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Where did you read your
San Pedro Sun?

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

Language can link us with
other cultures, no
matter how foreign the tongue
may be. In an effort
to share this form of communication with our
audience, The San Pedro
Sun proudly presents
– Words of the Week. This
week, we will
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!!!

English
Creole
Spanish

Would you please bring me some drinking water?
Yu ku pleez bring mi sohn waata?
Me pudiera traer un poco de agua para beber, ¿por favor?

English
Creole
Spanish

I’ve already had too much to eat.
Ah don eet tu moch aredi.
Yo ya comí mucho.

English
Creole
Spanish

May I use your telephone?
Ah ku pleez bara yu foan?
Puedo usar su teléfono ¿por favor?

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.

The San Pedr
o Sun is mailed everywher
e.
Pedro
everywhere
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Pictured are Veronica Nichols and her fiancé
Marcus Pullicino with their copy of The San Pedo Sun
with the skyline of Houston, Texas, their hometown, in
the background. They both love San Pedro so much
that they are getting married here on May 27th, 2006 and
they’re bringing 80 of their closest friends and family!
The San Pedro Sun owners and staff extends warm
congratulations to the happy couple. Thank you for making The San Pedro Sun a part of your celebration!

Greetings to my visiting friends
On behalf of the people of San
Pedro Town, I extend a warm welcome to all visitors arriving to our
shores. I assure you that your trip
to “La Isla Bonita” will be no ordinary vacation. Our island is famous for its rich cultural diversity,
where Mestizos, Creole and
Garinagu blend to form a unique
encounter. While here, I encourage you to explore the Caribbean
Sea and find Belize’s abundant
treasures. Hol Chan Marine Reserve and Shark-Ray Alley are just
two of the many spots where you
can enjoy our coral reef formation and abundant and breathtaking sea life. San Pedro is also
home to world-class fishing and
scuba diving.
For the more adventurous, “La
Isla Bonita” offers a wide array
of water sports and for those looking to get a glimpse of the mystical world of the Maya, these historical ruins are just a short expedition away. You will also be able
to discover Belize’s vast cave systems 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 explore our home and see the many
wonders it has to offer.
We welcome you with open arms.
Bienvenidos a San Pedro!
Elsa Paz, Mayor,
San Pedro Town
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QUESTION: What enticed you to come here?

Melissa Romero and daughter Dave live in the
Boca Del Rio Area. “I came here from Mango
Creek, Belize, four years ago, met Dready and
fell in love.” Melissa is a wife and mother.

“I have friends that I work with that have been here
and I saw their pictures,” said Sonja King an accountant from Pasadena, Texas, USA. Husband
Bruce who does internet marketing said, “We’ve
been to Cancun many times before but we came here
and today is our four year anniversary.”
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“Our friends come here twice a year, we usually
go to Cancun. We were going to go on a cruise for
our 25th anniversary but came here instead. We
love it here.” Connie Shawler is a pharmacist
and her husband Mike is in the grocery business.
They live in Tucson, Arizona, USA and stayed at
Ramon’s Village.

“The village atmosphere, friendly local people and some of the best diving
in the world,” smiled Carl Drechsel.
“This is our 2nd time here.” Carl is
retired from the oil and gas industry
and he and his wife Sandra live in Houston, Texas, USA. They stayed at the
Blue Tang Inn.

WOMAN ON
THE BEACH
From Chehalis, Washington, USA, Paul and
Susan Scott stayed a Casa Caracol. Paul, an
EMT with a fire department said, “Diving! A
couple we know had been here and told us about
it.” Wife Susan is a cashier, mother and grandmother said “It’s warm!”

by Harriette Fisher
Watch for Harriette walking the
beach with her camera. What
question will she ask you?
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Part II
There is nothing more relaxing then
a stroll on the beach. There is something about the vast expanse of the horizon that allows your worries to drift
over that unseen ledge, temporally disappearing from heart and mind. Accompanying you along the way are the

creatures who call this scene of serenity home. Above you soaring birds call
out in screeching song, while longlegged shorebirds scamper on the
beach, escorting you along the way.
Crabs and critters scurry as you approach, and often when you look
closely into the clear shallow waters
you spot bright little tropical fish,
quickly darting to their favorite hiding
place. They are the ambassadors of the
beach, there to join you during your
quest of sand and sun. As constant companions, these beach buddies welcome
you to their home in their own unique
way.
Perhaps you have wondered just who
these creatures are? In the following

series, The San Pedro Sun takes the opportunity to acquaint you with these common critters who lead uncommon lives. Like a new friend, this information will
give you the chance to get to know your “beach buddies” a little better while
exploring the beaches of Ambergris Caye.

The Laughing Gull is a medium-sized gull of North and South America. It
breeds on the Atlantic coast of North America, the Caribbean, southern California, USA, and northern South America. Northernmost populations migrate further south in winter, and this species occurs as a rare vagrant to Western Europe. Laughing Gulls are a common sight along the Belize coast and this shorebird is named for its distinctive voice, which sounds like it is laughing, “ha-haha-ha-haah.” Colors of gulls change with age. The adult Laughing Gull has a
black head and neck with a white belly, the sub-adult has a white head and belly
and the juvenile has a brownish head and neck. Laughing Gulls breed in coastal
marshes and ponds. The large nest, made largely from grasses, is constructed
on the ground. The three or four greenish eggs are incubated for about three
weeks. These gulls are omnivores and will scavenge as well as seeking suitable
small prey.
Continued on Page 6
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Fido’s Steak House – truly the best steak in town!
Ambergris Caye lavishes guests with
the widest variety, most creative, trendiest dining in Belize. Fido’s Steak and
Seafood House is among the best and offers an exquisite blend of premier steaks
and mouth watering seafood dishes. The
Sun had an all access dining experience
at this unique Steak House, making us
testaments of rarely found premium
steaks and island cuisine. The menu features something for everyone, with specialties sure to impress those interested
in both land and sea classics.
If you are looking for fabulously
mouthwatering, tender, juicy, sizzling
steaks in San Pedro, you won’t be disappointed. Using the best rated beef from
the United States, USDA Prime, Fido’s
Steak House offers select prime cuts that
are sure to melt in your mouth. Owners,
David and Laura Schmidt, opened the
Steakhouse’s doors a little over a month
ago, and already, it is causing a buzz
around town. The Schmidts hail from the
windy city of Chicago, USA and were
frequent visitors to the island for several
years. Like most tourists, they fell in love
with the island, its people and the lifestyle,
and decided they would come live in
paradise.
In this culinary occasion, the friendly
staff assures comfort and relaxed dining. Entrees are served in a warm, welcoming setting, which you, your friends
and family are sure to enjoy. You can
dine leisurely under the stars outdoors at
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Come try all these
savory and sizzling
platters, from fillet
mignon, ribeye to
seafood classics.
Also make sure to
leave room for
Giovanni’s famous
cheese cakes!

the deck overlooking the Caribbean Sea,
or indoors, amid the tasteful décor. The
main Chef, Giovanni Ramos, prepared
some wonderful appetizer platters. A
scrumptious dish of Beef Tenderloin
Satay was grilled to perfection and served

with Fido’s famous peanut sauce. Next
up were tasty broiled sea scallops,
wrapped in yummy bacon - a must try!
The tastiest of them all had to be the
Shrimp Cakes: wow! This dish was truly
fantastic and had one wanting more. For

the main course, three platters of the most
scrumptious steak were served. Chef
Giovanni will personally ensure that your
steak is cooked to your exact preference,
ranging from rare to well done. The wine
Continued on Page 11

Visitor Guide Page 5

Beach Buddies Continued from Page 4

their long, slender claws. These birds live throughout the world along rivers,
lakes, seacoasts, and bays. Ospreys in northern regions migrate to warm areas
for the winter. The osprey is a large bird of prey, about 2 feet long, with a
wingspread of nearly 6 feet. It has a dark brown back with a whitish head and a
white chest with a few streaks of dark brown. It has a dark brown eyeline broadening behind each eye. Ospreys nest in trees, jagged rocks, or low bushes, or on
the ground. Ospreys build the largest nests of any North American birds, with
some measure up to 6 feet (1.8 meters) high. Nest-building materials include
seaweed, sticks, bones, or driftwood. Ospreys usually lay three eggs and the
incubation of the eggs lasts about 37 days.
Osprey, also called fish hawk, is a
fish-eating bird. Ospreys feed by making spectacular plunges into water from

heights of 50 to 100 feet (15 to 30
meters). They hit the water feet first
with a great splash and seize a fish with

Continued on Page 8

Serving San P
edr
Pedr
edroo
since 1980!
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 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.

Ambergris

SEASIDE

REAL ESTATE
Belize

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

Beachfr
ont
Beachfront
Condos z Homes
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Condos/Homes & Commercial Property
Coco Beach Resort – 2 bedrms\2 baths condos, 1 bed/1 bath off beach
condos & 2 bed/1 bath multi-level casitas are available. A great opportunity to
get into a project at ground level!
Large Parcel/Great Commercial Location (H33) Great Commercial block
of land on the main thoroughfare only ½ mile from town center. 264 feet of road
frontage & 154’ depth. $900,000 US.
Excellent investment in Orange Walk! (C47) Over 7,200 sq. ft. of commercial & residential space all in one. Great investment – many details with many
options. $750,000 US.
Exclusive Property on Calabash Caye (J29) 14 acres with 2000 feet of
beach frontage on Calabash Caye at Turneffe Islands. Fully & luxuriously
furnished 4250 sq. ft. house. All utilities & permits are in place for a resort with
10 cabanas. Asking price 4.75 million US. Terms Possible.
Raw Land
Ambergris Bay (G32) Great residential parcel on the west coast of Ambergris
Caye. 70’of beach frontage & 100’ of depth. Price only $65,000 US.
Mata Grande Lot (P52) Ocean view lot-80’ x 150’- 2 rows off the beach
within electricity, telephone & road access. $50,000 US.
Spanish Reef (B35) Corner lot 2 rows off the beach! One of the largest lots in
the subdivision with a size of 93’ x 100’ x 50’ x 109. $40,000 US.
Paradise Coves (L18) 3.5 miles north of San Pedro – 2 rows off the beach –
great location. 90’ x 70’. $25,000 US.
Palmero Point (W19) Lot #50, 95’ x 120’ - $20,000.00 US Terms Available
Palmero Point (J31) Ocean View & pier access lot #25: – 105’ x 105’ x 120’ x
50’- $58,000 US Cash only.
Escalante Subdivision – Lots are 50’ x 75’ starting at $40,000 US.
Caye Caulker (J25) 4 acres with 240’ of beach front, beautiful cleared & 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.
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Beach Buddies Continued from Page 6
The Great Kiskadee is a large, striking bird whose name is derived
from its call which sounds very much like French for “What are you
saying” ...”Quest-ce-que dit”, or kis-ka-dee. It is a robin-sized bird
about ten inches in length with black and white stripes on the crown and
sides of its head. It has a white line above its eyes. Its chest and undersides are a bright yellow and its throat is white. Its back and wings are
brown and its bill and legs are black. They usually travel in pairs and
are common throughout Latin America. Although the Great Kiskadee is
a member of the flycatcher family, this bird breaks the rules for the
flycatcher family. Besides catching insects in the air, it also grabs lizards from tree trunks, hops about in trees and shrubs to eat berries, and
will even perch on branches that are low over water to plunge in for fish
and tadpoles. It will dine on beetles, wasps, grasshoppers, bees and
moths and will eat mice and frogs. It lives near rivers, streams, and
lakes bordered with dense vegetation and also in more open country and
in parks in most of its range.

The Tourist’s 10 Commandments
1. Thou shalt not expect to find things as thou
hast them at home, for thou left home to find
things different.
2. Thou shalt not take anything TOO seriously, for
a care-free mind is the beginning of a fine holiday.
3. Thou shalt not let other tourists get on thy
nerves, for thou art paying out good money to
enjoy thyself.
4. Remember to take only half the clothes thou
thinks thou needs and twice the money.

Great Blue Heron stands three to four feet tall and has a wingspan of
almost six feet. It has blue-gray feathers on most of its body and a plume of
feathers on its chest and back. It has a long, pointed yellow bill and long legs.
Adults have white on the top of their heads and long black plumes above their
eyes. The largest and most widespread heron in North America, the Great
Blue Heron can be found along the ocean shore or the edge of a small inland
pond. An all white form is found from southern Florida into the Caribbean,
and used to be considered a separate species, the “Great White Heron.” An
adaptable bird whose large size enables it to feed on a variety of prey-from
large fish and frogs to mice, small birds, and insects-the Great Blue has one
of the widest ranges of any North American heron. This wide choice of food
enables it to remain farther north during the winter than other species, wherever there is open water, although such lingering birds may fall victim to
severe weather. Most Great Blues nest in colonies in tall trees; their presence is often unsuspected until the leaves fall and the groups of saucer-shaped
nests are exposed to view. In late summer young herons disperse widely and
may be encountered at small ponds, in mountain waters, or even in backyard
pools-wherever fish are plentiful.
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5. Know at all times where thy passport is, for
a person without a passport is a person without a country.
6. Thou shalt not forget thou are a representative of your country at all times.
7. Thou shalt not worry, for he that worrieth
hath no pleasure - few things are ever fatal.
8. As a stranger in a strange land be prepared
to do as its people doeth.
9. Thou shalt not judge the people of a country
by the one person who hast given them trouble.
10. Remember thou art a guest in other lands, and
those who treat their hosts with respect shall be
treated likewise.

May 25, 2006

Grand
Gaming
Entertainment
CoConuts Caribbean Hotel

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

$2500 WINNER

$2500 WINNER

$2500 WINNER

$2500 WINNER

$2500 WINNER

Restaurant opens at 7 AM
Lounge opens at 10 AM

Stay with us in one of our
28 luxurious suites.
All rooms are kitchenette furnished!

www.coconutshotel.com
Beach
Front
Lounge
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Large
Frozen
Margarita
only
$8 BZ

Coconuts Beachfront Hotel
Only ten minutes from town!
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SPECIAL Caye Caulker Visitor Section
BTIA – Promoting sustainable eco-cultural tourism

Caye Caulker Representative
This week, the Belize Tourism Industry Association Secretariat introduced its Caye Caulker Crime Control
Representative – Mr. O.J. Holden.
Mr. Holden is the owner of Paradise Down Scuba in Caye Caulker. He
was the chairman of the Bahamas Air
Sea Rescue (BASRA) for approximately 10 years also a Rescue Boat
Captain and Pilot with over 3,000
hours flight time dedicated to search
and rescue. In 1992, he joined the Belize Bank as Maintenance Supervisor
for two years. Mr. Holden later moved
to Caye Caulker in June of 1994 and in
1995 became the rescue coordinator
for British Army 25 Flight, a position he still holds today.
The crime control representative in each area is responsible to maintain dialogue with the BTIA Secretariat and BTIA’s Belize Crime Control Representative and to report all known activities as it related to crime in their destination.
Members are urged to liaison with the respective representative in their area
and to report all instances of crime immediately.
The BTIA Secretariat will be introducing other Crime Control Representative for the other areas in the coming weeks.

Atlantic Bank, Caye Caulker, has
new offices!
Atlantic Bank, Caye Caulker’s only full banking institution, moved into its
spiffy new offices a month or so ago. Located just down the road from its original location, but in a much larger building proudly bearing the Atlantic Bank
logo, the bank’s image has definitely been enhanced. Since the move, the banks
opening hours have been extended and the bank now closes to the public at 2:30
p.m. Atlantic Bank has been serving Caye Caulker for close to ten years.
A much needed and much utilized ATM machine has been added to the new
building making banking easier for the many locals and tourists that visit the
island monthly. This also allows for twenty-four hour banking. Aside from its
own bank issued ATM cards, any credit / debit card with the Visa or Master
Card logo, as well as other cards bearing the Sirrus and Plug logos, can be used
here.
In addition to Atlantic Bank, there is a San Pedro based credit union (St.
Martin’s Credit Union) operating out of Caye Caulker. The Alliance Bank of
Belize City has also indicated that they will open a branch on Caye Caulker
before the end of June of this year. A quick check with an Alliance Bank manager has indicated that they have already identified a location.

Caye Caulker’s Photo of the Week

Personality of the week
Reprinted from Caye Caulker Chronicles

Roger Martinez, or “Jolly Roger” as he is affectionately known on the island runs
a great grilled food business, one that has become a popular Caye Caulker icon. Jolly
Roger attributes, in large part, his business’ success to the name he chose for it. He
and his barbecue grill are a feature on the beach and on the websites of many visitors
to the island.
Easy going and mild mannered, Roger captivates everyone with his friendliness and
great conversations. His street side-stand, featuring amazing grilled foods from lobster to fish to chicken, is legendary. Located in the center of the village, it is a great
spot to sit and watch the village go by all the while being entertained by Roger’s
humorous stories.
Roger asked that I post that he is single and looking. He has one pre-teen daughter.
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It’s a busy day in Paradise!
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Fido’s Steakhouse Continued from Page 5
list offers the perfect complement to
whatever entrée you choose.
A New York Steak came first, and
boy was that a heavenly experience! The
prime cut meat was so tender, juicy,
cooked to perfection, and accompanied
with a choice of harlequin rice, Fido’s
potatoes or steak fries and grilled stuffed
tomato. Mm-mm good! Another excellent choice was the ever popular Fillet
Mignon. Its rich, decadent taste will
blow your mind away! The delicate marbling, the most tender beef, the extreme
flavor; there is no other steak like this in
the world. Whether you bring a butter
knife, steak knife or just your fork to the
table, you will undeniably take pleasure
in each and every, melt-in-your-mouth
bite. You will understand why they call
this the king of steaks. The creative menu
features a wide array of great selections,
always made from the highest quality
meats and ingredients.
Fido’s Steakhouse offers not only
steaks, but fine lobster tails, fresh fish
fillets, tasty stone crabs, and scrumptious
jumbo shrimps. But if you are searching
for that prime cut of meat, U.S.D.A. certified steaks, the place to go on the island
is Fido’s Steak and Seafood; the quality
of the meat speaks for it self. Be sure to
ask your waiter about daily specials and
other notable menu selections.
Make sure to save room for dessert;
as Chef Giovanni whips up his famous
finger licking cheesecakes, the best

This is where the magic
begins...from the grill to
your plate...delicious
steaks and appetizers
courtesy of Chef
Giovanni Ramos.
we’ve had! Whether you are in the mood
to indulge in something new or just want
to enjoy a real steak, they promise that
their inventive menu and attentive service will leave you truly satisfied. No
matter what your occasion calls for or
what your appetite demands, the friendly
staff at Fido’s Steak House is sure to satisfy the most discriminating palates!
Restaurant critics, neighborhood
regulars, and first time visitors always
agree about Fido’s Steak house: the atmosphere is great, the food is superb,
and the service is outstanding. The res-

taurant offers a casual atmosphere that
is perfect for dining with friends, coworkers, ex-pats and family members.
Fido’s Steak house is open on Wednes-

days to Monday for dinner at 6:00 p.m.,
closed on Tuesdays. The name may get
you through the door, but the quality of
your experience will bring you back!

$19.95

Large Buffet Featuring Ribs, Shrimp Pasta, Chicken
and a Variety of Side Dishes, Plus Live Local Band.
$25.95

Reservations Required. Call 226-2207
Located just 3 1/2 miles north of San Pedro.
May 25, 2006
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The San Pedro Sun’s

Amazing Ribs Placencia LobsterFest 2006 coming up!
This is an adapted family recipe. It
is a lot of work, but worth the effort. If
you do not have a slow cooker, you can
bake the ribs for 2 to 3 hours, covered,
in the oven.
This year, Lobsterfest
shirts will be on sale.
Pictured above is the
design chosen, among
13 entries submitted.

Prep Time: 30 Minutes
Cook Time: 4 Hours 40 Minutes
Ready In: 5 Hours 10 Minutes
Servings: 12

Continued on Page 13
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Annually held on the last weekend of
the month of June, the Placencia
Lobsterfest is back at it again. Plans are
in full swing and this year promises to be
great and filled with fantastic family fun.
This year’s location has been moved
and the Lobsterfest will be held at
Placencia Point, one of the beautiful
stretches of white sandy beach available
in the gorgeous island. Plans for this 8th

year already include: music by Gilharry
7 on Friday and on Saturday, the All Star
Steel Band returns for the third year on
Saturday.
Saturday will also be the beginning
of the 2-day Saltwater Fishing Tournament which promises to bigger and
better this year. Registration is $175
for boat and $75 for angler (captains
can register as anglers). Early registration between April 1st and June 16th
has a fee of $150 per boat and $50 per
angler. Prizes are great and include:
$2,500 for best boat, $1,500 grand slam
and many other fabulous cash prizes.
Sunday will be the day the BTIA
raffle will take place. The raffle’s grand
prize is a trip from Belize to anywhere
in the domestic USA that Continental
Airlines flies, overnight accommodations at Aguada Hotel with breakfast for
two, Blue Hole Horse ride for four at
Banana Bank Lodge, among many others. There is a total of 31 prizes and
tickets go on sale early June.
New to the Fest this year is the Pickled Parrot Tug-o-War, the Tipsy Tuna
Toss along with other fun filled beach
events.
So mark your calendars ‘cause the
place to be on June 23rd, 24th, and 25th it
definitely is Placencia. Please visit
www.placencia.com for accommodation
details
and
visit
www.placenciabreeze.com for updates on the Fest.
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Virtual Taste Trip San Pedro Street Treats
Continued from Page 12

Ingredients:
*6 pounds pork baby back ribs
*1 pinch black pepper
*1 pinch salt
*1 pinch crushed red pepper
*4 cups barbecue sauce
*2 (12 ounce) bottles porter beer
(Stout), room temperature
Directions:
Cut ribs into small portions of 2 or
3 bones each. Bring a large pot of water to a boil. Season water a pinch each
of salt, black pepper, and crushed red
pepper to the water. Boil ribs in seasoned water for 20 minutes. Drain,
and let the ribs sit for about a half an
hour.
Meanwhile, preheat an outdoor
grill for high heat.
Lightly coat the ribs with barbecue
sauce. Cook the ribs over high heat
for 5 to 10 minutes on each side to get
a nice grilled look to them.
Place grilled ribs in a slow cooker.
Pour remaining barbecue sauce and
one bottle of beer over the ribs; this
should cover at least half of the ribs.
Cover, and cook on High for 3 hours.
Check ribs every hour or so, and add
more beer if needed to dilute sauce.
Stir to get the ribs on top into the
sauce. The ribs are done when the
meat is falling off the bone. The ribs
were cooked completely in the first
process; the rest is about flavor and
texture.
Note: If you add too much beer, the
sauce will get very thin. It is best to
drink most of the second bottle of beer.
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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 most of 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!

Fudge
Ah, fudge – another popular and most
desired candy on the streets! It’s a guaranteed sweet tooth satisfier. Rich in flavor and scrumptious in taste, this home
made fudge will be enjoyed by children
of all ages.
Everyone dives on those small squares
of creamy, chocolaty, tooth-achingly
sweet candy and devours it down to the
last crumb all too quickly. Fudge is art
and science all condensed into a bite-size
morsel. When making your own fudge,
you may have experienced the heartbreak
of a ruined batch and wondered what
went wrong. Once you understand a little
more about the essentials of fudge making, you’ll be ready to make batch after
batch of your very own perfect fudge.
You’re definitely supposed to use vanilla
and nuts at least. Here’s how to make
them!
The basic ingredients of fudge are
few: sugar, butter, milk and flavorings
such as chocolate, peanuts (definitely
the most popular), or sesame seeds.
To start out, combine 1 pound
confectioner’s sugar (yes, an entire
bag! imagine!) and a tin of condensed
milk in a pot and cook. Then add in a
stick of margarine and 1/4 cup of milk;
make sure to keep stirring contents
until dark brown. Then, pour and
spread over wrapping paper, let it cool
and cut in squares. The tricky part of
making fudge is cooking and combining these few items in just the right way
to make smooth, creamy, firm but pliable fudge. This small cast of ingredients has nothing but touchy, temperamental members, and none more so
than sugar.
If you follow the directions faithfully
and use good equipment, your fudge
should be a sweet, swooning success every time. Or, for those who crave a quick

snack without spending time making it,
you can purchase them at the fruit &

veggie stall, Antojitos Letty’s on Pescador
Drive. Don’t forget to share!
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Captain Dilzon Murcia is the project
manager for Island Ferry and owner operator of Dilzon Charters, a sport fishing charter business. To catch the fish
featured this week, and other large fish,
call Dilzon at 620-6118 or drop by the
Island Ferry office and schedule your
next fishing adventure.

Black Grouper

Outside the Reef: Wahoo, Sailfish and
Grouper are being caught in abundance.
Inside the Reef. Everyone is catching lots of barracuda, yellow tail and
grunt.
Flats: Been a good week for bonefish
Black Grouper.
This is my specialty. Black Grouper are big. Black Grouper fight. Black
Grouper taste great. They are opportunistic feeders that hunt by ambush,
in and around reefs. 30 to 40 pounders
are commonly caught in locally in 40
to 180 feet of water. I’ve seen Black

I’ve seen Black Grouper caught in the 80-pound range in Belize. No fish is as
tasty grilled, and I can’t think of a single fish that is more satisfying to land
either.
Grouper caught in the 80-pound range
in Belize. The world record is 114
pounds.
I usually start out by releasing about
30 live sardines and chum with ½ inch
chunks of ladyfish or mullet. You know
you’re in a good spot when you start
catching Yellowtail. Where you catch

big Yellowtail you can count on big
Black Grouper lurking below. Live
large mullets or ladyfish are my favorite baits when I am targeting this species. Black Grouper are aggressive;
they attack and fight with pure muscle
making a succession of short high torque
runs. I’ve caught four and five of these

monsters in a day just by being patient.
Sounds easy so far…what’s not easy is
wrestling a 60 pound black grouper to
the surface. Black Grouper, when they
take bait, dart for the first obstruction
they can find, often before you have a
chance to set the hook. This usually
results in a broken leader. So when you
feel that first tug, you jerk that rod as
hard as you can, and start horsing in
line as fast as you can, because if you
don’t get that fish off the bottom right
away, he is going to run under a ledge
and break your line. Get his head
pointed to the surface and you might
have half a chance of having grouper
on your barbeque grill. If his head goes
down right away then forget it, I guess
you eat out. But you won’t see me at a
restaurant if I’ve been fishing because
I ALWAYS set my hook and I ALWAYS land my fish.
Black Grouper will tear up tackle
faster than anything. When you fish these
guys you need big hooks: #7’s, a big line,
80 pound test is not too heavy, and heavyduty rods and reels. I’ve broken enough
ugly sticks to build a Palapa trying to
mule these monsters up from the deep.
No fish is as tasty grilled in one of
my famous tour guide barbeques than a
Black grouper. I can’t think of a single
fish that is more satisfying to land either. Just writing this article has gotton
me excited. I predict that I and sideman
“Carne Dulce” will be filling my fish
coolers all week long with Black Grouper at Rocky Point.

ORANGE
Gallery - Gift Shop

~On Coconut Drive ~San Pedro South
~226-4066 ~orange@belizegifts.com
Mayan carvings

sculptures

pottery
slate carvings

crafts

art
caps
hats

drums

gifts
toys

wood turnings
sarongs

Jew
elr
ewelr
elryy

furniture and more!
San Pedro’s Largest Gift Shop
please visit us at www.belizegifts.com
we ship worldwide!
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by
Dennis Wolfe

Dumb
Blonde

“I swear, she was the dumbest woman I’ve ever seen,” Pirate Jim said.
“Whoa, now,” said Drummer Dan, who had just walked into Crazy Canuck’s.
“You know it’s politically incorrect to call them dumb. You’re supposed to say
she was knowledge challenged.”
“Knowledge challenged, my butt,” said Pirate. “This woman was just plain
dumb.”
“One of the best things about living in Belize is that there’s no such thing as
being politically correct,” I reminded Dan.

Trivia Tidbits

*Taiwan was known formerly as Formosa.
*Forty-six percent of the world’s water is in the Pacific Ocean. The Atlantic has 23.9 percent; the Indian, 20.3; the Arctic, 3.7 percent.
*In 1939, a shower of tiny frogs fell on the English town of Trowbridge.
Strong winds had carried them aloft from streams and ponds.
*A bowling pin needs to tilt only 7.5 degrees to fall.
*Ostriches live about 75 years and can reproduce for 50 years.
*A lightning bolt generates temperatures five times hotter than the 6,000
degrees centigrade found at the surface of the sun.
*The Earth rotates on its axis more slowly in March than in September.
*The great lover and adventurer Casanova was earning his living as a
librarian for a Count in Bohemia when he died at age 73.
*If you add together all the numbers on a roulette wheel (1 to 36), the total
is the mystical number 666, often associated with the Devil.
*In ancient times, the traditional color of bridal gowns was red. The wife
of Napoleon III broke the tradition and wore a white gown. Then, brides
began wearing white gowns (that were worn only once) as a symbol of their
wealth.
*The oldest letter of the alphabet is the letter “O.”
*Selenologists study the moon, as geologists study earth.
*While dangerous to swimmers, the fact remains that barracudas are
much less dangerous than sharks.

“Who are we discussing here?” Dan asked.
“I was telling Dennis about this ex-girlfriend I had back in the States. She
was so dumb I would have married her.”
“Why didn’t you?” I asked.
“Ah, she ended up marrying some bush pilot she met up in Alaska. It’s probably the best thing that ever happened to me.” Pirate said.
“Were you living in Alaska?” Dan asked.
“No. Me and this woman were living in California at the time,” Pirate said.
“Remember that I said she was dumb?”
“Yeah.”
“She never cooked, so on Thanksgiving I went to the supermarket and bought
us a couple of frozen turkey dinners. I told her to fix them for dinner and I went
down to the bar to shoot pool for an hour until dinner was done. That’s when I
lost her.”
“What happened?” I asked.
Pirate said, “When I got back there was a note on the table. It said, ‘Jim, the
instructions on the TV dinner said to prepare it from a frozen state.’ That’s how
she ended up in Alaska.”

YOUR ISLAND SPECIALISTS!

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

SUNRISE
Realty

www.SunriseBelize.com
TEL 501-226-3737 / FAX 501-226-3379
E-mail: Info@SunriseBelize.com

DEVELOPED PROPERTIES
 Miramar Villas Penthouse suite – 2,400+ sq ft – outstanding
view. Inquire.
 NEW** Grand Caribe Beach Condo project. Pre-construction pricing. Inquire!
 Banana Beach Resort: Condos and Suites with 2 Pools,
beach, restaurant and bar. Banana Beach properties have
guaranteed rental incomes!
3 bed beach condos $290,000.
2 bed beach condos $242,500.
1 bed beach condos $155,00 -195,000.
1 bed courtyard suites $123,500.
1 bed balcony suites $57,500.
 Villa del Mar – new custom built beachfront home, 1 ac, pier,
3 bedroom $995,000.
 Spacious rental beach home south of town. Sleeps 10 plus
guest cottage. Pool, mature landscaping, large pier. Inquire.
 Caye Villas – Beach villas with pool.
2 bed 3 bath fully furnished $394,000.
2 bed 3 bath fully furnished $395,000.
 Tres Cocos home 2 bedrooms with caretaker quarters. Location! $275,000.
 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.
 Mi Casa. Rental suites with spacious top floor owner’s quarters
and loft apt. $650,000.
 The Castle 10 apt complex: $400,000.
UNDEVELOPED PROPERTIES














In town beach lot! Commercial or residential. $490,000.
Mexico Rocks area 178 ft beach $765,000.
Playa Blanca beach lot 60 x 105 ft w/dock $210,000.
Playa Blanca beach lot 52 X 120 ft $225,000.
Boca Ciega 4.5 acres 170ft beach front. $350,000.
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 $35,000.
Laguna Estates commercial tracts & islands Inquire!
Caribbean Coves 200ft ocean front west side $150,000.
Caribbean Coves 100 ft ocean front west side $85,000
San Marcos 2 adjoining 50’ X 100’ lots - $35,000 each.
Alta Mar 100ft x 100ft lot $65,000.

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
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, Ambergris Caye’s latest trendy restaurant, is now open.
Serving Palm Tree Cuisine, a fusion of Central American and
offers a selection of fresh local seafood,
Caribbean delicacies,
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.

At Journey’s End Resort
Reservations: 226-2173

Serving breakfast, lunch and dinner…
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Water, Sports & Tours

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

Travel North of the cut to:

Journey’s End

Church Services

GoFish Belize
Papi’s Diner
Capt. Sharks
Wet Willy’s
Richie’s
Supermarket

The

The Lions Club of San Pedro relies
on income from its Friday and Saturday Night BBQ to support the needy
community. Help a great cause -have
dinner with us!
Green Reef A non-profit organization dedicated to the promotion of sustainable use and conservation of
Belize’s marine and coastal resources. greenreef@btl.net

MIDDLE

Caramba!

May 25, 2006

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
Paradise Found Belize
investment properties. Call 226-3737, fax 226-3379 or E-mail:
Fido’s
info@SunriseBelize.com
Steakhouse
(this week’s feature!) 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.
The Pier Lounge
BELIZE REALTY & BUILDING SERVICES - From raw
Tackle
land to dream home - we’re there every step of the way!
Box
PARADISE FOUND BELIZE LTD. REALTY - Land,
Homes, Business, Investment. List your property with us.
The San
Office at CocoNet Internet. 607-9667 or 226-2835.
Pedro Sun
sdemaio@snet.net

Transportation...
Capt.
Sharks

BC’s

Papa Bear’s

Asian Garden

George’s Kitchen

Isla Bonita Art Gallery & Frame Shop

Woody’s

Casa Picasso

Victoria House

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.

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 sailing. 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 2262254.

Real Estate...

IMPORTANT #s

Miscellaneous

Sundiver Beach Resort

BRIDGE to
North Ambergris

San Pedro Roman Catholic Church
Sun. Mass: 9 a.m. English; 11 a.m.
Children’s; 7:30 p.m. Spanish; Sat.:
Confessions 5-7 p.m; Mass or Communion Service 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. 2262950.
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.
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; emergencies 600-9071 or Hours: Mon.Fri., 8am to 8pm; Sat., 8am - noon.
Los Pinos Clinic 602-6383 and 2262686.
Dr. Lerida Rodriguez: 226-2197 or
cell 620-1974
San Pedro Chiropractic Clinic 2264695
Hyperbaric Chamber - 226-2851, Dr.
Otto Rodriguez - 600-0287 or 226-2854.
Antonia Guerrero - 600-5475 or 2062152. Eleazar Portillo - 610-4560 or
226-3195.
San Pedro Polyclinic II - 226-2536.
8-12 and 2-5, Mon. to Fri. Emergencies 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

GUIDE

BC’s South

Map Sponsored by
Monchos
Golf Cart Rental
226-3262 or 226-4490

ISLAND FERRY SERVICE & WATER TAXI – Scheduled
ferry service & water taxi for Ambergris Caye. Phone 2263231.
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, 0-800777-7777.

Services...
KRYSTAL SHIPPING CO./MASH CO. - We deliver construction supplies all the way to Robles Point! Phone 226-2089
or E-mail: mashco@btl.net
CASTILLO’S HARDWARE - Storm supplies, electronics,
household appliances, tools, home repair items and a wide variety of paints, stains and varnishes. Pescador Drive. Phone
226-2302.

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

Unique Offerings...
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 Belize 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 2263430.
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.
THE GREENHOUSE - Fresh Produce & Seafood.
Belizean and imported speciality. Fresh herbs, cold
cuts, chilled goods plus an exciting selection of groceries. 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 Demand 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 2235698 services@prov identbank.bz
GRANIEL’S DREAMLAND - Locally made fur-

niture & 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.
DandE’s FROZEN CUSTARD and SORBET – If
you like ice cream, you will Love DandE’s Frozen
Custard! Delicious cones, shakes, sundaes and splits.
Located on Pescador Drive next to Caramba Restaurant. Closed Wednesday. Phone 608-9100.
ISLA BONITA ART GALLERY & CUSTOM
FRAMING - art and crafts from Belizean and Caribbean artists + contemporary abstract paintings.
Custom framing available 226-4650.
SUNDANCER + MOONDANCER - Unique boutiques featuring beautiful, quality clothing, jewelry
and gorgeous gift items for both men (Sundancer)
and women (Moondancer). Phone: 226-3126.
CORAL REEF ECOLOGY, Dr. Ken Mattes, TREC
Topical Research & Education Center. Lecture every Thursday 7:30 PM. Details 226-3389 Taxi transport 623-8385.
ASIAN GARDEN DAY SPA - Certified Therapeutic and Thai Massage practitioners; Hot & Cold Stone
Therapy, Body Scrubs, Facials and more in a tranquil Asian courtyard. San Pedro Town, across from
Ramon’s. Ask about specials. 226-4072.
BUTTERFLY JUNGLE – Experience our enchanted
butterfly-filled jungle, observe the miracle of metamorphosis, get plants for your own butterfly garden.
4 Miles North. 610-4026 610-1561. Daily 10:00 5:00.

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
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 reservations and transport options.
VICTORIA HOUSE - International and Island-Style
cuisine. Open for breakfast, lunch & dinner. Reservations 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 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 liquor bar...friendly &
informative for visitors—A Must While in San
Pedro ! Visa/MC 226-4147.
CARAMBA! RESTAURANT - Local MexicanCaribbean Cuisine. We cater to large groups! Capacity, 90 total. Opening Hours: Lunch: 11am - 2
pm, Dinner: 5pm - 10pm. Closed Wednesdays. 2264321 or 226-3850. Caramba!: “Is where the food
always speaks for itself!”

The San Pedro Sun

Visitor Guide
EVERY WEEK we print a new edition
covering the “good news” about
San Pedro and Belize!
Contact the San Pedro Sun for more information.
spsun@sanpedrosun.net
(501) 226-2070
www.sanpedrosun.net

Page
Insert18
B Visitor Guide

May 25, 2006

