#$

Key NorthWest and other Events

March Phlocking - Saturday, March 11, 2006 @ Montego Bay Restaurant,
1239 SW Jefferson St., Portland, OR at 1:00 pm

Montego Bay
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Key NorthWest Cruise 2006!

Sign up ASAP as space at these prices is very limited and the prices will be going up on March 15. Join us
as we cruise to Jamaica and the Cayman Islands in November 2006. Here are the details:

Key NorthWest
Cruise 2006

Sail with us on the W

Enchantment of the Seas®
Departing from: Fort Lauderdale, Florida on

November 25, 2006
: Fort Lauderdale, Florida; Ocho Rios, Jamaica;

George Town, Grand Cayman; Fort Lauderdale, Florida

When it comes to beautiful beaches and sparkling blue waters, the Caribbean has it alll Within their tropical paradise
settings, these islands are home to rich culture and complex histories. Come explore the Caribbean with us for six days
and five nights and share the fun that we find on board the ship and at each port!

2 ¢  Enchantment of the Seas”
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Day Ports Arrive Depart Activity
Day 1 Fort Lauderdale, Florida 5:00 PM  Boarding
Day 2 At Sea
Day 3 Ocho Rios, Jamaica 8:00 AM  6:00 PM Docked
Day 4 George Town, Grand Cayman 7:00AM  5:00 PM Tendered
Day 5 At Sea
Day 6 Fort Lauderdale, Florida 7:00 AM Departure

Note: Itinerary is subject to change without notice.

The Prices:

Note: Prices are per
person, double
occupancy and do
not include taxes
and fees that are
estimated to be
approximately
$159.00 per person.

Inside

Cabin $260

These exclusive
prices are only
available through
Captain Bill, our
Cruise Director
(contact information
below) for a limited
time.

Included: Shipboard
accommodations,
ocean transportation,
most meals, some
beverages and most
on board
entertainment.

Outside

Cabin  $350

Not Included: Air
transportation;
transfers; items of a
personal nature, such
as shore excursions,
=1 specialty restaurant
fees, some
beverages,
Balcony $640 ohotographs.
gratuities/service
fees, medical
services, etc. Many
of these items can be
added during the
reservation process.
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Other events around the "island" this month include:
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Erin Go Bragh (Ireland Forever!)
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Date Venue Time Tickets On Sale
. Cricket Pavilion ) . .

April 18 Phoenix, AZ 8:00 pm Tickets on sale now at Ticketmaster

April 20 Verizon erel_ess Amphitheatre 8:00 pm Tickets on sale now at Ticketmaster
Irvine, CA

April 22 Verizon erel_ess Amphitheatre 8:00 pm Tickets on sale now at Ticketmaster
Irvine, CA

April 25 sShoreline Amphltheatre 8:00 pm Tickets on sale now at Ticketmaster

San Francisco, CA

April 28 =mitnofi MUSIC Centre 8:00 pm Tickets on sale now at Ticketmaster

Dallas, TX
New Orleans Jazz Festival .
May 6 New Orleans. LA TBD Tickets on sale now at Jazz Fest Webpage
Hi-Fi Buys Amphitheater ) On sale Monday, March 13 at 10:00 am
June 2 Atlanta, GA 8:00 pm Through Ticketmaster
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June 4 Verizon Wireless Amphitheater 8:00 pm On sale Saturday, March 11 at 10:00 am
Charlotte, NC Lop Through Ticketmaster
June 6 Post Gazette Pavilion 8:00 om On sale Saturday, March 11@ 10:00 am
Pittsburgh, PA SUp Through Ticketmaster
Riverbend Amphitheater ) On sale Saturday, March 11@ 10:00 am
June 8 Cincinnati, OH 8:00 pm Through Ticketmaster
Alpine Valley Music Center ) On sale Monday, March 13@ 10:00 am
June 10 East Troy, WI 8:00 pm Through Ticketmaster
Mohegan Sun Arena ) On sale Saturday, March 11@ 10:00 am
June 29 Uncasville, CT 8:00pm Through Ticketmaster
Tweeter Center ) On sale Saturday, March 11@ 10:00 am
August 1 Camden, NJ 8:00 pm Through Ticketmaster
Nissan Pavilion ) On sale Saturday, March 11@ 10:00 am
August 3 Bristow, VA 8:00 pm Through Ticketmaster
Tweeter Center ) On sale Monday, March 13 @ 10:00 am
August 5 Chicago, IL 8:00pm Through Ticketmaster
Verizon Wireless Music Center ) On sale Monday, March 13@ 10:00 am
August 8 Indianapolis, IN 8:00pm Through Ticketmaster
Tweeter Center ) On sale Saturday, March 11 @ 10:00 am
August 10 Boston, MA 8:00 pm Through Ticketmaster
Tweeter Center ) On sale Saturday, March 11 @ 10:00 am
August 12 Boston, MA 8:00 pm Through Ticketmaster
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Reggae Bites

BY ELIZABETH DYE | 503 243-2122

When moody weather makes you wish for Jamaica's tranquil blue skies and scented breezes, head
to Montego Bay immediately. Named for a popular tourist town on the Caribbean island's northwest
coast, this new Portland eatery has breathed life into the space formerly occupied by the Western
Culinary Institute's Chef's Corner Cafe at Southwest 13th Avenue and Jefferson Street.

The restaurant's two rooms are painted and bedraped in vivid reds and yellows, and decked with
shlocky Jamaican souvenirs. An all-reggae-all-the-time soundtrack blasts from the speakers in the
lounge (which rocks with impromptu dance parties on weekend nights). Extra Pick-a-Peppa sauce
on that? You got it. All this might remind you of a theme park, if the food weren't delicious,
generous, and as authentic as your best Bob Marley bootleg.

Master chef Annie McCloud has plenty of street cred. She spent her childhood near Port Antonio,
OWNER ANNIE Jamaica, and counts among her Maroon ancestors, slaves who hid in Jamaica's mountains to
McCLOUD escape their English captors. Members of her extended family still keep a coffee plantation in the
IMAGE: MATT Cooper's Hill area, growing coveted Jamaican Blue Mountain beans. Before moving to Portland in
WONG 1995, McCloud opened a Jamaican restaurant in New York and another in Los Angeles.

Being a bona fide native and seasoned chef helps when it comes to running a Jamaican restaurant,
but so does the use of ginger and garlic seasonings to flavor a menu filled with island delights: fresh seafood, tropical
fruits, starchy vegetables like yucca and sweet potatoes, and copious quantities of hot red pepper (including the devilish
Scotch Bonnet--or habanero--chile). Because Jamaican cooking clusters around a few key ingredients, variety at Montego
Bay comes from preparation: Chicken, for example, shows up curried, roasted, on pasta, with waffles, etc.

Meals begin with a warm basket of toto bread--wonderfully soft flatbread dusted with toasted coconut. For beverages,
there are Red Stripe beer and a vivid pink rum punch, but you should consider ordering a fruit drink, like the bracing
pineapple-ginger juice ($3.50) or a jackfruit smoothie, made from a tropical fruit that's a relative of the breadfruit and fig.

The appetizers, a savory mix of fritters, hand pies and finger food, are packed with complex, peppery flavors. The
Jamaican patties ($5) are flaky turnovers filled with spicy shredded beef, chicken or callaloo, a spinach-based vegetable
slurry that's also available as a side dish. Don't be thrown off by the daubs of food coloring on the crust--they denote what
filling is inside. The fish fritters ($6) are chewy, cornmeal-battered patties with a surprisingly light flavor, especially tasty
when doused in Scotch Bonnet ketchup. Also try the Ocho Rios crab cakes ($7.25), which blend crabmeat with garlic and
spices and are served with chunky mango-ginger chutney

Palm tree icons on the menu indicate house specialties, the standout of which is the Boston Beach jerk chicken ($9.75
lunch, $13.95 dinner), with meat marinated in a soy-based sauce spiked with thyme, garlic, allspice and hot pepper.

Jerking is a traditional cooking technique in Jamaica, which involves cooking seasoned meat underground (the practice
was perfected by Maroons seeking to conceal their cooking smoke from the English). The care lavished on preparation
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pays off in the tenderness and smoky taste of the heavily basted, barbecue-dark chicken pieces, served with the meat
literally slipping off the bone. Pork and shrimp entrees are also available with jerk flavoring ($13.95, $13.50 respectively),
with similarly great results.

Another authentic Jamaican dish is the saltfish ($15), a hash of flaked salt cod, sautéed tomatoes, onions and peppers
mixed with crumbled ackee, a bright red tropical fruit with a texture akin to scrambled eggs. The mild, salty flavor and
springy texture of the saltfish mingles nicely with the melt-in-your-mouth ackee.

Most entrees, are served with native gunga peas and either white or brown rice, a sautéed cabbage slaw, and boiled
banana or plantain. Go for the sweet, molten plantain slices, cut on the diagonal and broiled in cinnamon.

With a belly full of poultry and the buzz of Scotch Bonnet on your tongue, dessert may seem superfluous. But McCloud's
Montego Bay kitchen serves some rock-'em-sock-'em sweets, including coconut drops ($3), chunks of fresh coconut
bound together by a sticky-sweet, ginger- and sesame-flecked glaze. Though you might only be able to manage one bite
after your meal, this is the perfect treat to smuggle into a movie later. And given Jamaica's history, a little smuggling might
be just the thing.

* &

What's Your PH Factor? New Book Explores Folk Hero Obsession Wed Mar 1, 6:00 AM ET

(PRWEB) - Olympia, WA (PRWEB) March 1, 2006 -- Hundreds of thousands of people across the country have the PH
factor, do you? This PH stands for Parrot Head. The man of Margaritaville fame and 2004’s bestselling album License to
Chill, Jimmy Buffett fans are called Parrot Heads. The PH factor can be described as a way of enjoying life -- working hard
and relaxing slow, watching the sunset over Key West, Florida with the smell of salt water no matter where you live.

Kathleen Shaputis, of Olympia, Washington, and her husband, Bob, are Parrot Heads. In her debut novel "Changes in
Attitude" Shaputis has a triangle of friends around the protagonist Allie trying to understand her obsession with Jimmy
Buffett, and her new maternal quest of having a baby. Allie cybershops for a father with a PH factor (Parrot Head genes).

For over thirty years Jimmy Buffett has told stories with a Caribbean rock n roll sound. Out of the crowds in sold out
concerts, year after year, came flamboyant fans dressed in bright costumes of tropical shirts with shark fins, parrots or
cheeseburgers on their heads. Though not exactly sure who started the Parrot Head concept, Parrot Heads in Paradise,
was created to link over 200 registered PH clubs around the world.

“Jimmy’s music speaks to your heart,” Shaputis said. “I want non-Parrot Heads to find out about this remarkable man, and
fellow Parrot Heads to enjoy a good story.”

What's your PH factor? How much do you know about this performer, author, philanthropist and his music? Take this short
quiz:

10 of 21



* What's the special ingredient of the Cheeseburger in Paradise?
*« When is Jimmy'’s birthday?
« Finish the line: two-tone jacket like (2 words) and an autograph picture of (2 words)?

Whether you're a die hard fan, a weekend feathered friend, or a card-carrying member of a sanctioned club partying for
charity, being a Parrot Head means “phun.”

Kathleen Shaputis, author of "Grandma Online" (Ten Speed Press), "The Crowded Nest Syndrome" (Clutter Fairy
Publishing), and the 3rd edition of "50 Fabulous Places to Raise Your Family" (Career Press), balances a day job with a
houseful of loved ones. In her “other” spare time Kathleen is a professional speaker at writers conferences and community
colleges. She created and facilitates the Olympia Writers Workshop.

(Answers: Heinz 57; December 25; Ricky Ricardo and Andy Devine)

CLUTTER FAIRY PUBLISHING
Kathleen Shaputis
Book Web page: http://www.shaputis.com/index_files/Page585.htm
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The Rite of Spring - Vernal equinox occurs on March 20, 2006

March 20, 2006, is a date that most of us recognize as symbolic of changing
seasons. As we welcome spring, people south of the equator are actually
gearing up for the cooler temperatures of autumn.

What Happens at the Equinox?

Far from being an arbitrary indicator of the changing seasons, March 20

(March 21 in some years) is significant for astronomical reasons. On March 20,

2006, at precisely 10:26 A.M. PST (18:26 Universal Time), the Sun will cross

directly over the Earth's equator. This moment is known as the vernal equinox in the Northern Hemisphere.
For the Southern Hemisphere, this is the moment of the autumnal equinox.

Equinox Means "Equal Night"

Translated literally, equinox means "equal night." Because the sun is positioned above the equator, day and
night are about equal in length all over the world during the equinoxes. A second equinox occurs each year
on September 22 or 23; in 20086, it will be on September 22 at 11:03 P.M. EDT (Sept. 23, 03:03 UT*). This
date will mark the autumnal equinox in the Northern Hemisphere and the vernal equinox in the Southern
(vernal denotes "spring").

Reasons for the Seasons

These brief but monumental moments owe their significance to the 23.4 degree tilt of the Earth's axis.
Because of the tilt, we receive the Sun's rays most directly in the summer. In the winter, when we are tilted
away from the Sun, the rays pass through the atmosphere at a greater slant, bringing lower temperatures. If
the Earth rotated on an axis perpendicular to the plane of the Earth's orbit around the Sun, there would be no
variation in day lengths or temperatures throughout the year, and we would not have seasons.

Rituals and Traditions

Modern astronomy aside, people have recognized the vernal equinox for thousands of years. There is no
shortage of rituals and traditions surrounding the coming of spring. Many early peoples celebrated for the
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basic reason that their food supplies would soon be restored. The date is significant in Christianity because
Easter always falls on the first Sunday after the first full moon after the vernal equinox. It is also probably no
coincidence that early Egyptians built the Great Sphinx so that it points directly toward the rising Sun on the
day of the vernal equinox.

Other Parrot Head News Articles
#1101 9 -
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MTV Kkills Key West
Gay travelers watched in horror this week as MTV debuted the 117th edition of its "Real World" series in Key West, Fla.
Actually, it's the 17th installment of the show, but it sure feels like it's been on forever. Gay revelers miss the departed
Copa night club.
The longtime gay-favorite destination has now officially been co-opted by hordes of cruise ship passengers stopping off for
drinks at Margaritaville and a sandwich at Sloppy Joe's and young spring breakers looking to get wasted and throw up on
Duval Street.
The premiere episode featured the usual hot tubbing and boozing, complete with footage of crowded Duval Street bars. It
was a depressing sight for those of us who will remember Key West as a safe place to vacation — where gay couples
could let our guard down, hold hands in public and dance at the Copa. The straight crowd once consisted of hippies,
gypsies and other assorted misfits. Now, it's the bargain-hunting, pie hole-stuffing cruise ship crowd.
There are still some great places in Key West — Simonton Court, Bourbon Street Pub and Blue Heaven come to mind.
But they are now islands in a stream of over commercialization brought on by a misguided and overzealous marketing

campaign that has culminated in the MTV invasion.

Perhaps it sounds like privileged gay whining, but aren't there enough places where straight people can get drunk and
laid? Daytona Beach, South Padre Island, Cancun aren't sufficient?

Here's an idea: the next time gays discover an oasis like Key West, let's keep it to ourselves.

* &
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Keys prep for Spring Break

By Christine Braden cbraden@keynoter.com
Posted-Wednesday, March 1, 2006 9:03 AM EST

Thousands of students are descending

It's not quite hurricane season, however, Keys residents will soon be weathering a different type of flood as large numbers
of high school and college Spring Breakers invade the islands. Much of the Spring Break activity, which usually happens
at the end of February and throughout March, will take place in Key West. As with any Spring Break hot spot, the city will
leave nothing to chance. “We start planning about three months in advance,” City Manager Julio Avael said. “The
planning is the same as it is with all of our special events.” According to Avael, city staff meets with the Key West Police
Department, the Monroe County Sheriff's Office and the Florida Division of Alcohol, Beverages and Tobacco in preparation
for the thousands of visitors who descend on the island during school breaks across the country.
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City staff is not the only ones planning for the impending excess of visitors; the hospitality industry is also gearing up for a
full town.“l would imagine [Spring Break] will be the same as the last few years,” said Chris Majchrowicz, general manager
of the Fairfield Inn and Suites in Key West. “We're anticipating a very solid occupancy rate.”

Majchrowicz said his hotel prepares for the overflow by hiring additional staff and bringing in extra provisions. “We want to
make sure everyone gets what they need,” he said.

Because of its uniqueness, Spring Break also calls for special handling by law enforcement. "The [Police] Department
strives to make Spring Break a safe environment for both the residents and the visitors," said Steve Torrence, public
information officer. "We have extra officers coming in to ensure that happens.” According to Capt. Frank Sauer, the extra
officers will be used to establish an additional presence on both Smathers Beach and Duval Street. Beside extra rotations,
officers will pass out a pamphlet of relevant laws to visitors. “The regular [police] force will not be taken away ... and our
level of service [to residents] is going to remain the same,” said Sauer, who noted that one of the unique aspects to Spring
Break in Key West is Spring Break Court, a short-term legal system designed to handle the hundreds of misdemeanors
committed by visiting students.

The special court, which began in Key West in 1991, allows Spring Breakers to plead no contest to minor offences - mostly
alcohol-related - and spend eight hours picking up litter on Key West streets and beaches rather than coping with legal
fees and criminal records. More serious crimes, including those that are violent and drug-related in nature, as well as
repeat offenders, will be handled by the regular court system, Sauer said. The court, modeled after others around the
country and featured on Court TV in the past, is scheduled to begin March 6 and stay in session seven days a week until
March 24. The highest point of the Spring Break season will be between March 5 and 17, Sauer said. “Be patient, we
know they're coming, we just don't know how many. Residents shouldn't hesitate to call if they need us.” “We keep [Spring
Break] under control,” Avael said. “It hasn't been bad at all in the past several years.”

* &
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NAKED BOYS SINGING!

March 8 to April 1, 2006. 8:30 pm. $35

Fasten your seat belts Key West - Naked Boys Singing! is coming to the Waterfront Playhouse! On March 8 this delightful
musical revue will open for a four week run, ending on April 1, 2006. Produced by the Key West Players/Waterfront
Playhouse, in cooperation with Adam Weinstock and Creative Concept Productions, this celebrated show has been a hit
with audiences from all over the world playing to sold-out houses. The Off-Broadway production is still running after seven
years, playing over 2500 performances. The Daily News claimed the show has, "Loads of charm and theatrical
savvy...really good, clean - if adult - fun!"

The Players are thrilled to have Robert Schrock, the creator and original director of Naked Boys Singing!, to direct and
choreograph the Waterfront production. He and producer Adam Weinstock have gathered together a cross section of
some of the best cast members from the New York production, as well as from the Atlanta and Ft. Lauderdale productions.
Both Mr. Schrock and Mr. Weinstock feel this is one of the strongest groups of performers they have ever put together.
The talented and great-looking cast include Michael Fauss, who is the musical director, along with Michael Chapman,
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George Livengood, Greg Morris, Christopher Skinner, Cannon Starnes and Scott Wilson. The professional cast has
extensive credits on Broadway, Off-Broadway and regionally.

The show itself is a smart, funny and fabulous musical revue that features 16 original songs. The numbers are by turns
hilarious, poignant and wonderfully theatrical - it just happens that the cast is naked. A team of 12 acclaimed writers have
contributed songs - Stephen Bates, Marie Cain, Perry Hart, Shelly Markham, Jim Morgan, David Pevsner, Rayme Sciaroni,
Mark Savage, Ben Schaechter, Trance Thompson, Mark Winkler and two-time Emmy Award winner, Bruce Vilanch. The
show opens with the hysterically funny number "Gratuitous Nudity," in which the cast throws caution and costumes to the
wind, and they never look back. Other numbers include "Naked Maid," "Robert Mitchum,"” "Nothin' But The Radio On" and
"Perky Little Porn Star.”

Productions of Naked Boys Singing! have been hits in such places as San Francisco, Los Angeles, Ft. Lauderdale,
Houston, Washington D.C., London, Rome, Sydney, Amsterdam, Oslo and Cape Town. The show has not been without
controversy, with productions in Atlanta, San Juan, Provincetown and others being shut down by the moral scolds of those
respective cities. However, artistic freedom prevailed and each production carried on without incident.

The charming appeal of the show brings in a diverse audience - men, women, young people, senior citizens, celebrities,
clergy members and all kinds of groups. In 2002, the Off-Broadway production played to a sold-out house of NYPD officers
and 9/11 First Responders. Unsure of what they might be getting into, the officers decided to attend because they "needed
a night out to relax, and every single one of us enjoyed it! We went around for days singing the songs," according to
Officer David Held. The show also makes great bachelorette parties. The New York production alone played to over 1000
bachelorette parties.

One interesting note is that Eric Davis, a long-time resident of Key West and a popular local performer will be making three
guest appearances in the show on March 10th and 11th. On March 10th there are 2 performances at 8:30 and 11:00. Eric
was also part of the Off-Broadway cast for many years. The Players and the producers wanted Eric to be part of the Key
West company of Naked Boys Singing!, but Mr. Davis is finishing up an internship in LA and was not available. These
three appearances are a happy compromise.

Tickets for Naked Boys Singing! are $35 and available through the Waterfront box office at 294-5015 or online at
www.waterfrontplayhouse.com . Call the box office to check out the locals' special on Wednesday nights - it's a great deal!
Shows run Tuesday through Saturday with a curtain of 8:30 for all performances. As noted, there is an 8:30 and an 11:00
performance on Friday, March 10th. Waterfront Playhouse is located at 310 Wall Street, Key West, Florida.

* &
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Another pants-less driver charged
See the Keys in your skivies
By Keynoter Staff
Posted-Wednesday, March 1, 2006 8:57 AM EST

There's just something appealing, apparently, about driving around the Upper Keys in your underwear allegedly
possessing drugs. Nearly a month after a Homestead man was busted for drug possession in Key Largo while driving to
work only in his skivvies, a Jupiter man was jailed for marijuana possession while reportedly at the wheel in Islamorada,
also only in his unmentionables.

That was Sunday when Kenneth Fuhrmann, 46, was arrested by Deputy Winifred Higgins and Sgt. Roy Bogue from the
Monroe County Sheriff's Office. "It is certainly unusual, even in the Florida Keys, to be driving around in your underwear
and, while it's not illegal to drive in your underwear, it is certainly strange and | wouldn't recommend it," Sheriff's Office
spokeswoman Becky Herrin said.

In the Fuhrmann incident, deputies say they were responding to a report of a reckless driver going north and spotted a red
Jeep fitting the description at mile marker 80. Herrin said that as they were pulling up, Fuhrmann walked out of the
restaurant toward his car - wearing a shirt and underwear. She said Higgins and Bogue asked where he was headed and
that Fuhrmann said he was on the way to Key West. But there was a problem: He couldn't explain why he was heading
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north if he was trying to reach the Southernmost City. George Micelli, 42, of Homestead was arrested Feb. 5 after getting
pulled over at mile marker 106 - wearing, like Fuhrmann, only a shirt and underwear. Asked why he was dressed down, he
reportedly said that it would merely be more comfortable to go to work sans pants.

* &

$

Landmark Dennis Pharmacy moving

Citizen Staff
KEY WEST — Maybe it was the sign.

Hurricane Wilma blew away the landmark spinning Coppertone sign at the original Dennis Pharmacy in Old Town. Now the
pharmacy is moving to its branch in New Town, and the fate of its popular diner is unknown. Owner David Alea will lease
the property at 1229 Simonton St. to Marine Bank. For decades, the lunch counter has been a local gathering spot, a
place where mayors and maids sat side-by-side on old-fashioned diner stools and enjoyed one of the cheapest meals in
town. It's a major connector for the Coconut Telegraph, along which island gossip flies faster than printing presses.

Over the years, storm-weary residents have dodged debris to hike to Dennis Pharmacy to swap stories of who saw what
blow away or float down the street. Then, inevitably, they would ask what the generator-powered kitchen was serving.
Add Dennis Pharmacy to the growing list of lost relics from a once quaint little fishing town known as old Key West.

"Look around," Alea sighed. "The face of the community is changing. There's only a handful of us originals that go back 30
to 40 years ...

Fausto's, Five Brothers; there's not many of us left." The announcement posted on the menu Tuesday alarmed the
lunchtime crowd. "The restaurant will be actively seeking a new location,"” the notice said. "They're moving? What?"
asked Cynthia Domenech-Coogle, nee Snell, landscape coordinator for the city. "I've been coming here for years. Lots of
people have. It's just a shame."

Regulars like Domenech-Coogle don't even consult the menu anymore, but the news spread 'round the counter faster than
a caffeine rush from a cafe con leche. "What am | going to do?" said painter Tom Lucas, spattered with the marks of his
trade, between sips of chicken soup. "Who am | going to yell at?" he joked with longtime waitress Nancy Fonseca. "You
better move closer to my house."

Fonseca has been joking with locals at the diner for 20 years. She's sad about the changes, even though she already had
plans to retire to

Bonita Springs later this year. Patricia Silva, 32, has worked at the Dennis Pharmacy Diner alongside her parents for the
past 13 years. "We are very upset and sad," she said. "We came up with this menu, this is a very friendly and familiar
place to work, and now we have to start all over again."

Her parents, Onelia and Luis Espinosa, took over the kitchen in 1993. "My mom knows everything about this kitchen;
everybody loves her

soups,"” Silva said. "We don't want to lose everything." Alea said the Espinosas, who manage the diner, will be more
independent after the move. "I want them to have more responsibility of the ownership part of it," said Alea, noting that his
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father started that part of the business. "So | can be pretty much in the background.”" He said no formal arrangements
have been set. "We're like family, and they're the ones producing the good food," he said. "I've been able to provide a nice
spot for them, with all the history."

Longtime customer Odes McKillip, 80, said the Simonton Street store has been the same for as long as he could
remember. "I've been coming here since the beginning," McKillip said, nodding at Alea. "I knew your father when you were
just a baby." Emma Moreno has been behind the cash register at the pharmacy for 20 years. "I'm too old for this," she
said of the move. "I'm 77 years old ... | think | might retire after this."

"This was one of the few places left for locals,” Domenech-Coogle said. "There are people who come here three times a
day — for breakfast,

lunch and dinner." The hurricane hit local businesses hard, Alea said, wondering aloud how many island mom-and-pop
operations will survive Wilma's hit. "It's all about the cash flow," he said, noting that the Professional Building branch has
been down for five months now. "You're seeing the impact of the loss of five or six months of cash flow. Look at what all's
for sale now — Seven Days, Key West Diner, Pepe's on the Boulevard, Shula's is going ... "You know, in this type of
business environment, you have to move quickly to make decisions," Alea said.

Alea said finding a perfect spot for the restaurant to operate separately is paramount. "We've got the food, we've got the
following, and we have a lot of local characters," he said. "We'd like to stay on this side of White Street, in Old Town."
Silva said her parents are looking for their own restaurant spot. Alea, 57, emphasized that the pharmacy/restaurant at
1229 Simonton St. is not closing, merely splitting up and relocating. The pharmacy business, including medical supply
sales and expanded delivery hours, will consolidate at the 15-year-old branch store, Dennis Pharmacy Plaza, in suite 101
of the Professional Building at 1111 12th St., which Alea owns. The Professional Building had extensive storm damage
and is being gutted. It should reopen in three to four months, Alea said.

Dennis Felcher opened his namesake business in 1962. Alea bought it from him in 1974. Alea’s father started the diner
portion shortly
afterward.

"Two things happened to us," that make the pharmacy merger and diner jettison logical, Alea said. "Our friend Wilma ...
which was a big

financial knock, and the new health care system, with the Medicare D plan. "You're going to be seeing everyone [in the
pharmacy business] consolidating because of the health care system,” he said. "The new [Medicare] program, there's very
little profit in it. [The industry trade publications] are basically telling most pharmacies, you have to do 30 percent or more
volume to make up what you were doing before.”

Wilma also left behind 4 inches of floodwater in the Simonton Street building. "We were already doing repairs before the
storm, just because

the building's so old," Alea said. "Then we got hit by that." Alea said he always wanted to have the 47-year-old
Coppertone sign as a keepsake, no matter what happened, but now it will never be. "You know, that sign ... it survived all
those other storms," he said. "It was a heartbreaker. It's kind of strange that now we're winding down at the same time."
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Key West still has that live-and-let-live flavor
By Suzanne Murphy-Larronde

Special to the Arizona Daily Star
Tucson, Arizona |

Published: 03.05.2006

Key West, America's southernmost city, is a seductive combination of vintage architecture, mild climate and tropical
vegetation coupled with a live-and-let-live ambience; all having long made it a favorite vacation retreat.

But over the last decade, Key West's growing popularity with wealthy snowbirds and investors has pushed property values

skyward, generating fear among locals that Key West may be losing its small-town flavor and bohemian lifestyle to
gentrification and over-commercialization.
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Visitors can take a look and decide for themselves aboard the Conch Train (pronounced "Konk," the nickname for a native
resident of the Keys) on a breezy 14-mile journey around the island. On its 90-minute circuit, the train (four canopied cars
pulled by a propane-powered Jeep) winds through commercial and residential areas of the historic district with a foray to
the beaches and newer developments along the city's southern border.

Another easy way to get around is on foot or on rented bikes with the help of Sharon Wells' definitive "Walking & Biking
Guide," which leads along Whitehead, Caroline and Eaton streets with its rarefied Conch architecture. You will find the
Heritage House Museum on leafy Caroline Street where poet Robert Frost wintered in the back cottage; and, on
Whitehead Street, the handsome Classic Revival Audubon House with its lush gardens where the famed ornithologist
once briefly visited.

Also, the Octagon House on Eaton Street, owned for a time by designer Calvin Klein, with encircling verandahs and
turquoise-trimmed shutters; and, at the intersection with William Street, the two well-traveled Bahama Houses,
distinguished by their unusual beaded clapboard siding.

Many of these graceful, wood-frame buildings date from the early 1800s, when maritime trade thrived along the
treacherous Florida Straits and town seafarers-turned-wreckers grew wealthy off the spoils from foundered ships.

Others were constructed later in the century when the sponging and cigar-making industries muscled their ways to the
economic forefront. About 3,000 historic structures are spread haphazardly across Old Town's maze of streets, lanes and
dead-end alleyways.

Some of the prettiest are found in the quiet neighborhoods along Olivia, Frances, Angela and Margaret streets where
palm, frangipani, mango, kapok and flame trees vie for attention with hibiscus, oleander, bougainvillaesa and
night-blooming cereus.

Ships' carpenters designed and built these Conch beauties mixing architectural influences from the Bahamas, New
England, New Orleans and the Caribbean. Just blocks away is the 15-acre Key West Cemetery. Its above-ground vaults
— because much of Key West is located zero feet above sea level — marble statues and famous epitaphs ("A Devoted
Fan of Singer Julio Igelsias," "The Buck Stops Here" and "I Told You | Was Sick") have made it a favorite pilgrimage for
sightseers.

There are memorials to victims of the USS Maine explosion in 1898 in Havana Harbor and to Cubans lost in a failed 1868
coup attempt to free their homeland from Spanish domination. In the latter's aftermath, Cuban political refugees flocked to
Key West, finding work as tobacco strippers, rollers and trimmers in the booming cigar industry.

The three-room shotgun cottages that prosperous manufacturers once built to house their employees are still in evidence.
Many have survived in style, showcasing fresh coats of paint, but over time the old factories, leveled or refitted to other
uses, have fared less well.

Key West has long been a magnet for writers, artists and assorted eccentrics, but none has left a more indelible imprint
than the legendary Ernest Hemingway, who moved to the island in 1928 with his second wife, Pauline. Sightseers
meander past his Whitehead Street address or line up to tour the Moorish-influenced Hemingway museum/home with its
swimming pool and gardens. The Nobel Prize-winning author wrote several of his best-known stories while in residence,
including "To Have and Have Not" and "The Snows of Kilimanjaro."

A different Key West emerges along breezy Atlantic Boulevard, where sandy beaches and azure seas are on dramatic
display. The White Street Pier with its poignant AIDS Memorial is a much-visited spot, as is the restored Casa Marina
Resort Hotel, a Spanish Renaissance gem that originally opened in 1920.

Classy Upper Duval Street is the place to browse in chic galleries and stop for snacks in a patio cafe. Nearby is the San
Carlos Institute, a cultural center where patriot José Marti rallied forces in the fight for Cuban independence.

The sea is a heady presence in Key West, and many visitors succumb to its charms on a sunset cruise aboard one of the
charter sailing vessels plying the harbor's deep waters.

Seaside Mallory Square plays host to another ritual, in which crowds gather for the daily sunset celebration. This
1960s-style love fest features craft booths and street performers who juggle, do tightrope walking and delight onlookers
with other feats of derring-do. Then, as the sun slips below the horizon, the crowds clap and cheer before deserting the
docks for Duval Street and still more explorations.

Growth, commercialization threaten — but can't kill — quirky small-town charm
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Key West Facts and Places:

Key West Airport is Key West Airport

Newspapers are Key West Citizen, Keynoter

Key West Sports teams are Conchs, Conchs, Conchs

Major Key West Attractions and Events are Ernest Hemingway Home and Museum, Mel Fisher Maritime Museum in Key
West, Florida, Fantasy Fest, Hemingway Days Festival, Mallory Square

Local Schools are Key West High, Key West Community College
About Key West

Key West, Florida is an antidote for the pressures of living in the real world. Life is laid-back in Key West. Time moves at a
slower pace in tune with the ebb and flow of the tides, the warmth of the sun and gentle night sea breezes. Expect
eccentric and entertaining. Think festive, funky and fun. There is plenty to do in Key West and plenty of ways to enjoy
doing nothing.

Hop on an Old Town Trolley Tour or the Conch Train for a narrated tour covering dozens of points of interest in Key West.
Learn about Key West's shipwrecking history and Henry Flagler's railroad that went to sea. Hear legends and lore of the
islands colorful past and present. Stroll through the Ernest Hemingway Home and Museum in the heart of Old Town Key
West and get acquainted with a few of the sixty cats that live there. Visit the Harry S. Truman Little White House, once the
functioning White House of the United States. Climb to the top of the Key West Lighthouse for a panoramic view of the
island and sea. Escape to the lush quiet of the Key West Botanical Gardens. Ferry over to Dry Tortugas. National Park for
a relaxing day of snorkeling, diving, kayaking or camping. The Sunset Celebration is a Key West tradition. Each day locals
and visitors gather at the Mallory Square docks to say goodbye to the day. Arrive early for a prime spot and watch the
kaleidoscope of colors across the water as the sun slips below the horizon. Hang around the action as artists and street
performers entertain the crowd.

Residents refer to people born in Key West as “Salt Water Conchs” and people not born in Key West are called “Fresh
Water Conchs.” President Harry Truman, Ernest Hemingway, John James Audubon, and Tennessee Williams a few of
Key West’s famous past conchs. Beware. Life in Key West is contagious. A short visit may turn you into a Fresh Water
Conch.
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Home is where the bar is

It's easy to throw together a well-equipped liquor cabinet
BY DAN ENGLER

The Tribune

If you like to entertain, no single addition to your home is more useful — or classy — than a bar. Own a refrigerator, and
you can offer your guests a beer: Own a well-stocked liquor cabinet, and you can offer your guests a drink. Sadly, the
ubiquity of home bars enjoyed by past generations has faded. But you don’t need the basement rec room or
leather-padded bar of yore to set up shop. With even a modest budget, you can acquire the basic equipment and booze to
whip up Singapore slings in style.

Tools for tipplers

Your first step is assembling the necessary bar tools. While storage and cash constraints might affect your equipment list,
even an armchair mixologist should have the basics. Bar tools can be found at kitchen specialty shops, department stores,
liquor stores and restaurant supply stores. Avoid home-bar kits; they probably will need to be supplemented, and it's often
cheaper to acquire the tools individually. Corkscrew and drink pourers: As one old bartending guide states, “The art of
drinking begins, logically enough, with opening the bottle.” A quality corkscrew for opening wine, as well as a church key
for beer and canned juices, should never be far from the bartender’s grip. Pourers also are important to separate the pros
from the pretenders: They bring control to pouring, help keep things tidy and are cheap.

Measuring tools: While a practiced bartender can free-pour every recipe in his repertoire, measuring tools are critical for
learning new recipes and guest use. A set of regular measuring spoons, a graduated measuring glass and the classic
double-ended measuring cup (jigger and pony) should suffice.

Mixing tools: Cocktails don't mix themselves. A long bartender’s stirring spoon and a stirring rod are must-haves. Then
there’s the ultimate symbol of barmanship: the cocktail shaker. Shakers come in many sizes and styles, with and without
built-in strainers. Using a separate strainer makes it easier to control pouring.

Garnishing tools: Presentation is as important as preparation, and many drink recipes require garnishes to make them
complete. You'll need a small cutting board and a sharp knife to prepare fruit and a scoring tool to make citrus twists.
Throw in olive picks, swizzle sticks and the odd umbrella, too.

Ice bucket: An insulated vessel to hold ice is essential to prevent repeated trips to the freezer. Don't skimp on this, or you'll
have puddles on every counter surface by night's end. An ice pick also makes life easier.

Blender: If you plan on making blended margaritas, daiquiris and the like, you’ll need one.
Glasses with class

You will, of course, need something to contain your creations, and that's where glassware comes in. Just as a recipe calls
for the proper measures of liquor, mixers and garnish, so it requires the correct glass to add to both the drink’s aesthetics
and mechanics. Cocktail glasses are stemmed to prevent the drinker's hand from warming the drink, while highballs —
served in tumblers over ice — can do without the stem. (Today, the term “cocktail” commonly is applied to all alcoholic
mixed drinks. Technically speaking, cocktails, such as martinis and Manhattans, differ from mixed drinks because they
don’t necessarily include nonalcoholic mixers.) There are nearly as many cuts of glasses are there are drinks, but you can
skate by with a few standards.

Highball glasses are tumblers that hold 8 to 10 ounces;

Collins glasses are slightly taller at 12 to 14 ounces. Either type will handle most highballs, Collins, rickeys and many other
drinks served over ice.

Old-Fashioned glasses, short and broad with 6- to 8-ounce capacities, are designed for Old Fashioneds and other whiskey
and brandy drinks.

Cocktail glasses, which are stemmed and seem to have gotten larger over the years, accommodate martinis, Manhattans,
cosmopolitans, etc.

You also may require pint, stein or Pilsner glasses for beer; fuller, more bowl-like glasses for red wine and other glasses

for white; champagne flutes; snifters for finicky brandy drinkers and miniature flutes for aperitifs and liqueurs. It's easy to
get carried away.
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Sleek glassware can be very expensive. To economize, browse import markets, discount stores and thrift shops. If you're
planning for a large gathering, consider purchasing highball and cocktail glasses by the case from a restaurant supply
store that sells to nonbusiness customers.

Booze, backbone of the bar

Finally, it's time to stock your bar. This will be your single biggest investment because the variety of liquors and liqueurs on
the market today is staggering, but your bar can be adequately stocked without adding another room to the house.

Liquor: Bourbon, scotch and rye whiskey will cover the whiskey front.

Gin and vodka are the staples of what's popular these days, so have plenty of both.

You'll need light and dark rum for tropical recipes and for some of the newer highballs, too.

Tequila is essential for margaritas and rounds of shots. Fill out the collection with dry or sweet vermouth for martinis and
some sherry or brandy.

Ligueurs: Things get a little trickier in this department since there are so many of them. A coffee liqueur, Triple Sec, creme
de cassis, creme de menthe, curagao and Grand Marnier will get the ball rolling.

Mixers and other ingredients:

You should have orange, grapefruit, lemon, cranberry and tomato juices; club soda, tonic, ginger ale, 7-Up and cola;
grenadine, Rose’s lime juice, bitters and cream; salt, pepper, sugar, Worcestershire sauce and Tabasco sauce.

Garnishes:
Last but not least, your shopping list should include olives, pearl onions, limes, lemons, maraschino cherries and celery.
Setting up shop may require a heap of gear, but after the initial investment, your home bar will be quite simple to manage.

Pick up a bartending guide and start practicing because once the doors are open, your pad could become the hottest
lounge in town.
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State: If you buy more bottles, the price falls farther

Liquor - Over opposition from the beer and wine industry, an Oregon agency OKs "progressive discounts"
Saturday, February 18, 2006

By Janie Har

The Oregonian

Consumers can receive greater price cuts the more bottles of liquor they buy, the Oregon Liquor Control Commission
decided Friday.

Starting March 1, distillers can offer "progressive discounts” via mail-in rebates. That's different from the current system:
Distillers must stick to offering the same dollar rebate for each bottle.

Temperance advocates opposed the change, saying it conflicts with Oregon's policy of promoting moderation. The state
should not provide any incentive for volume drinking, they said.

The beer and wine industry also fought the rule, saying it gives distillers an unfair marketing advantage.

The vote was 4-1. Chairman Phil Lang imposed a two-year trial period. If problems arise, "we can either allow the thing to
die or make adjustments," he said.

The commission rejected a proposal to limit progressive discounts to items costing more than $25, Lang said.
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Paul Romain, lobbyist for the Oregon Beer and Wine Distributors Association, said he would request a rule change to give
his industry the same option. Retailers such as Fred Meyer are allowed to give consumers price breaks for buying in
bigger volumes, but manufacturers are not.

Romain acknowledged that many consumers may not want to bother with mail-in rebates. However, he said, the real
problem with the rule is "it allows you to advertise a very low price for a product.”

We'll raise our glasses to that!

* &
I % &
- I ] " I

2 ' [ L L 3

" S A ! " H#
Avww.keynorthwestcruise.com73 #' ' , * 4 0%
4187 81981 7 ' # +2+3
+ [ Cl! [ I &
mailboat@keynorthwest.orq7- #10" W #

4 www.keynorthwest.org7-

! ' 1 3

Phins Up!

JJH#E $4 mailboat@keynorthwest.orq7
7 # '$4 www.keynorthwest.org7
+ "E $4 www.tropicaltimes.netb

21 of 21



