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Where did you read your
San Pedro Sun?

Ahmed Harmouch
spent a couple
weeks in Beirut,

Lebanon, with his
family. While he was
there, he took The

San Pedro Sun with
him to the mountains
in Lebanon, and he
made sure to share

some San Pedro
news with his uncle

Billy Harmouch.

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

    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
ordinary vacation. Our island is
famous for its rich cultural diver-
sity, where Mestizos, Creole and
Garinagu blend to form a unique
encounter. While here, I encour-
age you to explore the Caribbean
Sea and find Belize’s abundant
treasures. Hol Chan Marine Re-
serve and Shark-Ray Alley are
just two of the many spots where
you can enjoy our coral reef for-
mation and abundant and breath-

Greetings to my visiting friendsGreetings to my visiting friendsGreetings to my visiting friendsGreetings to my visiting friendsGreetings to my visiting friends

taking sea life. San Pedro is
also home to world-class
fishing and scuba diving.
    For the more adventurous,
“La Isla Bonita” offers a wide
array of water sports and for
those looking to get a glimpse
of the mystical world of the
Maya, these historical ruins
are just a short expedition

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

Elsa Paz, Mayor,
San Pedro Town
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Tackle BoxTackle BoxTackle BoxTackle BoxTackle Box
    It is a bar steeped in history; it of-
fers quality service that transcends
time, and thus has patrons visiting again
and again. Housed in a large yet unim-
posing wooden building set out on the
pier next to the water taxi terminal,
The Tackle Box has just recently come
alive again at the able hands of Phil
Megal and staff. After several drastic
changes including a change of name
(Shark’s Bar) and ownership, it seems
as if the Tackle Box is finally alive and
ready to rock.

    Just looking to get a snack fix? The
Spicy Box Fries are a sure bet. Hand
cut russet potatoes are Cajun spiced and
fried crispy. One of the items you must
try is the Deep Fried Spiced Calamari.
It is tender fried local squid dusted in
their special spice blend and served
with a blackened dipping sauce. Every
bite brings you closer to pure heaven.
A seafood lover’s must! Those with a
craving for good hearty food need look
no further than the Tackle Box menu:
Chili, shrimp, sausage platters, sand-
wiches and burgers are all served here,
but with a twist. The Rock da Box
Burger is fast becoming one of the more
famous items on the list. A monster of
a burger, the meat alone tips the scales
at a whopping one pound (1lb). It’s a

belly-busting burger that challenges
even the most salacious of appetites.
And it keeps you coming back for more.
    It seems that Phil may have just cre-
ated a bar and grill that not only lives
up to the standards of it’s predecessor,
the original Tackle Box, but has come
further by offering a menu that appeals
to more people and is served by one of
the most efficient and friendly staff on
the island. After all, how can you pos-
sibly go wrong with great food, drinks,
music and excellent service?
Casa PicassoCasa PicassoCasa PicassoCasa PicassoCasa Picasso
                    Once considered one of San Pedro’s
best kept secrets, Casa Picasso has
quickly become one of the most sought
after dining and club experiences in San
Pedro. Located opposite the popular

Diverse Dining in San Pedro!Diverse Dining in San Pedro!Diverse Dining in San Pedro!Diverse Dining in San Pedro!Diverse Dining in San Pedro!

reef-side of Ambergris Caye, the lo-
cation does not prevent visitors and lo-
cals alike to seek out this unique res-
taurant.
    Offering Spanish style tapas com-
bined with other favorite appetizers,
delicious and filling pasta dishes and
the islands’ largest dessert menu, Casa
Picasso has something for everyone.
                    The vast wine list and signature
martinis compliment every course on
the menu including the full array of
tapas. Sevilla Olives, Olive Tapenade,
Bulbs of Roasted Garlic, Patatitas
Fritas and Stuffed Roasted Peppers are
among the many choices on the starter
menu. These tasty morsels can be a
meal in themselves.

Continued on Page 4Continued on Page 4Continued on Page 4Continued on Page 4Continued on Page 4

Be sure to try one of bartender Mikey’s
creations...refreshing coladas and
mojitos abound!

Adding to the island vibe and fantastic food at Tackle Box are local bands that perform at least four times a week. What
better way to enjoy an excellent meal and drink than with lively music!

Mata Chica will be closing for the month of September for

renovations and employee vacations. Reopening October 1
st !
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    But, no meal at Casa Picasso would
be complete without treating yourself
to one of their incredible desserts. It is
difficult to choose from the tempting
list of delectable delights. Menu items
include Bananas Picasso, Key Lime
Pie, Grand Marnier Creme Brûlée,
and an amazing Cracked Coconut,
which is a chocolate shell covered with
toasted coconut filled with coconut ice
cream.
    Recognized by many popular travel
publications, Fodor’s deemed Casa
Picasso “a restaurant not to be
missed.” For more information about
Casa Picasso please call 226-4507 or
visit their website at http://
ambergriscaye.com/casapicasso
“Dine artfully tonight” at Casa Picasso,
you will be glad you did!
Casa Picasso’s Mojitos:Casa Picasso’s Mojitos:Casa Picasso’s Mojitos:Casa Picasso’s Mojitos:Casa Picasso’s Mojitos:
    Mojito magic doesn’t end with the
classic recipe of mint, rum, sugar, lime
juice and soda water. By adding dif-
ferent fresh fruit juices the mixture of
tangy mint, sweet sugar and pungent
rum formed a marriage even the Car-

ibbean gods would bless. The pineapple
mojito, considered the Casa Picasso
signature libation, is the perfect blend

of sweet pineapple juice, tangy mint,
sugar and rum. Light and refreshing,
it is a tantalizing taste of the tropics.

Other tempting mojitos include water-
melon, orange and mango.

Diverse Dining Diverse Dining Diverse Dining Diverse Dining Diverse Dining Continued from Page 3Continued from Page 3Continued from Page 3Continued from Page 3Continued from Page 3

Continued on Page 5Continued on Page 5Continued on Page 5Continued on Page 5Continued on Page 5

Always make room for their decadent desserts, especially
the Cracked Coconut, served with a deliciously smooth coco-
nut ice cream in a gorgeous chocolate and coconut “shell”.

Be sure to enjoy fabulous pastas and
tapas while listening to soothing music.
Delight your taste buds with Casa
Picasso’s refreshing mojitos in a mod-
ern and classy dining environment.
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Azul Resort/Rojo LoungeAzul Resort/Rojo LoungeAzul Resort/Rojo LoungeAzul Resort/Rojo LoungeAzul Resort/Rojo Lounge
    Azul Resort, located five miles north
of San Pedro, was designed to have a
casual atmosphere where people can
socialize and relax and at Azul’s Rojo
Lounge, the menu was designed with
the same goal in mind. Boasting a Tropi-
cal Lounge Cuisine, menu items marry
all that the Caribbean has to offer,
blending stimulating flavors of succu-
lent fruits, organic home grown herbs
and vegetables, fresh seafood served
“straight out of the back of the boat,”
each meal is a blissful matrimony of
seductive flavors. According to own-
ers Jeff Spiegel and Vivian Yu, meals
at Rojo are served with “share plates,”
a few dishes at a time, with the idea
being that there are few things better
at fueling good conversation and good
times, than sharing good food and drink
with friends.

    The Cashew Crusted Lobster
Stuffed Grouper and the Cashew Pesto
Seafood are a must and just a taste of
what this fantastic restaurant offers.
The grouper fillets were stuffed with
lobster, onion, bell peppers and a blend
of spices, then coated in cashews and
baked until golden. It was then drizzled
with both a mango chardonnay sauce
and mango rum glaze. Truly a taste of
local seafood at its finest, and a flavor

sensation beyond
words, you must
simply try this meal
to experience how

remarkable it really is. The Cashew
Pesto Seafood Linguine takes on a Car-
ibbean twist by incorporating local
cashews, rather than pine nuts, in the
pesto sauce. Along with the cashews
the sauce consists of lots of fresh gar-
lic, extra virgin olive oil and fresh, lo-
cally grown basil. The linguine is
served topped with shrimp and tender,
juicy lobster sautéed in garlic and white

Diverse Dining Diverse Dining Diverse Dining Diverse Dining Diverse Dining Continued from Page 3Continued from Page 3Continued from Page 3Continued from Page 3Continued from Page 3

wine, freshly grated parmesan and
cracked black pepper. As a tropical
departure from a classic Italian dish,
this meal is a true testimony to the per-
fect union of fresh seafood and pasta.
    In November, Azul Resort was se-
lected as one of the “20 Best Escapes
of the Winter” by Travel and Leisure
magazine. Azul Resort sees a bright
and busy future. There is no doubt that
they will continue to be recognized for
their outstanding hospitality and gour-
met cuisine and The San Pedro Sun
takes this opportunity to congratulate
Jeff and Vivian on their success and
prosperity!

Azul/Rojo Lounge offers some of the most flavorful fresh
salads and inventive bocas, and throroughly indulgent
tropical cuisine - all in a romantic, lounge-like ambi-
ance, at one of the most beautiful, unspoiled beaches up
north! Be sure to try their famous ginger mojitos and
Rojo Rojitos!
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We at Southwind PropertiesSouthwind PropertiesSouthwind PropertiesSouthwind PropertiesSouthwind Properties specialize in the listing & sale of fine island properties -
Homes, Condos, Hotels, Commercial, Income-Producing  Properties & Land for homes
or large parcels for development. Be sure to meet with Marianne, Edwardo or Claudio
to discuss your particular needs. Southwind PropertiesSouthwind PropertiesSouthwind PropertiesSouthwind PropertiesSouthwind Properties prides itself in being there full-
time for full service and full disclosure for all your real estate needs. Call 226-2005/
2060 or e-mail southwind@btl.net for more information.

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

Condos/Homes & Commercial Property
Mayan Princess – Located in the heart of San Pedro. Well maintained, good management.
(G17) Unit 3 - beach front, lower level condo. $110,000.00 US.
(D15) Unit 14- beachfront, second level condo. $135,000.00 US
Esmeralda Apartments (F18) Two apartment building, Esmeralda area close to the Tennis Club,
two large units 3bedrooms/3 baths and 2bedroom/1bath. Good rental producer. Fenced yard,
security bars. $285,000.00
Residential and Rental property in San Juan! (A21) 50’ x 75’ lot, two story concrete house with (7)
rental rooms and two bedrooms/one bath owners apartment.. Very fairly priced at only $350,000.00
BZ or $175,000.00 US.
Residential Near Town (O9) Cozy one bdrm/one bath, well maintained home west of airstrip with
rental income. Excellent price at only $99,500.00 US

Raw Land
Flying Fisherman (D16) lot 300’ off the beach, measures 50’ x 78’. Only $22,000.00 US
Alta Mar (S45) – 100’ x 100’ nice parcel in residential area. Priced at $85,000.00 US.
Habaneros Beachfront: Beautiful beach front lots with high elevation and lush vegetation.
(H30) 150’ of beach frontage and a depth of 435’. $345,000.00 US
(Z02) 90’ of beach frontage with a depth of 400’. $225,000.00 US
Santa Rita (H32) Lot 18 – 50’ x 110’ -3rd row - $20,000.00 US
Paradise Coves (B36) good sized lot 3.5 miles north of San Pedro – great location- 121’ x 98’.
$25,000.00 US.
Club Caribbean - off the beach lots starting at $15,000.00 US.
Holiday Lands (M53) Parcel 2615 – measures approximately 78’ x 72’, only two rows off the
beach. Asking price $60,000.00 US.
Robles (S54) Lot 14a–Drive your boat up to your doorstep to this beautiful beachfront lot, lush with
vegetation. Lot measures 80’ x 204’ & is priced to sell at $160,000.00 US.
Robles (D19) Lot 23a measuring 100’ of beach front x 360’. Asking $119,000.00 US
Robles (D20) Lot 44 measuring 50’ of beach y front x 270’. Asking $74,900.00 US
Corozal Town Center (R31) 7 ½ Acres of prime real-estate, road accessible on 3 sides, beautiful
mature trees, cleared & ready to develop all amenities available.$110,000.00US
Caye Caulker (H34) 1000’ of water frontage (2 acres) just across the Split. Prime location and a
gorgeous piece of property. Asking $1.2 million USD.

    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.

EnglishEnglishEnglishEnglishEnglish I forgot the name of the street.
CreoleCreoleCreoleCreoleCreole Ah noh memba di nayhn a di schreet.
SpanishSpanishSpanishSpanishSpanish Olvide el nombre de la calle.

EnglishEnglishEnglishEnglishEnglish I’m looking for my friends.
CreoleCreoleCreoleCreoleCreole Ah di luk fi mi fren dehn.
SpanishSpanishSpanishSpanishSpanish Estoy buscando a mis amigos.

EnglishEnglishEnglishEnglishEnglish It’s not my fault.
CreoleCreoleCreoleCreoleCreole Da noh bikaaz a mee. / Da noh fi mi faalt.
SpanishSpanishSpanishSpanishSpanish No es mi culpa.

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!!!

Ingredients:Ingredients:Ingredients:Ingredients:Ingredients:
*1 (8 inch) prepared graham cracker
crust
*3 tablespoons cornstarch
*1 1/3 cups water
*1 (14 ounce) can Sweetened Con-
densed Milk (NOT evaporated milk)
*3 egg yolks, beaten
*2 tablespoons butter or margarine
*1 teaspoon vanilla extract
*1/2 cup flaked coconut, toasted
*2 medium bananas
*Lemon Juice
*Whipping cream, whipped

Directions:Directions:Directions:Directions:Directions:
*In heavy saucepan, dissolve cornstarch
in water; stir in condensed milk and egg
yolks. Cook and stir until thickened and
bubbly. Remove from heat; add butter
and vanilla. Cool slightly. Fold in coco-
nut.
*Slice bananas; dip in lemon juice and
drain. Arrange on bottom of pie crust.
Pour filling over bananas; cover.
*Chill 4 hours or until set. Top with
whipped cream. Garnish with toasted
coconut and sliced bananas (optional).
Store leftovers covered in refrigerator.

Banana
Coconut

Cream Pie

The San
Pedro Sun’s

Original recipe yield: 1
(9-inch) pie.
Prep Time: 25 Minutes
Cook Time: 10 Minutes
Ready In: 4 Hours 35
Minutes
Servings: 8

    There is no reason to decide be-
tween banana cream pie and coconut
cream pie with this delicious two-in-
one recipe.
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    Weeee-oh, weeee-oh, weeee-oh,
weeee-oh, weeee-oh, weeee-oh, weeee-
oh - from late afternoon to dark, the male
Dog Day Cicadas call from their perches
in the trees, to attract a mate. Starting in
mid-summer and continuing for about two
months the chorus of these noisy insects
is an unmistakable sign of the season.

    Cicada, pronounced suh KAY duh or
suh KAH duh, are large, heavy bodied,
sucking insects that are found around the
globe. They are darkly colored with four
thin wings that they fold over its body like
a roof. It has a wide head and short,
bristle-like antennae (feelers). There are
about 2,000 cicada species distributed
throughout the tropical and temperate
regions of the world.
    All cicadas and their relatives in the
order Homoptera (e.g., leaf hoppers,
aphids, and scale insects) have long, nar-
row mouthparts (top and right) that they
plunge, hypodermic-like, into plant parts.
Cicadas belong to the cicada family,
Cicadidae. The most common cicada
belongs to the genus Tibicen. They are
known as dog-day cicadas, or harvest
flies, because it is particularly active in

The CicadaThe CicadaThe CicadaThe CicadaThe Cicada

Continued on Page 8Continued on Page 8Continued on Page 8Continued on Page 8Continued on Page 8

Producing their shrill buzz takes a lot of work; why do they practically stop?
Because they are tired!
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the hot, humid “dog days” of August. It
takes from four to seven years for a
dogday cicada to develop from an egg
into an adult. But some adults are seen
each year, because different broods
(groups of young) develop at different
times. Dog-day cicadas are large, very
dark, and often have greenish markings.
Periodical cicadas belong to the genus
Magicicada and are found only in the
United States, east of the Great Plains.
    The female cicada lays her eggs on
the twigs of trees and shrubs. She
places the eggs in small holes that she
makes with a saw-like organ near the
tip of her abdomen. The twigs are usu-
ally are so badly injured by the process
that the tips of the twigs die, but gener-
ally they leave no lasting damage. In a
few weeks, the eggs hatch and young
cicadas called nymphs appear. They
fall to the ground where the cicada
nymphs burrow underground and feed
on sap from plant roots. After spend-
ing many years in the soil, the full-
grown nymph digs its way to the sur-
face and climbs a tree or some other
object. It sheds its skin, and emerges
as an adult. Several thousand emerge
as a “brood” at a time. After they have
bred and died, they leave the area lit-
tered with twigs and leaves that were
damaged when the females laid their
eggs. The remains of cicada bodies
may lie so densely on the ground that
there is a smell of decay, but the bod-
ies provide good nutrients for the soil.
Cicadas own the reputation of being the
loudest animal in the world. Their
sound can be heard up to a half mile
away (400 meters), and some have
been measured at 100 decibels, which
is loud enough to be heard over a
lawnmower! The adult males have a
special muscle attached to them and by
rapidly contracting and relaxing the
muscle - up to 400 times per second -
the tymbal is “popped” back and forth,

ter a while and the insect then stops to
rest. This is what happens when you
hear the buzz of a cicada sputter to a
halt. Cicadas have three different
mechanisms for producing their song
ranging from the specialized tymbal
structure to stridulation (by rubbing to-
gether certain parts of the body) and
simple wing clapping. The sound at-
tracts females or calls large numbers
of males together. The cicada is also a
proficient ventriloquist, making it hard
to locate the actual source of the noise.
Each species of cicada has its own song
and most will produce a short “protest”
sound if they are disturbed. All this
noise is risky business for the male

because it advertises his presence to
predators also! They have many preda-
tors and the animal world “pigs out”
on the cicada feast. Particularly, song-
birds make good use of the bonanza,
and their young are well supplied with
the nutritious insects. Moles are said
to flourish on the fully grown nymphs
in the weeks prior to emergence. Other
wild animals that enjoy the advantage
include snakes and spiders. Dogs and
cats may also avail themselves of the
cicada smorgasbord. It does them no
harm, although if they eat too many
they may have some difficulty digest-
ing a surfeit of cicada skins. Cicadas

Continued on Page 9Continued on Page 9Continued on Page 9Continued on Page 9Continued on Page 9

Cicadas Cicadas Cicadas Cicadas Cicadas Continued from Page 7Continued from Page 7Continued from Page 7Continued from Page 7Continued from Page 7

much like pushing down and then re-
leasing the top of an empty pop can.
The sound is greatly amplified with air
filled resonating chambers. The
cicada’s special muscle gets tired af-

Full grown nymphs shed
their skin, emerging as an
adult.
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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
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BeachfrBeachfrBeachfrBeachfrBeachfrontontontontont
CondosCondosCondosCondosCondos          HomesHomesHomesHomesHomes

do not have any special defense other
than camouflage or flying away from
danger. By emerging in great numbers
over a short period of time, they suc-
ceed by overwhelming the predators
with choices. Enough will always sur-
vive to ensure the production of the
next generation.
    It is said that cicadas make good eat-
ing because they are low in fat and high
in protein and many people around the
world consider them a delicacy. The
European settlers in North America ob-
served the Indians eating them. Experts
say that the best way to eat cicadas is
to collect them in the middle of the night

as they emerge from their burrows and
before their skins harden. When they are
in this condition—like soft-shell crabs—
they can be boiled for about a minute. It
is said they taste like asparagus or
clam-flavored potato. In China, male
cicadas are kept in cages in people’s
homes so that the homeowners can
enjoy the cicadas’ songs. The ancient
Greek revered this insect and the Chi-
nese made jade cicada amulets. These
amulets were placed under the tongue
of the deceased to induce resurrection.
This symbolism comes from an obser-
vance of immature cicada emerging
fresh from their molded skins.

Cicadas Cicadas Cicadas Cicadas Cicadas Continued from Page 8Continued from Page 8Continued from Page 8Continued from Page 8Continued from Page 8

Cicadas are low in fat and high in protein, which many people consider a delicacy.
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~On Coconut Drive ~San Pedro South
~226-4066  ~orange@belizegifts.com

and more!

toystoystoystoystoys

drumspotterypotterypotterypotterypottery

hats

caps

sarongs

Mayan carvings

slate carvings

furniture
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art
gifts

crafts
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San Pedro’s Largest Gift Shop
please visit us at www.belizegifts.com

we ship worldwide!

ORANGEORANGE
Gallery - Gift ShopGallery - Gift Shop

San Pedro’s Largest Gift Shop
please visit us at www.belizegifts.com

we ship worldwide!

    The Pitahaya, also known as the
Dragon Fruit, or Strawberry Pear, is
a stunningly beautiful fruit with an in-
tense color and shape, magnificent
flowers and a delicious taste. The fruit
is of several cactus species, especially
of the genus Hylocereus. Once only
seen in the finest restaurants, it is fast
becoming common-place throughout
markets as a garnish and a delicious
fresh fruit. The round, often red col-
ored fruit is covered with prominent
leathery scales – thus it is commonly
known as “Dragon” fruit. Within the
thin rind is a large mass of sweetly fla-
vored white or red pulp peppered with
small black seeds. Some varieties are
pinkish or yellow. The most commonly
seen in San Pedro is the fuchsia col-
ored Pitahaya. The exact origin is un-
known, but it is considered native to
Central America and is cultivated
around the world in tropical regions.
    This cactus may be terrestrial or
epiphytic (similar to orchids which
grow on another plant). Its heavy,
three-sided, green, fleshy, much-
branched stems with flat, wavy wings
having horny margins, may reach 20
feet (6 meters) in length. They arch
over rocks or bushes, climb and form
dense masses in trees, and cling to
walls with their many, strong aerial
roots. The Pitahaya is rich in Vitamin
C and water soluble fiber and is also
claimed to have a high nutritional and

The Dragon FruitThe Dragon FruitThe Dragon FruitThe Dragon FruitThe Dragon Fruit

medicinal value. Some say that it has
the functions of improving eyesight and
preventing hypertension.
    However it grows, the Pitahaya is
growing in popularity. There are
countless recipes that include this de-
licious fruit, including drinks and
sauces and even desserts! It is also
popular eaten chilled; simply scoop out
the flesh and enjoy it fresh and cold.

Some creative dragon fruit recipes
include a healthy brunch of yogurt,
cereal and the fruit itself, which lends
its mild sweet flavor for a refreshing
dish. For lunch, several dishes can
accompany the fruit, including pork
dishes, sweet and sour shrimp, and
delightful kebabs. Special thirst
quenching drinks can be made with this
fruit. Mixing it with rum and a secret

combination of other condiments can
make an utterly refreshing cocktail.
Even without rum, blending it with ice
and some delicious syrup can make
for a summertime treat.
    The Pitahaya fruits are sold in su-
permarkets around San Pedro and at
several fruit stalls; be sure to pick
some up today, and indulge your taste
buds with something new!

The Pitahaya can be enjoyed fresh
and chilled and scooped straight
from it’s rind, similar to canteloupe
or a watermelon.
Mixing it fresh with some yogurt and
cereal for brunch makes for an ex-
otic and tasteful dish.

Cocktails with Pitahaya? Why not? The
delicate sweetness of this fruit, with ice,
a bit of rum, a mixture of other fruits
and syrups creates a sinfully delicious
drink that simply refreshes.
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DEVELOPED PROPERTIES

NEW**  Grande Caribe Condos 1 mile North of the bridge on
500 ft of coconut grove. From $295,000   Pre-construction
pricing. Inquire!
NEW** Caye Casa – beachfront condo in town location.
Inquire!
All new construction – Cayo Espanto area - turnkey luxurious
bay front homes  4 bedrooms.  Inquire.
Banana Beach Resort: Condos and Suites with 2 Pools,
beach, restaurant and bar. Banana Beach properties have
guaranteed rental incomes!

4 bed beach condos  $240,000.
3 bed beach condos  $210,000.
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 $945,000.
Spacious rental beach home south of town. Sleeps 10 plus
guest cottage. Pool, mature landscaping, large pier. Inquire.
Mayan Princess one bedroom condo $125,000.
Caye Villas – Mata Grande beach villas with pool.

2 Bed 3 bath fully furnished $394,000.
2 bed 3 bath fully furnished $395,000.

San Pablo canal home w/ 200ft water frontage, 2 boat slips,
ramp, fully fenced, 2 storey duplex 2bed/1bath up 1bed/1bath
down. $254,000 seller financing 30% down.
The Castle 10 apt complex: $400,000.

UNDEVELOPED PROPERTIES

Palmeros Point beachfront residential lot $197,000.
Robles beachfront 100 ft beach $200,000.
Robles beachfront 200 ft beach $400,000.
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 $60,000.
Caribbean Coves 100 ft x 500 ft ocean front west side

      $85,000.

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

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

Same
Picture

by
Dennis Wolfe

Wolfe’s
 Woofers

A New GolfA New GolfA New GolfA New GolfA New Golf
CartCartCartCartCart

Trivia Tidbits
    *In 1500 B.C. in Egypt, a shaved head was considered the ultimate in
feminine beauty. Egyptian women removed every hair from their heads
with special gold tweezers and polished their scalps to a high sheen with
buffing cloths.
    *The Sun is about midway in the scale of star sizes, but most are
smaller ones. Only five percent of the stars in our galaxy are larger than
the Sun. (That’s five billion larger stars, however.)
    *The Earth rotates on its axis more slowly in March than in Septem-
ber.

    *Florida averages the greatest number of shark attacks annually — an
average of 13.
    *The United States Department of Agriculture reports that the aver-
age American eats eight-and-a-half pounds of pickles a year. Dill pickles
are twice as popular as sweet.
    *The highly seasoned stew of meat or fish called ragout (rhymes with
“blue”) is prepared without vegetables. The name is derived from French
and means “to restore the appetite of.”
    *Honey is the only food that does not spoil. Honey found in the tombs
of Egyptian pharaohs has been tasted by archaeologists and found edible.
    *The substance that human blood resembles most closely in terms of
chemical composition in sea water.

    “Hey, Nancy. Would you like a ride?”
    “Sure. Where are you off to?”
    “I’m going down to the post office,” I said. I only have to make one stop on
the way at Captain Shark’s. I need some brake shoes for Dulce’s golf cart.”
    “Oh, that’s great,” she said. “Ted will be finished moving all of our house-
hold goods from Canada soon. I want to shop for a new golf cart for him before
he gets here.”
    “James has some nice carts at Shark’s,” I told her. “I just wish I could afford
one.”
    At Captain Shark’s James said, “Let me show you this one that I just got in
yesterday.”
    “Oh, that’s nice,” Nancy said. “That’s a beautiful shade of red.”
    “It’s already fitted with a lift kit and big wheels. It has a satellite radio and a
GPS.”
    “I want it,” Nancy said. “How much is it?”
    James said, “I’m sorry, but this one is already sold. Demand is so strong for
these new ones that I won’t be able to get them for a while. I’ll tell you what,
though. If you give me a deposit, I guarantee to have it in by December 1st.”
    “So I can pick it up on December 1st?” Nancy asked. “Will it be ready in the
morning or the afternoon?”
    “What difference does it make?” James asked.
    Nancy said, “Well, BTL is coming to hook up the phone that day.”
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At Journey’s End Resort
Reservations: 226-2173

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

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

our renowned chef.

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

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

Strawberry & Mango Ice Parfait.

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

Serving breakfast, lunch and dinner…
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Church Services
San Pedro Roman Catholic ChurchSan Pedro Roman Catholic ChurchSan Pedro Roman Catholic ChurchSan Pedro Roman Catholic ChurchSan 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 Living Word Church Living Word Church Living Word Church 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 ChurchAssembly of God ChurchAssembly of God ChurchAssembly of God ChurchAssembly of God Church on
Angel Coral St.  T-W-Sat.-Sun. at 7:30
p.m.
Lighthouse Christian RadioLighthouse Christian RadioLighthouse Christian RadioLighthouse Christian RadioLighthouse Christian Radio - 101.3
FM. 226-4673, Cor. Buccaneer &
Pescador Drive.

The Lions Club of San PedroThe Lions Club of San PedroThe Lions Club of San PedroThe Lions Club of San PedroThe 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 Green Reef Green Reef Green Reef 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 San Pedro AA San Pedro AA San Pedro AA San Pedro AA - 226-4464, 600-9061

Saga Society Saga Society Saga Society Saga Society 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

EmergencyEmergencyEmergencyEmergencyEmergency 911
CrimestoppersCrimestoppersCrimestoppersCrimestoppersCrimestoppers  800 922-TIPS
PolicePolicePolicePolicePolice 226-2022
FireFireFireFireFire 226-2372
Wings of HopeWings of HopeWings of HopeWings of HopeWings of Hope - Medical emergency
air ambulance. Phone: 223-3292.
Lions Health Clinic Lions Health Clinic Lions Health Clinic Lions Health Clinic Lions Health Clinic - 226-4052; emer-
gencies 600-9071 or  Hours: Mon.-
Fri., 8am to 8pm; Sat., 8am - noon.
Los Pinos ClinicLos Pinos ClinicLos Pinos ClinicLos Pinos ClinicLos Pinos Clinic 602-6383 and 226-
2686.
Dr. Lerida Rodriguez:Dr. Lerida Rodriguez:Dr. Lerida Rodriguez:Dr. Lerida Rodriguez:Dr. Lerida Rodriguez: 226-2197 or
cell 620-1974
San Pedro Chiropractic ClinicSan Pedro Chiropractic ClinicSan Pedro Chiropractic ClinicSan Pedro Chiropractic ClinicSan Pedro Chiropractic Clinic 226-
4695
Hyperbaric ChamberHyperbaric ChamberHyperbaric ChamberHyperbaric ChamberHyperbaric 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 - San Pedro Polyclinic II - San Pedro Polyclinic II - San Pedro Polyclinic II - San Pedro Polyclinic II - 226-2536.
8-12 and 2-5, Mon. to Fri. Emergen-
cies 226-2555/2918 or  606-3864.
Ambergris Hopes ClinicAmbergris Hopes ClinicAmbergris Hopes ClinicAmbergris Hopes ClinicAmbergris Hopes Clinic - 226-2660,
Emergencies: 606-2316
US Embassy US Embassy US Embassy US Embassy US Embassy - 227-7161
Canadian ConsulateCanadian ConsulateCanadian ConsulateCanadian ConsulateCanadian Consulate - 223-1060
Mexican Embassy - Mexican Embassy - Mexican Embassy - Mexican Embassy - Mexican Embassy - 223-0193
Guatemalan Embassy - Guatemalan Embassy - Guatemalan Embassy - Guatemalan Embassy - Guatemalan Embassy - 223-3150
Honduran Embassy - Honduran Embassy - Honduran Embassy - Honduran Embassy - 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

Casa Picasso

Isla Bonita Art Gallery & Frame Shop

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

Belize Tourism BoardBelize Tourism BoardBelize Tourism BoardBelize Tourism BoardBelize Tourism Board - 223-1910.
Belize Tourism IndustryBelize Tourism IndustryBelize Tourism IndustryBelize Tourism IndustryBelize Tourism Industry
AssociationAssociationAssociationAssociationAssociation (BTIA) - 227-5717.
San Pedro Tourist GuideSan Pedro Tourist GuideSan Pedro Tourist GuideSan Pedro Tourist GuideSan Pedro Tourist Guide
AssociationAssociationAssociationAssociationAssociation 226-2391.

Paradise Found Belize

Woody’s

THE  HOLIDAY  HOTEL - Every Wednesday, live mu-
sic 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 Spin-
drift Hotel. Phone 226-2002.

THE TACKLE BOX - come rock da box out over the wa-
ter! 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.

SEASIDE REAL ESTATE – Many listings, from raw
land to beautiful beachfront homes. We can help you
own a piece of paradise. Call 226-4545 or E-mail
ambergris@btl.net

SUNRISE REALTY - Land, homes, businesses, condos
and investment properties. Call 226-3737, fax 226-3379
or E-mail: info@SunriseBelize.com

SOUTHWIND PROPERTIES - For all your Real Estate
needs. Call 226-2005 or 226-2060 for information or E-
mail: southwind@btl.net for current listings.

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 – Sched-
uled 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 de-
liver to your room. 226-3262 or 226-4490.
CRYSTAL AUTO RENTAL – Largest fleet in Belize.
Offices at International Airport and Belize City. 223-1600,
0-800-777-7777.

SEARIOUS ADVENTURES Are You Ready? Lamanai,
Altun Ha,CaveTubing with either Belize Zoo, Ziplining,or
Xunantunich Mayan Ruin, Manatee Watch and Beach BBQ,
half day snorkeling and more. We are located ON THE
BEACH straight down from the airstrip. Call #226 - 4202/
4206 or Cell #662-8818.
SAILSPORTS BELIZE – Windsurfing, kite sailing and sail-
ing. The latest equipment and expert instruction makes it
easy to learn. 226-4488 info@sailsportsbelize.com.
SEADUCED – River cave tubing, manatee watch, Robles
Beach BBQ, Mayan ruins and more adventures. 226-2254.
SEADUCTION SAILING – First class Day Cruises to
Caye Caulker or Mexico Rocks. Beach BBQ or Sunset
Cruise. Charters also available. Phone Seaduced at 226-
2254.

Water, Sports & Tours

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, electron-
ics, household appliances, tools, home repair items and a
wide variety of paints, stains and varnishes. Pescador
Drive. Phone 226-2302.

Real Estate...

Transportation...

Sundiver Beach Resort

The San
Pedro Sun

Asian Garden

Wet Willy’s

Richie’s
Supermarket

M
ID

D
LE

Caramba!

GoFish Belize

The Pier Lounge

BRIDGE toBRIDGE toBRIDGE toBRIDGE toBRIDGE to
North AmbergrisNorth AmbergrisNorth AmbergrisNorth AmbergrisNorth Ambergris

BC’s

BC’s South

Sew What!

Hacal
Kiik

Royal Caribbean Resort
& Fido’s Sandbar

Pedro’s
Pizza

Insert A

Party...Party...Party

Services...
PolyClinic IIPolyClinic IIPolyClinic IIPolyClinic IIPolyClinic II
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SAN PEDRO FITNESS CLUB – A/C Gym at Be-
lize Yacht Club, Fully-equipped. Open to the pub-
lic. 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.

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 De-
mand Deposit Accounts, Loans, Savings Ac-
counts, etc. cibl@btl.net or phone 226-2388.

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

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

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

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

ELVI’S KITCHEN - serving the finest food since
1977. Daily Lunch and Dinner Specials. Carib-
bean Night on Thursday. Mayan Fiesta every Fri-
day - 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 reserva-
tions. 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,
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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!

& Sun 10-12 noon.

DandE’s FROZEN CUSTARD and SORBET – If
you like ice cream, you will Love DandE’s Fro-
zen 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 Car-
ibbean artists + contemporary abstract paintings. 
Custom framing available 226-4650. 

SUNDANCER + MOONDANCER - Unique bou-
tiques featuring beautiful, quality clothing, jew-
elry 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. Lec-
ture every Thursday 7:30 PM. Details 226-3389
Taxi transport 623-8385.  (ON HOLIDAY)

ASIAN GARDEN DAY SPA - Certified Thera-
peutic 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.

LAUREN DUTY FREE – The ultimate in duty and
tax free shopping. Choose from a variety of name
brand liquors, designer fragrances, world-re-
nowned confectionery and exquisite gift items.
Located in the PS W Goldson International Air-
port Departure Lounge. Tel. 205-2344 or 223-
2157.

salads and local dishes for LUNCH.  DELEC-
TABLE 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 ve-
randa overlooking the Caribbean Sea. Coconut
Drive. Phone 226-2071.

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

RICO’S SURFSIDE RESTAURANT – A truly
unique 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 win-
ning chefs. Thai and French cuisine blended to
make paradise taste like heaven, or so our cus-
tomers say. Free Rendezvous Wine tasting from
11:30 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 trans-
port options.

VICTORIA HOUSE - International and Island-
Style cuisine. Open for breakfast, lunch & din-
ner. 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 en-
joy our dishes, than our back porch out over the
water.

CARAMBA! RESTAURANT - Local Mexican-
Caribbean Cuisine. We cater to large groups! Ca-
pacity, 90 total. Opening Hours: Lunch: 11am - 2
pm, Dinner: 5pm - 10pm. 226-4321 or 226-3850.
Caramba!: “Is where the food always speaks for
itself!” CLOSED till September 6th, 2006!

HACAL KIIK - Delectable breads, jams, butters,
soups, olive oils, village wines, homebaked past-
ries & desserts, coffees and teas. Open Daily, 7am
to 8pm. 226-3115.
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