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Hey there friends and neighbors! 

Next Phlocking: Our next club phlocking is this Sunday, May 23, from 4:00pm-6:00 pm (Happy Hour(s)! at Beaches
Restaurant, located at 14550 SW Murray Scholls Dr, Beaverton, OR 97007 Phone: (503) 579-3737. If you haven't
been there before (or even if you have!) click on the link for a map with driving directions. We hope you can make it!

Also, we have a new local Caribbean eatery to enjoy! This Friday, May 21, "Montego Bay Authentic Jamaican Cuisine" opens at
1239 Jefferson Street in Portland, Phone: (503) 228-1277. It joins an evergrowing list of tropical establishments in the area,
many of which are listed on the "Local Stuph We Enjoy" page our club web page at http://www.keynorthwest.org

In the meantime, here's what's happening! 

License to Chill 2004 Tour Update

The "License to Chill" Tour 2004 is well underway. So far they've been to Tampa, Charlotte, Raleigh, Columbia and Ft. Lauderdale. Radio Margaritaville has been
broadcasting the shows live, but often leaving off some of the songs that are on the new album. The confirmed upcoming dates are as follows: 

Tuesday, May 18 - Denver, CO - Pepsi Center 
Thursday, May 20 - Minneapolis, MN - Target Center 
Saturday, May 22 - Columbus, OH - Schottenstein Center 
Wednesday, May 26 - Atlanta, GA - Hi-Fi Buys Amphitheater 
Saturday, May 29 - Dallas, TX - Texas Stadium 

Tuesday, June 29 - Camden, NJ - Tweeter Center
Thursday, July 1 - Cuyahoga Falls, OH - Blossom Music Center 
Saturday, July 3 - Bristow, VA - Nissan Pavilion 
Tuesday, July 6 - Indianapolis, IN - Verizon Wireless Music 
Thursday, July 8 - Indianapolis, IN - Verizon Wireless Music 
Saturday, July 10 - East Troy, WI - Alpine Valley 

Thursday, August 26 - Chicago, IL - Tweeter Center 
Saturday, August 28 - Chicago, IL - Tweeter Center 
Tuesday, August 31 - Cincinnati, OH - Riverbend 

New Date: Thursday, September 2, 2004 Burgettstown, PA - Post Gazette Pavilion On Sale 
Tickets: $69.50 and $36.00 - Info: http://www.post-gazettepavilion.com/detail.php?event_id=201938

New Date: Saturday, September 4, 2004 - Wantagh, NY - Tommy Hilfiger at Jones Beach Theater On Sale 
Doors open 6:30 pm - Show starts at 8:00pm - Tickets: $95.00, $75.00 & $39.50 

New Date: Friday, September 10 - Boston, MA - Fenway Park 
New Date: Sunday, September 10 - Boston, MA - Fenway Park 

Check Radio Margaritaville to listen to the concerts: http://www.radiomargaritaville.com. 

-------------------------------------------------------------------------------------------------------------------------------------------------------------
Jimmy and his "distant cousin" Warren Buffett were at the Grand Opening of the new Omaha Cheeseburger in Paradise on Saturday, May 15th.
 
Jimmy played:

Stars on the Water 
Boat Drinks 
Son of a Son of a Sailor 
Volcano 
Come Monday 
Jimmy and Warren ukulele duet: Five Foot Two, Eyes of Blue 
Five O'Clock Somewhere 
Cheeseburger in Paradise 
Margaritaville 
Fins 

VCR Alert! Jimmy Buffett and the Coral Reefer band will be appearing on NBC's "Today Show" as a part of the Summer Concert Series on Friday; June
25, 2004. 

Upcoming Releases

The newest CD "License to Chill" is supposed to be released on RCA Nashville (RCA Nashville?) on July 13th (the day before Bastille Day!).

Here's the latest on that from Billboard Magazine, Jimmy's former employer::

=================================================================================================

Jimmy Buffett is no stranger to the country charts. But he's preparing to go after mainstream country acceptance in a big way with the July 13 release of his RCA
debut album, "License To Chill." Nine of the album's 16 tracks feature Buffett in duets with many of country music's "A"-list artists. Alan Jackson, Buffett's partner
on last year's eight-week No. 1 hit "It's Five O'Clock Somewhere," joins Buffett on "Boats To Build."

Other artists featured on duets are Kenny Chesney, Toby Keith, Martina McBride, George Strait, Clint Black, Bill Withers and Nanci Griffith. The first single, a
cover of Hank Williams' "Hey Good Lookin,'" features Buffett with a whole bunch of pals: Black, Chesney, Jackson, Keith and Strait.

RCA Label Group chairman Joe Galante tells Billboard Buffett hand-picked all the guest artists. "It's about the music for him," Galante says. "He just likes these
folks musically and personally." He adds that listeners can feel "the artists' enthusiasm and affection for Jimmy."

Galante says Buffett, who was most recently signed to MCA, approached him with the idea for the project last fall. After hearing some of the tracks Buffett was
working on, Galante says, "we decided to move forward. We were very excited about the music."

In addition to targeting country, the label may work tracks to other radio formats. But "the primary focus is to get country fans activated about this project ... A lot of
what his fan base is is what our [country] fan base is. If you're a Parrothead, there are songs like 'Coastal Confessions' that resonate with the fans. And if you're a
country fan, you can't get much better than Kenny, Toby, Alan, Martina and George Strait."

"License To Chill" is Buffett's first studio album since 2002's "Far Side of the World," which debuted at No. 5 on The Billboard 200 and has sold 382,000 copies in
the United States, according to Nielsen SoundScan

Buffett begins a round of dates Tuesday (May 18) in Denver and will play a previously announced May 29 show with Jackson and Strait at Texas Stadium outside
Dallas. An 11-date summer tour gets underway June 29 in Camden, N.J., and will wrap Sept. 10 and 12 at Boston's Fenway Park.

========================================================================================

CMT has some more information in the single "Hey Good Lookin'": 

Jimmy Buffett's new single, a remake of the Hank Williams classic "Hey Good Lookin'," features guest vocals from Clint Black, Kenny Chesney, Alan Jackson,
Toby Keith and George Strait. It's the first single from Buffett's upcoming album, License to Chill. Aside from recording a Hank Williams song with the five singers,
Buffett continues to strengthen his country connection by releasing the new album on RCA Records Nashville. Buffett and Jackson shared vocal event of the year
honors at the 2003 CMA Awards for their collaboration on "It's Five O'Clock Somewhere." Strait, Jackson and Buffett will co-headline a May 29 concert at Texas
Stadium in Dallas.

=========================================================================================

The Live CD for the Hawaii shows is supposedly coming out with a DVD with video of the shows. The release is still a few weeks away. "Parrotheads should find
the delay worth the wait, though. According to the statement the multimedia portion of the release has been expanded to include a free DVD.

According to an earlier report, Live In Hawaii was originally slated as an enhanced CD "with at least 10 minutes of the Hawaii show visuals." According to the label,
the cover art will be the same as the others, except for the color and a few Hawaiian additions. There is still no word yet as to whether the album will be sold
through traditional retail outlets and digital services or if it will be an exclusive release available only through Mailboat.

Peter Mayer's latest release is Music Box: 

Here are the tracks and links to listen to them:
Faith In Angels
free complete track!

Downlo
ad

01 The Last Island Listen
02 Faith in Angels Listen
03 Musicbox Listen
04 Cool Blue Swing Listen
05 When It Rains Listen
06 Sweet Nothing Listen
07 Yesterday's Fool Listen
08 Jesse's Hill Listen
09 Walking to the Sun Listen
10 Good to Have a

Friend
Listen

11 Every Morning Listen
12 Somewhere in

Between
Listen

13 Approaching
Caroline

Listen

14 Golden Light Listen

Here's Peter's (very nice!) web page, with lots of information and links to buy this and his earlier albums: http://www.petermayer.com

News Articles
Here are some news articles from the archives, FYI: 

A burger, Buffett - and hold the noise 

City officials say they are going to crack down on loud music at Lulu's, the coastal restaurant owned by singer Jimmy Buffett and his sister, Lucy Buffett. ''It sounds
like we need to have some serious discussion with them about what is expected over there,'' said Mayor David Bodenhamer at a City Council work session. Jason
Newsom, manager of Lulu's, said the restaurant has made compromises to accommodate its neighbors, including limiting outdoor performances to the daytime.
''It's tough, you know, it's 2 p.m.,'' he said. ``We're next to an airport, for goodness sake.'' Resident Phillip Dierks asked officials to stop the outdoor music at Lulu's.
''My windows actually vibrate, and I'm almost a third of a mile away from them,'' Dierks said. ``As long as that band is outside, we've got problems."

Buffett OK for Fenway minus the tailgating

By Dean Johnson
Friday, April 30, 2004

Fenway Park will become Parrothead Central when Jimmy Buffett and his Coral Reefer Band take over the historic ballpark for concerts Sept. 10 and 12.
City approval was granted late Wednesday. Buffett will be the second music act to perform at Fenway after current Red Sox ownership relaxed the park's
longstanding "no concerts'' rule. Bruce Springsteen performed there in September. But Parrotheads - as Buffett's fans are known - had better take note: No
tailgating will be allowed, due to neighborhood concerns.
"I think it's great for the city. It brings world-class entertainment to Fenway,'' Mayor Thomas M. Menino said yesterday.
 All tickets are $80 and go on sale at 10 a.m. May 8 at all Ticketmaster outlets, the Orpheum box office, 617-931-2000, and www.ticketmaster.com or
www.teapartyconcerts.com. There will be an eight-ticket limit, and no tickets will be sold at Fenway Park.
 "We want fans to plan on having a great time,'' said Pamela Fallon of promoter Clear Channel Entertainment. "But we want to caution people that there will be no
tailgating and ask them to be respectful of neighbors and those around the ballpark.''

Buffett hits homer in Fenway sellout
By Max Heuer
Sunday, May 9, 2004

About 300 Parrotheads lined up outside the Orpheum in downtown Boston yesterday to buy tickets to Jimmy Buffett's now sold-out Fenway Park shows. "The line
was down to the end of the street,'' said one box office employee. "People were a little crazy.'' Tickets for Buffet - only the second rocker to play Fenway Park -
went on sale at 10 a.m. and sold out by 11 a.m. Bruce Springsteen played before the Green Monster last year. Parrotheads who came in the wee hours of the
morning to grab a good spot in line were disappointed the $84 tickets were distributed in a lottery. Jay Atlas, 59, of Sudbury woke up a little after 4 a.m. to get to
the Hub by 5:30 a.m. "We realized afterward we didn't have to,'' he said. Last year, Atlas couldn't get tickets online or over the phone for Buffett's Tweeter Center
shows. "(The concert) is around my wife's birthday, and it's definitely the highlight of her year,'' said Atlas. "She said as long as we got the tickets, I'm all set for
Mother's Day.'' Buffett is scheduled to play Fenway Park Sept. 10-12. 

Here is a review of the Columbia, South Carolina show:

PARROTHEAD PARADISE - Buffett takes crowd out to the islands 
Margaritaville muse honored guest at sold-out Colonial Center

By OTIS R. TAYLOR JR.
Staff Writer

Leis, Hawaiian shirts and dresses, Coronas, margaritas and you know who.  There should be a saying that if you can’t go to the Caribbean, let Jimmy Buffett bring
it to you.  For at least Thursday night, the sold-out crowd at the Colonial Center was able to pretend they were somewhere else.

That place was Margaritaville, and they were local citizens. Call them Parrotheads.  “A year ago I said I liked this place,” Buffett said between songs. “I said I’d be
back.”  He performed “Changes in Latitude, Changes in Attitude,” “Great Filling Station Holdup,” “Pencil Thin Mustache” and “Son of a Son of a Sailor.”

Buffett enjoyed audience background singing on songs like “Back to Jamaica,” “Come Monday” and “It’s 5 O’clock Somewhere.”  The crowd almost drowned
Buffett out during “Volcano,” “Why Don’t We Get Drunk” and “Cheeseburger in Paradise.” But hey, it was their party, and Buffett was just the honored guest.  And
like most guests, he showed appreciation, even to the people with seats behind the stage. Buffett turned around and did a few songs for them.

“Looks like a beer and oyster section,” Buffett said.  Even if you weren’t a Parrothead or a fan of Buffett’s music, you had to enjoy at least the vibe in the arena.
Besides, could more than 16,000 be wrong about the performance on stage?  Songs like “License to Chill,” “Carnival World” and “If the Phone Doesn’t Ring It’s
Me” got the standard applause.  But Buffett’s renditions of “Brown Eyed Girl” and “Hey Good Lookin’” got some of the loudest applause of the night.

==============================================================
After all these years, Parrotheads still flock to Buffett 

By J. ANDREW CURLISS, Staff Writer 

Summer sweeps into the Triangle on Tuesday, if unofficially, when sun-glazed beach bum Jimmy Buffett and his Coral Reefer Band take over a nearly sold-out
RBC Center. The creator of "Margaritaville" will be accompanied, of course, by flocks of Parrotheads, the loyal fans who transform themselves from regular folks
into boozy, tropical creatures who spend the night dreaming of life at sea or in the islands. Buffett has played the Triangle's small bars and big stadiums for three
decades. But this year, at age 57, he is at the top of his popularity.

For starters, he's the kicker in last summer's anthem "It's Five O'clock Somewhere," a duet of Buffett and country star Alan Jackson that topped charts, won
awards and spawned a new catch-phrase: "What would Jimmy Buffett do?"  He's the featured writer in this year's Sports Illustrated swimsuit issue, penning a long
piece on searching for fish in the flats off the British Virgin Islands.  He's set to release a new novel, a Caribbean adventure called "A Salty Piece of Land" that, as
with his past books, is likely to become a New York Times best seller.  And he's preparing to release a new album this summer that is said to have more country
flavor than any previous work, perhaps giving him a shot at regular airplay for the first time in years.

Buffett had to abandon his preferred title, "Conchy Tonk" for legal reasons. Instead, he's calling the new disc and tour "License to Chill." His publicist said he'll
probably play a few new tunes in Raleigh.  In an interview with WRAL-FM, he said he's especially pleased with the new album.  "I'm just glad I'm still writing songs
that, to me, meet the standard that the early material set a long time ago," he said. "Let's face it, my life has changed and a lot of people say that success detracts
from or deteriorates your writing style. ... But this one that's coming up, I think for some really weird reason, I've hit my stride again."

Because he must, Buffett is sure to play all the favorites, too -- the swinging, silly sing-alongs ("Fins," "Why Don't We Get Drunk ...," "Cheeseburger in Paradise")
and touching ballads ("Come Monday," "A Pirate Looks at Forty," "He Went to Paris") that make his act one of the nation's top grossing concert tours year after
year.

The 8 p.m. concert can also be heard at www.radiomargaritaville.com, a site Buffett supports.  Buffett enjoys coming to the Carolinas -- he's also appearing in
Charlotte and Columbia, S.C. -- because it's one of the spots that gave him a start, he told WRAL-FM.

"I have worked every podunk junior college, trade school, vocational school and on up to the big universities," he said. "North and South Carolina kept me alive for
a long time and I'm very appreciative of it."  "I remember that very vividly. Even when I get on stage and play for 20,000 people, I remember the days when 20 may
have showed up. I'm very appreciative." 

===============================================================

Pre-concert article:

Jimmy Buffett

What could make a middle-age man don a grass skirt, coconut bra and a shark-fin hat? Aside from the company luau, Halloween party or a losing bet, only Jimmy
Buffett inspires such fanatical devotion among ordinarily normal people. There will be plenty of parrots on the heads of Buffett's Parrotheads -- his loyal fans who
will pack the Charlotte Coliseum this weekend when the margarita-man takes the stage to lead drunken sing-alongs to his laid-back, platinum-selling party
anthems. 

BIKINI BEAT

Buffett, an Alabama native who once aspired to journalism, has recently written essays for Sports Illustrated's swimsuit issue.

EVERY GOOD PARTY SONG DESERVES A FRANCHISE

Buffett's sun-soaked songs are only a small part of his recent output. He also has a chain of Key West-themed restaurants called Margaritaville Cafe on beaches
in Key West, Fla., Jamaica and Cancun, as well as inside Las Vegas' Flamingo Resort and in Orlando, Fla., and New Orleans. Next up is a Myrtle Beach
Margaritaville for Carolina Parrotheads. In May, Buffett opens "Cheeseburger in Paradise," another theme restaurant, this time about as inland as you can get:
Omaha, Neb.

MORE MERCH THAN YOU CAN SHAKE YOUR FEATHERS AT

A Parrothead could decorate his house from floor to ceiling -- and stock his refrigerator -- with Buffett merchandise. You can get everything from Buffett-branded
shrimp, margarita mix and tequila to an Adirondack cheeseburger chair at www.margaritaville.com.

SPEAKING OF FEATHERS ...

If your parrot-style partying knows no limits, the Parrot Head Club of Charlotte is hosting a preconcert party at the Marriott Executive Park Hotel, 5700 WestPark
Drive, from noon to 6 p.m. Saturday. Admission is $15, and there will be live music from Rum Punch Bandits and the Caribbean Cowboys. (If you're driving in the
area, pray the fans brought along plenty of designated drivers.) For more info, call (704) 906-6447, or log onto www.parrotheadclubofcharlotte.com.

And here are some Parrot Head stories... 

Time to 'Chill' in Margaritaville 

By J. ANDREW CURLISS, Staff Writer 

Explaining his devotion to beach balladeer Jimmy Buffett, Raleigh's Bill Cokas wrote four little words typically reserved for the throbs of romance. "JB," Cokas
wrote, "you complete me."  After all, it is deep love.

Cokas has ditched a college girlfriend over Buffett, breaking up when she wanted to skip a show. Cokas, 37, the creative director at a Raleigh ad agency, insists
he pursued a career in advertising "largely because the dress code was Parrothead-friendly." His rule at the office: If it's above 90 degrees outside, employees
wear shorts. And to top it off, he named one of his twin boys Cameron -- after Buffett's only son, the son of a son of a son of a sailor.

"When I thought about what a void it would be in my life without his music, it would be huge," Cokas said. "The whole outlook, the whole philosophy, is inspiring. I'd
really be missing a lot."  His entry in The News & Observer's "Calling All Parrotheads" Contest, a search for the top Buffett fan in the region, was judged by editors
as the best of the 100-plus received.  Buffett plays at the RBC Center on Tuesday.

The competition was stiff, for the Triangle is home to a thriving flock of fans who have been with Buffett since the 1970s, when a couple of dozen people could
hear him play at The Pier nightclub in Cameron Village, then share a few beers between sets. Parrotheads, the scores of tropically dressed fans who pack
Buffett's shows, are clearly a passionate bunch.  They've played his music at weddings and funerals. They've traveled the globe to hear him sing -- or to see the
places he's sung about.

They plaster license plates with song references. They tattoo themselves with parrots, and more. And they try, in backyard parties and living room concerts, to
steal a piece of what Buffett sings about most -- carefree living in paradise. Cokas wrote in his entry that flicking on Buffett music provides an instant escape.
"Faster than a charter jet to Aruba, more radiant than a heat lamp and more intoxicating than a pitcher of margaritas," he said of the tunes. His prize is a $50
dinner at Bahama Breeze, a tropically themed restaurant in North Raleigh The N&O thought would fit the Buffett vibe. Cokas' admiration runs deep. He burned two
CDs for his boys, loading them with all of Buffett's kid-friendly songs. While living in Chicago, he took a notebook to concerts and filled it with the show's song
order so that, later, his wintertime Buffett parties could duplicate the sets. He's even kept up with the various acts that have opened for Buffett through the years.

He met Buffett once, at a book-signing in the Windy City, and the framed photo of the moment hangs in the Cokas house. His wife, Susan, takes the obsession in
stride, and says she's actually learned to enjoy the music. "She's not a true convert," Cokas said. "But she's definitely a fan now." Asked if he could pose a single
question to Buffett, Cokas said he thought about it for a while then settled on something with imagination. "Could I have a strand of your hair?" he'd ask. "The
cloning lab promises to take very good care of it." 

Closer to home, a little glitch hits “Jimmy Buffett Tribute Night” in Fresno
Floppy Cap Night to be Rescheduled Bay Area strike hits Grizzlies
Courtesy of the Fresno Grizzlies 

(Updated Friday, May 7, 2004, 10:27 AM)

FRESNO – The Fresno Grizzlies regret to announce that due to an independent truck drivers strike at the Port of Oakland, this evening floppy caps giveaway
presented by Sierra Vista Mall will not be offered as a part of "Jimmy Buffett Tribute Night." 

The Grizzlies apologize for the inconvenience as the floppy caps are detained in Oakland. Instead the Grizzlies will be giving away t-shirts presented by Sierra
Vista Mall. A date for the floppy cap giveaway presented by Sierra Vista Mall will be rescheduled at a later date.

Don’t Stop the Carnival, the "Jimmy Buffett Tribute Night" will still go on as planned. Before the game get into tropical state of mind listening to the Friday Night
Jams band, "Cadillac Cowboys." On the field Grizzlies players will wear special Hawaiian print jerseys to set the mood. A silent auction will run through the 6th
inning for each player’s jersey with the winner to receive the jersey right off the players back following the game. Between innings all the Grizzlies’ wacky on-field
contest will have their own Jimmy Buffett twist to them. For more information on the Grizzlies promotional schedule call (559) 442-1994 or log onto the new
Grizzlies website at www.fresnogrizzlies.com. 

But, floppy hats or not, the Grizzlies get buffeted 

Bright jerseys to mark a Jimmy Buffett promotion outshine Fresno's effort. 

By Marek Warszawski
The Fresno Bee 

(Updated Saturday, May 8, 2004, 6:25 AM)

So much for cheeseburgers in paradise. To the Fresno Grizzlies, Jimmy Buffett Tribute Night tasted more like a half-cooked gas station burrito. Returning home
from a dreadful series in Sacramento, the Grizzlies rolled over for the Tucson Sidewinders 8-3 Friday before an announced 8,538 at Grizzlies Stadium.  Fresno
(10-19) dropped its fourth consecutive decision, its recent six-game winning streak but a fading memory. But, hey, at least the Grizzlies looked tropically cool in
red, floral-print jerseys with white sleeves worn in Buffett's honor.

=======================================================================

Parrot Head Marital Bliss

Fanatic Jimmy Buffett fans Matt Capraro and Mallory Rink are hoping their new life together will include lots of cheeseburgers in paradise.

The Qwest employees will tie the knot today on the grounds of the Pepsi Center before Buffett's concert. The bride and groom and guests will watch the concert
from their own little Margaritaville - the Pepsi Center press box.  Capraro, who says he's been a Buffett booster as long as he can remember, proposed to Rink
during the singer's Denver date last year.  "It was during Come Monday, but she couldn't hear me because I asked her in the middle of the song," he said. "But as
soon as she saw the sparkle of the ring, she literally tackled me."  The Pepsi Center people, who were in on the proposal, moved the betrothed couple and Rink's
daughter, Victoria, from their nosebleed seats to the front row.  Capraro, who started dating Rink three years ago, won Victoria's affections through the Buffett
song Little Miss Magic. The groom-to-be has sent about a gazillion e-mails to Buffett's people in hopes that the singer will perform the song tonight as a wedding
present.

Rink, who will wear a white gown and flip-flops while Capraro will don a tropical shirt, shorts and Birkenstocks, calls the wedding theme "upscale tailgate."  "The
menu is cheeseburgers made exactly the way the song says: 'I like mine with lettuce and tomato, Heinz 57, French fried potatoes, kosher pickle and a cold draft.' "
Victoria and her new brother - the couple's infant son Tony - will stand up (in Tony's case be held up) for the couple.

"It's not just about being Parrot Heads," Rink said. "It's about finding a unique way to express our love."

=========================================================================

Officials clamping down on loud music at Jimmy Buffett's sister's restaurant

Associated Press

GULF SHORES, Ala. - The restaurant owned by singer Jimmy Buffett and his sister, Lucy Buffett, draws plenty of customers, but noise complaints from area
residents have led city officials to promise an end to loud music there.

Phillip Dierks, a Canal Road resident, asked officials at a City Council work session to put an end to the outdoor concerts at Lulu's.

"My windows actually vibrate, and I'm almost a third of a mile away from them," Dierks said. "As long as that band is outside, we've got problems."

"It sounds like we need to have some serious discussion with them about what is expected over there," Mayor David Bodenhamer said at the meeting. "And I can
assure you that if they don't comply to what the noise ordinance says, we can shut them down. Just ask the people who used to operate the Margaritaville."

In the late 1980s, the city forced a club called Margaritaville - coincidentally named after the biggest hit of Buffett, a Mobile native - to stop holding concerts in its
courtyard after receiving numerous noise complaints.

Lulu's was forced to move from its previous location on U.S. 98, southeast of Fairhope, when the state declined to renew a lease to use land adjacent to the
Weeks Bay National Estuarine Research Reserve.

Lulu's manager, Jason Newsom, said the restaurant has made compromises to accommodate its new neighbors, including limiting outdoor performances to the
daytime.

"It's tough, you know, it's 2 p.m.," he said. "We're next to an airport, for goodness sake."

Bodenhamer said that when the restaurant's relocation plans were being reviewed by city officials, noise was brought up as an issue, and Lucy Buffett promised
there would be no loud music after 9 p.m. and that noise would be contained on the 27-acre site she shares with the developers of Homeport Marina.

On Tuesday, Buffett said she would compromise to stay in good standing with residents and the city. She said she chose to relocate to Gulf Shores because her
family has ties there. She chose the site across the Intracoastal Waterway because it was in an industrial area and suited for musical performances.

"If I wanted to fight, I would have stayed to fight the government to stay in my old place," Lucy Buffett said. "I'm not political, I'm a cook. All I wanted to do was
make some cheeseburgers and keep everybody employed and have a good time."

============================================================================

Secondhand stories of the 'Son of the Son of a Sailor' 

By J. ANDREW CURLISS, Staff Writer 

We went to Jimmy Buffett, looking for answers to questions that bothered you so. 

But, as you might expect, Buffett is a busy man and sells out so many concerts that he doesn't need to talk with pesky
newspaper reporters much.

His publicist said there was no chance of getting even a few minutes to pose a few questions from, say, Ron in Selma or Heidi in
Raleigh.

We pleaded, even got down on the "knees of our heart." (Shameless reference to an old Buffett song that begins: "I've got a
question for you. Please grant me an interview.")

Our purpose, of course, was to track down some fresh responses to a handful of the 100-plus questions posed by avid fans in
The News & Observer's "Calling All Parrotheads" contest.

But the phone didn't ring. It was him.

Not to worry, though. With luck and research, we got plenty of answers, though not for everyone -- especially a Zebulon woman
who asked, "Will you marry me?"

Buffett granted one interview for his entire spring tour, which hits Raleigh on Tuesday, and it was with our own WRAL-FM 101.5.
We also culled newspaper clippings, magazine articles and other Buffett materials.

Here, then, some explanations for all the "distantly in love," who wrote letters Buffett will probably never see. (Last shameless
song reference. Promise.)

Q. How many more years will Buffett grace a stage?

A. No telling. He told WRAL-FM: "Believe me, I didn't think I'd still be doing this 27 years after "Margaritaville," but it's still fun.
And I'm glad people still enjoy it. ... When I start singing flat and using a teleprompter, I'll quit. Until then, I think we'll keep
rolling."

One clue: When he turned 40 in 1987, he told The N&O, "I just consider it halftime."

Q. Does Buffett really love margaritas?

A. What do you think? He told WRAL-FM that he's had more than a few ordered for him over the years, enough to make him
start ordering chardonnay.

"If and when I drink tequila, which I do occasionally, I do it directly," he said. "Just a shot. Instant gratification sometimes isn't
soon enough."

He said this while sipping a smoothie. Really.

Q. What inspired the cheeseburger in paradise?

A. The oft-told story is that Buffett was in rough seas for a week, landed in Tortola, in the British Virgin Islands, and found a
shack serving bona fide beef (not horse meat).

The rest is in the lyrics.

Q. What inspired the song "One Particular Harbor"?

A. Cook's Bay on the island of Moorea, near Tahiti.

Q. Why did Buffett name a daughter Delaney?

A. Buffett's grandfather, immortalized in "Son of a Son of a Sailor" was Capt. James Delaney Buffett.

Q. Where was the term "Parrothead" coined?

A.Cincinnati. The phrase, a reference to the flocks who follow Buffett in unusual beach garb, is a take on Grateful Dead
followers, known as Deadheads.

It was first uttered on stage as Buffett played a show in the early '80s at Kings Island, an amusement park. 

Here's an article about the national drink... 

Lovely 'Rita

Today, on Cinco de Mayo, it's time to salute the margarita, the cocktail that lubricates the laid-back
lifestyle.

By JANET K. KEELER, Times Staff Writer
Published May 5, 2004

Ever since Jimmy Buffett sang about that frozen concoction that helped him hang on in 1977 - and again and again in the years since - we've been a nation in love
with margaritas.

We like them frozen and on the rocks, crunchy salt on the rim or saltless. We drink them from stubby old-fashioned glasses or out of stemmed numbers adorned
with flamingoes. The sweet-tart cocktail has endured endless experimentation with cranberry juice, pureed mango and even tomato juice, among other
ingredients. Can we tempt you to trade your usual Bloody Mary for an Agave Maria?

No other cocktail, except for maybe the martini, has such a strong association with a lifestyle. The martini is all business, save for trendy candy 'tinis, while
margaritas are all play. Margaritas mean no shirt and no shoes, unless the shirt is Hawaiian and the shoes are flip-flops.

The tequila industry owes a lot to Buffett and his vision of Margaritaville, where there's nothin' to show but a brand-new tattoo. He helped turn a simple drink into a
party staple. Dude, where's my shaker of salt?

Today, on Cinco de Mayo, we salute the margarita and other drinks made of tequila, a native of Mexico. Cinco de Mayo commemorates the victory of the
Mexicans over the French at the 1862 Battle of Puebla. It is mostly a regional holiday in Mexico but is marked all over the United States, especially in places with
significant Mexican populations.

Tequila comes from the blue agave plant that grows heartily in Tequila, Mexico, and around the state of Jalisco. There are about 400 varieties of agave, including
the century plant, but only blue agave is used to make tequila. Not all tequilas are all blue agave; if they are, they'll brag that they are 100 percent. The more
rambunctious mezcal - the stuff with the worm floating in the bottom - also is a product of Mexico and the agave, the maguey variety.

In the new Viva Margarita, El Paso, Texas, author W. Park Kerr celebrates the margarita in colorful, near-giddy fashion. He's in love with the explosion of flavor
when a squeeze of fresh lime meets a mouthful of pure agave tequila. 

"There's a subtle seduction to Seniorita Margarita that inspires an endless quest for yet another fabulous concoction beginning with tequila and fresh-squeezed
lime juice. (And besides, someone's got to do it)," he writes. 

Kerr is a ninth-generation Texan and founder of El Paso Chile Co., a 23-year-old Southwest specialty food business. His quest for the perfect margarita led him to
Mexico to distill his own Tequila Nacional.

There is some debate over the quality of tequila that should be poured for margaritas. Some people always use the best stuff, no matter the drink, and others say
forget top-drawer because you'll just cover the tequila with other flavors. 

Both opinions have some merit.  In margaritas and sunrises, mixers overwhelm tequila, so the quality of the mixer is paramount. Use fresh juices and other quality
ingredients. Avoid Brand-X mixers and liqueurs. Orange liqueur is called for in many recipes; use Cointreau or Triple Sec.

There are dozens of tequilas on the market, all divided into three categories: blanco/silver/gold, reposado and anejo. Blanco tequila is unaged (any gold color
comes from caramel) and reposado has been aged from two months to one year. Anejo is tequila aged more than one year. For mixed drinks, use silver or gold,
not an aged reposado or anejo. If you want to show off or spend up, the best silvers and golds are 100 percent agave. There are a zillion anejos for $70 or more a
bottle but they are for sipping, not mixed drinks. The main reliable call brands are still Sauza, Cuervo and Patron.

Use coarse kosher salt to rim glasses rather than table (too fine) or sea (too chunky) salt. Kosher salt has plenty of punch and its medium-sized crystals give the
best decorative effect. Wet the rim with a wedge of lime to get the salt to stick.

The origin of the margarita is as muddled as a frozen drink. Kerr writes in Viva Margarita that lime, salt and tequila have been enjoyed in Jalisco for ages and the
tempting trio probably made its way to the United States in the 1940s. "As one story goes, a brilliant bartender substituted tequila and lime juice for the brandy and
lemon juice in the classic and wildly popular sidecar - to push the new liquor - and the margarita was born." It was probably in the sidecar that tequila made fast
friends with its orange amigos. Magarita are almost never seen without Triple Sec, Cointreau, Curacao or Grand Marnier. There are more such romantic stories,
none with dates, names or anything else to prove authenticity. No matter, though. 

Cheers to Cinco de Mayo! Viva la margarita!

Perfect Margarita 

1 1/2 ounces premium tequila

1 ounce Cointreau

Juice of half a lime and half a lemon

Kosher salt

Shake with ice, strain to serve in a salt-rimmed glass.

Serves 1.

Per serving: 203 calories, 0.9g fat (no saturated), 15g carbohydrates, trace fiber and protein, 256mg sodium.

Source: www.about.com 

The Ultimate Margarita 

1 lime wedge

Kosher salt in a small plate

1 1/2 cups crushed ice

1 1/2 ounces premium silver tequila

1 ounce Cointreau

1 ounce fresh lime juice

1 scant tablespoon superfine sugar

6 ice cubes

1 to 2 lime wedges for garnish

Run the lime wedge around the rim of a margarita glass. Dip the moistened rim in the salt. Set the lime wedge aside and chill the glass until ready to use. Fill a
cocktail shaker with the crushed ice and add the tequila, Cointreau, lime juice and sugar. Shake vigorously to blend and chill. Fill the prepared glass with the ice
cubes. Strain the shaken mixture into the glass. Squeeze the juice of 1 or 2 limes wedges into the drink, depending on personal preference. Drop the lime wedges
into the drink and serve. Makes 1.

Nutritional information per serving: 233 calories, trace of fat, protein, fiber, 26g carbohydrates, 1165mg sodium (mostly from salt on rim).

Source: "Viva Margarita" by W. Park Kerr (Chronicle Books, 2004; $15.95).

Mojave Martini 

6 to 8 fresh mint leaves

1 tablespoon superfine sugar

1 ounce fresh lime juice

2 ounces silver tequila

6 ice cubes

2 ounces club soda

1 mint sprig, garnish

Put the mint, sugar and lime juice in a tall 6-ounce glass. Using a muddler or the back of a bar spoon, muddle the contents together until the mint is crushed and
the sugar is dissolved. Add the tequila and stir to combine. Fill the glass with ice and add the club soda. Stir to blend, garnish with mint sprig and serve. Makes 1.

Nutritional information per serving: 187 calories, trace of fat, protein, fiber, 15g carbohydrates, 13mg sodium.

Source: "Viva Margarita" by W. Park Kerr (Chronicle Books, 2004; $15.95).

Agave Maria 

2 ounces silver tequila

1 1/2 ounces fresh lime juice

1 garlic clove, minced

1/2 cup chopped cucumber

3 to 5 dashes Worcestershire sauce

3 to 5 dashes hot sauce (to taste)

6 to 8 ice cubes

4 to 5 ounces V8 or tomato juice

1 lime wedge, garnish

1 celery stalk or green onion, garnish

In a blender, combine the tequila, lime juice, garlic, cucumber, Worcestershire and hot sauce. Blend until cucumber is pureed and fairly smooth.

Fill a tall, 8-ounce glass with ice and pour in the blended mixture. Add the V8 or tomato juice and stir until well-combined. Squeeze the lime wedge into the drink
and drop it into the glass. Garnish with a green onion or celery stalk and serve. Makes 1.

Nutritional information per serving: 202 calories, less than 1g fat, 2.2g protein, 16g carbohydrates, 2g fiber, 459mg sodium.

Source: "Viva Margarita" by W. Park Kerr (Chronicle Books, 2004; $15.95).

Tiki Tequila-a-Go-Go 

6 ice cubes

4 ounces silver tequila

1 cup cubed mango

1 ounce coconut syrup or Coco Lopez mixer

2 ounces Grand Marnier

2 ounces fresh lime juice

2 lime slices, garnish

2 mango slices, garnish

2 cranberries

Chill two 8-ounce cocktail glasses.

In a blender, combine the ice, tequila, mango, coconut syrup, Grand Marnier and lime juice. Blend until the mango is pureed and the ingredients are well-combined
and slushy.  Divide the blended mixture evenly between the chilled glasses. Skewer 1 lime slice and 1 mango slice together on a cocktail pick topped with a
cranberry and place on the rim of each glass and serve. Makes 2.

Nutritional information per serving: 319 calories, 1g protein, 2g fat, 30g carbohydrates, 3g fat, 11mg sodium.

Source: "Viva Margarita" by W. Park Kerr (Chronicle Books, 2004; $15.95).

===================================================================================

Here's an article and recipe from Pambiche, the restaurant where we had our last club phlocking:

Cuban dish cries for Argentine malbec 

Slurp 2002 Alamos Mendoza Malbec with Pambiche's oxtail stew 
Tuesday, May 18, 2004 
KATHERINE COLE 

There's no sight John Connell Maribona likes better than that of a customer getting messy with his Rabo Encendido. Because no matter how goopy this traditional
Cuban peasant stew gets, it's proper form to pick up the meat with one's fingers and gnaw it off the bone. 

"When they don't care if the restaurant's full of people and everybody's watching them, and they're getting into the bone . . . and sucking on it like a Popsicle -- that
is success to me," laughs the chef of Pambiche on Northeast Glisan and Canita on West Burnside. 

Connell Maribona, who learned to cook from his Cuban mother, grandmother and godmother, says Rabo Encendido is a Creole oxtail stew that gets its zip from
the African influence of chile. Don't be misled by this dish's name, which translates into "tail on fire," because Cuban food won't flambe your taste buds the way,
say, Mexican cuisine can. So although there's subtle heat in this dish, it won't make you gulp water. 

Rather, Connell Maribona prefers to drink 2002 Alamos Mendoza Malbec, a red that cuts through the thick, unctuous texture and ultrarich flavor the stew gets from
the bone and gelatin of the oxtail. A quaff more complex and structured might compete with the subtle overlay of cumin and chile, which lingers on the palate much
like the finish of a fine wine. 

But this malbec is more for slurping than sipping: Its approachable dark fruit, soft texture and faint spices are likable for their artlessness. Tart, juicy, refreshing
and food-friendly, it's a good choice for a spicy dish on a hot day. 

The wine list at Pambiche, where the Rabo Encendido is served, spans Chile, Argentina and Mexico (Canita has a similar but smaller wine list). Connell Maribona
concedes that he probably should sell Spanish wines as well, Cuba being a former Spanish colony. "But being a Hispanic cafe, we'll help out Argentina, Chile and
the other Latino countries because that's our client base," he says. "And when we started doing this in 2000, there wasn't anyone else solely focused on Latin
American wines in town." 

Upscale wines would be an odd match with the finger-licking fare here, so Pambiche's bottle prices top out at $24. "What Latin America is known for is its values,"
says Connell Maribona, who -- although a beer drinker at heart -- got a bit wine geeky when waiting tables and tending bar through college. 

Alamos is a bargain-priced second label from Nicolas Catena, a Mendoza, Argentina, winery that's more than a century old. In the high-altitude foothills of the
Andes, Mendoza gets almost no rain and tons of sunlight, and has found its niche in Bordeaux varieties, particularly malbec. A blending grape of no distinction in
Bordeaux, malbec from Mendoza makes beautiful wine on its own. 

Find 2002 Alamos Mendoza Malbec for about $10 at E&R Wine Shop, select Fred Meyer locations, Lambs Palisades Market, Mt. Tabor Fine Wines, New
Seasons Markets, Strohecker's and Wizer's Oswego Foods.

===============================================================================================

Rabo Encendido 

Makes 8 servings 

Be sure to allow time for the meat to marinate overnight or up to 3 days. 

Oxtails and Adobo Marinade: 

5 pounds oxtails (see note) 
1/3 bunch parsley, minced 
1/3 bunch oregano, minced 
1/4 cup minced fresh garlic 
1/4 cup minced onion 
8 dried chiles de arbol or 1 teaspoon cayenne pepper, or to taste 
2 tablespoons salt 
2/3 cup red wine 
1/4 cup plus 2 tablespoons olive oil (divided) 
Sofrito: 
2 yellow onions, minced 
3 green bell peppers, minced 
1/4 cup minced fresh garlic 
2 cups red wine 
1/3 bunch parsley, chopped 
1/2 teaspoon ground cumin 
1/2 teaspoon black pepper 
11/2 tablespoons granulated sugar 
3 tablespoons white distilled vinegar 
3 8-ounce cans plain tomato sauce 
4 cups water 
Steamed white rice, corn bread or baguette 

To make oxtails and marinade: Trim the fat from the oxtails and cut into 2-inch pieces using the tail joints as guides (see note). Mix
together parsley, oregano, garlic, onion, chiles or cayenne, salt, wine and 2 tablespoons olive oil. Rub mixture evenly over the meat.
Place the oxtails in a container, cover and refrigerate overnight, or up to 3 days. 

Heat remaining 1/4 cup olive oil in a large, heavy braising pan on medium-high until hot and fragrant. Reserving the adobo marinade,
remove the oxtails and brown them on all sides in the pan. Once browned, transfer the tail pieces back into the marinade. To make
sofrito: Place the same skillet, with the same oil, over medium-high heat and saute the minced onions, green peppers and garlic until
the onions are soft and translucent (turn the heat down if they start to scorch). Deglaze the sofrito by adding the red wine, bringing to a
boil and reducing for approximately 15 minutes on medium heat, occasionally scraping up any browned bits on the bottom of the pan.
To finish the stew: To the sofrito add the browned oxtail with all of the adobo, as well as the chopped parsley, cumin, black pepper,
sugar, vinegar, tomato sauce and water. Bring to a boil, then reduce heat to medium-low. Cook, covered, for 21/2 to 3 hours, stirring
occasionally, until the meat begins to fall off the bone (the larger pieces of meat should pull off the bone easily). 

Serve with steamed white rice and corn bread or baguette for sopping up the rich sauce. This stew tastes even better a day after
cooking, so plan on enjoying the leftovers. Note: If you don't see oxtails in your supermarket, ask your butcher to special-order them. If
the oxtails are not pre-cut, ask your butcher to trim off the fat and section the oxtail into pieces for you.

---------------------------------------------------------------------------------------------------------------------

Finally, here's a recent article about our sister city, Key West: 

In Key West, times change

By Kathy Lally - BALTIMORE SUN 

Friday, May 07, 2004 - KEY WEST, Fla. -- He was not such an old man and he fished and he fought and he wrote and he never went many days without drinking
at Sloppy Joe's. And the city loved the man, for he was a two-fisted tough guy, adventuring and writerly and untamed. And they made Sloppy Joe's bar into a
shrine to the man and Sloppy Joe's was Key West and Key West was Sloppy Joe's and the man was Ernest Hemingway. 

And if the man went to Sloppy Joe's today he would find many Hemingway T-shirts and men drinking until the sun rises and women drinking until the bells toll. And
the man would look at the menu at Sloppy Joe's and he would see there was a kid's menu with a Kid's Sloppy Joe for $6 and Kid's Chicken Fingers and a Kid's
Hot Dog and he would find low-carb specials (just 3 grams.) 

And the man would ask himself: What has happened to America? Where have the rough edges gone? Why is every place like every place else? And what's with
the low carbs? Give me a beer! 

Maybe Key West is not yet like every place else, but it appears to be trying. A kid's menu at Sloppy Joe's? Low-carb meals? The home of the weird and the land of
the bare-knuckled replaced by waves of well-behaved tourists, many of them pushing strollers? Key West has been called many things. The Last Resort. The End
of the Line. A State of Mind. Let's just call it different. The city had no running water until 1942. It's an island, closer to Cuba (90 miles) than it is to Miami (150
miles.) 

Once, its main industries were pirating, salvaging shipwrecks and making cigars. A guide to the city, published by the Work Projects Administration in 1941,
describes how the U.S. Navy set up a naval depot in Key West in 1822 to beat back pirates who roamed at will. "Isolation played a large part in Key West's social
existence until the advent of the railway in 1912, and the overseas highway and ferry in 1926," the guide says. 

"Four generations of isolation has had its effect on the mental and social outlook of the inhabitants. Citizens think first, last, and always of Key West, and a
surprisingly large number have never been off the island." 

Having little contact with the rest of the country, perhaps it had no preconceived notions about what people should be. It became tolerant, or at least indifferent, to
outsiders with their own ideas of how to live. In the early 1970s, Key West had a sizable gay population along with numerous refugees from 9-to-5 America.
Tennessee Williams lived here. Jimmy Buffett, too. Hippies gathered every evening at Mallory Square, in ritual worship of the sunset. 

Cubans and Conchs (as descendants of Bahamian immigrants were called) built the city. Cubans began moving to Key West in 1869, working in cigar factories
that had been established in 1831 and fomenting revolution -- at the time, that meant seeking freedom from Spain. 

Key West today has nearly 28,000 permanent residents -- and in a recent year had 1.3 million tourists, an industry providing 66 percent of the employment,
according to city figures. As everyone knows, if you want to keep your tourists coming, you have to keep them supplied with low-carb options. Thus the following
item on the city's Web site: 

"Key West City Manager Julio Avael recently sampled low-carb New York cheesecake delivered to his office by Drew Burch, director of sales, and Linda Geyer,
general manager of the Sheraton Suites. The hotel has added lo-carb lifestyle dishes to its restaurant's menu." 

With everyone counting their carbs, you wonder if there's still room for a "Cheeseburger in Paradise," the high-carb ode Buffett wrote in 1978: I 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 I steer For my
cheeseburger in paradise. 

As those who were once down and out and determinedly different began counting their carbs, Key West became more predictable. 

The city took out a contract on the sunset. The Key West Cultural Preservation Society pays the city $63,432 a year, in a 10-year contract, for use of Mallory
Square for two hours before the sunset and two hours after. 

The hippies are gone, replaced by shoulder-to-shoulder tourists, who buy souvenirs and snacks from vendors and watch city-approved street performers -- before
joining in the ritual applauding of the sunset. 

It is all very orderly. Except for the chickens. There are chickens everywhere -- 2,000, by some counts. You find them in back yards, you see them crossing the
road, you even observe them heading to the beach. And of course, you hear them. They are descendants of chickens who escaped their flocks and went out on
their own. They found plenty to eat, and plenty of shelter, and no one bothered them. Until now. 

Earlier this year, the city began a "chicken relocation program," as The Key West Citizen described it. The city hired a local barber, Armand Parra Sr., as chicken
catcher, paying him $20 for each chicken caught, with a limit of 900 birds. Once caught, the chickens are sent to a farm near Miami. Some might consider this a
nice solution, but not Katha Sheehan, chicken protector and owner of The Chicken Store. "They keep the insects down," she says. "You feed one, and it's so
gratifying. You make them so happy." She flaps her elbows and cackles a bit, illustrating chicken delight. People cause problems, she says, not chickens. 

"The teen-agers take the chickens and put them where they don't belong," Sheehan says. "Next thing you know they're in the street, and the chicken catcher gets
them and deports them. And it's not the chickens' fault. It's the teenagers'." 

Key West is celebrating Conch Republic Independence. On April 23, 1982, Dennis Wardlow, then the mayor, declared independence from the mainland, angry
because the U.S. Border Patrol was disrupting traffic by setting up a roadblock to the north, checking for drugs and illegal immigrants. 

After seceding, the mayor quickly declared war, then even more quickly gave up, submitting a request for foreign aid. The Conch Republic was born, and its motto
offers hope for Key West's future: 

"We Seceded Where Others Failed." 

The man who was Hemingway would have liked that.

========================================================================================

Meeting of the Minds 

Speaking of Key West, we have a good core krewe from Key NorthWest heading to the 13th Annual Meeting of the Minds
Parrot Head convention again this year, held in Key West November 4-7, 2004. If you're interested in going you should sign up
soon, as the registration stops at 3,000. Here's the web page that has the link to sign up.http://www.phip.com/motm/

=========================================================================================

Parrot Head Cruises:

Parrothead Cruise 2005 ships out on Sunday, April 3, 2005 aboard the Carnival Pride for a week of sun, sea and sombreros,
returning on Sunday, April 10, 2005 departing Long Beach, California headed for Puerto Vallarta, Mazatlan and Cabo San
Lucas! It's sold out, but there is a waiting list. Web page: http://www.parrotheadcruise.com

===================================================================================================

Tommy Rocker Cruise to Mexico

3-Day Mexican Party Cruise - June 11-14th

Take a 3-day Party Cruise on RCCL from Los Angeles to Ensenada, Mexico.

Friday, June 11: Caravan to LA on - 
Ship Departs at 5:30 pm
Cocktail Party on the Ship - Dinner - Dance in the Night Club All Night Long!

Saturday, June 12:
8:00 am Arrive Ensenada, Mexico
Breakfast on-board the Ship - Shop, Lunch at Rock and Roll Taco.
Party at Papa's & Beer. Back on Ship at 5pm. Dinner - Show & Casino Night

Sunday, June 13:
Day at Sea - Bask in the Sun, Jacuzzi Party, Horse Races and much more...
Breakfast, Lunch and Dinner on Ship - Shows and Night Club all night long.
Monday, June 14:
Arrive in LA at 8:00 am. Back in Las Vegas later that afternoon.

Package includes:
3-day Cruise Package on Royal Caribbean Cruise Lines.
All meals On Ship
Port Charges and all Government Taxes 
Only $349 per person (inside cabin)
Add $50 for outside cabin (Category I)

Sign up today! Limited Space Available.
To book your space today, send us an e-mail to cuisineclub@cox.net or www.lv-buzz.com

=============================================================================================

Brew Fest Sign Up 

We'll be pouring beer again this year at the Oregon Brew Fest on Sunday, July 25, 2004. If you want to help out and haven't
already signed up, you can do it online at http://www.oregonbrewfest.com/app_volun.html and ask for the early shift and
mention that you want to be in the Parrot Head group in the comments section.

We hope that you are doing well and enjoying life. We look phorward to seeing you at one of our upcoming events! 

Phins Up Phrom all of us to all of you! 

Chris and Andrea Sloan  
Phearless Leaders 
Key NorthWest Parrot Heads 

Club Web Page: http://www.keynorthwest.org

THE FAVORITES

The News & Observer
received more than 100
entries in its "Calling All
Parrotheads" contest, and
fans had no trouble touting
their favorite songs, lines,
and albums.

A tally of how the Triangle
(and some from a bit
beyond) ranked the Buffett
dogma:

ALBUM

1. A, 1974.

2. Fruitcakes, 1994.

3. Living and Dying in 3/4
Time, 1974.

4. Son of a Son of a Sailor,
1978.

5. You Had To Be There,
1978.

SONG

1. A Pirate Looks at Forty.

2. Come Monday.

2 (tie). Margaritaville.

4. Changes in Latitudes,
Changes in Attitudes.

4 (tie). One Particular
Harbor.

LINE

1. "If we couldn't laugh, we
would all go insane," from
the song "Changes in
Latitudes, Changes in
Attitudes."

2. "We are the people our
parents warned us about,"
from the song of the same
title.

3. "I'd rather die while I'm
living than live while I'm
dead," from the song
"Growing Older But Not Up."

4. "Good times and riches
and son of a bitches, I've
seen more than I can
recall," from the song
"Changes in Latitudes,
Changes in Attitudes."

5. "Wrinkles only go where
the smiles have been," from
the song "Barefoot Children
in the Rain." 


