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July 2006 Key NorthWest Parrot Head Newsletter

Proudly Serving Parrot Heads Since 1995

An Oasis for the Tropically Minded and Latitudinally Challenged
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Next Phlocking

Join us on Saturday, July 8, 2006 at 4:00 pm 
at Salvador Molly's Westside Location, 1523
SW Sunset Blvd., Portland, OR for some 
pirate beverages and grub before we head
over to savor Pirates of the Caribbean -
Dead Man's Chest at Lloyd Center 10, 1510 
SE Multnomah St., Portland, OR at 7:20 pm.
Here's the Fandango Link to get movie 
tickets in advance (recommenmded!).  Be
sure to get the 7:20 pm show of Pirates on
July 8, mateys!

Key NorthWest Cruise 2006!
Join us in Jamaica and Grand Cayman from 
November 25-30, 2006 PLUS an optional
Key West trip after that! Cruise Web Page: 
http://www.keynorthwestcruise.com

July 2006 Local Events

July 14-16 - Portland International Beerfest - 
Park Blocks in the Pearl District - NW
Portland, OR

Club Web Page: www.keynorthwest.org
Tropical Times page:  www.tropicaltimes.net

Welcome to Pirate Month 
in Key NorthWest!

Ahoy there Parrot Heads!

Yes, there be pyrates about these parts, and they just might be the
people our parents warned us about!   So keep yer powder dry and
batten down the hatches, mateys!  Come join us for the phestivities!
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July Phlocking - Salvador Molly's Westside - July 8 at 4:00 pm
(16:00!)

Join us for Cocktails, Pirate Food and a Movie!
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July 20 - Cheeseburgers in Concert - Lake
Sacajawea Park, Longview, WA

July 22 - Tom Varley and the Sun Dogs - 
Shriners Center, 8651 SW Salish Lane, 
Wilsonville, OR - Info: 503-682-4420

July 27-30 - Oregon Brewers Festival -
Waterfront Park, Portland, OR

July 29 - Carifest - Caribbean Fesival  - PSU
South Park Blocks - Portland, OR

July 30 - Live on the Columbia - Tom Varley
and the Sun Dogs - Hayden Island Moorage 
- Portland, OR

Jimmy Buffett Concerts

August 1 - Tweeter Center - Camden, NJ
August 3 -  Nissan Pavilion - Bristow, VA
August 5 -  Tweeter Center - Chicago, IL
August 8 - Verizon Wreless Center - Indianapolis, IN
August 10 & 12 - Tweeter Center - Boston, MA
September 12 -  DTE Energy Theater - Detroit, MI
September 14 - Madison Square Garden 

Listen to the shows on Radio Margaritaville:
http://www.radiomargaritaville.com or on 
Sirius Satellite Radio. The shows generally
start at 8:00 pm local time. 
Full Concert Schedule:
http://www.margaritaville.com/tour_dates.php

Meeting of the Minds 2006
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Jimmy Buffett News Items

Jimmy Buffett and the Coral Reefer
Band's national concert tour was the 
"most requested event" in the first half
of 2006 according to Ticketmaster. 

We'll meet this month on Saturday, July 8 at 4:00 pm at one of our
favorite places, Salvador Molly's westside location at 1523 SW
Sunset Blvd., Portland, Oregon, Phone: 503-293-1790.
http://www.salvadormollys.com. We'll check out the beverage, pirate
food and hot sauce selections and after that head off to see Pirates of
the Caribbean - Dead's Mans Chest at Lloyd Center 10, located at
1510 NE Multnomah St., Portland, OR.  

We're planning on going to the 7:20 pm show on the BIG screen so if
you're interested, here's a Fandango link to get tickets in advance and
to make it easier to arrive in a more pirate-like manner!  Yo Ho! Yo 
Ho!
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Saturday,  July 22 from 5:30 pm on - Parrot Head Party with Tom
Varley and the Sun Dogs at the Shriners Center at 8651 SW 
Salish Lane, Wilsonville, OR - Tickets are $20 including a catered
dinner.  Just call 503-682-4420 for tickets!  Link for more info: 
http://www.alkadershriners.org/events/parrot_head.asp

Sunday Afternoon, July 30 - Live Concert on the Columbia River
with Tom Varley and the Sun Dogs. near Hayden Island Marina. 
More details will be posted shortly on the club web page calendar at: 
http://www.keynorthwest.org.  Join us for an afternoon of music afloat!

August 6 - Moorage Party, Cruise Kickoff and Phlocking

On August 6th it's time again for our annual Moorage Party and this
year it's also the Kickoff for Key NorthWest Cruise 2006! It will all
happen at the Portland Rowing Club Moorage Clubhouse, at the foot
of Harney St., south of the Sellwood Bridge on the east bank of the
Willamette River, on Sunday August 6, 2006 starting at 4:00 pm. 
Come join the phun and hang out where waterfront people dwell!
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Thursday, August 24, 2006 is Beach Day at PGE Park!  Join us as we
celebrate Beach Day AND the last "Thirsty Thursday"!   Watch the
Portland Beavers play Las Vegas 51s!  More details to follow!  Gates
open at 6:00 pm and the game starts at 7:05 pm.  Play ball!
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Jimmy Buffett came in at number 6 for
the Top Grossing Concerts for the 
week issue date 6/24/06 according to
Billboard Boxscore with. $1,290,366 at 
HiFi Buys Amphitheatre in Atlanta, GA
on June 2.

Pirate Recipes

Here are some pirate recipes to check out. 
First a drink that was first concocted on Jost 
van Dyke in the BVI, an island named after a
female pirate!

Pusser's Painkiller

The infamous Pusser's Painkiller - the drink 
known throughout the West Indies, and
elsewhere! 

The Painkiller is a blend of Pusser's Rum 
with 4 parts pineapple juice, 1 part cream of
coconut and 1 part orange juice served over 
the rocks with a generous amount of fresh
nutmeg on top. You have a choice of
numbers 2, 3 or 4, which designate the 
amount of Pusser's Rum! Cheers! 

Painkiller #2 ... 2 parts Pusser's Rum 
Painkiller #3 ... 3 parts Pusser's Rum 
Painkiller #4 ... 4 parts Pusser's Rum 

You can also make a batch for the whole 
ship!

Batch Painkiller recipe - makes 5 gallons 
(~125 drinks)

8 cans 42 oz. pineapple juice
3 quarts frozen Orange Juice
2 cans cream of coconut
5 bottles 750 ml Pussers
plus fresh nutmeg on top

August 27- No Plane on Sunday Party - Aurora Airport

On Sunday, August 27th it's time for the No Plane on Sunday Party
hosted by Steve and Kristi Eberhard at their hangar at Aurora Airport
in Aurora, Oregon, just east of I-5.  Come early for airplane rides,
then the blenders will start going later on.  

We have several other upcoming events being planned, including our
annual Beach Cleanup in September and other community service
activities as well as several Parrot Head Parties. Arggh!
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A fine port fer a pirate 

The ruffians roam year-round in deceptively peaceful River City 

Friday, July 07, 2006 

Kristi Turnquist, The Oregonian 

Starting today, Captain Jack Sparrow and his crew of seafaring
scalawags are back to raid multiplexes in "Pirates of the Caribbean:
Dead Man's Chest." It's the highly anticipated sequel to the 2003 
smash hit that raked in $650 million in worldwide booty and made
pirates cool again. 
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Salmagundi

Salmagundi was a favorite food of the 
Caribbean Buccaneers in the 17th and 18th
centuries, who carried it north to the Atlantic 
and east to West Africa and Madagascar.

Salad Ingredients

2 heads romaine lettuce
2 breasts of cooked skinless chicken, 
(and/or your choice of cooked duck, veal, or
pork)
4 boneless cooked chicken thighs
1 lemon
2-4 hard-boiled eggs
3-4 anchovies

For garnishing and augmenting, your choice 
of the following:

flat leaf parsley
pearl onions cooked
green beans blanched and frenched
red and green grapes
pickled red cabbage
watercress
spinach
pickled gherkins
edible flowers

Vinaigrette Dressing

1 tbs. prepared mustard
4 tbs. red wine vinegar
1/2 tsp. salt
1/2 tsp. freshly ground pepper
1/2 cup olive oil

Shred the lettuce and lay on a platter. Cut 
the cold meat in julienne, slice the lemon
thinly, dice or slice the eggs. Arrange the 
meat, lemon, and eggs on the lettuce. Add to
the platter your choice of parsley, onions,
green beans, grapes, watercress, pickled 
cabbage, gherkins, and edible flowers Mix
vinaigrette and dress the salad with it, or
serve the dressing on the side..

But in Portland, we don't need Johnny Depp to don his eyeliner and
dreadlocks to ignite that buccaneer spirit. Here, on the deceptively
peaceful banks of the Willamette, pirates roam among us all year 
long. Some pursue gold. Others slam back grog with 18th-century
gusto. Still others belt out sea chanteys in nightclubs or on street
corners. Where you or I might say, "Have a nice day," they're likely to
bellow, "Fair winds, and thanks fer yer foine pirattitude!"   Aye, and it's
all too easy to find yourself saying things like "matey" and "scuppers"
and "mizzenmast" when ruminating on the adventures of such
piratical Portlanders as Captain Angus Bogg; Captain Zacharia
"Splinter" McCormick; and Captain Morrigan Quicksilver, to name a
colorful few. 

"It's a cottage industry here," says Kevin Hendrickson, aka First Mate
McGraw, of the popular pirate-rock band Captain Bogg & Salty.
Hendrickson's been sailing the pirate-music ship since the mid-'90s,
when he performed with the Portland band Pirate Jenny. Captain 
Bogg & Salty has become a favorite among kids and pub crowds. On
a recent Saturday, fans dressed in wench-corsets and feathery tricorn
hats turned out for the band's seventh annual Festival de Piratas at
Sabala's at Mount Tabor Theater. 

Hendrickson, 39, sported gold hoops in each ear, a long coat and 
pirate hat. Before the band's set, he pondered why Portland has such
a fevered case of pirate mania. "Pirates are like cowboys,"
Hendrickson says, with the same enduring aura of free-ranging
maverick spirit, which may be especially appealing to
independent-minded Portlanders. Among the revelers at the club
were many buying the band's third CD, "Prelude to Mutiny," featuring
such tunes as "Bosun Whistles," "Dead Men Tell No Tales" and
"Hoist the Grog." 

"There's this whole web now of people supporting this strange pirate
thing," observes Shayna Vest, who owns and operates the 
Portland-based Internet business Dress Like a Pirate
(www.dresslikeapirate.com). "It seems to be more concentrated in the
Northwest than anywhere else." Her pirate identity ("I've been
cornered into developing one") is Queen Zandgret de los Mysts de
Sylvan. "I'm" -- meaning Queen Zandgret -- "from the north country of
Romania, and I once ruled a province and was forced out, and I took
a ship. The name means queen of the mists of Sylvan, and I live in
Sylvan. Where it's foggy," Vest says with a laugh. Meanwhile, on the
business front, things are shipshape, Vest says. Since her Web site
went up last September, business keeps growing. "Every month is
better than the last. This is supposed to be my slow period, but I
spent half the day filling orders." 

Other signs of Northwest pirattitude include the Talk Like a Pirate duo
of Mark "Cap'n Slappy" Summers and John "Ol' Chumbucket" Baur. 
The Albany-based pals created a pirate-talking empire back in 1995.
It all started with a game of racquetball, a pulled muscle, a grunted
"arrrr!" and a wacky idea to dub Sept. 19 as International Talk Like a
Pirate Day. Humor columnist Dave Barry wrote a column about it in
2002 that vaulted Baur and Summers into a whole new piratical
lifestyle. The pair now regularly perform for corporate and public
functions. Their latest book, "Pirattitude! So You Wanna Be a Pirate?
Here's How!" takes readers aboard the good ship "Festering Boil" to
learn such tidbits as great pickup lines ("Prepare to be boarded!"). 
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Jerk Chicken

Ingredients

5 bunches whole scallions, finely chopped
3 large cloves garlic, minced
3 Scotch bonnet peppers, seeded and 
minced
2 sprigs fresh thyme
1/4 cup ground allspice (dry pimento berries)
2 tablespoons freshly ground black pepper
1 1/4 tablespoons salt
1 cup water
5 pounds chicken thighs or 2 whole chickens 
cut into quarters (dark meat tastes better)

Instructions

Combine the ingredients (except the water 
and chicken) in a large bowl.
Then add the water to create a paste. You 
should then add the chicken and let it
marinate, at least 1 hour or ideally 24 hours 
in the refrigerator. You can grill or bake the
chicken; ideally you mark the chicken on the
grill, and then finish it off in the oven.
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A Pirate Looks at Forty - A1A 
"Yes, I am a pirate, two hundred years too 
late"

A Salty Piece Of Land - Single
"Hiding from the dragons, writing for the sea, 
Singing ballads from my childhood, a pirate's 
life for me" 

Autour Du Rocher - Far Side of the World
"There were pirates from the Indies"

To Baur, there's no mystery as to why Northwesterners love to play
buccaneer. "Pirates are cool," says the 51-year-old. "It couldn't be any
simpler than that. Pirates are fun, they swagger, they get to be
unapologetic in who they are." 

So populous is Portland's pirate culture, that a schism of sorts has
developed among the crews. On one deck are the professional 
pirates of B.O.O.M., otherwise known as the Brotherhood of Oceanic
Mercenaries. A cross between a theater troupe and pirate
re-enactors, B.O.O.M. members perform sword fights, fire off
cannons and sing chanteys at events ranging from the Rose Festival
to business presentations. 

Steven Black, aka Captain "Splinter" McCormick, has done historical
re-enactment of the Middle Ages and the Renaissance for 25 years. 
He helped organize B.O.O.M. about five years ago, after getting
interested in maritime history. "We noticed we could actually be
lucrative doing this," says Black, 43. B.O.O.M. is teaming with other
Portland piraticals, including Captain Bogg & Salty, for the first
Portland Pirate Festival, coming Sept. 23 in Cathedral Park. 

On another deck are revelers who get their pirate on for the fun of it,
or for love of pirate history. The annual Plunderathon, which 
happened June 17, is an example of the former, a pub crawl with a
renegade sense of humor (tips for this year's crew included: "Bring
cash: Nobody, and I mean 'None of the heavily armed, wildly
inebriated Pirates in line behind you,' wants to wait for your credit card
to go through"). 

Mark Heimann, aka Captain Morrigan Quicksilver, is a B.O.O.M. 
veteran, but also enjoys a looser, less scheduled style of pirating. "I
consider myself a free-range pirate," says the 55-year-old. Heimann
is a potter whose Quicksilver's Pirate Pots include tankards, mugs
and jugs. Portland has its own pirate-style history, Heimann says,
referring to the 19th-century "shanghai tunnels" underground in Old
Town and Chinatown, where unlucky drinkers fell through trapdoors,
only to be sold into crew service aboard ships. 

Lorie Fletcher, aka Notorious Pyrate Wench Stormfeather, isn't very
interested in the theatrical style of the B.O.O.M. pirates. She's
working on organizing a historical group that could make 
appearances at maritime, pirate or Renaissance fair events and
encampments. Fletcher, who prefers not to give her age ("old enough
to know better," she says with a laugh), got seriously hooked on
pirates after seeing "Pirates of the Caribbean: The Curse of the Black
Pearl." Since then, she has studied it to the extent that her knowledge
now borders on the encyclopedic -- her home is filled with
memorabilia, books and props she uses when giving school
presentations on pirate history. 

When talking to students, Fletcher enjoys making a case that pirates
weren't all scalawags. At a time when the class you were born to
dictated how far you'd rise in life, Fletcher says, "a chance to join the
pirates was a chance to change your rank in society." And though she
knows the authentic details of every bit of pirate clothing, Fletcher has
a soft spot for the strands of fake pearls, gold pendants and sparkling
jewelry overflowing from a chest displayed on a shelf at her house in
Tigard. "After all," Fletcher says, "part of being a pirate is bling." 
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Ballad of Skip Wiley - Barometer Soup
"Welcome to the Revolution" he said, with a 
pirate's persona, he snatched the gridiron
Madonna"

Champagne Si, Agua No - Don't Stop the 
Carnival 
"A toast to Colombus the Arawaks and 
Caribs, to the pirates and patriots rascals
and thieves"

Everybody's Got a Cousin in Miami - 
Fruitcakes
"Its hard to believe the city started as a 
trading post, home to the Seminole, pirate,
and pioneer"

Jolly Mon - Last Mango in Paris
"They said give us all your cargo as they
took a pirate stand"

Love in the Library - Fruitcakes 
"I was the pirate, she was the queen" 

Off to See the Lizard - Off to See the 
Lizard
"Superstitious children playing pirate for the
day"

Take It Back - Boats, Beaches, Bars and 
Ballads 
"Yo ho ho, and a bottle of suds, It's a pirates
fight we choose"

Here's a review of Salvador Molly's, our
pre-movie phlocking location this month:

Changes In Latitudes, Attitudes Not Far
From Home
 
Mariko Fukuyama 
KOIN.com Food Columnist  

Even in the evergreen, wet climate of
Portland, a piece of the tropics thrives -- both
on the east and west side of town.  This
oasis of food, fun and the stuff Jimmy Buffett
songs inspire is none other than Salvador
Molly’s.  Transport your mind closer to the
equator; add reggae music, Hawaiian shirts,
eclectic tropical décor and Elvis
paraphernalia to the mix, and you have a
fun, diverse atmosphere where strong drinks
and spicy food reign.  
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Here's are two reviews of Callaloo Caribbean Escape, located at 
1639 NW Glisan, Portland, OR Phone: 503-517-8220, across from
the Mission Theater in Northwest Portland.  We'll be organizing a
raiding party (aka phlocking)  there in the near future!

Island Bites - Caribbean cuisine sans the airfare, at Callaloo.

By Roger Porter

There are no trade winds at the corner of Northwest 17th Avenue and
Glisan Street. But if you duck into Callaloo, the new venture from
Capitol Coffeehouse owners Kevin and Colleen Peck, you'll spot lazy,
spinning fans with palm-frond blades, straw beach umbrellas, and
rum drinks on almost every table. Named for the leaf of the taro root,
Callaloo brings Caribbean food to the city, and if you go for dishes
made from such tropical ingredients as mango, tamarind, breadfruit,
conch, cassava and passion fruit, the restaurant will set your reggae
rhythms dancing.

What is done here to these indigenous elements is sometimes deeply
satisfying, but sometimes overingenious and overzealous. The best
dishes at Callaloo are the simplest. The conch fritters ($8.25) are like
ambrosial, soft hush puppies, but sweeter and lighter. Conch
(pronounced "conk") is a giant sea snail from the Bahamas; for the
fritters, it's ground and mixed with milk for a sweet-briny taste offset
by a tart pineapple-tamarind sauce. The Callaloo stew ($7.75) is
another fine starter; the namesake leaf tastes a bit like spinach, and it
fortifies a rich potage of okra, crab, coconut milk and squash. Or dig
into the skewers of chicken and plantain ($7.50), that sweet
potato-like fruit that seems almost like a dessert ahead of time.

The best entree is palomilla ($22.25), a grilled hanger steak from
Cuba that's been marinated in a dark-red chili sauce. It's served with
what I'll call Havana fries, made from cassavas (or yucas), tubers that
are usually sweet but, if the bitter variety, poisonous until cooked. The
cooks know what they're doing; I survived—with a smile. Alongside
comes a Caribbean ratatouille, a delicious mix of mangoes, tomatoes
and yucas. Another winner is the smoked jerked pork ($19.25),
browned to a tawny port hue with demi-glace, then shredded for
tenderness: pure Caribbean comfort food.
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Salvador Molly’s cuisine cannot be tied to
one region or ethnic group.  Their
self-described “Pirate Cookin’” brings
together food from all over the world -- with a
lean towards Carribbean, Mexican and
Creole flavors.  Both wimpy palates and
hot/spicy junkies will find menu items to fit
their tastes -- although the more heat you
can handle the more you will be revered at
Salvador Molly’s (more on this later).  

One menu item I cannot eat enough of -- and
cannot duplicate at home -- is their
“super-cure-all, five-star-love, garlic lime
chicken soup.”  Easily a meal in itself, this
delicious combination blends tangy chicken
broth, shredded chicken, limes, homemade
croutons and marinated onions. A dusting of
cojito cheese turns it into the perfect bowl of
soup. 

Moving on, for starters Salvador Molly’s also
offers their “infamous great balls of fire” --
habanero-cheese fritters.  If you dare to eat
all five fritters and the accompanying sauce,
your glory lives on in a Polaroid picture of
you post-nosh on the “great wall of flames.” 
Hundreds have tried, many have failed, and
the best of the best come out for their yearly
fire-eating contest, which helps benefit
Oregon Heat, non-profit helping area families
with heating bills.

Daily specials feature fresh seasonal
ingredients and a vegetarian soup option. 
Be sure to come with an appetite, Pirate
Cookin’ means large portions.  Hot tamales
wrapped in banana leaves, Molly’s mac and
cheese, fish tacos, mojo kalua pork and the
Tamarindo jerk roti sandwich are consistent
favorites. I have heard raves about Salvador
Molly’s salads -- especially the palms Ceasar
salad, Molly’s twist on the original -- but my
experiences have let me down.  Too much
dressing, so-so flavors and limp lettuce have
left me wanting more.  Thankfully the rest of
the menu has been hit and never miss. 
Salvador Molly’s creativity with décor and
food also carries over to their hip bar scene
and drinks menu.  Saddle up to the tiki-style
bar and order a Mojito -- the delightful blend
of light rum, mint and limes pairs well with
the spicy flavors in the food.  Other signature
drinks include the Walking Zombie,
homemade Sangria and non-alcoholic
tropical fruit smoothies.  

Do the Mambo - Callaloo is a Caribbean Explosion

By Justin W. Sanders

Even with the warm summer months coming on, it's hard to imagine
anywhere less tropical than Portland's stretch of NW Glisan near the
I-405 entrance. And yet the folks behind Callaloo, Kevin and Colleen
Peck, have set up an intensely "Caribbean escape" there all the
same.

A server brought us fluffy house bread with succulent mango butter,
and "Ti' Punch," a light, tasty infusion of Mt. Gay dark rum, sugar, and
lime. 
Callaloo head chef Tyler Williams utilizes exotic ingredients from
around the globe—to stunning effect. The island fruit salad is a
dense, gooey cylinder of fresh mango, papaya, avocado, jícama, and
sapote (tastes and feels like an avocado/mango hybrid), with a
garnish of fried coconut chips . The conch fritters are fried mollusks
accompanied by a crackling tamarind pineapple sauce, and the
"Rasta rings" are a sizeable portion of fried calamari served with both
cilantro chili aioli and cocktail dipping sauces.

For entrées, we dined on pan-seared snapper, and the restaurant's
namesake, callaloo stew. Each Caribbean island takes pride in its 
own version of this stew, made with large, edible callaloo leaves at
the base. This eatery's version was creamy and smooth, with pleasing
chunks of Dungeness crab, pumpkin, and okra. It was great, but the
snapper was really fantastic; a perfectly cooked,
crunchy-on-the-outside, tender-on-the-inside slab of fish atop a sweet
potato layered cake that sailed down my throat and into my stomach
like a luxury yacht heading into the sunset. This multi-tiered dish was
beautiful to behold and one of the best things I've tasted in this town,
ever.

None of the dinner entrees are particularly cheap ($18-35), but this is
some of the most dynamic food to be found in Portland, so suck it up.
Or come at lunch, when you can get flying fish and other sandwiches
in the $6.75-7.75 range. There's also an awesome happy hour
("Island Time") with food specials, $2 Red Stripes, and $4 rum drinks.
With those prices, you can afford to drink until you mambo.

And if you would like to see the Caribbean first hand, join us on: 
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Open seven days a week.  Happy hour,
catering, groups and outdoor dining
available.  Dinners run $10 - $20.  West side
Portland location: 1573 S.W. Sunset Blvd. 
East side Portland location: 3350 S.E.
Morrison, in the Belmont Dairy.  More info at
http://www.salvadormollys.com

Key West Trivia (about Pirates!)!

At one time, galleons heading back to 
Europe were loaded, and made for slow, and 
rich targets. Key West was a natural point for 
attack.  Men using shallow draft boats would
attack and plunder quickly, then disappear 
into the iron limbed mangroves with the 
booty. Even standard lifeboats, could not 
navigate some of these channels.  To deal
with this, Key West was developed as a 
naval base in 1822 to protect against pirates. 
 In 1890, Key West was the largest city in 
Florida. In the late 1910s, Key West became 
a bootlegging center as people stocked up 
on booze due to prohibition. In the 1920s 
and 1930s, painters, rumrunners, and writers 
(including Ernest Hemingway and Robert 
Frost) discovered Key West.     

The Conch Republic was born in 1982. In an 
"effort to stem the flow of illegal aliens and 
drug trafficking (aka Pirates!)" the U.S. 
Government erected a roadblock at the 
beginning of the Keys. The Mayor, with city 
commissioners' approval, took 4 steps to 
correct the problem:  Key West seceded
from the U.S., declared war on the U.S., 
surrendered and demanded foreign aid.  Key
West continues to thrive as a tourist mecca 
since it is the only tropical vacation spot in 
the U.S. reachable by land.

Here's a Pirate Parrot!:
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Speaking of pirates, we're heading off to pirate territory such as Ocho
Rios, Jamaica and Georgetown, Grand Cayman this Fall on the Royal
Caribbean Enchantment of the Seas, starting on Saturday, November
25 from Ft. Lauderdale and YOU ARE INVITED! 

We also have an optional trip to Key West after we return so you can
go on a cruise AND go to Key West!  If you get the day after
Thanksgiving off, that is a great travel day and you can do all this
(including Key West!) with only five days of vacation!

Here are pictures of our Bon Voyage Hotel, the Sheraton Yankee 
Clipper on the beach in Ft. Lauderdale which will be our host hotel for
our Friday, November 24 pre-cruise activities.  If you're going on the 
cruise and arriving in Ft. Lauderdale on Friday, November 24, contact
Bill to get your room reservation ASAP!

If you are interested in joining this adventure, time is getting short, so
contact Captain Bill at (971) 230-0184 or Toll Free (800) 232-5944 to
get your phun tickets and hop on board!  For more details, you can
check out the cruise web page at http://www.keynorthwestcruise.com.
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And Jack is back!

                Contact Us

Please feel free to forward this issue of the
Tropical Times along.You can also subscribe
by sending an email to: 
mailboat@keynorthwest.org. 

Key NorthWest Parrot Heads 
Mailing Address:  
6107 SW Murray Blvd., #212, 
Beaverton, OR 97008 
Email:
mailboat@keynorthwest.org
Phone: Key NorthWest Parrot 
Head Hotline!: (503) 523-1700
Club Web Page:
http://www.keynorthwest.org
Club Membership Information:
http://tinyurl.com/f4tkl

Tropical Times Archive Editions:
http://www.tropicaltimes.net

We are members of


�
���

Well, that's it for now Parrot Heads. We are looking forward to an
awesome summer with LOTS of great events going on!  We hope that
you and yours are well and we get to see you around the "island" real
soon!

We'd also love to have you join us on the cruise this November, too
(http://www.keynorthwestcruise.com)! Call Captain Bill (Phone: (503)
635-3526) and get on board ASAP!

As always, if you have any questions, comments, ideas or
announcements, let us know at (mailboat@keynorthwest.org). Details
about our events and more are located on the club web page
calendar at (http://www.keynorthwest.org).

We hope you are doing well and we see you soon! 

Chris and Andrea Sloan  
Phearless Leaders
Key NorthWest Parrot Heads

Club Email: mailboat@keynorthwest.org
Club Web Page: http://www.keynorthwest.org


