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www.tropicair.com

A Mayan skull, with
teeth still intact and
showing the intricacy

of the Mayan art of filing
teeth in the shape of a “w”, which
was considered a sign of beauty.

One of the many participants in the karaoke competition held at the Pier
Lounge.

*Body Modification-
It’s not all that new, the Mayas
did it way before we did!

Read About:

Everyone enjoys Annie’s Pastries, young and old can satisfy their sweet tooth or
get an afternoon delight.

*Karaoke Night-
Rockin’ at the Pier Lounge!

*Annie’s Pastries-
delicious treats for everyone!

*Plus much more
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    On behalf of the people of San
Pedro Town, I extend a warm wel-
come to all visitors arriving to our
shores. I assure you that your trip
to “La Isla Bonita” will be no or-
dinary vacation. Our island is fa-
mous for its rich cultural diver-
sity, where Mestizos, Creole and
Garinagu blend to form a unique
encounter. While here, I encour-
age you to explore the Caribbean
Sea and find Belize’s abundant
treasures. Hol Chan Marine Re-
serve and Shark-Ray Alley are just
two of the many spots where you
can enjoy our coral reef forma-
tion and abundant and breathtak-
ing 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 histori-
cal ruins are just a short expedi-
tion away. You will also be able
to discover Belize’s vast cave sys-
tems and many natural sanctuar-

ies 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 ex-
plore 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

Greetings to my visiting friends

Photos taken in unique and unusual places are preferred. Be sure
to identify who is in the photo and where the photo was taken. Be
sure to include your names and what you were doing.

Niagara Falls

Pennsylvania

Canada

Where did you read your San Pedro Sun?
Where did you take your San Pedro Sun & Visitor Guide?
Take a photo of you and the paper and send it to us at:
spsun@sanpedrosun.net.

Netherlands Antilles
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More foreign subscribers than any newspaper in Belize!
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Country

E-mail:

ENGLISH SPANISH CREOLE

Words of the Week.
In Words of the

Week, we will
present a few words
in English and give

you their Spanish and
Creole translations. In the near

future we hope to include other

languages that may interest our
valued readers! Enjoy!!!

    Language can link us
with other cultures, no

matter how foreign the
tongue may be. In an
effort to share this

form of communica-
tion with our audi-
ence, The San Pedro Sun

proudly presents its newest
addition to the weekly paper –

Hammock Hamaca Hamak

Hardheaded Terco Haad ayz

Pressure Presión Presha

Sober Desembriagar Soaba

Foreigner Extranjero Farena

Schoolyard Patio de recreo Skoolyaad
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Watch for Harriette
walking the beach
with her camera.
What question will she
ask you?

QUESTION:
Why did you come here?

Michele & Bruce Taylor, Pottstown,
Pennsylvania, USA
Nursery School Teacher & Executive,
Staying at the Banana Beach Resort
“This is our first time here in Belize
and we came to celebrate our 30th wed-
ding anniversary”

Abner Molina, Boca Del Rio Area, San
Pedro Town
Pull Ferry Operator
“I came here from Orange Walk
seven years ago for a better job.”

Curtis Born, Walnut Creek, California, USA
Pilot – Private Jet Plane
“I had to fly the boss to Belize so he could go fishing
at Turneffe Flats.  I hopped over here for a day to
visit an old friend.”

Diane Mangar, Lagoon Street, San
Pedro Town
Tour Coordinator – Hustler Eco Tours
“One year ago I came here from Punta
Gorda to take this job.”

René & Myles Pocta, Virginia Beach,
Virginia, USA
Staying at Journey’s End Resort,
Teacher & Environmental Consultant
“It is our 20th wedding anniversary.”

WOMAN ON
THE BEACH

by Harriette Fisher
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San Pedro Roman Catholic
School – Brightening the minds of
San Pedro’s youth. Contact
Principal Roxanni Kay – 226-
2550, roxanicruz@yahoo.com

Green Reef – A non-profit
organization dedicated to the
promotion of sustainable use and
conservation of Belize’s marine
and coastal resources. Contact
greenreef@btl.net

Lions Club of San Pedro –
Relies on income from its Friday
and Saturday Night BBQ to
support the needy community. Help
a great cause. Contact President
Nita Marin – 226-2064.

Saga Society – A non-profit
“humane society” to address the
stray cat and dog population in
San Pedro. Contact 226-3266.

Alcanzando a los inalcanzables
– Helping the youth of San Pedro
against the battle with drug addic-
tion. Contact Virgina Wallace at
226-3018.

San Pedro High School –
Helping students “Anchor in
Success.” Contact Principal Angel
Nuñez or Chairperson Mrs.
Martha Guerrero at 226-2045/
2010/2043.

SP AIDS Commission -A non-
profit organization that helps
educate and inform the society in
ways to help AIDS victims and
their families.

San Pedro Public Library - A
public service that helps promote
the importance of literacy and
education for the betterment of
lives and the community.  206-
2028.

The Governor General’s Music
in Schools Program, San Pedro
Chapter - c/o San Pedro Town
Council, P.O. Box 54, 226-2198,
g_gmusicinschoolsspc@yahoo.com
An organization created to de-
velop and promote the love of
music and the practice of the arts
throughout Belize.

Donate to these
worthy San

Pedro
organizations!

    San Pedro: known for its clear wa-
ters, outstanding diving, spectacular
resorts, is also becoming quite popu-
lar as a hotbed for karaoke. Like many
places around the Belize, San Pedro
considers karaoke so popular that
most bars and restaurants have at

Karaoke reigns at the Pier Lounge
least one karaoke night a week.
    One place in particular that has
added a karaoke night to boost the
lounge and entertain the crowds is the
Pier Lounge. The Pier Lounge is al-
ready very popular for its Wednes-
day Night “chicken drop”. The good-
humored local oddity “chicken drop”
is where bets are placed on the par-
ticular numbered box where the
chicken will relieve herself – liter-
ally.
    However, last Saturday, the Pier
Lounge entertained in a different way
as it held its first of many karaoke
nights to come. Jan Brown, owner of
the lounge explained that she is look-
ing forward to setting a new trend by
hosting karaoke nights regularly.
    The Pier Lounge offered a variety
of mixed drinks and of course the ever
popular Belikin beer, all at afford-
able prices. The service was great,
one would figure that there would be
three bartenders at a place that draws
a lot of people, but just leave it to Ruth
the bartender, who is more than ready
to take care of you. Her friendly
character and warm smile makes one
feel at ease, not to mention her abili-
ties to make drinks exactly the way
you like it.
    Due to the rain, the party got a bit
delayed but suddenly the party goers

Guests enjoying drinks and owner Jan’s antics at the Pier Lounge on
Karaoke night

Continued on page 6
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ORANGE
Gallery - Gift Shop

and more!

toystoystoystoystoys drums

pottery

hats
caps

sarongs

Mayan carvings

slate carvings

furniture

wood turningswood turningswood turningswood turningswood turnings
sculptures

art
gifts

On Coconut Drive,
San Pedro South
226-4066

crafts JJJJJewewewewewelrelrelrelrelryyyyy

San Pedro’s Largest Gift Shop

Be part of the Visitor Guide
Contact the San Pedro Sun

226-2070
spsun@sanpedrosun.net

Tamarindo (Spanish)

Scientific Name: Tamarindus indica

Plant Family: Caesalpiniaceae

Description: Tree 15-20 meters tall,
with a stem diameter to 20 centime-
ters; fruit a legume, 5-20 centime-
ters long, brown, crescent-shaped.

Habitat: Cultivated and naturalized.

Traditional Uses: The pulp of ripe
tamarind fruit is soaked in water and
used as a laxative and to relieve bil-
iary colic. It contains calcium, phos-
phorous, and iron, and is, therefore,
a fine cleansing food. For morning
sickness, chew a piece of pulp with a
dash of salt and pepper. An infusion
of the leaves is gargled for sore throat
and to wash wounds, boils, and
rashes, while a paste of the leaves is
applied over scabies. Dry and pow-
der leaves to sprinkle over boils and
ulcers of the skin. The bark is astrin-

TAMARIND

gent and, therefore, is useful as a
gargle for sore throat. Its powder can
be dusted onto ulcers; mashed into a
paste, it makes a good dressing for
scorpion bite. Sleeping under a tama-
rind tree is said to cause ill health.

Research Results: An extract of bark
has shown antifungal activity in Neu-
rospora crassa (95% ethanol; 50%
concentration) (Lopez Abraham et
al. 1981). In vitro activity against
Ranikhet virus was obtained using an
ethanol and water (1:1) extract at a
concentration of 50 mcg/ml (Dhar et
al., 1968). Antibacterial activity us-
ing an ethanol (95%) extract of the
fruit in agar plate was shown against
Bacillus subtilis, Escherichia coli,
Salmonella typhosa, Staphylococcus
aureus and Vibrio cholera (Ray and
majumdar 1976). In vi tro
antischistosomal activity was shown
using a water extract of dried fruit at
a concentration of 100 PPM in Schis-
tosoma mansoni (Elsheikh et al.
1990). Many other positive results for
activity as an antiviral, antifungal and
antibacterial were reported in the lit-
erature.
    This column is NOT intended to be
a guide for self-treatment of a medi-
cal problem or as a substitute for
qualified medical advice. As with any
health problem, a qualified physician
should be consulted before taking any
medication. The intent of this column
is to give an overview of the pharma-
cological properties of Belizean
plants. Articles re-printed by permis-
sion of the author.

Left: The tamarind tree can grow to im-
mense proportions and bears hundreds
of fruit.

The fruit and leaves of the tamarind tree are useful as food and for medicinal
purposes.

Above: The tamarind fruit is used for
snacking, extracting juice and for sev-
eral medicinal purposes.
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came in by the dozens. The night fea-
tured many performances from the
locals and even some tourists. Whilst
enjoying and feeling the music, cus-
tomers can get carried away in the
bliss of comforts at the bar. One can
even hold a decent conversation with
the host and owner Jan. Her estab-
lishment caters to anybody looking to
have a great time and simply have
fun.
    The fun really started when DJ
Heavy D stepped in and opened up
the dance floor with a mix of Dance
Hall, Reggae and Soca, Hip-Hop and
R&B, Salsa and Punta Rock. With his
style and variety in music the place
kept “vibing” and “grooving” all
night. During the course of the night,
many karaoke enthusiasts mustered
enough courage and took the micro-
phone, performing their selected ren-
ditions of songs like “Amor a la
Mexicana” by Thalia, “Asi fue” by
Juan Gabriel and “Rayando el sol”
by Mana. The crowd cheered and
applauded for the participants after

performing; it gave them the enthu-
siasm and courage to go up and do
another song.
    The night turned competitive when
Jan announced that the top three par-
ticipants would win cash prizes – this
made the night even better. Some par-
ticipants were quite pleased, having
prepared their songs ahead of time.
Some singers were quite amusing
with their off-key singing, but for the
most part, the night was truly a spe-
cial one filled with laughter and fun.
Jan hopes the trend will grow and
turns out to be a regular event at the
lounge.
    You do not need to be able to sing
well to participate or become a Karaoke
king or queen. You just need tons of en-
thusiasm, a good sense of humor and a
love of music! So the next time you’re
looking to for something to do on a Sat-
urday night, well, the perfect venue
awaits you. Swing by and have yourself
a good old time with the people at Pier
Lounge. Join them every Saturday night
from 8:00 p.m. until.

Be part of the Visitor Guide: Contact the San Pedro Sun
226-2070 PH/ 226-2905 FAX spsun@sanpedrosun.net

www.sanpedrosun.net

Karaoke Continued from page 4

    Press Release – Belize Tourism
Board – Tourism arrivals for the pe-
riod January – May, 2005, shows a
better than expected start to the sum-
mer season as Belize has been wel-
coming an increasing number of visi-
tors via the land border points, cruise
ship port, and the international air-
port.
    According to the monthly tourism
data retrieved from the Immigration
Department, total tourism arrivals
(exclusive of cruise passengers),
from all border points for the period
January - May, 2005 grew by 4.0%,
accounting for 114,722 overnight
stays.
    In terms of Belize’s key port of
entry, the Philip Goldson Interna-
tional Airport documented 86,864
visitors for January – May 2005 com-
pared to 79,394 for the same period
last year. This represents a 9.4% in-
crease.  During this period, the cruise
sector welcomed 218 ships to Belize’s
port, accounting for 435,583 passen-
gers.  This accounts for a 10.2% in-
crease.

Tourism Arrivals Continue on
Growth Path

    “In this transparent internet envi-
ronment, consumers have more travel
choices than ever before,” comments
Tourism Director, Tracy Taegar-
Panton.  “Belize is a unique destina-
tion and is fast becoming a popular des-
tination in the United States. We con-
tinue our marketing efforts in grow-
ing this viable market, as well as build-
ing ties with strategic partners,”
Taegar-Panton went on to say.
    During the Travel Industry
Association’s (TIA’s) highly antici-
pated Summer Travel Forecast, Dr.
Suzanne Cook, TIA’s senior vice-
president, Research, told reporters
that Americans will be traveling in
record numbers this summer. Dr.
Cook also stated that Americans will
take 328 million leisure person-trips
during the months of June, July, and
August and every sector of the travel
industry will be up. This can be ben-
eficial, as Belize’s primary market is
the United States. In 2004 alone,
Americans accounted for 76.8% of all
tourist visitors through the interna-
tional airport.
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Tasty Treats Annie’s Pastries
    Annie’s Pastries began its delicious journey nine years
ago. Since then, Annie Nuñez’s tasty creations have
delighted many tourists and locals of this picturesque
island community.
    Annie began her flourishing business in February of
1996. She began by baking breads that customers would
pre-order at her home. Among her hot, fluffy creations
were sweet rolls, caprichos (sugar-topped breads),
Johnny cakes, buns, meringues and regular breads.
Shortly after she met a woman from Orange Walk
Town, the two became friends and soon she joined Annie

in her business. They
expanded the business
to include home made
decorated cakes for
birthday parties, wed-
dings and other special
occasions. She makes
cakes of various fla-
vors, sizes, designs
and shapes. Cakes go
for $50, $75 and
higher.
    Soon after, the lady
returned home but
Annie kept baking her
breads and cakes.
Over time, she at-
tended a snack course
in Chetumal, Quintana
Roo. There she mas-
tered the art of snack

    Annie’s Pastries has also expanded to include daily home-cooked lunch specials such as Beef Tacos, Chicken
Spaghetti, Tamales de Chaya, Turkey Dinner, Shake and Bake dinners, Rice and Beans, Pasta Salad and lots
more. Can’t get enough of Annie’s? Well, she also does catering for any occasion, including weddings, for which
she requires a month’s notice. For other orders she requires a day’s notice.
    You can find Annie’s delicious creations on Barrier Reef Drive at Jaguar’s Temple Night Club. Lunches are
ready at 11:30 a.m. and her tasty snacks are ready at 4:00 p.m. For information call 226-2032.

making which she now utilizes daily on her business. Eventually, Annie’s expanded
her business to include mini-pizzas, deviled eggs, mini-hot dogs, sandwich rolls,
chicken and cheese dips, chiles relleno (stuffed jalapeño peppers) and many other
delectable treats.
    Annie’s has also designed a door to door service. From 3:00 p.m. she has two
vendors selling her products on the street. Listen for the bicycle horn marking the
arrival of Annie’s Pastries down your neighborhood. Get everything from breads to
puffs to sausage rolls.
    Annie’s also fries and sells her delicious and crunchy tortilla chips. Find it at any
of your local grocery stores ranging from five dollars and up for a bag. Having a
party? Annie also sells her chips by the bucket.

Delicious home-baked bread, in a wide variety of
yummy choices and sizes to pick from. Watch out for
Doña Maria with her tricycle around town.
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THE  HOLIDAY  HOTEL - Every Wednesday, live music
and a fabulous Beach Barbeque 6:30 p.m.- 9:00 p.m. Bar-
rier Reef Dr. 226-2014.

THE HAMMOCK HOUSE - is the perfect “hangout.” Live
music, barbeques and more. Just north of the cut. 226-2940

PIER LOUNGE - Home of the “World Famous Chicken
Drop” every Wednesday night. Daily drink specials and two-
for-one happy hour. Located beachfront in the Spindrift Hotel.
Phone 226-2002.

Party...Party...Party

Realtors...
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

CASA CAYO REAL ESTATE - Serving Belize from the moun-
tains to the reef. Phone 226-2791. www.casacayo real estate.net

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.

PELICAN PROPERTIES LTD. - Fine properties on Amber-
gris Caye. E-mail: info@pelicanbelize.com or phone 226-3234.

ISLAND FERRY SERVICE & WATER TAXI – Scheduled
ferry service & water taxi for Ambergris Caye. Phone 226-3231.

MONCHO’S GOLF CART RENTALS - Four & Six seater
golf carts available. Open daily 8 a.m. - 8 p.m. We deliver
to your room. 226-3262 or 226-4490.
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SEARIOUS ADVENTURES – Up for some adventure?
Mayan ruins, manatee watching and more tours available.
Make your reservations today. 226-4127.

SAILSPORTS BELIZE – Windsurfing, kite sailing and sail-
ing. The latest equipment and expert instruction makes it
easy to learn. 226-4488 info@sailsportsbelize.com.

SEADUCED – River cave tubing, manatee watch, Robles
Beach BBQ, Mayan ruins and more adventures. 226-2254.

SEADUCTION SAILING – First class Day Cruises to Caye
Caulker or Mexico Rocks. Beach BBQ or Sunset Cruise.
Charters also available. Phone Seaduced at 226-2254.

Water, Sports & Tours

Transportation...

KRYSTAL SHIPPING CO./MASH CO. - We deliver con-
struction supplies all the way to Robles Point! Phone 226-
2089 or E-mail: mashco@btl.net

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

WALLY’S ELECTRICAL SERVICE AND SUPPLY - Air
conditioning, electrical and plumbing, parts and service.
Phone 226-2408.

VARELA CONSTRUCTION SUPPLIES & MATERIALS
- Quality construction materials and supplies. We stock what
we sell! 226-2215 or 226-2808.

THE SAN PEDRO SUN & VISITOR GUIDE - Specializ-
ing in marketing and promotion of San Pedro and Belize
businesses. The island’s oldest and largest newspaper with
the largest circulation. Ambergris Caye’s number one news-
paper. 226-2070, spsun@sanpedrosun.net.

Belize Tourism Board - 223-1910.

Belize Tourism Industry
Association (BTIA) - 227-5717.

San Pedro Tourist Guide
Association 226-2391.

Church Services
San Pedro Roman Catholic
Church Sun. Mass: 9 a.m. English;
11 a.m. Children’s; 7:30 p.m.
Spanish; Sat.: Confessions 5-7 p.m;
Mass or Communion Service ev-
ery night at 7:30 p.m.

Living Word Church Service
Sun. 10:45 a.m. Bible study Mon.
7:30 p.m. We do Christian char-
ity work. 226-2950.

Assembly of God Church on
Angel Coral St.  T-W-Sat.-Sun. at
7:30 p.m. Christian Radio
FM 101.3.

Services...

The Lions Club of San Pedro relies
on income from its Friday and
Saturday 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

San Pedro AA - 226-4464, 2660

Saga Society A non-profit “humane
society” to address the stray cat and dog
population in San Pedro. Phone 226-3266.

Tourist  Information

Miscellaneous

Map Sponsored by
Monchos

Golf Cart Rental
226-3262 or 226-4490

Journey’s End

Papi’s Diner

Travel North of the cut to:

Emergency 911
Crimestoppers  800 922-TIPS
Police 226-2022
Fire 226-2372
Wings of Hope - Medical emer-
gency air ambulance. Phone: 223-
3292.
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.
San Pedro Chiropractic Clinic
226-4695
Hyperbaric Chamber - 226-2851,
Dr. Otto Rodriguez - 600-0287 or
226-2854. Antonia Guerrero - 600-
5475 or 206-2152. Eleazar Portillo
- 610-4560 or 226-3195.
San Pedro Polyclinic II - 226-2536.
8-12 and 2-5, Mon. to Fri. Emer-
gencies 226-2555/2918 or  606-
3864.
Ambergris Hopes Clinic: 226-2616
US Embassy - 227-7161
Canadian Consulate - 223-1060
Mexican Embassy - 223-0193
Guatemalan Embassy - 223-3150
Honduran Embassy - 224-5889

IMPORTANT #s
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ISLAND MINI GOLF & ICE CREAM - Sea
Grape Drive (1 block W of Barefoot Iguana). Open
Mon.–Thurs. 12 – 9 p.m.; Fri.  –   Sun. 12 – 10
p.m.

SAN PEDRO FAMILY FITNESS CLUB – Of-
fering air conditioned gym, tennis courts, lap and
family pool, aqua, toning and pilates classes. Open
daily 6:00 am – 8:00 pm. Daily and contract rates.
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.

WINE de VINE - Fine imported wines and
cheeses. Olive oils, vinegars and specialty items.
Located in the Vilma Linda Plaza on Tarpon St.
Phone 226-3430.

OSCAR’S GYM - Free-weights, Pilates, basic
Yoga, Balance Ball, Tae Bo and more. Afford-
able daily, weekly and monthly fees. Located in
Boca del Rio 6 a.m. to 8 p.m. daily  226-2239.

BIG TREE PRODUCE – Fresh Local & Imported
Fruits & Vegetables. Seafood, meats, juices &
milk shakes. Pescador Dr. 226-2322.

JUBILAND GIFTS & PARTY SHOP – Party Fa-
vors, Invitations, Piñatas, Holiday Decorations &
More! Barrier Reef Drive – Phone 226-3400.

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

ROJO LOUNGE - Enjoy tropical lounge cuisine
in one of the most beautiful beachfront settings in
all of Belize - Azul Resort. 226-4012.

ELVI’S KITCHEN - serving the finest food since
1977. Located in the heart of San Pedro Town on
Pescador Drive. Daily Lunch and Dinner Specials.
Terrific Key Lime Pie. Caribbean Night on Thurs-
day with Wil & Dale. Mayan Fiesta every Fri-
day-come try our Maya Buffet while listening to
Mayan music. 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.  DELEC-
TABLE SEAFOOD SPECIALTIES for dinner.

T H E  S A N  P E D R OT H E  S A N  P E D R OT H E  S A N  P E D R OT H E  S A N  P E D R OT H E  S A N  P E D R O      S U NS U NS U NS U NS U N      VVVVVI S I T O R ’ S  G U I D EI S I T O R ’ S  G U I D EI S I T O R ’ S  G U I D EI S I T O R ’ S  G U I D EI S I T O R ’ S  G U I D E

Dining Out...
OUTDOOR & 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.
LILY’S TREASURE CHEST RESTAURANT -
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.

JADE GARDEN RESTAURANT - Delicious
Cantonese cuisine, steaks, seafood and vegetar-
ian dishes. 226-2506. Coconut Drive. Takeout
available. Closed Tuesday.

RAMON’S VILLAGE - Enjoy breakfast, lunch
and dinner in a Mayan atmosphere or on the ve-
randa overlooking the Caribbean Sea. Coconut
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 karaoke, dance and fun mu-
sic. Phone 226-2173.

RICO’S SURFSIDE RESTAURANT – A truly

Unique Offerings...

unique dining experience on the beach at Banyan
Bay. Serving breakfast, lunch and dinner daily.
Phone 226-3739 ext. 135.

PAPI’S DINER – The place for fine food at diner
prices. Taste the Caribbean. Call 226-2047.

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 banquet today!
Phone 226-2444.

PORTOFINO’S own “LE BISTRO” - One of the
newest & most talked about restaurants on the is-
land. Meet our boat at 6:30 p.m. at Fido’s Dock
for a complimentary ride to one of the best culi-
nary experiences you will have while in paradise.
For reservations, call 220-5096.

RENDEZVOUS RESTAURANT AND BAR - The
most romantic spot in town featuring award win-
ning chefs. Thai and French cuisine blended to
make paradise taste like heaven, or so our cus-
tomers say. Free Rendezvous Wine tasting from
11.30a.m to 4p.m fermented, blended and bottled
here on the property. Open for lunch and dinner.
Call 226 3426 for reservations and transport op-
tions.

CAPTAIN MORGAN’S RETREAT – Savor a
taste of Temptation Island. Underneath a starry
night enjoy the exquisite meals prepared by our
expert chefs. A small boat ride takes you to one of
San Pedro’s guilty pleasures.

PAULY’S PIZZA – The best pizzas in town. Also
great subs, calzones, chicken wings, cinnamon and
garlic sticks. Seven days a week. 226-2651.

VICTORIA HOUSE - International and Island-
Style cuisine by Executive Chef Amy Knox. Open
for breakfast, lunch & dinner. Reservations rec-
ommended, call 226-2067.

RIVERSIDE – Full service restaurant serving
spicy chicken wings, grilled burgers and more.
Daily drink specials, Sunset Happy Hour everyday
4:30-6:30 pm, Power Hour everyday 8:00-9:00
pm.  Telephone 226-2271.

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

The San Pedro Sun

Visitor Guide

Contact the San Pedro Sun for more information.
spsun@sanpedrosun.net

(501) 226-2070
www.sanpedrosun.net

EVERY WEEK we print a new edition
covering the “good news”  about

San Pedro and Belize!

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.

THE SAUSAGE FACTORY - Largest selection
of smoked meats and sausage on the island. One
mile south of town. 226-2655.

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

ISLAND INTERNET CAFE – Write home,
browse the web, or simply call your friends and
relatives. Visit us. 226-3777.

TROPICAL TOUCH DAY MASSAGE – Relax
and let the vacation begin. For appointments call
us at 226-4666.

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.



Page 10   Visitor Guide July 28, 2005

We offer 4-seater &
6-seater golf  carts

Tel: 226-3262 or 226-4490

Located at the Airport
& on Sea Star Street

GolfGolfGolfGolfGolf
CarCarCarCarCartststststs

WWWWWe delie delie delie delie delivvvvvererererer
to your room!to your room!to your room!to your room!to your room!

Open Daily 8 a.m. - 8 p.m.

Reef BriefReef BriefReef BriefReef BriefReef Brief
 by Green Reef Peace Corp
Volunteer

For details about great
properties in Belize,
please contact our office:

Barrier Reef Drive          
Phone: 011-501-226-4545
San Pedro Town           
E-mail  ambergris@btl.net
Ambergris Caye             
www.ambergrisrealestate.com

BeachfrBeachfrBeachfrBeachfrBeachfrontontontontont

CondosCondosCondosCondosCondos     !!!!!     HomesHomesHomesHomesHomes

SEASIDE
REAL ESTATE
SEASIDE

REAL ESTATE

Ambergris

Belize
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CondosCondosCondosCondosCondos     !!!!!     HomesHomesHomesHomesHomes

    During particular times of the year,
it is nearly impossible to walk the beach
at night and not witness a green glow
flicker in the water. This phenomenon,
known as bioluminescence, occurs in
many organisms, from bacteria to fish
to worms. Because there is much to be
learned about this interesting occur-
rence, such as when and why it occurs,
researchers have found it to be a fasci-
nating topic to study. Two such re-
searchers, Dr. Gary Gaston of the
University of Mississippi and Jennifer
Hall from International Zoological Ex-
peditions, have been studying biolumi-
nescence as well as the reproductive
ecology and behavior of glowworms
(Odontosyllis luminosa) at South Wa-
ter Caye in southern Belize.
    The term “glowworm” has gener-
ally been used loosely. Glowworms are
usually defined as crawling, luminous
insects that emit light either continu-
ously or in prolonged glow rather than
in brief flashes like that of the firefly.
Some scientists have given the larvae
of terrestrial luminescent beetles (fire-

Glowworms - By the Light of the Full
Moon

flies) the name glowworm. These lar-
vae produce bioluminescence by a
chemical reaction that occurs between
oxygen in the air and two chemicals
found in special organs located on the
underside of the insects’ abdomen.
Despite the glow given off by these lar-
vae, they are not the glowworm spe-
cies that the South Water Caye research
focused on.
    Unlike the terrestrial glowworms,
the preferred habitat of the tiny biolu-
minescent worms found at South Wa-
ter Caye is in the soft-sediment
(seagrass beds) found throughout
coastal areas of the Caribbean. Little
is known about how this species of
glowworm produces the biolumines-
cence, but previous research has es-
tablished that bioluminescence among
these glowworms is correlated to re-
productive events, such as spawning,
when eggs are released.
    The aforementioned researchers
set out to discover more about the
spawning events of these marine
glowworms. They learned that like

so many other marine creatures,
glowworms choose to spawn in the
days following a full moon. At this
time, female glowworms leave the
sediment and swim toward the water
surface, releasing bioluminescent egg
masses into the surrounding environ-
ment, resulting in a bright green glow
near the water surface. This event is
thought to attract males, which in turn
also emit bioluminescence. When
male and female glowworms meet at
the water’s surface, the females be-
gin what appears to be a mating
ritual, spinning in circles and releas-

ing eggs. Males participate in this
ritual by swimming around the fe-
males, releasing gametes. The entire
spawning process of females usually
lasts two to three minutes.
    It is clear that bioluminescence be-
tween these marine glowworms is
linked to lunar cycles and used as a
means of attracting mates, but it also
likely functions as a chemical defense
against predators. One thing is cer-
tain, there is a lot that remains to be
learned about these fascinating and
complex creatures that glow under
the moon.

Larvae such as these are responsible for bioluminescence, a fantastic
phenomenon witnessed at sea at night, usually during a full bright moon.
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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, Lori 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 southwind@btl.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!

Condos/Commercial/Residential
Mayan Princess – Located in the heart of San Pedro.  Well maintained, and good manage-
ment!
(R11) Unit 1 - beach front, lower level condo.  $120,000.00 US. Terms available.
(G17) Unit 3 - beach front, lower level condo.  $110,000.00 US.
(B30) Unit 4 - beach front, lower level condo.  $120,000.00 US. Terms available
(D15) Unit 14- beachfront, second level condo.  $135,000.00 US
(Z01) Unit 15-second level, corner unit, studio condo with an additional small bedroom.  Great
price at only $127,500.00 US
Commercial, rental and residential property with highly visible location now available
(L12). Three story building with 3,200 sq.ft. on each floor. Large owner’s apartment, five rental
apartments and a full floor of commercial space!  $995,000.00 US. Qualified and serious
inquiries only please!
Exclusive opportunity!  (M47)  Beachfront property at Palm Bay Club consists of a 16’x
20’wooden house which offers all the amenities for a comfortable, yet rustic life in a unique
setting among a tropical jungle and blue Caribbean waters. $125,000.00 US.
Beach Front home (E08) Palm Bay Club. 20’x 20’wooden house. Solar power, cistern and
septic installed. Asking Price $115,000.00 US.

Raw Land
Paradise Coves (L18)  3.5 miles north of San Pedro – two rows off the beach – great location.
90’ x 70’. $25,000.00 US.
Palmero Point (M50) Lot #40 – 125’ x 135’– Big and lush lot several rows off the beach.
$16,000.00 US.  Motivated Seller! Make an offer!
Palmero Point (W19) Lot 50, 95’ x 120’ - $20,000.00 US Terms Available
Robles - Beachfront lots starting at $100,000.00 US.
Boca Del Rio (P42) 3 connecting lots located on the waterway just before you cross the river
cut.  $210,000.00 US.
5 lots in San Pedrito Area (R39).  Each approximately 416 Sq yrds.  A small wooden house
and an unfinished concrete structure also convey.  Everything for only $175,000.00US.  Very
motivated seller.  Make an offer!!!
San Pablo – Canal lots starting at $23,000.00 US.
Escalante Subdivision – Lots 50’ x 75’ starting at $40,000.00 US
Caye Caulker (J25) 4 acres with 240’ of beach front, beautiful cleared and filled land.
$425,000.00 US.

    Walking down the street today, one
might be shocked at the sight of some-
one with piercing all over their face and/
or body. However, history tells us how
the Mayans were piercing and scarring
themselves long before we were.
    We have all seen navel rings, or
maybe even an exotic sort of ear pierc-

The Ancient Mayan Art of Body Piercing

ing that extends to the nose or many other
accessories attached to the body, but are
all this accessories really new. Accord-
ing to Archeologist Dr. Jaime Awe,
“None of this is new. This has been go-
ing on for thousands of years and the
best evidence is found in archaeology.”
Dr. Awe went on to explain that the
Mayas have been performing body
piercing and even more extreme style
and structure modifications well before
the birth of Christ. “A lot of the Maya
skulls that we find, show evidence of
what we call cranial modification. The
Maya would tie a piece of board on the
individual’s forehead and then bind it and
after a while it would deform the skull.
But, this is something that would have
to be done very early, shortly after birth,
because when a child is born the cra-
nium hasn’t closed making the skull very
pliable.
    To the Maya having a forehead that
slanted backwards was a form of
beauty, and that was the reason that this

Courtesy of Channel 7 & Dr. Jaime Awe

To the Maya, having a slanted fore-
head meant a symbol of beauty.

ritual was carried out. “A good example is the painting of a vase from a small
cave in Blue Creek Village in Toledo Village. But we can see this tradition across
the world of the Maya because other paintings from sites in Guatemala and Mexico
show the same practice.”
    Other types of body multiplications included scarifications. In scarifications,
individuals would take probably a blade or knife and cut themselves making a
design on the face. “What they would do is they would let it heal in such a way that
it would leave these major designs on the face and we know that the Maya did

them. Examples of scarifications can be
seen from some of the figurines that we
have found,” Dr. Awe explains. He goes
on the describe a certain figure which
they discovered, “We have a wire, here
again in the form of a figurine, and the
interesting design decoration not just
around the mouth but he has them down
the sides of the face, across the fore-
head, and also at the bridge of the nose.”
    Maya also did dental modifications
and one of the most common forms of
dental modifications was to drill the
teeth. The teeth particularly drilled were
the incisors but sometimes all the front
teeth were done. The teeth were then
inlayed with iron pirate or jade. Dr.
Awe describes, “One particular skull
found has nearly all the teeth of the top
and the bottom on the front, from inci-
sor to incisor, all of them drilled and
then inlayed with jade and pirate.” Den-
tal modification also included drilling the
teeth in different shapes, sometimes in
the shape of a W or other types of de-

sign.  How did they do this? “We know
there is a little plant that grows, and I
remember the name of the plant, but it
gives a little yellow flower and if you
chew it, it has like Novocain proper-
ties, it numbs your tongue, your lip etc.
so its likely that the Mayas would have
known about this and chew some of this
before they used a very simple hand
draft.”
    Other forms of body mutilation in-
cluded a practice by males who would
offer blood as part of a ceremony or

“individuals would take probably a blade or knife
and cut themselves making a design on the face”

sacrifice. Individuals would take a stin-
gray spine and pierce the foreskin of the
penis and offer that blood to the Gods.
“Information on another example would
be from a site in Mexico that shows a
woman running a rope with thorns
through her tongue,” Dr. Awe contin-
ued. And, with all this evidence, Awe
says the Mayas wrote the book on muti-
lation as a demarcation of status and
beauty. “In effect then what we have is
a long and very complex Maya tradition
of militating and transforming the body
from the time of the birth of Christ on-
ward into the Classic period.”
    And the Mayas did so at great per-
sonal peril. “Quite often when we see
these things we don’t take into consid-
eration the incidents of these people be-
ing infected by some means or the other.
We have found teeth where the person
that was doing the drilling, drilled a little
bit too far hitting a bit of the nerve ends
and I am certain that that person may
have been so sorry that they drilled the
teeth, because of the desire to look beau-
tiful, and then suffered some excruciat-
ing toothaches for a long period of time.
Or if you’re cutting or piercing the pe-
nis with a stingray spine and you get an
infection, the complications are not only
hard to imagine, I don’t want to imag-
ine what some of those complications
would have been.”
    All in all, these examples show what
the Mayas believed was a form of beauty,
proving that body piercing and modifica-
tion have been performed from thousands
and thousands of years before.
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The San Pedro Sun Virtual Taste Trip.

    Tortillas are small, flat maize or
flour cakes served hot with a variety
of fillings or toppings. They are of
Mexican origin, and have become
more widely known in the late twenti-
eth century owing to the increasing
popularity of Tex-Mex cuisine.
    For centuries, the tortilla has been
the food staples of the cultures of
Mexico, Central and South America.
In these areas corn is a principle crop
which women would grind into a coarse
meal by rubbing the kernels with a
grinding stone, known as a metate. The
corn tortilla was a practical one-handed
meal for hardworking people who spent
most of their days in the fields. By the
time the Spanish arrived in 1519, the
Aztec and Latino people were produc-
ing corn tortillas in all shapes and sizes
for everyday nourishment.
    Beginning in the 1700’s, the native
population moved northward and drove
the Spanish invaders from Sonora
State, now called Arizona, to Califor-

nia and Texas. They brought the torti-
lla with them into an area which was
short on corn, but long on wheat flour
and so the flour tortilla was born. This
variation proved to be ideal as a leak
proof food “wrapper”, which, thanks
to an elastic ingredient, gluten, allows
flour tortillas to stretch and create even
bigger food carriers.
    As history is made, the tortilla is a
part of it. Always a staple of working
people, providing them with a basic
diet of corn, wheat, beans and rice; the
tortilla has now boomed into a culinary
delight relished by many cultures and
all classes. Around the world, tortilla
production and consumption is break-
ing records. No one is too rich, too poor
or too busy to enjoy the delicious,
healthy and historic food that corn and
flour tortillas exemplify.
    The tortilla is a round, thin unleav-
ened bread made from ground maize,
a basic food of Mesoamerica. The na-
tive Nahuatl name for these was
tlaxcalli and the Spanish gave them the
name tortilla. The art of tortilla-mak-
ing was highly developed by the native

Mesoamericans; 17th century Spanish
observer, Francisco Hernandez, re-
marked on the fine, almost transpar-
ent tortillas prepared for important
people. Fresh tortillas are eaten as
bread, used as plate and spoon, or filled
to make composite dishes such as tacos
and enchiladas.
    As well, flour tortillas have been
used to make all types of plates and
dishes. The concept has been passed
down from generation to generation
with the hope of keeping the practice
alive. In keeping with the tradition,
many local diners, restaurants and ven-
dors sell them in different ways and all

The incredible flour tortilla
You have probably seen them around town being sold in bags of five for a
dollar. They are tortillas and are absolutely delicious, either smothered hot
with butter, or as an accompaniment to meals like stewed beans, eggs or our
famous stewed chicken.  Mmm! Read on to find out the history of the great
tortilla!

of them are guaranteed to satisfy your
every tortilla craving. Nowadays, ev-
erywhere we go there are tortilla based
dishes. Served at breakfast, lunch or
dinner, the variations on the primary
ingredient show how universal and easy
it is to use. Flour tortillas can go with a
lot of dishes, complementing meals and
making for an even better taste trip.
    Read on for the recipe for making
delicious tortillas of your own. It is only
a few steps, and after a few “practice”
runs, your tortilla making skills should
be phenomenal. Try them, they’re
great!

Continued on page 13

This cook’s favorite way to eat the first tortilla is slathered with butter!
Calories? What Calories?!

Be part of the Visitor Guide
Contact the San Pedro Sun

226-2070 spsun@sanpedrosun.net
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Flour tortillas made a late appearance on the Mexican table and became the bread staple in the northern
states only. They are traditionally made with lard, but for health reasons, tortilla factories and chefs have
switched to vegetable shortening or vegetable oil.

Recipe: Flour Tortillas

    *Combine the flour, baking powder, salt, and short-
ening in a large bowl and mix together until crum-
bly, as for pie dough.

    *Add water and mix until you can gather the dough
into a ball.

    *Transfer the dough to a lightly floured surface and
knead until smooth and elastic, about five minutes.
Divide the dough into equal portions and roll between
the palms of your hands to form several small balls.
Cover balls and allow to “rest” for about 20 minutes.

    *Heat a heavy skillet, griddle or comal over high
heat until beginning to smoke. To form the flour tor-
tillas, roll out each ball onto a greased, flat surface
to form a flat, even circle.

Ingredients:
3 cups unbleached all-purpose flour
3 tbsp. baking powder
1 tsp. salt
1/3 cup vegetable oil or shortening
1 cup warm water (not boiling)

    *To cook the flour tortillas, place a tortilla in the
pan and cook for 30 seconds. Turn and cook on the
other side until slightly puffed and speckled brown
on the underside but still soft enough to fold, about 30
seconds. Remove and continue until all the flour tor-
tillas are cooked, stacking them as you go onto a bas-
ket lined with a tablecloth (to keep tortillas warm).
    *These tortillas are best served hot.

Note:  Cooks generally flip tortillas over with their
bare hands; however, to avoid burning your fingers
while still learning the art of flipping tortillas, it’s
best to have a spatula handy for those especially sticky
moments. Be sure to keep temperature for the griddle
at a constant to ensure perfect tortillas every time.
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    The Coatimundi (pronounced ko-
WAH-ti-MUN-dee) is also known as
the white-nosed coati, pizote or hog-
nosed coon. In Belize, the coati is
known as “quash”. This small mam-
mal is a great tree climber and lives
in tropical rainforests, grasslands, and
brushy areas of Central and South
America as well as southern North
America. They are found throughout
Belize, from the mangrove forests of
the coasts, the savannas of the low-
lands to the dense tropical forest of
the interior.
    The Coatimundi has a long, pointed
muzzle and a long, bushy, ringed tail.
They have a white facial mask that be-
gins at the tip of the nose and branches
up the face, circling each eye. Their
fur is a brownish-red color with darker
feet and small ears. In size they range
from 13-27 inches (33-69 cm) long,
with a tail that runs equally as long as

the body. They weigh from seven to
15 pounds (three-seven kg), with the
males generally larger than the fe-
males. In captivity the Coatimundi can
have a life span of about 14.
    The coati lives in small groups
called bands that are sometimes as
large as 30 individuals. When sur-
prised, the entire group will leap into
the trees while emitting clicking and
explosive “woof” type of sounds. Dur-
ing the night, coatis sleep in the tree
tops in nest of leaves and branches.

     The coati is diurnal (active only
during the day) and live both on the
ground and in the trees. This mem-
ber of the racoon family is omnivo-
rous, feeding primarily on insects.

They will travel up to 2,000 meters
in a single day in a quest for food.
They forage by keeping their muzzle
down close to the forest floor and
sniff around to find beetles, spiders,
scorpions, ants, termites, grubs, cen-
tipedes, and even land crabs. When
plentiful, fruit is also eaten. Occa-
sionally coatis may search for small
vertebrates, such as mice, lizards,
and frogs. When hunting, coatis will
force vertebrates to the ground with
their paws and kill by a bite to the
head.
    White-nosed coatis will only oc-
casionally cause crop damage, and
rarely take small farm animals. Coa-
tis are hunted for their meat and may
also be kept as pets. Their fur has no
value. This species of coati was very
plentiful in the 1950s, but suffered
major population declines in the early
1960s for unknown reasons. Popula-
tions have since been recovering and
this population increase has been ac-
companied by a northward extension
of their range. The threats to their
numbers are legal hunting by humans
and several predators including cats,
boas, and large predatory birds.

The white-nosed coati, or “quash”, is an omnivorous mammal whose existence
is threatened by legal hunting and other predators in the animal kingdom.

The Coatimundi
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by
Dennis Wolfe

Wolfe’s
 Woofers

SAME
Picture

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.

Trivia Tidbits

DEVELOPED PROPERTIES
"Banana Beach Resort: Condos and Suites with 2 Pools, beach,
restaurant and bars. All Banana Beach properties have guaranteed rental
incomes!
3 bed, beach condos  $ 290,000.
2 bed, beach condos  $ 242,500.
1 bed, beach condos  $ 155,00 -195,000.
1 bed, courtyard suites $ 123,500.
1 bed, balcony suites  $ 57,500.
"Eden Park Villas luxury 2,000 ft. 2-2 bedroom beachfront now selling!
Palms $450,000 Paradiso $495,000 Imperial $595,000
"Villa del Mar – new custom built beachfront home, 1 ac, pier, 3 bed-
room $975,000.
" The Villa Turquesa at Mata Grande designer 3 bedroom beach home
with pier and optional adjoining beach lot $975,000.
"Tres Cocos Garden Home 2 bedrooms with caretaker quarters. Loca-
tion! $275,000.
"Ocean view 3 bed/2 bath concrete home with roof top deck. $210,000.
"Duplex home close to the Yacht Club $125,000.
"Caye Villas – Beach villas with pool.
2 bed 2 bath fully furnished $394,000.
2 bed 3 bath fully furnished $395,000.
"Mi Casa.  Rental suites with spacious top floor owner’s quarters and loft
apt. $650,000.
"Casa Flores income producing triplex on double lot. $350,000.
"The Castle 10 apt complex $525,000.
"Popular Front Street Bar & Grill!!  Inquire.

UNDEVELOPED PROPERTIES
"In town beach lot! Commercial or residential. $490,000.
"Beach Lot next to Sunset Beach resort $475,000.
"5 acre island on the reef at Turneffe Offers!
"Boca Ciega 4.5 acres 170ft beach front. $350,000.
"Holiday Lands beach lot 100ft x 150 ft $300,000 – under contract.
"Near Mexico Rocks 178ft beach front 2.4 acres $534,000 - Sold.
"Mata Grande 100ft x 200ft beach front $ 225,000 – under contract.
"Punta Arenas 200ft beach front 3 acres $ 425,000 – Sold.
"Rocky Point 2 x 1250ft 30 acre beach front parcels - $1100 per foot!
"Buena Vista Point Ocean view 75ft x 150ft $ 79,000.
"Laguna Estates ocean view lots from $20,000.
"Laguna Estates commercial tracts & islands Inquire!
"Caribbean Coves 200ft ocean front $150,000 – under contract.
"2 adjoining Alta Mar 100ft x 100ft lots $65,000 each.

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

E-mail: Info@SunriseBelize.com

*BEACHFRONT HOMES *CONDOS *VILLAS *LAND
*COMMERCIAL PROPERTY *HOTELS *ISLANDS

YOUR ISLAND SPECIALISTS!

SUNRISE
Realty

        *Arabian horses have one less vertebra in their backbones than other
horses.
    *The first BB gun was invented in 1886. Made for children, it frightened
many parents because it was an actual working gun that could cause serious
injury. The BB gun was a descendant of the cap gun, which was invented
soon after the U.S. Civil War. The BB gun uses compressed air produced
by a spring-operated plunger.
    *To keep bugs out of flour, it is recommended to place a couple of bay
leaves in the container.
    *Most varieties of snake can go an entire year without eating a single
morsel of food.
    *To test avocados, mangoes, or papayas for ripeness, gently fondle the
fruit, never squeeze it and if the flesh yields to the touch, it’s ready to eat.
    *A cat has 32 muscles in each ear.
    *The star-nosed mole, with 22 pink tentacles on its snout, is said to have
the most delicate sense of touch in the animal world.
    *There are ten human body parts that are only three letters long: eye, hip,
arm, leg, ear, toe, jaw, rib, lip, gum.
    *A snake has no ears. However, its tongue is extremely sensitive to
sound vibrations. By constantly flicking its tongue, the snake picks up these
sound waves. In this sense, a snake “hears” with its tongue.
    *In the United States, more than 25 percent of women’s fashion dollars
are spent on sizes 16 and up.

“We do catering!”

“What are you here for?” I asked Mike. “You don’t look sick.”

He pointed at his throat and tried to say something but no words came
out. He pulled out a pad of paper and a pen.”

He wrote, “Can’t talk.”

“Man, that’s rough,” I said. “I’m sure Doctor Giovanni can fix you up,
though. I’m supposed to be next but you can go before me.”

“Thanks,” he wrote on the pad.

“Who’s next?” Doctor Giovanni called from the examining room.

I heard him say, “What seems to be the problem?”

There was a pause.

“O.K. This note says, ‘I can’t talk. Can you help me?’”

There was another pause and I heard him say, “All right, lay your hand
on the table here. I’m going to hit it with this rubber hammer.”

There was another pause while Mike obviously wrote another note.

“Don’t worry,” Doctor Giovanni said. “I know this works. Lay your
hand flat out on the table and close your eyes.”

“Whack!”

Mike yelled, “A-a-a-a-a-a-a-a-a!!!”

“Very good,” the doctor said. “Come back tomorrow and we’ll work
on B.”

Help,
I Can’t Talk
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SPA
A Blissful Getaway…

Relax in our beachside Jacuzzi,
followed by an Aromatherapy Massage

& Detoxifying Mask & Facial!
Package Includes:

Lunch a la carte, Complimentary Cocktail,
Spa Treatment & Roundtrip Transportation

Via our Mambo Boat - US$130
Fido’s Dock 10:45 a.m. -
Returns 3 p.m. or 5 p.m.
Also Available:

Sea Salt &
Clay Body Mask Massage

Energy Work
RSVP 220-5011

Evening Dinner
Our Award-Winning Restaurant invites

you to Enjoy a Masterful Blend of
European, Mediterranean & Caribbean Cuisine

RSVP 220-5010

Try our “Decadent” Chocolate Soufflé

Some of our Specialties: Caramelized Char-Grilled Shrimp,
Fish Carpaccio, Bruschetta, Shrimp Paté and Fried Calamari,

Jerk-Seared Scallops served in a citrus beurre-blanc
Mambo Combo - Snapper Fillet topped with Shrimp and a Papaya Salsa

Mesquite Grilled Seafood Plate - Lobster, SnapGrouper, Calamari,
Shrimp and Scallops with Fresh Vegetables

Take a short ride
under the stars

Pick-up by Island Ferry on
Fido’s Dock at 7:00 p.m. & 8:00 p.m.

$20 BZ roundtrip per person

New
Intermartini

Lounge!
Designed for the

Age of  Technology
with a “chic twist.”
Catch up with the
“real world” with

High Speed Internet,
while sipping your

favorite martini.
Or challenge yourself

during a game of
pool in our

Twilight Billiards
Room!

At Journey’s End Resort
Reservations: 226-2173

            , Ambergris Caye’s latest trendy restaurant, is now open.
Serving Palm Tree Cuisine, a fusion of Central American and

Caribbean delicacies,                offers a selection of fresh local seafood,
tender meats and exotic vegetables prepared by

our renowned chef.

Menu selections include: Jerk Seared Sea Scallop Crouton,
Smoked Oyster Bruschetta, Spinach Pesto Goat Cheese Salad,

Rib-Eye Steak Argentino, Almond Nut Crusted Grouper,
White Chocolate Pudding laced with a cardamom anglaise sauce,

Strawberry & Mango Ice Parfait.

             boasts an atmosphere of relaxed elegance and style,
with inventive cuisine in an enchanting setting.

Serving breakfast, lunch and dinner…


