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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

Where did you read your San Pedro Sun?

Photos taken in unique and unusual places are preferred. 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.

Pictured above is Russell Rostan, resident of the United States,
reading a recent issue of The San Pedro Sun newspaper while in

Cairo, Egypt. What better place to be kept updated on local
news within Belize! Russ is a frequent visitor to San Pedro (9

times alone last year-2005).

Words of the Week. This
week, we will present a
few phrases in English and
give you their Creole and
Spanish translations.

Special thanks to Sylvana
Woods for her help 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 communi-
cation with our
audience, The San
Pedro Sun proudly presents –

English I’d like to make a local call.
Creole Ah waahn mek wahn loakal kaal.
Spanish Quisiera hacer una llamada local.

English Would you hold the line? I’ll see if I can find him/her.
Creole Hoal aan. Ah wahn si if ah ku get ahn.
Spanish Un momento por favor. Veré si lo/la encuentro.

English Where can I find a gas station?
Creole Yu ku tel mi wehpaa wahn gyas stayshan deh?
Spanish ¿En donde puedo encontrar una gasolinera?
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QUESTION:  What did you like most about San Pedro?

Watch for Harriette walking the
beach with her camera.

What question will she ask you?

WOMAN ON
THE BEACH

by Harriette Fisher “The color of the water and it is
warmer than Guatemala, ” replied
Stephen Letourneau from Montreal,
Quebec, Canada. “I own a restaurant
there and would like to open one here.”

“I like the women; I like them
all,” laughed Gary Sandusky
from Walnut Creek, California
who owns a skin care clinic. “This
is my 2nd time here and I plan to
be back . . . soon . . . very soon.”

Margaret Ireland (no relation to John)
came here with her husband Ernie
Walter who is an architect in Winnipeg,
Manitoba, Canada. She does market-
ing and public relations and is opening
an office here. “The people are fabu-
lous; the locals, the tourists, every-
body.” They have a long term lease on
a condo on the beach.

“Scuba diving and snorkeling at Shark and Ray Alley.” John
M. Ireland does metal sculptures in Spring Valley, CA,
USA and his wife Beverley owns a florist shop. They came
down with friends and stayed at The Villas @ Del Rio.

“The fishing, they just seem to want to
jump into the boat” smiled Joe
Campana who owns Caribbean Para
Sail in St. Thomas in the US Virgin
Islands. “I just got here yesterday and
am staying with my friend Jeff at White
Sands Resort.”
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    One of the features of life in tropical
destinations like San Pedro and other
parts of the Caribbean is the sale of in-
season tropical fruits, vegetables, candy
treats and home made pastries by road-
side or street vendors. Usually, they
occupy a very small plot of place, in
the corner of a street, or in any strate-
gic spot along the street where they
usually offer special warm dishes, fresh
fruits/vegetables, candy treats and
much more. During the year, it is a
common sight to spot these vendors try-
ing to make a living by providing us with
the very best selection of their produce.
Walking the streets of San Pedro, one
can take a look at a variety of yummy
treats that are on sale, but do we know
what they are selling? The Sun, took it
to the streets to visit the many local
street vendors and find out about the
yummy treats they offer. Here is what
we found out!

San Pedro Street Treats
    This week we feature cooking
that is influenced by the Mestizo,
who  mainly use corn for cooking
some of the most fascinating and
scrumptious foods. But one in par-
ticular and probably the most sought
after is the Tamalitos or as the cre-
ole say “Ducunu”. The name
ducunu is derived from the garifuna
which means ‘boiled cornbread’.
The dish requires ample time for
preparation, but with some quick
easy steps to follow, there should
be no problem getting it done.
Tamalitos are made solely of corn
and are rich in flavor. Here are some
quick easy steps to follow on your
own. First, get a hold of the ingre-
dients; fresh green corn, 1 small on-
ion, 1 small bell pepper, coconut
milk (optional), 1 stick margarine
melted, ¼ cup vegetable oil, thyme,
salt, and corn meal (optional).

    First, take corn and husk it, make
sure to save some of the greener
leaves and place aside. In a bowl,
slice kernel off the corn cob, blend
or grind corn, onion, bell pepper
and coconut milk (optional). Then,
take the husks you saved and spoon
mixture on husk; wrap the tamale
and fold one end whilst leaving the
other end open, then start placing
them standing upright in a pot until
tightly stacked. Lastly, cover the
tamalitos with some corn husks and
fill pot to half with water so as to
avoid water from entering. Cover
and place pot on high heat for 1 to
1 1/2 hours.
    The dish is usually eaten as is,
but to make the dish even better it
can be accompanied with stewed
chicken or other stewed meats. The
dish itself is tasty and flavorful; a
sure way to satiate your hunger. This
tasty street treat can be purchased at
several food stalls in San Pedro, in-
cluding Monteros’ place situated in
front of the Palace Casino. Join us
next week as we continue to explore
San Pedro’s street treats, Belizean
style.

Don’t be afraid to try
the tamalitos available
from the street stalls!
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Reef BriefReef BriefReef BriefReef BriefReef Brief

    As you may have already guessed,
crocodilians dwell mainly in freshwa-
ter. Nevertheless, truly marine species
did exist during the course of this
creature’s 200 million year history.
Unfortunately, none survived to mod-
ern times, but there are at least two
species of crocodiles that favor estua-
rine habitats, and individuals are occa-
sionally sited far out at sea. The Ameri-
can Crocodile, Crocodylus acutus in-
habits the coastal areas, rivers, and
lakes of southern Florida, as well as
several of the Caribbean islands, and
parts of Central America and northern
South America. However, the Estua-
rine or Indo-Pacific Crocodile,
Crocodylus porosus demonstrates the
most striking example of sea migra-
tion, distributing itself throughout tropi-
cal Asia and the Pacific.

Croc Out of Water!
    Crocodilians come equipped with
aquatic adaptations allowing them to
colonize food-rich shallow water along
the land’s edge. Their tails are flattened
from side to side, and they also have
five webbed toes on their front limbs
(four on the hind limbs) for swimming.
In addition, Crocodilians are also ca-
pable divers: a diaphragm-like struc-
ture associated with their well-devel-
oped lungs assists in effective gas ex-
change. Plus, a valve at the back of
their throat that closes the airway be-
tween their nasal passage and lungs,
enables them to open their mouth un-
derwa ter .
    The crocodile present in Belize,
Crocodylus acutus is one of the most
adaptable crocodilians in terms of nest-
ing ecology. Throughout most of its
range this crocodile is a hole-nesting

species. However the U.S. Fish and
Wildlife Service states that in areas
where access to well drained nesting
beaches is limited, females will form
mound-type nests. Clutch size is typi-
cally in the 30–60 range, although in
some populations mean clutch size is
in the low 20s. As with most hole nest-
ing species, C. acutus nests during the
annual dry season with eggs hatching
around the beginning of the annual rainy
period.
    The hostile behavior and fashionable
skin of this reptile frequently leads to
high extermination rates of Crocodilians.
Infact, C. acutus is actually endangered
due to commercial overexploitation that
occurred from the 1930s into the 1960s.

Contributed by Peace Corps Volunteer Nicki Vassak

Current threats are habitat destruction
and in some areas, continued hunting.
According to the United States Fisher-
ies and Wildlife Service, the collection
of adult crocodiles to stock farms could
become a serious problem in several
countries if not closely regulated by the
appropriate management authorities.
Belize, with Cuba, may be one of the
remaining strongholds for the species,
although some reduction of available
habitat by coastal development is evi-
dent in both countries. It is important to
secure areas for conservation in these
countries, since they appear to have the
largest remaining American Crocodile
populations with the least potential for
human conflict.

This photo was taken at the pond in San Pablo, right in a residential yard.
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Blue Water Grill

Fresh, contemporary, and consistently outstanding are the trademarks of  the
Blue Water Grill experience.  Dine under the stars on the beach or on the

outdoor deck and treat yourself  to its unique combination of  Island cuisine,
attentive service and tempting desserts.

Come in and try our savory dinner menu…
Crispy coconut shrimp sticks with a sweet-spicy black bean sauce ~ Grilled

shrimp and Calamari salad with a sesame-soy vinaigrette ~ Angel hair pasta
with sautéed shrimp, snapper, and scallops in a tomato, garlic and sweet basil

white wine sauce ~ Black bean crusted snook with a caramelized-banana curry
sauce~ Grilled USDA Beef tenderloin with a roasted mushroom red wine

demiglace and crispy potatoes ~ Wood-fired Pizzas

Home of the local favorite
Sushi Tuesdays and Thursdays!!

“Island Style Cuisine with a Twist”

Breakfast 7:00 am – 10:30 am     Lunch 11:30 am Breakfast 7:00 am – 10:30 am     Lunch 11:30 am Breakfast 7:00 am – 10:30 am     Lunch 11:30 am Breakfast 7:00 am – 10:30 am     Lunch 11:30 am Breakfast 7:00 am – 10:30 am     Lunch 11:30 am – 2:30 pm 2:30 pm 2:30 pm 2:30 pm 2:30 pm
Dinner 6:00 pm – 9:30 pmDinner 6:00 pm – 9:30 pmDinner 6:00 pm – 9:30 pmDinner 6:00 pm – 9:30 pmDinner 6:00 pm – 9:30 pm

On the beach across from the airstrip at the SunBreeze HotelOn the beach across from the airstrip at the SunBreeze HotelOn the beach across from the airstrip at the SunBreeze HotelOn the beach across from the airstrip at the SunBreeze HotelOn the beach across from the airstrip at the SunBreeze Hotel
Please call 226-3347 for reservationsPlease call 226-3347 for reservationsPlease call 226-3347 for reservationsPlease call 226-3347 for reservationsPlease call 226-3347 for reservations

    Breakfast is the most important meal
of the day. The San Pedro Sun has waxed
poetic about many great places to enjoy
lunch or dinner, but what about the most
important meal of the day? This past
Friday, we had the luxury of enjoying a
fine breakfast at George’s Kitchen,
across from Corona del Mar.
    The spacious and sunlit eatery was
welcoming and the smells from
George’s Kitchen – completely appe-
tizing. Nearly every table was full, and
we realized that it truly is no secret that
George’s Kitchen is the place to enjoy
a leisurely breakfast. The casual
atmophere enhanced the experience, as
did the friendly waitress, Maria, who
is also one of the owners, and George’s
wife.
    Quick and efficient, Maria made sure
we had our menus at hand almost in-
stantly and our deliciously hot coffee and
ice cold tea arrived soon thereafter.
Choosing from the wide range of choices
was perhaps the hardest thing we had to
do. In the end we chose Steak and Eggs
and the Breakfast Special.
    The breakfast Steak and Eggs are fa-
mous at George’s Kitchen. Tender and
flavorful steak, with just the right hint
of spices, plus two eggs, any style, and
crispy-tender potatoes, toast, butter and
jelly, this meal was utterly scrumptious
and very filling indeed. Also on the menu
was the Breakfast special, which in-
cludes two fluffy scrambled eggs, crispy

George’s Kitchen – Start your day right!

bacon, potatoes, plus the requisite toast,
butter and jelly. Perhaps it was the
knowledge that I didn’t have to cook the
meal myself, or perhaps, more impor-
tantly, it attests to the talent of George,
the chef, but this was by far the best
breakfast I have had in ages.
    The friendly ambience and delicious
food made breakfast time something to

savor and enjoy. While many people do
not know this, George’s Kitchen is a
Mom and Pop effort, with just George
and Maria manning the tables and the

kitchen. Thus it was a treat to enjoy a
wonderful meal that was served so effi-
ciently and almost effortlessly.

Continued on Page 12

Above: Steak and Eggs for breakfast?
Of course! At George’s Kitchen, the
steak is cooked to your liking, as are
the eggs. Accompanied with potatoes
and toast, the day is off to a great start!

Left: Visitors enjoy a delicious
hot breakfast in the sunny and
airy restaurant.
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    Dr. Herman Smith was the only PhD archeologist to reside in Belize. He
was noted in his field as a foremost researcher and expert in the coastal
trading of the Maya and headed the archaeological development of Lamanai
in Belize. Herman discovered and contributed much to the body of knowl-
edge of the Maya once living on Ambergris Caye. If asked about this subject,

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

    The Ancient Maya, like all of the
pre-Columbian people of the New
World, relied on wild animals as a
source of protein since domesticated
animals were more the exception than
the rule. When the first inhabitants
came to the Western Hemisphere from

How they got their groceries? – Part two: Animals

Asia across the Bering Straits Land
Bridge they brought only one domesti-
cated animal; the dog. The dogs of the
Maya were all descendants of this single
strain and served as hunting compan-
ions and household early warning sys-
tems. It is probable that certain variet-

ies of dogs were fattened and eaten as
were dogs in ancient Central Mexico.
In addition to the dog, the Maya evi-
dently raised doves, turkeys and the
Muscovy duck. They may have also
managed or tended other animals as
food such as the coatimundi and deer.
Bishop Diego de Landa in the sixteenth
century reported that the Maya women
in the Yucatan would: “raise other ani-
mals and let the deer suck their breasts,
by which means they raise them and
make them so tame so they will never
go into the woods.”
    The archeological evidence sug-
gests the deer population actually grew
larger through time along with the hu-
man population probably because land
clearing for agriculture opened up
space for browsers and restricted the
growth of predators. The archeologi-
cal and paleontological evidence like-
wise makes it clear that there were
no large wild animals such as pigs,
cattle and horses available for domes-
tication as they had, for reasons not
clearly understood, all died out before
the advent of man in the hemisphere

some twelve to twenty thousand years
ago. There were plenty of peccaries
around (there still are) and although
they are known locally as wild pigs,
they are not pigs at all, but more
closely related to the rhinoceros.
Other choices included most of the ani-
mals common to the land of the Maya
today, with emphasis on deer (both
white-tail and brocket), tapir, pec-
cary, agouti, paca (fit for a queen, I’m
told), squirrels, rabbits and manatee.
A variety of birds were taken, includ-
ing chachalaca, crested guan, turkey
and curassow. Some were probably
killed for their plumage rather than a
source of meat: the Scarlet Macaw,
quetzal and numerous parrots come
to mind. The degree to which the
Maya exploited aquatic resources is
not easy to get at as fish remains do
not preserve well in the acidic soils of
the region. It is certain the Maya made
nets of cotton twine and net weights
carved from pieces of broken pottery
are very common in sites along the
coastal zone. Birds and mammals
were taken with nets, blowguns,
snares and spears. The bow and ar-
row were a very late introduction into
the Maya area from Central Mexico,
arriving sometime around 1200 A.D.
The spears of which I speak looked like
large arrows, complete with feathers.
They were propelled with the aid of a
long hooked stick which added great
velocity to the weapon. I do not know
the Maya term for this spear thrower,
but in archeological literature this de-
vice is called an atlatl, an Aztec term
in Nahautl, the language of the Aztecs.
Of course when the atlatl was used in
combat it was a battle atlatl. For cer-
emonial purposes a gourd rattle was
attached, making it a rattle, battle atlatl.
After the Maya acquired horses and
livestock, the herds were guarded with
a saddle, cattle, rattle, battle atlatl.
Slaves, on the other hand were guarded
with a chattel, saddle, cattle, rattle,
battle atlatl.

he would gladly inform his listeners of the Maya past with detailed length and
expansive arm waving. His humor accompanied these mini-lectures, elimi-
nating any academic dryness and endearing him to the students and groups
that he worked with on sites around the island.
    He lived in Belize for over 12 years and eventually obtained Belizean
citizenship. Dr. Herman Smith - U.S. Marine Corps pilot, decorated Viet-
nam veteran, archeologist, friend, and husband died on March 10th, 2000.
Above all his many accomplishments from fighter piloting to practicing ar-
cheology – is that Herman was a friend to all in San Pedro. He contributed
countless articles to The San Pedro Sun, articles that we are pleased to share
with you once more.

It is believed that the Mayas raised dogs and fattened them for consumption. It
seems almost impossible that anyone would think of eating such precious
animals like the one pictured above.
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“We do catering!”

    Belize is a spectacular country rich in
teeming jungles, lush rainforests, dry pine
savannas, tangled mangrove swamps,
and dynamic coral reefs. It’s home to
countless species of wildlife and crea-
tures that inhabit the terrain including The
Tamandua or Collared Anteater
(tamandua mexicana). This diurnal and
nocturnal, arboreal, terrestrial and soli-
tary creature can be found in Central and
South America; from the south of Mexico
throughout all of Central America includ-
ing Belize. It feeds mainly on ants, ter-
mites, and bees extracted after ripping
apart their nests with their fore claws.
They have an average body size of 60
cm (23 inches); its tail would range as
long as 50 cm (19 inches) and average a
body weight of 6 kilograms (13lbs).
Tamanduas are medium sized, with a
long prehensile tail. It has distinctive col-
ors; blonde on the head, upper back and

legs, with a black vest, or entirely blonde,
or blonde with a partial vest. It has four
large claws on its powerful forelimbs,
five claws on hind limbs and the tail is
almost naked, pink with irregular black-
ish splotches. Tamanduas can be seen for-
aging on the ground or in the canopy any-
where in the forest, but seem most com-
mon beside watercourses, where their
prey may be concentrated. By day in the
rainforest a dense cloud of flies and mos-

quitoes accompanies them so they often
brush their eyes with a forepaw. When
inactive, tamanduas rest in hollow trees,
burrows of other animals or other natu-
ral shelters. Their local names are: Oso
Hormiguero, Tamanduá, Susurete, Oso
Amarillo, Brazo Fuerte, Oso Mielero
in Spanish, ant bear in Belize and in
Mayan it is called Chab.
    You wouldn’t think that a diet of only
ants and termites could keep large ani-
mals happy, but the tropical anteaters like
the tamanduas have figured out a suc-
cessful strategy. Much like large bears
can feed themselves by regularly visit-
ing known berry patches, tamanduas re-
turn to the same ant and termite nests
again and again to feed from the larvae
found deep within. To the tamanduas,
these small insects are a reliable food

Continued on Page 10

The Tamandua or
Collared Anteater

Tamanduas can be seen foraging on the ground or in the canopy anywhere in the
forest, but most commonly, at watercourses, where their prey may be concentrated.
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Beach
Front

Lounge

CoConuts Caribbean Hotel
South Coconut Drive, San Pedro Town, Ambergris Caye 226-3500

Large
Frozen

Margarita
only
$8 BZ

Stay with us in one of our
24 luxurious suites.

All rooms are kitchenette furnished!

We’re here to please you!
We cater to our tourist trade!

www.coconutshotel.com

    

Now offering

Casino Games

Coconuts
Palace
Casino

Cocounts Beachfront Hotel
Only ten minutes from town!

Try our facilities for everything
from weddings to office parties!

Come enjoy our
Finger-Licking

Daily
Barbecue!

Featuring fresh
seafood, and other

great
Belizean food!
Monday through

Sunday

Restaurant open 7 AM until 10 PM
Lounge open 10 AM to 12 PM
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source which, although they seem small
and non-nutritious to you and me, can
support these handsome anteaters thanks
to their many special adaptations.
Tamanduas are mammals of the ancient
order Xenarthra, which includes animals
with very simple teeth or, as in the case
of the tamanduas, no teeth at all. The
tamanduas all have strong, muscular
stomachs capable of grinding the ants they
eat, instead of chewing them. Tamand-
uas show remarkable skill at capturing
ants, thanks to their powerful front legs
and sturdy claws that allow them to tear
into ant nests and termite mounds, into
which they jam their long snout and put
to work their famous tongues. All ant-
eaters have extremely long tongues, some
up to 60 centimeters (23 inches) long!
Equipped with backwards pointing hairs,
and coated with gooey saliva, the tongue
is used to scoop up ants and termites from
inside the nest, and especially their lar-
vae. The tongue is then pulled back into
the snout covered with ants which are
then swallowed.
    Since many ants and termites in the
tropics live high in the trees, most
tamanduas are adapted to an arboreal
lifestyle, although they will spend con-
siderable time on the ground if ants and
termites are more abundant there. Ar-
boreal tamanduas are equipped with a

strong prehensile tail that grabs vines and
branches while they climb and helps hold
them in place as they use their front legs
to tear open the nests of their prey. Be-
cause of their heavy claws, anteaters
have had to devise a different way of
walking when on the ground, where they
lope along using specialized pads on the
sides of the paws. Although they are nor-

mally slow moving, conserving their en-
ergy as they forage, they can run at sur-
prising speeds when frightened. In the
trees, their prehensile tail and the spe-
cial shape of their paws (which has a
central fold permitting them to grasp nar-
row vines) allows them to move easily
and noiselessly through the forest canopy.
    Little is known of reproduction in
Tamanduas; they mate in the fall and give
birth to a single young in the spring. Births
of twins have also been recorded. Fe-
males are polyestrous (ovulating more
than once a year), with a gestation pe-
riod of either 130 to 150 days or 160 to
190 days. They will set their young on a
tree branch when feeding. Anteaters
spend a lot of time teaching their young
how to live off this specialized diet. Fe-
male tamanduas only give birth to a single
offspring, which accompanies the mother
for many months, riding on her back and
clinging tightly to her fur. The youngster
gradually learns the techniques for find-
ing nests, tearing them open, sucking the
ants and larvae from inside, withdraw-

ing once defensive soldiers appear, and
maintaining a map of feeding sites that it
has visited. Because of this lengthy pe-
riod of maternal care, tamanduas do not
have high rates of reproduction, and are
ill-suited to withstand the pressures of
hunting and deforestation. Although they
can be quite abundant in good habitat, they
are infrequently seen by visitors to the
tropics. Shy, they often flee at the sound
of humans, or they may hide quietly on a
tree branch high over your head. How-
ever, signs of their presence are com-
mon; by day, look for ant and termite
nests with rough, large holes excavated
in the sides, by night, listen carefully for
the sound of dirt raining out of the tree-
tops and striking the forest floor. This
characteristic clue of a tamandua at work
ripping into an ant nest is one of the most
reliable methods scientists use to find ant-
eaters in order to study them. This unique
creature and its friends can be seen at
the Belize zoo or if you are lucky, you
can spot one in the hidden hallows of the
rainforests.

The Tamandua
Continued from Page 8

The most conspicuous distinctive mark
of all Anteater species is their long
snout and their extremely long tongue,
the average tongue ranges from 20 to
23 inches in length.
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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!

New Listings
Coral Bay Villas Unit 1A (N18) Rare opportunity! One bedroom/one bath condo, fully
furnished with good and steady rental income. $250,000 US.
Belize Yacht Club (B37) – Upper & lower ocean view units!  Each condo is 1 bdrm/1 bath
and fully furnished. Both for $339,000 US.
Downtown Commercial Property (R47) Best commercial location on the market right
now. Corner property on ‘Front Street’ in down town San Pedro. The property presently
contains three businesses and two private residences, but has the perfect location for ocean
view hotel, office building or condos. Seller may accept Belize Dollars. Price $994,500 US.
Buena Vista Residential: (W24) Two storey house with 2B/2B on large beautifully
landscaped property. Only 2.5 miles north of town center with easy dock and road access.
Only $218,000 US.
Basil Jones (S55) Large and Beautiful Basil Jones property with 145’ beach front and 400’
depth. Can be bought together with back property of 500’ frontage and 160’ depth. The land
is cleared and has fresh water well.  $600,000 US. Terms possible.

Raw Land
Spanish Reef (B35) Beautiful corner lot two rows off the beach! One of the largest lots in
the subdivision with a size of 93’ x 100’ x 50’ x 109.  Good price at only 40,000.00 US.
Eiley’s Subdivision (F14) Eiley’s Subdivision is just south of San Pablo area on the
lagoon side close to the new marina. 4 adjacent lots each 60’ x 80’.  $70,000 US for all four!
JUST REDUCED TO $55,000.00 US FOR ALL FOUR!
Paradise Coves (L18) 3.5 miles north of San Pedro – two rows off the beach – great
location.  90’ x 70’. $25,000 US.
Palmero Point (W19) Lot #50, 95’ x 120’ - $20,000 US Terms Available.
Robles - Beachfront lots starting at $ 7 4 , 9 0 0  U S .              
Boca Del Rio (P42) 3 connecting lots located on the waterway just before you cross the
river cut. $210,000 US.
Escalante Subdivision – Lots are 50’ x 75’ starting at $40,000 US.
Caye Caulker (J25) 4 acres with 240’ of beach front, beautiful cleared and filled land. 
$425,000 US.
Robles Point Acreage (G16) 33 acres with more then 3,000’ of beach front plus lagoon
frontage to the back of the property. GREAT COMMERCIAL INVESTMENT at $3,000,000 US.
Robles – 3 side by side off the beach lots each 92’ x 190’ for $60,000 US each.

“Without music, life would be a mis-
take”- Friedrich Nietzsche
    From behind the scenes, perched
above equalizers and electronic gad-
gets during tons of music sessions,
Ivan Duran has achieved more in the
music industry than many do in their
lifetimes. It was ten years ago that
risk-taker, Duran, decided to step up
to the plate and start his own music
producing company, Stonetree
Records. After finishing his six year
study at the Escuela Naciónal de
Música in Havana, Cuba, Duran came
home in 1995 and decided to become
a producer. He said that he switched
gears, from that of a musician to pro-
ducer, because he wanted to feel
more in control and was captivated by
the feel of recording something that
would last forever. More deeply, he
confessed, he realized that he was
more comfortable working from be-
hind the scenes, where he did not have
to expose his “stage fright”. “It has
been challenging,” admitted Duran,

Stonetree Records Celebrates Ten Year Labor of Love
Re-printed – The Belize Times

who has the official title of Label Di-
rector and Producer. “There was a
space for local music to be produced

ambitious Punta album to date” by The
Rough Guides. In ten years, Stonetree
has produced twenty six albums and
has worked with a wide-range of mu-
sicians. From Mr. Peters and his
Brukdown, to Andy Palacio, Aziatic,
Paul Nabor and Aurelio Martinez’
Punta Rock, to Florencio Mes’ Maya

and marketed. There was a need for
quality recording,” Duran said.
    Despite the small market,
Stonetree seized the opportunity. Their
first taste of success was placing the
final touches of his first two albums,
that of Brother David Obi’s “Raw”
and Andy Palacio’s “Keimoun”.
Keimoun was dubbed as “The most Continued on Page 13

Above: Stonetree’s next release will
feature Umalali a garifuna project
that’s been seven years in the making.

Left: Stonetree’s producer Ivan Duran
(left) with music sensation Paul Nabor
(right).
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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

    If breakfast time is just not enough
for you, be sure to try one of George’s
famous burgers or sandwiches for
lunch; accompanied by a light salad,
these humongous and delightful burgers
are sure to go down right. Can’t make
it for lunch either? Then you must try
dinner. Speaking to two lovely ladies
who decided to enjoy breakfast as well,
we found out that dinner at George’s
was a wonderful experience for them.
“Dinner was great,” said Bonita Lan-
gley, from Tulsa Oklahoma. “The lob-
ster and shrimp combination was deli-
cious. We loved it!” added her compan-
ion, Phyllis Schnelle.
    So whether you are looking for a
great way to start your day, stop in at
George’s Kitchen on Coconut Drive,
across from Corona Del Mar and
Woody’s Wharf. Open daily except on
Tuesday from 7:00 a.m. to 3:00 p.m.
and 6:00 p.m. to 9:30 p.m. Call 226-
2974.Right: Phyllis Schnelle, enjoying

a cup of coffee before breakfast
at George’s Kitchen.

Bonita enjoyed the lobster and shrimp
so much at dinner the previous night at
George’s Kitchen that she came back
for breakfast!

George’s Kitchen
Continued from Page 6

The Breakfast Special, a delicious combo of bacon, eggs, potatoes and toast,
hit the right spot for breakfast!
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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.

music. Stonetree has also fostered a
well-respected reputation regionally
and internationally. Their music gets
rave reviews all over the world.
Stonetree is professionalism personi-
fied; both on the technical front and on
the creativity front. Duran’s attention
to precise mixes and crystalline sound
along with his genuine respect for the
idiosyncrasies and uniqueness of
Belizean indigenous music make for
world class recordings. Duran noted
that with Stonetree’s success, there
have been rising challenges. The much
quoted George Price hypothesis:
‘progress brings problems’ is a living
reality for Stonetree. Duran pointed out
that while technology has helped them
produce quality music, it has also
brought about problems through piracy.
Duran recalled one of Andy Palacio’s
biggest successes, when he sold 30,000
cassettes of his new album. These days
and with new technology which allows

the easy piracy of music, musicians and
Andy Palacio can barely sell couple
thousands. “It’s more of an education
issue,” remarked Duran. He said
people need to be more appreciative
and aware of the effort musicians put
to bring out albums.
    Despite the challenges, Stonetree
will continue to be persistent. Over the
next years, the record label company
will be more focused on how to effec-
tively export and expose Belizean mu-

sic and talent not only in Belize, but also
worldwide. Duran said that the poet,
Leroy “The Grandmaster” Young, is
preparing for a North America tour next
year. Aurelio Martinez and Paul Nabor
will also be taking their music to differ-
ent stages, with the help of Stonetree
Records. He also said that Stonetree will
soon release “Umalali”, a project with
Garifuna music that is seven years in
the making. In commemoration of their
tenth anniversary, Stonetree has re-

leased “Frombakabush”, which is a
compilation of ten memorable songs that
define the first decade of their record-
ings. Duran also said that Belizeans
have been pivotal in keeping Stonetree
alive. “Without the existing fans in
Belize, nothing would be possible,” he
commented. Stonetree Records is
made up of Ivan Duran, four staff
members, a Peace Corps volunteer and
the hearts of many artists and fans in
Belize.

Stonetree Records
Continued from Page 11
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The San Pedro Sun’s

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…

Ingredients:

*8 oz ground beef, lamb or pork
*1 medium onion, chopped
*1 clove garlic, crushed
*2 sticks celery, chopped
*1 green pepper, seeded and chopped

Caribbean Cook-up

Method:

    In a large saucepan, dry fry the
meat, onion, garlic, celery and pepper
until browned. Add Bar-B-Q Sauce and
Jerk Seasoning and cook for 2 minutes.
    Add all remaining ingredients and
bring to a boil. Cover and simmer for
20 minutes stirring occasionally.
    Add spring onions and serve imme-
diately with avocado salad.
    Garnish with 2 spring onions or even
a lime wedge.

*8 oz can pineapple chunks, drained
*1 tbsp Jerk Bar-B-Q Sauce
*1-2 tsp Jerk Seasoning
*4 oz “easy cook” rice
*1/2 pint stock
*Salt and pepper to taste

A delicious Caribbean Cookup can be served as comfort food and as a main
course for an informal dinner party.
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by
Dennis Wolfe

Wolfe’s
 Woofers

Same
Picture

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 $165,000 -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 bed-
room $995,000.

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 3½ bath-
room 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.

‘La Floridita’ Tres Cocos Garden Home 2 bedrooms with apt on double
lot $325,000.

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 60ft x 105 ft w/dock. $210,000.
Boca Ciega 4.5 acres 170ft beach front. $350,000.
Rocky Point 2 x 1250ft 80 acre beach front parcels.
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 50ft X 100ft 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

A Picture is
Worth a

Thousand Words

    *More education means longer life. Research shows that college gradu-
ates live longer than people who did not complete high school.

    *There is, reportedly, no way to tell a moth from a butterfly. Though
there are differences of physiology and habit between them, it is almost
impossible to isolate a single differentiating characteristic that applies uni-
formly to both species.

    *A spider is not an insect. It is an arachnid – it has eight legs instead of
six, and has no wings or antennae. The same is true of the daddy longlegs,
scorpion’s mite, and tick – none is technically part of the insect class.

    *Mother prairie dogs will nurse their young only while underground in the
safety of the burrow. If an infant tries to suckle above ground, the mother
will slap it.

    *A young male fur seal that is kept from the breeding grounds by the older
males is called a bachelor.

    *Soft drinks are American’s favorite beverage. Water ranks #2, and milk
is #3. The average American drinks about 52 gallons of soft drinks per year.

    *Pneumonoultramicroscopicsilicovolcanoconioses is the longest word in
Webster’s New Collegiate Dictionary. It is a pneumoconiosis disease caused
by the inhalation of very fine silicate or quartz dust.

    *The hippopotamus has the world’s shortest sperm.

    “Hey, Pam,” I said. “Can I get you a drink?”
    “Let me check,” Pam said.
    She opened her purse and looked inside it.
    “Sure,” she said. “I’ll take a gin and tonic.”
    I started setting up my musical equipment in the corner at BC’s and the bar
began to fill up with the Thursday night regulars.
    “Pam! Pam Smith! What are you drinking?” I heard Jim, from the Sausage
Factory, call across the bar.
    “Hold on a minute,” Pam said.
    She opened her purse and looked inside for a moment before closing it again.
    “I’ll take a gin and tonic, Jim,” she said.
    I finally got my equipment set up and tested and started tuning my guitar when
Dee Thomas came in and sat down next to Pam.
    “Pam, do you want a gin and tonic?” Dee asked, as she was ordering.
    “I’m not sure,” Pam said. “Let me check.”
    She opened the purse again, looked inside and closed it.
    “I do believe I’ll have one more,” she told Dee. “I’ve already had five and
this one ought to be just enough.”
    I put down my guitar and walked over to Pam.
    “I’m just curious,” I told her. “Every time someone offers to buy you a drink
you open your purse and look in it before you answer. What do you have in
there?”
    She opened the purse and said, “See?”
    I looked inside and there was a picture of Norman Evanko.
    “I don’t understand,” I said. “What does Norm’s picture have to do with
whether or not you’ll have another drink?”
    “Before I have a drink I look at his picture,” Pam said. “When he starts
looking good I know it’s time to go home.”
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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.
Lighthouse Christian Radio - 101.3
FM. 226-4673, Cor. Buccaneer &
Pescador Drive.

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

Capt.
Sharks

Victoria House

The

Belize Shores Realty

Pa
pa

 B
ea

r’
s

Casa Picasso

Isla Bonita Art Gallery & Frame Shop
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Belize Tourism Board - 223-1910.
Belize Tourism Industry
Association (BTIA) - 227-5717.
San Pedro Tourist Guide
Association 226-2391.

Paradise Found Belize

THE  HOLIDAY  HOTEL - Every Wednesday, live music
and a fabulous Beach Barbeque 6:30 p.m.- 9:00 p.m. Barrier
Reef Dr. 226-2014.
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.
FIDO’S RESTAURANT & BAR - Dine under the largest
Palapa in San Pedro! Enjoy a full lunch & dinner menu with
live beachfront entertainment all night.

BELIZE SHORES REALTY & CONSTRUCTION “SER-
VICES”- Your One Stop Real Estate Company. We are the only
real estate company in Belize with virtual tours of our listings on
our website. Homes, Condos, Land, Commercial. 501-226-2825,
www.belizeshoresrealty.com
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 in-
vestment 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 Ambergris
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!
PARADISE FOUND BELIZE LTD. REALTY - Land, Homes,
Business, Investment. List your property with us. Office at
CocoNet Internet. 607-9667 or 226-2835. sdemaio@snet.net

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. Of-
fices 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.

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.

Real Estate...

Party...Party...Party

Services...

Insert A

Transportation...

Woody’sGeorge’s Kitchen



Page 18   Visitor Guide February 16, 2006

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 FITNESS CLUB – A/C Gym at Bel-
ize Yacht Club, Fully-equipped. Open to the public.
Tennis Courts, Lap and Family pools, Aqua Fitness
and Toning Classes.Open 7am Daily, 8am Sundays.
226-2683.
CAYE COFFEE – Take a taste of our locally roasted
fresh coffee back home. A wonderful cup of coffee
makes such a great difference in your day. Try it and
ask for more. 226-3568.
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.
PAPA BEAR’S - Full Service, Internet Access. Past-
ries, coffee and deli sandwiches. Open 7 a.m. to 10
p.m. daily. Located on Fairdale Plaza, on Coconut
Drive.
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

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

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...

Unique Offerings...

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!

range of International Banking Services. phone 223-
5698 services@prov identbank.bz
GRANIEL’S DREAMLAND - Locally made furni-
ture & accessories from all Belizean exotic hardwoods
& 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.
EXECUTIVE SERVICES - Let Us Expedite All Your
Needs! Liquor & restaurant licenses for January are
due now, and we can help expedite the process! We
are also consultants for work permits, retirement sta-
tus, small claims and legal affairs. We’ll do all the
traveling for you and get your paperwork pushed
through. Call 606-8311 or e-mail
belizedistrict@yahoo.com
DandE’s FROZEN CUSTARD and SORBET – If you
like ice cream, you will Love DandE’s Frozen Cus-
tard! Delicious cones, shakes, sundaes and splits. Lo-
cated on Pescador Drive next to Caramba Restau-
rant. Closed Wednesday. Phone 608-9100.
ISLA BONITA ART GALLERY & CUSTOM
FRAMING - art and crafts from Belizean and Carib-
bean artists + contemporary abstract paintings.  Cus-
tom framing available 226-4650. 
SUNDANCER + MOONDANCER - Unique bou-
tiques featuring beautiful, quality clothing, jewelry and
gorgeous gift items for both men (Sundancer) and
women (Moondancer). Phone: 226-3126
Lecture: CORAL REEF ECOLOGY, Dr. Ken
Mattes, TREC Topical Research & Education Cen-
ter. Every Thursday 7:30 PM. Details 226-3389 Taxi
transport 623-8385.

Pedro Holiday Hotel, serves Great 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 mu-
sic.
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.
RAMON’S VILLAGE - Enjoy breakfast, lunch and
dinner in a Mayan atmosphere or on the veranda over-
looking the Caribbean Sea. Coconut Drive. Phone 226-
2071.

LUNA at Journey’s End Resort - Experience fine din-
ing 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 truly 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.
RENDEZVOUS RESTAURANT AND BAR - The
most romantic spot in town featuring award winning
chefs. Thai and French cuisine blended to make para-
dise 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
reservations and transport options.
VICTORIA HOUSE - International and Island-Style
cuisine. Open for breakfast, lunch & dinner. Reserva-
tions recommended, call 226-2067.
CASA PICASSO TAPAS + MARTINIS - Small
plates, big pastas and fantastic desserts! “Hippest mar-
tini 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
better place to enjoy our dishes, than our back porch
out over the water.
THE STAINED GLASS PUB - located in the heart of
Town featuring homestyle cooking with a gourmet flair;
dine alfresco streetside or enjoy the air conditioned quaint
European atmosphere in the unique Pub room. The Best
Burger in town and several wines by the glass, full li-
quor bar...friendly & informative for visitors—A Must
While in San Pedro ! Visa/MC   226-4147.
GEORGE’S KITCHEN - Serving Breakfast, LUNCH
& Dinner. Located on Coconut Drive across from Co-
rona Del Mar. Closed Tuesdays. Open 7:00a.m.–
3:00p.m. & 6:00p.m. – 9:30p.m. Phone 226-2974.
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