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Ahoy there Parrot Heads!

Next Phlocking

Yes, it's just about time for us to head south on our first club cruise!
But first we have a rum-tasting phlocking this Saturday and some

Join us Saturday, November 18 at 1:00 pm at Rogue Distillery &

Public House 1339 NW Flanders, Portland, OR 97209 (503)
222-5910

thanks to give!

Jimmy Buffett Concerts

Join us Saturday, November 18 at 1:00 pm at Rogue Distillery &

The last two scheduled tour dates were this month in Florida:

November 14 - Sound Advice Amphitheater - West Palm Beach, FL
November 16 - Ford Amphitheater - Tampa, FL

See the reviews below. Listen to shows on Radio Margaritaville:
http://www.radiomargaritaville.com or on Sirius Satellite Radio.

Full Concert Schedule: http://www.margaritaville.com/tour dates.php

Public House, 1339 NW Flanders, Portland, OR 97209 phone:
(503) 222-5910. We'll be tasting their rum handmade on the
premises. They offer three styles, light, dark and hazelnut. It's
made from Hawaiian cane sugar and Champagne yeast! Yum!

Jimmy's new album is called "Take the Weather With You" was
released on October 10, 2006. It debuted at #1 on the Country
chart and #4 on the Billboard 200 chart, selling 120,592 copies. It
was at number 29 in its third week on the charts with 30,000 copies
sold. That's down 16 spots from it's previous position at number 13
when it sold just under 52,000.

Here are some reviews:
Music Review: Buffett's CD shows depth

By MICHAEL McCALL, For The Associated Press
Monday Oct 9, 1:41 PM ET

Jimmy Buffett, "Take the Weather with You," (Mailboat/RCA
Nashville)

As America's favorite musical beach bum, Jimmy Buffett found his
niche in the 1970s with island-influenced party tunes and literate

acoustic songs about aging and self-definition. However, as time
went on, Buffett tilted the balance toward the sun and the nightlife.
His celebratory live shows gained a loyal following, but Buffett

focused so stridently on songs about bars, boats and beaches that

Jimmy Buffett News Items

he buried his more introspective fare. His albums grew too shallow
to hold much water. But, as he approaches 60, Buffett seems
revived creatively. Perhaps scoring a No. 1 country hit with his Alan
Jackson duet, "It's Five O'Clock Somewhere," renewed his
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e Jimmy Buffett was inducted into the Nashville Songwriters

Hall Of Fame

Jimmy Buffett was inducted into the Nashville Songwriters Hall Of
Fame on Sunday night, October 22, 2006 during a ceremony at
the Renaissance Nashville Hotel.

Sunday night, duo Big & Rich joined Marshall Chapman, Buzz
Cason and Don Light in honoring Buffett.

Buffett got up after the speech and musical tribute, by which time
Light, his old friend and agent, had already put his honor into
perspective: "This is not the last Hall of Fame into which he will be
inducted, but | think it's really appropriate that it's the first."

For his part, Buffett offered good humor along with appreciation.
After Big & Rich sang "Margaritaville," Buffett joked, "Hugh
Prestwood gets Trisha Yearwood and | get these clowns." Later
Buffett said, "I never got in it to become big and rich, but, what the
...,ithappened.” (also see article to the right)

Closer to home, Jimmy Buffett was the first member inducted
to the KINK Radio Hall of Fame. Here's what KINK said about
him:

Jimmy Buffett's Margaritaville. A state of mind is now a state of
being. But how did Margaritaville come into a "state of being?"
better yet, how did Margaritaville become a "state of mind?" How
could some guy armed only with writers instruments; a pen and a
legal pad, create all that is "Margaritaville?"

The answer is simple: Imagination.

Jimmy Buffett arrived in Nashville in 1969 prepared to embark on
a recording career. Gerry Wood, an old JB associate and
currently a writer for Billboard Magazine recalls that, "Barnaby
Records signed the artist to a two-album contract--and Jimmy
went into the studio to record Down to Earth."

Unfortunately, the album didn't sell well. Undaunted, Jimmy went
back into the studio to record his second album. Daunted,
Barnaby Records "lost" the master tapes for this album titled High
Cumberland Jubilee. A convenient excuse for a fledgling label
that didn't want another no play/no pay LP.

In a miracle that makes Lourdes look like a carnival shell game,
these "lost"? Buffett tapes were "found"? years later, after Jimmy
had become a star, and released on Janus Records. These first
two albums show all the potential and promise that was soon to
be realized.?

In a story told many times, Jimmy headed for Miami for an alleged
booking date. However, when he got there, no job. Settling in at
old friend Jerry Jeff Walker's house allowed him time to regroup.
A weekend drive down the overseas highway (A1A) landed
Jimmy in the town that would prove to be the biggest influence in
his musical career, the town that would provide the catalyst for
"Margaritaville," the town that continues to play a large role in his
life, Key West.

The Encyclopedia of Rock, compiled by Nick Logan and Bob
Woffinden, states that, Buffett's talent was hardly the sort that
could be straight-jacketed by Nashville's orthodox music
establishment. After signing with ABC-Dunhill, he recorded his
second debut album, ironically again in Nashville, though this time
with greater artistic freedom. Released in 1973, A White Sport
Coat and Pink Crustacean helped to establish him, and it was a
reputation he was able to enhance with his next album, Living and
Dying in 3/4 Time, which received good reviews, and contained
the single Come Monday.

Jimmy plunged from the frying pan of Nashville into the fire of Key

commitment to record-making. Whatever the reason, "Take the
Weather with You" is even stronger than 2004's comeback
collection, "License to Chill." The breezy Gulf Coast sound
remains, such as the single "Bama Breeze," but they show more
thought. Even better, he blends solid covers by songwriting peers of
his generation with tunes by younger acoustic tunesmiths.
Highlights include his versions of Jesse Winchester's age-old
"Nothin' But a Breeze,"Guy Clark and Chuck Mead's "Cinco de
Mayo in Memphis," Gillian Welch's "Elvis Presley's Blues" and Mary
Gauthier's surreal "Wheel Inside the Wheel."

The best parts of "Weather" have nothing to do with sand and
everything to do with a well-read beachcomber's skewed view on
modern life. It's good to see Buffett can still benefit from a change in
attitude this late in the game.

Billboard album review

Artist: Jimmy Buffett
Album: "Take the Weather With You"

NEW YORK (Billboard) - 2004's "License to Chill* was the first No.
1 album of Jimmy Buffett's three-decade career, so it's no surprise
that he goes country again for a set that's breezy even by his
flip-floppy standards. "Weather" is heavy on covers but boasts a
wider palette of them, as Buffett works in Crowded House
("Weather With You," incongruously featuring Gomez), Mark
Knopfler (who penned and plays on the gorgeous "Whoop Dee
Doo"), Merle Haggard ("Silver Wings") and Guy Clark ("Cinco de
Mayo in Memphis"). There's a nice sense of self-awareness here;
"It seems I've run out of reasons to be here, so I'm just gonna steal
from myself," he smirks in the faux-calypso "Party at the End of the
World," before tossing off a quick rhyme about attitudes and
latitudes. For now, Buffett seems to have briefly put off the search
for his lost shaker of salt.

Jimmy Buffett - Take the Weather With You
(Mailboat/RCA)

Even a good-time guy like Jimmy Buffett can feel the weight of the
world. That's the undercurrent on Take the Weather With You,
which has him thinking, fleetingly, about roadside bombers and
tsunamis? and lingering over the sorrows of New Orleans. Mr.
Buffett gives fans his usual swaying tunes that insist you can grow
up, but still have fun: especially near a tropical beach, as signified
by steel drum.

Through the album he parties from Tierra del Fuego to Hawaii,
pausing for some Nashville barroom country. But he also chose
darker alt-country material like Mary Gauthier's song about New
Orleans ghosts, Wheel Inside the Wheel, Mark Knopfler's sullen
breakup song, Whoop de Doo; and Gillian Welch and David
Rawlings's Elvis Presley Blues. His own Breathe In, Breathe Out,
Move On, which starts out as another go-with-the-flow song,
pauses to envision New Orleans once again: Pontchartrain buried
the Ninth Ward to the second floor. He's still offering comfort and
wistful acceptance, but escape is no longer so easy.

JON PARELES

Jimmy Buffett - Take The Weather With You
By Barry Gilbert

Of The St. Louis Post Dispatch

10/31/2006

For anyone who feared that the success of the country duets CD
"License to Chill" had sent Jimmy Buffett over to the Nashville side,
well, as Buffett would say, breathe in, breathe out, move on.

"Take the Weather With You" is like a well-broken-in pair of
flip-flops, nice and loose and comfortable. Although it starts with the
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West. Key West in the early 70's was much different that the Key
West of today. Smugglers, servicemen, and shrimpers populated
the island that had a reputation for harboring those seeking a
lifestyle somewhat to the left of norm. Boarded store fronts dotted
Duval St., and any dilapidated building that housed a business
invariably served alcohol; over or under the counter. The
proverbial end of the rainbow carried pot, but no gold. This was
the cultural melting pot? that was to inspire Jimmy to write The
Wino and | Know, My Head Hurts, My Feet Stink, and | Don't
Love Jesus, Tin Cup Chalice?, and | Have Found Me A Home
among others. As Bob Anderson says about Jimmy in 1986
interview in High Times, "Every outlaw has a good story, and
Buffett has an eye and ear for them."

"A Tribute to James Taylor" will air at 8 p.m. on November
29th as part of many PBS stations holiday pledge drives. Guests
include Keith Urban, India.Arie, Jackson Browne, Sheryl Crow,
Jimmy Buffett and former President Bill Clinton. From
PBS.org: A TRIBUTE TO JAMES TAYLOR

With his gentle acoustic sound and insightful lyrics, James Taylor
remains one of the most influential and beloved
singer-songwriters to emerge from the popular music scene of
the 1970s. In a career extending over three decades, Taylor's
musical craftsmanship has delighted critics and audiences alike.
In recognition of his many achievements in music, as well as his
philanthropic efforts, Taylor was honored in February 2006 as
"Person of the Year" by the National Academy of Recording Arts
and Sciences' MusiCares program. The all-star lineup of
performers paying tribute to "Sweet Baby James" includes India
Arie, Jackson Browne, David Crosby, Dixie Chicks, Sheryl Crow,
Jerry Douglas, Dr. John, Carole King, Alison Krauss, Taj Mahal,
Bonnie Raitt, Bruce Springsteen, Sting, and Keith Urban. The
program premieres on November 29, 2006 (check local listings
(http://www.pbs.org/wnet/gperf/broadcast/schedule airdates.html)
Jimmy said to look for a small show in Aspen in December. He
has also mentioned the possibility of a couple of shows in the
Caribbean in February 2007 (probably with the "Beach Band").
The 20-or-so-person guest list at that surprise birthday party for
Walter Cronkite's 90th included Robin Williams, Jimmy Buffett,
Ann Moller Caen and a woman described as Cronkite's "lady
friend."

Jimmy Buffett's Margaritaville Café coming to Glendale, AZ

Scott Wong
The Arizona Republic
Nov. 10, 2006 03:55 PM

Laid-back songster Jimmy Buffett is bringing one of his
Margaritaville Cafés to the massive shopping and entertainment
plaza that opens in Glendale next week.

The two-story restaurant, which will feature patio seating and a
balcony overlooking the center's $5 million Bellagio-like water
fountain, is set to open next summer.

It's the island-themed chain's first entry into Arizona, and only its
sixth location in the U.S. Others are based in Las Vegas, Orlando,
New Orleans, Key West, Fla., and Myrtle Beach, S.C., with more
based in the Caribbean and Mexico.

Known as Parrot Heads, Buffett fans can expect to find a range of
tropical drinks and entrees, such as coconut shrimp and jerk
chicken, at the Westgate restaurant.

Dan Leonard, president of Jimmy Buffett's Margaritaville, said
there are some natural tie ins between the restaurant and the
nearby Jobing.com Arena and University of Phoenix Stadium.

“We feel there is a great crossover whether it's having a meal and
a beer before the game, or listening to the band, sitting by the
fountain and continuing the party afterwards,” he said.

Work crews unveiled a Margaritaville billboard at the development

fine "Bama Breeze," a country tribute to a Cheers-style bar, the
steel drums are back. So are the island rhythms and escapist
anthems. But they mask, as always, more serious themes, including
Hurricane Katrina, terrorism and hopelessness, and our feelings of
disconnect as we amass more gadgets to keep us electronically
tethered.

Only four of the CD's 14 songs are co-written by Buffett, a strikingly
low number. But he has always had a knack of picking great cover
songs and making them his own: Sam Cooke's "Another Saturday
Night," Van Morrison's "Brown Eyed Girl" and Crosby, Stills and
Nash's "Southern Cross," to name just three. The CD title comes
from Crowded House's "Weather With You" and fits right into
Buffett's obsessions with sailing and flying. Jesse Winchester's
1977 tune "Nothin' But a Breeze" recognizes that, now, the pirate is
looking at 60. And Mark Knopfler's "Whoop de Doo," with the
ex-Dire Straits leader on guitar, exercises Buffett's fondness for
lounge-style love ballads, and he turns in one of his best vocals in
recent years. But it's not all margaritas and sunshine, despite the
pulsating steel drums of Robert Greenidge and the intertwined
keyboards of Mike Utley.

"Roadside bombers and tsunamis/Oh God how | miss those
Commies/No one seems to play fair anymore," Buffett sings on his
"Party At the End of the World," and he turns spiritual on Michael
Garrett's "Reggabilly Hill" and Mary Gauthier's New Orleans infused
"Wheel Inside the Wheel."

And in "Breathe In, Breathe Out, Move On," Buffett taps into the
resignation, if not the anger, of post-Katrina New Orleans ("and it
poured/the earth began to strain/Ponchartrain buried the Ninth
Ward/to the second floor").

Less successful are his cover of Merle Haggard's "Silver Wings,"
which captures none of the Hag's pain; the lovely but
inconsequential "Hula Girl at Heart"; and the CD closing "Duke's on
Sunday," escapism with a capital E. But Buffett scores far more
than he misses, and the Coral Reefer Band is in all-star form with
its roster of recording artists: St. Louisans Peter Mayer (guitar), Jim
Mayer (bass) and Roger Guth (drums) of the Peter Mayer Group;
Greenidge and Utley of Club Trini; singer-songwriter Mac McAnally;
and slide-guitarist Sonny Landreth. Even former Reefer Greg
"Fingers" Taylor is back to blow some harp.

As he did on "License to Chill," Buffett sounds totally engaged, and
"Take the Weather With You" will sound great in concert. It's his
best effort in years.

We're heading off this month to the pirate ports of Ocho Rios,
Jamaica and Georgetown, Grand Cayman this Fall on the Royal
Caribbean Enchantment of the Seas, starting from Ft. Lauderdale.
Post Cruise we're heading to Key West during the Pirates in
Paradise Festival!

| Meeting of the Minds 2006
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Thursday evening in the main plaza where the 20,000-square-foot
restaurant will be located. For information, visit
http://www.margaritaville.com.

e Club Trini is performing to benefit the Save the Manatee
Foundation in St. Petersburg on November 18. More information
is available at:
http://www.outdoorartsfoundation.com/manatee about.html
(Thanks George!)

e Jimmy's close friend Ed Bradley recently passed away.

e Here's what Jimmy wrote in Time Magazine about Ed: “l was
introduced to Ed Bradley by Hunter Thompson 30 years ago in
Key West. Ed needed a “combat nap” from the rigors of either
traveling with Hunter or covering a presidential primary in Florida,
and he asked to borrow my hammock. He went to sleep, and |
went fishing. When he awoke, we found the common ground of a
couple of ex-altar boys, which lasted until | said goodbye to him in
a New York City hospital room last week, where he died of
leukemia at age 65. A lot a people think they are cool. Ed was
cool. He was a professional, but could party with the best of them.
From Presidents to praline makers, diplomats to dishwashers,
everybody loved Ed. To Ed, everybody had a story, and | think his
meteor-tail ride from South Philly to trailblazing 60 Minutes
correspondent is summed up by paraphrasing a John Sebastian
song: “He did it for the stories he could tell.” Along the way, he
taught the world and his friends what being really “cool” was all
about.” — By Jimmy Buffett

Ed Bradley singing "60 Minute Man" in
Margaritaville New Orleans earlier this year

e Here's what Jimmy said about Ed Bradley on 60 Minutes:

Buffett says, "And, in the end, | probably made the mistake of
allowing him on the stage one time to actually play with a band.
And it was hard to get him off after that. But | got so much joy out
of watching him attempt to be a shameless performer.”

"Tell me about 'Teddy,™ Kroft asks. "That happened when he got
on stage the first time. Because it was somewhere in New
Orleans and people in the crowd ... they were saying, 'That looks
like Ed Bradley up there from 60 Minutes." And | go, ‘No, no, that's
Teddy Badly," Buffett remembers. "And so, it just was one of
those things on the moment happened. And it kind of stuck.”

Jimmy thinks Ed knew how sick he was. "I'm just glad | got here,
my wife called me and said — | was in Hawaii — and said, "You
need to get back here and see Ed.' And I'm glad | made it," he
says.

Here are two reviews of the last concert of the tour in Tampa, FL

Buffett's high note honors Bradley
By Leslie Gray Streeter

Palm Beach Post Staff Writer
Wednesday, November 15, 2006

It seemed a fitting tribute to a fallen musician friend: A tambourine with a
flower tied to it hung from a lonely, unmanned microphone stand. But
forget about a somber tribute - Jimmy Buffett wasn't having any of that.

"Some thought we should have a moment of silence," Buffett, pretty

Here are some photos of the recent Meeting of the Minds. Great
music and a fun party for a purpose. Next year it will be held in Key
West again. Here are some pictures from this year's activities:

Jerry Jeff Walker at the Casa Marina

Scott Kirby and Peter Mayer Friday Night at the Casa Marina

Hugo Duarte at the Hog's Breath - Jim Morris at the Casa Marina
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much the poster child for all things anti-somber, said Tuesday night at
Sound Advice Amphitheatre. "l say, to hell with that. A night of music is
more appropriate for my friend Teddy Bradley."

Ed Bradley, the 60 Minutes correspondent who died of leukemia last
week, was a good friend and occasional backing vocalist for Palm
Beach's Buffett, and a constant presence at Tuesday night's show. But
true to Buffett's wishes, the images of Bradley, to whom the show was
dedicated, were all smiling, laughing and in keeping with a gently jovial
mood.

"l see you're in a bit of a dancing mood tonight," the blue-shirted singer
commented. "It's Tuesday night. We're starting the weekend early."

Buffett and his Coral Reefer Band played several songs from his new
album, Take The Weather With You, without making the Parrot Heads
too restless by ignoring the familiar hits. Luckily, the singer's songs tend
to follow a familiar easy groove, blending into each other with a casual
guitar strum, a wistful steel drum interlude or a wailing horn.

Beginning with a cover of the Belle Stars' Iko ko, accompanied by
images of Bradley going to town on the tambourine, Buffett and
company covered the whole gamut, including their take on Van
Morrison's Brown Eyed Girl, the yearning Come Monday and A Pirate
Looks At 40 and the tropically pleasing Changes in Latitude.

The newer material stood up well. He dedicated the album's cover of
Gillian Welch's Elvis Presley Blues to fellow Mississippi native Presley
("Thank you very much" he drawled), and a truly sweet Bama Breeze to
the Florida/Alabama border bar Floribama, "which was destroyed by one
of the 6000 hurricanes we had last year."

The strongest of the new songs was the title track, Crowded House's
Weather With You, which refers both literally to the seasons and to the
resolve to bring the good mood and times with you wherever you go.

One couldn't help but think that the song was a perfect tribute to the
Caribbean jazz funeral the show turned out to be, taking the image of a
tambourine-shaking Ed Bradley through the sad stuff.

For them, Floriday's every day

By SEAN DALY
Published November 17, 2006

TAMPA - You could make the argument (and probably start one, too)
that Jimmy Buffett's presence at a Jimmy Buffett concert is no longer
necessary.

Don't get me wrong: At a soldout Ford Amphitheatre Thursday, the
59-year-old beach bumillionaire gave more than 19,000 fans exactly
what they craved: three hours of sea-breezy hits and good-time songs
dedicated to boats, beaches, bars, etc.

It's just that over the course of 30-plus years, Parrotheads, much like
Deadheads, have become almost entirely self-sufficient, a beyond-loyal
flock that lives to party - and if their barefoot messiah is leading them in
prayer, so much the better.

Buffett's fans (and myriad fan clubs) started popping Corona tops and
inflating props around 1 p.m. By the time ol' JB showed up seven hours
later for his opening number, a tropicalized version of Brown Eyed Girl, it
could have been a random dude in a Buffett mask, and the throngs
would have crooned along just as robustly.

The singer-songwriter, an affable class clown who has been spewing
the same happy-hour chatter since he started, is technically touring
behind new album Take the Weather With You. But his raucous
spectacle was really built to capitalize on the Buffett brand: armchair
escapism for 9-to-5ers who don't have a sea plane to fly them out of
middle-class malaise.

"Nice to be back in Florida for the last show of the year!" Buffett hollered

Fingers Taylor playing with Hugo Duarte at the Hog's Breath

Speaking of singer-songwriters, Jimmy was recently inducted
into the Nashville Songwriters Hall of Fame

By PETER COOPER
Staff Writer

Jeffrey Steele was named the Nashville
Songwriters Association International's
top songwriter Sunday night for the third
time in the past four years, and three
writers of classic songs entered the
Nashville Songwriters Hall of Fame.

The new hall members, Jimmy Buffett,
Hugh Prestwood and Jim Weatherly, all
attended the ceremony at the
Renaissance Nashville Hotel. Among
them, Buffett is best known to the general
public, but performances at Sunday's
inductions illustrated the ways in which
Prestwood and Weatherly have
contributed mightily to American music.

Buffett's FM radio standards include "Margaritaville" and "Come
Monday," but lately he has been a presence in country music
circles. His last two albums have debuted at the top spot on
Billboard magazine's country album chart. On Sunday night, duo
Big & Rich joined Marshall Chapman, Buzz Cason and Don Light in
honoring Buffett. Buffett got up after the speech and musical
tribute, by which time Light, his old friend and agent, had already
put his honor into perspective: "This is not the last Hall of Fame into
which he will be inducted, but | think it's really appropriate that it's
the first."

For his part, Buffett offered good humor along with appreciation.
After Big & Rich sang "Margaritaville," Buffett joked, "Hugh
Prestwood gets Trisha Yearwood and | get these clowns." Later
Buffett said, "I never got in it to become big and rich, but, what the .
.., it happened."

Speaking of writing, here's a History Lesson!
History Lesson! about Eggnog!

Many believe that eggnog is a tradition that was brought to America
from Europe. This is partially true. Eggnog is related to various milk
and wine punches that had been concocted long ago in the "Old
World". However, in America a hew twist was put on the theme.
Rum was used in the place of wine. In Colonial America, rum was
commonly called "grog", so the name eggnog is likely derived from
the very descriptive term for this drink, "egg-and-grog", which
corrupted to egg'n'grog and soon to eggnog. At least this is one
version...

Other experts would have it that the "nog" of eggnog comes from
the word "noggin”. A noggin was a small, wooden, carved mug. It
was used to serve drinks at table in taverns (while drinks beside the
fire were served in tankards). It is thought that eggnog started out
as a mixture of Spanish "Sherry" and milk. The English called this
concoction "Dry sack posset". It is very easy to see how an egg
drink in a noggin could become eggnog.

The true story might be a mixture of the two and eggnog was
originally called "egg and grog in a noggin". This was a term that
required shortening if ever there was one. With it's European roots
and the availability of the ingredients, eggnog soon became a
popular wintertime drink throughout Colonial America. It had much
to recommend it; it was rich, spicy, and alcoholic.

In the 1820's Pierce Egan, a period author, wrote a book called
"Life of London: or Days and Nights of Jerry Hawthorne and His

50f 14




at the start of the show. A serial crowd-gooser, he would proceed to
give more shout-outs to regional hotspots than the local chamber of
commerce.

Backed by his sprawling Coral Reefer Band, including steel-drum secret
weapon Robert Greenidge and slide-guitar specialist Sonny Landreth,
Buffett also signaled every know-'em-by-hearter with a cheeky,
fan-revving tease. "Somebody's grilling cheeseburgers in this
audience!" (Cue Cheeseburger in Paradise") "It's always five o'clock
here!" (Commence It's Five O'Clock Somewhere.) And each time, the
crowd went bonkers, as if Buffett hadn't played these nuggets in years.

It's hard not to sucked into the fiesta. Last Mango in Paris was sublimely
catchy, featuring the kind of irresistible chorus at which Buffett used to
excel. He offered both kid-friendly and raunchy versions of Why Don't
We Get Drunk. And Floridays made you feel good that you live in the
Sunshine State.

As the setlist got longer and the hits got bigger, the audience
participation was akin to a tent revival. Volcano, Fins, A Pirate Looks at
Forty (dedicated to friend Ed Bradley): The crowd was singing along so
raucously, it really could have been Larry Buffett leading the charge,
and the delirious masses would have been just as ecstatic.

Here's a review of the West Palm Beach Show
Parrotheads 'party in paradise' at Buffett show

By MICHELLE SHELDONE
November 17, 2006

WEST PALM BEACH — It might have been 5 o'clock somewhere, but
Tuesday night's Jimmy Buffett South Florida concert stop was under salil
by 9:30 a.m. in the Sound Advice Amphitheatre parking lot.

That's when Sarah and Ed Galbraith of Orlando said they arrived with a
portable grill, potted palm tree and 360 pounds of sand in tow.

Their children, "parakeets" Jake, 11, and Ben, 9, were feasting on
cheeseburgers as the lei-necked crowd sporting Hawaiian shirts,
coconut bras and grass skirts tossed rings, posed with pirates and
blended beverages. "They'll be parrotheads by the time the concert is
over," Sarah Galbraith said.

Parrotheads are Jimmy Buffett fans, many belonging to social groups
like the local Parrotheads for the Palm Beaches and Coconut Republic
Parrothead Club, which raise funds for Alzheimer's research and
environmental causes.

"Phlocks" on Tuesday blanketed the amphitheater asphalt with tents
and tiki bars for an elaborate tailgating party that has become a
pre-Buffett concert tradition.

"It's all part of the experience," said Jupiter resident Maureen Storey, 49,
who brought hoagies, chips, salsa and her daughter Meghan from
Jacksonville. The show wasn't expected to begin until 8 p.m.

And, when a parking lot attendant told fans from New Mexico their
limousine couldn't drop them off early with a cooler and beach chairs,
44-year-old Jane Brock of Fort Pierce said, "They're with us!" Most paid
$36 for lawn tickets that allowed dancing and beach ball tossing.
Others, like Roberta and Mark Atkins of Boynton Beach, spent $165
apiece for sheltered concert seating. "It's worth it," Roberta Atkins said.
"Where else can you find all these people in one place?"

Buffett, who turns 60 on Dec. 25, began his career in Nashville and,
according to his bio, became inspired by the 1970s cultural melting pot
of Key West.

Now a resident of Palm Beach, the singer-songwriter has bestselling
books and a chain of restaurants under his belt, and his fan base
crosses all generational and geographic boundaries. "The younger
crowd is getting into it, too," said Mike Oney, 44, a Florida Power & Light

Elegant Friend Corinthina Tom". To publicize his work Mr. Egan
made up a variation of eggnog he called "Tom and Jerry". It added
1/2 oz of brandy to the basic recipe (fortifying it considerably and
adding further to its popularity).

Eggnog, in the 1800s was nearly always made in large quantities
and nearly always used as a social drink. It was commonly served
at holiday parties and it was noted by an English visitor in 1866,
"Christmas is not properly observed unless you brew egg nogg for
all comers; everybody calls on everybody else; and each call is
celebrated by a solemn egg-nogging...It is made cold and is drunk
cold and is to be commended.”

Of course, Christmas was not the only day upon which eggnog was
popular. In Baltimore it was a tradition for young men to call upon all
of their friends on New Year's Day. At each of many homes the
strapping fellows were offered a cup of eggnog, and so as they
went they became more and more inebriated. It was quite a feat to
actually finish one's rounds. Our first President, George
Washington, was quite a fan of eggnog and devised his own recipe
that included rye whiskey, rum and sherry. It was reputed to be a
stiff drink that only the most courageous were willing to try.

Eggnog is still a popular drink during the holidays, and its social
character remains. It is hard to imagine a Christmas without a cup
of the "nog" to spice up the atmosphere and lend merriment and joy
to the proceedings. When you try out some of the recipes below,
remember that, like many other of our grand traditions, there is
history and life behind that little frothy brew.

Here are a couple recipes eggnog to check out:

Eggnog Recipe

6 eggs

1 cup + 1 tablespoon sugar

1/2 teaspoon vanilla extract

1/4 teaspoon ground nutmeg

3/4 cup brandy

1/3 cup dark rum (Captain Morgan for best flavor, but Myers is OK)
2 cups whipping cream

2 cups milk

All liquids should be very cold. Refrigerate in advance.

Beat the eggs for 2 or 3 minutes with an electric mixer at medium
speed until very frothy. Gradually beat in the sugar, vanilla and
nutmeg. Turn the mixer off and stir in the cold brandy, rum,
whipping cream and milk Chill before serving. Sprinkle individual
servings with more nutmeg.

Makes about 2-1/2 quarts.

Eggnog Recipe from Alton Brown

4 egg yolks

1/3 cup sugar, plus 1 tablespoon
1 pint whole milk

1 cup heavy cream

3 ounces bourbon

1 teaspoon freshly grated nutmeg
4 egg whites*

In the bowl of a stand mixer, beat the egg yolks until they lighten in
color. Gradually add the 1/3 cup sugar and continue to beat until it
is completely dissolved. Add the milk, cream, bourbon and nutmeg
and stir to combine.

Place the egg whites in the bow! of a stand mixer and beat to soft
peaks. With the mixer still running gradually add the 1 tablespoon of
sugar and beat until stiff peaks form.

Whisk the egg whites into the mixture. Chill and serve. Cook's
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Co. lineman from Fort Pierce. "It's really cool." Buffett has been known
to change lyrics to some of his more suggestive songs more
family-oriented. His tour promoters arrange for pre-concert
entertainment and videotape tailgaters for segments that air as a
backdrop to his performances. Kathy and David Cable of Lakeland
planned to head from Tuesday's West Palm concert to his Thursday
appearance in Tampa.

Even more than Buffett's tropical tunes, fans say they're drawn to the
laid-back island lifestyle the singer represents. Travis Luke, 10, of
Kendall, who said he likes "all the parties," strolled the tailgating
grounds with his mom, Kelly Lawrence, and Great Aunt Sandy Foglia."l
met people from all over the place," Luke said.

Parrothead Club members gather regularly for social events that
typically raise funds for Alzheimer's research and the environment.
Singer/songwriter Jimmy Buffett's late father, James Delaney Buffett Jr.,
suffered from Alzheimer's and the singer has been a strong Save the
Manatee Club supporter. Fans also attend an annual Parrothead
Convention in Key West. They call it "partying with a purpose.” "If you're
going to go out and act stupid, you might as well do it for a good cause,"
said Parrotheads for the Palm Beaches member Bob Winterton, 59, of
Jupiter.

November Recipes

Tropical Thanksgiving Recipes

Fragrant Tropical Roast Turkey

This turkey recipe is an alternative to the traditional roast turkey. The
taste is amazing and unusual. The tropical flavor is unique for this time
of year and for the holidays.

1 turkey, fresh or thawed frozen
1 lime, halved

1 orange, halved

1 tangerine, halved

salt and freshly ground pepper
1/4 cup olive oil

1 tablespoon tomato paste

1 garlic clove, crushed

1. Rub the turkey with the cut halves of the fruit and salt and pepper. Let
sit refrigerated for 2 hours.

2. Mix oil, garlic and tomato paste and rub over bird. If you are not
stuffing the bird, place the fruit halves inside the body cavity. Roast as
normal, basting often.

Serving: 4 Prep Time: 60 minutes Cook Time: 240 minutes Total Time:
300 minutes

Based on individual serving. Calories: 400 Total Fat: 29 g
Carbohydrates: 8 g Protein: 29 g

Tropical Cheesecake

Crust

1 cup flaked coconut

1/4 cup chopped almonds

2 tablespoons melted butter

Filling
2 (8 ounce) packages cream cheese
1 cup sugar

3 tablespoons cornstarch

3 eggs

1 cup sour cream

3 tablespoons lemon juice

2 teaspoons vanilla

1/4 teaspoon almond extract

Note: For cooked eggnog, follow procedure below.

In the bowl of a stand mixer, beat the egg yolks until they lighten in
color. Gradually add the 1/3 cup sugar and continue to beat until it
is completely dissolved. Set aside.

In a medium saucepan, over high heat, combine the milk, heavy
cream and nutmeg and bring just to a boil, stirring occasionally.
Remove from the heat and gradually temper the hot mixture into the
egg and sugar mixture. Then return everything to the pot and cook
until the mixture reaches 160 degrees F. Remove from the heat, stir
in the bourbon, pour into a medium mixing bowl, and set in the
refrigerator to chill. In a medium mixing bowl, beat the egg whites
to soft peaks. With the mixer running gradually add the 1
tablespoon of sugar and beat until stiff peaks form. Whisk the egg
whites into the chilled mixture.

*RAW EGG WARNING - Food Network Kitchens suggest caution in
consuming raw and lightly-cooked eggs due to the slight risk of
Salmonella or other food-borne illness. To reduce this risk, we
recommend you use only fresh, properly-refrigerated, clean, grade
A or AA eggs with intact shells, and avoid contact between the
yolks or whites and the shell.

Many other people in Jimmy's group can write, take Peter Mayer for
example:

Peter Mayer has a new edition of his Newsletter out and available
online at: http://www.petermayer.com/newsletter/nov06/nov06.asp

Here's a sample:

The Art of Listening
by Peter Mayer

1994 came to a close with a trip up to Aspen, Colorado, to play a
show with Jimmy Buffett at the Double Diamond. Jay Oliver was
there to join us on the set.

After the show, Jimmy called a meeting with all of us. Jimmy, at that
time, was busy with book writing projects and a play that was in the
works, but the music and touring had to move forward as well and
he was ready to start work on a new album.

He told us that he wanted us to be part of a writing team that would
gather in late January of ‘95, at his “Fish Camp” in Key West, to
write songs for a new album. Russ Kunkel would be the project
coordinator, producer and co-writer. We would spend three weeks
or so writing the material for the record, and then stay on in Key
West for another couple of weeks to record it.

So, we downshifted, headed down the mountain, and traveled back
home to head on into 1995, a turn toward Barometer Soup and the
release of Green Eyed Radio. It's probably the reason | didn’t take
up juggling in a circus as a serious pursuit -- there were more then
enough life events and directions to keep in the air for the most
ambitious of performers.

The Group, PM, had decided to take a sabbatical from itself. | was
embarking on a pseudo solo career ("pseudo” because it still
tapped from the talent of my closest friends and musical allies; Jim,
Roger, and people who | had been working with for years), and had
finished recording most of the tracks for Green Eyed Radio, my first
release. We had just finished "Sing Joy," our first Christmas
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Topping

1/3 cup apricot jam

1/2 cup pineapple tidbits
2-4 sliced kiwi

3/4 cup toasted coconut

For crust: Mix crust ingredients together and press into the bottom of a 9
inch spring form pan. Bake at 350 for 10 minutes and cool.

For filling: All ingredients should be brought to room temperature. Beat
cream cheese and sugar till smooth. Add cornstarch and beat well. Add
eggs, and beat on low for just till combined. Add sour cream, lemon
juice, and extracts. Beat just till blended. Pour over crust and bake 350
degrees for 45-50 minutes or till center is almost set. Cool 1 hour and
refrigerate overnite. Next day remove the sides of the pan. Heat jam in
sauce pan. Arrange fruit over top of cheesecake. Brush entire cake w/
jam, and then press the toasted coconut onto the sides of the cake. 16
servings 1% hours total time - 25 min prep (Prep time does not include
refrigeration)

Tropical Bread Pudding

6 oz. French bread, slice 1/2 inch thick (about 1/3 of a 1 Ib. loaf)
3 medium bananas, sliced

1/2 cup flaked or shredded coconut

1 tbsp. lemon juice

4 eggs

1/3 cup brown sugar

1-1/2 cups half and half

1 cup milk

1 tsp. vanilla

Confectioners' sugar

Step 1

Arrange half the bread in the bottom of greased, 9 inch square baking
pan. In a bowl toss the bananas, coconut and lemon juice; distribute
evenly over bread layer. Top with remaining bread. In another bowl beat
the eggs and brown sugar. Beat in the half and half, milk and vanilla
until thoroughly blended. Pour over bread.

Step 2

Press the bread down into the custard to saturate it completely. Bake in
400 degree oven until the bread is browned and custard is set, 45 to 55
minutes. Cool slightly, dust with powdered sugar and garnish with
additional banana slices. Serve warm, topped with whipped cream or
vanilla ice cream if desired. Makes 6 servings.

Tropical Thanksgiving Punch

12 ounces frozen Cranberry Juice thawed
12 ounces frozen Orange Juice thawed
480z can Pineapple Juice

% cup Lime Juice

1 liter bottle Ginger Ale

1 can Pineapple Slices

Juice from 1 can Pineapple Slices (reserved)
2 cups Water

3 cups Sugar

White Rum or Vodka (optional)

Combine the cranberry juice, orange juice, pineapple juice, and lime
juice and stir well. Bring 2 cups water, 1cup reserved pineapple juice
from canned pineapple slices and the sugar to a boil in a heavy
saucepan and boil until sugar is dissolved, about 5 minutes. Let cool.
Add the pineapple syrup to the mixed fruit juices. When ready to serve,
pour the fruit juice into a punch bowl and add the ginger ale. Float the
pineapple slices in the punch. Add White Rum or Vodka if you wish the
punch to be alcoholic. Serves approx 20 punch glasses.

Note: If you make both an alcoholic punch and a non alcoholic punch
also float orange slices in addition to the pineapple slices in the non

Cassette release (yes, from the dark ages). | had a busy family life
back in St. Louis, Missouri, with my wife and two kids, at that time
only three and six-years-old, respectively, and we had just returned
home from Aspen, Colorado, where Jimmy (Buffett) had asked us
to be part of a writing team for a new CD that he wanted to call
Barometer Soup.

Green Eyed Radio was pretty much together musically, but was
sitting on a shelf while we hunted for a record label to call home. |
had sent copies of the music out to people that PM had worked with
in the industry. Elliot Scheiner, the producer on the first PM album,
thought the material was strong and sent it to Private Music. They,
in turn, said they liked it, but thought that it could use some more
“edge.” “Edge,” defined by Merriam Webster, is “a piercing, cutting,
or wounding quality, for example, of language or expression.” In
addition to this definition, if we include the dictionary of a working
music A&R person or executive, it could mean any one of the
following:

a) my last good band tanked, so I'm looking for something a bit
more shocking

b) it needs more cowbell

¢) | just got my pizza in for lunch and don’t have time to finish the
tape, I'll get back to you

d) I really wish | would have signed U2

Well, that's a little unfair, they're actually much harsher than that.
The music Jim (brother Jim Mayer, "Uncle Jim" to many) had
produced had a very lush sound, it had a fair amount of keyboard
pads in it, and | did recognize that this had gotten a little “Charmin”
squeezably soft at time.

| decided, taking Elliot's advice, to write some new songs and
purposely let them lay a little more ragged on the guitar end. | went
down to my basement studio and chose a few lyric ideas out of my
daily writing notebook. | keep a list of song titles along the way and
notes that accompany them, so that when the ideas of the day are
dry, | can go back and pick up on one of these loose ends, from
time to time.

The first one | wrote was called "A Little Too Happy." It was a taken
from a bus ride we had taken while on the Buffett tour, where the
band had had a roast session for life on the road, and the air was
rife with complaints. The temperature was a little too cold, the food
was too stale, bottles of wine too few, and hours to our next
destination were a little too many.

| was sitting in the back listening to Seal or Pat Metheny, some of
our favorite bus music, and | thought, “when do we get to be a little
too happy?” | put down the parts on my 8-track cassette recorder,
with drum machine, guitar, and my own feeble bass playing. Out of
that session also came "Over You." | made rough mixes of both
songs over the weekend and sent them out to Elliot. Meanwhile, we
got word from Jimmy that we were to come down to Key West, in
late January, to start writing Barometer Soup. He had a great idea:
pick a dozen or so of his favorite authors, pick specific shorts
stories or novels of each, and write songs from those ideas.

Some of the authors Jimmy wanted to include were: Mark Twain, F.
Scott Fitzgerald, Hemingway, Thomas McGuane, Hunter
Thomspon, Carl Hiassen, and many others. We started to open the
covers of these books, to see what songs might fall our way. |
remember getting the call from Roger after we both started reading
Twain’'s Crossing the Equator. We got together that day and laid
down an early version of "Barefoot Children." Russ Kunkel had set
up the writing session to begin on February 6 but Roger, Jim, and I,
who where still playing as PM from time to time, went down to play
a week at Margaritaville, Jimmy’s club before that.

On most of our trips to Key West, we stayed at the “Fish Camp,” a
little cedar paneled two bedroom bungalow (one was a three bed
“Leave It To Beaver" suite) with louvered glass windows that was
adjacent to Jimmy B.’s place. It was a rustic, dusty,
swordfish-above- the-mantel, frogs-in-the-toilet, geckos-on-the-wall,
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alcoholic punch so your guests can distinguish between the two.

Hot Buttered Rum from Salvador Molly's

Hot Buttered Rum is the perfect creamy, decadent drink for the holidays.

Salvador Molly's bar manager Rick Saddle suggests this simple recipe.

1 ounce Gold Jamaican rum
1 Thsp Trader Vic's butter
1/2 ounce créme de cocoa
cinnamon

nutmeg

cloves

a zest of lemon and orange

In a 10-ounce glass mix tablespoon Trader Vic's Butter in six ounces of
hot water. Stir well until butter is totally dissolved. Add 1/2 ounce of
Créme de Cocoa, a dash of cinnamon and nutmeg, a single whole
clove, and a twist of orange and lemon. Swizzle with a straw and serve
with love.

October and November 2006 Set Lists

Santa Barbara, CA
Santa Barbara Bowl
Thursday, October 19th, 2006

1 Brown Eyed Girl

2 I Will Play For Gumbo

3 Pencil Thin Mustache

4 Everybody's on the Phone

5 Grapefruit-Juicy Fruit

6 Come Monday (with the Beach Band)
7 It's Five O'Clock Somewhere

8 Changes In Latitudes, Changes In Attitudes
9 Elvis Presley Blues (World Premiere!)
10 Cheeseburger In Paradise

11 Why Don't We Get Drunk

12 Party At The End Of The World

13 One Particular Harbour

Intermission

14 California Dreamin’

15 Window On The World

16 The Horizon Has Been Defeated

17 Peanut Butter Conspiracy (with segue to Midnight Rider)
18 Bama Breeze

19 Son Of A Son Of A Sailor

20 Southern Cross (with David Crosby)

21 Desperation Samba (Halloween In Tijuana)
22 Dixie Chicken

23 Volcano

24 Margaritaville

Here We Are video

Encore:
25 Fins

Las Vegas, NV
MGM Grand Garden Arena
Saturday October 21st, 2006

1 Brown Eyed Girl

2 The Weather Is Here, Wish You Were Beautiful

3 Pencil Thin Mustache

4 Grapefruit-Juicy Fruit

5 Bama Breeze

6 Come Monday (with the Beach Band - Ralph, Mac, Robert)
7 It's Five O'Clock Somewhere

8 Changes In Latitudes, Changes In Attitudes

9 Elvis Presley Blues

crickets-out-your window, no-chocolates-on-the-pillow,
bamboo-couches-with-mystery stains on the cushions kind of band
house that was to be the headquarters for reeling in the songs that
would comprise Barometer Soup.

Out the back door was a winding brick path that wove through
palms and wild growing vegetation that would rustle like a cactus
choir whenever a strong wind came up. Pass a hammock and the
Adirondack chairs and you get to the edge of the canal. Two kayaks
were tied up there on the banks of this dark water, slow moving
waterway that connected you with the open water (the Atlantic and
the Gulf of Mexico) one way, and access to the other houses, inlets,
and mangrove islands down the other. We all moved in and claimed
our bedrooms.

Jay Oliver brought his keyboard and racks of recording gear down
and set up his mini-studio in the living room. He was the tech guy
who was to be songwriter, of course, but also responsible for
recording the demos as we completed them. Songwriting is one of
those occupations that needs a delicate balance of effort - and lack
of the same...deep concentration and what some might call
slackardly-ness. In other words, you can be deep into your work,
and at the same time lying on the couch staring at the spider in the
corner, taking a walk, or having dinner with a bunch of friends (by
the way, this works very well when you are eager to be excused
from Saturday chores or the mounting list of honey-do's).

The common thread, though, whether you are a floor-pacer, a
carouser, a solitary still-thinker, or a wild
"sweat-it—out-like-Martin-Sheen-in Apocalypse Now" writer, is you
must pay attention! You have to be able to pick up on “something
shiny” as Joni Mitchell sings in her song Black Crow, however high
you decide to fly. Some write slowly and deliberately (I tend to fall
into that category); some ramble on forever (I tend to fall into that
category, if you are reading this); others are quick and spin off a
lyric in 15 minutes (I tend to... oh well). However the method,
though, our mission is the same: to deliver the fruit to market so it
can be experienced and enjoyed by others before time and the sun,
too much handling, and dropping a piece or two spoils it. We met
that first night in early February, down at Blue Heaven for dinner. It
is a magical vibe at Blue Heaven; chickens pecking at your feet, a
solitary jazz guitarist in the corner, some of the best seafood
recipes you'll find anywhere.

Around the table were Russ Kunkel, Jay Oliver, Roger Guth, our
good friend Scott Kirby, and me. From the conversations, the jokes,
the musings of that night, came many of the songs on Barometer
Soup. Scott Kirby needs to be credited for the spark that brought
some of these songs about. He was always there with a new angle,
a story, and that sharp wit that, mixed with a melody, has made for
some great songs over the years.

We spent the next three weeks or so writing together. Our typical
day would have everyone up and doing their morning routines: for
Roger it was a bike ride to get coffee; for me, a walk to the market,
get a paper and make some oatmeal. Mid-morning, we would
check our list of titles, culled from our reading and conversations;
"Bank Of Bad Habits," "Remittance Man," "The Man Who Gave Up
His Own Name," etc. We spent the morning sitting around with pen
and pad, guitar in hand, Jay at the keyboard, throwing out ideas
musical and lyrical.

Some songs happened really quickly. "Blue Heaven Rendezvous"
came together in an hour or two. Some, like "Bank of Bad Habits,"
stretched out over a few days. Once we thought we had gotten a
spark going on a song, we would multi-task. Jay might assemble
some of the demo pieces we had put down on a near finished track,
or would start on a fresh musical direction for a song that we had
been searching on. Roger, Russ, and | would go and work out lyrics
to the melody we had started that morning. Sometimes, we had five
or six songs going at once; | was out on the dock working up a
twelve-string version of "Bank Of Bad Habits," or Roger was busy
on the piano working out "Night | Painted the Sky."
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10 Cheeseburger In Paradise

11 Why Don't We Get Drunk

12 Party At The End Of The World
13 One Particular Harbour

Intermission
Video: Star Spangled Banner

14 Knees Of My Heart

15 Window On The World

16 Nothing But A Breeze

17 Son Of A Son Of A Sailor (with Fingers Taylor)
18 Peanut Butter Conspiracy

19 Everybody's on the Phone (with Fingers Taylor)
20 Werewolves Of London

21 Desperation Samba (Halloween In Tijuana)

22 Dixie Chicken (with Bill Payne)

23 Volcano

24 Margaritaville

Here We Are video
First Encore:

25 Fins

26 Southern Cross

Second Encore:
27 A Pirate Looks At Forty (with Fingers Taylor)

Speaking of "Uncle Jim" Mayer, here's his recent announcement of
his latest release:

I'm very excited to announce the unveiling of a sneak peek CD,
featuring selected tracks from the upcoming CD/DVD "Let There Be
Fun." It has six new songs on it and is only $5!

The songs are:

1. I'm So Happy

2. I've Got a Butt

3. Hula Hoopin' World

4. Skunk in the Road

5. 'm4U

6. Everybody Needs a Chair

The CD is for all ages. Some of the songs are especially for us kids
who have been around a few more years than those younger kids!
This pre-release CD debuted at MOTM. This CD is now available
on my website "UncleJimRocks.com".

Rock on!

Uncle Jim

Chula Vista, CA
Coors Amphitheatre
Thursday October 26th, 2006

1 Piece Of Work

2 Brown Eyed Girl

3 Pencil Thin Mustache

4 Grapefruit-Juicy Fruit

5 Bama Breeze

6 Come Monday

7 It's Five O'Clock Somewhere

8 Changes In Latitudes, Changes In Attitudes
9 Elvis Presley Blues

10 Cheeseburger In Paradise

11 Why Don't We Get Drunk

12 Party At The End Of The World
13 One Particular Harbour

Intermission

14 Knees Of My Heart

15 Window On The World

16 Weather With You

17 Son Of A Son Of A Sailor
18 Peanut Butter Conspiracy
19 Everybody's on the Phone
20 Werewolves Of London
21 Desperation Samba (Halloween In Tijuana)
22 Dixie Chicken

23 Volcano

24 Margaritaville

Here We Are Video

First Encore:
25 Fins
26 Southern Cross

Second Encore:
27 A Pirate Looks At Forty
28 Dukes On Sunday

A new book titled "JIMMY BUFFETT - The
Key West Years" debuted at this year's
Meeting of the Minds. Written by Tom
Corcoran, Jimmy's longtime photographer
and co-lyricist of "Cuban Crime of Passion”
and Fins," the 64-page trade paperback
includes over three dozen photos from 1971
onward. It's the perfect handbook for fans
and Key West visitors. Plenty of "stories we
can tell" and details about JB's life away
from the rock-and-roll trail. Readers will gain
insight to song lyrics, lifestyle, hangouts,
and the 35-year love affair between Jimmy
Buffett and the city at the end of road.

Here are the recipes from the Emeril Live! shoe Jimmy was on last
month. Enjoy! Show: Emeril Live - Episode: Emeril's Island
Favorites - Episode #EM0603 More recipes below in the left
column:

Las Vegas NV
MGM Grand Garden Arena
Saturday October 28th, 2006

Ruby Red Grapefruit Margarita

1 wedge Ruby Red grapefruit
Coarse kosher salt

6 ounces tequila

1/3 cup Ruby Red vodka

1/4 cup simple syrup

1 cup Ruby Red grapefruit juice,
freshly squeezed or from a carton
1/4 freshly squeezed lime juice
4 cups ice cubes

2 crosswise slices Ruby Red
grapefruit, cut into quarters

Use the wedge of grapefruit to rub the rims of 6 margarita glasses
with grapefruit juice. Dip the rims in the kosher salt to coat. Set
aside as you prepare the margaritas. Place the tequila, vodka,
simple syrup, grapefruit juice, lime juice and ice in a bar blender
and puree until smooth. Divide the margarita between 6 glasses
and garnish with the grapefruit quarters.

Recipe Summary
Difficulty: Easy

Prep Time: 5 minutes
Yield: 6 servings
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1 Piece Of Work

2 Brown Eyed Girl

3 Pencil Thin Mustache

4 Grapefruit-Juicy Fruit

5 Bama Breeze

6 Come Monday

7 It's Five O'Clock Somewhere

8 Changes In Latitudes, Changes In Attitudes
9 Elvis Presley Blues

10 Cheeseburger In Paradise

11 Scarlet Begonias

12 Why Don't We Get Drunk

13 Party At The End Of The World
14 One Particular Harbour

INTERMISSION

15 Knees Of My Heart

16 Window On The World

17 Weather With You (with Gomez)
18 Son Of A Son Of A Sailor

19 Peanut Butter Conspiracy

20 Everybody's on the Phone

21 Werewolves Of London

22 Desperation Samba (Halloween In Tijuana)
23 Dixie Chicken (with Bill Payne)
24 Volcano

25 Margaritaville

Here We Are Video
First Encore

26 Fins

27 Southern Cross

Second Encore:
28 A Pirate Looks At Forty

West Palm Beach FL
Sound Advice Amphitheater
Tuesday November 14th, 2006

1 ko ko

2 Brown Eyed Girl

3 Pencil Thin Mustache

4 Grapefruit-Juicy Fruit

5 Bama Breeze

6 Come Monday (with the Beach Band - Ralph, Mac, Robert)
7 It's Five O'Clock Somewhere

8 Changes In Latitudes, Changes In Attitudes
9 Elvis Presley Blues

10 Cheeseburger In Paradise

11 Why Don't We Get Drunk

12 Party At The End Of The World

13 One Particular Harbour

Intermission
Casablanca video

14 Floridays

15 Window On The World (featuring Sonny Landreth)
16 Weather With You

17 Son Of A Son Of A Sailor

18 Everybody's on the Phone

19 Peanut Butter Conspiracy (acoustic w/Jimmy and Mac)
20 A Pirate Looks At Forty

21 Desperation Samba (Halloween In Tijuana)

22 Volcano

23 Dixie Chicken (featuring Bill Payne)

24 Margaritaville

First Encore:
25 Fins
Video: 60 Minute Man

Coconut Shrimp with Pineapple Habanero Chutney

2/3 cup pall-purpose flour

1/2 cup cornstarch

1 large egg, beaten

2/3 cup grated fresh coconut
1 cup ice-cold soda water

1/2 teaspoon salt

1 pound large shrimp, peeled,
deveined and tail on

1 1/2 tablespoons Essence,
recipe follows
Pineapple-Habanero Chutney,
for serving, recipe follows

1 tablespoon finely chopped fresh cilantro leaves

Preheat a fryer to 350 degrees F. In a medium mixing bowl,
combine the flour, cornstarch, egg, coconut and soda water. Mix
well to make a smooth batter. Season with salt. Season the shrimp
with 1 tablespoon of Essence. Holding the tail of the shrimp, dip in
the batter, coating completely and shaking off the excess. Fry the
shrimp in batches until golden brown, about 4 to 6 minutes.
Remove and drain on paper towels. Season with the remaining 1/2
tablespoon of Essence. Mound some of the Pineapple-Habanero
Chutney in the center of each plate. Lay the shrimp around the
chutney. Garnish with cilantro.

Emeril's ESSENCE Creole Seasoning (also referred to as Bayou
Blast):

2 1/2 tablespoons paprika

2 tablespoons salt

2 tablespoons garlic powder

1 tablespoon black pepper

1 tablespoon onion powder

1 tablespoon cayenne pepper

1 tablespoon dried oregano

1 tablespoon dried thyme

Combine all ingredients thoroughly.

Yield: 2/3 cup

Recipe from "New New Orleans Cooking", by Emeril Lagasse and
Jessie Tirsch, published by William and Morrow, 1993.

Pineapple-Habanero Chutney:

1 tablespoon butter

1/2 cup chopped onions

Pinch salt

2 cups small diced pineapple

1/2 cup small diced red bell pepper
1 tablespoon minced habanero

1/2 cup white vinegar

1/4 cup sugar

1 1/2 teaspoons cornstarch

1 tablespoon water

In a saucepan over medium heat, melt the butter. Add the onions.
Season with salt and saute for 2 minutes. Add the pineapple, red
bell pepper and habanero. Continue to saute until the pineapple is
soft, about 7 minutes, stirring frequently. Add the vinegar and the
sugar. Bring the mixture to a boil. In a small bowl combine the
cornstarch and water and whisk until smooth. Stir the slurry into the
pineapple mixture and return mixture to a boil. Continue to cook for
4 minutes, stirring constantly. Remove from the heat and cool
completely. Store in an airtight container until ready to use.

Recipe Summary
Difficulty: Medium
Prep Time: 15 minutes
Cook Time: 20 minutes
Yield: 4 to 6 servings
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26 Last Man Standing

Second Encore:
27 Defying Gravity

Tampa, FL
Ford Amphitheater
Thursday November 16th, 2006

1 Brown Eyed Girl

2 The Weather Is Here, Wish You Were Beautiful
3 I Will Play For Gumbo (with Sonny Landreth)

4 Pencil Thin Mustache

5 Grapefruit-Juicy Fruit

6 Come Monday (with the Beach Band - Ralph, Mac, Robert)
7 It's Five O'Clock Somewhere

8 Changes In Latitudes, Changes In Attitudes

9 Bama Breeze

10 Cheeseburger In Paradise

11 Last Mango In Paris

12 Why Don't We Get Drunk

13 Party At The End Of The World

14 One Particular Harbour

Intermission
Casablanca video

15 Floridays ('06)

16 Weather With You

17 Window On The World (featuring Sonny Landreth)
18 Peanut Butter Conspiracy

19 Son Of A Son Of A Sailor

20 Nothing But A Breeze (featuring Sonny Landreth)
21 Everybody's on the Phone

22 Desperation Samba (Halloween In Tijuana) (intro by Robert and
Peter)

23 Volcano

24 Werewolves Of London

25 Margaritaville

Here We Are video
First Encore:

26 Fins

27 Southern Cross

Second Encore:
28 A Pirate Looks At Forty

More recipes from the Emeril Live show:

Island Inspired Seafood Gumbo with Coconut Milk Recipe
courtesy Emeril Lagasse, 2006

Show: Emeril Live

Episode: Emeril's Island Favorites

2 tablespoons vegetable oil

1 cup small dice yellow onion

1/2 cup small dice red bell pepper

1/2 cup small dice celery

1 pound callaloo or mustard greens,
roughly chopped

2 tablespoons minced shallots

2 tablespoons minced fresh ginger

2 tablespoons minced green onion bottoms
2 teaspoons minced garlic

1 tablespoon lime zest

4 cups shrimp stock or fish fumet

2 teaspoons fresh thyme leaves

1 1/2 cups unsweetened coconut milk
1/4 cup fresh lime juice

1/2 Scotch bonnet pepper

1 3/4 teaspoons salt

Bayou Chicken Pasta

1 pound linguine

1/4 cup kosher salt

2 tablespoons unsalted butter

1 tablespoon olive oil

1 1/2 pound boneless, skinless
chicken breast, cut into 1-inch
pieces

2 tablespoons Essence, recipe
follows

1 1/2 teaspoons salt

1 cup finely chopped yellow

onion

1 tablespoon finely chopped
habanero pepper

1 tablespoon minced garlic

1 1/2 cups heavy cream

1 cup diced tomatoes

1/2 cup reserved pasta cooking water
1/2 cup chopped green onion tops
1/4 cup grated Parmesan

2 tablespoons chopped fresh parsley leaves

Set a large 1-gallon stock pot of water to a boil and add the kosher
salt. Place the linguine in the pot and stir until the water returns to a
boil. Cook the pasta until tender, but with a bit of resistance (al
dente), about 12 minutes.

While the pasta cooks, prepare the sauce. Set a 12-inch saute pan
over medium-high heat. Add the butter and olive oil to the pan.
Once the butter has melted, season the chicken with 1 tablespoon
of the Essence and 1/2 teaspoon of the salt and add the chicken to
the pan. Sear the chicken until well browned on both sides, about 2
minutes. Remove from the pan and set aside. Add the onions and
habaneros to the pan and saute until the onions are softened and
lightly caramelized, about 4 to 5 minutes. Add the garlic to the pan
and saute until fragrant, about 30 seconds. Add the cream,
remaining 1 tablespoon of Essence, remaining 1 teaspoon of salt,
and the chicken to the pan and bring to a boil. Cook the sauce until
the cream is reduced by half, about 2 minutes. Add the tomatoes,
linguine and the reserved cooking water to the pan and cook,
tossing to incorporate for 3 to 5 minutes. Remove pan from the heat
and add the green onions, Parmesan and parsley and toss to
blend. Serve immediately.

Recipe Summary
Difficulty: Medium
Prep Time: 15 minutes
Cook Time: 26 minutes
Yield: 6 servings

#

In the health news department - just in time for the holidays!
Red wine can help prevent stroke damage: study

WASHINGTON (Reuters) - Red wine might work to protect the
brain from damage after a stroke and drinking a couple of glasses a
day might provide that protection ahead of time, U.S. researchers
reported on Sunday.

In an effort to better understand how red wine works, the scientists
from Johns Hopkins University fed mice a moderate dose of a
compound found in red grape skins and seeds before inducing
stroke-like damage.

They discovered that the animals suffered less brain damage than
similarly damaged mice who were not treated with the compound,
which is called resveratrol. "When we pre-treat the animals with the
compound orally, then we observe that we have a significant
decrease in the area of stroke damage by about 40 percent," said
Sylvain Dore, the lead researcher for the study. Dore and his
research team presented their results from the study, which was
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3/4 pound medium shrimp, peeled and deveined
3/4 pound red snapper fillet, cut into 1-inch pieces
1/2 pound calamari, cut into 1/2-inch rings

1/4 pound crabmeat, picked over for shells

1 tablespoon plus 1 teaspoon Worcestershire sauce
1 tablespoon chopped fresh parsley leaves

1 tablespoon chopped fresh cilantro leaves

Cooked rice, for serving

Set a 6-quart pot over medium-high heat and add the vegetable oil.
Once the oil is hot, add the onions, bell peppers and celery to the pot
and saute until the onions turn translucent and the peppers and celery
are softened, about 3 to 4 minutes. Add the callaloo and saute for 3
minutes. Add the shallots, ginger, green onion bottoms, garlic and lime
zest to the pot and saute forl minute. Pour the stock, thyme, coconut
milk, lime juice and Scotch bonnet pepper to the pot and raise the heat
to high. Bring the pot to a boil and reduce to a simmer. Allow to simmer
for 20 to 30 minutes, then add the shrimp and fish to the soup. Allow to
cook for 4 minutes then add the calamari, crabmeat, Worcestershire
sauce, parsley, and cilantro. Taste and re-season the gumbo, if
necessary, and cook for an additional 2 minutes. Serve immediately, in
warmed bowls with 1/4 cup of rice for each serving.

Recipe Summary
Difficulty: Medium
Prep Time: 20 minutes
Cook Time: 33 minutes
Yield: 3 quarts

Coconut and Key Lime Pudding Cakes with Guava Coulis

3 tablespoons unsalted butter, softened at room temperature
1 cup plus 2 tablespoons sugar

3 eggs, separated

1/4 cup all-purpose flour

1/4 cup freshly squeezed key lime juice
1/8 teaspoon salt

1 cup milk

1/4 cup desiccated unsweetened
coconut

2 cups fresh guava, peeled, seeded
and roughly chopped

1 tablespoon lime juice

6 sprigs fresh mint

Preheat the oven to 350 degrees F.

Lightly butter 6 (3/4-cup) ramekins with 1 tablespoon of the butter. Coat
the interior of the ramekins with the 2 tablespoons of sugar. Roll the
sugar around each ramekin to ensure that all surfaces are evenly
coated. Place the ramekins in a large baking dish or roasting pan and
set aside.

In a mixing bowl, cream together 3/4 cup of the sugar and remaining 2
tablespoons butter. Add the egg yolks, 1 at a time, beating well after
each addition. Stir in the flour. Gradually add the key lime juice; don't
worry if the mixture looks curdled or appears to be separating. Season
with the salt and add the milk and coconut and stir to combine.

In a separate bowl beat the egg whites just until they hold stiff peaks.
Gently fold the egg whites into the yolk mixture in 3 additions. Do not
overmix; the mixture will appear thin. Divide the pudding cake mixture
evenly among the ramekins and add enough hot water to the baking
dish to come half way up the sides of the ramekins. Cover the ramekins
with a sheet of parchment paper that has been liberally greased with
butter or non-stick baking spray. Bake until the pudding cakes are
puffed and lightly firm to the touch, 30 to 35 minutes. Remove from the
oven and transfer to a wire cooling rack to cool slightly before serving.

To prepare the sauce: Puree the guava with the remaining 1/4 cup
sugar and 1 tablespoon of lime juice for 2 minutes or until smooth.
Strain through a fine-mesh sieve. To serve, invert a ramekin with the
warm pudding cake onto the center of a dessert plate. While clasping
the sides of the plate with your fingers and using your thumbs to hold

funded in part by the U.S. government, at a Society for
Neuroscience conference in Atlanta. "What is unique about this
study is we have somewhat identified what can be the specific
mechanism," in the wine that is good for health, Dore said. "Here
we are building cell resistance against free radical damage."

The study showed that resveratrol increases levels of an enzyme in
the brain -- heme oxygenase -- that was already known to shield
nerve cells from damage. Dore said the beneficial effects
associated with drinking a moderate amount of red wine could be
explained by the fact the wine turns on the heme oxygenase
anti-oxidant system. "Red wine has been suggested for the heart.
Here what we show is its special effect in stroke and pre-treatment,”
Dore said. "It suggests that prophylactic use of wine could work."
The fermentation process in wine-making boosts the concentration
of resveratrol, Dore said. But said more studies are needed to
translate the findings from mice into humans.

The amount of wine that must be consumed in order to reap the
benefits of the compound will vary depending on a person's weight
and the concentration of resveratrol in the wine. But Dore said it will
likely work out to about two glasses a day.

Daily Drink or Two Cuts Healthy Men's Heart Attack Risk
10.23.06, 12:00 AM ET

MONDAY, Oct. 23 (HealthDay News) -- Research has shown that a
drink or two per day can reduce the odds of heart attack in people
at risk.

Now, a new study suggests this benefit also extends to healthier
men who eat right and exercise. The finding may help doctors feel a
bit better about recommending moderate drinking to a wider range
of patients, experts say.

"Most of the discussion about moderate drinking has tended to say
that there are better ways to lower one's heart disease risk than
drinking alcohol," said lead author Dr. Kenneth J. Mukamal, an
associate in medicine at Beth Israel Deaconess Medical Center,
Boston. "But what about men who are already doing those other
things?" he said. His team published their findings in the Oct. 23
issue of the Archives of Internal Medicine. In the study, Mukamal's
team collected data on alcohol and heart attacks among nearly
9,000 healthy men enrolled in the Health Professionals Follow-up
Study.

During the study, the men completed questionnaires about their diet
and alcohol use. All these men were nonsmokers, ate a healthful
diet, exercised at least 30 minutes a day and were not overweight.
From 1986 to 2002, 106 of the men had heart attacks. Of these
men, eight were among the 1,282 who drank about two drinks a
day, nine were among the 714 who had over two drinks a day, and
28 were among the 1,889 men who did not drink at all. The men
who had two drinks a day had the lowest risk for heart attack, while
those who didn't drink had the highest risk, the researchers found.
Twenty-five percent of the heart attacks were among men who
drank less than 5 grams of alcohol a day.

Given these findings, Mukamal thinks that guidelines about drinking
and heart disease need to be rethought to take into account the
benefit of alcohol on healthy men. He also believes the same
benefit will be seen among healthy women.

Still, Mukamal is cautious about recommending that nondrinkers
start drinking. "I don't think people should begin drinking based on a
finding like ours," he said. "Heart disease is only one of the
diseases that people can develop. This study doesn't take into
account cancer or any other illness," he said. Two other experts
say they have begun recommending moderate alcohol use to their
patients, however.

"Physicians have been leery about suggesting to people that they
drink," said Dr. Richard A. Stein, a clinical professor of medicine at
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the base of the ramekin in place, give a couple of firm jolts downwards
to release the cake from the ramekin. Place the plate on a level surface
and slowly remove the ramekin. Spoon some of the guava sauce
around the pudding cake, and place a mint sprig in the center of each
cake. Serve while still warm

Recipe Summary
Difficulty: Medium
Prep Time: 25 minutes
Cook Time: 30 minutes
Yield: 6 servings

Contact Us

Please feel free to forward this issue of the Tropical Times along.You
can subscribe by 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

Albert Einstein College of Medicine, New York City. "What | ask
patients is: 'Do you drink routinely?' If so, then | would continue to
drink the equivalent of two drinks for a man and one drink for a
smaller woman." (Maybe he got that one backwards! - Editor)

Stein does, however, routinely recommend a drink a day to people
who have already had a heart attack. "Generally, | have begun to
do that because the studies have been very powerful in suggesting
that alcohol reduces risk of heart attack," he added. "There now
have been numerous convincing studies showing that alcohol
consumption lowers the risk of having a heart attack,” added Dr.
Byron K. Lee, an assistant professor of medicine at the University of
California, San Francisco, Division of Cardiology.

However, doctors are reluctant to recommend it to their patients,
Lee said. "Nevertheless, patients should be informed of the facts. |
tell all my patients that, in terms of preventing heart attacks, a
moderate amount of alcohol is probably good," he said.

$$

Well, that's it for now Parrot Heads. We hope that you and yours
are well and we get to see you around the "island" real soon!

If you're thinking about holiday gifts, Adopting a Manatee can be a
nice thing to do. More info at:
http://www.savethemanatee.org/adoptpag.htm

We are members of

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) which also includes
the interactive Northwest Regional Parrot Head Calendar!.

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

Phins Up!!

Chris and Andrea Sloan
Phearless Leaders
Key NorthWest Parrot Heads

Club Email: mailboat@keynorthwest.org

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