recipient of the
first ever Elk's Lodge Citizen of
the Year award. The answer was
Dr. James P. Morgan, world re-
nowned coastal geologist, who
was honored by the James P.
Morgan Park and Botanical Gar-
dens after his death in 1995. Dr.
Morgan was a professor at Loui-
siana State University and the
University of West Florida, and
a community leader.

 You, too, could win one of
these specially designed shirts
if you can answer the following

question:
"What was the name of the

long time Beach resident who
celebrated his Creek Indian heri-
tage by attending the Thanks-
giving festival at the reserva-
tion in Atmore, Alabama each
year?" Hint: He was also Santa
who rode on the Beach fire
truck at Christmastime throwing
candy to Island children.

Rules are the same. Send
your trivia answer to
islandtimes@bellsouth.net with
“trivia” in the subject line. The
deadline to respond is 5 p.m. on
Wednesday, November 28.
Good luck and thank you for
playing.

[Note: At press time, Leroy
was in critical condition with se-
vere head injuries following a
motorcycle accident, Friday, No-
vember 16 on Pensacola Beach.]

Members of the Krewe of
Bananimals are breathing sighs
of joy and contentment now
that they have a home once
again.

"We are now on the prowl,"
Mary Jo Tibbits, spokesperson
said. "We have moved into our
new den, the Sabine Sand Bar,
which is owned by two of our
members, Jerry Wright and Dale
Andersen."

Mary Jo said they are open
now to accept new members
during the months of Novem-

ber and December. Dues are $30
per year.

"Our krewe meets the year
around," she said. "But the fun
is really just beginning. We
have a Christmas party at Karen

and Bob Cowen's beautiful Gulf
Breeze home on December 2.
We are participating in the
Beach Christmas parade on De-
cember 16. Our All-Krewe Mardi
Gras Ball is set for January 19

New Members Invited to Share Krewe Den
at the Quality Inn in Gulf
Breeze."

Anyone interested in hav-
ing fun can call Mary Jo at 916-
0599. She will explain why the
Bananimals have so much fun.



Enter the world of Pandora de Balthazar and Prepare to be Delighted
Luxurious Linens • Magnificent Textiles • Personal Bedding

Pensacola Beach
Inside Geronimo’s
69 Via de Luna

Pensacola at Aragon
9 South Ninth Avenue

8 5 0 . 4 3 2 . 4 7 7 7
pandoradebalthazar.com

G I F T S
for sleeping & awake
naughty or nice

He sees you when you’re sleeping
He knows when you’re awake
He knows if you’ve been bad or good
So shop here for goodness sake....
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Season Your Holidays with Island Spirit
presented by the Pensacola Beach Chamber of Commerce

NOVEMBER 24

Season Lights Up
Santa Rosa Island twinkles

with holiday lights. Businesses
and residents will add a dash of
Island Spirit with festive decora-
tions.

DECEMBER 1

Children's Coloring Contest
Limitless imaginations guide

small hands in creating Island
holiday works of art. Coloring
sheets are available at the Visitor's
Information Center, Island Style
and Beach hotels. Each entrant
should deliver their work of art to
Island Style. All art will be dis-

played in Island Style's Tropical
Christmas Room. Prizes for first,
second and third place  in two age
divisions; 8 and under; 9 and
older. Free to enter. Winners will
be announced at the Island Style
Tropical Open House, Friday,
December 14 at 6 p.m.

Passport to Santa's Island
Pick up your passport to

Santa's Island at the Visitor's In-
formation Center. As you travel
about the Island visiting Cham-
ber member businesses, get your
passport stamped. Completed
passports can be returned to the
VIC for a Pensacola Beach sou-
venir. You will also be entered to
win the Grand Prize package
which includes a stay  at the
Hilton. The Grand Prize drawing
will be at the Polar Bear Plunge
on January 1 at Paradise Bar and
Grill. You don’t have to be there

to win, and it’s all free.

DECEMBER 2

Gingerbread House Make & Take
Enter the Gingerbread House

Construction Zone. No hard hat
necessary to build a sweet little
Christmas bungalow. Tiki Island
Golf and Games – Noon to 2 p.m.
Free, but bring a bag of hard can-
dies for decorations.

Santa and His Paparazzi
Who wouldn't want to be in

a photo with Jolly Old St. Nick?
Nominal charge for photo.  Santa
will be at The Hilton Pensacola
Beach  from 2 to 4 p.m. Look for
the cameras flashing away.

DECEMBER 4

Joy For The Beach -
See story, Page 9.

Upcoming Season Your Holiday Events
December
8 Kowabunga Breakfast,Surfing Santa - Surf Burger  - 8 AM
8 Santa Claus Look Alike Contest - Bamboo Willie’s - 3 PM
9 Gingerbread House Make and Take - Tiki Island -  NOON TO 2 PM
9 Tis The Season Open House - Lee Tracy-Boardwalk - 2 TO 4 PM
9 Santa and His Paparazzi Photo Session - Boardwalk - 2 TO 4 PM
14 Island Style Tropical Holiday Open House 4 to 6 PM
14 Island Caroling – Double Decker Bus – Flounder’s - 6 PM
14 Coloring Contest Winners announced Island Style - 6 PM
15 Ornament Making - Hilton Pensacola Beach -   9 TO 10:30 AM
15 Adult Coloring Contest  - Sandshaker – 4 PM
15 Lighted Boat Parade  - P’cola  Beach Marina to Boardwalk - 5 PM
16 Christmas Cantata Beach Church - 10 AM
16 Gingerbread House Make and Take - Tiki Island -  NOON TO 2 PM
16 Christmas Parade – Via de Luna - 2 PM
23 Santa and His Paparazzi Photo Session - Island Style - 2 TO 4 PM
24 Candlelight and Carols - Beach Church - 6 PM
25 Mass, Our Lady of Assumption Catholic Mission - 9:45 AM
31 Fireworks - Casino Beach - MIDNIGHT
January
1 Polar Bear Plunge - Paradise Bar and Grill - 2 PM
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peas ,  porr idge  &
a dry mart ini

~~~~~
by kath i  l ewis

Wine
Talk

with Bob Temple
Beach Wines and Liquors

Maria’s Fresh Seafood Market

621 Cervantes Street
Pensacola • 432-4999
Call for directions from the Beach

Take a little bit of the Gulf Coast home!
Fresh from the boats daily

We can cold pack for travel or ship anywhere.
• RED SNAPPER & TRIGGERFISH
• GROUPER & FLOUNDER
• OYSTERS & SHRIMP
• MUCH MORE!

MON - SAT 8 AM - 7 PM
SUNDAY 8 AM - 6 PM

IN YOUR ESTIMATION

If you are having a party, estimate your
wine needs by figuring a half-bottle of
wine per person, as a minimum. This
yields about two and a half glasses of
wine per person. Bear in mind that most
people will be sipping their wine over
the course of a few hours, in which
case it cannot hurt to have more wine
on hand. Better to have too much than
to run out. Unopened bottles can al-
ways be enjoyed at a later date. As for
opened bottles, recork them and put
them in the refrigerator to preserve their
freshness. White wine will be ready
the following night, straight from the re-
frigerator. Allow red wine to return to
room temperature first.
HINT: As a general rule of thumb, most
opened bottles of wine remain good for
about three days.
Our staff at Beach Wines and Liquors,
Inc. is very knowledgeable about
wines, and what wines best comple-
ment various foods. We also would be
happy to assist you in estimating quan-
tities as you plan your special parties.

We carry great wines from all over
the world, and in all price ranges.
We're conveniently located in the
Soundside Market and can be
reached at 850-932-8850.

If you've never been to see
Willie Nelson live in concert, you
need to go.  It's like visiting with
an old friend that loves to sing
and play guitar!  Charlotte Spen-
cer, Marilyn LeNormand, Paulette
Provost, Elaine Mitchell,
Courtney Winstead and I traveled
to Orange Beach to do just that.
And what an amazing and won-
derful weekend it was!   We
stopped for a quick dinner at a
place called "Live Bait".  Not want-
ing to be too full to scream and
sing along, we each ordered a dif-
ferent appetizer and shared.  It
was perfect, delicious and Elaine
and Paulette were able to watch
the LSU game.  We finished just
in time to arrive at the concert
arena, which is outdoors.  It was
a little on the chilly side, but Willie
never fails to warm the heart!  I'm
still singing…..(no, not out loud,
but in my heart).

It was the best trip to the “far
side” ever and I want to thank
Courtney and Elaine for the hos-
pitality, cooking, driving and en-
tertainment.

Well, it's Thanksgiving and I
hope by this time you are ready
to eat and give thanks.  My fa-
vorite has always been pumpkin
pie.  Way back, when I was preg-
nant with my daughter Melanie, I
worked in a bakery in Georgia.  It
was called “Billy's Bakery” and
his wife Margaret was just a little
more pregnant than I. The smell
of those pies overwhelmed us and
we managed to eat every single
pumpkin pie as soon as it was
pulled from the oven.  We would
cut it into 4 pieces and devour it
immediately.  That is where I
learned cake decorating and a lot
about baking cakes and pies.  It's
a wonder I didn't weigh 200
pounds by the time my daughter
was born in January!  Needless
to say, Billy didn't sell many pump-
kin pies that season.  Sorry, Billy!

Once my sisters and I were
grown-up we began taking turns
cooking the Thanksgiving turkey
for dinners at Mom and Dad's.  I
cooked my first turkey when my
daughter was three-years-old.  I
was very young and still learning
to cook.  So, my sister Gail told
me to put it in the oven at 225
degrees and cook it overnight.
There were two very important
things I learned:  1) I cannot sleep

with my oven on for fear of burn-
ing down the house, and 2) I can-
not smell turkey cooking all night
and not want to eat it for break-
fast!

By the time I had to cook the
next turkey, microwaves had ar-
rived.  Having received one the
previous Christmas, I was excited
to try a turkey.  What a snap this
was going to be!  One minor prob-
lem; you have to have a micro-
wave pan large enough to hold a
giant turkey and still fit in the mi-
crowave.  I messed up every dish
in my kitchen before realizing this
pan did not exist.  As with most
of my cooking, it has all been trial
and error, mostly error.

In the next issue, I'll have
some cake baking tips for you.
Here's my favorite thing to make
with leftover turkey when you
cannot face another turkey sand-
wich.  It's easy and there are many
different sauces found in the gro-
cery store that make it even easier
(Chicken tonight sauces, garlic
and mushroom sauces, etc.) or
any cookbook has the basic
white sauce recipe.  You can also
use frozen, canned or fresh
veggies (fresh will take longer to
cook); even leftovers will work.
Okay, let’s cook….

 Turkey Pot Pie

2 unbaked (9") deep-dish pie
shells
2 Cups, chopped cooked turkey
1 (10oz.) pkg. Frozen mixed
veggies, thawed
1 sm. Onion, chopped fine
1 (10oz.) can cream of mush-
room soup
1/3 Cup milk
¼ Cup chicken broth
½ tsp. poultry seasoning

Bake bottom pie shell accord-
ing to directions for one pie shell.
Set aside.  Combine veggies and
onion in a bowl, mixing well.  Add
soup, turkey, milk and seasoning
to bowl. Mix well.  Add broth, mix-
ing well and spoon mixture into
baked pie shell.  Place remaining
shell on top, trim and press with
fork to seal.  Pierce top pastry in
several places with sharp knife to
vent.  Bake at 375 for 55 minutes
or until golden brown.

Happy Thanksgiving to all;
Be safe, happy and share with
someone.

See ya in the kitchen…….

Pensacola Beach kindergartners celebrated Thanksgiving with
a lunchtime feast November 15. Dressed as an Indian Tommy Egly,
left, and Pilgrim Cali Hargrove wait for the rest of their classmates
to join them.
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Sandee Bredesen's first
graders at Pensacola Beach

Elementary School are getting
ready for Thanksgiving. Here
are their turkey baking tips:
Clay Clifton
If you want a turkey you kill one. That would be a tough thing

to do. If you want a turkey the easy way, you go to the store.
Then you buy it. Then you cook it for an hour at 50 degrees.
Then you put your favorite thing on it and then you eat it.

Anna Jacobs
How to make a turkie: You buy it then you put it in a pan. Then

you stuff it then cover it up and put it in the oven. Cook it for a
long time, then take it out and eat the turkie. I like to eat turkie. It
tastes good. My whole family likes turkie.

Cayson McCurdy
How to cook a turkey. First, you kill it. Then you pick the skin

off of it. Then you put it in the over for like an hour. Then you take
it out of the oven. Then you eat it. Yum.

McGuire Wolfe
I think that you cook it for one hour and then you rip the legs

off and then you cut it up and put salt on it and eat!

Madison Clay
To cook a turkey you have put seasonings on

it so it tastes good. Then you put it in the oven at
probably about 100 degrees. Then you let it sit out
for 30 minutes. You should have a side of peas and
some mashed potatoes with it. So good. Mmmm.

Hannah May
This is how I would cook a turkey. I would put

some salt on the turkey before I put it in the oven
if I were you. Let it cook for ten hours and twenty
minutes. Turn it to 100 degrees. Eat it with celery.
Yum!

Laikyn Folds
First you put the turkey into the oven and then you have to

wait for it to be done but it will take eight minutes for it to be done.
I do not like turkey. It is gross. I think it looks like a book or a
shoe.

Thomas Niven
My topic is how to cook a

turkey. First you take out the
guts. Then you put salt and pep-
per on it . Then you put it in the
oven.

Kessler Foreste
How to Make a Turkey -

First, you cut it. Then you get
the blood out. Then you put it
in the oven for 39 degrees. Then
you put gravy on it. Mmmm.

Bredesen’s Bakers Toss
Out Turkey Time Tips

Artist: Kessler Forist

Artist: Kat Denton

Artist: Madison Clay

Artist: Eric Furrow

Artist: McGuire Wolfe

Artist: Anna Jacobs

Artist: Hannah May

Artist: CaysonMcCurdy
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2nd Floor• At the Pensacola Beach Marina
Overlooking Little Sabine Bay

850-916-7192  • Pensacola Beach

Full Service
Grocery Store

Place Your
Holiday Orders

NOW
916-7192

Smoked Turkey
(14 to 16 lb) $34.99

Smoked Turkey Breast
(9 to 12 lb) $24.99

Pit Ham Spiral $28.99

Rib Roast
 per  pound $11.99

Lamb Rack
per  pound $19.99

SIDE  DISHES

Squash Casserole $9.99 $18.99
Green Bean Casserole $9.99 $18.99
Sweet Potato Casserole $9.99 $18.99
Green Beans $6.99 $12.99
Corn Bread Dressing $10.99 $18.99
Mashed Potatoes $6.99 $12.99
Gravy $ 5.99
Cranberry Relish $ 8.99

DESSERTS
Pumpkin Pie $12.99
Apple Pie $14.99
Pecan Pie $14.99

Leave the Cookin’ To Us!

 850-336-1924

Cafe serving
Breakfast & Lunch

8 to 2 DAILY

Order Party Trays
Meats, Cheeses, BBQ, Chicken Wings

Small  Large

(4 to 6) (8 to 12)

Book Now For
luncheons, parties &

celebrations!
WOW

your guests with our
fabulous views!

Business  Buzz ~ ~

136 FORT PICKENS ROAD

PENSACOLA BEACH

850-932-9336
www.bots-fl.com

Mon - Thurs 9 - 4:30
Friday 9 - 5:30

LOBBY CLOSED FROM 1-3 PM EACH
DAY. DRIVE UP OPEN DURING ALL
BANKING HOURS.

• Internet Banking
• Bill Payment Service
• Waterfront Financing

• Flex Line Home Equity Loans
• Conventional Mortgages
• Personal Service

Bank of the South - Island Branch
Full Service Banking Close to Home

GOOD GUYS FINISH  FIRST
The Beach was well-repre-

sented at the National Philan-
thropy Day awards banquet held
November 13 at Pensacola Yacht
Club. Karen Cook Cowen of Cook
Realty was named a Heart of Gold
honoree for her support of chil-
dren in foster care. Teri Levin and
Richard McAlpin were recog-
nized for their good deeds as well.

BRIDGE  PASS  AT  SRIA
Transponder transactions

have been moved from the fourth
lane of the toll facility to the Santa
Rosa Island Authority office. The
office is open Monday through
Friday from 9 to 5.

WHEELIN' AND DEALIN'
Sharpen your driving skills

at the South Santa Rosa Recre-
ation Center, 800 Shoreline Drive,
Wednesday and Thursday, No-
vember 28-29 from 8:30 to noon.
According to Shelby Smith,
beach resident and instructor,
AARP offers the Driver Safety

Program as a refresher course for
drivers age 50 and older. To reg-
ister call 432-1475.

SANTA  SEARS
Jerry and Carol Sears of the

Cabana Club are as busy as
Santa's elves. They will deliver
breakfast  for 300 participants at
the Breakfast with Santa party
hosted  in Pensacola. They have
created a menu to please kids of
all ages including pancakes on a
stick.

LAST  MINUTE  ITEMS
If you run out of butter or

milk for Thanksgiving, don't leave
the Island. Surf Side Food Store
has  last minute meal preparation
items on Thanksgiving day.

CHAMBER CHATTER
The Pensacola Beach

Chamber will hold their monthly
membership meeting at the
Comfort Inn, Tuesday, Novem-
ber 27 at 8:30 a.m. Business Af-
ter Hours follows at the
Sandshaker at 5:30 p.m.

Tips for Holiday Packing and
Shipping are provided by Linda
and Wally Schiessl at the UPS
Store in downtown Gulf Breeze.

1) Pack your precious pre-
sents in corrugated boxes with
plenty of cushioning material.  Do
not wrap shipping boxes in pa-
per.

2) Liquor boxes are not al-
lowed even if there is no liquor in
them.  The Post Office cannot
accept them either.

3) Shipping of alcohol and
tobacco products is prohibited.

4) Bubble wrap all breakable
items.  Cushion with at least 2
inches of Styrofoam “peanuts”
around each item.  Peanuts or
other packing cushions can be
purchased. (Newspaper tradition-
ally has been used. It’s a good
way to recycle Island Times!)
Rule of thumb - when a box is
shaken, no sound should be
heard.

5) Secure along all seams of
the box with shipping tape.  Strap-
ping tape is a good option. Mask-

ing tape, electrical tape and duct
tape should not be used.

6) If box is being reused, re-
move all previous labels to avoid
confusion.

Ready, Set, Wrap - Holiday Hints For Shipping
7) Ship early.
8) Bring items to be shipped

to The UPS Store and we will
gladly pack and ship them for
you. Happy Holidays
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Shipping & Packaging Services
Fax & Copy Services
Printing & Document Finishing Services
Notary Services
Mailbox Services
Packaging & Moving Supplies
Office Supplies

Bruno’s Shopping Center
362 Gulf Breeze Parkway
Gulf Breeze, FL 32561
850.932.8533 Tel • 850.932.1588 Fax

A Cross in the Sand

By  Dr. Chuck Randle
Pastor, Pensacola Beach Community Church

A Cross  in the Sand

Dec 31  Nereids/Brewe New Year's Eve Ball

Jan  5 Krewe of Nereids King Kake Party
Jan 12 Krewe of Nauga Champagne Breakfast
Jan 18 Krewe of Nerieds Moon Pie Party
Jan 19 Krewe of Junkanoo Kritter Krawl
Jan 19 Krewe of Kids Parade
Jan 19 Krewe of Bananimals Ball
Jan 21 Krewe of Wrecks King’s Supper  Elk’s Lodge
Jan 21 Krewe of Wrecks Queen’s Dinner Flounder’s
Jan 26 Krewe of Wrecks Grand Costume Ball   Dock

Feb 2 Krewe of Wrecks Champagne Breakfast
Feb 3 Krewe of Wrecks Parade Via de Luna
Feb 4 Krewe of Wrecks Red Beans and Rice
Feb 5 Krewe of Coma Coronation

Mardi Gras on the Island  2007-2008

Krewe of Wrecks
Meetings

All begin at 6 pm.
Join at the meetings

Dues $20

Nov 26 Paradise Bar
Dec  3 The Dock
Dec 10 Olive Drop
Dec 17 Flounder's
Jan  7 Sideline's
Jan 14 Elk's Lodge

Mardi Gras on the Island  Events

After skipping a year, the
Pensacola Beach Optimists
Club's Christmas production of
Joy for the Beach is back again.
The musical will be presented at
Our Lady of the Assumption
Catholic Church at 7 p.m. on Tues-
day, December 4, according to
Director Karen Jurkowich.

Twenty-two singers will fill
the hall with music, and dancers
from Monette Hodges’ studio will
perform. A new song by Karen,
“A Candle Glows,” will be intro-
duced as candles are lit around
the venue.

The Pensacola Beach Opti-
mists Club which sponsors the
production started the first show
in 2005 to help Beach residents
recover from Hurricane Ivan.

“I talked to some of my fel-
low Optimists,” Karen said. “And
we decided the show was the best
way to go. It filled a lot of hearts
with happiness.”

Karen pointed out that two
members are indispensable for
the success of the evening,
Monette Hodges who is the cho-
reographer and Kathy Johansen
who is the pianist.

There will be a special per-
formance by second grader Max
Levesque and the audience will
join in singing a few traditional
carols.

Members of the cast are:
Vince Corbisiero, Gayle Crume, BJ

Eckles,  Isabel Fuller, Pauline
Huddleston, Veronica Johansen,
Mike Jurkowich, Tanya
Kimbrough, Lorene Lanza, Jane
McGrath, Sally Menk, Jerry Miller,
Jan Morgan, Tommy O'Brien,
Janet Penniman, Mike Pica,
Shirley Pittman, Shelia Ramsey,
Limarie Rodriguez, Helen Sprowls,
Brian Tucker and Jessie Watson.

There is no admission charge
for the Christmas presentation,
but donations to the Optimists
Club will be accepted. The show
is open to the public and approxi-

mately 400 people attended the
first one in 2005.

“We are in a much larger
venue this year, so we can accom-
modate a lot more people,” Karen
said.

This show will be featured
by the Pensacola Beach Cham-
ber of Commerce in their “Sea-
son Your Holidays with Island
Spirit” month long festival. Res-
ervations are not required, but
additional information can be
obtained by calling Karen at
932-4360.

Most of us have heard the
Thanksgiving story many, many
times, and many of us never get
tired of hearing and re-telling it.
It is a reminder of the willingness
to express gratitude following
some of the greatest difficulties
of our lives, as did the Pilgrims.

 Sometimes we center on the
big things for which to be grate-
ful, and overlook so many of the
reasons for gratitude that others
are denied.  I read an article the
other day that speaks of some of
those reasons for gratitude.

 If you woke up this morning
with more health than illness, you
are more blessed than the million
who will not survive the week.

  If you have never experi-
enced the danger of battle, the
loneliness of imprisonment, the
agony of torture or the pangs of
starvation, you are ahead of 500
million people around the world.

  If you attend a church meet-
ing without fear of harassment,
arrest, torture, or death, you are
more blessed that almost three
billion people in the world.

 If you have food in your re-

frigerator, clothes on your back,
a roof over your head and a place
to sleep, you are richer than 75%
of this world.

 If you have money in the
bank, in your wallet, and spare
change in a dish someplace, you
are among the top 8% of the
worlds wealthy.

  If your parents are still mar-
ried and alive, you are very rare,
even here in North America.

 If you hold up your head
with a smile on your face and are
truly thankful, you are blessed
because the majority can, but
most do not.

 If you can hold someone's
hand, hug them or even touch
them on the shoulder, you are
blessed because you can offer
God's healing touch.

 If you own just one Bible,
you are abundantly blessed. One-
third of the world does not have
access to even one.

 As we sit down to our
Thanksgiving dinners with fam-
ily and friends, let us consider
just how much we have for which
to be grateful.

Churches are located at the corner of Avenida 18 & Via de Luna

Our Lady Catholic Mission  - 9:45 AM

Pensacola Beach Community Church  - 10 AM

Principal Jeff Castleberry is
pleased to announce the names
of the Pensacola Beach Elemen-
tary School Honor Roll students
for the first nine week grading
period.

SECOND GRADE
A Honor Roll
Abigail Jacobs
A-B Honor Roll
Blair Amberson
Morgan Churchill
Thomas Niven
Caroline Hadden
Macy Mateer
Meredith McCurdy
Alexandra Salazar
Zofia Uszok

THIRD GRADE
 A Honor Roll
 Kylie Finkbone

Joy For The Beach Fills Hearts With Happiness

Beach Scholars Make The Grade
A-B Honor Roll
Colin Adams
Parker Baynes
Benton Byrd
Shelby Dunne
Rich Earle
 Daniel Green
Dillion McCain
Maddie Grace McCurdy
Reddon McLaurine
Jackson St Louis

FOURTH GRADE
A Honor Roll
Jace Amberson
Lia Lampone
A-B Honor Roll
 Maguire Foreste
 Gage Smith
 Lani Smith
Marley Taylor

FIFTH GRADE
 A Honor Roll
Jett Crowdis
Katt Crowdis
Zane Gill
Will Green
Maddie Mateer
Sara Post
Ian Price
A-B Honor Roll
Dylan Blass
Dalton Cramer
William Crockford
Jon Grigsby
Collin Hightower
Peyton Hoover
Savannah McCleary
Brai Royer
Kiley Stromberg
Zac Taylor

Sunday Church Services - Pensacola  Beach

Everyone is invited to St.
Ann Catholic Chuch, 100 Daniel
Drive in Gulf Breeze for Lessons
& Carols,  December 19 at 6:45
p.m.  The combined choirs of St.
Ann Catholic Church and Our
Lady of the Assumption Mission
will present a worship service cel-
ebrating the birth of Jesus, tell-

ing the story of the fall of human-
ity, the promise of the Messiah,
and the birth of Jesus in nine
short Bible readings, interspersed
with the singing of Christmas car-
ols and hymns.

 Information, bulletins and
newsletters are available on the
web at StAnnGulfBreeze.Org.

Catholic Church Hosts Lessons And Carols
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After Sundown

SEVILLE QUARTER
The Gulf Coast’s Premier Entertainment Complex. Seven

rooms of fun all under one roof! Karaoke, Texas Hold ‘Em, Team
Trivia, Pool, Video games and more. Live Entertainment Seven nights
a week with live music on four stages every Friday & Saturday night.
Serving lunch and dinner, too! It’s where the Party People Party!

Located in Historic Downtown Pensacola at 130 East Gov-
ernment Street. Open Monday - Saturday from 11 until 2:30 a.m.
and 5 p.m. until 2:30 on Sunday. Ring 434-6211 or visit

i

SIDELINE’S SPORTS BAR AND RESTAURANT
Score! Don’t miss a point. See it all in high definition - 11 big

screens, 42 televisions.  If it runs, jumps, races, it’s here. Famous
for Thursday Wing Night. Burgers. Seafood and Ribs.  Kids menu
for the JV players.  Full bar. Indoor or outdoor seating. Video sports
games.

Centrally located on Via de Luna, just east of the main parking
lot and the traffic light. Kick off at 11 a.m. seven days a week. 934-
3660.

THE CABANA CLUB & CAFE
Open for Breakfast and Lunch everyday from 8  to 2.

Waterfront dining overlooking beautiful Sabine Bay. The Club is
also available for wedding receptions, business meetings or
any other occasion that calls for a spacious waterfront venue,
casual to elegant catering and a staff who truly cares about
their clients. Sunsets are priceless. Elevator rides are free.
Your hosts are Carol and Jerry Sears. Located on the third floor
above the Market on the Island. 916-7446.

SANDSHAKER LOUNGE
The " World Famous Sandshaker"- a Pensacola Beach Tra-

dition since 1973. It’s the Home of the Original Bushwacker and
has been selling this signature drink for over 30 years. The Shaker
was the 1st bar on the Beach to offer this tasty frozen concoc-
tion. Live Music Wed, Thurs, Fri, Sat & Sun. Karaoke Tuesday  Tiki
Bar specials  Fri-Sun.  Iguana Grill open Thurs-Sunday

     Across from the Boardwalk on Pensacola Beach.  Open
10 am until 3am. 850-932-2211.  www.sandshaker.com for photo
gallery  and event schedule.

PARADISE BAR AND GRILL
A little bit of paradise at this open air, island style bar with its

own private white sand beach. Pull up a rattan stool. Cold beer. Live
Music. Exotic Libations. Friendly locals. Lunch and Dinner  every-
day. Cuban sandwiches. Black and Blue Burgers. Happy Hour 11-
7. Live Bands. Poker on Monday.

Tucked away in the parking lot of the Paradise Inn, it’s directly
on Santa Rosa Sound. Boat and Bicycle parking. Open 7 days.
850-916-5087.

PEGLEG PETE’S
Ahoy,  Matey.  You’ve found a Pensacola Beach treasure. Pi-

rates welcome. Fresh Gulf seafood served in the galley or outside
on the awning covered deck. Glass front bar overlooks LaFitte Cove.
All kinds of oysters. Live lobster.  Gumbo.  Dinner specials nightly.
Sizeable sandwiches and burgers for Landlubbers. Take home a t-
shirt.

Look for the Jolly Rogers flying over the west end of the Island
at 1010 Fort Pickens Road. We’re here everyday at 11. 932-4139.
www.peglegpetes.com

FLOUNDER’S CHOWDER HOUSE
Step back in time and enjoy Flounder’s antique collection.

Step into now and enjoy Flounder’s top rated seafood. Indoor
and outdoor dining. Even a beach playground for the kids. Beach
Bar ‘neath the moon and stars - Diesel Fuel in a commemorative
mason jar. Bilgewater Margaritas. Gift shop. Fred Flounder,
founder.

Located at the traffic light on Pensacola Beach. Next to the
55 ft. shrimp boat. Open everyday. 850-932-2003.
www.flounderschowderhouse.com

CRABS - WE GOT ‘EM
Go crabbing on the Gulf of Mexico, at Crabs, We Got ‘Em -

Alaskan Snow, Dungeness and King Crabs are all on the exten-
sive seafood menu. Sip and sit at the live aquarium bar or at the
upstairs, outdoor Gulfside deck. Oysters and Wings are two
bits on Monday through Thursdays. No reservations, come as
you are.

At the traffic light -find the red roof and the twinkling lights on
Casino Beach and you’re in Crab Heaven.  Open everyday. 850-
932-0700. www.crabswegotem.com

MCGUIRE’S IRISH PUB
Even a bragging Irishman can’t do justice to McGuire’s where

the atmosphere is an authentic turn-of-the-century pub. McGuire’s
has been named one of America’s great steakhouses, and is world
famous for its culinary artistry.  Dollar bills on the walls, a moose to
kiss and employees who give a damn! Try an Irish Wake or Senate
Bean Soup.

Open at 11 a.m. everyday. Easy drive to 600 East Gregory
Street in Pensacola. 850-433-6789 www.mcguiresirishpub.com

Move over, Hollywood. Your
Academy Awards will have a hard
act to follow when the stars line
up on the red carpet, a few weeks
after the Krewe of Wrecks pre-
sents its Grand Costume Ball on
January 26 at The Dock. Speak-
ing at the Wrecks meeting on
November 5, Gayle Shackelford,
Ball chairman said, "The theme
this year is Wrecks Go Holly-
wood. I wanted everyone to start
thinking about costumes for this
grand event."

Ball tickets are available now
and are $25 per person. Running
Around Wreck Jeff Goudey an-
nounced that the ever-popular
Queens Dinner and Kings Sup-
per tickets are now on sale for $25
each.  After January 7, the tickets
will be offered to the public on a
first come, first served basis. Both
of these events are January 21.
Another crowded party is the
Champagne Breakfast which will
be Saturday, February 2. Tickets
for the Breakfast can be pur-
chased now at $25 each.

Jeff said both short and long
sleeved tee shirts are now on sale.
The shirts are white with a purple,
green and gold replica of the
original artwork created by Sara

James in 1980. The rickety old
Wrecks ship bears likenesses of
beloved founding Wrecks includ-
ing Papa Joe, Little E and G. Cole
among others. Short sleeved are
$15, long sleeved, $20 and XXL
are $22.

Member Vern Philips intro-
duced a topic for discussion say-
ing he would like to see the Krewe
of Coma upgraded. The Krewe
hosts the final party of the Mardi
Gras season. When the Krewe of
Coma began, it originally met with

Movie Stars Will Shine At Wrecks Grand Ball
the Krewe of Wrecks to celebrate
the end of the Mardi Gras on Fat
Tuesday. That concept has
changed over the years, and
there is a possibility that it will be
brought back and upgraded.

Memberships are still avail-

able at $20 per person. Members
get first opportunities to pur-
chase tickets to the Krewe
events.

The Wrecks will meet next at
Paradise Bar and Grill on Mon-
day, November 26 at 6 p.m.

The Krewe of Wrecks have set sail into another Mardi Gras
season and are riding  a wave of spirited fun. The Board of Directors
have plotted a course full of parties and events to keep the Wrecks
from running aground. Steering the Krewe of Wrecks ship are Board
members (L to R): Philip Simoneaux, Sandy Johnston, Melanie Waite,
Carleen Wheeler and Running Around Wreck Jeff Goudey.
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Everything you need ~ Right here on the Beach “Where courtesy,
convenience and
price all meet”

  In a Hurry?

SAVE TIME & MONEY
Easy entry and exit

on Via de Luna.

22 Via de Luna • Across from Subway and Paddy O’Leary’s • Pensacola Beach

Open
Everyday

6 AM
until 11 PM

Gasoline to Groceries
Competitive

Gasoline
Prices

Special
MILK
All Gallons
$3.79

Check Our
3 Pack Cigarette

Specials
LOW CARTON

PRICES

• Groceries • Cold Beer & Wine
• Ice • Frozen Foods
• Ice Cream • Premium Cigars
• Coffee • Free Island Times
              ATM located inside

From Beer to Snacks
- Everything You

Need for football !

Sit.  Sip.  Stay.

24 Via de Luna
Pensacola Beach
850-932-6000

LOCALS WELCOME

located at

Gulf Views from our Tiki Bar
Happy Hour

familiar name, friendly faces,
frosty libations

Special
Locals
Room Rates

Soundside Market Pensacola Beach
5 Via de Luna  - across from the Hilton

full bar featuring all your favorites
traditional to exotic martinis
domestic & imported beers

open everyday
at 2 pm

LIVE MUSICLIVE MUSICLIVE MUSICLIVE MUSICLIVE MUSIC
FRI & SAFRI & SAFRI & SAFRI & SAFRI & SATTTTT

Preparing for the holiday season takes a considerable
amount of work. Serving the correct wine at your Thanksgiving
table is a fine art. Patrons at Beach Wines and Liquors attended a
wine and spirits tasting Friday, November 9 to sample the latest
offerings. Marcus Conklin, left, hosted the event. Bobbi Blades and
Nan Harper enjoyed tasting wine poured by John Owens of Coastal
Wines and Spirits.

Do You Look Like Santa? Enter the Pensacola Beach Chamber’s Santa Look Alike Contest
Saturday, December 8 at Bamboo Willie’s • 3 pm
No Charge to Enter • Prizes
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ARIES (March 21 to April 19) Your work on a recent job
assignment is impressive and is sure to be noticed. Mean-
while, expect to receive news about an upcoming holiday event
you won't want to miss.

TAURUS (April 20 to May 20) Saving the world one per-
son at a time is what you were born to do. So accept it when
people ask you for help, especially during the holiday sea-
son.

GEMINI (May 21 to June 20) Now that you've resolved
all doubts about an important decision, you can surprise a lot
of people by defending your stand with your strong and well-
reasoned arguments.

CANCER (June 21 to July 22) The holiday mood stirs
your need to nurture everyone from the family cat to great-
grandma. But don't overdo it, especially with teens, who like
to feel grown up.

LEO (July 23 to August 22) Enjoy basking in the warm
love of family and close friends. But don't fall into a pro-
longed catnap yet. There's still much to do before you can put
up your paws and relax.

VIRGO (August 23 to September 22) Avoid pushing oth-
ers to work as hard as you do on a common project. Instead,
encourage them to do their best, and they might well reward
you with a pleasant surprise.

LIBRA (September 23 to October 22) Like the sensible
Libra you are, you no doubt started your holiday shopping
already. But be careful to keep within your budget. Shop
around for the best buys.

SCORPIO (October 23 to November 21) Love and friend-
ship remain strong in your aspect over the next several days.
This is a good time to develop new relationships and
strengthen old ones.

SAGITTARIUS (November 22 to December 21) A beloved
family member has news that will brighten your holidays. Also
expect to hear from friends who had long since moved out of
your life.

CAPRICORN (December 22 to January 19) Family and
friends are in for a surprise when you accept the need to make
a change without being talked into it. (Bet it surprised you,
too -- didn't it?)

AQUARIUS (January 20 to February 18) Restoring an
old friendship might not be as easy as you hoped. You might
want to explore the reasons for your former buddy's reluc-
tance to cooperate.

PISCES (February 19 to March 20) Your party-going ac-
tivities pick up as the holiday season takes off. Enjoy your
plunge into the social swim as you make new friends and
renew old friendships.

BORN THIS WEEK: You are caring and considerate --
two wonderful attributes that endear you to people of all ages.

(c) 2007 King Features Synd., Inc.
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By Freddy Esposito
Espo’s

Surf Report

Pensacola Beach
at the Boardwalk

Kayaks • Catamarans
• Pedal Drive
• Single or Tandem
• Fishing & Recreational

• 12’ to 20’
• Sunfish • Lazer
• Versatility & Performance

ORDER
NOW

      FOR
CHRISTMAS

850-932-5520  •  866 Key Sail
www.KeySailing.com
keysailing@keysailing.com

ALSO
Boat Lifts & Piers - New • Repair

9:30 to 4:30
Closed

Sun & Mon

FreeLocal Delivery&Layaway

FreeLocal Delivery&Layaway

Waterfront Dining
500 Quietwater Beach Blvd
Pensacola Beach • 932-1417
Upstairs from Key Sailing

Lunch & Dinner Everyday
Breakfast Thurs - Sun
7:30  to 10:30 a.m.

Burgers • Shakes • Fries
Cold Beer

MONDAY
NIGHT

FOOTBALL

$1Hot
Dogs

2 1For BEER
DEC 8
Kowabunga Breakfast with
Surfing Santa 8 to 10:30
Free Mimosas w/meal for Adults

The Point
It was a magical place, a

place where Gulf Coast surfers
could ride world class waves. A
point break that had perfect surf
and incredible conditions. We
called it Ft. Pickens Point or The
Bay!

Back before several hurri-
canes changed this classic break,
The Point on Pensacola Beach
was hands down the best break-
ing wave on the entire Gulf Coast.

The set up was simple. East
winds built the surf on the main
beaches for days, but  as the wave
turned around the bend at The
Point, the winds were offshore
and this set up a super long per-
fect left handed wave that some-
times ran for 100 yards or more.
A dream come true. In addition
there was a spot we called the
Back of the Bay which was a short
powerful right hander that tubed
like crazy.

Surfers from around the world
traveled here to ride this perfect
wave, but what has happened?

Well, years of sand building
on the edge of the channel has stop
the progression of waves to the
Beach. It started with Hurricane
Frederick in 1979, then Opal,
Georges and, of course, Ivan.

Sandbars are everything
folks. They regulate the form and
speed of the swells as they ap-
proach the Beach.

Years ago they dredged the
channel for the aircraft carrier
U.S.S. Lexington which kept the

The changing coastline
channel deep, and now there's talk
of a new dredging in the channel.
Is this really going to happen? Is
great surfing at The Point com-
ing back?

Right now the only way to
access the Fort Pickens is by boat.
The Point still breaks, but is very
fickle. The boat trips are long and
bumpy and sometimes don't pay
off, but some of us go anyway.
The sand has been washed away
from the main point. The place
looks strange now. The point area
is one of the most beautiful areas
in Florida and now we can't even
just drive down there to check it.

It just seems to me that Fort
Pickens, a part of the Gulf Islands
National Seashore would have
received the funding for a new
road immediately. Tourists and lo-
cals alike enjoy this natural set-
ting, but here we are over three
years after Ivan, and still no road
access.

The days at The Point were
classic to all surfers who caught
waves winter and summer. We
lived for that place. It was away
from the crowds of tourists and
swimmers. And, wow, we had big
fun!

So what do we do? It was the
one place we could go when con-
ditions were too rough on the
main beaches. Is all lost? Never
to be seen again? It would be a
pity. Think dredge.

Until then, we are stuck at
The Pier, The Cross and Calle
Hermosa.

• Men & Women’s Casual & Outdoor Clothing
• Hiking & Backpacking Gear
• Snow Ski Apparel
• Rock Climbing Gear, Ropes & Shoes
• Kayaks

3009 East Cervantes • 433-2822

HATS

NEW OPTIMISTS -
Pensacola Beach Opti-
mists Club welcomed new
members last month. The
induction ceremony in-
cluded (L to R):  PBOC
Secretary Bettie Lee
Sundstrom and President
Mary Claus who wel-
comed new members
Carleen Wheeler and
Pauline Huddleston.
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JEREMY JOHNSON, 850-377-3145
Island Realty of Pensacola Beach
49 Via de Luna • Pensacola Beach
850-916-7188  • Jeremy@GulfCoastParadise.com

Million Dollar View
for only $645,000

Pensacola Beach
2 bedrooms/2.5 baths
Premium Gulf Front unit
in prestigious Portofino.
Unit is being sold fully furnished.
Includes 2 covered parking places.

ISLAND
REALTY

readin’ the water

Karaoke
  Tuesday  7 to 11

Live Music
 Friday 7 PM John Calongne
 Saturday 7 PM Mike Norris
 Sunday 4-7 Live Music

715 Pensacola Beach Blvd at the Sabine Marina
Next to the Yacht Club - Just south of the Elk’s Lodge

NEW     T-shirts    Ball Caps   Koozies

WATCHFOOTBALLAT THESANDBAR!

Fall is here and there are all
kind of fish stories comin' in with
the tide.

Pompano are hitting jigs and
live bait in the afternoon in the
Gulf and lots of Spanish Macs are
schoolin' around and will clean
up the water when they come
through.

The net boys at the ol' Bridge
are realy cleaning up the Mullet.
And man, those smoked mullet
Trace Lewis cooks up are the gas.

 Specks are around the lights
at night and in and around the
“Pelican Airport.” The Point just
off the tip of the causeway and
all those piles left from the differ-
ent storms (that will soon be off
limits) are full of fish. At sunset
you can watch all those pelicans
makin' their approaches to claim
their posts for the night. I was

working the piles last evening in
the 4FUN and with the crescent
moon in the back drop and peli-
cans landing in the foreground.
It was a stunning sight. What a
beautiful area to live and fish.

 The boats seem to be at

#5-B Via de Luna• Pensacola Beach • 932-8850
In the Soundside Market, next to Wings, across from Hilton

BOB & MARCUS’ SUPER SPECIALS

SKYY VODKA

1.75 LT

reg $33.99
SALE $2699

JIM BEAM

1.75 LT

reg $32.99
SALE $2699

 GIN -TANQUERAY

RANGPUR  1.75 LT

reg $46.99
SALE $3699

Wines &
Liquors

BEACH

STELLINA DI NOTTE
ITALIAN PINOT GRIGIO

reg $14.99
SALE $1059

FORESTVILLE MERLOT,
CABERNET, CHARDONNAY

reg $7.99
SALE $599

 BV NAPA

ZINFANDEL

reg $18.99
SALE $1499

home alot these days. Snapper
season is closed, but I am sure if
you feel the need to go deep, one
of the fine vessels at the
Pensacola Beach Marina will
hook you up. So, do yourself a
favor and go fishin'.

Mullet are the catch of the day at the Old Fishing Bridge.

We’ve been catching Specks
under the Pier lights in the
Sound. The pelicans landing near
this area are a sign of good
fishing.

Salty trompin' in the live oak area
at Brown's pond. Salty is
Saltwater Rick’s dog and fishing
companion.

A new NOAA research model
indicates nutrients may stimulate
harmful algal blooms to grow on
the continental shelf off the west
coast of Florida. According to the
model, the algae grow offshore,

Model Links River Nutrient Outflow to Florida Red Tides
supplied with additional nutrients
that may have come from the Mis-
sissippi River.

For more information go to
Harmful Algal Bloom Forecasts:
www.csc.noaa.gov/crs/habf/
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850-324-2667
Last Minute Bookings Available

MONDAYS 7 PM
PARADISE   916-0967
21 Via de Luna Pensacola Beach
TUESDAYS 7PM
PADDY O'LEARY'S 916-9808
49 Via de Luna Pensacola Beach
WEDNESDAY 7PM
PARADISE  916-0967
21 Via de Luna Pensacola Beach
SATURDAYS 7PM
ISLANDER  932-9011
43 Via de Luna Pensacola Beach
SUNDAYS 7PM
PADDY O'LEARY'S 916-9808
49 Via de Luna Pensacola Beach

salth2o@mchsi.com

WEEKLY  TOUR

850-206-3156
Joe Stukey

Computer Repair in Your Home

www.ycpals.com
joe@ycpals.com

850-384-7607 • 850-934-4708
denrem@denrem.com
www.denrem.com

Call
Dennis

Remesch

WOW

It’s Time To Buy!

Gulf Breeze Bahama Bay
Club - Newly remodeled end unit. Two
bedrooms, 1.5 baths. In Gulf Breeze
Proper. Custom Cabinets, Granite
Countertops. Community Pool. $189, 900.

Pensacola Beach Townhome
- Just Steps from the Gulf. As Is price
$395,000. 3 BR/2.5 BA Gulf front views
from patio and balcony.

Larry Gers brought a little
good luck charm with him to the
monthly Champions Tourna-
ment at the Paradise Bar and
Grill November 3. He had a great
night with his grandbaby bring-
ing him all the luck he needed
to run the tables for his first
monthly champi-
ons title. Liz Ives
hit  some late
hands and held
on for second
place. Thirteen
players entered
the contest. Ku-
dos to Tommy
Chavis who had
six weekly tour-
ney wins during
October.  Phil
Tracy had four
wins. Anne
Vinson and Fran Cox had three.

Paradise
Weekly games at the Para-

dise find Phil Tracy with the

winning chip stack. He took top
spot on November 5 and 12.
Sean Nolan was the runner-up
November 5 outlasting fourteen
other players.  Dr.  Glenn
Burleson was the runner up at
Paradise on November 12.

Fran Cox played all his
cards right at
Paradise Novem-
ber 7 for the win
over Trace Lewis.
His final hand
was a five-two
which he turned
into a full boat on
the river.  Glenn
Duval joined the
poker table No-
vember 14 all the
way from
Gonzales, Louisi-
ana and took

home first place. Larry Gers was
a close second.

Paddy O’Leary’s
Phil Tracy again finds the

winner 's circle at  Paddy
O'Leary's on November 4.
Alicea Townsend
was second. Fran
Cox put the skids
on Phil's winning
streak on Novem-
ber 6 at Paddy's.
Trace Lewis was
second and Phil
settled for third.
On Veteran's Day
Jason Funk had
the night in hand
as he cleaned the
final table down to
one player who
had only four chips left. But,
Jason's luck ended and Trace
Lewis won hand after hand un-
til he took the win. Jason came
back on November 13 and took
top honors with Tim Rinker as
the runner-up.

Islander Lounge
At the oldest lounge on

Pensacola Beach Tim Rinker

took out defending champion
Phil Tracy in The Islander's No-

vember 3 final
table.  Alicea
Townsend was
third in a close
battle with top
players.  New-
comer to the
Beach Kyle Gar-
ner, Jr. showed
he's got the stuff
to play Beach
Poker with a
strong win over a
packed house of
top players No-

vember 10. Birthday Girl Alicea
Townsend partied her way to
second place in a field of 16
players.

Texas Hold 'Em 4444 Fun
games are open to anyone 21 or
older.

"Only a basic knowledge of
the game is necessary to come
out and have a lot of fun," said
Rick Uzdevenes, promoter.
"Stop by and play a few hands.”

Good Luck Gers Wins October Title

Trace Lewis earned a
come from behind win on
Veteran’s Day.

Jason Funk played to the
win on November 13.

Pensacola Beach Elk’s Lodge Veteran’s Day Parade
Sunday, November 11

Mr. Boogie, David McDonald on his trike.
Boogie, Inc. provided parade music along the route.

(Clockwise)Jon Shay, Doug Gordon, JT Taylor
and Dick Brown salute all armed forces.

Jeff Goudey, Grand Marshal, who served in
Viet Nam, dedicated this parade to his father.

Elk’s Lodge Exhalted Ruler Sandy Huggins
leads the parade into the Gulfside Pavilion.

Charlie Brooks drives while  his wife, Joanne,
and his great grandchildren Brook and Hannah
Peterson display their patriotic spirit.

World War II veteran Helen Cotton, front right,
is joined by Elk officer Elaine Tennimon and Chuck
L’Oignon, American Legion commander.



The

eauty each
By  Danah Gibson

&
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33 Via de Luna
Downtown Pensacola Beach

932-4323
Open Tues-Thurs  10 til 7

Friday 10 til 5 • Saturday 10 til
Additional Appointments Available

Danah’s
Hair Studio

HAIR • NAILS
WALK-INS WELCOME

Making Pensacola Beach
More Beautiful

One Person at a Time

Massage Sale
Half Price • Dec. 14-22

Full Hour - only $30
30% Off Gift Certificates

Happy
Holidays

from

Katherine Kelly

LMT MA 51012 Space is limited
Call for appointment

850-642-3575
kellymassage.com

107 Baybridge Pkwy
Gulf  Breeze

Eye makeup application
takes practice. Experiment with it
to find what works best for you.
Here are some tips for showing
off your most expressive feature
- your eyes.

    Applying Mascara
You might want to consider

using a lash curler especially if
you have short eyelashes that
tend to grow downward. (Like
me!) You should start at your lash
line, and work your way out,
about three-quarters of the way
to the end of your lashes, squeez-
ing gently, for ten seconds each
time. Under no circumstances
should you use  a curler after ap-
plying your mascara. You can end
up with all your lashes stuck to
the curler. Been there. Done it.
(Wearing falsies for fun is one
event, but putting them on every-
day is not any fun at all.

  Start applying your mas-
cara on your lower lashes (less
chance of smudging on the top).
Try wiping off your wand with a
clean tissue before use. This
takes off excess and causes less
clumping. Begin at the inside cor-
ner of your eye and work your
way out, wiggling your brush a
little, while you work from the
base to the end. Some people like
to let the first coat dry before

  850-934-8138                                    Gulf Breeze
 www.viglionemd.com                   103 Nightingale Lane

Get Well • Feel Good • Look Great

• Women’s Health
• Chronic Illness
• Hormone Replacement
• Anti-Aging

• New Patients Welcome
• Medicare & Tricare
• Close to the Beach
• Call for Appointment

Integrating traditional health management with natural and alternative approaches

Dr. Tracey Pinkston

Beach Home Decor
Christmas & Hanukkah

Gifts • Cards

Blue Sky Gift Shoppe

3479 Gulf Breeze Pkwy • 932-7100
Tiger Plaza • Next to Sonic

M-F 10-6
Sat 9-6

Fanciful & Fun
Find it here!
Collegiate Gift Items

Baby & Birthday
Cupboard & Kitchen

Mermaids & Nautical

starting on the second. This feels
drying and just doesn't work as
well for me.

I use a lengthening mascara
for the first coat and finish up
with a volumizing one for thick-
ness. Finally, comb through with
a brush to separate lashes.

Never share your mascara
and toss after three months.

Eyeliner Tips
The desired effect of

eyeliner pencil is to give your
eyes more definition plus  creat-
ing a frame around your eye. To
do this heat the end of your pen-
cil with a blow dryer or lighter (be
careful, not too hot). Let it cool.
Pull your eyelid taut and get the
line as close to your lashes as
possible. Smudge with a Q-tip to
soften. You can even line your
inner eye for a nighttime look.

If you are using a liquid, use
the same application techniques
but  try short strokes at first until
you get better at it. Personally, I
prefer a liquid liner because it
lasts longer.

I will write about  party
makeup tips next time.  I could
write a book on that subject!  If
anyone has any questions, feel
free to drop by the shop and ask.
I enjoy helping out.

Happy Turkey Day to all.

The "Eyes" have it!

Beach Woman’s Club Gets In Holiday Spirit
P e n s a c o l a

Beach Woman’s
Club members met
at Hunt Hall No-
vember 15 for a pot
luck luncheon and
business meeting.

“It was a great
meeting with 60
women who at-
tended,” said Sandi
Johnson, vice-
president.  We col-
lected lots of
canned goods for
the food bank and
passed the collec-
tion plate to get
donations to pur-
chase Christmas
gifts for needy chil-
dren.”

The Woman’s
Club will be show-
ing their Christmas
spirit by parading in the
Pensacola Beach Chamber’s holi-
day parade. Carleen Wheeler will
be driving her big, red truck.

“Our membership is growing.
We had a prospective member
join us who read about our meet-
ing in Island Times,” said Sandi.

The next event will be the
Christmas Party, Tuesday, Dec.
11 at the Hilton at 11 a.m. Res-
ervations should be made by
calling Sandi at 916- 2533 be-
fore December 1.

Pensacola Beach Woman’s Club never misses a chance to celebrate members’
birthdays. Sharing November birthday wishes and holiday spirit are (L to R): Pegge
Pheneuf, Janet Penniman, Janet Miller, Patti Kattner, Nellie Bryan and Joan Hayden.
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 The LIZZARD’S TONGUE
by E.K. Hewson

Where in the Handbook for
Mothers does it say that every
Thanksgiving you have to go into
your child’s classroom and pro-
vide the holiday art and craft?
And when I say you, I actually
mean me. It seems no parent ever
signs up for Thanksgiving and
my husband always volunteers
us, meaning me.

“Sweetheart, it’ll be great,”
he says with unbridled enthusi-
asm. “You can make turkeys from
hand prints and bring in cookies
and punch. I think you should
dress up like a pilgrim, too.”

I smile and think to myself,
he is so pre-school. Turkeys from
hand prints. Cookies. Punch. The
miserable, freezing conditions that
the pilgrims survived would be
nothing compared to the icy re-
ception I would receive from any-
one above the age of five.

So over the years, I’ve be-
come the master of the Thanks-
giving classroom festivities. I
have celebrated in three different
states at four different schools in
five different grade levels. I have
had as few as seven children and
as many as 50 and have a new
found respect for parents who
pull their kids out early as to go
skiing for the entire week of
Thanksgiving.

For my son’s kindergarten
class, I served up a half dozen of
the finest turkey and gravy frozen
dinners that money could buy.
There was a little moment of silence
when boxes of pizza did not ap-
pear from out of the red warming
bag, but all was forgiven when I
said they could eat the dessert first.
I can work a classroom of six-year-
olds and I was very fashionably
dressed in my black dress and
white lace bonnet. We made wish-
bones out of tea stained cotton
swabs and a dab of hot glue. I do
hope some day that all those
wishes come true.

While living in California, I
taught in the Montessori school
that my son attended. After par-
ent orientation, his teacher came
to me and said, “Your husband
signed you up for Thanksgiving.
Every year we read the book
“Stone Soup” and make soup.” I
was so relieved. I could read a
book and I am good at making
soup. How hard could this be?
Turned out his teacher read the
book to her class and mine, and I
was responsible for cutting and
chopping all sorts of different
vegetables with 50 kids ranging in

age from six to nine. It was a good
thing all ten of my fingers were still in
tact because the next morning, after a
long and sleepless night of soup mak-
ing, I had to schlep in pot after pot
after pot of “Stone Soup.” My hus-
band contributed. He went surfing and
came back with four wind and sand
worn stones – one for each pot.

It only took me two moves
cross country and a new school
to realize that my pioneering spirit
would definitely be called on ev-
ery November and that I need not
reinvent the wheel of thanks. My
specialty has become Thanksgiv-
ing Memory Baskets. In second
grade, the kids made baskets from
paper. For third grade, they
painted brown pint size straw-
berry containers that I had saved
all spring and summer. This year,
for fourth grade, they have
wrapped balloons with string,
dipped them in glue and will pop,
cut and fill come the Wednesday
before Thanksgiving.

My favorite part of this
project is the filler. Every year I
order the chocolate Earth balls
which represent the New World
in North America and a great place
where people could go and live in
freedom. Next are the tiny twist
pretzels which symbolize the pil-
grims’ belief in God and praying

hands. The Mayflower wasn’t ex-
actly a luxury cruise ship, so a meal
of oyster crackers (cold biscuits)
and jerky (salted meat) just might
have been on the nightly menu. It
is a good thing the pilgrims cut
down trees and used logs to build
their homes, but for this basket
stick pretzels will do just fine. The
mini marshmallows remind the stu-
dents of the snow and the first
winter in the new land in which
only half of the pilgrims survived.
Turns out Squanto was a real life
saver (any flavor will do). He
showed the pilgrims how to plant
corn(nuts) by placing four seeds
into a little mound of earth and plac-
ing (gold)fish(crackers) around the
seeds for fertilizer. He also taught
the pilgrims how to tap maple (can-
dies) trees to get their sap and
taught them how to identify and
dry wild berries (Trix fruity cereal)
for the winter. Finally, their baskets
are filled with Teddy Grahams be-
cause on top of everything else
the pilgrims had to learn to defend
themselves against wild animals.

Yes, I have a lot to be thank-
ful for this year and it all begins
with the fact that I have the honor
and privilege of spending time in
my son’s fourth grade classroom.
Not many parents today can say
the same. Until next time…

913 Gulf Breeze Pkwy
Harbourtown #1

932-3165

25
celebrating

years

Anniversary Sale
Hurry In ~ Sale ends November 24

Pensacola native Linda Claytor Merting has
owned and operated Ladies’ Quarter in Gulf Breeze for
25 years. It has been a shopping destination for locals
and visitors who appreciate individual service. Spe-
cializing in unique clothing, accessories, shoes and gift
items, the philosophy at Ladies’ Quarter remains, as
always, customer oriented.

It is my pleasure to offer personal service, bou-
tique shopping and wardrobe consulting to my cus-
tomers. Whether you are a modern woman seeking a
sophisticated style or a professional woman who wants
to stand out, Ladies Quarter will have something just
for you.

Stop by and help me celebrate!

Linda



LIVING BRINGS IT IN. WE TAKE IT OUT.
Carpet & Upholstery Cleaner

Area and Oriental Rugs • Tile & Grout
Marble, Vinyl & Hardwood  •  Cars, Boats & RV Interiors

V-8  Powered
Steam Clean

Process

Don’t
forget

932-7670 934-1913
434-6277 438-7559
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Commercial & Residential Appraisal, Consulting & Sales

103 Baybridge Dr.
Gulf Breeze, FL
850-934-1797
gdanielgreen.com

G. Daniel Green, MAI, SRA
State-Cert. Gen. REA #RZ836
Real Estate Broker #BK176669

Mostly Nuts By
Candace Segar

& Bolts

Dry Cleaning • Laundry • Households

1143 Gulf Breeze Pkwy
850-932-2565

FREE  Pick Up & Delivery-Houses/Condos/Hotels
            850-916-9437    Some Restrictions Apply

3497 Gulf Breeze Pkwy
850-916-9437

NewCustomers10% OFF

& BoltsMostly Nuts

By Joe Stukey
Bytes and BitsBytes and BitsBytes and BitsBytes and BitsBytes and Bits

Trolley
Stop

If you want to know what’s
happening on the Beach -
read Island Times!

Send check for $32
made payable to:
Shelley Ink, PO BOX 844
GULF BREEZE, FL32562

Name: _________________________________________________________________

Address: ________________________________________________________________

City: ____________________________________

State:  _________  Zip: _____________________

When you think of Thanks-
giving do memories of turkey, eat-
ing too much and Pilgrims flood
your mind along with football and
parades? Well, ditch that mindset.
Who in this groovy crowd of
readers remembers, dare I say it,
Alice's Restaurant Massacre?
And who made Alice's Restaurant
famous? Arlo Guthrie did in his
1967 debut album entitled,
"Alice's Restaurant." It was based
on a true story.

 Once upon a time, there was
a woman named Alice Brock (she
is still alive) who purchased  a
desecrated church in Great
Barrington, Massachusetts in
1964. Alice and her husband, Ray,
were going to live in the church
and Thanksgiving dinners were
held at the church/home.

On Thanksgiving, Novem-
ber 25, 1965, 18-year-old Arlo
Guthrie and his friend, 19-year-
old Richard Robbins, had the job
of dumping out the trash. They

traveled to the dump with the gar-
bage and discovered it was
closed. So they decided to dump
it anyway and were caught ille-
gally dumping Alice’s garbage.
They were taken to jail and two
days later pleaded guilty before a
blind judge, James E. Hannon.
The judge could not review the
pictures the arresting officer had
taken, so he fined them $50 and
told them to pick up their garbage.

 Time passed and Guthrie
was called into the draft office in
New York City’s induction center
on Whitehall Street. He was sent
to the Group W Bench (where
convicts wait), and then rejected
outright  as unfit for military ser-
vice. So at the end of the song
Guthrie says, “walk into a military
office and sing, ‘Shrink, you can
get anything you want at Alice’s
Restaurant, except for Alice.’”
How far out is that, man?

Peace, love, and have a
Happy Thanksgiving.

Q: Is it okay to use my com-
puter on an unprotected wireless
connection?

A: You should always put
protection on your own wireless
network.  Your wireless router's
signal can be seen by anyone with
a wireless computer within a few
hundred feet of you.  By protect-
ing your network you accomplish
two things:

First, a password will be re-
quired in order to connect to your
network.  That eliminates the risk
of someone nearby using your
Internet connection for free.   A
hacker can do things over the
Internet that might come back to
haunt you, since it is your con-
nection they are using.

Second, data traveling over
your secured network is en-
crypted, or scrambled, so that it
cannot be intercepted by a nosy

neighbor or a transient person.
Some of the personal identity
theft occurs when hackers snoop
on unprotected wireless connec-
tions.

If you are away from your
network and using a wireless con-
nection at another location (an
airport, hotel, coffee shop, etc)
where there is no security, be very
careful about what kind of data
you transmit.  Surfing the web and
sending email in that situation
should be okay.

 For questions, contact Joe
at joe@ycpals.com or 206-3156.

Enter the
Pensacola Beach

Chamber of Commerce
Lighted Boat Parade

December 15
&

Holiday Street Parade
December 16

Entry Forms are
available at the VIC

or by calling 932-1500.

Send a Christmas Card to a
Wounded American Soldier

A Recovering American Soldier
c/o Walter Reed Army Medical
Center
6900 Georgia Avenue,NW
Washington ,D.C. 20307-5001
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C L A S S I F I E D S
CLASSIFIED ADS are $5 for 20 words. Additional words are 10 cents each. Send ad with check made payable to Shelley Ink, P.O. Box 844, Gulf Breeze, FL 32562.

CLEAN SWEEP FOR SUMMER
Capable, Bonded, Licensed

Now Offering Closet, Cabinet and
Garage Cleaning and Organizing
Services. Available to clean your
home or office. Please call 850-490-
5817 or 850-494-0964 for an ap-
pointment.
____________________________

Real Estate For Sale

Pensacola Beach Townhome
3/2.5, just steps from the Gulf.
Great waterfront views from pa-
tio and balcony. As is price
makes this a great investment
property. $395,000. Call Den-
nis Remesch, Re/Max on the
Coast. 850-384-7607
_________________________

Paradise Bay.  Three bed-
rooms, two baths. 3877
Sailwind Drive. $189,000 Own-
ers have upgraded this home
generously. Hardwood, tile, and
new carpet. Kitchen features
new countertops and stainless
steel appliances. The backyard
features a spacious deck for
entertaining and a hot
tub.Waterfront neighborhood
features underground utilities.
Call for your personal tour, Jer-
emy  Johnson, Island Realty,
850-377-3145 - www.
JeremyJohnson Realtor.com
_________________________

Gulf Breeze 3/2 Like new cus-
tom home in a waterfront neigh-
borhood.  1,986 sq ft, all brick,
& never flooded.  $225,000
Call Jeremy Johnson, Island
Realty  850-377-3145.
________________________

Cleaning

PENSACOLA BEACH LOTS
2 Ocean View Dr.
Gulf & Sound Views
MLS# 328414 $549,000
Lot 16 Calle Marbella
Sound Front.
Gated Community.
MLS# 326210 $799,000
Lot 17 Calle Marbella
Sound Front.
Gated Community.
MLS# 326254 $799,000
Lot 23 Calle Marbella
Across from Sound.
Gated Community.
MLS# 326212 $449,000
213 Panferio Dr.
80 ft of Sound Frontage.
MLS# 310666 $549,000
1301 Panferio Dr.
116 ft of Sound Frontage.
MLS# 331987 $634,900
800 Via Deluna Dr.
Large Corner Lot
MLS# 295784 $495,000
1100 Panferio Dr.
Across from Sound.
Great Views
MLS# 316837 $439,000
1581 Bulevar Menor
Lowest priced Soundfront Lot!
MLS# 303140 $399,000
Lot 35 Ensenada Marbella
Direct Gulf Views
Santa Rosa Villas Estates
MLS# 278391 $599,000
Lot 27 Seashore Dr.
Sound Front in Seashore
Village. Community Dock
MLS# 315079 $835,000
1754 Ensenada Seis
Gulf Front in Private Cul-de-Sac. 85
ft. of Gulf Frontage
MLS# 288030 $1,575,000
GULF BREEZE LOTS
4 Soundside Dr. Lots
Sold individual or separate
MLS# 310300
$180,000-$280,000
131 Eufaula St.
70 ft of Sound Front
MLS# 332892    $425,000
135 Eufaula St.
67 ft. on Canal
MLS# 332875    $399,000
Lot 1 Eventide Dr
Soundview
MLS# 336112    $280,000
NAVARRE
8052 Sleepy Bay Blvd.
Bay Front Lot. 105 x 896
MLS# 296513 $225,000

MILTON
6024 Moors Oaks Dr.
On the Bayou
MLS# 337317 $89,000

Call Conna O’Donovan
Re/Max on the Coast
The Beach Specialist
cell 850-232-4001
connaodonovan@aol.com
www.connaodonovan.com

Pampering Services

GULF FRONT CONDO - Emer-
ald Isle. Two bedroom, two bath
on Pensacola Beach. Daily,
weekly, monthly rental available.
Heated pool and jacuzzi. Call
Clark  Allen at 850-324-2452
__________________________

1718 Ensenada Uno,
Pensacola Beach. 2 bedroom.
Wood burning fireplace, garage.
Annual lease. $1050/month.
Pets accepted.Call Clark H.
Allen 850-324-2452

Real Estate For Rent

Massage Mondays - offered by
Katherine Kelly LMT (MA 51012).
Every Monday book an hour swedish
or deep tissue massage for only $45.
Please call 850-642-3575 to book or
check me out on the web
www.kellymassage.com  Located in
Baybridge Professional Park, Down-
town Gulf Breeze.
____________________________

Gulf Front Home or Cottage
to purchase. Across the street
from the Gulf will also be con-
sidered. I am looking for a place
to call home. 850 -450-4634

Real Estate Wanted

Gulf Breeze -   Residential
Lot - 1150 SAWGRASS DR
Lot Size 50X100. Stunning
Views from this Sound Front
Lot on the Santa Rosa Sound;
just waiting for your waterfront
dream home. $379,900 -
MLS# 304450 - Call Dennis
Remesch, Re/Max on the
Coast. 850-384-7607
________________________
Lowest Priced waterfront lot
in Santa Rosa Shores.  Only
$249,000.  Call Jeremy
Johnson,  Island Realty
850-377-3145

Lots For Sale

Pensacola - 3/2 Condo.
$115,000 Great opportunity.
Hot Price - Call today. Karen
Cook, Cook Realty
850-712-8587

Channeling Pets and People

Sarah Christopher
intuitive communicator

850-457-7504
home readings by appointment

ssaracristo@cox.net
www.ChannelingWithSarahChristopher.com

Lots For Sale Lots For Sale

Weddings Performed. Beach,
condo, boat. Notary Public, fif-
teen years experience - 850-
748-6878
___________________________

Waterfront Reception Facility.
Full service. Panoramic Water-
front Views. The Best Way to
Celebrate Your Day! Full cater-
ing. Charter boats available for
wedding ceremonies. Call Carol
- the Wedding Reception Spe-
cialist at 850-336-1924
__________________________

Weddings

Navarre Sound Front
Lot 1 North Shores Dr.
90 Ft. on Sound
MLS# 340264 $389,000
Lot 2 North Shores Dr.
89 Ft. on Sound
MLS# 340279 $389,000

Call Conna O’Donovan
Re/Max on the Coast
The Beach Specialist
cell 850-232-4001
connaodonovan@aol.com
www.connaodonovan.com
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VOTED BEST SEAFOOD
RESTAURANT!!

One of the many “Best of the Gulf Coast” awards won by Flounder’s in the News Journal’s polls.

King Crab & Snow Crab
All You Can Eat
Sunday 25c

Oysters
& Wings

Monday-Friday 4 to 6 PM
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