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A Pirate Looks at Fifty

We had an "off-island" gathering in December to celebrate the birthday of one of our founding members, Captain Bill Murphy. Originally from Sarasota, the Captain

has made Oregon his home for many years. Many of us have enjoyed a trip on his ship the Manatee, hailing from Key West. So it was appropriate that we celebrated
in the town that many of us first visited through the efforts and encouragement of the good Captain.

As it turned out, the birthday celebration ended up occurring during the rescheduled Fantasy Fest, so it was truly a genuine good time. Here are some pictures:

Upstairs at Margaritaville The Cptan an his Birthday Cake
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The Captain and Tammy

We all wish the Captain the very best as he joins the "Better than Fifty" club! Phins WAY Up!

Tammy, Captain and Captain's sister

The Captain and his pet
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Meanwhile, musically speaking, here are some album updates:
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CD Review: Jimmy Buffett - Live at Fenway Park with DVD

John Schroeder
November 19, 2005

Live at Fenway Park (with bonus DVD), Jimmy Buffett

| remember it well, despite the alcoholic haze. | was in college, many many years ago and | was at a party. More than half the keg into the evening this song came
drifiting through the party and before it was over, everybody was shouting

| like mine with lettuce and tomato, Heinz 57 and french-fried potatoes, a big kosher pickle and cold draft beer, well good God almighty which way to | steer. And thus |
was introduced to Jimmy Buffett and The Coral Reefer Band, the biggest bar band in history.

Lo, these thirty years later, Jimmy still packs the house and it is one of the best and most enjoyable concerts you can attend. Seems that in the fall of '04 he finished
his usual summer tour in Fenway Park in Boston, did some skit about removing the Curse of The Bambino and the Red Socks one the World Series. How's that for an
accomplishment for some guy that just makes good party music?

Buffett's recordings, particularly in the early years are good, but the quintessential Buffett experience is a concert. It's less about the music than it is the experience.
The recording and accompanying DVD of that fated Fenway concert "Jimmy Buffett, Live At Fenway Park" captures that very well.

To be frank, the CD is not all that good. It suffers from mediocre engineering. Excessive applause breaks, or silent periods while something is going on on-stage, and
the musical performance is not always that good. If | want to hear Buffett music, I'll get out his studio albums.

But the DVD makes up for everything. With that you experience the magic of a Buffett concert. The DVD concentrates, rightly, on what makes it so fun, the crowd.
Yeah, you see the band on stage, and you hear the music, but you mostly see the crowd, see what fun they are having, and if you have a few friends over with a case,
you can just join right in.

This thing is clearly aimed at people in Boston and Buffett fans (they are after all legion). If you are such, this is a must have. If you are new to Jimmy, may |
recommend his greatest hits compilation "Songs You Know By Heart." Listen to it twice and you will know the songs by heart, then have a few friends over and let the
party begin.
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But if you've been there with Buffett, "Live At Fenway Park" is a great way to enjoy it all over again.

Jimmy Buffett "Live at Fenway Park", Mailboat Records
By Jeffrey Sisk, McKeesport, PA Daily News
***1/2 out of five

After more than three decades of touring, there's no doubt Jimmy Buffett knows how to put on a show. And with legions of Parrotheads flocking to the middle-aged
crooner's concerts year after year, it's equally clear that Buffett knows what the people want to see.

For those fans who have yet to see him perform in person - and | think there are only about three of you left - Buffett's Mailboat Records offers "Live at Fenway Park."

Recorded at the home of the Boston Red Sox about six weeks before the Sox put the "Curse of the Bambino" to rest by winning the 2004 World Series, the two-CD,
one-DVD collection contains plenty of Yankee slurs and references to Beantown's favorite sons.

In fact, there's too much pandering to the crowd for my taste. Incorporating Boston, the Red Sox and Fenway Park into the lyrics of songs once is cute. Three or four
times is downright annoying.

As for the music, there are plenty of Buffett's biggest hits ("Changes In Latitudes, Changes In Attitudes," "Son of a Son of a Sailor," "Come Monday," "Margaritaville"),
covers of tunes by the Grateful Dead ("Scarlet Begonias"), Van Morrison ("Brown Eyed Girl"), Aretha Franklin ("Respect"), Neil Diamond ("Sweet Caroline") and Hank
Williams ( "Hey Good Lookin™) and a handful of songs from his 2004 album, "License to Thrill."

As enjoyable as the hits are - and it's definitely kinda cool to hear a sea of people singing along to "Why Don't We Get Drunk" and "Cheeseburger In Paradise" - Buffett
is at his best on the lesser-known material.

Older tunes such as "The Great Filling Station Holdup," "Cuban Crime of Passion" and "Pascagoula Run" best showcase Buffett's vocal and songwriting abilities.
The DVD includes about an hour of footage from the two Fenway Park shows. Nothing particularly memorable, however.

This good (but not great) collection doesn't add anything to Buffett's musical legacy, but it figures to tide Parrotheads over until his inevitable return to Pittsburgh next
summer.

Another compilation you already know by heart
Jimmy Buffett: Live at Fenway Park , Mailboat Records. Grade: C

By CHASE SQUIRES, Times TV columnist
Published November 27, 2005

For fans who didn't hear enough of the old Jimmy Buffett songs on his compilations Meet Me in Margaritaville and Songs You Know by Heart ; or import collections A
Pirate's Treasure: 20 Jimmy Buffett Gems ; Best of the Early Years ; American Storyteller ; Biloxi: Best Of ; The Best of Jimmy Buffett: There's Nothing Soft About Hard
Times ; or the big box set Boats, Beaches, Bars & Ballads .

Or enough Jimmy Buffett live on Buffett Live: Tuesdays, Thursdays, Saturdays ; You Had to Be There: Jimmy Buffett in Concert ; Feeding Frenzy ; Live in Las Vegas ;
Live in Cincinnati ; Live in Mansfield, Ma. ; Live in Hawaii ; and Live in Auburn, Wa.

Or enough of video collections/concert films Jimmy Buffett: Tales from Margaritavision ; Jimmy Buffett: Live By the Bay ; or Jimmy Buffett: MiniMatinee .

Now, there is the combination double-disc/DVD collection Jimmy Buffett: Live at Fenway Park , delivered this week.

Nothing wrong with the new entry, running 3 hours and 10 minutes culled from a pair of 2004 concerts in Boston. Except there's nothing new. The production is clear
and crisp. The crowd noise is strong enough to make the shows feel "live" without drowning out the music. Buffett chats just enough and repeatedly reminds listeners
that they are "live in Fenway Park."

But for $25.99 retail (as little as little as $21.49 online, plus shipping), there should be something more. The liner notes are limited to a tiny, six-page pamphlet (no
lyrics, but who needs them?), the band is collected from the usual suspects, and the song selection has been done: Margaritaville, Come Monday , Fins, you know the
drill.

The best part of the set, by far, is the 55-minute DVD. It's concert footage, some behind-the-scenes shots of Buffett, a great story of how he stole a taxi one crazy night
in Boston and penned Boat Drinks , and a fun on-stage skit where Buffett and crew rid Fenway Park of the "Curse of the Bambino" leading up to the Red Sox's World

Series run.

For the new fan or the frat house without a Buffett party mix, Live at Fenway does the trick. For Parrotheads, just dig out the old stuff, mail Mr. B a Christmas check,
and save yourself a trip to the store.

--CHASE SQUIRES, Times staff writer

New Peter Mayer Album - Echoes of the Season
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Peter Mayer and Little Flock Music are proud to announce the release of an exciting new project, just in time for the Holidays!

Echoes Of The Season is the newest Christmas release from Peter Mayer. It was produced in response to the many requests, after the last two Stars and Promises
tours, for instrumental Christmas songs and carols that were being played live, but not offered on any of the existing CDs. We set to work in July and recorded nine
traditional and three original carols. As an added feature, we included vocal versions of "Go, Tell It On The Mountain," recorded live in the studio, and "Have Yourself A
Merry Little Christmas," as well as a choir arrangement of "The Light Of Christmas Day," written by Peter Mayer.

Echoes Of The Season features many of the musicians that have appeared with Stars and Promises over the years: Jim Mayer on bass, R. Scott Bryan on
percussion, Mark Holland on flute, Emily Randle on violin, Melissa Streuli on violin, Gary Hodges on cello, as well as guest appearances from Mac McAnally on vocals
and guitar, Roger Guth on drums, Chris Walters on piano, Jon Nellen on tabla, as well as Tina Gullickson and Nadirah Shakoor on vocals.

Here is the songlist and links to MP3 previews:

Deck the Halls
Echoes of Christmas

Go, Tell It On The
Mountain

The Holly and the Ivy /
The Greatest Gift

Bring a Torch, Jennette,
Isabella / A La Nanita
Nana

Have Yourself a Merry
Little Christmas

My Favorite Things
Northwind Dancing

Of The Father's Love
Begotten

We Three Kings of Orient
Are

The Light of Christmas
Day

Guiding Star / Still Still
Still
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Echoes Of The Season comes out on Tuesday, December 13, 2005.

Orders may be placed by calling our toll-free number (below), or by faxing a completed order form, found at http://www.LittleFlockMusic.com. CDs are $15.00, plus

shipping charges.

Our webstore has many holiday gift items, featuring all Little Flock artists. Happy Holidays from everyone at Little Flock Music!

Parrothead favorite on wings of faith also flying high

Sunday, November 27, 2005

Evelyn Theiss, Plain Dealer Reporter

Pop guitarist and vocalist Peter Mayer was in India long before the Beatles made their famous trip there in 1968.

Of course, his situation was different. Mayer was a child, living in Tamilnadu because his parents were Lutheran missionaries.

Today, any self-respecting Parrothead, as devout Jimmy Buffett fans are known, can tell you that Mayer is the lead guitarist of Buffett's Coral Reefer Band. He's been
playing and touring with Buffett for the past 17 years.
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But memories of his childhood in India's far southern region, and his parents' work there, are two things that infuse Mayer's second career as an artist in his own right.
He puts out CDs with a spiritual bent, and his latest is "Musicbox."

"Growing up in India stirred something in my soul that even now, in my 40s, makes me never want to be too far away from passing on the gifts | was given," Mayer
says.

On Thursday, Mayer will give his third annual holiday concert in Cleveland, to help raise funds for International Partners in Mission, the Cleveland
Heights-headquartered nonprofit his father co-founded in St. Louis in 1974.

Mayer was born in India, one of eight children raised by Jim and Selma "Sammy" Mayer.
"By Indian standards, we were pretty wealthy," Peter Mayer says. "We were able to hire Indian helpers for around the house, so our life was comfortable.

"But it was poignant, because around us was such poverty. It was such a gorgeous country, with beautiful people, but we were face to face with the cold realities of
people not having even the basic medical care they needed."

Amid the poverty, there was music.

Mayer's parents found an old piano that Jim would play. There were always classical records on the turntable, and lots of music at church, some of it infused with the
Indian tradition of flutes and drums, shakers and bells.

When Mayer was 8 in 1965, his family moved back to its hometown of St. Louis. The 1960s music scene was in full bloom. "The Beatles, Woodstock, Jimi Hendrix -- it
was just an incredible time to grow up," Mayer says.

He began buying albums and learned to play the clarinet; his parents bought him a $50 Suzuki guitar, and he taught himself to play. The first song he learned was Paul
McCartney's "Blackbird."

Mayer's younger brother Jim played bass. Soon, both were forming pop groups and playing throughout their years at Lutheran High School South in St. Louis.
Eventually, Peter joined with Jim and a drummer named Roger Guth and headed to Los Angeles. They signed with Warner Bros. Records in 1987. The name of their
group was PM, and their first album was produced by Elliot Scheiner, who had worked with Aretha Franklin and Steely Dan. PM's first single, called "Piece of

Paradise," got up to No. 8 on the Billboard charts.

They began opening for acts such as Chicago and the Moody Blues. "We had a great time for six months, a year, but when it came time for a second single, we
tanked," he says. "Then we heard from Elliott that Jimmy Buffett was looking for a band."

Mayer, familiar with "Margaritaville" and "Cheeseburger in Paradise," was not initially smitten. "But then we thought, what the heck, it's going to be fun," he says. "We
headed to Key West [Fla.] and then on to summer tours."

Some misgivings remained. "l was looking at it as a temporary thing," Mayer says. "l was trying to leave, yet every year, the tour would roll around again."

In 1995, Mayer had a change of heart. "Something hit me," he says. "l realized, we play in front of a million people each summer, we write and perform, and | decided
to embrace it.

"l discovered that sometimes the things you think are stumbling blocks are steppingstones.”
Finding his own way

In months off from touring, Mayer decided to make his own music, recorded under the Peter Mayer Group -- with his brother Jim and Guth, both of whom also play for
Buffett. Their first release was a pop album called "Green Eyed Radio."

"We got in a van and toured in a small-potatoes way, and little by little our fan base grew," he says.

In the meantime, Mayer and his wife, Patricia O'Reilly, were raising two children in St. Louis -- Brendan, now 16, and India, 13. When Jim Mayer and Roger Guth
decided to move to Nashville, Tenn., from St. Louis in 1999, the Mayers moved, too. They became members of a Lutheran church there. The pastor, knowing Mayer's
musical talent, asked him to write some songs.

"The language of church and faith came naturally to me -- this was music my mother had sung to me when | was a child," he says.

Soon Mayer began incorporating touches of his faith in the music he wrote and performed with his band.

"In a way, that was frightening at first, because it always puts a strange untouchable label on you," he says. "Part of that is because to some people, it conveys
exclusion."

And he understands that, he says. He had found that some of what is referred to as Christian music tends to emphasize certain religious tenets.

"But for me, it's clearly the opposite -- because a person has faith and it is grounded in certain traditions and pillars doesn't mean that | would exclude another person's
rock and pillars. Rather, I'd like us to find a common ground and source to God.

"And | say this with total respect, but sometimes the songs | hear on Christian radio, some of them don't deal with the many dynamics of faith, but rather the tenets of
one belief."

Mayer says the songs he writes deal with the relationship of faith and its struggles and joys, rather than one religious way.

The spirituality that permeates his life, says Mayer, is the result of a relationship with God that took a turn when he was 14. A friend of his got involved with a
charismatic religion, then questioned Mayer as to whether he had really been "saved."

"It raised all these doubts with me," Mayer says. "I told my mom | was really worried, because | didn't know if | was saved.
"And she told me something that changed my life. She said, You are in the arms of a loving God who will never let you go.' And that relief was like cool water to me."

Mayer knows there are people who wonder if there is a contradiction between his spiritual life and his work as a Coral Reefer. How does his spirituality jibe with playing
music for a man whose hit list includes "Why Don't We Get Drunk and Screw?"
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It's a logical question, says Mayer.

"Jimmy lives life to the fullest,” he says. "He loves to have a good time, and there were some wild party years. In the early years, it was like being in the major leagues,
and there were some choices | made that | would take back. Now, things are under control.

"And | have to credit my good wife and incredible kids for hanging in there with me."

Besides, says Mayer, while Jimmy Buffett celebrates with total abandon, "I know that the good in the way he lives his life far outweighs that. You never know where
God's grace will come from, and I'd never have guessed a source of it for me would be from Jimmy, but it has been."

Mayer has worked a lot with Buffett's Singing for Change Foundation, which has raised millions of dollars for a variety of causes, including, most recently, tsunami
relief.

Mayer's concert in Cleveland will raise money for International Partners in Mission.
"IPM is based on the same faith-based ideas that | have," he says. "We go as a community to places around the world, with the approach of humility and sharing.”
Laurel Domanski Diaz, director of resource development at IPM, concurs.

"Peter's music -- which | compare to performers like Paul Simon or Sting -- is a lot like IPM, in that there's a spiritual component to it, but it's also open to different
faiths and different world music influences. Mentally and spiritually, he is so in line with what we are doing."

But, Diaz adds, there's no doubt about who are the first people calling for tickets.
Parrotheads.

"They seem to love him as much as they love Jimmy, and they'll come as far as Pennsylvania and Kentucky for this show."

Jim Mayer receives 2005 XM Nation Award for Best New XM Kids Artist
We're happy to pass this message along from Jim Mayer.
"You rock! Thanks for all the support you gave in helping me win this award. | couldn't have done it without all you crazy Parrotheads."

Check it out at http://www.xmradio.com/xmnation/viewneighborhoodwinners.jsp?catid=15

Here's the official press release:
CHILDREN'S MUSIC ARTIST "UNCLE JIM" RECEIVES 2005 XM NATION AWARD BEST NEW XM KIDS ARTIST

On December 5, 2005, XM Radio announced winners of the 2005 XM Nation Awards. Childrenls music artist Jim Mayer, "Uncle Jim," rocked into first
place with 63% of the votes for Best New XM Kids Artist. Artists were nominated by XM's programming staff then voted top choice by listeners.

This marks the third award for Mayer's Children's CD, "Uncle Jim, Funky As A Diaper." In 2004, the CD received an iParenting Media Award for Hot Product
and a Childrents Music Web "Best Song" Award. In rotation for 36 weeks, "Funky As A Diaper" (the single) reached #1 on XMKids' Weekly Report Card
twice this past year.

"Uncle Jim &shy; Funky As A Diaper" is a collection of 12 original humorous and joyful children's tunes. It's musically sophisticated and lyrically fun.

"Funky" was engineered by two-time Grammy award winner and hall of fame engineer, Alan Schulman. Some of the musicians on the CD include Grammy
award winning saxophonist Jeff Coffin, former Arrested Development singer Nadirah Shakoor and Larry Byram of Steppenwolf fame.

Released by Mailboat Records, the CD is available nationally at all Tower Records retail outlets and also on the Internet.

To sample some of "Uncle Jim's" music, please visit http://www.UncleJimRocks.com.

Little Flock Distribution

1-877-LIT-FLOK 1-877-548-3565 (toll free)
fax: 703-476-1830
http://littleflockmusic.com/

Re-release of Mad Music and Jubilee
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Robert Greenidge and Michael Utley's first two albums (pre ClubTrini) have been re-released. They are "Mad Music" and "Jubilee" which came out originally in 1986
and 1987. They can be purchased at http://www.clubtrini.com. Another of their earlier albums ("Heat") is also scheduled to be re-released soon.

Haymarket man brings Margaritaville to Virginia

By Joanne Richcreek
12/09/2005

Cardinal or parrot? Bright red feathers, check. Conical beak, check (though one is a brighter yellow). Riding the bumpers of cars licensed in Virginia, check. Mighty
similar, you say. But the Hawaiian shirt and a ball cap?

What you've been seeing a lot of since March 2004 is the official Virginia parrot head license plate. As of Oct. 31, 2005, according to the Department of Motor
Vehicles, 8,719 such plates have been issued. lts first one is numbered 1001JB. It starts with a "1" because no numbered Virginia plate can start with a zero. The
"JB"? Mr. Margaritaville himself, Jimmy Buffett. The owner of 1001JB is Raleigh Warner, a 38-year-old resident of Haymarket and the man behind the movement to
honor parrot heads and their charitable activities. The owner of 1011JB is J Douglas, 43, of Just J Studios in Leesburg by way of Texas. He designed the plate. So
what is a parrot head anyway? It begins with island troubadour Jimmy Buffett, of "Margaritaville" fame, and his 1985 show in Cincinnati, Ohio.

Upon seeing a crowd of concert-goers in colorful tropical attire, Buffett commented that they reminded him of Dead Heads, the tie-dyed shirt and beaded fans of The
Grateful Dead rock band. But musician band mate Timothy B. Schmit corrected Buffett, saying what he was seeing were "Parrot Heads." Twenty years later, there
are countless parrot heads around the globe. Nearly 25,000 of them belong to parrot head clubs. Today, there are 205 such clubs in seven countries, 45 states and
one U.S. Territory, according to Parrot Heads in Paradise Inc., or PHIP, their nonprofit overseer. Warner and Douglas are members of the Parrot Heads of the Old
Dominion Club, one of 15 clubs based in Virginia. "We're not just a fan club,” Warner recalled telling members of a Virginia House of Delegates subcommittee when
he appeared in person to pitch the idea of an official parrot head license plate.

In fact, in 2004, parrot head clubs through their local chapters contributed more than $2.2 million to charitable organizations. For Warner's club, it's picking up highway
trash, raising money to battle cystic fibrosis and helping feed those less fortunate. "I thought the plates would be a way to get out the message that we're here and this
is what we do," Warner said. "If the plates generated one new member, then that's one more set of hands picking up trash or one more person volunteering who might
not otherwise do anything." In seeking someone to sponsor the legislation for the plate in Richmond, Warner turned to western Prince William Del. Bob Marshall. "I
give him full credit," said Warner, in applauding Marshall's efforts, which resulted in the plates being signed into law by the governor on July 1, 2002.

As a footnote to the process, Warner recalled being startled when one legislator, in noting some familiarity with Buffett's music, suggested combining Warner's plate
with one being sponsored by Virginia's holstein dairy industry and naming it "Cheeseburger in Paradise." With legislation in hand and with Douglas' design under way,
Warner needed next to jump the DMV hurdle, getting the word out about the plates and collecting the nhames--and the money--of 350 applicants, the minimum number
required of the Division of Motor Vehicles to produce the plates. And getting permission from Buffett himself, who owns the trademark to the term "parrot
head"--whether "singular, plural, one word or two words," Warner explained. "I couldn't stop,” Warner said in reflecting back on months of checking e-mails for DMV
applications and talking every two weeks with a Buffett attorney. Asked if he ever gave up hope, Warner said, "Looking back on it, | can't say | would've started it if |
knew how much work would be involved. | am happy | was naive." Warner got his 350th DMV application in July 2003. Ironically, the couple who ordered plates two
and three turned out to be neighbors of his parents in Lynchburg. And then Buffett approved the plate. "I was on cloud nine," Warner said. 'Hi, I'm Jimmy' It was July 3,
2004, and 20,000 frenzied Buffett fans had sold out Nissan Pavilion. It was less than five minutes before show time. "Hi, I'm Jimmy, what do we have here?" Buffett
asked in meeting Alyssa, Warner's 8-year-old daughter, as well as Warner and Douglas.

Warner's wife, Amber, had given up her ticket to the concert so her daughter could get in to meet the man who so inspired their family that Alyssa would point out
parrot head plates from the window of the school bus. Though Warner was able to get someone to give Buffett a souvenir plate, meeting him was not easy.

"There are different levels of backstage," Warner said in recalling a very long wait to meet Buffett. About to be turned away since the show was starting, a security
guard got them in recognizing how long Alyssa had been waiting. "He was nicer than | could have ever imagined," Warner said, while Douglas, the man behind the
design, recalled Buffett putting his arm around him and chatting "like he had all day." Buffett told Warner he was putting his parrot head plate on his golf cart. "He was
genuinely excited to have it," Warner said. But more excitement was to come.

2004 was the year of "License to Chill," Buffett's country music collaboration. Buffett made the CD's signature song the sixth of that year's Nissan show. In introducing
the song and having just met Warner and Douglas, Buffett declared, "We have a REAL license to chill in Virginia!" But did Warner and Douglas hear him? No. They
were in line for food.

Buffett restaurant brings 'Paradise' to Des Plaines

BY PAT KROCHMAL
STAFF WRITER

| like mine with lettuce and tomato,

Heinz Fifty-seven and French fried potatoes.
Big kosher pickle and a cold draft beer.

Well, good God Almighty, which way do | steer
For my cheeseburger in

paradise.'

So Jimmy Buffett sings of a man's quest for his culinary salvation -- a man who had "wonderful dreams" of his "sensuous treat." If you are on a similar journey, a new
restaurant in Des Plaines may be just the place for you. Cheeseburger in Paradise, the Key West-themed restaurant chain based on a Jimmy Buffett song, will debut
in Des Plaines with a fund-raiser Saturday. But at 4 p.m. Dec. 13, it will open to the world.

"We've created a setting with tiki huts that will make customers feel like they are on an island," said manager David Van Berschot. "The mural on the walls that will
make them feel like they are surrounded by ocean was just finished last week." The restaurant is in the process of hiring about 100 full- and part-time employees to
whip up and serve tropical dishes like popcorn shrimp, Cuban sandwiches, Peruvian pork sandwiches, salads, and, of course, cheeseburgers. The American,
Cajun/Creole, Caribbean/Jamaican and Cuban menu will offer dinner entrees between $8 and 15.

Johnny Rustler and the Beach Bums, a group who has played with Buffett, will be the first of the live entertainment to play nightly at the establishment, owned in part
by Buffett, said Van Berschot. Buffett, a singer and songwriter, is best known for his song "Margaritaville" and his island escapism lifestyle. His followers call
themselves Parrotheads.

"Cheeseburger in Paradise is the entertainment destination for Metropolitan Square and downtown Des Plaines," said Timothy Angell, Des Plaines deputy director of
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community and economic development. "Flocks of Parrotheads from throughout the Chicago area will celebrate the tropical lifestyle and aid the revitalization of our
downtown. And it is just the first in a series of restaurants that will open at Metropolitan Square." The Advocate Lutheran General Hospital Foundation will host a party
there Saturday at which they hope to raise at least $20,000 to help pay for construction of a 192-room, eight-story bed tower scheduled to begin next spring. The
facility is to provide adult and pediatric intensive care, as well as oncology, neurology/stroke, surgical and obstetrical care.

Tickets for the fund-raiser are $35 each, which will include complimentary food, two drink tickets and entertainment. Five Big Kahuna tables of six are available for
$1,000. These VIP tickets include all of the above, plus private tables, personalized island hospitality and three Paradise Found gift certificates to Cheeseburger in
Paradise. Attendees must be 21 years old or older and all customers will be asked for identification. For tickets, call Cheryl Newcomb at (847) 723-7214.

Otherwise, visit the restaurant, 1472 Market St. in Metropolitan Square, during its regular hours: 4 p.m. - 11 p.m. Mondays through Wednesdays, 4 p.m. - 1 a.m.
Thursdays through Saturdays, and 4 p.m. through 10 p.m. Sundays.

After a few days of turkey, sometimes you just need a 'big warm bun and a huge hunk of meat'
November 29,2005

By Ken Buday
Sun Journal

Jimmy Buffett wrote a famous song about them, and as with a lot of his music, he wrote about what a lot of us think. Yep, a lot of us wish for a chance to be sipping on
a drink in a beachside bar. But, Jimmy wrote about another American pleasure - the hamburger. Specifically, he penned the song "Cheeseburger in Paradise," a
classic, silly song, but one oh so true.

And, coming on the heels of a Thanksgiving holiday in which turkey is the required meal and leftovers provide lunch and dinner the next day, | found myself
desperately needing "a big warm bun and a huge hunk of meat." | like turkey as much as the next guy, but here's how Thanksgiving went for me. | visited my sister in
Atlanta on Wednesday, in which she made us Thanksgiving dinner a day early. And, it was great. Turkey and all the fixings - it was traditional Thanksgiving, just
without the football. Family surrounded a table full of food, and there were stories to be told and fun to be had.

On Thanksgiving, | found myself in Huntsville, Ala. My daughter was part of a cheerleading squad competing in the Pop Warner regional championships. (By the way,
they finished fourth, and yes I'm just a proud father bragging at this point. Another Havelock group finished third and squads from Pamlico County, New Bern and
Vanceboro also competed at the event.) Anyway, a bunch of parents made traditional Thanksgiving fare and brought it to Huntsville for another Thanksgiving meal,
pot-luck style.

Sure, it wasn't Thanksgiving at grandma'’s house - it was in a hotel hallway - but there was plenty of fun and fellowship with friends and plenty of food. By Friday, | was
turkeyed out. My "carnivorous habit" needed a hit of that "American creation on which | feed." | found it at a TGI Fridays in Huntsville, Ala.

Of course, in my mood, any kind of burger would have done, but a big sit-down restaurant burger hit the spot. | didn't need lettuce. Don't like tomato. As a matter of
fact, | don't even eat my burgers with cheese. To me, that just gets in the way of a great-tasting burger, one all thick with juice flowing with each bite. I think | ate the
thing in a minute. It was a very good burger. It's not the best burger | have ever eaten. That belongs to a little restaurant that you would probably never think twice
about if you drove by and saw it. | find that these types of places typically have the best food around.

| found the best burger at a place on Ocracoke Island called Jolly Roger. | think it's a combination of a great burger with a great location. The outdoor restaurant sits
right off Silver Lake, Ocracoke's harbor, and provides a view of the water and lighthouse. | can't think of anything better to go with this location than a big, juicy burger
with a cold beer. It's the perfect meal at the perfect spot. Though Thanksgiving has passed, | still would like to give thanks for the hamburger. As Buffett would say, it's
"heaven on earth."

The best dish in the Caribbean
Is it jerk chicken from Jamaica, conch fritters from the Bahamas or grouper from St. Lucia?
Today show - Updated: 2:27 a.m. ET Sept. 28, 2005

Sept. 29 - What's the best dish in the Caribbean? Jerk chicken from Jamaica, conch fritters from the Bahamas or grouper from St. Lucia? Well recently Sandals and
Beaches Resorts held its first Caribbean culinary competition to find out. Over 85 chefs participated in creating recipes using local island ingredients and spices. The
first place chef Steve Sowa, the executive chef from Beaches Resort in Ocho Rio shares the recipe for the winning dish.

BANANAS APPLETON
Walter Staib

Serves 4
INGREDIENTS

Bananas

* 6 bananas, cut on a bias

« 8 tablespoons (1 stick) unsalted butter

¢ 1 1/3 cups brown sugar

« Juice of 1 ¥ oranges (the same oranges used for zesting)
« 1 teaspoon ground cinnamon

3 ounces Appleton rum

Appleton Sabayon

« 8 egg yolks

* 4 tablespoons sugar

¢ 1 cup Jamaican Blue Mountain coffee, reduced to 1 ¥ tablespoons
3 ounces Appleton rum

« Zest of 4 oranges

* 2 cups vegetable oil

« 4 long cinnamon sticks, for garnish
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DIRECTIONS

Heat the butter in a medium saucepan and dissolve the brown sugar in the butter. Add the juice of 1 % oranges and the cinnamon and bring to a boil over high heat.
Cook for 1 minute, stirring frequently. Add the bananas and sauté for about 1-2 minute to caramelize. Deglaze and flame pan with the rum. Set aside and keep warm.
Make the Sabayon: In the top pan of a double boiler, combine the egg yolks, Appleton rum, sugar and reduced coffee. Heat mixture in double boiler over medium heat
(make sure the water in the bottom pan does not come to a boil), whisking constantly until thick in consistency. Fry the orange zest: Drop orange zest in the reserved
hot oil and fry, stirring continuously, until golden brown.

Plating

Mound the equivalent of 1 % bananas in the center of a bowl and top with 1/4 of the butter/brown sugar sauce in the pan. Drizzle the sabayon over the bananas and
top with the fried orange zest. Garnish with the cinnamon stick.

ACKEE and BACON
chef Steve Sowa

Serves 4 to 6
INGREDIENTS

« 1/2 pound cooked ackee

* 1/2 pound bacon

* 1 small onion, diced

* 1 bunch scallions, diced

« 1 sprig thyme

* 1/2 teaspoon freshly pulled thyme
« 1 red bell pepper

« 1 green bell pepper

« 1 teaspoon garlic, chopped

* 1 habanero pepper, chopped

« Salt and freshly ground black pepper to taste

DIRECTIONS

In a frying pan fry the bacon until crisp. Heat the oil in a separate, large frying pan, add the onion, scallions, habanero pepper and garlic. Fry over low heat until the
onion is translucent, then add the fresh thyme. Add the bacon and fry, stirring constantly, for 3 minutes, and then the tomatoes and ackee.

Toss gently so as not to break up the ackee. Sprinkle with salt and pepper before serving.

COFFEE RUBBED LAMB RACK STUFFED WITH JERK CRAYFISH SERVED ON AVOCADO SALSA
chef Steve Sowa

4 Portions
INGREDIENTS

* 2 each lamb rack, french trimmed (6 bones)
¢ 1 0z ground coffee

« 8 each freshwater crayfish tails, raw and peeled
« 1 thsp. jerk marinade

* 1/2 avocado, peeled and diced

« 3 0z pineapple, peeled and diced

* 1 oz red onion, diced

« 1 oz. red bell pepper, diced

* 2 tsp. lime juice

« 3 sprigs cilantro, chopped

 Scotch Bonnet pepper, chopped, to taste

« 1 tsp. olive ol

« Salt and pepper to taste

DIRECTIONS

Season the crayfish with the jerk marinade and sauté for two minutes in a hot non-stick pan. Remove and chill. With a long thin knife make an incision 1 inch wide right
through the eye of the lamb racks. Season the lamb with salt and pepper and then sprinkle with the coffee. Stuff the crayfish into the hole through the lamb racks, 4 in
each. Sear the lamb on all sides in a hot pan, place in a medium oven and roast for 10 minutes or until the internal temperature reaches 140 F. The lamb should
remain pink inside. Remove and keep warm. Mix all remaining ingredients for the salsa. Season with salt & pepper. Carve the lamb between each bone and present
on the salsa. Accompany with parsley potatoes and fresh vegetables.

AVOCADO, CRAB AND SOUR CREAM TIMBALE
chef Steve Sowa

4 portions
INGREDIENTS

Main

* 1 0z butter

« 1 clove garlic, minced

« 1 0z onion, chopped

* 1/2 oz. scallion, chopped

¢ 8 0z lump crabmeat

« 1 each avocado, peeled and chopped
¢ 2 tsp. lime juice

* 4 oz tomato, chopped
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* 4 thsp sour cream, parsley, cilantro (chopped), basil
« Salt and pepper to taste

Dressing

* 2 tsp lime juice

« 2 tsp balsamic vinegar
* 4 0z. olive oil

* Pinch salt

* Pinch pepper

« Pinch sugar

DIRECTIONS

Saute onions, garlic and scallion in butter until soft. Add crabmeat and cook for 2 minutes. Season to taste with salt & pepper. Chill. Season Avocado with salt, pepper
and lime juice. Mix all herbs with sour cream. Assemble timbales by taking 4 pipe molds, (2 % inch diameter by 3 inch high) lightly oiled, divide the avocado between
the molds and press down. Next add the crabmeat and press down.Then add the tomato and press down. Finally top off with sour cream filling the pipes and
smoothing off the top. Chill for one hour. Blend all dressing ingredients. Slide timbales onto four plates and drizzle dressing around.

JERK MARINADE
chef Steve Sowa

For 3 whole chickens
INGREDIENTS

« 3/4 Ib. Scotch bonnet (remove stem, rough-cut)
¢ 1/2 Ib. thyme (remove leaves)

« 6 oz. freshly ground allspice

* % cup fresh ginger, minced

« 1 large onion

* 4 bunches scallions (white and green)

* 1 cup soy sauce

* 1/2 cup oil (blended)

« 6 cloves garlic (minced)

« Salt and freshly ground black pepper to taste

DIRECTIONS

Place all ingredients in food processor except soy sauce and oil. After finely minced or pureed, place in mixing bowl and add soy sauce and oil. Store in glass jar or
clay pot.

For meats (chicken, beef, pork)
Place meat in the marinade and let sit overnight. Remove meat from the marinade and grill at a high temperature until cooked through.
For seafood (fish, lobster, shrimp)

Place the fish or seafood in the marinade for one hour only. Do not overmarinate or it will break down the fibers in the fish and seafood, resulting in a mushy
consistency when cooked.

Remove from the marinade and grill at a high temperature until cooked through.
TIPS

Chef's note: The unique flavor of Jerk comes in great part from cooking over moist pimento wood, which is not available in the U.S. To create that wonderful flavor
without the pimento wood, soak 1/8 cup of whole allspice berries in water for about 30 minutes, then sprinkle them over the coals of the grill and cover to allow the
smoke to permeate the meat, fish or seafood.

JAM-ASIAN RUBBED DUCK SALAD WITH GRILLED AVOCADO AND AVOCADO DRESSING
chef Steve Sowa

4 portions
INGREDIENTS

* 4 each duck breasts

¢ 2 0z. jam-Asian rub

« 8 0z. assorted lettuce leaves, washed
« 4 0z cucumber, peeled and julienned
* 4 0z tomato, julienned

* 2 0z red onion, sliced

* 2 0z bell pepper, julienned

« 12 each asparagus tips, blanched

* 4 sprigs fresh cilantro

« 3/4 avocado, peeled

* 1 tsp. lime juice

« 1 tsp. white wine vinegar

* 3 0z. olive oil

« Salt and pepper to taste

DIRECTIONS

Season duck with the rub and cook in a medium hot, non-stick pan, skin side down for 3 minutes. Turn over and cook for 2 minutes more, then finish in a medium
oven for a further 3 minutes. Remove and keep warm. Make dressing by blending » avocado, lime juice, vinegar and 2 oz olive oil with salt and pepper to taste.
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Assemble salad by arranging lettuces on four plates and topping with cucumber, tomato, peppers, onion, asparagus and cilantro. Cut remaining avocado into four, rub
with olive oil, season with salt and pepper and grill for one minute on each side. Slice duck and arrange on top of salad, top with grilled avocado and drizzle dressing
around.

JAM-ASIAN RUB
chef Steve Sowa

INGREDIENTS

« 3 parts ground pimento (allspice)
« 3 parts five spice powder

* 1 part ground cumin

« 1 part chili powder

* 1 part paprika

« 1 part ground coriander

* 1/2 part salt

DIRECTIONS

Mix all ingredients together.

10 reasons to go to the Caribbean right now

Get out of the cold! Swap your sweater for a sarong and chill out here!
By Bob Friel, Dave Herndon, and Zach Stovall, Caribbean Travel and Life
Updated: 2:17 p.m. ET Nov. 23, 2005

People have all kinds of reasons to go to the Caribbean. Often, they're provoked by something negative, like: Right now it's 20 degrees out and when | got home from
work at 5 it was already dark and | slipped and fell in black slush that filled my shoes and soaked my hands so my fingers froze to the mailbox when | reached in to pull
out the huge heating bill and | think my nose is running but | can't feel my face. | need to go to the Caribbean. We, however, prefer to think positively. So the following
are 10 positively great reasons to get here right now.

1) Right now, just off the beach at Trunk Bay, St. John (www.stjohnusvi.com), a child is wading into the warm water and peeking under the surface for the first time.
With her parents by her side and a mask as her window on the reef, the color and excitement of the tropical sea come alive. Schools of tiny fish swim in formation
almost within touching distance while, down below, angels and butterflies flit above fairy-tale castles of coral. She laughs through her snorkel as a bloopy-eyed puffer
waddles past. Hand in hand with mom and dad, she floats in the calm water while they teach her the names of the fish. It's bigger, brighter and more thrilling than any
schoolbook or television nature show she's ever seen. — BF

Other great places to introduce the little ones to the underwater world: Chankanaab Park, Cozumel (www.islacozumel.com.mx); Sandbar, Grand Cayman
(www.caymanislands.ky); Klein Bonaire (www.infobonaire.com).

2) Right now, twin cascades of pure mountain-stream water are raging down the rocky face of Trafalgar Falls — hundred-foot waves that never stop breaking. The
very names of these companion flumes — Father and Mother — speak of the elemental life forces constantly bursting from the overgrown surface of evergreen
Dominica (www.dominica.dm). Imagine yourself taking the waters of the pool at the base of Mother; let her wash all cares away. If you're feeling fit (and have a trusty
guide), dare to climb up to Father's hot spring-fed pool. Bathe once more, this time in healing waters warmed by the earth's inner fire. Feel the intensely nurturing
sensation of knowing that you are now very close to the Source. — DH

Three more places to join the rush of falling waters: Dunn's River Falls, Jamaica (www.visitjamaica.com); the canyons of Mount Pelée, Martinique

(www.martinigue.org); Diamond Falls, St. Lucia (www.stlucia.org).

3) Right now, the sun is peeking over St. Barts' Colombier hills and into Villa Ladine's (www.stbarth.com) master bedroom. Thin bands of orange-flavored light play
over the occupants. The breeze softly drifts through open windows as the couple ambles out to the infinity pool. They slip into the crisp blue water and float over to the
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edge to take in a view of endless ocean dotted with green islands. The most pressing decision they face is whether to have mimosas now or wait to open a bottle of
wine for lunch — or will it be both? — ZS

Three more fabulous Caribbean villas: Turtle Beach, Provo, Turks and Caicos (www.wimco.com); Malatai Villa, Ocho Rios, Jamaica (www.sunvillas.com); Reef Bay
View, St. John (www.destinationstjohn.com).

4) Right now, bonefish are leaving deep water and swimming up onto shallow flats all across the 350 islands and cays that make up Los Roques National Park
(www.think-venezuela.net), 80 miles off Caracas. As the silvery fish nose along the bottom rooting for shrimp, their tail fins rise above the surface. A fisherman wading
along the flat with a guide spots the tails and his heart begins to race. He lifts his fly rod, makes one false cast to get enough line into the air and then gently lays his
homemade Crazy Charlie pattern in front of the largest fish. The angler tickles the line twice and wham! — the bone hits and the fight is on. Line burns off the reel as
the ghost of the flats makes a blistering run and the fisherman hangs on, grinning from ear to ear. — BF

Other spectacular places to stalk bonefish: Andros Island, Bahamas (www.bahamas.com); Turneffe Atoll, Belize; Sian Ka'an, Mexican Caribbean
(www.visitmexico.com).

5) Right now, a sparkling 65-foot catamaran is welcoming aboard an equally radiant couple from the beach in front their hotel on Grand Cayman's Seven Mile Beach.
It's the sunset dinner cruise (www.redsail.com), and they're dressed for the occasion — looking fine in a tropical mode befitting the environs and their sun-kissed frame
of mind after a morning of snorkeling and an afternoon massage followed by a lovers-on-vacation nap. The big cat sails straight into the setting sun, and nothing could
be more fitting right now than a glass of champagne. The perfect day somehow improves in the glow of a candlelight dinner served at a table for 10. In the company of
similarly blissed-out souls who encounter one another under heavenly conditions, it's like a spontaneous dinner party — sharing stories and laughs that ripple over the
surface of the water, spreading good vibrations all the way to the horizon. — DH

Dinner is also being served at sea after sunset by boat excursion operators in: St. Martin (http://www.st-martin.org/); Barbados (www.barbados.org); and St. Thomas

(www.usvi.net).

6) Right now, hikers are making their way along an overgrown trail on St. Martin. When they reach the top of a ridge, they're pouring sweat but giddy to see a perfect
arc of sand, Baie de Petite Cayes, begin to unfurl below them. They've trekked for nearly an hour, but they know they're likely to be totally alone as they spread a
romantic picnic lunch on the pristine sand. From atop a large black boulder, they have a stunning view of the exquisite sea grape-fringed beach washed by sapphire
water and white-capped waves. Sailboats pass just offshore. The couple floats the last few yards down to the creamy white sand and cool, clear water. — ZS

Three other secluded beaches that are worth the walk: Colombier, St. Barts (www.st-barths.com); Reef Bay, St. John; Smuggler's Cove, Tortola (www.b-v-i.com).

7) Right now, the sun is falling toward the water off Anguilla's Meads Bay (www.anguilla-vacation.com). Couples sit or stroll along the golden beach; guests gather at
Malliouhana Hotel's Sunset Bar; a jogger ends his run at the rocks marking the north end of the bay. But as the sun becomes a fireball burning through the few wisps
of cloud just above the horizon, everything stops. Conversation ceases, jaws drop and everyone stands still, their bare feet sinking into the sugar-soft sand as the
gentle surf wraps around their ankles. Up and down the beach, there's a collective breathless moment as the red sun flattens against the sea and finally vanishes
underwater. Just then a blink of lime-colored light appears. A cheer goes up from the bar, and strangers on the beach look to each other to confirm what they've just
witnessed. — BF

More sunset stretches with endless sea views where you might see the green flash: Negril cliffs, Jamaica; Seven Mile Beach, Grand Cayman; Platinum Coast,
Barbados.

8) Right now, windsurfers of every level, from newbies to highly ranked pros, are slicing across Bonaire's Lac Bay, riding the constant onshore breeze. The broad,
shallow lagoon is so clear and so calm and the sandy bottom so white that the sun infuses the water with an electric aquamarine almost too bright to look into.
Hot-doggers harnessed to neon sails punctuate their blistering runs with flips while instructors guide determined beginners onto big boards — the direction and
reliability of the wind ensuring safe learning conditions and fast progress. — BF

Other spots with near-perfect conditions for those who ride the wind: Aruba; Cabrete, Dominican Republic (www.activecabarete.com); Isla Margarita, Venezuela
(www.ilemargarita-venezuela.com).

9) Right now, day-trippers have landed on Isla Saona off Bayahibe in the Dominican Republic (www.dominicanrepublic.com). Though it's before noon, drinks begin to
flow and the music — the DR's ever-present merengue soundtrack — is cranked. Tour guides off the speedboats stop what they're doing and grab the nearest tourist,
resolute that no one leave their country without learning how to do the national dance. The beat is infectious, and soon even the shyest visitors find themselves

13 of 18




wandering down the palm-lined beach to join in the hip-wriggling fun. — BF

Other places for dancing barefoot in the sand: Cane Garden Bay, BVI (for reggae and fungi); Orient Beach, St. Martin (for Euro-beat: www.orientbeach.com); Negril's
Seven Mile Beach (for reggae).

10) Right now, the captain of a chartered yacht in the British Virgin Islands is trying to decide how best to entertain his guests. They're a really nice group, three
couples who've known each other forever — maybe he'll take them to that secret beach he promised his local friends he'd never take anyone to. Or he could give them
a sporty day full of snorkeling, kayaking and windsurfing. Or maybe today should be a party day — crank up the blender early, then drop them off at the Willie T
(www.williamthornton.com) and pick them up when happy hour has run its crazy course and his mate, the chef, has dinner ready. Maybe a half-day of open-water
cruising out to Anegada would do the trick. He'd point them in the direction of a great beach and fresh grilled lobsters. As the smell of breakfast cooking rouses the
guests from their cabins, the captain decides what to do: He'll leave it up to them to take their pick. — DH

Three other super sailing locales in which to charter a crewed yacht: the Grenadines (www.svgtourism.com); Antigua (www.antigua-barbuda.org); the Abacos.

Caribbean Travel & Life is the magazine for anyone in search of the perfect tropical getaway. Each issue presents expert insider’s advice on where to find the
Caribbean’s best beaches and attractions, its finest resorts and spas, liveliest beach bars and activities, and its friendliest people.

Chris Blackwell's Caribbean Tips

Interview by Jenny Cockle, The Independent Online Edition, London, UK
Published: 27 November 2005

Founder of Island Records gives his top Caribbean tips

He brought Bob Marley to the world stage, but music wasn't his only love. For 30 years he's been quietly creating a collection of very special places to stay in the
Caribbean. To Chris Blackwell, there is no better place in the world to take a holiday

Although | was born in London, my mother is Jamaican and we moved here when | was six months old. So | know Jamaica very well. | understand the language, |
understand the people and | like them very much. | also love the country. That's the reason why | moved back here permanently in the early 1990s. It really feels like
home to me - | feel it's deep, deep within me.

| started Island Records in Jamaica in 1959, then | moved to England in 1962 and set up the London division. | came back to the Caribbean in about 1975, when | was
living in the Bahamas and running a recording studio. But throughout my career, whenever | had a little spare money I'd put it into property here. If something became
available that | thought looked great, | would buy it. It was all with the intention of coming back one day and starting my business, Island Outpost, which is a group of
small-sized resorts where people can come and enjoy the environment of Jamaica naturally.

| have five resorts now, one in the Bahamas - Pink Sands - and four in Jamaica - Goldeneye, Strawberry Hill, The Caves and Jake's. Each property has its own
character. You can't have a chain of boutique properties; it's not possible. By definition, "boutique” has to give a certain flavour of its own that's unique. | love them all
for different reasons. To be honest, | tend to stay in Jamaica most of the time. Like most people who live on an island, when you leave you usually go to the mainland -
Miami, New York, Toronto or London. You don't travel to another island unless you're working there.

Strawberry Hill in the Blue Mountains has to be my favourite resort in Jamaica because it was the first property | developed. | bought it in 1972 because | was very
familiar with the place. It was originally a guest house and | used to go there when | was a child of six or seven for Sunday afternoon tea with family and friends. It's a
tradition we've carried on to this day under our new chef Darren Lee. The property is positioned in a unique place, 3,100 feet above the Caribbean Sea, with its own
microclimate. It's very difficult to photograph and get a feel of how great it is. You really have to go there to fully appreciate it.

Before | started my Caribbean resorts, | owned six hotels in Miami. The Tides was probably the best known, but | also had The Marlin, which was a great place with
great character. It had only 12 rooms but it had its own recording studio. There was also The Kent, The Cavalier, The Lesley and The Governor. When | started up in
South Beach, in 1987, Miami was an exciting place to be in because it was completely derelict.

It was like a frontier. You had very inexpensive properties for about $200 a month where people would live out their last days, and you had a whole load of Cuban
exiles. It was just like it is in the Al Pacino film Scarface - a mixture of old couples and Cuban crack-dealers. Now it's all prissed up, very developed, with brand-name
places everywhere. It's just not my thing. | liked it at the beginning and then it was time for me to go.

As far as I'm concerned, you can't beat the Caribbean as a winter-holiday destination. In fact, I'd recommend travelling here any time of the year, with the exception of
September and October when it's often very wet and humid. The most important thing of all is to get out and about and really explore the islands, especially Jamaica
because it has so much variety.

Jamaica is like four separate islands in one because different areas have different climates. Port Antonio, for example, has well over 100ins of rain a year, so it's lush
with beautiful beaches and it has a powerful atmosphere. Then you go to a place like Negril, on the western tip of the island, where The Caves are situated, and the
land is volcanic, so it's quite arid and dry-looking. Treasure Beach, a small fishing village on the south coast, is even more arid because there's even less rain. It's a
popular location - it has a great restaurant, Jack Sprats, and a bar called Duggie's. So wherever you go, you're not seeing the same thing.

I've been to Bali, which is one of the most beautiful places in the world, but it's the same kind of beauty, certainly in the rural areas, pretty much wherever you go. It all
looks like Bali. Driving around Jamaica, you feel as though you're travelling through different countries.

In the 1950s Jamaica had a real peak in tourism, but it was only for small, upmarket properties, so you seldom saw young people, unless they were the children of the
guests. Nowadays, you see a lot of people who are wealthy in their 30s. The whole music scene has obviously had a lot to do with attracting younger people.

Right from the early 1960s | worked closely with Bob Marley, one of my artists signed to Island, although I didn't hang out with him or anything. A lot of music fans
come here to visit the Bob Marley Museum, and now there's even a tour of Trenchtown, which is basically the ghetto where he grew up. | am still in touch with his
family. His sons Damian and Ziggy obviously have their own music careers, and his eldest daughter pretty much runs the day-to-day business of the Bob Marley

estate.

We've had some great parties here over the years. | remember an incredible one on New Year's Eve in 1994. It was in the beautiful location of Firefly, where Noél
Coward once lived. That night there was a full moon, so the whole coastline was lit up as though it was daytime. It's a very spiritual type of place so everyone was
wandering around enjoying the whole feel of it - and then the rain came down.

| hadn't bargained on rain so we only had a small tent with us. Suddenly, all the guests clamoured to get into this tiny tent and that's when the party really took off! It
was amazing to see what happens when everyone joins together with one common enemy. That party is legendary.

| travel back to England up to five times a year, but | don't miss living there. | mean, today it's 72 degrees with a nice breeze and the sun is out. It's really beautiful. |
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very much like to come back to visit England and | still have an office in Portobello, west London.

Over the past 10 years, I've been working with the designer Barbara Hulanicki and she's an absolute genius. She's also a workaholic. She did the refurbishment of
Pink Sands, our resort in Harbour Island, the Bahamas, which consists of 25 pastel-coloured cottages on a three-mile stretch of pink-sand beach.

She's used a variety of local artwork and batik fabrics, and the cottages are stunning. She's helping me to redesign Goldeneye. Barbara is a fantastic person to work
with and | was a huge fan of Biba (her chain of stores), although I didn't meet her until the 1980s.

My next project is to develop a resort in Antigua - | like it a lot there. It's well organised and located in that it's close to North America and closer to Europe than
Jamaica is. It also has a huge airport, yet the island is small enough so that nowhere is more than 20 minutes from it. There are a lot of beautiful beaches and very
nice people. I'm really looking forward to it.

Keeping it chilled: An insider's guide

Get on the Bob Marley trail

The museum Reggae Explosion at Island Village runs trips to Bob's birthplace and where he's buried. You can also visit the Bob Marley Museum in Kingston, which
used to be his studio. And now there's a tour to Trenchtown, where the singer lived and where a lot of the music comes from.

Pack a punch

The best drink has to be rum punch. You can get a good one in any of the main hotels in Jamaica. Make sure it's made with fresh limes. Jamaica is also said to be the
best place in the world for coffee - which was grown from the 1700s at the plantation which is now the Strawberry Hill resort.

Mad dogs and Englishmen

There's a multitude of incredible views in the Caribbean but a hard one to beat is the one from Firefly. It's where Noé&l Coward lived and it looks out on the north coast
of Jamaica, which is the same as it was when Christopher Columbus arrived. There are no buildings, nothing. It's totally unspoilt.

The name's Bond ...

Join us at the Goldeneye Film Festival (7-13 December) to enjoy the films and see lan Fleming's former home. The building is now the main guest villa. It still has his
desk where he wrote all 14 of the Bond novels. But the place where Ursula Andress came out of the water in 'Dr No' is private and can't be visited.

Hit the road

The roads are getting better. There's a highway in the middle of the island now, though it's frustrating because you go from whipping along on it and then everything is
being dug up. In two years there will be good roads everywhere but at the moment this is not a place to get around in a hurry.

An email from paradise

The Caribbean is the perfect place to relax, but people still want the latest technology. So we have wireless broadband in all our properties because it's nice to have
the option to switch on. Often, when you're relaxing, you suddenly think of something. The best way to clear your head is by calling or emailing somebody.

Even the waiters take it easy

In the Caribbean, everything is comfortable and laid-back. It's not somewhere people focus on efficient service. That's not to say there isn't great service, but it's not
based on a kind of "master and servant" relationship. People do not make outrageous demands - it wouldn't look right.

My favourite getaways

Dominica is extraordinary. It's the least developed area in the Caribbean because it doesn't have big, white sandy beaches. It's very lush because it gets a lot of rain. |
think it will come into its own soon because people are far more aware nowadays of the dangers of the sun. So a place that doesn't have blazing sun all the time is
increasingly attractive. Dominica is pretty much as it was 300 years ago. | also love Trinidad for the music and the people.

My favourite food

| like street food, whether it's fruit, fresh fish or jerk chicken. I love that way of eating rather than going to proper restaurants. Wherever | am in the world, | eat the local
food. One tends to eat at home a lot in the Caribbean. Fortunately, | have a cook. | can barbecue a steak, but that's about it. Out here, when you're driving and you're
hungry, you stop off and get a patti or some fried fish. It's delicious.

My favourite playground

| love The Caves in Negril. Our property at The Caves is built on cliffs that lead down into the water. The water you swim in is crystal clear - it's just incredible. You can
swim right into the caves, through them and find little places which are like natural Jacuzzis. It's also a great place to snorkel.

Beloved Pacific pilot bar quenching thirsts again
The Cubi Bar, a favorite Navy haunt in the Philippines, was shut down by a volcano. It has been rebuilt in Pensacola.

Melissa Nelson | the Associated Press
Posted November 25, 2005

PENSACOLA -- The garish, red paisley carpeting is here, as are the red-leather bar stools and the shuffleboard table. The hames of the past are here, too, engraved
in wood by the Filipino artists who, over the years, recorded the exploits and humor of some of the U.S. Navy's most celebrated pilots.

With talk of flight in the air, and Navy pilots of today and yesterday knocking back their drinks, it would be easy to think the Cubi Bar is back at its home base in the
Philippines.

But this officers' club that served decades of squadrons is now at home serving military personnel and visitors at the Pensacola Naval Air Station.
Nearly a dozen years ago, the famed club was shut down by a volcanic eruption. Today, it welcomes many of the same pilots who passed through it on their way to
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and from deployments to the western Pacific.

On a recent afternoon, Apollo astronaut Gene Cernan, the last man to walk on the moon, was among a group of retired Navy and Marine pilots enjoying lunch at the
cafe.

"Every squadron that was in the western Pacific, it was here. There's a lot of naval history in this room. If these walls could talk, you would have one hell of a story," he
said.

"It might need some editing and censoring, but you'd have one hell of a story."

The Cubi Bar, which took its name from an acronym for Construction Unit Battalion One, closed after Mount Pinatubo erupted in 1991. When the United States later
decided to pull troops from the Subic Bay, the bar's fate was sealed.

But a place so dear to so many of the Navy's top pilots could not be left behind.

Navy Capt. Robert Rasmussen, director of the National Museum of Naval Aviation and a former Blue Angel pilot, sent a letter to the Subic Bay commanding officer
suggesting the bar be preserved. He learned the commanding officer had already sent a letter to the museum suggesting the same thing.

"Cubi Point was without a doubt the center of Naval aviation in the postwar years, especially during the Vietnam conflict," Rasmussen said. "[The Cubi Bar] was where
we went mostly when we came off the line."

So the bar was dismantled and packed into crates, along with a fair amount of volcanic ash. It arrived in Pensacola in 1992, and Rasmussen oversaw its
reconstruction, down to its exact specifications.

The shipment included the bar's signature decor: More than 3,000 colorful squadron plaques, which flight squadrons would commission from local artists and present
to the bar before returning home from a deployment.

The plaques, which list the names of individual squadron members, are often not plaques at all but ornate carvings of anything from birds to mermaids to chess
pieces.

They range from the size of a large poster to human-sized carvings of various creatures.

But many of the original plaques aren't displayed in the rebuilt Cubi Bar: They were determined to be too X-rated for a family atmosphere, said bartender Donnalene
Miller.

Those on display include some that are still fairly suggestive.

Other ornate squadron carvings include an airplane with its fuel line attached to a beer bottle, an ace of spades, a white rabbit in a tuxedo, an Indian chief head and an
armored knight.

Some bear slogans such as "VS-21 Fighting Red Tails" and "The Last Real 'Harriers in WestPac."
The plaques cover every available space, making it hard to see the hand-carved tables.
Navy pilots like Cmdr. Jeremy Gillespie are among the veterans who come to find their names.

The relocated bar has a familiar feel despite its new location, said Gillespie, a former P-3 Orion pilot who found his Patrol Squadron 22 plaque in the back wall of a
dining room.

"You can close your eyes and hear Filipino artists imitating The Mamas & and the Papas or Jimmy Buffett," he said.
The new Cubi Bar Cafe doesn't serve the 15-cent beer-and-hot dog special available in the old bar.
But it does offer San Miguel beer imported from the Philippines for $3 a bottle.But the atmosphere in the new location is a little more low key.

"It was a forward deployed base with aviators who had been at sea for months. There was a lot more drinking and smoking, a lot of steam being blown off," he said.

Where Sleigh Bells Gurgle, Santa Swims With Sharks
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NEWPORT, Ky., Dec. 7

Calvin Freeman, age 4, has a question for Scuba Santa. "Do you only have nice sharks in there?" Calvin asks, pointing to a toothy, 270-pound tiger shark swishing
past Santa's underwater sleigh. "Because some sharks chew people's legs off. They're bad sharks."

Scuba Santa, played by Ed Evans, taking questions from children at the Newport Aquarium in Kentucky.
"Ho-ho-ho!" Scuba Santa laughs, then sucks a low, bubbly breath of air from his tank. "Ooh, yes, these are all very nice sharks!"
Calvin appears relieved. He asks a second question: "Do you remember me, Santa Claus?"

Scuba Santa dives five times a day into the 385,000-gallon shark tank at the Newport Aquarium here. The tradition started three years ago, when the aquarium was
searching for ways to increase attendance during the normally slow holiday season.

"Why not stick Santa into the shark tank?" said Jill Isaacs, an aquarium spokeswoman.

To avoid being eaten, Santa takes several precautions. He checks his arms and legs before each show to be sure he has no open, bleeding cuts. Once in the water
he keeps his hands close to his body and makes no sudden moves; if Santa were to wave quickly, a passing shark could mistake his flopping, white-gloved hand for a
wounded fish.

The subsequent interaction would no doubt prove emotionally scarring for the dozens of children in the audience.

Most important, Santa makes sure the sharks receive their regular meals, which consist of green peas and pink squid served once every four days.

"Santa thinks it's a good idea to keep the sharks well fed, especially when Santa's in here," said the aquarium's top Santa, Ed Evans, one of five scuba divers who play
the role.

Getting Santa underwater required some technical improvisation. First, the aquarium designed a dive suit. Made of thick red neoprene and fuzzy white fringe, it
includes a red dive cap topped by a white ball.

The aquarium uses a commercial-grade dive mask to maintain a pocket of air in front of Santa's face. This allows him to speak through a microphone and hear
through speakers embedded in the mask straps. A white elastic band wrapped around the mask prevents Santa's beard from floating off.

As any well-informed 4-year-old knows, Santa has no business swimming in an aquarium across the Ohio River from Cincinnati, especially just a few weeks before
Christmas. So each Scuba Santa presentation begins with a 30-second cartoon that shows Santa's reindeer escaping. With help from his magical seahorse friends,
Santa finds them at the bottom of the sea.

Suddenly, the movie screen rises, and there is Scuba Santa, hovering 10 feet underwater behind a wall of acrylic six inches thick. The children in the audience gasp,
as do many of their parents.

"It's an awesome moment, seeing all those faces light up,” Mr. Evans said. "Even a lot of the adults are surprised."

Floating next to Santa is his elf, Snowflake, dressed in a green-and-red costume over a black dive suit. Snowflake's primary task is to alert Santa of nearby sharks.
Their most frequent visitor is Sweet Pea, a shark ray, who resembles a stingray crossed with a crocodile. Sweet Pea, who weighs 50 pounds and someday will weigh
over 250, is the first member of her endangered species to be held in captivity in the Western Hemisphere. She spends most of her time during the scuba event

swimming circles around Snowflake's flippers.

At the end of a recent show, Sweet Pea rammed Santa like a Labrador retriever greeting its master at the door. Santa grabbed the shark ray by her snout and jammed
a fist-size hunk of lobster into her mouth.

"We serve only grade-A, restaurant-quality seafood," said Mark Dvornak, the aquarium's aquatic director. "We like to say that the fish here eat better than we do."

As long as the sharks are not hungry, the biggest threat to Santa and Snowflake is actually Denver, a 400-pound loggerhead sea turtle. In a show last week, Denver
made a quick dive, sneaked up behind Santa and tried to steal his bright red hat.

The turtle has succeeded in this game many times, jeopardizing the fragile state of suspended disbelief that keeps mature 7- and 8-year-olds barely within the fold of
Santa believers. (What would they think if the giant turtle were to abscond not only Santa's with hat, but also with his curly white wig?)

Snowflake, played during that show by the dive program director, Jennifer Wolfe, thwarted this near-disaster by kicking hard with her flippers and shooting toward
Santa, catching Denver just under his chin with her hand. Ms. Wolfe stuck a piece of white plastic pipe, painted with red stripes like a candy cane, into Denver's mouth.
The turtle happily gnawed on it as Santa and Snowflake scratched his neck.

In two minutes the giant beast had fallen asleep on the sandy aquarium floor. Mr. Evans continued with the show.

"Help me out, kids," he said, his voice scratchy and distant through the microphone. "What do you think | should get the jellyfish for Christmas?"

"Peanut butter!" said Alex Covington, 3.

"That's a good idea!" Mr. Evans said. Later, he asked, "Now, what do you think | should get for my turtle friend here, Denver?"

"An underwater crossbow!" yelled Calvin Freeman.

For a moment, the auditorium was silent. Then Scuba Santa laughed: "Well, that's the first time I've heard that idea! Ho-ho-ho!"

"o
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Well that'sit for now Parrot Heads. We hopethat you and yoursarewell and have a wonderful Holiday season and we get to see you around the " island”
soon!

We'd also loveto have you join uson our cruise next November, too (www.keynorthwestcr uise.com)!

Wesurehad alot of phun thisyear celebrating our club'stenth anniversary, having the concert and pre-party in October and all the other events
throughout the year.

Asalways, if you have any questions, comments, ideas or announcements, let usknow at (mailboat@keynorthwest.org). M ore details about our eventsare
located on the club web page at (www.keynorthwest.org).

We hopeyou are doing well and we see you soon!
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Club Email: (mailboat@keynorthwest.org)
Club Web Page: (www.keynorthwest.org)
Tropical Times Archive Editions: (www.tropicaltimes.net)
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