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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

Pictured are John and Gail Lewis, members of Sueño Del Mar on
Ambergris Caye. This picture was taken in the Masai Mara Region in
Kenya and was at a Masai Village. The paper is being shared with
Oliakui Sayagie, Village Chief (far right), his son Moses, and Moses’
daughter Christina.
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What incredible
pictures and
wonderful
location! We
can’t wait to hear
all about your trip
to Kenya, John
and Gail!

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.

SuDoku! Answers on Page 6

Name
Address
City

State
Zip

Country
E-mail:

Receive The San Pedr
o Sun & Visitor Guide weekly in your
Pedro
mailbox. 26 ISSUES (six months) US, Canada: $60 U.S. Domestic: $60
BZ. 52 ISSUES (one year) US, Canada: $1
1 0 U.S. Domestic: $100
$11
BZ.(Other locations vary.)

More foreign subscribers than any newspaper in Belize!
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Pinki Knox - A fusion of international flavors

With friendly waves and big smiles, the owners and staff of Pinki Knox welcome
you from the beachside.
The name is funky, fun and fresh ing English couple who went to great
– your mind automatically files it lengths to incorporate their love of
away, and you know you cannot for- world travel and cuisine into what
get it. Your taste buds clamor for a used to be Hamilton’s. Pinki Knox is
visit to this fun sounding restaurant, uniquely theirs, and from the outside
and once there, you know why Pinki in, you know that you are in for a
Knox is causing a stir around town. treat.
Owners Corine Royal and David
Our visit started with ooh’s and
Walker (also the chef) are a fun-lov- aah’s as we clambered up the stairs

The dining area comprises of a HUGE low-lying dining table surrounded by
massive bean bag chairs that invite you to cozy up and mingle with other diners.
heading to the dining area. The steps
were lit with homemade lanterns,
twinkling and inviting us to come on
up! At the front door, Corine greets
us warmly, and shows us the inside

April 10, 2008

dining area. Wow! What a dining
room. It’s what you would dream of
having in your home, if you were daring enough. Giant bean bags are arContinued on Page 4
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Pinki Knox Continued from Page 3

start off the night right. After Brian
mentioned the special, the Pineapple
Delightful drinks and a veritable
feast of delightful gourmet flavors are key to Pinki Knox.
(Above left) The Pineapple Daiquiri is ‘dangerously’ good! (Below) Salt and Pepper Squid,
Confit of Duck Salad, and
Chorizo Saute.

ranged just so around a huge wood
dining table. And that’s it. The excitement of sitting practically on the
floor is just too much, and we excitedly lay claim to our individual bean
bags. As Corine laughingly explains,
the table is communal. Separate
groups of people have a chance to
mingle and enjoy good food while

Daiquiri, we settled on the first round
Continued on Page 5

sharing a fun experience.
For the more traditional diner,
there are “regular” tables and chairs
on the outside deck. But really, why
pass up on this great opportunity to
veg out while dining out? Friendly
waitress Mardell and bartender Brian
will tend to your every need, and our
immediate need was refreshments to

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, Edwardo or Claudio
to discuss your particular needs. Southwind Properties prides itself in being there fulltime for full service and full disclosure for all your real estate needs. Call 226-2005/
2060 or e-mail info@southwindproperties.net for more information.
Commercial/Condos/Homes
Beach Front Home at Spanish Reef: (W29) Attractive beach house located only 4 miles north
of San Pedro. Home consists of 2 bdrms, 1 bath, wide porch & large storage room. Lot - 50’ x 100’.
$450,000.00 US.
San Telmo Villa (R52) Hidden pearl in San Telmo only one lot off the beach. Two bedroom, one bath villa
with exquisite finishing. $475,000.00 US cash only!
Home in San Pedro Town (S63) - Centrally located in area of Town which is seeing a lot of investment
in a variety of large businesses. This is a 2 storey concrete & wooden home with room for expansion on
the backyard. Lot measures 27.5’ x 72’. Priced to sell at $175,000.00 US.
Caribe Island (T41) White sandy beach, coconut palms and the turquoise waters of the Caribbean
Sea!! Large beach condo about 2.5 miles south of San Pedro Town center. Beautiful two level, 2 ½
bedrooms and 2 full baths condo with view over the pool and ocean. The condo is located in a well
managed resort offering dock, dive shop and beach bar. An excellent price at $297,000.00 US!
Raw Land
San Marcos (M70)- Two connecting lots each measuring 50’ x 75’ located in a nice residential
neighborhood south of town. Each lot selling for $65,000.00 US.
Mata Grande Beachfront (B42)-Gorgeous beachfront on prime location only 4.5 miles north of town
center. The property has beautiful foliage, high elevation & is within electricity, telephone & road access.
Lot measures approx. 100’ x 200’, enough space for a large house, swimming pool & backyard.
$465,000.00 US.
Holiday Lands (M53) Approx 78’ x 72’, 2 rows off the beach. $70,000.00 US.
San Mateo Waterfront (R52) 3 side by side water front lots facing the San Pedro lagoon, selling
separately or together. Each lot measures approx. 50’ x 100’. Price: $37,500.00 US each or buy all
three! Make an offer!
Ambergris Bay (P55) Gorgeous beach front parcel measuring approx. 75’ x 100. $100,000.00 US.
Beach front lot at Palm Bay Club, 60’ x 130’. Price only $70,000.00 US
Bacalar Chico (E15)- Beautiful beachfront property located right next to the Bacalar Chico
national park & marine reserve. Take pleasure in amazing snorkeling or scuba diving in the
pristine coral reef located at your doorstep! Lot measures approx.100’ beachfront by 425’ depth.
Great price at only $240,000.00 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. Price reduced to $37,000.00US
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.
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Pinki Knox Continued from Page 4

for the night.
While we waited for our drinks,
we lounged on the bean bags, and
enjoyed the fact that we could be completely casual and still be cool! Corine
joins us for a bit of a chat, and the
burning question on our minds has to
be asked. “Who is Pinki?” She
laughs and says, “So many people
have asked us that question. It’s not
who, it’s what; in Thailand, there’s
this Thai Chili that is pronounced
Pinki Knox, [‘prig kee nu’] and we
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thought hmm, that’s cool.
When we were deciding on
a name for the restaurant,
we knew it would just
work!”
Who would have thought
that the restaurant is named
after a Thai pepper! It certainly brings to mind a spicy
vibe. We can’t wait to try
the food, and so, at our urging, Corine lets Chef David
know that we’re happy to
taste a variety of dishes.
He sets about deciding on
different dishes for each of
us. Happily enough, our
drinks are ready – and they
are beautiful – if a drink can
be called that. Set in pretty
glasses, and piled high,
with a pineapple slice
(natch), the frosty blended beverages

Brian delivers a platter to our intern
Omar Arceo. As part of his stint at our
office, he got to enjoy one of the many
aspects of a reporter’s job at The San
Pedro Sun. It’s a hard job, but someone
has to do it! He was most impressed with
the food and service at Pinki Knox.

make their welcome arrival. The
first cool sip is so refreshing, and
dangerously delicious. We could
drink a gallon of it straight, but thankfully, common sense keeps us in
check and we stick to one glass. We

are so happily ensconced in our bean
bag chairs, sipping daiquiris and
shooting the breeze – what a life.
Then the meals arrive. And what
beautiful presentations!
Continued on Page 6
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Pinki Knox Continued from Page 5

Artfully arranged on simple, yet
elegant, rectangular wood platters,
the starters are beckoning you to indulge. The first plate holds the Confit
of Duck Salad. Duck is liberally

tossed through a bed of Mesclun
greens and cherry tomatoes. Tossed
in a light vinaigrette, Chef David lets
the main ingredient shine through –
Continued on Page 7

(Above) Duck with Hoisin Glaze on rice noodles. (Below) Pork Medallions with
grape & ginger sauce

SuDoku Answers! Puzzle on Page 2
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Pinki Knox Continued from Page 6

Presented with a flourish, the icy cold fruit gets a bath of hot chocolate, combining for one refreshing treat.
simple, yet so satisfying! We’re eager to test the second plate, holding
Salt and Pepper Squid with Sweet
Chili Jam. What a combination of flavors. Hesitant to try squid? If you only
ever try it once in your life, this dish
is perfect to do so. Freshly cracked
black pepper and a sprinkling of salt
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bring out the subtle flavor of the
squid, plus a deliciously sweet chili
jam creates an explosion for your taste
buds. Bright greens and tomatoes
round out the salad, leaving the palate even more excited for more. Each
dish is different from the other, and

Continued on Page 10
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IMPORTANT #s

Police
226-2022
Fire
226-2372
Medical Emergency (ACER) 226-3231
Emergency
911
Crimestoppers
800 922-TIPS
Lions Health Clinic - 226-4052; emergencies 600-9071 or Hours: Mon.-Fri.,
8am to 8pm; Sat., 8am - noon.
Los Pinos Clinic 602-6383 and 226-2686.
Dr. Lerida Rodriguez: 226-2197 or cell
620-1974.
San Pedro Chiropractic Clinic 600-7119
Hyperbaric Chamber - 226-2851, Dr.
Otto Rodriguez - 604-7599 or 226-2854.
Antonia Guerrero - 600-5475. Eleazar
Portillo - 610-4560 or 226-3195.
San Pedro Polyclinic II - 226-2536. Dr.
Zuniga: 670-8755 and Dr. Otto
Rodriguez: 604-7599.
Ambergris Hopes Clinic - 226-2660,
Emergencies: 606-2316
US Embassy - 822-4011
Labour Office - 226-2700 (Open 8am 5pm, Mon. - Fri.)
Canadian Consulate - 223-1060
Mexican Embassy - 223-0193
Guatemalan Embassy - 223-3150
Honduran Embassy - 224-5889
San Carlos Medical (MD & Dentist
Services) - 7:30am - 9:00pm, 226-2918.

Church Services
San Pedro Roman Catholic Church
Sunday Mass: (English) 8am & 10am &
Baptism: 11am; Spanish: 7pm; Mass or
Communion Service every night at 7pm.
Saturday evening: Anticipated Sunday
Mass: 7p.m. Daily Masses 7am & 7pm.
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-St.-Sn. at 7:30 p.m.
Lighthouse Christian Radio - 101.3
FM. 226-4673, Cor. Buccaneer &
Pescador Drive.
The Church of Jesus Christ of Latter Day Saints - Sunday Service: 9:30
am, Wednesday Scripture Study 7:00
pm. 17 Lagoon St. (between the bakery and the bridge).
San Pedro Community Church meets Sundays at 10a.m. at the Ambergris Elementary School. All Are
Welcome.

Miscellaneous
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 /226-2833
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 2263266.
CARE BELIZE - Children’s Specialist, San Pedro. 622-8200
SP Town Library - 206-2028
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Tourist Information
Belize Tourism Board - 223-1910.
Belize Tourism Industry Association (BTIA) - 227-5717.
San Pedro Tourist Guide Association 226-2391.

Water, Sports & Tours
SAILSPORTS BELIZE – Windsurfing, kite sailing and sailing. The latest equipment and expert instruction makes it easy
to learn. 226-4488 info@sailsportsbelize.com.
GRUMPY & HAPPY - Snorkeling - private snorkel tours just you on the boat, no set schedule! Visitors with special needs
and children are welcome. Call 226-3420 or 672-1234. Visit
www.grumpyandhappy.com,
or
Email:
info@grumpyandhappy.com.

Real Estate...

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.
SUEÑO DEL MAR - Paradise has a new address! Located on
Barrier Reef Drive (Front Street), across from Fido’s Restaurant. 8:30AM to 5PM, www.dreambelize.com, Phone: (US
#) 719-302-5398, (Belize #) 011-501-226-4001.
INVEST IN BELIZE - Call for Appointments and pick-ups.
226-4000 or www.investinbelize.com
RE/MAX Isla Bonita, 1ocated at 10 Coconut Drive, San Pedro.
226-4400 e-mail: info@owninbelize.com or visit our website
at www.owninbelize.com
CORAL BEACH REALTY - Professionalism at it’s best. Visit
our office “Unda da Palapa” on Barrier Reef Drive, 226-2681.
www.CoralBeachRealty.net

Transportation...
CRISTAL GOLF CART RENTAL - Along with Island
Tour Rentals, have combined to offer the best rates on
the island! Special hourly, weekly & monthly rates. Daily
rates are $85 BZ. 4- & 6- Seater golf carts available.
Security deposit required. Cristal - 226-4949 or 626-5555.
Island Tour - 226-2351 or 226-2972.
CRYSTAL AUTO RENTAL – Largest fleet in Belize.
Offices at International Airport and Belize City. 223-1600,
0-800-777-7777.
ULTIMATE GOLF CART RENTAL - Experience the
ultimate ride! Yamaha carts for rent. 226-3326; Corner
Tarpon & Pescador Drive. Belize Gold Cars Ltd: Yamaha
carts & parts for sale. 226-3993; Suite 12, Coldwell Building.
E-mail:
belizegolfcars@btl.net,
ultimaterentals@btl.net or visit our website at
www.ultimaterentalsbelize.com.
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.
SEGWAY - The Segway® Personal Transporter (PT) is
the first of its kind—self-balancing personal transportation
designed to travel anywhere you want to go. Try one today
and experience a Segway Smile! Segway Belize, located
at #1 Fairdale Plaza on Coconut Drive. Call 620-9345.
CARTS BELIZE - Conveniently located just one block
north of the airstrip. Hourly, Daily & Weekly. Call 2264084.

Services...
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.
S.P. HARDWARE - Large variety of hardware and household supplies. Will meet or beat any competitor’s price!
Seagrape Drive; Open seven days a week. 226-4522
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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.
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 Speciaties
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 tropical
bar featuring music and fun. Phone 226-2173.
PAPI’S DINER – The place for fine food at diner prices.
Taste the Caribbean. Call 665-4506.
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 2262444.
PORTOFINO RESTAURANT AND GREEN PARROT BEACH BAR - Meet our boat at 6:30 p.m. at
Fido’s Dock for a complimentary ride to one of the
best culinary experiences you will have while in paradise. For reservations, call 220-5096.
SUNSET GRILL - Offering local and international cui-

...Unique Offerings...
SAN PEDRO FITNESS CLUB – A/C Gym, Fullyequipped. 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.
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.
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 223-5698
services@prov identbank.bz
GRANIEL’S DREAMLAND - Locally made furniture & accessories from all Belizean exotic hardwoods
& Mahogany. On Pescador Drive, opposite Rock’s,
Call 226-2632, ext. 18 or 226-2938. Open Mon-Sat 8:3012:00 noon & 1:00 to 9:00 p.m. & Sun 10-12 noon.
BELIZEAN ARTS GALLERY - Local art!
BELIZE MINI STORAGE / SELF STORAGE - Located in San Pablo. Elevated concrete construction and
gated entry. Security. Water access and a great new

boat launch ramp on site. Call 672-1234.
PINGUINO BELIZE - Fine Wine. Gourmet Olives,
stuffed olives and spreads. Exclusively in belize. Free
Tasting! 226-2930. pinguinobelize.com
LIQUOR BOX - Wholesale and Retail on local and
imported liquors. Delivery available! Case of Belikin
Beer, Ice Cold - only $60Bz! On Buccaneer Street,
open 7 Days a week 9:00am to 9:30pm. 226-2475 or
626-7331.
FOOTPRINTS - Crocs shoes, Reef shoes, and fun
beach accessories. On Barrier Reef Drive, open
Monday through Saturday from 9am - 6pm. 226-2689.
BAREFOOT BOOKS - Over 9,000 new , used and
well loved books available. All titles and authors and
subjects. We buy your books. Located on Pescador
Drive; call 226-3563.
www.barefootbooksbelize.com.
THE GALLERY - Fine art
for fine living - the studio
and gallery of Linda
Mikulich. Private Classes
and Interior Design Services. On the beach at
Crazy Canucks. Mon-Sat:
11am-7pm.
610-0277.

sine. Open 7 days a week for lunch and dinner. Located on the lagoon side. 226-2600. Come by at sunset
and help us feed the tarpons!
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.
CASA PICASSO TAPAS + MARTINIS - Small
plates, big pastas and fantastic desserts! “Hippest martini spot”-Frommer’s. Nightly 5:30pm, closed Sundays.
reservations 226-4507.
BEACH ‘N’ KITCHEN - Open Daily for Brunch.
Choose delicious Eggs Benedict, stuffed French toast
or continental breakfast! Now open for dinner from 5pm
- 8pm. North of the bridge, near Palapa Bar. Call 2264456.
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.
BLUE LOTUS LUXURY DINING- Delight yourself
with Indian cuisine at San Pedro’s newest water-top
restaurant. Spectacular views of San Pedro at night!
Complimentary water taxi service. Call 501-610-BLUE
(2583).
MOJITO BAR & TAPAS - Serving a wide variety of
Mojitos, pitchers of Sangria, Margaritas and beer! Enjoy breakfast wraps, tacos, subs, enchiladas, whole
wheat wraps, black bean hummus, ceviches & more.
Located at the Sunbreeze Suites, on the beach across
from Belize Bank. Open daily: 7 am - 10 pm.
REEF GRILL at Costa Maya Resort – Delectable dining in air conditioned comfort or under the stars. Serving scrumptious local and international cuisine, seven
days a week. Live entertainment, Monday, Wednesday and Friday. For reservations, call: 226-4700.

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.
PALAPA BAR AND GRILL - The Coolest Place, North of
Bridge. Drink & Dine out over the Caribbean waters with
cool breezes and no mosquitoes. Specialty is a BBQ, Slow
Smoked, Pork Sandwich and Fresh Caught Fish Tacos.
Open 7 days, Happy Hour Drinks 4 - 6 226-3111.
ROADKILL BAR - For a GREAT time! Mondays with Dennis Wolfe and Caroline’s BBQ. Enjoy happy hour from 2pm
- 6pm on Thursdays and Sundays. BBQ Lunch on Saturdays. Across from Crazy Canucks, open daily from 12 - 12.
COCO LOCO’S SWIM-UP & BEACH BAR - 1/8th of a mile
north of the bridge, directly on the beach! Happy Hour daily
from 4-6pm. Great music and the best bartender! The new
owners are doing it up right! Call 226-2910.
BAYSIDE BAR - Great drinks and awesome location on
the water south of Tropic Cargo. Friday Night Movies - kids
watch while you enjoy drinks! Happy Hour: $3.50 beer and
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$15 pitcher beers. Take the
stairs to our third floor Bayside
Restaurant. Enjoy the amazing
view of San Pedro while dining in style! Call for Reservations: 226-2147.
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Pinki Knox Continued from Page 7
we’re excited to try something new
with every bite. Rounding out the
starter courses is the Sautéed Chorizo
in a Red Wine and Balsamic Sauce.
The meat lover will absolutely enjoy
this appetizer; delicious chunks of
chorizo are gently pan fried then arranged on a bed of greens. What a
bright start to the meal - and how exciting to imagine what other wonders
are being prepared by Chef David.
As Mardell and Brian head over
our way with more plates of food, we
catch a waft of the irresistible aromas, and we’re so utterly excited to
dig in. Chef David is a classically
trained French chef, but as he says
himself, the food is unlike any other
because he has taken his training, incorporated world cuisine and fused
it with his own original twists and
came up with the international fusion
menu at Pinki Knox. The most influential cultures are Asian, French and
English. And, nowhere more can you
see the Asian inspiration come
through than with his Pork Medallions with a Grape and Ginger Sauce.
Ginger is very much a part of Asian

(Clockwise,
from top left)
A decadent,
chewy Brownie
with warm
milk, Banoffee
Pie and cold
fruit with hot
melted
chocolate - all
delightful
desserts to
round out your
meal at Pinki
Knox.

Continued on Page 12
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Belizean Kitchen
Chef Adam is a management and Food
and Beverage consultant. For a list of
full consultancy and chef services, call
623-4234
or
Email:
chefadambelize@mail.com

return it to the saucepan. Toast the
saffron gently (in a dry warmed
oven), crush the threads with the back
of a spoon, and add to the shrimp shell
broth. Taste for salt; the broth should
be
well-seasoned.
In a 12 to14-inch Paella Pan (A
Wide Deep Pan), heat the oil on high.
Meanwhile, pat dry the shrimp.

When the oil is hot, sauté the shrimp
until almost cooked through, about 2
min. Transfer to a plate and set aside.
Pour out all but 1 Tbs. of oil from
the pan. Reduce the heat to medium
and sauté the onion and garlic until
the onion softens, about 5 min. Add
the Chicken and Tomato, season with
Continued on Page 13

Classic Paella
This version of the Classic Spanish
Dish is by far my favorite. Here in Belize
we have all the ingredients readily available. When in season Lobster is a perfect
compliment to this dish. Paella is at its best when served with lemon wedges, but
it’s even better with Jamaican Limes.(Serves 4).
the largest holes of a box grater (DeIngredients:
1/4 lb. shrimp, peeled (Save the skinned)
1 1/2 cups medium rice
shells for broth)
12 Large Green Mussels
1 Chicken Breast (½”Cubes)
1 Jamaican Lime, cut in wedges for
Pinch of saffron threads
garnish
Salt to taste
Preparation:
1/4 cup extra-virgin olive oil
1/2 onion, grated on the largest holes
In a medium saucepan, boil 3 1/2
cups of salted water. Add the shrimp
of a box grater
6 garlic cloves, peeled
shells and simmer, covered, for
1 ripe tomato, halved and grated on about 10 min. Strain the broth, and
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Pinki Knox Continued from Page 6

The amiable staff welcomes you to come over and indulge in wonderful gourmet dishes.
cuisine, and in this dish, stars alongside very rich, tender pork. The most
pleasant surprise of all is the grape.
A sweet fruit, it sounds impossible
to the ears as part of such a dish, but
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once your taste travels have begun,
it is the perfect companion. Their
sweetness marries the spiciness of
the ginger sauce, and the rich flavor
of the pork is tempered by the roast

potatoes. What a feast!
The Beef Stroganoff on a bed of
rice is such a comfort food. Melt in
your mouth medallions of beef, bursting with flavor and spice, bring to
mind a cool day, and the image of
grandma at the stove making sure to
cook the perfect heartwarming stew.
We snuggle into our beanbags even

more, letting the warm stew envelop
us with its comfort.
The final dish we sample is the
Duck Breast with a Hoisin Glaze on
a bed of rice noodles. Hoisin is traditionally a Chinese dipping sauce, containing a combination of garlic, vinegar, chili peppers and other fun ingredients. It’s a flavor unlike any
other, and when used with duck, is
the very essence of what Chef David
is all about. What a combination of
flavors! The rich duck breast, and
glassy noodles infused with Hoisin
and other gorgeous spices make for
a most unique and flavorful dish. Our
hunger has been satiated, our minds
and palate open to new things, and
according to Brian, dessert!
We are too weak to protest (or is
it curiosity?), so bring on the dessert
we say! What unexpected treasures
will David send our way? Our curiosity is answered when Mardell
brings in three dishes of fun treats.
One contains Banoffee, the other is a
rich Chocolate Brownie and the final
Continued on Page 13
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Pinki Knox Continued from Page 12
treat, presented with a flourish, is the
Cold Fruits and Hot Chocolate. Brian
takes great pride in pouring hot
melted chocolate over a bed of icy
cold mixed fruit. This particular dessert takes the prize for presentation.
It is a refreshing and indulgent dessert, and each bite is oh-so-good! Our
taste buds clamor for sweet, and it is

the brownie that answers that call.
Served with hot milk, the brownie is
the mother of all comfort treats.
Sweet, gooey, “chocolatey”, and
warm, it satisfies with every bite.
Then it’s on to the final treat, a very
unusual sounding dessert: the
Banoffee Pie. It has banana, toffee,
and a delicious crumbly layer that can

Chef Adam - Paella Continued from Page 11
salt, and sauté until the mixture has
darkened and is a thick purée, 10 to
15 min.
Meanwhile, bring the shrimp shell
broth back to a simmer. When the tomato-onion sauce ready, add the rice
to the pan. Sauté until the rice loses
its opaqueness, about 1 min. Increase
the heat to medium-high. Pour in three
cups of the simmering broth (reserving the remaining half cup) and stir or
shake the pan to evenly distribute the

April 10, 2008

rice in the pan.
As the liquid comes to a boil, arrange the mussels in the pan, submerging them as much as possible
below the level of the liquid. From this
point on, do not stir the rice.
Cook the paella on medium-high,
rotating and moving the pan over one
or two burners to distribute the heat.
When the rice begins to appear above
the liquid, after eight to ten minutes,
reduce the heat to medium low.

only be described as YUM! What
decadence!
We were most certainly indulged
and spoiled. We could stay on our
“chairs” all night, after such a wonderful meal. Kudos to Chef David –
he has taken the traditional, chopped
in some unexpected ingredients,
boiled down world cuisine influences
and plated something unique, exciting and new: Pinki Knox.

Located at Tres Cocos, just two
minutes from the bridge by golf cart,
or five minutes on foot, Pinki Knox
welcomes you to come enjoy gourmet fusion cuisine. Corine and David
await you with open arms, and hope
you come and try the newest and
tastiest restaurant on Ambergris
Caye. Call 622-6991 to reserve a
table, or take a stroll in; walk-ins are
most welcome!

Continue to simmer, rotating the
pan as necessary, until the liquid has
been absorbed, about 10 minutes
more. Taste a grain of rice just below
the top layer; it should be al dente. (If
the rice is not done but all the liquid
has been absorbed, sprinkle a bit of
hot broth to the pan and cook a few
minutes more.) Arrange the shrimp
in the pan.
Cover the pan with aluminum foil
and cook gently for another two minutes to help ensure that the top layer of

rice is evenly cooked. With the foil still
in place, increase the heat to mediumhigh and, rotating the pan, cook for
about two minutes, until the bottom
layer of rice starts to caramelize, creating the socarrat. The rice may
crackle somewhat, but if it starts burning, remove the pan from the heat immediately.
Let the paella rest off the heat, still
covered, for five minutes Squeeze the
Limes over the dish just prior to serving.
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Sunday Roast at Pinki Knox
Originally from London,
Corine Royal and David
Walker are very enthusiastic travelers who particularly love Latin and Central
America. Their original
plan was to set up in Brazil, but as fate would have
it, they were destined to
watch a late night documentary on Belize one day. They
were immediately drawn to
Belize, and being the adventurers that they are, they
packed up all their things, stored them and came down to Belize with only their
backpacks. They came to Ambergris Caye first, and enjoyed themselves thoroughly,
but before making a final decision on where to open up their restaurant, they decided
to check other places. They visited both Placencia and Caye Caulker, but in their
minds, they already knew that Ambergris Caye would be best for them.
A very camera shy Chef David
tells us how his training and travels have influenced his cooking
skills, but that he has made sure
to include his very own unique
touch, so that Pinki Knox is the
only place where you can find
dishes as those we enjoyed.
As a throwback to their English roots, Sunday is dedicated
to the very English Sunday
Roast. Diners can choose roast
grouper, lamb or chicken. Accompanied by roast potatoes,
Yorkshire pudding, and a mint
sauce, the Sunday lunch is a perfect, fuss-free meal. It is a bit
more than throwing in everything in the oven and forget
about it, but it comes pretty
close. Guests relax and enjoy cool drinks on the open air porch, while meals
are prepped and served. Serving from 12:00 noon to 2:30 pm, the roast is $48
a plate. We urge you to try out this newest and most exciting restaurant.
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by
Dennis Wolfe

No More
Favors
“Casey, could you do me a favor?”
“Not a chance,” Casey told me. “I ain’t doing favors for nobody
anymore.”

Trivia Tidbits...

* Some astronomers believe Pluto’s strange and erratic orbit indicates that
it wasn’t one of the original planets at all, but rather, a moon of Neptune that
somehow broke loose.
*There is no one who does not dream. Those who claim to have no dreams,
laboratory tests have determined, simply forget their dreams more easily
than others.
*The striped skunk can fire its musk stream accurately for up to 12 feet,
and even farther with a cooperative downwind.
*The brightest asteroid is called Vesta. It has a diameter of 335 miles and
is the only asteroid visible to the unaided eye.
*Actor Keanu Reeve’s first name means “cool breeze over the mountains” in the Hawaiian language.
*Most dangerous of all avalanches, snow avalanches occur about a million
times a year.
*Cabbage is 91 percent water.

RIDDLE ME THIS! Voiceless it cries, toothless it bites. What is it?
Answer below...

Wolfe’s
Woofers

“What’s got into you this morning to make you so cranky?” I asked.
“I went to the chicken drop last night and Jan asked me if I would
take those two chickens back home when I left. Since the Boatyard is
right close to where the chickens are kept, I said ‘sure’”
“That was nice of you,” I said.
“It was too nice,” Casey said. “I got down by Tropic Cargo and my
golf cart broke down. Here I was, still four blocks from home with two
live chickens. I also had a gallon of paint and a bucket that I had bought
earlier. It was a struggle to try to get home.”
“Well, it looks like you made it O.K.” I said.
“I made it, but it wasn’t O.K.” he said. “I got down to Captain
Sharks and ran across a little puppy that was lost and I knew it would be
dead before morning if I didn’t do something with it. I was scratching
my head trying to figure it out when a little old lady walked by. She
wanted to know how to get to the Boatyard Bar to meet her daughter. I
told her I’d be glad to walk her there if I could figure out how to carry
all that stuff.”
“Did she offer to carry anything?”
“No,” Casey said. “She told me, ‘Why don’t you put the can of paint
in the bucket and put a chicken under each arm? Then you can carry the
bucket in one hand and the puppy in the other.’”
“That sounds like a good solution,” I said.
“We got down to that section past ABC Preschool where it’s pretty
dark and all of a sudden she stopped and said, ‘You know, I’m a lonely
widow with no man to defend me. How do I know that when we get
down here in the dark that you won’t back me up against the fence and
take advantage of me?’ I told her, “Lady, you must be crazy. I’m carrying
a bucket, a can of paint, two live chickens and a puppy. How in the world
could I possibly hold you up against the fence and do that?’”
“I don’t see how,” I said.
Casey said, “She told me to set the puppy down and cover him with
the bucket, put the paint on top of the bucket to keep it in place and she
would hold the chickens.”

YOUR ISLAND SPECIALISTS!

TEL 501-226-3737 / FAX 501-226-3379
www.SunriseBelize.com
E-mail: Info@SunriseBelize.com
DEVELOPED PROPERTIES
 Grande Caribe Beachfront Condos 1 mile north of the bridge on 500
ft of coconut grove. 1,2 & 3 bedrooms. San Pedro’s most exciting new
project 3 pools & marina. From $363,000 Under construction. Inquire!
 Oasis Del Caribe Fully furnished 2nd floor ocean front 2 bedroom
$335,000
 Banyan Bay Villas 2 bed/2 bath top level condo fully furnished $ 350,000
 Casa Blanca on ½ acre beach Mata Grande. Extensive new rental home
complex. $2,200,000.
 Tres Cocos 4 bed beach rental home, pier $1,150,000
 Tres Cocos beach front commercial venture $1,200,000
 Holiday Lands Home Fully furnished 2 bed/1 bath up with 2 bed/1 bath
apt below and roof top patio $350,000.
 Boca Ciega Home 3 bed/1 bath ocean and lagoon view home $395,000.
 Banana Beach 1-3 bedroom ocean front condos with 2 Pools, beach,
restaurant and bar from $130,000 with guaranteed rental incomes.
 Miramar new completed 2nd floor beachfront 2 bedroom tastefully furnished condos from $375,000.
 Bermuda Landing furnished 1 bed 1 1/2 bath on beach pool $265,000.
 Beach Villa - Caye Villas Mata Grande 2 Bed 3 bath fully furnished pool
rental management program $429,900 bring offers!
 Caye Casa – Brand new beachfront condo in quiet town area, pool, pier,
thatch porches, furnished, with on site property management. Living the
dream. $495,000
 Vista Del Mar – Attractive Holiday Lands home. 2 bedroom 2 bathroom
spacious owners level with 4 immaculate one bed, one bath rental apartments. $589,900
 Royal Palm Villas pool and breeze side on the beach 1 bedroom $205,000
 Resort Properties available – Inquire.
COMMERCIAL OPPORTUNITIES
 “Rated Best in Belize”
Casa Picasso Tapas restaurant and Martini bar
 Laniappe Provisioning – established great growth potential
UNDEVELOPED PROPERTIES
 West Bay private sandy bay with 260 ft frontage only $425,000.
 West Bay oceanfront 100 ft x 500 ft $250,000.
 Playa Blanca beach lot 60 x 105 ft $350,000 offers
 Mata Grande 100 x 200 ft prime beach lot with pier permit $445,000.
 Mata Grande 100 x 200 ft residential beach lot $465,000.
 Esperanza 1.5 acres beach 150 ft x 460 ft $1,000,000.
 Esperanza 4.6 acres beach 300 ft x 460 ft $2,000,0000.
 Boca Ciega 4.5 acres 170ft beach front. $350,000.
 Club Caribbean beach lot 50 x 100 ft $115,000.
 Behind Banyan Bay 75x75 ft lot $55,000.
 Palmeros 70ft x 350ft ocean view lot $110,000.
 Mexico Rocks 2 ocean view lots 75 to 80 feet wide x 260 ft deep $75,000
each
 Acreage available on Lagoon side Inquire.
 Commercial sized Islands in the lagoon Inquire.
 Laguna Estates ocean view lots from $60,000.
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

Answer: The Wind
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Located at Journey’s End Resort, North
Ambergris Caye, Luna features Palm Tree
Cuisine, a fusion of Central American and
Caribbean specialties.

Daily specials are prepared by our award
winning chef;
Calbert Santiago, Taste of Belize, Chef of the
Year 2007
For truly the best island dining experience you
must visit Luna, open air dining, surrounded by
stunning views of the Caribbean. You’ll want to
tell your friends about the food, the view, the
experience.
Join us for Friday Night Beachside BBQ, an
island tradition. For reservations call 226-2173.
Open seven days a week, serving breakfast,
lunch and dinner.
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