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SuDoku! Answers on Page 8

Greetings to my visiting friends
    On behalf of the
people of San Pedro
Town, I extend a
warm welcome to all
visitors arriving to
our shores. I assure
you that your trip to
“La Isla Bonita” will
be no ordinary vaca-
tion. Our island is fa-
mous for its rich cul-
tural diversity,
where Mestizos,
Creole and Garinagu
blend to form a
unique encounter.
While here, I en-
courage you to ex-
plore the Caribbean Sea and find
Belize’s abundant treasures. Hol
Chan Marine Reserve and Shark-
Ray Alley are just two of the many
spots where you can enjoy our coral
reef formation and abundant and
breathtaking sea life. San Pedro is
also home to world-class fishing and
scuba diving.
    For the more adventurous, “La
Isla Bonita” offers a wide array of
water sports and for those looking
to get a glimpse of the mystical
world of the Maya, these historical
ruins are just a short expedition
away. You will also be able to dis-

cover Belize’s vast cave systems
and many natural sanctuaries that
are home to our country’s unique
flora and fauna.
    Whether you are spending your
honeymoon at an exclusive resort
or looking for an adventurous, yet
romantic escape, San Pedro is
surely the place to be. I invite you
to explore our home and see the
many wonders it has to offer.
   We welcome you with open arms.
Bienvenidos a San Pedro!

Elsa Paz, Mayor,
San Pedro Town

    Language can link us
with other cultures, no
matter how foreign the
tongue may be. In an

effort to share this form of
communication with our
audience, The San Pedro

Sun proudly presents – Words of
the Week. This week, we will

Memory memri – Misa Jaaj ga wahn gud memri fi soh oal.
(Mr. George has a good memory for being so old.)

present a couple of
words in Creole, and
translate it to English,

using the Creole/
English Dictionary

released through the Kriol
Council. Special thanks to

Sylvana Woods for our copy of
the dictionary. Enjoy!!!

Maintain mantayn – Chaali neva wahn mantayn ih sebm pikni
dehn. Charlie didn’t want to maintain his seven children.



Visitor Guide   Page 3May 15, 2008

    From Belize City, if you choose to
fly to Punta Gorda, you will be there in
a half an hour, or if time allows, a road
trip via the scenic Humming Bird High-
way will get you there in less than five.
Be it by air or land you are certain to
enjoy the scenery that unfolds before
you along the way. Although the To-
ledo District of Belize is the least de-
veloped, there are a handful of jungle
lodges that have recognized the unique
beauty of the region, and believe that
what they, and the area, have to offer
is unparalleled. Once you discover
Toledo for yourself you are certain to
have a passion for the area that leaves
you wanting more.
    Located just eight miles from Punta

Gorda and new to the area is Cotton
Tree Lodge. Just over a year old, the
lodge is so integrated into the landscape
you would think its roots ran as deep as
the massive Ceiba (or Cotton Tree) it
is named after when first entering the
compound. The ancient Maya believed
that a great Ceiba tree stood at the cen-
ter of the earth, connecting the terres-
trial world to the spirit-world above.
The long thick vines hanging down from
its spreading limbs provided a connec-
tion to the heavens for the souls that
ascended them. Truly a “Tree of Life”,
the giant limbs of the Ceiba’s umbrella-
shaped crown is laden with aerial plants
and provides a home for countless spe-

Cotton Tree Lodge - Jungle Comfort

Continued on Page 4
The majestic Ceiba or Cotton tree greets you as you enter the
compound where wooden boardwalks lead you into a jungle wonderland.

For more information, visit www.cottontreelodge.com
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cies of animals. Birds feed and nest in
the tree’s high perches, mammals use
the enormous limbs as aerial highways,
frogs raise their tadpoles in the tiny
pools that collect in bromeliads, insects
reach the peak of their diversity in the
canopy and its huge buttressed roots
provide shelter for bats. So revered is
the tree that often it is spared when for-
ests are cleared and they can be seen
as solitary giants laying watch over
green pastures. Cotton Tree Lodge
embraces the same “tree of life” con-
cept and believes that not only can man
live as part of the ecosystem, he can

The handcrafted rosewood and thatch cabañas are cozy and
comfortable. Sitting high above the ground, each one has a spacious
porch that offers bird-eye views of the surrounding jungle and the
meandering Moho River.

Cotton Tree Lodge Continued from Page 3

A crimson-
collared
tanager

feeds on a
juicy

mango!

nurture a flourishing environment as
well. With many conservation systems
in place, the lodge strives to create an
eco-friendly existence.
    The expanse of the compound lies
under a canopy of trees and wooden
boardwalks lead the way to different
points of destination. Not only do the
boardwalks invite you to follow them
to their end but function as bridges when
the nearby Moho River floods during
the annual rainy season. The large main
lodge is open and inviting and houses
the restaurant, bar, reception counter,

Continued on Page 5
Exploring the boardwalks

of the compound is an
adventure in itself, as you
are surrounded by lush
jungle vegetation and
colorful tropical birds
busy about the trees.

For more information, visit www.cottontreelodge.com
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a small gift shop and internet desk. The high
thatched ceiling looms above and the décor
is rich with local woods and art work. The
circular walls are open with screened win-
dows that are accented with Y’ed tree limbs
and there are intimate sitting areas that in-
vite you to relax and enjoy the ambience.
When we arrive guest services manager
Gloria enthusiastically greets us and is ea-
ger to show us to our cabaña.
    Headed to our room, the boardwalk me-
anders through groves of mango, orange and
grapefruit trees and is fringed with blooming
heliconias. The natural landscape is not
spoiled with power lines as the lodge uses
solar power for their basic electrical needs.
Most of the cabañas are built on tall stills
well above the ground and are nestled in
rainforest growth that lines the Moho River’s
edge. With one or two double beds, the room
is surrounded with open screened windows
that offer a tree house view of the wild fig

Continued on Page 6

Cotton Tree Lodge

trees around them. The beds are
shrouded in mosquito netting and rich-

Continued from Page 4

For more information, visit www.cottontreelodge.com
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colored Mayan fabrics add to the
décor. Each cabaña has hot and cold
running water with a private bath,
towering bay leaf thatched roofs, eco-
friendly flush toilets, ceiling fans and
spacious private decks with ham-
mocks that overlook the river and
tropical landscape. Comfortably im-
mersed in a jungle embrace, you may
be enticed to just stay and enjoy the
solitude of your cabaña and skip the
adventures that await you, but do not
succumb to temptation, as a whole
new world awaits you!
    The activities at Cotton Tree are
endless. The Moho River is a wide,
slow moving ribbon of translucent
jade and the cool, silky water can kid-

Cotton Tree Lodge Continued from Page 5

Continued on Page 7

Water recreation is a highlight at Cotton Tree Lodge. The cool waters of the Moho River are deep and lazy, making it the
perfect spot for swimming, kayaking, boating or just floating on an inner tube, taking in the sights and sounds of the
surrounding rainforest. Be sure to try the rope swing too!

For more information, visit www.cottontreelodge.com



Visitor Guide   Page 7May 15, 2008

Cotton Tree Lodge
Continued from Page 6

Continued on Page 8

nap you for hours. Swimming (be
sure to check out the rope swing!),
inner tubing or kayaking is just a few
of the ways to enjoy this lazy tribu-
tary and the inviting floating dock and
riverbank area is a lovely place to
relax. Tropical birds add to the scen-
ery and often sounds of growling
howler monkeys travel from deep
inside the jungle. The lodge can ar-
range Mayan ruin tours, horseback
riding, caving, waterfall tours, caye
exploration and snorkeling, unique
cultural tours of Mayan chocolate
making and discovering the Garifuna
way of life.
    Although the dining room has sepa-
rate tables they are joined together
at meal time for communal dinning.
Co-owner Chris Crowell explains
that it is a great way for the guests to
mingle and share the adventures of
the day and often longtime friendships
are forged over the meals. The wait
staff is friendly and happy to accom-
modate you in any way they can, of-
ten going the extra mile such as pre-
paring a surprise cake for a guest who
is celebrating a birthday. The restau-
rant features Belizean cuisine favor-
ites and the daily changing specials
capture the freshest foods available.
For dinner, we are treated to an
amazing meal of yampi soup, piquant

The Cotton Tree Jungle Lodge is situated on the banks of the Mojo River, where the compound is surrounded by untamed rainforest.

For more information, visit www.cottontreelodge.com
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SuDoku Answers! Puzzle on Page 2

carrot salad, shish kabob with curry rice and banana chimichangas for des-
sert. We are a hungry group and we devour our meal over pleasant conver-
sation and a couple cocktails.
    The accommodations are very suitable for fami-
lies with children older than ten and while parents
enjoy relaxing in hammocks they need not worry
while their children find hours of exploratory fun
on the grounds. Anyone who loves adventure, cul-
tural diversity and appreciates the natural world
will find Cotton Tree Lodge irresistible. The en-
tire Toledo district is unforgettable, and although
getting there is easy…it is leaving that you may
find hard.

Cotton Tree Lodge Continued from Page 7

The main lodge is a gathering place for meals, relaxation and socializing. The
friendly staff could not be more accommodating and the food and service is ex-
ceptional.

The accommodations are very suitable for families with children older
than ten.

The staff is more than happy to surprise birthday people with their own special
cake!

For more information, visit www.cottontreelodge.com

www.cottontreelodge.com
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SAN PEDRO FITNESS CLUB – A/C Gym, Fully-
equipped. Open to the public. Tennis Courts, Lap
and Family pools, Aqua Fitness and Toning
Classes.Open 7am Daily, 8am Sundays. 226-2683.

CAYE COFFEE – Take a taste of our locally
roasted fresh coffee back home. A wonderful cup
of coffee makes such a great difference in your
day. Try it and ask for more. 226-3568.

THE GREENHOUSE - Fresh Produce & Seafood.
Belizean and imported speciality. Fresh herbs, cold
cuts, chilled goods plus an exciting selection of gro-
ceries. A/C local on Barrier Reef Dr. 226-2084.

CAYE INTERNATIONAL BANK - Offering De-
mand Deposit Accounts, Loans, Savings Accounts,
etc. cibl@btl.net or phone 226-2388.

PROVIDENT BANK & TRUST - Offering a full
range of International Banking Services. phone
223-5698 services@prov identbank.bz

GRANIEL’S DREAMLAND - Locally made fur-
niture & accessories from all Belizean exotic hard-
woods & Mahogany. On Pescador Drive, oppo-
site Rock’s, Call 226-2632, ext. 18 or 226-2938.
Open Mon-Sat 8:30-12:00 noon & 1:00 to 9:00 p.m.
& Sun 10-12 noon.

BELIZEAN ARTS GALLERY - Local art!

BELIZE MINI STORAGE / SELF STORAGE -

MATA CHICA - Mambo Cuisine - for food
lovers. Homemade pasta, shrimp paté,
bruschetta, charbroiled seafood and much
more! Call 220-5010/5011.

ELVI’S KITCHEN - serving the finest food
since 1977. Daily Lunch and Dinner Specials.
Caribbean Night on Thursday. Mayan Fiesta
every Friday - come try our Maya Buffet. Open
Monday – Saturday. Lunch: 11:00 a.m. – 2:00
p.m. Dinner: 5:30 p.m. – 10:00 p.m. Call us
for group reservations. Ph 226-2404/2176
“Where something good is always cooking!”

CELI’S RESTAURANT ON THE BEACH
at the San Pedro Holiday Hotel, serves Great
Fajitas, salads and local dishes for lunch.  De-
lectable Seafood Speciaties for dinner. OUT-
DOOR & INDOOR DINING 11:00 a.m.-2:00
p.m. 5:30 p.m. - 9:00 p.m. Beach barbeque
every Wednesday night with live music.
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Dining Out...

Located in San Pablo. Elevated concrete construc-
tion and gated entry. Security. Water access and
a great new boat launch ramp on site. Call 672-
1234.

PINGUINO BELIZE - Fine Wine. Gourmet Ol-
ives, stuffed olives and spreads. Exclusively in
belize. Free Tast ing! 226-2930.
pinguinobelize.com

LIQUOR BOX - Wholesale and Retail on local
and imported liquors. Delivery available! Case of
Belikin Beer, Ice Cold - only $60Bz! On Bucca-
neer Street, open 7 Days a week 9:00am to
9:30pm. 226-2475 or 626-7331.

FOOTPRINTS - Crocs shoes, Reef shoes, and fun
beach accessories. On Barrier Reef Drive, open
Monday through Saturday from 9am - 6pm. 226-
2689.

BAREFOOT BOOKS - Over 9,000 new , used and
well loved books available. All titles and authors
and subjects. We buy your books. Located on
Pescador Drive; cal l  226-3563.
www.barefootbooks-belize.com.

THE GALLERY - Fine art for fine living - the
studio and gallery of Linda Mikulich. Original Fine
American Style Caribbean Art. Commissions wel-
comed. On the beach at Crazy Canucks. Mon-Sat:
11am-7pm. 610-0277.

LILY’S TREASURE CHEST RESTAU-
RANT - On the beach behind Lily’s Hotel.
Join us for a cool breeze and the best seafood
or USDA beef on our veranda by the sea.
226-2650.

RAMON’S VILLAGE - Enjoy breakfast, lunch
and dinner in a Mayan atmosphere or on the
veranda overlooking the Caribbean Sea. Co-
conut Drive. Phone 226-2071.

LUNA at Journey’s End Resort - Experience
fine dining on the beach north of San Pedro.
Visit our tropical bar featuring music and fun.
Phone 226-2173.

MICKEY’S PLACE - Open daily 6:30 a.m. -
10 a.m. for breakfast, 11:30 a.m. - 2:00 p.m.
for lunch and 6 - 10 p.m. for dinner. Burritos
on Wednesdays. Pescador Drive. Call 226-
2223.

BLUE WATER GRILL – Island cuisine with

a twist! Wood-fired Oven Pizzas, Sushi &
more! Open daily. Happy Hour 4 to 6 p.m.
226-3347.

EL DIVINO RESTAURANT at BANANA
BEACH - Serving breakfast, lunch and dinner
from 6 a.m - 10 p.m. Book your party or ban-
quet today! Phone 226-2444.

PORTOFINO RESTAURANT AND GREEN
PARROT BEACH BAR -  Meet our boat at
6:30 p.m. at Fido’s Dock for a complimentary
ride to one of the best culinary experiences
you will have while in paradise. For reserva-
tions, call 220-5096.

SUNSET GRILL - Offering local and interna-
tional cuisine. Open 7 days a week for lunch
and dinner. Located on the lagoon side. 226-
2600. Come by at sunset and help us feed the
tarpons!

RENDEZVOUS RESTAURANT AND BAR
- The most romantic spot in town featuring
award winning chefs. Thai and French cuisine
blended to make paradise taste like heaven, or
so our customers say. Free Rendezvous Wine
tasting from 11:30 a.m. to 4:00 p.m. Fer-
mented, blended and bottled here on the
property. Open for lunch and dinner. Call 226
3426 for reservations and transport options.

CASA PICASSO TAPAS + MARTINIS -
Small plates, big pastas and fantastic desserts!
“Hippest martini spot”-Frommer’s. Nightly
5:30pm, closed Sundays. reservations 226-
4507.

BEACH ‘N’ KITCHEN - Open Daily for
Brunch. Choose delicious Eggs Benedict,
stuffed French toast or continental breakfast!
Now open for dinner from 5pm - 8pm. North
of the bridge, near Palapa Bar. Call 226-4456.

RICO’S SURFSIDE RESTAURANT – A truly
unique dining experience on the beach at Ban-
yan Bay. Serving breakfast, lunch and dinner
daily. Phone 226-3739 ext. 135.

BLUE LOTUS LUXURY DINING- Delight
yourself with Indian cuisine at San Pedro’s
newest water-top restaurant. Spectacular views
of San Pedro at night! Complimentary water
taxi service. Call 501-610-BLUE (2583).

MOJITO BAR & TAPAS - Serving a wide
variety of Mojitos, pitchers of Sangria,
Margaritas and beer! Enjoy breakfast wraps,
tacos, subs, enchiladas, whole wheat wraps,
black bean hummus, ceviches & more. Lo-
cated at the Sunbreeze Suites, on the beach
across from Belize Bank. Open daily: 7 am -
10 pm.

CHRISTOS - Casual Greek Dining. Authen-
tic Greek cuisine, including Gyros, Moussaka,
Rack of Lamb, Souvlaki, Baklava, and much
more…GREAT prices, Excellent atmosphere!
Open for lunch from 11:30am to 2pm, dinner
from 6pm-10pm. Call for reservations 226-
2601.

FRENCH BAKERY - A taste of France. All
products are made in the traditional way with
only natural ingredients. Open from 6:30 a.m.
to 6:00 p.m. Phone: (604) 0748 or (624) 5880.

...Unique Offerings...

THE  HOLIDAY  HOTEL - Every Wednesday,
live music and a fabulous Beach Barbeque 6:30
p.m.- 9:00 p.m. Barrier Reef Dr. 226-2014.

PALAPA BAR AND GRILL - The Coolest Place,
North of Bridge. Drink & Dine out over the Car-
ibbean waters with cool breezes and no mosqui-
toes. Specialty is a BBQ, Slow Smoked, Pork Sand-
wich and Fresh Caught Fish Tacos. Open 7 days,
Happy Hour Drinks 4 - 6  226-3111.

ROADKILL BAR - For a GREAT time! Mondays
with Dennis Wolfe and Caroline’s BBQ. Enjoy
happy hour from 2pm - 6pm on Thursdays and Sun-
days. BBQ Lunch on Saturdays. Across from

Crazy Canucks, open daily from 12 - 12.

COCO LOCO’S SWIM-UP & BEACH BAR - 1/
8th of a mile north of the bridge, directly on the
beach! Happy Hour daily from 4-6pm. Great mu-
sic and the best bartender! The new owners are
doing it up right! Call 226-2910.

BAYSIDE BAR - Great drinks and awesome lo-
cation on the water south of Tropic Cargo. Friday
Night Movies - kids watch while you enjoy drinks!
Happy Hour: $3.50 beer and $15 pitcher beers.
Take the stairs to our third floor Bayside Restau-
rant. Enjoy the amazing view of San Pedro while
dining in style! Call for Reservations: 226-2147.

Party...Party...Party
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The Lions Club of San Pedro relies
on income from its Friday and Satur-
day Night BBQ to support the needy
community. Help a great cause -have
dinner with us!
Green Reef A non-profit organization
dedicated to the promotion of sustain-
able use and conservation of Belize’s
marine and coastal resources.
greenreef@btl.net /226-2833
San Pedro AA - 226-4464, 600-9061
Saga Society A non-profit “humane so-
ciety” to address the stray cat and dog
population in San Pedro. Phone 226-
3266.
CARE BELIZE  - Children’s Special-
ist, San Pedro. 622-8200
SP Town Library - 206-2028

SEASIDE REAL ESTATE – Many listings, from raw land to
beautiful beachfront homes. We can help you own a piece of
paradise. Call 226-4545 or E-mail ambergris@btl.net
SUNRISE REALTY - Land, homes, businesses, condos and
investment properties. Call 226-3737, fax 226-3379 or E-mail:
info@SunriseBelize.com
SOUTHWIND PROPERTIES - For all your Real Estate needs.
Call 226-2005 or 226-2060 for information or E-mail:
southwind@btl.net for current listings.
SUEÑO DEL MAR  - Paradise has a new address! Located on
Barrier Reef Drive (Front Street), across from Fido’s Restau-
rant. 8:30AM to 5PM, www.dreambelize.com, Phone: (US
#) 719-302-5398, (Belize #) 011-501-226-4001.
INVEST IN BELIZE - Call for Appointments and pick-ups.
226-4000 or www.investinbelize.com
RE/MAX Isla Bonita, 1ocated at 10 Coconut Drive, San
Pedro. 226-4400 e-mail: info@owninbelize.com or visit our
website at www.owninbelize.com
CORAL BEACH REALTY - Professionalism at it’s best. Visit
our office “Unda da Palapa” on Barrier Reef Drive, 226-2681.
www.CoralBeachRealty.net

CRISTAL GOLF CART RENTAL - Along with Island
Tour Rentals, have combined to offer the best rates on
the island!  Special hourly, weekly & monthly rates. Daily
rates are $85 BZ. 4- & 6- Seater golf carts available.
Security deposit required. Cristal - 226-4949 or 626-5555.
Island Tour - 226-2351 or 226-2972.

CRYSTAL AUTO RENTAL – Largest fleet in Belize.
Offices at International Airport and Belize City. 223-1600,
0-800-777-7777.

ULTIMATE GOLF CART RENTAL - Experience the
ultimate ride! Yamaha carts for rent. 226-3326; Corner
Tarpon & Pescador Drive. Belize Gold Cars Ltd: Yamaha
carts & parts for sale. 226-3993; Suite 12, Coldwell Build-
ing. E-mail:  bel izegolfcars@btl.net,
ultimaterentals@btl.net or visit our website at
www.ultimaterentalsbelize.com.

MONCHO’S GOLF CART RENTALS - Four & Six seater
golf carts available. Open daily 8 a.m. - 8 p.m. We de-
liver to your room. 226-3262 or 226-4490.

SEGWAY - The Segway® Personal Transporter (PT) is
the first of its kind—self-balancing personal transportation
designed to travel anywhere you want to go. Try one today
and experience a Segway Smile! Segway Belize, located
at #1 Fairdale Plaza on Coconut Drive. Call 620-9345.

CARTS BELIZE - Conveniently located just one block
north of the airstrip. Hourly, Daily & Weekly. Call 226-
4084.

SAILSPORTS BELIZE – Windsurfing, kite sailing and sail-
ing. The latest equipment and expert instruction makes it easy
to learn. 226-4488 info@sailsportsbelize.com.
GRUMPY & HAPPY - Snorkeling - private snorkel tours -
just you on the boat, no set schedule! Visitors with special needs
and children are welcome. Call 226-3420 or 672-1234. Visit
www.grumpyandhappy.com, or Email:
info@grumpyandhappy.com.

Water, Sports & Tours

CASTILLO’S HARDWARE - Storm supplies, electronics,
household appliances, tools, home repair items and a wide va-
riety of paints, stains and varnishes. Pescador Drive. Phone
226-2302.

S.P. HARDWARE - Large variety of hardware and house-
hold supplies. Will meet or beat any competitor’s price!
Seagrape Drive; Open seven days a week. 226-4522

Real Estate...

Police 226-2022
Fire 226-2372
Medical Emergency (ACER) 226-3231
Emergency 911
Crimestoppers            800 922-TIPS
Lions Health Clinic - 226-4052; emer-
gencies 600-9071 or  Hours: Mon.-Fri.,
8am to 8pm; Sat., 8am - noon.
Los Pinos Clinic 602-6383 and 226-2686.
Dr. Lerida Rodriguez: 226-2197 or cell
620-1974.
San Pedro Chiropractic Clinic 600-7119
Hyperbaric Chamber - 226-2851, Dr.
Otto Rodriguez - 604-7599 or 226-2854.
Antonia Guerrero - 600-5475. Eleazar
Portillo - 610-4560 or 226-3195.
San Pedro Polyclinic II - 226-2536. Dr.
Zuniga: 670-8755 and Dr. Otto
Rodriguez: 604-7599.
Ambergris Hopes Clinic - 226-2660,
Emergencies: 606-2316
US Embassy - 822-4011
Labour Office - 226-2700 (Open 8am -
5pm, Mon. - Fri.)
Canadian Consulate - 223-1060
Mexican Embassy - 223-0193
Guatemalan Embassy - 223-3150
Honduran Embassy - 224-5889
San Carlos Medical (MD & Dentist
Services) - 7:30am - 9:00pm, 226-2918.

IMPORTANT #s

Miscellaneous

San Pedro Roman Catholic Church
Sunday Mass: (English) 8am & 10am &
Baptism: 11am;  Spanish: 7pm; Mass or
Communion Service every night at 7pm.
Saturday evening: Anticipated Sunday
Mass: 7p.m. Daily Masses 7am & 7pm.
Living Word Church Service Sun.
10:45 a.m. Bible study Mon. 7:30 p.m.
We do Christian charity work. 226-
2950.
Assembly of God Church on
Angel Coral St.  T-W-St.-Sn. at 7:30 p.m.
Lighthouse Christian Radio - 101.3
FM. 226-4673, Cor. Buccaneer &
Pescador Drive.
The Church of Jesus Christ of Lat-
ter Day Saints - Sunday Service: 9:30
am, Wednesday Scripture Study 7:00
pm. 17 Lagoon St. (between the bak-
ery and the bridge).
San Pedro Community Church -
meets Sundays at 10a.m. at the Am-
bergris Elementary School. All Are
Welcome.

Services...

Transportation...

Belize Tourism Board - 223-1910.
Belize Tourism Industry Association (BTIA) - 227-5717.
San Pedro Tourist Guide Association 226-2391.

Tourist  Information

Church Services
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   Rooted in the New World prehis-
tory, in the mysterious realms of the
Olmec and the Maya, is the origins of
the rich and fascinating substance we
call chocolate. About 3,000 years ago
the Olmec civilization, which pre-
ceded the Maya, occupied the south-

The Ancient art of Chocolate

Continued on Page 13

Olmec civilization the Maya estab-
lished themselves in the same Central
American region. The humid and hot
climate was perfect for the cultiva-
tion of the cacao tree where it re-
ceived shade protection from the tropi-
cal forests. The Maya held the belief
that the tree was from the gods and
that the pods from the tree were an
offering from the gods to mankind.
Through out the Classic Mayan period
there were great spiritual, literary, in-
tellectual and artistic developments.
During this time the Maya built many
stone palaces as well as temples and
stone carvings. Integrated into all of
these as well as the writing or
hieroglyphs of the Maya, were images
and mention of the cacao and the evi-
dence that the cacao constituted both
a ritual beverage and a major currency
system.
    In the southern district of Toledo
cacao growing still thrives. Mopan andWhen we arrive

via boat to tour the
cacao plantation Juan is

waiting for us at the
riverbank and welcomes our
arrival.

ern Gulf of Mexico and their influence
extended to Guatemala, Honduras,
Belize, Costa Rica, and El Salvador.
The Maya derived a lot of their high
culture from the Olmec and the word
“cacao” is an Olmec word. Several
centuries after the demise of the

Kekchi Mayas reside in over 30 dif-
ferent villages and make up 64% of
the district. Most of them live a life
of agriculture and for some the tradi-
tion of growing cacao is not only a
source of income but a way of honor-
ing a part of their culture. For one such
individual, Juan Cho, who is Kikchi
Maya, growing and processing cacao
is not only a long time family business
but a passion that runs as deep as his
Mayan heritage. He is dedicated to
teaching those who want to learn more
about his life style, and a tour of his
30-year-old family plantation will
leave you never looking at a Hershey’s
bar the same way again!
    To tour Juan’s plantation we take a
short boat ride up the Moho River
from Cotton Tree Lodge. Juan awaits
us on the river bank and his infectious
smile radiates “I love what I am do-
ing”! Although Juan has lead this tour
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many, many times before his enthusi-
asm is contagious. Before beginning
the tour Juan explains that this is an

organic plantation and the natural com-
post they use to fertilize the trees at-
tracts insects (a part of the natural

process of course) and that we may
want to use our bug repellant. If we
forget to come prepared he shows us

a plant called “madre de cacao”
whose leaves can be rubbed on your

Continued on Page 14

Chocolate Continued from Page 12
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Belizean Kitchen

Belizean and
Regional Fusion Dishes

    Chef Adam is a management and
Food and Beverage consultant. For a
list of full consultancy and chef ser-
vices, call 623-4234 or Email:
chefadambelize@mail.com

Ingredients:
1 Whole Chicken
½ Cup Flour
Salt
¼ tsp Black Pepper
1 tblsp Rosemary
1 tblsp Oregano
Pinch Paprika
Vegetable oil for frying
2 Limes
3 Eggs

Fried Chicken
This week I thought we would look at a variation of Fried Chicken – no, not
the Chinese Style - the traditional style with a bit of “Southern Fusion”.

Preparation:
    Take the chicken and joint into small
2" pieces and remove the skin. Wash
well with lime and set aside on absor-
bent kitchen roll.
    Using a medium bowl sieve the flour
and add salt, black pepper, paprika and
herbs. Mix well.
    Stir the eggs together into a bowl for
an egg wash.
    Heat up some vegetable oil at a ¼”

depth in a frying pan until hot but not
spitting.
    Once the oil is at the correct tem-
perature add the chicken to the egg
wash one piece at a time, then cover in
the seasoned mix.

     Add to the oil and fry until golden
brown, and until the chicken is cooked,
remove and drain.
    Serve with rice and beans and ei-
ther coleslaw or potato salad with fresh
salsa.

skin as a natural repellant. While Juan
leads us through the clusters of trees
and bush it is clear that traveling this
trail is second nature to him, and he

knows each and every plant, no mat-
ter its size or shape, and what it is
doing there and why. Juan explains that

Chocolate Continued from Page 13

Continued on Page 15

Juan enthusiastically shares his knowledge and passion for what he does with the
tour guests and it is a very hands-on experience.
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We at Southwind Properties specialize in the listing & sale of fine island properties -
Homes, Condos, Hotels, Commercial, Income-Producing  Properties & Land for homes
or large parcels for development. Be sure to meet with Marianne, Edwardo or Claudio
to discuss your particular needs. Southwind Properties prides itself in being there full-
time for full service and full disclosure for all your real estate needs. Call 226-2005/
2060 or e-mail info@southwindproperties.net for more information.

Serving San PServing San PServing San PServing San PServing San Pedredredredredrooooo
since 1980!since 1980!since 1980!since 1980!since 1980!

Commercial/Condos/Homes
Caribe Island (T41) White sandy beach, coconut palms and the turquoise waters of the
Caribbean Sea !! Large beach condo about 2.5 miles south of San Pedro Town center.
Beautiful two level, 2 ½ bedrooms and 2 full baths condo with view over the pool and
ocean. The condo is located in a well managed resort offering dock, dive shop and beach
bar. An excellent price at $269,000.00 US!
Beach Front Home at Spanish Reef: (W29) Attractive beach house located only 4 miles
north of San Pedro. Home consists of 2 bdrms, 1 bath, wide porch & large storage room.
Lot - 50’ x 100’. $450,000.00 US.
Home in San Pedro Town (S63) - Centrally located in area of Town which is seeing a lot
of investment in a variety of large businesses. This is a two storey concrete and wooden
home with room for expansion on the backyard. Lot measures 27.5’ x 72’. Priced to sell at
$175,000.00 US.
Tres Cocos. (C52) Beach front property with gorgeous vegetation, small older house and
pier. 75’ x 138’. Only 495,000.00US firm price.

Raw Land
Club Caribbean (S66) residential lot off the beach. 50’ x 87’. 25,000USD
Club Caribbean (S67) residential lot off the beach. 50’ x 77’. 25,000USD
Ambergris Bay (P56)- Lot #205, measures 62’of beach frontage & 110’ of depth. Great
investment at only $93,900.00 US.
Palmero Point (G43) Nice lot several rows off the beach, located 9 miles north of town.
Measuring approx. 107’ x 164’. $30,000.00 US.
Paradise Coves (C49) Good sized lot 3.5 miles north of San Pedro – great location & great
price at $25,000.00 US
Flying Fisherman (D16) lot 300’ off the beach, measures 50’ x 78’. $12,500.00 US
Santa Rita (H32) Lot 18 – 50’ x 110’ -3rd row - $24,500.00 US
Ambergris Bay (W31) & (W32)- Lot #452 & 453, both measuring 65’ & 110’ of depth.
Price for each lot only $81,250.00 US. Buy both for large beachfront of 130 ft!
Ambergris Bay (G44)- Large parcel with gorgeous white sandy beachfront. Lot 436 mea-
sures 75’ x 180’, with enough space for large house & backyard. $95,000.00 US.
San Pedro Lagoon (G39)- Beachfront property totaling 8.46 acres of pristine land located
west of town & facing the tranquil San Pedro lagoon. This unspoiled location offers spec-
tacular vistas of the lagoon area, striking sunsets, & great fishing at your doorstep. Build
your dream retreat only a few minutes away by boat from San Pedro Town. Property
comprises 992 feet of beach frontage by 400 feet of depth. Price- $1,984,000.00 US.

in order to produce a hybrid cacao plant they have
planted two types of trees, alternating them in rows.
One type is more disease resistant but does not yield
much, where as the other produces more but does
not fare as well against disease. The trees cross-pol-
linate and produce a new tree that contains the de-
sired features of a high yield, disease-resistant plant.
We also learn that many of the native plants are al-
lowed to grow wild in the plantation as they offer
benefits such a shade and the flowering plants attract
insects to aid in pollination.

Chocolate Continued from Page 14

    Juan points out where single cacao pods sprout off
the tree trunk and each tree can have several pods in
different stages of maturity. The pods start off green,
then turn brown and eventually ripen into a yellow or
reddish color. Once ripe they are harvested and go
through a lengthily process before the end product is
chocolate that we recognize. Along the way Juan
shows us where other plants, such as coconuts have
been planted to add to the diversity of their crop and
wild vanilla, allspice and star fruit grows on the plan-
tation as well. He is proud to tell us that they share

the land with wild native creatures and points
out the benefits they offer. Juan explains that
after the animal, such as a paca (a nocturnal
rodent) feeds on the cacao pods they then pass
the undigested seeds which can randomly sprout
into new trees. Once the trees are big enough
they are transplanted to other areas and the crea-
tures do not make a significant impact on the
crop production.
     As a committed farmer Juan has learned the

Continued on Page 18

The plantation sits on the bank of the Moho River which floods during the annual rainy season. We are
surprised to learn that the trees stand submerged for several weeks at a time yet manage to survive. Using
a dugout canoe, Juan demonstrates how he manages to patrol the area on a daily basis when it is literally
under water.
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lieves that is important not to repeat the mistakes of his ances-
tors. Although Juan is of a modest education and has lived a
modest life he is rich in knowledge when it comes to sustain-
able farming and so much so that he is employed as a field
trainer for Sustainable Harvest International (SHI) where he
teaches techniques of sedentary and organic agriculture that
he has learned from experience. The Toledo area is facing
serious deforestation problems caused by slash-and-burn farm-
ing and logging and Juan, along with other SHI field trainers
work with 205 families in 25 communities of the Toledo Dis-
trict.
    After we finish our tour of the plantation the adventure con-
tinues as we travel via mini-bus to Juan’s house where his family
has prepared a delicious traditional Mayan lunch for us. We
are introduced to his wife Abelina, their young children Henry
and Lucresha and Juan’s parents Cyrila and Victor. They are
very friendly and generously share their world with us as we
engage in cheerful conversation over lunch. After the delicious
meal we continue to learn and participate in the process of
making the chocolate product Juan markets as Cho’s Choco-
lates, and of course sampling the chocolate during the processes
is a real treat! In the end the day has been an amazing one with
new insights never before contemplated. We are thrilled from
the experience and leave with memories as sweet as the choco-
late we were a part of making.
    Juan has many plans for the growth of his business and is

Chocolate Continued from Page 15

After our tour we are invited to have lunch with Juan and his family before we start our work
on processing the chocolate we have just learned so much about. We are treated to an amaz-

currently producing an exceptional product in a limited amount. Although
production means are modest he soon hopes to better meet the demands for
his chocolate. To learn more about Juan’s organic chocolate you can email
him at juan@theorganicchocolatemaster.com.

many benefits of sustain-
able harvest and tells us
that although there is no
definitive answer as to
what happened to the an-
cient Mayas, it appears
that one factor was the
destruction of too much
forest for corn produc-
tion and the over use of
natural resources which
ultimately lead to famine.
He is keenly aware of the
delicate balance between
man and nature and be-

ing meal of caldo (made with
free-range chicken, ground
food, culantro and organic
recado spice), homemade
corn tortillas and a
traditional chocolate drink.
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by
Dennis Wolfe

Wolfe’s
 Woofers

Chocolate
Trivia Tidbits...

Marathon
Runner

DEVELOPED PROPERTIES
 Grande Caribe Beachfront Condos 1 mile north of the bridge on 500 ft of

         coconut grove. 1,2 & 3 bedrooms.  San Pedro’s most exciting new project 3 pools
        & marina.  From $363,000 Under construction. Inquire!
 Oasis Del Caribe Fully furnished 2nd floor ocean front 2 bedroom $335,000
 Banyan Bay Villas  2 bed/2 bath top level condos fully furnished  $ 350,000
 Casa Blanca on ½ acre beach Mata Grande. Extensive new rental home

         complex. $2,200,000.
 Tres Cocos   4 bed beach rental home, pier $1,150,000
 Tres Cocos beach front commercial venture $1,200,000
 Holiday Lands Home Fully furnished 2 bed/1 bath up with 2 bed/1 bath apt

          below and roof top patio $350,000.
 Boca Ciega Home 3 bed/1 bath ocean and lagoon view home $395,000.
 Banana Beach  1-3 bedroom ocean front condos with 2 Pools, beach, restaurant

        and bar from $130,000 with guaranteed rental incomes.
 Miramar new completed 2nd floor beachfront 2 bedroom tastefully furnished

         condos from $325,000.
 Bermuda Landing  furnished 1 bed  1 1/2 bath on beach pool $265,000.
 Beach Villas - Caye Villas Mata Grande 2 Bed 3 bath fully furnished pool rental

         management program from  $425,000 bring offers!
 Caye Casa – Brand new beachfront condo in quiet town area, pool, pier, thatch

            porches, furnished, with on site property management. Living the dream. $495,000
 Vista Del Mar – Attractive Holiday Lands home. 2 bedroom 2 bathroom spacious

        owners level with 4 immaculate one bed, one bath rental apartments. $589,900
 Royal Palm Villas  pool and breeze side on the beach 1 bedroom from $205,000
 Resort Property – Tranquility Bay Resort – inquire!

COMMERCIAL OPPORTUNITIES
 “Rated Best in Belize”  Casa Picasso Tapas restaurant and Martini bar  - lot

and building included in sale   - Successful business and a place to live.
 Lagniappe Provisioning – established with  great growth potential

UNDEVELOPED PROPERTIES
 Playa Blanca beach lot 60 x 105 ft $350,000 offers
 Mata Grande 100 x 200 ft prime beach lot with pier permit $445,000.
 Mata Grande  100 x 200 ft residential beach lot $465,000.
 Esperanza  1.5 acres beach 150 ft x 460 ft $1,000,000.
 Esperanza  4.6 acres  beach 300 ft x 460 ft  $2,000,0000.
 Boca Ciega 4.5 acres 170ft beach front. $350,000.
 Club Caribbean beach lot 50 x 100 ft $115,000.
 West Bay private sandy bay with 260 ft frontage only $425,000.
 West Bay oceanfront 100 ft x 500 ft $250,000.
 Behind Banyan Bay 75x75 ft lot $55,000.
 Palmeros 70ft x 350ft ocean view lot $110,000.
 Mexico Rocks 2 ocean view lots 75 to 80 feet wide x 260 ft deep $75,000 each
 Acreage available on Lagoon side Inquire.
 Commercial sized Islands in the lagoon Inquire.
 Laguna Estates ocean view lots from $60,000.

TEL 501-226-3737 / FAX 501-226-3379
www.SunriseBelize.com

E-mail: Info@SunriseBelize.com

YOUR ISLAND SPECIALISTS!

All prices are in US dollars and subject to change without
notice. For further details on these properties and much more

call your AMBERGRIS CAYE SPECIALISTS

    “What’s going on guys?” I asked.
    “Same old thing,” Rob said.
    It was the usual crowd at Casey Moore’s Boatyard Bar. At the pool table Jim
and A.T. had a hot 8-Ball game going with Don Seruntine and Charlie Trent.
 Even Charlie Worthington and Charles Jr. were hanging around waiting for

their turn on the pool table.
    “Oh,” Aurora said to Casey, “I forgot to tell you. There was a guy here
earlier who said he would be back. He was looking for people to run in a mara-
thon race for charity.”
    After the laughing started to die away Ray said, “In this bar? Hell, the only
people in here under fifty years old are Charles Jr. and A.T. The only marathon
they could run is to the beer cooler.”
    “Hey, I’ve run a few races in my time,” Casey said. “I used to run them long
distance races back in Mexia, Texas.”
    “I bet the only time you’ve ever run is when somebody is chasing you with a
shotgun,” I said.
    “No; seriously. I used to run for the sport of it,” Casey said. “I never won a
race but I always ran just for the competition.”
    “Well, if you did, it was thirty-five years and eighty pounds ago,” Willie
said.
    A golf cart pulled up in the parking lot and a fellow with a briefcase got out
and walked into the bar.
    “Guys, I’m from the Belize Tourist Board and I’m looking for volunteers to
run in a marathon race for the handicapped and blind.”
    At least nobody laughed when he said it.
    Then Casey stepped forward and said, “Where do I sign up for this race?”
    We watched in amazement as he signed up to run a six-mile marathon race.
    When the BTB representative left, Willie said, “Casey, are you out of your
mind? What are you doing signing up for a marathon race at your age and weight?”
    Casey said, “I wouldn’t do this kind of thing usually, but when I heard it was
for the handicapped and blind, I got to thinking, ‘Hey, I could win this.’”

Before chocolate was a sweet candy, it was
a spicy drink. Some of the earliest known
chocolate drinkers were the ancient Maya
of Central America. Because chocolate was
so important to them, they made offerings to
a special God of chocolate, Ek Chuah, who
protected their cacao tree fields.
About Cacao Trees
*The seed pods of the cacao tree grow not on branches but directly on the trunk.
*Cacao flowers are pollinated by midges, tiny flies that live in the rotting leaves
and other debris that fall to the forest floor at the base of the tree. Those midges
have the fastest wingbeats in the world: 1,000 times per second!
*Cacao seeds are not sweet. They contain the chemicals caffeine and theobro-
mine, which give them a bitter taste.
*The scientific genus name of the cacao tree, Theobroma, means “food of the
gods.”
*Cacao is not related to the coconut palm or to the coca plant, the source of
cocaine.
Chocolate as food and medicine
*It takes four cacao seeds to make one ounce of milk chocolate, and 12 seeds to
make one ounce of dark chocolate.
*Cacao seeds contain significant amounts of naturally occurring flavonoids, sub-
stances also found in red wine, green tea, and fruits and vegetables; flavonoids
are connected with a reduced risk of cardiovascular disease and some cancers.
*On the other hand, chocolate carries a heavy load of saturated fats and calories;
there are much healthier ways to get the same benefits.
*Chocolate contains two stimulants also found in coffee – caffeine and theobro-
mine – but in relatively small amounts. Fifty M&Ms, for example, have about as
much caffeine as a cup of decaffeinated coffee.
Who eats chocolate?
*Not Africans; even though they provide half the world’s cacao, it is  mostly for
export.
*Not a lot of Asians. The Chinese, for example, eat only one bar of chocolate
for every 1,000 eaten by the British.
*Mexicans consume chocolate more as a traditional drink and a spice than as a
candy.
*Americans for sure… an average of 12 pounds per person per year.
*Definitely Europeans! As far back as the late 1700s, the people of Madrid,
*Spain consumed nearly 12 million pounds of chocolate a year.
For the love of chocolate…the chocolate of love
*Does chocolate stimulate the libido? Chemists can’t prove it, but popular cul-
ture is reluctant to give up the belief…
*Casanova is said to have eaten chocolate to enhance his love-making.
*As far back as the 1000 CE, frothy chocolate drinks were exchanged at wed-
dings in Mesoamerica (southern Mexico and parts of Central America).



Page 20   Visitor Guide May 15, 2008


