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What does this
beautiful piece of

Mayan Pottery have
to do with Yumil?
You can take it

home as a souvenir!

Diners are given the royal treatment at Yumil, where Mayan culture meets modern cuisine for a unique
blend.

TTTTT he Crystal Skullhe Crystal Skullhe Crystal Skullhe Crystal Skullhe Crystal Skull
Is it truth or all a Myth?It is estimated that without the use of modern tools,

the creation of this crystal skull would have taken
300 years!
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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 diversity,
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 look-
ing to get a glimpse of the mysti-
cal world of the Maya, these his-
torical ruins are just a short expe-
dition 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

Creole
English
Spanish

Creole
English
Spanish

Creole
English
Spanish

the weekly paper – Words
of the Week. This week, we
will present a few common
phrases in English and give
you their Spanish  & Creole

translations. We would like to thank
Sylvana Woods for all her assis-
tance with the Creole translations.
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 audience,
The San Pedro Sun proudly
presents its newest addition to

Yu ku pleez bring mi sohn waata?
Would you please bring me some drinking water?
¿Podría traerme un poco de agua, por favor?

Noh mek ahn tu sweet.
Don’t make it too sweet.
Por favor no muy dulce.

Ah ku pleez geh wahn kop a kaafi?
May I have a cup of coffee, please?
¿Podría conseguir un taza de café, por favor?

Where did you read your San Pedro Sun?

Photos taken in unique and unusual places are pre-
ferred. Be sure to identify who is in the photo and
where the photo was taken. Don’t forget to include

your names and what you were doing.

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.

Ken Osterman reading The San Pedro Sun at Shudu
Lake, 35km from Zhongdian, China. The elevation of
the lake is over 12,000 feet. Zhongdian is in Yunnan
Province, near Burma and Tibet, and is also called
Shangri-La.



Visitor Guide   Page 3October 20, 2005

Bartholomew Roberts, pictured above preferred to wear fancy gentleman’s clothes:
a rich crimson waistcoat and breeches, a hat with a red feather and a diamond
cross hanging from a golden chain around his neck.

    Bartholomew Roberts, referred to
as the “Great Pirate Roberts,” roamed
the seas in the early eighteenth century.
Pirate Roberts’ reputation grew im-
mensely as he traveled the coasts of
North and South America to the extent
that guard ships stationed in the West
Indies were reluctant to get involved
with him, and even seemed to sail out
of their way to avoid confrontation. But,
who was the Great Pirate Roberts?
    Bartholomew Roberts was one of the
most successful and menacing pirates
in the Golden Age of Piracy. Although,
he had a brief career, less than four
years, during that time he was able to
capture a mind staggering total of more
than 400 ships and over fifty million
pounds of loot.
    Born in Southern Wales in 1682, John
Roberts became Bartholomew Roberts
in June of 1719 when the ship he was
third mate on was captured off Ghana
by Howell Davis, another great pirate
of the era. Roberts had been engaged

The Great Pirate
Roberts

in purchasing slaves for the Royal Af-
rica Company. Upon his capture, Rob-
erts was forced to join Davis’ crew.
About a month later, Davis was am-
bushed and killed by the governor of
Principe Island. In his short time on
the pirate ship, Roberts proved his com-
petency and superiority, so the crew
elected him Howell’s successor.
Hence, he became known as “Black
Bart” and sailed the seas looting wher-
ever he went. Growing tired of the
pickings off the Guinea Coast, Roberts
sailed to the Brazilian coast.
    Roberts sailed for Brazil during
which time he managed to capture a
Dutch ship and burn an English slave
ship. “Black Bart” was perhaps the
most successful pirate of all time; he
encouraged prayer, drank a lot of tea
instead of alcohol and forbid drinking
and gambling. He preferred to wear
fancy gentleman’s clothes: a rich crim-
son waistcoat and breeches, a hat with
a red feather and a diamond cross hang-
ing from a golden chain around his neck.
    Roberts was known as a tall, dark,
and attractive man, with “personal
bravery, though he applied it to such
wicked purposes.” In time of action,
he was known to carry two pairs of pis-
tols at the end of a silk sling across his
shoulder. Black Bart’s boldness was
reflected in his reliance on the unusual,
relying on the both surprising and awe-
some. For example, Roberts and his
crew, sailed into Trepassey in New-

Continued on Page 14

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!
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    Located at the Belize Yacht Club’s
prominent Convention Center is San
Pedro’s newest culinary sensation –
Yumil. Inspired by the rich Mayan cul-
ture and heritage, Yumil, aptly named
after the Maize God, promises to
stimulate all your senses. The sophis-
ticated yet inviting atmosphere will
delight you in more ways than one and
you can be certain that Yumil is more
than your regular dining experience.
The charming staff, delicious menu,
and diverse amenities guarantee an
exceptional dining experience.
    Chief Executive Officer (CEO),
Sergio Torres, is no stranger to the hos-
pitality business. For nearly two de-
cades his experience has come from
working with some of the world’s most
distinguished hotels, such as the Marriot
and Hilton conglomerates. Born in Gua-
temala and raised in Belize City, Mr.
Torres told The San Pedro Sun that he
has always been fascinated with the
Mayan culture, and was very inspired
to incorporate the Maya culture into the
classic Latin style of the restaurant. He

many of his staff are of Mayan descent,
and that while working there they are
also discovering their own heritage.
Likewise, the expert chefs in the kitchen
have been allowed to explore the cul-
ture for exotic recipes that, combined
with classic ingredients, become a dish
unique only to Yumil.
    As you enter the second floor res-
taurant, customers are greeted by the
hostess who welcomes you into the spa-
cious and elegant bar. Exotic and invit-
ing, the large wooden bar begs of qual-
ity time spent sipping martinis and sa-
voring fine cigars. The capable and
outgoing bartenders whip up the cock-
tail of your choice and whatever your
tastes may be, Yumil’s drink connois-
seurs will gladly prepare that special
concoction just for you.
    Once you are ready to delight your
taste buds with a delicious meal, you
can choose to sit either on the outside
terrace under an umbrella while you
enjoy the sights and sounds of this tropi-
cal paradise, complete with a spectacu-
lar view of Belize’s Barrier Reef, or
inside in their intimate dining room.
Situated under a huge, thatched palapa
roof, the room is splashed in bold tropi-
cal colors of saffron yellow and hibis-
cus red. Yumil embraces the seduc-
tive atmosphere of colonial Cuba,
reminiscant of the Bogart, Bergman
classic film Casa Blanca and the popu-
lar 2004 movie Havana Nights. Sen-
sual lighting, smooth Latin tunes and
quaint table settings invite you to sit and
bask in the warm, romantic surround-
ings.
    Wherever you decide to enjoy your
meal, you can be certain that Yumil’s
atmosphere will enchant and delight
you.
    The menu is a palate of Caribbean
and Mayan delights, with splendid
choices such as tender steaks wrapped
in bacon, savory lobster Thermidor or
fabulous pasta creations. At Yumil, the
choices are extensive and ever chang-
ing. The able and masterful chefs blend
flavorful Mayan ingredients with the
freshest foods to bring you a first class,

Yumil: An Authentic Mayan Taste Trip

Continued on Page 5

Guests are greeted with genuine island hospitality at the opening of Yumil restaurant.

emphasized that top priorities are cus-
tomer service and the meals. Trained
to be attentive and amiable by nature,

the wait staff wears white Guatema-
lan shirts embroidered with colorful
flowers. Mr. Torres points out that



Visitor Guide   Page 5October 20, 2005

sumptuous meal, whether you are hav-
ing a simple appetizer or an elaborate
dinner. Yumil aims to please, whether
you are there for dinner, lunch or
breakfast.
    For lunch, Yumil shines with divine
salads (the balsamic steak and feta
cheese salad – exquisite), tasty soups
(conch chowder or seafood soup are a
must), and scrumptious burgers and
sandwiches (Philly steak sandwich or
Mayan meatball sandwich).
    At Yumil, you can be certain that
your day will begin perfectly with
breakfast dishes such as the Splasher –
a toasted Bagel sandwich with fried
egg, crisp bacon and sliced tomato;
Blueberry pancakes; Eggs Benedict; or
the Ix Chel breakfast – six ounces of
Sirloin Steak, pan broiled to your de-
sired taste and topped with a poached
egg and served on an English muffin.
For those who may be a late riser, you
will be pleased to know that Yumil
serves breakfast any time of the day!
    An amazing restaurant offering won-
derful amenities, Yumil, is fast gain-
ing the envious reputation of the must
go to restaurant. At Yumil, you can
truly embrace the Mayan culture. Af-
ter you have ordered the meal of you
choice, the waiter brings over a book-
let for you to read while you wait. This
book teaches you the way to write your
name in Mayan glyphs. The concept

Yumil
Continued from Page 4 Not only are the artwork

pieces available for sale,
but the centerpieces, which
are beautfully decorated
Mayan pottery, are also
available as a souvenir.
Customers can choose to
have their names engraved
in Mayan Glyphs onto the
pottery for an even more
authentic gift to take home!

Apart from the fantastic decor and great
service, the food at Yumil speaks highly
of the trained chefs. With high quality
ingredients such as Rib-eye steak, cre-
atively served on an island of mashed
potatoes, surrounded by fresh steamed
vegetables, the meal is a feast for the
eyes and palate.

Continued on Page 7
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    An unlikely critter of the Carib-
bean, the Northern Raccoon (Procyon
lotor), is extremely adaptable, being
found in many kinds of habitats and
easily living near humans. This famil-
iar “bandito” ranges from North and
South America and a few tropical is-
lands, such as Ambergris Caye. They
have been introduced to parts of Asia
and Europe and are now widely dis-
tributed there as well. The raccoon
family also includes the New World
crab-eating raccoon, P. cancrivorus,

The Raccoon

which is a semi-aquatic, reddish-col-
ored South American species. Other
species that are found on Caribbean
islands include the coatimundi,
cacomistle (ring-tailed cat), and kinka-
jou as well as the red panda. Raccoons
require ready access to water, and live
in a variety of habitats, including
marshes, forests, prairies, cities and
suburbs. Population densities vary
widely with habitat type. Rabies may
substantially impact population densi-
ties, with populations doubling in den-
sity during times of low rabies inci-
dence.
    Known as mapache in Spanish, the
most distinguishable characteristics of
the raccoon are its black mask across
the eyes and bushy tail with anywhere
from four to ten black rings. Raccoons
have a highly developed tactile sense.
Their human-like forepaws resemble
slender human hands and are espe-
cially sensitive and enable the raccoon
to handle and pry open prey and climb
with ease. Both their forepaws and

Continued on Page 12

ORANGE
Gallery - Gift Shop

and more!

toystoystoystoystoys drums

potterypotterypotterypotterypottery

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

hind paws have five toes. They usu-
ally pick up food with their front paws
before putting it in their mouth. With
their fine sense of hearing, raccoons
are also especially alert. Similarly,
raccoons have excellent night vision.
Coloration varies with habitat, but
tends to range from grey to reddish

brown to buff. Raccoons are stocky in
build and generally weigh from six to
seven kilograms. Weight varies with
habitat and region, though, and can
range from 1.8 to 10.4kg. Raccoons
are capable of achieving body masses
made up of 50% body fat, but it is
mostly raccoons in the northern parts
of the range that become this fat.
Males are usually heavier than fe-
males by 10 to 30%. Body length
ranges from 603 to 950 mm. Their
tails comprise about 42% to 52% of
their length, from 192 to 405 mm.
Their common gait is a shuffle like
walk, however, they are able to reach
speeds of 15 miles per hour on the
ground. Raccoons climb with great
agility and are not bothered by a drop
of 35 to 40 feet. As well as being ex-
cellent climbers, raccoons are strong
swimmers, although they may be re-
luctant to do so. Without waterproof
fur, swimming forces them to take on
extra weight. Raccoons may live up
to 16 years in the wild, but most don’t

Just the sight of a raccoon brings to mind mischief. Pictured above are two
raccoons who are probably up to no good!
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Yumil Continued from Page 5

Enjoy the spacious and elegant bar, where Yumil’s drink connoisseurs will gladly
whip up the drink of your choice.

may not be the easiest to understand,
but Yumil’s staff will gladly assist
you. Once you have figured out how
your name will look in Mayan, Yumil
offers you the choice of having it
painted or sculptured into a work of
art by a skilled local artist. A true
souvenir!
    Yumil’s walls are beautifully
decorated with colorful, exquisite
works of art that are available for
purchase. Not only are the paintings
for sale, but so are the unique pot-
tery centerpieces on the tables. The
centerpiece of you choice can also be
inscribed with your name in Maya to
make the piece even more special and
unique. Through a partnership with
local galleries, Isla Bonita Gallery
and Frame Shop and Orange Gift
Shop, not only can you enjoy and ad-
mire the artwork but you can take a
part of Yumil home with you.
    Yumil also has a wide array of ci-
gars for sale. Those who enjoy the
great taste of a good cigar have fun
choosing a cigar from Yumil’s hu-
midor. After a delightful dinner, a
fine cigar such as Cohiba, Bolivar,
Romeo y Julieta, Hoyo de Monterey,
Montecristo among others is a great
treat to enjoy along with your favor-
ite after diner cocktail.
    After evening diners are satiated,

the Yumil dining room is transformed
into an intimate after-dinner dance
lounge where guests can cumbia the
night away. Yumil’s expert disc
jockey plays the wonderful beats of,
salsa, meringue, cumbia and other
Latin beats to entice you into getting
out of your seat and dance while en-
joying the wonderful ambience, along
with a few yummy drinks, of course.
    With its grand opening, Yumil
proudly opened the doors for service
on October 8th, 2005. Customers en-
joyed their meals to the last bite. Ken
and Tina Mander of the United King-
dom stated, “The Steak and Feta
Cheese was absolutely to die for as
was the Rib Eye Steak! Definitely
recommend this restaurant to every-
one!” Greg and Kathy Pasier of
Houston, Texas, USA stated, “The
seafood was excellent!”
    With these high praises, Yumil has
also introduced the Sunday Brunch.
You can enjoy the buffet style brunch
of tender steak bits with eggs, muf-
fins, and fresh fruits. Of course deli-
cious lunch items are available along
with the Belizean mainstay of stewed
chicken with rice and beans. All you
can eat for a reasonable price. So,
bring the entire family to delight in
Yumil’s Sunday Brunch.
    CEO Sergio Torres along with
food and beverage manager Deona
Pilgrim welcome you to what will

certainly be a fabulous explosion to
all your senses. Visit Yumil for
breakfast, lunch, or dinner from 6:30
a.m. to 10:00 p.m. – the restaurant
does not close any hours in between.
Enjoy the after hours dance which

goes on until 12 midnight. But, begin
your Sunday right with a family
brunch which starts at 6:30 and goes
on until 2:00 p.m. Come enjoy the sen-
sation that is Yumil, only at the Bel-
ize Yacht Club’s convention center.
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    In Channel 7 News’ ongoing series
“Glimpses into the Past” with Belize’s
Chief Archaeologist Dr. Jaime Awe,
News Director Jules Vasquez has taken
viewers into caves, atop Mayan temples,
and gone through many mysteries of
Mayan civilization. Throughout, Dr.
Awe has steered clear of controversy,
siding mostly with conventional theories
of the rise, reign and fall of the Mayas.
But, the discipline and study of archaeol-
ogy is not jut cold facts and carbon dat-
ing, there’s a bit of entertainment to it as
well. And at the border between archae-
ology and quackery is the Crystal Skull.
    It is one of the greatest and most be-
deviling mysteries of Belizean archaeol-
ogy but more than that, the Crystal Skull
is one of the most visually stunning ob-
jects known to mankind. It is all these
things and the subject of an ongoing dis-
pute in archaeological circles: is it for
real, or is it a hoax, is it Mayan pre-
Columbian, or European modern and
does it really matter anyway.
    In an interview with Dr. Awe, he
stated, “After the Jade Head, I think that
the Crystal Skull is very likely the sec-
ond most famous, or perhaps the most
infamous artifact,” says Dr. Awe. Infa-
mous mostly because of a man, Mitchell
Hedges, a British explorer and adven-
turer who claims he found it at Lubantuun
in Punta Gorda located in the Toledo Dis-
trict in 1927. “In 1943, Mr. Mitchell
Hedges wrote an autobiography and he
claims that in 1927 when he was down
visiting the city, the ancient Maya city of
Lubantuun, he found the main section of
the skull, when he was working with his
daughter, and that a couple months later
the daughter found the second part of the
skull. In his book he even mentions that

The Crystal Skull: The Real Thing
or A Hoax? the elders of the village, which would have

to be San Pedro Columbia in Toledo, said
to him, ‘you can keep it.’ Now I am cer-
tain that if any cultural group saw this
and knew that this was something from
their heritage, they would not have said,
‘oh no take it, go with it.’”
    Dr. Awe continued, “And thereafter
they took it to England, because Mitchell
Hedges was an English man, and he was
actually down in Lubantuun at the time
when the British Museum from London
England was doing a research project at
Lubantuun. Now this is what he claims
but interestingly nothing is said, and no-
body knows anything about this Crystal
Skull until 1943.”
    1943, that’s when Mitchell published
his autobiography, a book called Danger,
My Ally, in which he told the story of
how he found the Crystal Skull at
Lubantuun. His stories led him on to great
fame as an adventurer, great enough for
a meeting with the queen. When he died,
his only heir, step daughter Ana Mitchell
Hedges continued with that fame.
    Their fame is unrivalled, but Awe says
it’s built on a myth. New evidence shows
that Hedges’ Lubantuun story is easily
and resolutely debunked.
    “We know that Sotheby’s was auc-
tioning the Crystal Skull in 1943. Why do
we know that? Because the British Mu-
seum tried to purchase it but the gentle-
man that they sent to purchase it was only
able to produce 350 pounds and he re-
corded that he lost the bid to an adven-
turer by the name of F.A. Mike Mitchell-
Hedges who bought it for 400 pounds.

Now there are other things that we also
know. So that would make sense why
Mitchell-Hedges doesn’t publish any-
thing on it until 1943, after 1943, in other
words after he bought it,” said Dr. Awe.
     So why did he make up the story?
Dr. Jaime Awe thinks he might have a
plausible answer. “I think that the rea-
son why he claims that it came from

The Crystal Skull, pictured above, was
claimed by Mitchell Hedges in 1943 as
an authentic Mayan discovery. This dis-
covery is fraught with mystery and leg-
end, and from hence has arisen great
controversy. The famed skull is now in
the possession of Hedges’ only heir,
stepdaughter Ana Mitchell Hedges
(right, Photo courtesy www.mitchell-
hedges.com).

Continued on Page 9
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Ana Mitchell Hedges featured with the famous (or infamous) Crystal Skull claimed to have been found in the Lubaantun
Mayan archaelogical site in Toledo, Belize. (Photo courtesy www.mitchell-hedges.com)

The Crystal Skull
Continued from Page 8

Lubantuun is because he was trying
to legitimize the object. He was try-
ing to say this is a real artifact. Now
I don’t know why Mitchell-Hedges
may have wanted to do that because
he didn’t need to do that. There were
all kinds of tests done on this thing
and this is a unique object. It is an
artifact. And today we also know that
the Aztec culture in Mexico had pro-
duced several Crystal Skulls, none as
beautiful as the Crystal Skull ‘from
Belize,’ but nonetheless there are
several of them and we have images
of them.”
    Indeed there are several, but those
skulls look nothing like this one,
which experts say was never touched
with metal implements. Awe says
that while Mitchell’s story may be
bogus, the Crystal Skull is not.
    “Most of us believe it is a post
classic object so it is made during the
height of Aztec civilization which
goes from 1200 to about 1400 AD.
So it is ancient. It was produced be-
fore Europeans came to the New
World, without a doubt. People have
done tests on it,” says Dr. Awe. So
if it was a Pre-Colombian object, with
a possible origin in Mexico, why is
Belize so eager to claim it?
    He continues, “It is of dubious ori-
gin. I guess that is the best way to put

it and it is not like the Jade Head.
The Jade Head is of definite origin.
Because remember if it was a fake,
I would say don’t bother. But it is not
a fake, it is a real pre-Hispanic or
pre-historic object. Thus it is an arti-
fact, a valid artifact, and if people
who have it claim that it came from
Belize, then I say give it back to us.
If I knew that it was a fake I would
say no.”

    But unlike some in the archaeol-
ogy field who frown on the dubious
skull, Awe would never say no to the
object. Why? “Because it is an amaz-
ing and unique piece of art and it is
very sexy and if we could have it here
in Belize, let’s do it. I am all for it.”
    So while Anna Hedges, now in her
late 80’s, clings to the skull and its
dubious fame at her home in Canada,
Awe says Belize’s Department of Ar-

chaeology will keep asking her to re-
turn it to the place she claims is its
home, Belize, because if she’ll stick
to that story, so can we.
    Awe’s predecessor, the late
Harriot Topsey made a trip to Canada
to personally request that Ana
Mitchell Hodges bequeath the item
to Belize. She gave no commitment,
and to this day there is no indication
what she will do with the skull.
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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 organi-
zation 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

Donate to these worthy San Pedro organizations!
and Saturday Night BBQ to support
the needy community. Help a great
cause. Contact President Isela
Graniel – 226-2064.

Saga Society – A non-profit “hu-
mane 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 edu-
cate 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

    My wife, Joan, and I stayed on Ambergris
Caye and had a wonderful time at

Belizean Shores Resort.
    Everyone on the caye was kind and helpful.
The area has just the right balance of wonderful
people and perfect diving locales. A place that
could make retirement a joy. My wife loved to

dive for hours at a time. I now am beginning to
see what Hemingway found so charming in

these islands.

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

SEASIDE
REAL ESTATE

Ambergris

Belize

BeachfrBeachfrBeachfrBeachfrBeachfrontontontontont

CondosCondosCondosCondosCondos          HomesHomesHomesHomesHomes

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.

A Lover’s Paradise
To Joan

I
How can it be,

That tropic beauty beguiles us.
What do we see,

In a land warm and bounteous.

How are warm memories,
Or moments of bliss.

Found in quiet reveries,
With a wind’s gentle kiss.

Why does a rose,
Bring back a forgotten love.
Making long-lost friends,
Into happy, new beaux -

Then coupling those hearts,
As in heaven above.

II
Why does our special Caribbean

place,
While showering us with her

paradisean charms.
Cloak us in her enduring embrace-
With her all-encompassing arms.

Or how does simple nourishment,
Or a repast, high on the shore.
Bring a smile of contentment,

To the one you adore.

When is that magic moment,
Of love’s appreciation so sweet -

That delivers us O’ so gently,
From life’s roaring foment.

Why do I now see you,
In love’s reflected eyes.

Just touch and be near to –
Bring shivers and sighs.

III
And where is our love’s,

One and true place.
A sweet special somewhere –

Bringing a warm glow,
To your charming face.

A rendezvous to build,
New warmth and desire.
And rekindle at long last,

Our love’s smoldering fire.

Where is our love’s,
Once and for all.

A secret place of our own,
Our hearts to enthrall.

IV
Find it on an island’s,

Soft afternoon showers.
Lost in its warmth,

Of pleasurable hours:

From its fair mountains,
To a Caribbean breeze.

Search the world around us,
In a quest to believe.

Her charms having found us,
We need search, never more.
The warm zephyr’d magic,

Of lovely Belize.

R. L. Lyons
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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/Homes & Commercial Property
Coco Beach Resort – 2 bedrms\2 baths condos, 1 bed/1 bath off beach condos
and  1 bed/1 bath multi-level casitas are available.  Price starting from $155,000.00
US.  A great opportunity to get into a project at ground level!
Belizean Shores – Located 3.5 miles north of San Pedro Town Center – beau-
tiful resort – great investment!  All units fully furnished.  Upper and Lower units
available.  Price starting at $175,000.00 US
Esmeralda Apartments (F18) Two apartment building, Esmeralda area close
to the Tennis Club, two large units 3 bedrooms/3 baths and 2 bedroom/1bath.
Good rental producer.  Fenced yard, security bars.  $285,000.00
Escalante Rental (P23) 3- 1 bedrm/1bath rental units with plenty of room for
expansion $150,000.00 US. Reduced $120,000.00 US

Raw Land
Esmeralda Cocal (K18) Great Commercial parcel on the main thoroughfare, 70
feet of road side and 60’ deep.   $150,000.00 US. Possible terms.
Caribbean Coves (G29)  located 3 miles up the west side of Ambergris Caye.
Watch the beautiful sunset from this beachfront property.  68’ x 200’ – only $79,900.00
US – terms available.
Club Caribbean - off the beach lots starting at $15,000.00 US.
Holiday Lands (M53)  Parcel 2615 – measures approximately 78’ x 72’, only two
rows off the beach.  Asking price $60,000.00 US.
Palm Bay Club (M49) Lot #94 – 3rd row lot, 100’ x 90’.  $16,000.00 US
Paradise Coves (W23)  Located 3 miles north and only 150’ from the sea, this
property has a septic system, 20,000 gallon cistern and a concrete foundation
awaiting completion.  An excellent investment in this desired area.  $120,000.00
US.
Robles – 3 side by side off the beach lots each 92’ x 190’ for $60,000.00 US each.

Reef BriefReef BriefReef BriefReef BriefReef Brief
By Green Reef Peace Corps Volunteer Nicki Vassak

    Aquaculture is one of the oldest forms
of farming, having originated in China
thousands of years ago. According to
the Belize Fishermen Cooperative As-
sociation the term is defined as: The
rearing of aquatic plants and animals in
a controlled natural environment, or in
man-made ponds, at densities greater
than those found under natural conditions;
primarily by controlling one or more
phases of their biological cycle, or the
environment in which they develop.
    With the ever-increasing demand for
seafood products, natural stocks are di-
minishing rapidly, creating worldwide
concern about the measures that must be
taken to preserve natural fisheries. While
the normal yield of the sea is approxi-
mately two kilograms/hectare, and fresh-
water fisheries about 12 kilograms/hect-
are, farm ponds have been known to pro-
duce up to 5,000 kilograms/hectare. In
addition to food production, aquaculture
products can be utilized for genetic engi-
neering, bio-medical research and phar-
maceutical purposes.
    Belize possesses several competitive
advantages that present a bright future
for its aquaculture industry. The tropical
climate allows for year-round production;
wide-ranging habitats exist for different

Are fish farms the way of the
future for Belize?

types of culture methods; there is a labor
market surplus; and the geographical lo-
cation provides proximity to international
market destinations. In addition, Belize’s
government provides fiscal incentives to
investors, providing for corporate tax holi-
days and duty exemptions on equipment,
among other things.
    However, despite these advantages,
aquaculture also demonstrates potential
to damage the environment and to con-
tribute to the collapse of Belize’s fisher-
ies if it is mismanaged or done without
consideration for its external impacts.
The heterogeneity of aquaculture sys-
tems, in size, location, and contribution
to the local economy, makes it difficult
to characterize the industry as “good”
or “bad.” Each type of aquaculture sys-
tem has legitimate benefits as well as
serious costs, and because aquaculture
products are traded on an international
market, there is a responsibility to pro-
mote sustainable aquaculture.
    For this reason, there is a great lo-
cal awareness of the value of aquacul-
ture as it pertains to the sustainability
of natural fisheries. The Belize Fish-
ermen Cooperative Association, Ltd.
(BFCA), which provides legal, educa-
tional and technical services to its

members, has recently been focusing
its efforts on training programs, in or-
der to assist local fishermen in making
the transition to farm-based fisheries.
The BFCA works closely with the Fish-
eries Department and some foreign aid
organizations to work toward the com-

mon goal of fishing sustainability.
    Currently, the majority of invest-
ments in Belize aquaculture are in
shrimp farming. Other species cultured
here include the Australian Red Claw
Lobster and fin fish, namely Tilapia and
Red Drum.

The majority of investments by the Belize Fishermen Cooperative Association
Ltd. are in shrimp farming. However, other species including the Tilapia and
Red Drum are also cultivated.
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have adapted to include trash and other
food available in suburban and urban
areas in their diet. Some raccoons eat
carrion from road killed animals. Rac-
coons impact the population sizes of
their primary prey items. In some ar-
eas where they eat mainly one type of
prey, such as crayfish, this can have
a large impact on community compo-
sition.
    Home range diameters are typically
from 1 to 3 km. During the mating sea-
son, raccoon males frequently expand
their home ranges, presumably to in-
clude the home ranges of more fe-
males as potential mates. Females are
sometimes found temporarily denning
with males during the mating season.
After mating there is no association
of males and females. Primarily a
solitary animal, the only real social
groups raccoons form are that of
mother and young. Occasionally a
male may stay with a female for a
month prior to breeding and until af-
ter the birth of their young.
    Raccoons generally have one litter
per year. Litter sizes range from 3 to
7, but are typically 4. The gestation
period is 63 to 65 days. Sexual matu-
rity often occurs in females before
they are one year old, and in males at
two years. Mating season is from Feb-
ruary through June, with most mating
in March. Northern populations tend
to breed earlier than southern popula-
tions. Young are born blind and help-
less in a tree den, their eyes open at
18 to 24 days of age, and they are
weaned after 70 days. Newborn rac-
coons do not have black eye patches
or a ringed tail; these develop after a
few days. By 20 weeks old the young
regularly forage with their mother at
night and continue to stay in the den
with her. The young remain with their
mother through their first winter, be-

The Raccoon
Continued from Page 6

make it past their second year. If they
survive their youth, raccoons may live
an average of 5 years in the wild. The
primary causes of death are humans
(hunting, trapping, cars) and malnu-
trition. Raccoons escape many preda-
tors by remaining inactive during the
day in a den. While active they remain
alert and can be aggressive. They are
preyed on by large predators such as
coyotes, wolves, large hawks, and
owls. Their young may be taken by
snakes as well.
    Raccoons don’t travel any farther
than necessary and usually just far
enough to meet the demands of their
appetites. They are nocturnal, oppor-
tunistic omnivores and find much of
their food in water. They will eat al-
most anything, including frogs, cray-
fish, birds, eggs, mice (and other small
mammals), fruit, nuts, plants, crops
and garbage. They travel in straight
lines between their dens and rich food
patches. In some habitats plants pro-
vide a larger percentage of a
raccoon’s diet than animals do. In
some areas, corn is the most impor-
tant item in their diet. Generally rac-
coons consume more invertebrates
than vertebrates When water is avail-
able they may dip their food before
eating; this so-called “washing” is
associated with behaviors used for lo-
cation and capture of aquatic prey,
such as crayfish and frogs. Raccoons

Jose shows off his baby pet raccoon, “Princess”, while brother, Javier
looks on.
Raccoons as pets: Raccoons raised by humans may make suitable pets;
however, raccoons are not domesticated animals. Those who so live with
them find they make fascinating and funny companions, although prone to
a little, or maybe lots, of mischief. Training a raccoon is an intensive and
ongoing process, and the raccoon may still have behavioral problems like
biting and destructive play. Raccoons are susceptible to distemper and
rabies and may carry roundworm. Captive raccoons may develop obesity
and other disorders because of unnatural diet and lack of exercise; fur-
thermore, it may be difficult to find a vet who is willing to deal with them.
    In any case, it is best if the raccoons are very used to being handled a
lot and from an early age. This will help make them more sociable and
less prone to bite. Raccoons are prone to biting, especially if they feel
threatened, so be prepared that this may happen. Be prepared to make a
commitment to a raccoon. They need lots of care and attention, as well as
supervision. If well cared for it is reasonable to expect them to live for ten
to fifteen years, so the commitment is not to be taken lightly. You also need
to consider what will happen should you no longer be able keep the rac-
coon. Raccoons raised in captivity and released often do not adapt to life
outside. They can’t go back to wild living once being used to the pet life!

Continued on Page 13
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The San Pedro Sun Virtual Taste Trip

Old Fashioned Banana Cream Pie

Bananas have forever been associated with tropical, lush settings. A slice of the
following recipe will certainly remind you of sultry San Pedro Town.

Ingredients:
*1 pie crust (9 inch), baked
*3 tablespoons cornstarch
*1 2/3 cups water
*14 ounces sweetened
  condensed milk
*3 egg yolks, beaten
*2 tablespoons butter
*1 teaspoon vanilla extract
*3 medium bananas
*lemon juice
*whipped cream

Method:
*In heavy saucepan, dissolve cornstarch in water; stir in sweetened condensed
milk and egg yolks. Cook and stir until thickened and bubbly.
*Remove from heat; add butter and vanilla. Cool slightly. Slice 2 bananas; dip
in lemon juice and drain. Arrange on bottom of prepared crust. Pour filling over
bananas; cover. Chill 4 hours or until set.
*Spread top with whipped cream. Slice remaining banana; dip in lemon juice,
drain and garnish top of pie. Refrigerate leftovers.
Serving Size: 6

“We do catering!”

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.

coming independent early the follow-
ing spring. Mothers and young often
den nearby even after they have
reached maturity.
    Raccoons may be a nuisance to
farmers. They can cause damage to or-
chards, vineyards, melon patches,
cornfields, peanut fields and chicken
yards. Their habit of moving on to the
next ear of corn before finishing the
first makes them especially damaging
to fields of both sweet corn and field
corn. Raccoons also carry sylvatic
plague, rabies, and other diseases and
parasites that can be transmitted to hu-
mans and domestic animals.
    Raccoon pelts have been harvested
since the colonial period. During the
1920s, “coon” coats were popular mak-
ing a pelt worth about $14US. Although
demand is no longer as high, raccoon
pelts may still be sold as imitation mink,
otter, or seal fur. Raccoons are also
eaten in some areas.
    Since the turn of the century raccoon
populations have grown and their dis-
tribution may have expanded. Their
ability to adapt to human-dominated
landscapes has contributed to their ex-
pansion in numbers and range. Small,

isolated, island populations of raccoons
may, on the other hand, be threatened.
Recent authors consider some island
species of raccoons to be conspecific
(of the same species ) with Procyon
lotor. These subspecies are found in
Mexico on the Marias Islands and
Cozumel, in the Bahamas and on
Guadeloupe Island in the French
Antilles. These are all considered en-
dangered.

The Raccoon
Continued from Page 12
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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…

foundland, with a sloop of ten guns
manned by sixty men, with “black col-
ors flying, drums beating and trumpets
sounding.” There were twenty-two
ships in anchor in the harbor at that
time, and all the crews immediately
withdrew from the site and fled to
safety off shore.

named the “Good Fortune.”
    Roberts next captured a French
man-of-war which had as one of her
passengers the governor of
Martinique. The governor was hanged
and the ship, which sported 52 guns,
was renamed the “Royal Fortune.”
Roberts had at the time three ships in
his fleet, the “Fortune,” “Good For-
tune” and the “Royal Fortune.” Rob-
erts had nearly single handedly halted
shipping to and from the Spanish

The Great Pirate
Roberts

Continued from Page 3

    In January
1720, Roberts
took piracy
into another
level when he
chose to target
the people of
Mart inique.
Roberts added
a 32 gun Dutch
slaver which
he used to
trick the inhab-
itants of that
quaint island.

Roberts sailed the Dutch slaver past
the harbors of Martinique and signaled
the Frenchmen that were stationed
there to visit Saint Lucia. He told them
of a profit to be made buying slaves
there. Roberts waited for his prey at
Saint Lucia and seized and destroyed
14 French ships. The French prison-
ers were severely tortured and some
were killed. The “fortune” was re-
placed by an 18 gun brigantine re-

Main, having lasted over a year in the
Navy infested waters of the Carib-
bean. At this time, he returned across
the Atlantic to sell his stolen wares
and to plunder the African coast.
    On February 5th, a British man-of-
war, the “Swallow” captained by
Challoner Ogle caught up with Rob-
erts near Cape Lopez in Gadon. Some
say Roberts mistook the “Swallow”
as a Portuguese trader and closed to

fight her. Others say Ogle found the
“Royal Fortune” at anchor with most
of Roberts’ crew drunk or hung over
after celebrating the taking of a prize
the previous night. Roberts took the
Royal Fortune toward the swallow
hoping to escape with the help of the
wind. Once in range, Ogle sent a bom-
bardment of cannon fire to the pirates
and immediately Roberts’ men re-
sponded in kind. When the smoke
cleared, the crew saw that
Bartholomew Roberts was slumped
over a cannon and had been killed in
the first and only barrage. The crew
showing loyalty towards Roberts,
threw his body overboard rather than
letting it fall into the hands of the Brit-

ish. With the devastated moral, the
pirates attempted to flee, but they
were over taken easily, because their
mizzen topmast had been damaged.
Roberts’ crew soon surrendered and
were taken prisoner. Later they were
tried at the Cape Coast in Ghana. Of
these, 74 were acquitted, 70 black pi-
rates were returned to slavery, 54 pi-
rates were hanged and 37 received
lesser sentences.
    Shortly after this, piracy almost
completely died. The names of men
like Roberts reached immortality even
if their lives were short and although
piracy would flare up every now and
then, it never again reached the inten-
sity of this golden age of piracy.

Roberts was 3rd mate to Captain Davis, who was killed during
an ambush; he was named Davis’ successor.

Roberts had a brief career, less than four years, yet he captured a mind-
staggering total of more than 400 ships and over 5 million pounds of loot



Visitor Guide   Page 15October 20, 2005

by
Dennis Wolfe

Wolfe’s
 Woofers

Same
Picture

Three
Brazilians

Trivia Tidbits

    “Hey, Norm. How’s it going?”

    “Oh, pretty good,” Norman Evanko said. “Are we still on for going to
Chetumal this week?”

    “If the weather lets us,” I said. “It looks like we might end up with another
hurricane. If it’s not out of the picture I’m going to stay right here until it’s
done.”

    “I’m meeting Pam here in a few minutes,” he said. “I need to let her know
what’s going on with the trip.”

    When Pam came in Norm and I were discussing the war in Iraq as ex-sol-
diers will always discuss war.

    “Here’s your usual, Miss Pam,” Ernie said, as he handed her a drink.

    “What were you saying about Iraq before Pam came in?” I asked.

    “Oh,” Norm said. “I was telling you that three Brazilians were killed in Iraq
yesterday.”

    I noticed Pam turn pale when Norm said this.

    “My God,” she said. “That is horrible! This is the reason I hate war so
much. Even Hitler and Idi Amin together didn’t kill that many people.”

    “Huh?” I said.

    “What?” Norm said.

    “I heard what you told Dennis about the war in Iraq,” Pam told him.

    “Yeah. I said three Brazilians were killed in Iraq yesterday,” Norm said.
“That’s not a lot of people.”

     “Well how many is in a brazillion anyway?” Pam asked.

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  $165,00 -195,000.
    1 bed courtyard suites $123,500.
    1 bed balcony suites  $57,500.

Villa del Mar – new custom built beachfront home, 1 ac, pier, 3 bedroom
$975,000.

The Villa Turquesa at Mata Grande designer 3 bedroom beach home with
pier and optional adjoining beach lot $975,000.

Casa Grande – Palmeros Point Beach Club. New 3 bedroom 3 ½ bathroom
beach home fully furnished and self sufficient $675,000.

Caye Villas – Beach villas with pool.
    2 Bed 2 bath fully furnished $394,000.
    2 bed 3 bath fully furnished $395,000.

Villa Aurora – custom built ocean view home. 3 bedroom, 3 bathroom.  Pool
- $675,000.

Tres Cocos Garden Home 2 bedrooms with caretaker quarters. Location!
$275,000.

Ocean view 3 bed/2 bath concrete home with roof top deck. $210,000.
San Pablo canal home w/ 200ft water frontage, 2 boat slips, ramp, fully

fenced, 2 storey duplex 2bed/1bath up 1bed/1bath down. $295,000.
San Pablo home – Flamboyant Park area.  2 bed, 1 bath home $165,000.
Duplex home close to the Yacht Club $ 125,000.  Reduced to only $110,000.
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.Drastically reduced: $400,000.

UNDEVELOPED PROPERTIES
In town beach lot! Commercial or residential. $490,000.
Playa Blanca beach lot 60 x 105 ft w/dock  $210,000
Mexico Rocks area 2  80 ft x 400ft beach lots $280,000 each
Boca Ciega 4.5 acres 170ft beach front. $350,000.
Near Mexico Rocks 178ft beach front 2.4 acres $534,000 - Sold
Rocky Point 2 x 1250ft 80 acre beach front parcels - $2.75 M-under contract
Buena Vista Point ocean view 75ft x 150ft $79,000 each.
Buena Vista Point ocean view 75ft x 150ft $89,000 each.
Laguna Estates ocean view lots from $20,000.
Laguna Estates commercial tracts & islands Inquire!
Caribbean Coves 200ft ocean front $ 150,000 – under contract
San Marcos 2 adjoining 50’ X 100’ lots - $35,000 each
2 adjoining Alta Mar 100ft x 100ft lots $65,000 each.

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

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

    *There are 56 signatures on the Declaration of Independence.

    *The woman who has appeared most on the covers of “Time” magazine
is the Virgin Mary – ten times.

    *The highest mountain on Earth, Mount Everest, reaches only about half-
way through the lowest layer of the troposphere.

    *The human heart creates enough pressure when it pumps out to the body
to squirt blood 30 feet.

    *Believe it or not, 175 people are needed to assemble the approximate
500 tons of equipment for the Ringling Bros. and Barnum & Bailey Circus –
the “Biggest Show on Earth.”

    *The average person takes from twelve to eighteen breaths per minute.

    *An ostrich may weigh as much as 300 pounds. Its intestinal tract is 45
feet long.

    *In seventeenth-century Japan, no citizen was allowed to leave the coun-
try on penalty of death. Anyone caught coming or going without permission
was executed on the spot.

    *A hippopotamus can run faster than a man.

    *The bark of the redwood tree is fireproof. Fires in redwood forests take
place inside the trees.



Page 16   Visitor Guide October 20, 2005



Visitor Guide   Page 17October 20, 2005

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

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 Com-
munion Service every 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 charity 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.

The Lions Club of San Pedro relies
on income from its Friday and Sat-
urday Night BBQ to support the needy
community. Help a great cause -have
dinner with us!

Green Reef A non-profit organiza-
tion dedicated to the promotion of sus-
tainable use and conservation of
Belize’s marine and coastal re-
sources. greenreef@btl.net

San Pedro AA - 226 4464, 600 9061

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

Emergency 911
Crimestoppers  800 922-TIPS
Police 226-2022
Fire 226-2372
Wings of Hope - Medical emergency
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. Emergen-
cies 226-2555/2918 or  606-3864.
Ambergris Hopes Clinic - 226-2660,
Emergencies: 606-2316
US Embassy - 227-7161
Canadian Consulate - 223-1060
Mexican Embassy - 223-0193
Guatemalan Embassy - 223-3150
Honduran Embassy - 224-5889

IMPORTANT #s

Journey’s End

Papi’s Diner

Travel North of the cut to:

Tackle
Box

Capt.
Sharks
Wet Willies

Capt.
Sharks

THE  HOLIDAY  HOTEL - Wednesdays’ live music and  fabu-
lous Beach Barbeque postponed from September 21st to October
26th.
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.
THE TACKLE BOX - come rock da box out over the water!
Every Tuesday, Wednesday, Saturday and Sunday (starting @
9:00PM) we have amazing live bands ranging from Reggae to
Punta to old school Rock-n-Roll. We’ll have prizes, specials and
always that breath-taking Tackle Box ocean view! Located off
the San Pedro Water Taxi Pier at the end of Black Coral St.  226-
4313.
SPORTS BAR AT PEDRO’S INN – Saturday nights watch En-
glish premier league games on satellite TV. Cricket, pool com-
petitions, ½ price cocktails on Tues. and Thurs. Indian food by
reservation on Tues. and Wed. Drinkers play FREE pool; get
FREE Internet and FREE US phone calls!

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.

BELIZE REALTY & BUILDING SERVICES - From raw
land to dream home - we’re there every step of the way!

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

SEARIOUS ADVENTURES Are You Ready? Lamanai,
Altun Ha,CaveTubing with either Belize Zoo, Ziplining,or
Xunantunich Mayan Ruin, Manatee Watch and Beach BBQ,
half day snorkeling and more. We are located ON THE
BEACH straight down from the airstrip. Call #226 - 4202/
4206 or Cell #662-8818.
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.
ALUX ECO TOURS - Personalized jungle tours to Mayan ruins
throughout Belize. 623-3148, 223-2130, markmcf@btl.net

Water, Sports & Tours

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 va-
riety of paints, stains and varnishes. Pescador Drive. Phone
226-2302.
THE SAN PEDRO SUN & VISITOR GUIDE - Specializing
in marketing and promotion of San Pedro and Belize businesses.
The island’s oldest and largest newspaper with the largest cir-
culation. Ambergris Caye’s number one newspaper. 226-2070,
spsun@sanpedrosun.net.

Party...Party...Party

Services...

Transportation...

Real Estate...
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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 – Offer-
ing air conditioned gym, tennis courts, lap and fam-
ily 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. Affordable
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 &

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

ROJO LOUNGE - Enjoy tropical lounge cui-
sine 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. Car-
ibbean Night on Thursday with Wil & Dale.
Mayan Fiesta every Friday-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
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Dining Out...
Fajitas, salads and local dishes for LUNCH. 
DELECTABLE SEAFOOD SPECIALTIES
for dinner. 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. CLOSED until October 30th.

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.
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 music. Phone 226-2173.

RICO’S SURFSIDE RESTAURANT – A

Unique Offerings...

truly unique dining experience on the beach at
Banyan Bay. Serving breakfast, lunch and din-
ner 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 ban-
quet today! Phone 226-2444.

PORTOFINO’S own “LE BISTRO” - One of
the newest & most talked about restaurants on
the island. 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 reservations, call 220-5096.

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. Fermented,
blended and bottled here on the property. Open
for lunch and dinner. Call 226 3426 for reser-
vations and transport options.

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

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 TACKLE BOX BAR & GRILL - whether
it’s a little break from the beach or a whole
night out the Tackle Box is just the place.  The
kitchen serves a wide array of affordable fresh
comfort foods ranging from our big Tackle Box
Burgers, special fried chicken, to some of our
more local fare and seafoods. And what a bet-
ter place to enjoy our dishes, than our back
porch out over the water.

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!

More! Barrier Reef Drive – Phone 226-3400.

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.

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

GRANIEL’S DREAMLAND - Locally made furni-
ture & accessories from all Belizean exotic hard-
woods & Mahogany. On Pescador Drive, opposite
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.

BAREFOOT BOOKS - Features a huge selection of
new and used books. Gorgeous greeting cards and
gift items. Located at the southern end of Middle
Street (Pescador Drive) across the courtyard from
Mickey’s. 206-2577.
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