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Bizarre Star Andrew Zimmern Comes To The Beach

The Pensacola Beach Chamber has a recipe for success using star power and culinary talents to amp up the Sixth Annual Taste of the Beach, Saturday and Sun-
day, September 14 and 15 at Casino Beach. Andrew Zimmern, center,  is a James Beard Award-winning TV personality, chef, food writer, teacher and is widely 
regarded as one of the most versatile and knowledgeable personalities in the food world. He’s the creator, host and co-executive producer of Travel Channel’s 
hit series, Bizarre Foods with Andrew Zimmern, Andrew Zimmern’s Bizarre World, and his new series, Bizarre Foods America. Zimmern will be at Taste of the 
Beach Saturday from 1 to 4 p.m. The festival, which showcases Pensacola Beach’s restaurants includes a dessert contest. Chef John Flaningam of Crab’s, top 
left, earned fi rst place in 2012. His Bushwacker Pie earned him a spot in the fi nals which will be Saturday at 3 p.m. Tropical birds and racing hermit crabs will 
delight young guests. Pensacola Beach resident Laken Harvey, top right, has been to Taste of the Beach every year. Look for her in the Mermaid Parade on 
Sunday and the Hula Hoop contest in the Children’s Area. Rev up your engines! George Smith and his brother-in-law Mike Cook, bottom right, proudly mug the 
camera next to Smith’s entry in the Life’s A Vette on the Beach car show.  The show is Saturday from 10 to 3 p.m. The Sauce Boss lays down some serious blues 
on the Gulfside Pavilion stage, bottom left. He sings and cooks a giant pot of gumbo. It delicious entertainment. The full list of ingredients for the two day buffet 
of fun is on Page 2 and in Tasty Times, a special four page festival, pull-out section. 


Look Inside

for
Tasty Times

Special Section

Flounder’s Executive Chef Dennis Moore puts a local fl are on the traditional New Orleans dessert, bananas foster. The dish is being served at the 
Pensacola Beach Chamber’s Taste of the Beach VIP Dinner, September 7. The VIP Dinner precedes the eleventh annual Taste of the Beach festival 
which is from 11 a.m. to 9 p.m. Saturday, September 15 at Casino Beach. Hungry for more? Story on page 2, festival fold out map on pages 10-11. 

Local Chefs Prep For 
Taste Of The Beach
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Mark Your Calendar
BCC: Thursday, Sept. 6, Agenda Review, 9 a.m.; Public Forum, 4:30 p.m.; Board Meeting, 5:30 p.m.  221 Palafox Place. www.
myescambia.com, Questions? District Four 850-595-4940
SRIA: Wednesday, Sept. 12, 5 p.m. SRIA Boardroom, #1 Via de Luna. Full Board Meeting. Agenda available at sria-fl a.com
BCC: Thursday, Sept 13. Committee of the Whole.  9 a.m.  221 Palafox Place. www.myescambia.com
SRIA: Wednesday, September 26, 5 p.m. SRIA Boardroom, #1 Via de Luna. Santa Rosa Island Authority Committee Meeting. 
Agenda available at www.sria-fl a.com 

Helpful Contact Numbers
Escambia County Sheriff’s Offi ce Non-Emergency Dispatcher: 850-436-9620 (9-1-1 for emergencies)
Animal Control Pensacola Beach: 850-595-0097
Santa Rosa Island Authority: 850-932-2257 (Report unpermitted construction to Developmental Services) 
Stranded/disoriented turtle: 1-888-404-3922, #FWC or *FWC or 850-916-5636 (NPS Wildlife Response)

Taste of the Beach Schedule
Friday, September 7
VIP Dinner – Hilton Gulf front Ballroom on Pensacola Beach
Tickets $75 for the fi ve course dinner with paired wine sampling. 
Doors open at 6 p.m. when guests are treated to fi ve hors d’oeuvres 
stations, cash bar.  Advance ticket purchase required. 
Saturday, September 15
Casino Beach, Gulfside Pavilion
11 a.m.  Beach restaurants serving signature dishes 
 Professional Chef’s Cooking Challenge
 Frozen Zone Opens 
 Souvenir Water Tumblers and T-shirts go on sale
11:45 a.m.  Team Cooking Challenge
12:45 p.m.  Awards Ceremony Cooking Challenges
1 p.m.  Pensacola Beach Chefs Demonstration 
4 p.m.  Crab Racing
5 p.m.  Beer Tasting
7 p.m.  Pop Fiction Band in concert. 
9 p.m.  Festival closes
Tickets  and information, TasteOfPensacolaBeach.com

Turn up the heat! The Pen-
sacola Beach Chamber spices up 
a recipe for a food lover’s festival 
presented by the Beach’s most 
creative chefs and culinary ex-
perts. The eleventh annual Taste 
of the Beach has two distinctive 
selections on its event menu – a 
VIP dinner on Friday, September 
7 and the ever-famous Taste of 
the Beach, Saturday, September 
15 from 11 a.m. to 9 p.m.  at 
Casino Beach. The two events, 
which have traditionally been 
back-to-back dates have been 
spread out over 8 days. 
VIP Dinner

The VIP Dinner is Friday, 
September 7 in the Hilton’s 
Grand Ballroom.  The doors open 
at 6 p.m. onto a well-appointed 
dining room, lined with fi ve 
hors d’oeuvres 
stations. Guests 
will enjoy an 
hour to sample 
the off erings 
from PegLeg’s, 
Crab’s, Floun-
der’s, Heming-
way’s and Hilton 
H2O before the 
dinner seating 
begins.  The fi ve 
course meal will 
start with an ahi 
tuna tartare pre-
pared specially 
by Chef John 
Smith of Heming-
way’s. The sec-
ond course is 
PegLeg’s Chef Jeff rey Newbill’s 
Shrimp Key West salad. 

During dinner, there will be 
three on-stage cooking demon-
strations. The VIP stage gets an 
international fl are, when Floun-
der’s Sushi Chef Shin Kawachi 
instructs the audience in the art 
of making a California Roll.   Cr-
ab’s Executive Chef Jere Doyle 
will take the diners to the east 
coast with his presentation of 
Maryland Style Crabcakes. In 
his fi rst Taste of the Beach ap-

Chamber Stirs Up Culinary Festival Fun
pearance, H20’s Executive Chef 
Brad Davis will prepare fresh lo-
cal prawns in Sapporo tempura 
complimenting a seared fi let of 
beef. The entrees will be paired 
with Latour Ardeche Chardon-
nay and Rainstorm Pinot Noir. 

The fi nal course of the eve-
ning is Bananas Foster with a 
Pensacola Beach fl are created by 
Flounder’s Chef Dennis Moore. 
Moore’s culinary career includes 
a period when he worked at 
Commander’s Palace in New 
Orleans, the birthplace of the 
simple, yet elegant dessert. 

The event is limited to 250 
guests. There is a cash bar. Tick-
ets are $75 each and are available 
at TasteofPensacolaBeach.com. 
Festival Fanfare

The Chamber’s ingredi-
ents for festival 
success include 
t r a n s f o r m -
ing the Casino 
Beach festival 
area into a food 
lover’s dream 
- 18 beach res-
taurants, two 
exciting con-
tests, a few 
hours of cook-
ing demonstra-
tions, one beer 
tasting, a free 
concert and a 
pinch of Cham-
ber hospitality. 
Keep stirring 
for ten hours. 

The results serve thousands. 
Taste of the Beach puts pa-

trons in the middle of a culinary 
scene with rich aromas wafting 
over the soft beach breezes. Sig-
nature dishes, priced at just fi ve 
dollars, are off ered at each of the 
restaurant booths. But, priceless 
are the personal connections.  
Stop by a chat with Freddy Mar-
zan at the PegLeg’s booth. His 
team is back this year with grou-
per nuggets and famous fried 
pickles. The Grand Marlin’s chef 

has watermelon tuna poke on 
the menu. Are you in the mood 
for a warm Shrimp Creole from 
Frisky Dolphin or a luscious 
bread pudding from Café Nola? 

The list of restaurants and 
dishes is on page 10. 

Chefs will face off  in a thirty 
minute cooking challenge under 
the blue contest tents at 11 a.m. 
PegLeg’s Chef Jeff rey Newbill is 
the returning champion. 

“Our contest area is ground 
level so our guests can experience 
the action as the chef’s compete,” 
said Chamber President Alison 
Westmoreland. “Professional 
chefs will turn the contents of 
their mystery basket into a gour-
met meal. To add to the fun, a se-
cret challenge ingredient is deliv-
ered to the contestants.”

In years past the challenge 
ingredients have been odd items 
like boxes of Cracker Jacks, 
moonpies, spicy honey and can-
dy corn. Teams of amateur chefs 
compete at 11:45 a.m. in a simi-
lar styled contest. 

The contest tents will dou-
ble as a Chef’s Presentation area 
where six chefs and assistants 
will showcase a favorite recipe 
and dish in an ongoing demon-
stration. Fans can ask questions 
and learn techniques from 1 to 
3 p.m. The presentations will be 
continuous during the two hour 
time frame. While there is no 
charge to attend the demonstra-
tions, those who wish to have 
a sample of each of the chef’s 
dishes must purchase a Chef’s 
Sampling Wristband, $25. They 
are available online and at the 
festival site. 

The Crab Races return to 
Taste of the Beach for the elev-
enth year. These racing crabs 
have no fear of ending up in the 
gumbo pot, they are entertainers. 
There is no charge to participate 
in what may be the zaniest thing 
you have ever seen.  Be at Crab’s 
Red Round Racing Table at 4 
p.m. to get in on the action.

The Taste of the Beach Beer 
Tasting takes place on the west-
ern edge of the festival grounds 
from 5 to 7 p.m. More than two 
dozen beers from six breweries 
will be available for sampling. 
Guests, 21 and older, must pur-
chase a $15 Beer Tasting Wrist-
band. The fi rst 200 to purchase 
wristbands will receive a souve-
nir sampling mug. 

In an eff ort to reduce plas-
tic waste headed to the landfi ll, 
Taste of the Beach is a water-
bottle free zone. Ice cold water 
in souvenir, reusable water tum-
blers will be available in two 
areas at the festival. ECUA has 
teamed up with the Chamber 
in this eff ort. The Taste of the 
Beach Water Tumbler will be re-
fi lled at no charge as many times 
as you like. Volunteers from 
the Gulf Breeze High School 
Swim Team serve at the water 
booths and sales of the souvenir 
tumblers assist the high school 
swimmers in their fundraising 
eff orts as well. 

“We are pleased to support 
the eco-friendly initiative of the 
Beach Chamber by bringing our 
popular Hydration Station to the 

festival,” said ECUA Commu-
nications Specialist Jim Rob-
erts. “We will have educational 
materials and giveaways all day 
long.” 

No one will be thirsty. 
Along with water, beer, wine, 
frozen drinks and soft drinks are 
for sale. Grab a beverage and en-
joy the day.  

As the sun sinks into the 
western sky, the lights will 
come up at the Gulfside Pavil-
ion. Pop Fiction takes the stage 
as the grand fi nale act at 7 p.m. 
on Saturday night. Hailing from 
Jackson, Mississippi, Pop Fic-
tion band members Joey Tanne-
hill, Daniel Adams, Sam Green, 
Josh Arnold and Aubrey Walker 
re-imagine modern pop, rock, 
dance and hip-hop classics hits. 
This free concert and festival 
conclude at 9 p.m. 

There is no entrance fee at 
Taste of the Beach, but outside 
food and drink are not allowed. 
Parking is plentiful and free. 

A festival map and more 
details are on page 10-11 of 
this edition. For more informa-
tion, and ticket purchases, visit 
TasteofPensacolaBeach.com. 

PegLeg’s Chef Jeff rey Newbill 
prepares his winning dish at 2017 
Chef’s Challenge.  
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Our latitude will 
change your attitude

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

Lunch 
Specials

Mon- Fri 11-2

Dinner 
Specials
Nightly

CATCH IT ALL!

1010 Ft. Pickens Road  • Pensacola Beach
932-4139 • www.peglegpetes.com

Raw
Oysters

Fresh 
Gulf 

Seafood

OPEN EVERYDAY 
at   11am

 Waterfront Dining
 Oyster Bar
 Live Music
Gift Shop
Kids Playground #2 Via de Luna  

Pensacola Beach
934-3660

Sports

in Hi Def

40 TVs 

8 Big Screens

934-3660
www.sidelinespensacola.com

WINGS
79c

Every Thursday

Monday - Cajun Nite
Tuesday - Surf and Turf
Wed - Mexican Madness

  Specials 
Tues:  Half Price Bottles  
 of Wine
Wed:   Raw Oyster
 Specials
Thurs: Baked Oyster  
 Specials

www.sidelinespensacola.com

Tuesday - Surf and Turf
Wed - Mexican Madness

All Sports 
Always On

F������...Barefoot on the Beach
September 25, 1992
The Islander Newspaper

Wine tastings have come 
out of the closet. Those austere 
events were, at one time, lim-
ited to the connoisseurs whose 
palates were deemed superior 
in some way, so that they and 
only they, could determine what 
wines should be served with 
what food, in what order, and at 
what time. Wine drinking rules 
were set long ago by who knows, 
and everybody played the game. 

White wine with white meats 
and fish. Red wine with red 
meats. Sweet wines with des-
serts. Champagnes and sparkling 
wines appear most often at major 
celebrations. 

For instance, the functions 
sponsored by the Krewe of 
Wrecks become Bacchanalian 
delights, simply because cham-
pagne fl ows endlessly. 

Actually, I have raised the 
eyebrows of a few waiters in my 
day, because I order what I like. 

A glass of Cabernet Sauvignon 
with broiled fl ounder. Now, that 
was once a real “no-no” to the 
extent that proper etiquette indi-
cated that the combination of red 
wine and white fi sh would cause 
the world to blow up. On many 
occasions I have drunk red wine, 
eaten broiled fi sh, and the world 
has not exploded. 

In fact, I think there has been 
a loosening of the rigid rules, 
and one of the best ways to learn 
what’s hot in the world of wine 

is to go to a wine tasting. There 
will be two on Quietwater Beach 
Boardwalk in October; the fi rst 
at Jubilee Restaurant, featuring 
wines from all over the world 
and the appearance of vineyard 
owners and winemakers from 
California. More than a hundred 
wines will be presented. Just 
remember, tasting all that good 
stuff  will require a lot of swish-
ing and cleansing of the palate. 
If you’re really into it, you can 
talk about bouquet, clarity, body 

and a lot of other qualities which 
make or break a bottle of fi ne 
wine. 

The second wine tasting will 
be on Saturday, October 10 as 
a feature of the Quincentennial 
Celebration at Quietwater Beach 
Boardwalk. Whatever you learn 
at Jubilee will come in handy at 
the Columbus Quincentennial 
tasting. 

If you are a novice at wine 
tasting, it is best to put a supe-
rior smirk on your face and sip 
lightly. Don’t forget to swish 
now and then, and be sure you 
can pronounce names like Sau-
vignon Blanc, Chardonnay, Cu-
vee De Fume, and Piersporter 
Michelsberg. Words to forget are 
wine cooler and Boone’s Farm. If 
you follow these simple rules, no 
one will realize that you are just 
there to enjoy yourself instead of 
judging the quality of the wines 
you taste. 

If you fi nd something you 
like, you can buy a bottle or 
more, usually at a reasonable 
price. My fi nal judgement is that 
a wine tasting makes for a joy-
ous afternoon or evening. I’ll see 
you at the Cabernet Sauvignon 
table. You won’t get a complex 
if you stand by me because I re-
ally don’t know what I am doing 
other than having fun.  

Patriotism Week, sponsored 
by the Pensacola Beach Elk’s 
Lodge begins September 9. The 
week is dedicated to education, 
history and citizenship. 

“In addition to kicking off  
our 2018 Essay Contest for fi fth 
through eighth graders, we also 
encourage teachers to adopt an 
Americanism curriculum,” said 
Rhonda Dorfman, BPOE Lodge 

#497 Americanism Chair. “We 
want to educate all as to the 
Canons of American Citizen-
ship and remind everyone about 
the responsibilities we have as 
Americans.”

The week will include class-
room topics instructing students 
about The Pledge of Allegiance, 
the National Anthem, American 
symbols and mottos. 

This year‘s essay topic is 
“Why We Are Proud of Ameri-
ca.” There are two age divisions 
– fifth and sixth grades; and 
seventh and eighth grades. A 
winner will be chosen from each 
division. Essays are due Decem-
ber 15 and the winners will be 
announced at school in February. 
In addition to the title and prize, 
the winner is invited to ride in the 
November 11 Pensacola Beach 
Veterans Day parade. 

“It’s really a great way to 
reach youngsters,” said Dorf-
man. “Amy Miller from Scenic 
Heights Elementary School was 
the third place winner in the 
Northwest District for the 2018 
contest. She received a $50 prize 

and an American flag for her 
school.” 

In celebration of Patriotism 
Week, the Beach Lodge will be 
the featured restaurant at Bands 
on the Beach on September 11. 

“We will be selling hot-
dogs, chips and soda and giving 
away patriotic freebies,” said 
Dorfman. “Chloe Chanel is the 
scheduled performer. Please 
come out to this family friendly 
event and show your support for 
our country while enjoying an 
evening of music and fun.”

For more information on 
Patriotism Week and the essay 
contest, please contact Rhonda 
Dorfman at 661-496-4573 or 
rsdorfman@att.net.

Elk’s Lodge Hosts Patriotism Week

Kyle Blanton,12, from Bratt, Florida won the Guess The 
Hatch Date contest hosted by the Pensacola Beach Advo-
cates at the Sea Turtle Baby Shower. The seventh grader 
guessed the nest would have 81 eggs and would hatch 
on August 17. PBA Beachkeepers Chairperson Lauren 
Campanella awarded Blanton half of the entry fees, $59. 
The remainder of the proceeds are dedicated to sea turtle 
conservation eff orts.                       Photo courtesy of Lauren Campanella
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www.paradisebar-grill.com

Go Where The Locals Go

Stay and Play
Special Rates

Reservations 
850-932-2319

  Music
From local acts to bands from across the world, 

Paradise hosts a variety of music styles, ranging from 
blues to roots to funk. On Sundays, the bands start 

playing at 3 PM, and every other night, the live music 
starts at 6 PM. All events are free and open to the public. 

“You never know who might be playing in Paradise!” 

Food & Fun
Chef John’s Daily 
Lunch & Dinner 
Specials
~
Full Service & Tiki Bar
~
Friendly Staff 

21 Via de Luna 
Pensacola 

Beach 
850-916-5087

Upcoming on the Paradise Stage
Fri, Sept. 14, 6 PM   Jeff Jensen
Sun, Sept. 16, 3 PM   Billy Iuso
  with an encore performance 
      Tues, Sept. 18, 6 PM

Fri, Sept. 21, 6 PM   Nick Black Band
              with an encore performance 
      Sunday, Sept. 23, 3 PM

Wear Your Black & Gold - Geaux Saints!
               Watch the game with us. 
Sunday, Sept. 9 at Noon VS. TAMPA BAY BUCS
Sunday, Sept. 16 at Noon VS. CLEVELAND BROWNS
Sunday, Sept. 23 at Noon VS. ATLANTA FALCONS

The Trivia Master asked, 
and a few of you knew - 1992 
was the year Sidelines Restaurant 
and Sports Bar opened. The trio 
of young restauranteurs – Jim, 
Scott and Kristin Amberson– had 
already sailed into beach business 
success with PegLeg Pete’s on 
Fort Pickens Road. 

No one had been able to 
keep the location next to Casino 
Beach rolling along as a steady 
year-round business, though 
many tried.  In the years since, the 
sports bar has been a landmark on 
the corner where cars and people 
traverse to Casino Beach. 

Big Bob Dority was the fi rst 
to send a correct answer, “1992,” 
followed closely by Offshore 
Chuck Brower. Off shore Chuck is 
no longer going off shore, so tech-
nically he is Onshore Chuck now. 

Bruce Clark knew Sidelines 
opened in 1992.  For all but a 
few hours, Bruce would have 
earned the trivia shirt he seeks. 
Keep trying. 

Jersey Girl Gwen Foster 
loves Sidelines and says, “They 
make the best supreme blackened 
that you have ever had. When 
Wild Walt and I leave to return 
to Jersey, we have to go on diets.” 

A Trivia Rookie John Un-
zicker sent this, “Sidelines 
opened in 1992.” Good work, 
John. 

From the Trivia Truth De-

partment: Our favorite Knight 
from the Trivia Roundtable, Sir 
Morrie Drees took a scenic trip 
to the Kingdom of the Right-
fully Wrong to visit the Queen of 
Wrong Answers Joanne Brooks. 
Like Melanie Waite, it’s not 
likely that Sir Morrie’s stay will 
be extended. 

A few answers came in after 
the buzzer, so were sent to the 
penalty box for a time out. 

The beach used to take a time 
out, after Labor Day, for about 
six months. Some businesses 
closed. As the tourist’s numbers 
dwindled, access to the best bar 
stools returned. 

Locals and barfl ies never had 
to battle tourists at the historic 
Islander Lounge and Package 
Store. In the early days, if a 
tourist noticed the door, had the 

gumption to waltz down the dark 
hallway and decide to stay, he 
may be served a stiff  drink or a 
cold stare. Beach bums, island-
ers and sandy footed patrons, 
however, were welcome. 

The bar is celebrating 60 
years of business. The current 
owners have removed the dust 
and the dim, and replaced the cold 
stare with friendly bartenders. 
You can still get a stiff  drink, be 
a beach bum or visiting patron. 

It’s a true beach institution! 
Who was the founder and fi rst 
owner of the iconic Islander 
Lounge and Package Store? 

Do you know his name? 
Send your answers to shel-

ley@myislandtimes.com with 
Trivia in the subject line. 

Deadline to answer is Mon-
day, September 10. Cheers. 

Blue Sky Gift Shop....gifts for all occasions

850-932-7100
3479 Gulf Breeze Pkwy  

Kitchen to Cupboard 
Beach Home Decor

Sports Teams
Tervis Tumblers

WALK THIS WAY
Gail Walsh is a massage 

therapist whose Harbourtown 
offi  ce has an Island Times news-
paper box standing like a sen-
tinel outside her door. She’s an 
adventurous soul who spent 17 
days hiking last month. She left 
the business world behind and 
trekked 225 miles on the John 
Muir Trail from Yosemite Valley 
to Mount Whitney. Both physi-
cally and mentally demanding. 
Where will she go next?
OUT OF THE LIMELIGHT

Charlie Switzer had an over-
sized American flag mounted 
to his boat which was zipping 
around The Grand Marlin dock at 
sunrise August 24. He was greet-
ing the wounded military vets 
participating in the AHERO Hook 
Up fi shing day. He made a point 
to mention that his wife Fran, a 
military veteran, worked behind 
the scenes, taking care of her 
tasks and leaving before anyone 
else arrived. Thank you Charlie 

and Fran for your service and for 
your volunteer hours to support 
the veterans event. 
GIVE IT THE BOOT

While it’s not the fashion 
statement that Gabby Barrett 
usually makes, her new boot is 
helping her heal from a recent in-
jury. Apparently, she’s grounded 
from her Delta Airlines fl ight at-
tendant duties until she gets back 
on two feet, but that did not keep 
her from making the rounds on 
the beach. See you on the dance 
fl oor, Gabby. 
REMEMBERING 

Sherry Van Dyk and her fam-
ily gathered on Pensacola Beach 
at sunset on Sunday to remember 
and honor two family members 
- Rick and Shane  - for their 
lives well lived. Gone for three 
years, Sherry wanted to mark the 
date with lighted lanterns sent 
skyward. A steady breeze kept 
the lanterns from launching and 
added a few lighthearted mo-
ments to the memorial.

Kay Cerone
March 22, 1944 - August 24, 2018

~
Kay Cerone loved her family, friends and the island they shared. 

She had a grand love for her husband Jack, limitless love for her children 
and grandchildren, and bestowed the same on her friends. This love was 
constant until she lost her battle with cancer on August 24, 2018. 

Kay was born in Columbia, South Carolina, March 22, 1944 to Dr. 
Robert and Marion Tugwell. She would follow in her father’s footsteps to 
become a college professor, and continue the one hundred-year-old family 
tradition of visiting Pensacola Beach. She fell in love with Jack Cerone 
forty-seven years ago while on a date on Pensacola Beach. 

After marriage, Jack and Kay moved to San Francisco to teach at City 
College. Kay taught business classes. In 2001, they returned to the beach 
with their fi ve teenage children Jason, Justin, Jeffrey, Reina and Jordan. 
After retiring from City College, Kay commuted to San Francisco to teach 
until 2007. Jack continued to teach history at Pensacola State until 2015.

Kay and Jack were the loving parents of eight adopted children 
with special needs and diverse 
backgrounds. Those challenges 
were no match for Kay’s love.  One 
of her greatest joys was sharing 
Pensacola Beach with her grand-
children - JJ, Taima and Jack.  

Kay lived on the white sands 
of Pensacola Beach with love 
and purpose. She fought the ills 
of cancer with tenacity and grace. 
She was 74-years-old. 

The family invites all to Cel-
ebrate Kay’s Life at the Pensacola 
Beach Community Church, Tues-
day,  September 11 between 3 
and 7 p.m. Please no fl owers. The 
family kindly requests donations in 
Kay’s honor to Pensacola Beach 
Elementary School, Pensacola 
Beach Community Church or Stu-
dents Working Against Tobacco 
(Region 1).  
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Beach to Bay plans to amp 
up the adventure at their Premier 
Adventure Park. The request to 
add amenities and upgrade the 
park was approved by the Santa 
Rosa Island Authority Architec-
tural and Environmental Com-
mittee at their August 22 meet-
ing. The upgrades include new 
go-carts to run on a refurbished 
racetrack, additional parking, 
landscape and improved lighting. 
A Sky Trail ropes course which is 
contained in a thirty-six feet tall 
frame is to be added for adults. A 
smaller course will be available 
for younger children, as well as 
a splash pad. 

Premier Island Manage-
ment’s Craig Ferris said, “We 
want to provide more for families 
to do. They may even extend their 
stay an additional day.” 

The Committee’s approval 
will be forwarded to the Septem-
ber 12 Full Board agenda. The 
plan must also be reviewed and 
approved for stormwater issues 
by the state. 

Adjacent business owner 
Roger Bevans of Radical Rides 
who listened to the Adventure 
Park presentation said, “It sounds 
great to me.” 

Committee Chairperson 
Karen Sindel agreed with the 

unanimous committee vote, and 
said, “We hope you will invite 
us to play.” 

Premier Adventure Park 
plans to have upgrades complete 
in March 2019. 

Development and Leasing 
Committee Chairperson Tammy 
Bohannon reported that further 
discussion regarding the Master 
and Subleaseholders would be 
tabled until after the Escambia 
County Board of Commissioners 
discussed a proposed  lease fee 
policy change  in September. 

The County’s proposed pol-
icy change brought forward by 
Commission Chairman Jeff  Ber-

gosh seeks to convert all leases 
to language which would ensure 
that land would be taxable. This 
would apply at the time of cre-
ation of a new lease, extension 
or at renewal. Those leaseholders 
would pay no lease fees. An op-
tion to pay a lease fee, at a market 
rate with an escalator clause will 
be discussed. The policy would 
prohibit the renewal of master 
leases which profi ted from sub-
leasing.  The SRIA board has not 
discussed the proposed County 
policy. 

In other business, the Com-
mittee approved a request from 
Doug Gordon to allow Bruce 
Wooten to operate Twisted Sail-
ing, a charter boat business from 
Sabine Marina. 

The new bar located at the 
Pensacola Beach RV Resort 
received approval to change its 

name from Tiki House to Island 
Culture Tiki Bar. 

SRIA Director of Finance 
Dottie Ford presented the Ad-
ministrative Committee with the 
fi nancials from June. She reported 
that the income was 2.2 percent 
greater than June 2017. 

In reviewing the expenses, 
Bohannon inquired about money 
saving measures and energy effi  -
ciencies. SRIA Executive Direc-
tor Paolo Ghio replied that energy 
effi  cient LED lighting had been 
installed at the Casino Beach and 
on a number of residential streets. 
He also implemented a lights-off  
when not in use policy for staff  in 
the SRIA buildings. 

The SRIA Full Board will 
meet Wednesday, September 12 at 
5 p.m. The Meetings are open to 
the public. Agendas are available 
at www.sria-fl a.com.

Adventure Park Upgrade Plans Approved By SRIA Committee

9 which bans off shore drilling in 
state waters. 

While summer is waning, 
the business community’s enthu-
siasm and energy is not. Kailey 
Weiner, Chamber Membership 
Director, announced the names 
of nine new partner businesses. 
She also stated that 2,449 guests 
were greeted in the Beach Visi-
tor’s Center during July. 

Chamber Board Chairman 
Ron Spradling welcomed the 
members and introduced new 
Board member Justin Takacs who 
is the food and beverage manager 
at Margaritaville Beach Hotel. He 
also announced that the Hampton 
Inn on Pensacola Beach was the 
business-of-the-month. 

Christine Brewster Beach 
School PTA Chairman, added the 
school’s Fall Festival, October 19 
to the Chamber calendar. She was 
followed by the Santa Rosa Island 
Authority’s Kara Gauntt who said 
the SRIA is looking forward to 
partnering with the Beach Cham-
ber and PBA to host the Pensacola 
Beach Halloween Carnival, Octo-
ber 26 at the Boardwalk. 

Our Lady of the Assumption 
Catholic Church, who hosts the 
Chamber meeting on their cam-
pus, invited members to tour the 
newly dedicated Education Build-
ing after the close of the meeting. 

The next Beach Ball Break-
fast is Thursday, September 20 at 
7:30 a.m. at Our Lady. 

Wagley Updates Beach Businesses On Amendment Nine

Christian Wagley 
Gulf Coast Resto-
ration Network

Environmentalist Christian 
Wagley spoke to the Pensacola 
Beach Chamber at their August 
16 meeting about the potential 
impacts to tourism if offshore 
drilling was to be allowed in the 
Florida State waters near Pen-
sacola Beach. Wagley, who was 
the featured speaker at the busi-

ness meeting 
at Hunt Hall 
emphasized 
support for 
clean energy, 
such as solar. 
He requested 
that the Beach 
Chamber take 
a position on 
Amendment 
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by Kathi Lewis

peas, porridge 
and a dry martini

850-261-2462

Owner Peggy Henshall 
is ready to keep 
you in stitches!

www.CajunStitchery.com 
CajunStitchery@yahoo.com

names, logos, custom art
small or large quantities

Maria’s Fresh Seafood Market
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 and Triggerfish
• Grouper and Flounder
• Oysters and Shrimp
• Much More!

Mon - Sat   8 am - 7 pm
Sunday  8 am - 6 pm

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

native cafe

45 A Via de Luna • 934-4848

OPEN EVERYDAY
  7:30 am to  3 pm
Daily Specials
  Homemade Soups 
         Fresh Fish Tacos

September 4, 2018

I had a collection of menus 
from nearly every island busi-
ness  that offered any type of 
food.  It started because of my 
love for take-out/take-home 
food.  Those who know me well, 
know I never mix alcohol with 
food.  I prefer to eat when the 
party's over and I'm home in my 
“After Fives”  (that phrase was 
coined by Charlotte Spencer 
who graciously allows everyone 
to use it).  It's probably 'cause 
Vodka makes me pretty and food 
makes me sleepy.

Once a business no longer 
existed, I kept the menu because 
I just knew the Head Beach Bum 
Chuck Steele might add one of 
them to the list for the annual 
“Scavenger Hunt.”  Well, he 
never had a single menu on the 
list including the Sand Dollar 
Cafe.  I'm sure Chuck knew that 
item would be too easy.  

Eventually as many of our 
“original islanders” moved away 
and the island began to change, 
the Beach Bum Awards stopped 
as suddenly as they began.  And 
many of my menus were lost to 
Hurricane Ivan. I managed to 
save a few.  By this time, more 
than a few had become iconic 
and just the names (not the food)
evoke memories galore.  

Mention the Junkyard and 
just watch the faces of long time 
islanders light up with a huge 
smile.  Owned by one of our 
most prominent, beloved and 
generous islanders the late Har-
ry Gowens, without whom our 
wonderful beach school might 
not exist.  Nearly every islander 
was given a job there, age nor 
experience mattered and Miss 
Fannie ruled the roost.  Many an 
islander were able to pay their 
rent by working at the Junk-
yard (or at least their bar tab).  
Some didn't last long.  The job 
required the capability, or more 
so the specialty, of being able to 
(1) work with Miss Fannie who 
ran more than one person outta 
her kitchen with a butcher knife 
and (2) serve without offending 
or taking offense from the Daily 
Breakfast Gentlemen's (using 
that term very loosely) Club.  
There was more than one wait-
ress who quit in tears.  But sorta 
like the New York song, if you 
could make it there, you could 
make it anywhere.  (Funny that 
a Southerner would reference 
New York, huh?  That's about as 
far from our island existence as 

possible.)
I think I have one of the 

oldest Flounder's menu.  Fried 
Clams are listed; an argument I 
had with a waitress who insist-
ed Flounder’s had never served 
Fried Clams.  It was a long time 
ago, the waitress wasn't there 
for long and Mel ordered some-
thing else from the new menu.  
I have, do, and most likely will 
always love Flounder’s for rea-
sons (besides their delicious 
food) that are too numerous to 
mention here.

Did I mention our neigh-
bors Dennis and Linda Schutte?  
There are from Wisconsin where 
they have temporarily returned 
to make cheese.  But not before 
leaving Bill and me a huge block 
of extremely tasty sharp cheddar 
cheese.  I love cheese, especially 
with a good cracker.  As good 
neighbors I should have taken 
them some type of traditionally 
Southern gift, but my life has 
been flying by so I offer an apol-
ogy and a "Thank You" to the 
Schuttes.  And your house is just 
fine.

Even when gone to Nash-
ville, I had someone keeping an 
eye on both houses.  Meanwhile, 
I was picking out a nice chunk 
of old coal from Loretta Lynn's 
duplication of the coal mine 
where her father and many oth-
ers worked and suffered from 
the coal dust.  I got one for my 
sister Gail, too, since she wasn't 
feeling well and sat out the Mine 
Tour.  We mentioned going an-
other day but she said she could 
"suck it up" for Loretta and she 
did.

We decided to take the 
Backstage Grand Ole Opry Tour 
instead of going for a show.  
That was pretty cool. The Tour 
ended with a chance to hold a 
“live” microphone while stand-
ing in the famous Golden Circle 
and having your picture taken.  
Wow!  Do y'all know how many 
ground-breaking, famous feet 
stood in that circle to perform?  
(Well, we know it's two per per-
son anyway.)  We were also told 
we could sing if we wanted.  Do 
y'all know what it took for me to 
hold a live microphone standing 
in the original and many times 
restored Golden Circle and not 
bust out  some Patsy Cline?  Un-
fortunately for me, alcohol is not 
allowed in the Green Room and 
y'all know it takes some vod-
ka for me to tap into my inner 

"Patsy."  I'm sure it was best for 
the benefit of others in our tour 
group.

Returning to Georgia, we 
spent a couple of nights with 
my sister Brenda.  Can you re-
member the last time you saw 
a lightning bug?  That's what 
they're called in the South.  Up 
North they call them fireflies.  I 
can't remember but I was sure 
they no longer existed.  Feeling 
guilty because we used to catch 
them and make rings or lamps 
with their lighted tails so maybe 
we had killed them all.  Not true.  
We sat under Brenda's carport 
thrilled and so excited as we 
watched hundreds of lightning 
bugs.  Bill attempted to catch 
one.  Remember how easy that 
was as a child?  Not so much 
now.  Either they got faster or 
Bill got slower and I'm betting 
on the latter.  Just another thing 
that makes my visits with her so 
special.

I ran into Judy Lenderman of 
the "Bankery" of the South just a 
few days after returning home.  
She said she had made the Sea-
side Candy Rolls featured in my 
last column and saved me some.  
So today I went by the Bank to 
collect and Judy did an excellent 
job.  She's a good cook anyway, 
but these candy rolls tasted like 
fudge and were delicious.  I hate 
to admit it, but I didn't share with 
Bill.  I ate them all.  The man 
doesn't read my column anyway 
so he'll never know.  

Since we're headed into the 
unique Taste of the Beach Cham-
ber event, instead of a recipe 
I decided to share some of my 
Beach favorites -  

Native Cafe:  Florida Fish 
Tacos

Dog House Deli:  the #3 
usual dog with Banana Pudding 
for dessert

Paradise Bar and Grill: Re-
nee Mack's Shrimp Salad or 
fresh fish sandwich

Flounder's:  huge Ham-
burger topped with seafood and 
cheese

Shaggy's:  Eggplant St. 
Shaggy's topped with shrimp 
and crawfish

Shrimp Basket:  Shrimp and 
Grits

Frisky Dolphin:  Sampler 
Oyster Platter

I'm out of room, but remem-
ber to enjoy, share and always be 
kind. 

See ya in the kitchen.....

Mary Ann Claus, left, is not giving away any of her recipe secrets 
to lifeguard Trent Piotrowski at the Pensacola Beach Optimist Club’s 
First Responder Appreciation and Chili Cookoff Dinner, August 23 at the 
Beach Church. Claus’ chili was a runner-up.  Thomas Campanella’s chili 
was the winner. 



Bytes & Bits
By Joe Stukey, Your Computer Pal
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See all our listings at paradisecoastalrealty.com or call 1.850.932.0067

Joe Billingsly · Megan Bithos 

Nancy Born • Jennifer Cole · Rick Golden · Ginger Green 

Nance “Robby” Greene • Ardythe Haas 

Stephanie Harrington · Susan Kennedy 

Dominic Lauber · David Owens

Kathy Billingsly Ray · Fen Shi • Fred Simmons 

joe Stanton • Sandy Zern · Kevin Hayes

C O N TA C T  O U R  A G E N T S

G U L F  A N D  S O U N D  V I E W S 
Price reduced. Beautiful views. 

Community pool and dock with private beach and sound access.    
MLS #539154

5 W Galvez Ct.   $899,000

Q: How Can I Remove My-
self From The Internet?

  A: It is almost impossible 
to remove everything about a 
person from the Internet, but here 
are some things that will help 
minimize the amount of informa-
tion  that is out there.  Keep in 
mind that it will be a tedious chore 
because of the amount of research 
that could be required. Start by 
searching for information about 
yourself, so you will know what 
others can see.

The fi rst step is to remove 
yourself from all social media 
accounts, shopping accounts, 
and personal services accounts 
(removing online access to banks, 
credit cards, etc).  To accomplish 
that, sign into your account and 
fi nd the spot where you can de-
activate or delete the account.   
Remove any posts that you might 
have put on various social media 
websites.  Keep in mind that those 
posts may have already been cop-
ied and may continue to show up 
in other social media sites.

Next, remove yourself from 
sites that specialize in collecting 
personal data.  Those sites scan 

the Internet to find your name, 
address, phone, and people that 
you may know.  They often charge 
a fee to see that information.   To 
remove your information, contact 
those companies directly through 
their support page.

Some of the information that 
is found on the Internet can be 
removed, but will still remain in 
Google's cache of history fi les.  If 
you discover that your informa-
tion still remains visible after you 
removed it, that is probably the 
cause.  Contact Google directly 
to request removal from Google's 
cached fi les. 

The fi nal step will be to re-
move your email accounts.   Do 
that last because you might need 
those accounts to receive re-
sponses and verifi cation of actions 
while doing the tasks above.  In 
most cases, you can sign into your 
account and fi nd the spot to delete 
the account.

Also, keep in mind that your 
information may have already 
been stolen in the past.  The 
data may have been stolen from 
companies with whom you have 
done business online, from email 

accounts, from social media sites, 
or from the credit reporting agen-
cies.  That information often winds 
up in the "dark web,"  posted on 
websites where criminals are al-

lowed to buy your details.  That 
information cannot be erased.  
There are some services that claim 
to be successful at removing your 
identity from the Internet, but you 

have to give them your informa-
tion online!  

Provided by Joe Stukey of 
the Stukey Group.   Contact Joe 
at jstukey@mchsi.com.



PAGE 8 Island Times September 4, 2018

PB
A

The School Bell Rings
NEW FACES

Four first graders are attend-
ing Pensacola Beach Elementary 
for the first time. Welcome to Ad-
elaide Adkinson, Warren Church, 
Dahlia DeSousa and Pearce Dur-
rance, who are new Sandpipers in 
Beka Davis’ class. 

Third grade teacher Joy 
McLaurine reported that she 
has a classroom full of returning 
students. 

The fourth grade class added 
one new student. Emily Tillar, 9, 
moved from Virginia to the Beach 
with her family.

The fifth grade class has a 
new teacher, Abby Durrance, and 
three students new to the Beach 
School. Emory Sellers, Maxwell 
Durrance and Connor Entrekin 
are settling in at their new school. 

ARTFULLY DONE
Beach School Art Teacher 

Kim Spring has created a PBES 
Art Club. The dues are $25 per 
month to cover supplies. The first 
through third graders meet on 
Mondays after school, while the 
older students meet on Wednes-
day. The fee includes projects 
and a snack. 

DATES TO KNOW
Wednesday, September 12 is 

an early release day. 
Friday, October 19: Fall Fes-

tival at the Beach School
Friday, October 26: Hal-

loween Carnival, Boardwalk 4 
to 8 p.m. 

The Pensacola Beach Woman’s Club’s  August 16 meeting and 
luncheon had a Back-To-School theme. Randle Hall at the Beach 
Church sported a School Bus table loaded with school supplies 
donated by the Woman’s Club for the Beach Elementary School. 
After lunch, the August birthday girls were recognized. They are 
(center) Jeanette Barron, and back row (L to R): Linda Landon, 
Carol “Gabby” Barrett, Club President Barbara Landfair, Sharon 
Loper, Janet Mays and Lisa Sheehy.
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Pensacola’s Oldest Name in Retail
Downtown since 1910

36 E. Garden Street • Pensacola
850-438-1628 www.rcaamall.com

REYNALDS
Collectibles & Antique Mall

Mid-Century Modern Furniture
Chairs, Art, Tables & More

Bar Ware • Vintage Military Items

Pensacola Beach’s Sharla Dawn Gorder is the author of “My Vices Collide, A Celebration of Being 
a Little Messed Up.” The book is available at Geronimo’s on Pensacola Beach and Pizazz in Gulf Breeze.

Sharla Dawn At Dawn
Pensacola Beach’s Sharla Dawn Gorder is the author of “My Vices Collide, A Celebration of Being 

a Little Messed Up.” The book is available at Geronimo’s on Pensacola Beach and Pizazz in Gulf Breeze.

330 Ft. Pickens Rd 
$400,000  

MLS# 541430

Kim Gibbons, Broker/Beach Specialist
        850-912-9826       Emerald-Coast.org

The sky is bruised, and so 
am I. 

But I’ve been bruised before 
and I know all the diff erent colors 
of healing. 

I woke up today and be-
gan writ-
ing in my 
journal—
“ T h e s e 
h e a v y 
skies sure 
do darken 
my mourn-
i n g s … ” 
w h i c h  I 
q u i c k l y 
corrected 
to “morn-
ings.” But 
it seems my heart was doing the 
typing today. And that’s okay. 

Heartbreak isn’t just an ado-
lescent thing.  It isn’t necessarily 
a “Dear John” letter—or, more 
likely these days, a Dear John 
text.  It isn’t always a romance 
gone bad; an “It’s not you, it’s 
me” subterfuge; a “hope we can 
still be friends” dismissal.  Those 

kinds of relationship dramas 
get all kinds of press.  All kinds 
of art and music.  All kinds of 
sympathy.  

But what kind of attention 
does a broken friendship garner?  

P e r h a p s 
b e c a u s e 
p l a t o n i c 
re la t ion-
ships are 
g e n e r -
a l l y  n o t 
expected 
to be mo-
nogamous, 
the loss of 
one friend, 
a m o n g 
m a n y , 

seems less impactful.
 But love is love.  My heart 

hurts. It is so tender to the touch.
Still, I believe in the colors of 

the sky and of my soul. I believe 
in grace, and as Anne Lamott so 
eloquently states—"that it meets 
us where we are and does not 
leave us where it found us.” 

The sky is bruised today. But 

it is not the angry red of an acute 
injury. Nor has it faded to green or 
yellow, the fi nal stage of healing. 
No, the sky is swollen, and like a 
bruise lacking oxygen, it will take 
some time to clear up.    

And the refrain of a lovely 
Trevor Hall song serenades my 
musing: “You can’t rush your 
healing. Darkness has its teach-
ings. Love is never leaving. You 
can’t rush your healing.” 

So, I will wait. I will pray. I 
will talk to my best friend (who 
also doubles as my husband) and 
I will trust that the sky—and my 
heart—will brighten up with the 
passing of time.

 (Ha! And with that, the sun 
just blazed though a break in the 
clouds.)

Upper Room Celebrates First Anniversary
Upper Room Church is hav-

ing a one year anniversary cel-
ebration, Sunday, September 9 
from 9:30 a.m. to noon. There will 
be food, bounce houses, and give-

aways.  The entire community is 
invited. Everyone is welcome to 
attend.  Upper Room is located 
upstairs from Innerlight, 655 
Pensacola Beach Blvd.

Ocean Hour will be among 
the organizations hosting clean-
ups on International Coastal 
Cleanup Day, Saturday, Septem-
ber 15. Clean-ups run from 8 
a.m. until noon and all supplies 
are provided. 

Sites located on Pensacola 
Beach are: Gulf Islands National 
Seashore at Fort Pickens. Ocean 

Volunteers Needed For 
Coastal Cleanup Day

Hour asks that volunteers  meet 
at Langdon Beach. 

Park West, at the western end 
of Fort Pickens Road, just prior 
to entering Gulf Islands National 
Seashore.  Keep Pensacola Beau-
tiful and Sierra Club Emerald 
Coast are hosting this clean up.

Wear sunscreen and clothes 
appropriate for the weather. 



1. Crab’s - Irish Red Beer Boiled Shrimp
2. Flounder’s - Tuna Poke w/ wontons, California Roll
3. Grand Marlin - Watermelon Tuna Poke 
4.  Shaggy’s - Baltimore Style Crab Cakes
5.  Hemingway’s - Fish Tacos, Island Bread Pudding
6. PegLeg Pete’s -  Grouper Nuggets, Fried Pickles 
7. Riptides - Blackened Mahi Reuben
8. Hooters - Wings 
9. Shrimp Basket - Oysters on the Half Shell, Shrimp
10. Frozen Zone
11. Frisky Dolphin - Shrimp Creole, Gumbo
12. Fish Heads - Rice Fried Trigger Bao Bun
13. Cafe NOLA - Jambalaya, New Orleans Bread Pudding
14. Hilton H20 - Beef Tenderloin Tacos
15. Casino Beach Bar & Grill - Kalbi Ribs
16. RedFish BlueFish/Gilligan Tiki Bar - Gumbo, Brisket

* restaurants may be
  added

Restaurants

Thirsty? 
Ice cold water sold in Taste of the Beach Souvenir Water Tumblers 

Available at the water stations. 
~

Soft drinks are available in multiple locations throughout the festival. 
~

The Taste of the Beach Bar - beer, wine
Frozen Zone - 190 Octane 

plus non-alcoholic
Blue Raspberry Slushie

Seating 
Enjoy your meal under the 

 Taste of the Beach dining tent. 
The open-air tent has banquet 
tables and chairs providing a 

shaded, Gulf front experience.
~ 

Football action will be on the 
big screen televisions 
located under the tent. 

~

Need Assistance? 
Taste of the Beach volunteers 
can be identifi ed by their cool 

crew t-shirts. 
The Chamber Hospitality Tent is 
located at the festival entrance. 

Staff  is ready to answer your 
questions. 

 Escambia County deputies will 
be on site. 

Dial 9-1-1 for emergencies. 

Taste of the Beach presented by the Pensacola Beach Chamber of Commerce
Saturday, September 15 from 11 a.m. until 9 p.m. • Gulfside Pavilion
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Necessities
Public restrooms are located just west of the festival site

Need extra cash? 
Two ATMs are located at The Dock and Crab’s

east of the festival site.

Chef’s Cooking 
Challenge at 11

Gulfside Tents

Beer Tasting
5-7 • $15
Get your ID 
Checked! 

CONCERT
7-9 PM

Catch all the games on 
Boogie, Inc’s big screens

Levin Rinke
Realty 

Team Cooking 
Challenge at 11:45

Gulfside Tents

Chef’s Demo
& Sampling 
1-3 PM • $25

ID CHECK
STATION
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Seeing Stars...................
this week’s horoscopes

Sunrise and Sunset
with Safari-Suby Susan Haselton-Barr

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 
Order by phone or online

FREE Delivery

Susan Haselton-Barr
850-934-3865

Mary Kay Independent Beauty Consultant
www.MaryKay.com/shaselton

Call 
today 

to order

850-206-3156
Joe Stukey

Computer 
Repair 

in Your Home

www.ycpals.com
joe@ycpals.com

ARIES (March 21 to April 
19) A little "wool-gathering" for 
the usually productive Lamb is all 
right if it helps you unwind. But 
be careful; too much daydream-
ing can put you behind schedule 
in your work.

TAURUS (April 20 to May 
20) A work problem is close to 
being resolved. Now you can go 
ahead and celebrate the week, 
accepting invitations from friends 
who enjoy your company.

GEMINI (May 21 to June 20) 
Getting your new plan accepted 
won't be a major hassle if you have 
the facts to back it up. Your sup-
porters are also prepared to help 
you make your case. Good luck.

CANCER (June 21 to July 
22) Dealing with a pesky job 
problem might be time-consuming 
but necessary. The sooner you get 
this situation settled, the sooner 
you can move on to other matters.

LEO (July 23 to August 22) 

Career advancement is favored 
thanks to your impressive work 
record. On the personal side, you 
should soon hear some good news 
about an ailing family member.

VIRGO (August 23 to Sep-
tember 22) There might be mixed 
signals from a certain someone 
who doesn't seem all that certain 
about their intentions. Best to sort 
it all out before it becomes more 
confusing.

LIBRA (September 23 to 
October 22) Get all the facts about 
that investment "opportunity" be-
fore you put even one dollar into 
it. There could be hidden problems 
that could prove to be costly.

SCORPIO (October 23 to 
November 21) Compromising on a 
matter you feel strongly about not 
only ends the impasse, but can be 
a win-win deal for all. Remember: 
Scorpios do well with change.

SAGITTARIUS (November 
22 to December 21) With all the 

demands you currently have to 
deal with, accepting the help 
of family and friends could be 
the wisest course to take at this 
time.

CAPRICORN (December 22 
to January 19) Recent upsetting 
incidents might have left you with 
a big gap in your self-assurance. 
Refill it by spending time with 
those who know how worthy you 
really are.

AQUARIUS (January 20 
to February 18) A dispute about 
money needs to be resolved 
quickly, before it festers into 
something more serious. Consider 
asking an impartial colleague to 
mediate the matter.

PISCES (February 19 to 
March 20) A soft approach could 
be more effective than making a 
loud demand for the information 
you need. You might even find 
yourself with more data than you 
expected.

Jambo (Hello everybody).  
The cloud?   The term is not 
referring to those days of finding 
similarities in the clouds to zoo 
animals.  Laying on your back 
on the lush green grass finding 
lions, tigers and bears, oh my! 
Today we are referring to data 
storage in a server farm, I guess 
on another planet.   

I have been catapulted into 
the new century and am not cur-
rently destroying forests of trees.  
Dropbox, and Apple iCloud are 
now my new best friends.  I have 
recycled dumpsters full of paper 
and notebooks that are no longer 
relevant.  It is all in the cloud.  

My practical application hap-
pened several weeks ago.  I was 
traveling and forgot my extra pair 
of glasses.  It seems in the middle 
of the night, in the unfamiliar 
hotel room, I dropped my glasses.  
In the wee hours of the morning 
my feet made contact with my 
glasses.  Fortunately, glasses are 
not made of pure glass anymore.  
Yikes! What a mess, and I could 
not see.   

Trying not to be too repre-
sentative of a famous Hollywood 
star in her prescription sunglasses 
me, myself and I sauntered into 
the local eyeglass store. Luckily, 
I had taken a picture of my eye 
correction script after my last 
optometrist visit in Pensacola.  

Voilà! I was able to show them 
my prescription and within a few 
hours I rocked it with my regular 
clear glasses.  

TIP: Nails!  
1. Submerge your hands in 

a hydrating moisture lotion bath. 
After the damage has been done 
during the summer and constant 
gel manicures, it is recommended 
to soak your hands in a bowl of  
Moisture Nourishing Body Wash. 
It contains glycerin, sunflower 
seed oil, and soy bean oil, so 
it’s incredibly hydrating.  Take 
a small container and carry it 
with you  to wash your hands so 
you don’t use the drying soaps in 
public bathrooms. 

2. Apply cuticle oil or cream. 
A lot of us make the mistake of 
applying one coat of cuticle cream 
or gel after our manicure and 
never following up again.  Try  
getting in the habit of applying 
cuticle oil daily in the evening, 
regardless of whether you’ve just 
painted your nails or removed gel 
polish. Amazing nail oils can be 
found at all price points, but two 
great ones to try include Cuticle 
Oil Treatment and Cuticle Cream 

3. Take a break from gel pol-
ish. Whenever possible, try not to 
get back-to-back gel manicures, 
especially if you’ve damaged 
your nails by peeling off polish. 
Try a keratin manicure in between 

gel manicures to put moisture 
back into the nails.  

If anybody knows where 
the sever farm is, I would love 
to know. I’m still convinced it is 
on Saturn.    

Try throwing kindness 
around like confetti.  You never 
know where it will land.  

ECUA Water Line Project Set

Emerald Coast Utilities Au-
thority announced Monday, Sept. 
10 as the start date for the Water 
Line Project. The water line, 
which supplies the beach, must 
be relocated as part of the new 
Three Mile Bridge construction.

If all goes as planned, the 
proposed project timeline begins 
at 4 a.m. when crews will close 

the water valve. They plan to 
have the line moved by 7 p.m. 
and flushing to be complete by 9 
p.m. Bacteriological samples are 
scheduled for 10 p.m. and 4 a.m. 
the following day.  Testing results 
will follow the next day. 

ECUA can be reached at 
ECUA.fl.gov, 850-476-0480 or 
customer.service@ecua.fl.gov.

No Impact Expected For Beach Customers
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Andra Morgan
Owner/Broker

850-450-8844

Buying? Selling?
Contact 

us!

Kathy Dreadin
Realtor

850-982-8140

The Andra Morgan Team    
  Professionals You Can Trust

850-450-8844 850-982-8140
andra@topgunpropertyrealty.com

17 years 
experience in 

Pensacola Beach 
Real Estate

TOPGUNProperty.com

By DJ Zemenick

Nature Notes
By Rick O’Connor Sea Grant Agent University of Florida IFAS/Escambia Extension 

For generations it has been 
a common misconception that 
sea turtle nests hatch during a 
full moon.  Even now visitors 
occasionally say they wish they 
could be here during a full moon 
to see hatchlings. It gives us an 
opportunity to correct the myth 
and explain where this old wives' 
tale originated.

Long before coastal areas 
became over-developed, as 
most are now, people could oc-
casionally witness hatchlings 
emerge if they happened to be 
near a nest that hatched during 
the full moon.  The refl ection 
of moonlight on both land and 
water made it easier to see baby 
turtles as they raced across the 
beach to the sea which beckoned 
them.  Conversely, on nights 
cloaked in heavy cloud cover 
or during a new moon when 
the beach was dark, the tiny 
creatures could easily pass by 
people undetected, so eventually 
everyone assumed the event only 
happened during a full moon.

As beaches became substan-
tially altered by development, 
and the use of artifi cial lighting 
expanded, people soon learned 
that hatchings did not corre-
spond with a moon phase. They 
also discovered that bright arti-
fi cial light attracted tiny hatch-
lings into areas where danger 
awaited in the form of predators, 
roads, swimming pools, or sheer 
exhaustion and eventual death 
from dehydration while trying to 
fi nd the sea where they belong. 

As with most things in life, 
time and education teach us 
what works and what doesn't.  
Workshops and word of mouth 

have spread the word that lights 
on a diff erent wavelength such as 
red or amber-colored bulbs help 
alleviate disorientation, as will 
defl ecting light down, but with-
out our usual night-monitoring 
of nests, it is not enough.  During 
overcast nights or new moons, 
we have found that even amber 
lights are enough to disorient 
hatchlings, especially when 
much of the natural light has 
been obscured.  The most im-
portant thing we can do for sea 
turtles, May through October, 
is to turn out all lights which 
aren't essential: garage lights, 
porch lights, landscape lights, 
and even interior lights that are 
near windows.  

In recent weeks as nests 
have begun to hatch, we've had 
numerous hatchling disorienta-
tions. We want to recognize 
and thank Kevin Hayes and his 
group at Paradise Beach Homes 
for making the calls to FWC 

to save a disoriented hatchling 
discovered near a swimming 
pool, as well as another we 
found that day.  We also thank 
Chris Dennis, the assistant GM 
at Days Inn, and some of their 
guests from Alabama, who  res-
cued numerous hatchlings from 
the swimming pool, hot tub and 
gutters during a heavy rain one 
night.  

Please help us by being on 
the alert for disoriented hatchlings 
and call FWC's Wildlife Hotline 
at 1-888-404-3922, or #FWC or 
*FWC on your smart phone.   

Sea turtles dig the dark, so 
fl ip that switch!

~ ~ ~ ~ ~ 
Nest Update 

as of August 28, 2018:

Perdido Key GINS 20   
Pensacola Beach  23
Ft. Pickens GINS  23  
Santa Rosa GINS  17
Total nests  83

As a kid growing up here 
along the Gulf Coast, I had never 
heard of an osprey.  Now, there is 
at least one mating pair on almost 
every body of water in the Pen-
sacola Bay area.  Where did this 
once unknown bird come from? 
How has it successfully colonized 
our coastal waterways? 

The osprey, like many other 
fi sh eating birds, was a victim of 
the DDT story.  This miracle pes-
ticide was developed to battle in-
sects attacking food crops but was 
found to be useful against mos-
quitos and many other unwanted 
pests.  It was sprayed everywhere 
using planes, trucks, and tractors.  
With an extremely long half-life, 
wherever it landed it was going 
to be around for a while – it can 
still be found in the sediments 
of the Pensacola Bay System.  It 
was one of those compounds that 
was diffi  cult to excrete through 
an organisms excretory system – 
thus it accumulated within their 
tissues, and as organisms fed on 
other organisms, it was passed up 
the food chain - bioaccumulation.  
Birds of prey who fed on fish 
would accumulate DDT as well.  
It caused the shells of their eggs 
to become thinner – so nesting 
was not successful.

So who is this fi sh eating bird 
of prey that can be found on dead 
trees and light posts all over the 
bay area? 

Ospreys (Pandion haliaetus) 
are members of the family Ac-
cipitridae – the hawks and eagles.  

They are predators with 
hooked bills and sharp talons to 
grab and dispose of prey.  Ospreys 
can be identified by the hawk 
like silhouette hovering over a 
local waterway searching for 
fi sh – their primary food.  They 
are usually in pairs and, at times, 
the young are hovering nearby.  
Their call is a high pitch chirping 
sound and if seen on a tree, or on 
their nest, they are brown on top 
and white beneath.    

Ospreys prefer waterways 
where fish are plentiful.  For 
more successful hunting, they like 
waters that are relatively shallow 
and nesting locations that protect 
the young from mammalian 
predators.  Many local osprey 
prefer large dead trees for their 
nests, and will often use manmade 
structures – such as power poles, 
navigation markers, and special 
platforms on poles placed there 
for the purpose of osprey nesting.  

Our “Seahawk” - The Osprey 
These birds are monogamous 

(mating pairs breed for life).  
During the breeding season, the 
male will collect sticks for the 
construction of their large nests.  
Bringing them back to the female, 
she will begin to arrange and con-
struct the nest.  The male provides 
seagrass and fl otsam for the inner 
lining.  There is a pre-courtship 
dance where the returning male 
flies over the nest with a fish.  
The pair produce between 3-4 
eggs.  Both parents will incubate 
the eggs but the female does the 
lions share.  She will incubate 
while the male hunts.  Returning 
with a fi sh for her, she will fl y to 
a nearby branch to feed while he 
incubates the eggs – though they 
have seen the males incubate even 
without feeding the female.  

After hatching, the male will 
bring food to both the female and 
young.  She does not leave the 
young at all for about 14 days.  
Afterwards, they will be left 
alone for periods of time, and are 
usually fl edged by 50 days.   The 
mating pair will return to the same 
location for nesting every year for 
up to 30 years.  

There are few predators of 
osprey due to their nesting habits.  
In some locations, where they 
nest on the ground, coyotes have 
been a problem.  Locally, bald 
eagles are known to try to grab 
hatchlings and, occasionally, 
adults.  There have been reports of 
crocodiles taking adults from the 
water in South Africa; this may 
be the case in South America as 
well, but no reports of American 
Alligators doing the same.  

This is now a common bird 
along our shores and is a true 
conservation success story.   
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CalendarCLASSIFIED ADVERTISING

Are you looking for an interesting sou-
venir or just the right finishing touch to 
your condo or beach house? Antiques, 
collectibles, furniture, art, glassware, 
dishes, lamps and more. Pensacola’s 
oldest name in retail. We have been 
downtown since 1910. Reynalds, 36 
E. Garden St. Call for easy directions 
from the Beach. 850-438-1628.

Antiques and Such For Sale

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.

Real Estate For Sale

Buy this beach house! 
334 Panferio Drive. 3/3.5. Lovely 
custom-built beach home located 
in a quiet residential area within 
walking distance of restaurants and 
shops. Relax on one of the decks 
with your choice of sound or gulf 
view. Fenced backyard.  $649,900 
Call Linda Murphy, Keller Williams 
Realty, 850-748-0865 to see this 
home. 
••••••••
Live, Dream, and Play in Pensacola 
Beach! Have the home you have 
always wanted. This beach house 
has 6 bedrooms with 4 full baths. 
Deeded access to the water. Perfect 
for entertaining. Open kitchen, cen-
ter island, stainless steel appliances, 
and double doors leading to breath 
taking views of the Sound. 115 Via 
de Luna, $749,000 MLS 529223 
Schedule your showing today with 
Dustin Reeves, Upside Realty LLC
DustinUpsideRealty@gmail.com 
850-255-1655 •  850-255-1655
•••••••
Now is the Best Time to Sell Your 
Condo. Prices are up - Inventory 
down. Kim Gibbons, Emerald Coast 
Realty, 850-380-9064
Emerald-Coast-Realty.com
•••••••
Amazing views of the Santa Rosa 
Sound from this 3 BR/ 3.5 BA, town-
house in Pensacola Beach’s Bahia 
Paz complex. This unit overlooks 
the property’s common area with 
its sparkling pool and tropical land-
scaping. $349,000. Jeremy John-
son, Levin Rinke Realty. jsjrealtor@
gmail.com or 850-377-3145

SEPTEMBER
4: Bands on the Beach, free concert. 
7-9 p.m. Gulfside Pavilion. Bring a 
lawn chair. No glass or pets. Visit-
PensacolaBeach.com
7: School of the Soldier, Fort Pick-
ens, Fri-Sat-Sun at 11 a.m. and 3 
p.m. Meet at Fort Pickens Bookstore. 
850-934-2612
7: Taste of the Beach VIP Dinner, 
Ticket required. www.TasteofPen-
sacolaBeach.com
7: Sunset on Santa Rosa Island, 
6 p.m. Meet at Ft. Pickens Camp-
ground Store parking lot. 850-
934-2612
7: Stargazing, 7 p.m. Battery 
Worth Picnic Area in Fort Pickens. 
850-934-2612
8: Life on a Barrier Island Nature 
Walk. 9:30 a.m. Sat-Sun. Meet at 
Fort PIckens Bookstore. 850-934-
2612
8: Vettes on the Beach Corvette 
Show, Casino Beach Parking Lot, 
10-3.
9: Mere Mortals Triathlon Training 
Group. 6 a.m. Gulfside Pavilion, Ca-
sino Beach.  Membership required. 
TriGulfCoast.org
9: Upper Room Church One Year An-
niversary Celebration, 9:30 to Noon. 
Food, bounce house, giveaways. Lo-
cated above Innerlight Surf Shop and 
PB Marina. Everyone is invited. 
9: Krewe of Bananimals Shrimp Boil 
and Membership Drive. 1- 4 p.m. 
Sandshaker. www.KreweofBanani-
mals.com
11: Bands on the Beach, free con-
cert. 7-9 p.m. Gulfside Pavilion. 
Chloe Channel performs. Bring a 
lawn chair. No glass or pets. Visit-

PensacolaBeach.com
12: SRIA meeting, 5 p.m. #1 Via de 
Luna. Open to the public. Agendas 
available at www.sria-fl a.com
14: Star Gaze, south of Gulfside Pa-
vilion, Dusk. Weather permitting. Also 
on Saturday 9/15
15: Cycling Classic Time Trials, Lot 
29.5 from 7 a.m. to 11 a.m.
15: Taste of the Beach, 11 a.m. to 
9 p.m. Gulfside Pavilion. Food festi-
val, contests, demos,  beer tasting. 
Concert at 7 p.m. TasteofPensacola-
Beach.com
15: Celebrate International Coastal 
Clean Up Day! Pick up some litter.
16: Mere Mortals Triathlon Training 
Group. 6 a.m. Gulfside Pavilion, Ca-
sino Beach.  Membership required. 
TriGulfCoast.org
18: Bands on the Beach, free con-
cert. 7-9 p.m. Gulfside Pavilion. Bring 
a lawn chair. No glass or pets. Visit-
PensacolaBeach.com
20: Beach Chamber Member Meet-
ing, 7:30 breakfast, 8 am Meeting 
Our Lady Catholic Church Hunt Hall. 
Guest passes at 850-932-1500.
20: Pensacola Beach Woman’s Club 
Monthly Meeting and Luncheon, 
10:30 a.m. Beach Church. barbara-
landfair@gmail.com for information.
21: Breezers Music Fest, Sandshak-
er Lounge. All weekend. 
22: Fee Free at Fort Pickens.
22: Ocean Hour Clean Up, 8:45 Sign 
In at Quietwater -and Fort Pickens 
Fishing Pier. Supplies provided. 
OceanHourFL.com
22: Out of Darkness 5K Walk, 9 a.m. 
Gulfside Pavilion. 
22: Pensacola Ski and Travel Club 
Bike Ride. Meet at 10 a.m. Park West 

Beach Dog Parks. Daily, 7 to Sunset. 
Leashed, friendly dogs. Parking Lot “E” 
located near park east and Parking Lot 
“B” near park west on Ft Pickens Rd.
Pets are not allowed on the beach at 
any  other location outside the dog park.  
••••••

to ride to Ft. Pickens
22: King of the Island Kayak Fishing 
Weigh In, 2-4 p.m. Pier parking lot
22: AHERO Boardwalk Bash, 7-10 
p.m. at Bamboo Willie’s
23: Mere Mortals Triathlon Training 
Group. 6 a.m. Gulfside Pavilion, Ca-
sino Beach.  Membership required. 
TriGulfCoast.org
25: Bands on the Beach, free con-
cert. 7-9 p.m. Gulfside Pavilion. Bring 
a lawn chair. No glass or pets. Visit-
PensacolaBeach.com
26: SRIA meeting, 5 p.m. #1 Via de 
Luna. Open to the public. Agendas 
available at www.sria-fl a.com.
28: Brawl on the Beach Crossfi t Con-
test, Casino Beach. Noon to 6
28: Pensacola Beach Optimists In-
stallation of Offi cers. 
29: Brawl on the Beach Crossfi t Con-
test, Casino Beach, 8-6. Sunday, 8-6
29: Celebration 4444 Education 
Texas Hold ‘Em 4444 Fun Poker 
Tourney. Castaways, 1 p.m. 850-
324-2667

NAME:____________________________
ADDRESS: ________________________
CITY: _____________________________
STATE: ____________ ZIP: ___________

Have Island Times 
delivered to your 
mailbox
Send $32 to: 
Shelley Ink
PO Box 844
Gulf Breeze, FL 
32562-0844 

Jane 
Waters  
Little 
Free 

Library 

Check it out! 
Books & Magazines
Open 24/7. All ages. 

Take a Book 
Bring a book (optional)
1203 Ariola Drive

I DO want to perform your wedding. Offi ciant since 1991. 
Notary available to offi ciate at your wedding.  Specializing 
in intimate weddings. Pensacola Beach and surrounding 
areas. More information or to book your service:

WeddingsPensacolaBeach.com 
850-748-6878

ARE YOU READY?
We understand 

your insurance needs!
850-623-8092

CALL US TODAY 
FOR A QUOTE

family owned and operated 
independent insurance agency

Life, Business
Auto & Motorcycle

Commercial Vehicle
Homeowners & Flood

www.bayins.com • bay@bayins.com

Pets

Be a lifesaver.  Consider adopting 
a pet from the Escambia County 
Animal Shelter. Located at 200 W. 
Fairfiled Drive, Pensacola. 850-595-
3075 https://www.myescambia.com/
our-services/animal-services/animal-
shelter/adoption-information
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Your Island Advisor

Richard Wright, RICP® 
Financial Advisor 
4455 Bayou Blvd. Suite A 
Pensacola, FL 32503 

850-478-1006 
RichardWright@financialguide.com 

Richard Wright is a registered representative of and offers securities, investment advisory and financial planning services through 

MML Investors Services, LLC. Member SIPC. MassMutual Financial Group is a marketing name for Massachusetts Mutual Life 

Insurance Company (MassMutual) and its affiliated companies and sales representatives.  3838 N Causeway Blvd, Suite 3400,   

  Metairie, LA 70002.  (504) 613-2000.                                         229631-CRN201904 

HERE’S TO 60
The venerable Islander 

Lounge is turning 60! To cel-
ebrate the landmark accomplish-
ment, Dave Kelly announced 
there will be a three-day party. 
The party begins Thursday, Sep-
tember 6 and continues through 
Saturday, September 8. Lots of 
live music and giveaways. Drink 
like it is the 50s - longnecks are 
$1 and drinks are $2- between 8 
and 10 p.m. 
THE DUNNS

Pensacola Beach resident 
Dione Dunn does not have far 
to go to work. 
She is a Realtor 
at Levin Rinke 
Realty. Whether 
it is working with 
a fi rst time home-
buyer, a luxury 
home listing or a 
seasoned inves-
tor, Dione prides 
herself on her un-
paralleled service 
with an aptitude 
for problem solv-
ing – something essential for 
navigating clients through the 
challenges of today’s real estate 
market. Her husband Dan, a lo-
cal chef,  has a new gig, too. He 
is making his culinary mark in 
Downtown Pensacola at Big Top 
Brewing Company.
WRECKS READY

The Krewe of Wrecks have 

a decades old tradition of hosting 
their initial meeting on the last 
Monday of October. There’s too 
many partying people ready to get 
Wrecked, so the Board is planning 
a get-together for Monday, Sep-
tember 24. Get your beads ready. 
More details yet to come. 
TOP 100

OpenTable, the world’s lead-
ing provider of online restaurant 
reservations, unveiled its an-
nual listing of 100 Most Scenic 
Restaurants in America for 2018 
today and The Grand Marlin Pen-
sacola Beach was recognized. The 
Grand Marlin is the only restau-

rant in North Florida 
awarded the honor.

 “We strive to 
create a truly unique 
dining experience for 
our guests. We are 
humbled to be recog-
nized with this dis-
tinction,” said Bryan 
Housley, Operating 
Partner and President 
of The Grand Marlin. 
The list was culled 
from more than 12 

million verifi ed OpenTable user 
reviews of more than 28,000 res-
taurants in all 50 states and Wash-
ington D.C. collected between 
June 1, 2017 and May 31, 2018. 
DRINK AND DANCE

The Breezers Music Fest will 
be at the Sandshaker, Sept. 21 -23, 
rocking a full schedule. Talented 
musicians return in a reunion type 

weekend of music and partying. 
Look for Michael Wheeler with 
the Dream Vipers, Kelvin Holly 
jamming in with The Skydogs, 
Loaded Goat to name a few. The 
Shaker is also home to the Shaker 
It Up Concert Series which is 
Sept. 21, 27, 29 and October 12. 
BANANIMALS BOIL

Bananimal’s King Nick Rad-
cliff e invites everyone to join the 
Krewe of Bananimals at their 
Shrimp Boil and Membership 
Drive. It’s Sunday, September 9 
at 1 p.m. at the Sandshaker. You 
don’t have to be a Bananimal, nor 
any kind of animal. Bring a few  
bucks, eat, drink and be merry. 
VOTERS

The Beach’s precinct re-
corded 985 voters cast ballots by 
mail, early and during the August 
28 primary voting day. Two local 
elections were hotly contested 
in District Four of the Board of 
County Commissioners and Em-
erald Coast Utilities Authority. 

Congratulations 
to 

The Islander 
Lounge

60!
from your friends 
          at 
Island Times

Robert Bender emerged vic-
torious in the Republican primary 
race for the County Commission 
seat. His name will be on the No-
vember 6 ballot against a write-in 
candidate. 

Longtime ECUA Board 
Member Dale Perkins won the 
primary against Charles Bare. 
Perkins faces no other opposition, 
so he will continue to serve for 
another term.  

ENVIRO TALK
Local Sierra Club members,  

invite all nature lovers, environ-
mentalists and outdoor adventur-
ers to attend their meeting at the 
Pensacola Main Library, Sunday, 
Sept. 9 from 2 to 3:30 p.m. at the 
Pensacola Main Library, 239 N 
Spring St. The Club will gather 
in Meeting Room B to discuss 
local conservation issues and 
hear from featured speaker Erin 
Handy, Oceana’s fi eld campaigns 
manager for the southeastern 
U.S. It’s not on the beach but 

the clean water initiatives are 
important. The meeting is open 
to the public. 

Dione Dunn

Pensacola Beach Lifeguard 
Jake Wilson starts down the line 
of chili selections at the Pen-
sacola Beach Optimists’ First 
Responder’s Appreciation and 
Chili Cookoff , Aug. 23 at the Beach 
Church. The First Responders vote 
on the best chili. 

usiness uzzB B
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TO ORDER
TRNCO.weebly.com

A Tim Riley 
original 

cartoon t-shirt
Get Yours Today!

PensacolaBeachMardiGras.com
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SHAGGY’S WATERFRONT BAR & GRILL
Fresh seafood served overlooking Little Sabine Bay. 

Breezes are free to fl oat 
through the open air din-
ing room and side bar. 
Laid back, funky, family 
friendly. Arrive by boat or 
car, bike or on foot. Fun 
for kids. S’mores in the 
winter. Fishing in sum-
mer. Open everyday at 11 
a.m. on Pensacola Beach 
Boulevard. 850-934-4852. 

www.shaggys.biz

FLOUNDER’S CHOWDER HOUSE
Celebrating almost 40 years of Floundering ‘neath the 

moon and stars. Off ering fresh Seafood including Tuna, Mahi, 
Red Snapper, Grouper,  and of course Flounder! Award winning 
chowder, po boys, burgers and Pensacola Beach Style baked 

oysters. Sam-
ple our Fresh 
catch includ-
ing the Shrimp 
Boat Platter- 
loaded with 
shrimp cock-

tail, Coconut shrimp, fried shrimp, popcorn shrimp and U-peel 
ems. Kids love our Pirate Ship playground located on our beach 
- well within view of dining parents. For late night revelers- 
Flounder’s is host to the world’s fi nest beach bands. Dance all 
night on Flounder’s beach  to the most popular bands from across 
the south.  Open 7 days a week. Sunday Brunch. 

At the Traffi  c Light on beautiful Pensacola Beach, 850-932-
2003. www.fl ounderschowderhouse.com

CRABS ON THE BEACH
Only restaurant on Pensacola Beach off ering breath taking 

views of the Gulf while dining directly on the beach. Come as 
you are straight off  the sandy beach and enjoy our indoor/outdoor 

bar and gulf side 
deck. Crabs has 
the largest se-
lection of Crab 
on the beach, 
was voted Best 
Crab by News 
Journal readers. 
She Crab Soup, 

, Alaskan Snow, KingCrab, Fresh Eastern Shore Crab Cakes - 
you’ll fi nd them all! We have many other seafood favorites on 
our menu as well as a great assortment of chicken, steaks and 
pasta dishes. Don’t forget to try one of our signature drinks like 
‘The Crab Trap’ which come with a souvenir glass to keep!

Open 7 days a week. Sunday Brunch with live Steel Band. 
Look for the Red Roof. 850-932-0700  www.crabswegotem.com

MCGUIRE’S IRISH PUB
One of America’s great steakhouses; proudly serving USDA 

Prime Steaks, seafood and Irish specialties including Irish Lamb 
Stew, Corned Beef and Cabbage and Shepherd’s Pie all inside a 

turn of the century 
New York Irish 
Saloon themed 
pub. McGuire’s is 
celebrated for its 
atmosphere, boast-
ing more than One 

Million signed dollar bills hanging from the ceilings of the 
pub. Live entertainment coupled with great food and warm and 
friendly service by Employees who Give a Damn! Visit our on-
site brewery and the Sweet Molly McGuire Wine Cellar featuring 
the complete vertical collection of the Chateau Mouton Roth-
schild Artist Series. Featured on NBC’s ‘Today’ Show, highly 
recommended by Fodors, Frommers and AAA travel guides, 
Florida Trend Magazine Hall of Fame Member.

Open every day at 11, 850-433-6789, mcguiresirishpub.com

After Sundown......................................................................................................

SIDELINE’S SPORTS BAR AND RESTAURANT
Score! Don’t miss a point. See it all in high defi nition - 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 out-
door seating. Video 
sports games.   

Centrally lo-
cated on Via de 

Luna, just east of the main parking lot and the traffi  c light. Kick 
off  at 11 a.m. seven days a week. 934-3660.

SANDSHAKER LOUNGE
The “World Famous Sandshaker”- a Pensacola Beach Tra-

dition since 1973. Home of the 
Original Bushwacker. Been sell-
ing this signature drink for over 
40 years. First bar on the Beach 
to off er this tasty frozen concoc-
tion. Something’s always shakin’ 
- Monday half price BARE 10 
a.m. til close; Trivia at 9 p.m., 
Tuesday is Karaoke with Becky, 

Throwback Thursday with half price drinks if you have on your 
Shaker Shirt. Live Entertainment Year Round Wed-Sunday. Check 
out the Gift Shop. Across from the Boardwalk.  Open 10 am - 3 
am. 850-932-2211. Check out our calendar!  www.sandshaker.com 

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 Liba-
tions. Friendly locals. Lunch 
and Dinner  everyday. Sand-
wiches. Salads. Fresh Catch 
of the Day. Renee’s Famous 
Shrimp Salad.  Happy Hour 
11-7. Live Bands. Poker on 
Monday and Wednesday.

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. 

Pirates 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.  Size-
able sandwiches and burgers 
for Landlubbers. Take home 
a t-shirt.

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

BAMBOO WILLIE’S BEACHSIDE BAR
A beach experience under the giant thatched roof. Open air 

bar serving your favorites. Specialty Fat Tuesday frozen drinks 
like the Octane 
190. Live music 
on stage. Bikini 
contests. Craw-
fi sh Boil on Sun-
day afternoons. 
Willie’s Wear 
Gift Shop. Wa-
terfront on Santa 
Rosa Sound. Lo-

cated at the Boardwalk. 850-916-9888. www.bamboowillies.com
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ONE OF AMERICA’S GREAT STEAKHOUSES

11 Time
Golden Spoon
Award Winner

$
Florida Trend

Magazine
Hall of Fame

$
Beef Backers
Award ‘Best

Steaks in Florida’

$
Florida Monthly

Magazine
‘Best Pub
in Florida’

$
Featured on NBC’s  

‘Today’ Show and on
“The Food Network”

$
Highly Recommended  
by Fodors, Frommers, 

Mobil & AAA  
Travel Guides

A TURN OF THE CENTURY
NEW YORK IRISH SALOON

PENSACOLA'S OwN SINCE 1977

A TURN OF THE CENTURY
NEW YORK IRISH SALOON

ONE OF AMERICA’S GREAT STEAKHOUSES

TM

 11 Time
Golden Spoon
Award Winner

$
Florida Trend

Magazine
Hall of Fame

$
Beef Backers
Award ‘Best

Steaks in Florida’

$
Florida Monthly

Magazine
‘Best Pub
in Florida’

$
Featured on NBC’s 

‘Today’ Show and on
“The Food Network”

$
Highly Recommended 
by Fodors, Frommers, 

Mobil & AAA 
Travel Guides
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THE BREAK
Everyone loves this bar! Cutting edge live music on weekends, 3 
rooms to party, over a dozen fl at screens and all the major sports 
on...Golden Tee Golf, Putt Putt, Silver Strike Bowling and Buck 

Hunter. Happy hour is 
11 a.m. to 7 p.m. ev-
ery day. Live music is 
available every Friday 
and Saturday night. 
“The Break Beach Bar 
is a haven for locals. 

Here, customers can shoot a game of pool or hustle your best bud 
at ping pong, while watching every sport on tv.”  Located in the 
Via de Luna Shopping Center. 65 Via de Luna. 850-932-0864.
www.breakbarpensacolabeach.com

FRISKY DOLPHIN SUNSET OYSTER BAR & GRILL
The Frisky Dolphin Sunset Oyster Bar and Grill over-

looks Little Sabine Bay. Water-
front, open air tables and water-
view dining room seating gives 
our guests the best of casual dining 
options. Off ering a full menu of 
fresh seafood expertly prepared, 
salads, steaks and even a Kid’s 
menu, the Frisky Dolphin is a wel-
coming spot for lunch and dinner. 
Full service bar. Try our Key Lime 
Pie.  www.FriskyDolphin.com, 

715 Pensacola Beach Blvd, next to The Sandbar, 850-934-3141.
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  Never Hurts To Tri ..........

By Charles Gheen
USAT Certifi ed Race Director

Santa Rosa Island Triathlon

SURF SHOP

www.innerlightsurf.com

41 Fort Pickens Rd
on the Pensacola Beach Pier

850-677-8911

NOW OPEN!!

-Board Rentals
-Lessons
-Beach gear

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

3009 East Cervantes • 433-2822

HATS

3009 East Cervantes • 433-2822

Hiking & Backpacking
Snow Ski Apparel

Rock Climbing Gear, Ropes & Shoes
Indoor Rock Climbing Wall

www.weatherfords.net

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

3009 East Cervantes • 433-2822

HATS

Men’s and 
Women’s 
Casual & 
Outdoor 
Clothing

Thank The Volunteers
This is a short request - 

Please thank the volunteers who 
work to help put on events in the 
community for your (and so many 
others) enjoyment and benefi t. 
Those of us who organize con-
certs, 5K races, food, art and wine 
festivals, triathlons and other 
special occasions could never pull 
it all off  without people selfl essly 
contributing their time and eff ort 
to help us succeed. 

They show up time after time 
in the cold, the wind, the rain and 
the heat to ensure  that everything 
comes off  smoothly and safely. 
They do the hard jobs, the boring 
jobs and, sometimes, the fun jobs. 
They usually have a great attitude 
while they’re doing it. So, please 
realize they deserve our sincere 
appreciation and our thanks. 

Zaferes Is Still #1 
In World Triathlon Rankings

She hasn’t shown the over-
whelming dominance of women’s 
triathlon that Gwen Jorgensen 
enjoyed, but America’s Katie 
Zaferes has carved out her own 
place atop the world rankings 
and it’s the “feel good” story of 
2018. Katie, has always given it 
her best eff orts just trying to earn 
a place on the podium. Now she 
has improved signifi cantly and 
her consistent work ethic has paid 
off . This year she has enjoyed a 
two-month streak ranked as the 
number one competitor in the 
International Triathlon Union’s 
(ITU) World Triathlon Series 
(WTS) as the regular season 
comes to an end. 

The fi nal regular season race 
was the WTS Montreal triathlon 
this past weekend and Zaferes’ 
silver-medal finish helped her 
remain in front of Great Britain’s 
Vicky Holland in the overall 
rankings. Holland won the race 
on Saturday and moved to 34 
points behind Zaferes in the 
standings. Now, the world title 
will be decided in September at 
the ITU World Triathlon Grand 
Final in Gold Coast, Australia. 
The overall title will be claimed 
by whichever of the two athletes 
fi nishes ahead of the other in that 
important competition. 

Spain’s Mario Mola main-
tained his control of the men’s 
series in the Montreal race where 
he earned his third straight vic-
tory and fourth win of the sea-
son. With his impressive win 
on Sunday, Mola increased his 
lead in the WTS rankings to an 
insurmountable 824 points as the 
men’s season fi nale is contested 
at Gold Coast on September 16. 
Mola is seeking a “three-peat.”  
He was the World Champion in 
2016 and 2017.

Your Best Tip
Several of us in the triathlon 

community had a good dialogue 
recently about the best advice that 
they could give to true “newbies” 
trying to succeed in their first 
race. The exchange of ideas took 
me back about 20 years when 
I fi rst decided I needed to run 
a triathlon. I was so concerned 
(“paranoid” really) about fi nish-
ing that initial competition, that I 
over-trained and wasn’t really at 
my best on that fi rst race day. It 
turned out to be a good lesson I 
needed to learn. 

I would usually run all three 
disciplines on Wednesday after-
noon and then again on the week-
end. I thought that going longer 
swimming, biking and running 
was the key to success. I guess I 
never really had to worry about 
running “bricks” (bike-run-ick) as 
I was doing that several days each 
week. My big mistakes were not 
working hard enough on my fl ex-
ibility and not taking enough time 
to let my body recover properly.

Several people in the conver-
sation did mention “recovery.” 
You break your body tissue down 
somewhat each time you put it 

through moderate-to-grueling 
exercise. It needs rest (sleep and 
abstinence from exercise) and 
active recovery such as hydration, 
proper nutrition and massage. 
Hydration has to include replen-
ishment of electrolytes. Nutrition 
has to include protein, to re-build 
and strengthen muscle tissue, 
and carbohydrates to help re-fuel 
the body. The “massage” can be 
formal with a certifi ed therapist, 
kneading your muscles with self-
massage or rolling.

Some veterans mentioned 
interval training in each of the 
disciplines. I certainly agree with 
that from a wellness standpoint 
and for the benefit of getting 
faster. One person noted that 
having properly tuned and main-
tained equipment (primarily your 
bicycle) is advantageous. We can 
all get behind that one, especially 
if we want to remain upright on 
the roads.

My tip was very simple. 
You’ll never regret putting in 
extra time swimming. In this dis-
cipline, if you’re mindful, more is 
better. If you can keep focused on 
your form on each stroke, breathe 
properly and keep going, it will 
all get better. 

Yes, I know you have to 
do bricks since you need to get 
used to getting off  the bike and 
running. That’s not easy at fi rst 
and requires practice. But a good 
swim leg makes your entire race 
better. You’ll warm up all your 
muscles, you’ll get your heart 
and lungs working properly and 
you’ll gain confi dence for the rest 
of the race.  

Oh yeah, have fun out there 
along the way. 

Kalli Wilks completed the fi rst challenge in the Preemie 
Cup Paddleboard Relay, August 25 at Premier Adventure 
Park. The wacky relay race had athletes completing chal-
lenges while on a paddleboard in Santa Rosa Sound. Kalli 
had to fi ll a water bucket using a squirt gun. All proceeds 
from the event were donated to the Sacred Heart Neonatal 
Intensive Care Unit. 

Yes, that’s Steve Glover with a Hawaiian hula skirt 
around his neck, a water gun, infl ated frog fl oat and silly 
sunglasses all the while trying to race his paddleboard. 
He was competing in the Preemie Cup Paddleboard Relay, 
August 25 at Premier Adventure Park. The Relay was one 
of the weekend’s events which benefi tted Sacred Heart 
Neonatal Intensive Care Unit. 
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By 
Terri

McKamey

One Stop Shop for the Watersports Enthusiasts

PARASAILING
SMILE HIGH CLUB

Feel the Thrill ~ Join the Club!
You won’t stop smiling -

 even if you try

Pensacola 

Beach 

at the 

Boardwalk

SALES& RENTALS

KAYAKS
SINGLE/TANDEM

850-932-5520 
www.KeySailing.com

OPEN  9 to 6
weather permittingHOBIE CATS

       SAIL AWAY
PONTOON BOATS

HOURLY/DAILY

 WAVERUNNERS
 
  FAST 
& FUN

Rentals 
Include:
All safety gear
Expert 
instruction
   Ask about 
      eco kayak 
   tours

paddle
boards

NEW! Video Your Vacation. 
Waterproof Cam

 Monday: 
10 AM - til Half Price Drinks/Shots for 
BARE Customers. Trivia, 9PM
 Tuesday: 
Karaoke Party 8:30 PM
Whisky Wednesday: 
    $5 Crown & Shots 7 PM-Close 
 Tyler Mac Band, 8 PM
Throwback Thursday 
1/2 Price Drinks w/Shaker Shirt, 7PM til
 9/6     Austin Anderson Band, 8 PM
 9/13   Raising Karma, 8 PM 
Friday & Saturday   
 9/7-8   Class X, 9 PM 
 9/14-15  Local Broadcast, 9 PM
 SUNDAY
9/9  Shrimp Boil, 1-4 PM
Hosted by the Krewe of Bananimals. 
  Everyone’s Welcome! Y’all Come!
9/9 Jay Williams Band, 4 PM
9/16  Lektric Mullet, 4 PM
Sandshaker.com 

850-932-2211

731 Pensacola 
Beach Blvd  

PM KARAOKEwith BeckySun, 9 PM

something’s always

Shakin’

til

SMOKE FREE INSIDE

Bes
t D

rin
ks

    
 Best Prices     Best Service

s rr

Celebrating 
45 Years

of 
Great Times

September starts, Labor Day 
Weekend comes, fi shing is good! 
And football has begun. Can you 
believe it?  This year has certainly 
fl own by. Fall is about to begin 
and my schedule is certainly full 
as I’m sure yours is, too. 

If you are an early morning 
riser like I am, then you are going 
to notice just the slightest change 
in temperature. Now is the perfect 
time to take advantage of it and 
get out for some fun Surf Fishing. 

There are plenty of Whiting, 
Redfi sh, Jack Cravelle,  Spanish 
and King Mackerel plus Blue 
fi sh just waiting for you.  Don’t 
be surprised if you get yourself a 
few Sharks, too. 

Plop yourself right on the 
beach for a perfect morning. Not 
only will you get some good fi sh-
ing, but this time of year sees the 
crowds whittling away and the 
weather is just perfect. 

Nothing is better than watch-
ing the sunrise across the water 
and the beach coming to life. The 
sunrise makes the water look like 
diamonds are dancing across it. 

The dolphins are always out and 
personally I cannot think of a bet-
ter start to my day. 

Some of the best inshore 
wade fi shing is found on the north 
side of Pensacola Beach where all 
the grass fl ats are. Speckled Trout 
will begin moving again soon 
and there are always Redfi sh to 
be found and caught. It won’t be 
too long again until the Bull Reds 
begin to move. (But that’s still a 
few weeks away.) 

Plen-
ty of ac-
tion hap-
p e n i n g 
a l l  over 
the island 
with nets 
right now, 
too. Lots 
o f  m u l -
let being 
caught. 

I f 
you pre-
fer fi shing 
f r o m  a  
boat take 
a gander 
a t  t h i s 
beautiful 
A m b e r -
jack from 
J o s e p h 
Dewberry 
o n  F i s h 
F r e n z y 
Charters. They are just tearing it 
up catching limits on Vermillion 

Snapper, Triggerfish and King 
Mackerel. 

Take a little bit of time and 
enjoy the end of summer. Grab a 
kid and go fi shing. You’ll be glad 
you did. 

Veterans and volunteers arrived at 6 a.m. for a day of 
fi shing, August 24 at The Grand Marlin dock. The AHERO 
Hook Up Weekend on Pensacola Beach included Heidi Luke 
and her service dog, Hero. 

In addition to twenty-fi ve captains taking veterans on 
for a day on the water, the weekend included social time, 
a catered dinner at the Elk’s Lodge, a fi sh fry, beach time, 
church services and brunch at Flounder’s.  

Kayak Anglers Vie 
For King’s Crown

Kayak fi shermen and women 
will compete in the King of the 
Island Off shore Kayak Fishing 
Tournament, September 21 and 
22 on Pensacola Beach. 

The event’s website, www.
KingoftheIsland.com, states: An-
glers will compete with hopes of 
hooking into some of the biggest 
game-fi sh known to the Gulf of 
Mexico! Sailfi sh, Mahi-mahi, and 
Mackerel are just a few of what 
our competitors may expect to 
encounter.  

The Captains Meeting is 
Friday, September 21 at Casino 
Beach Bar. Fishing begins at 6 
a.m. September 22. Kayaks must 
be self-propelled and must launch 
from Santa Rosa Island. 

The weigh-in  is set for 2 to 
4 p.m. at Casino Beach Bar, Sat-
urday and spectators are welcome 
to attend. Cash prizes can be as 
high as $1,000. 

If you think you have what 
it takes to be King of the Island, 
the entry fee is $65. Enter online 
at KingoftheIsland.com.
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