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(Soing Green

is @ term that is becoming
more commonly talked about today. However, the
vacation rental industry is one area where you rarely
hear this term. Beach Seekers and Sandcastle
Escapes, in South Walton County, are working to
take the first steps toward Going Green. Chandler
Williams, Director of Operations for these two
companies explains, “We understand this is a huge
undertaking and are going to start with baby steps to
improve our impact on the environment and
increase awareness.” Guests don't only come here
to visit amusement parks and such; it is the pure
atiraction to the untouched ernvironment. The
powdery white sand, the emerald green waters, the
nature preserves, and endless bike and hiking paths
are what people are here to see and enjoy.

Williams has begun to greatly modify the housekeep-
ing process and procedures for Beach Seekers and
Sandcastle Escapes. For example, schedules for
the housekeepers
are emailed

“'““ weekly  rather
than being
printed, o

eliminate  paper
usage. Linens for
the homes are

: ~ | packaged in
. *J reusable  plastic

storage bins and
the used linen is
* o returned to the
o laundry  depart-
ment in cloth
laundry .
instead of plastic garbage bags. This eliminates the
use of up to 5 or 6 bags per home that would other-
wise be thrown away after each use.

While in the homes the housekeeping staff is
encouraged to use refillable bottles for cleaning
supplies rather than continuously purchasing new
cleaners to be thrown away after each use. Williams
hopes to move to making it mandatory that cleaning
supplies, used in the homes, be more environmen-
tally friendly and less toxic. He is currently research-
ing and testing new green cleaners and products.

The housekeepers stock each home with organic
soaps, lotions, and after sun aloe that is all
produced locally and custom made for Beach
Seekers and Sandcastle Escapes. Soaps are
packaged in 100% recycled paper and the logo is
printed with soy ink. The toilet paper and paper
towels are Greenwise, 100% recycled products, and
are purchased locally through Publix grocery stores.
“This eliminates a shipping impact and of course
the product is made from recycled materials, but

most importantly we are giving back to our local
community,” Williams explains. Guests are given a
starter set of household necessities and are encour-
aged to purchase items that are environmentally
friendly from local businesses for the remainder of
their stay.

The next step that Williams took was to team up with
Walton County on the "blue bag’ recycling initiative,
Each home receives a blue bag for recyclable mate-
rials to be collected on trash pick up day. The blue
bag concept has also been implemented in the
offices of both Beach Seekers, in Seagrove Beach,
and Sandcastle Escapes, in Miramar Beach. Also,
all trash bags that are placed in the homes are
made of biodegradable materials rather than typical
non-biodegradable plastic bags.

Unused food and household items, left in the
homes. get returned to the offices and are then
donated to area food banks for distribution at their
consent. When towels become unusable due to
wear or stains, they are donated to the Alaqua
Animal Refuge for their use. “We hope that we can
help out the community with things that are usually
discarded by donating them for others to use,”
states Williams.

From the mainte-
nance side of
things for Beach
Seekers and
Sandcastle
Escapes we talked
with Lloyd
Williams, Director
of Maintenance.
Lioyd explains,
“The first steps
the maintenance =
department has |
taken is t0 have
work orders for
maintenance

persons emailed to them rather than each one being
printed.  Light bulbs in the homes are being
replaced as needed with the more energy efficient
Compact Fluorescent Light (CFLs). The next step we
have planned is to switch the batteries we use in the
homes with rechargeable rather than throwing them
away after each use.”

As for what Beach Seekers and Sandcastle Escapes
are doing in the customer relations department, we
spoke with Wes Shelton. Shelton explains, "Guests
make their reservations and receive email confirma-
tion of their arrangements. There is an email for the
deposit request, final payment and one for the
check-in instructions. This eliminates over 10 pages
of documents being printed and three separate mail
outs.” Guests are emailed information pertaining to
‘Leave No Trace' Walton County's initiative to keep
the beaches clean, ways to best control the thermo-
stat in the home and in the refrigerator for most
energy conservation
and guests are asked
to hang their towels
to air-dry and reuse

frrecridis
them, PAPER TOWELS
Talor  Williams, o
president, and Justin
Shelton, vice

president, of Beach
Seekers and Sand-
castle Escapes; |
explained the steps
they are taking in the
management area of
the industry, "Hom-
eowners receive their statements via email and
rental income is done by direct deposit rather than
monthly mail outs. Owners also have the option to
log on to the website to check the status of their
rental property and download past monthly
statements as well” Shelton explained.

Beach Seekers and Sandcastle Escapes are hoping
to do their part in helping improve the environment
one step at a time. Their impact may be small at
first, but their ultimate goal is to raise environmental
awareness!

You can reach Sandcastle Escapes or Beach
Seekers by phone: 1-866-934-4240 or check out the
web site at www.beachseekers.com/30A
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“YOU KNOW
WHAT YOU WANT...
WE KNOW HOW
TO FIND IT.”

30 YEARS LIVING, MARKETING
AND SELLING THE
EMERALD COAST LIFESTYLE.

S N

PREMIER REAL ESTATE PROFESSIONALS

FOR MORE INFORMATION CONTACT
GAY OR JEFF LANDRETH
850.231.7896~866.533.3429
BEGIN YOUR SEARCH TODAY
WWW.LAFLORIDA.COM

SLOW DOWN, YOU’RE HERE.

GRAYTONBEER.COM
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BLUE Creative C{?astaf Cuisine
DOLPHIN e —
TOURS

9am,11:30am, Z2pm, 4:30pm
The tour is about 2 hours.
It is around Shell Island
Jjust 20 miles to the east of 30A

Swim with the Dolphins | ﬁncrrkel Grass Flats | Erplore Shell Island Fresh Local Seafood Served by Friendly Local People!
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2% ---"-‘-*-a- A ~ § | SEAFOOD + ANGUS BEEF « SIGNATURE SALADS  GRISPY DUCK
= ' 4 . 'y _ S o Al Fresco Gulf-View Dining on 30-A!
P - g L e Lunch: Mon-Sat 11:30 a.m, - 3 p.m. | Dinner: Tues-Sat 5:30 p.m. -9 p.m.

Premium wines by the glass or bottle,
Available for Home Chef, Private Parties & Catering

MENUS AVAILABLE ONLINE
SMILINGFISHCAFE.COM = 850-622-3071 * Gulf Place, Comer Hwy. 30-A & 383

SMILING FISH CHARTERS ~ Book your trip today!
Check out our website for more info ~ SMILINGFISHCHARTERS.COM
LIGHT TACKLE FISHING - CHOCTAWHATCHEE BAY & RIVER TOURS - SUNSET CRUISES
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Best Jowelry Store Bast Piace To Splurgs On Har

McCASKILL & COMPANY

Finest Jewelry & Watches

13390 Highway 98 West, Desrin, Florida 32550
850.650.2262 + www.McCaskillandCompany.com
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¥ Designers
work with you
e to understand
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translate them

intoa wmhahla Jennie Howe, CKD * Eddie Hatfield
and pleasing

2282 W. Co. Hwy. -~ 30A
design. ~_ Santa Rosa Beach, FL

850.622.4081
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A LICENSED INTERIOR DESIGN FIRM

OUR SPECIALTIES

Fine Furnishings and Award-Winning
Interior Design | Full-service capabilities
from blueprint stage to turn-key installation
Existing construction “retrofit” makeovers
and remodeling | Beautiful and useful
entertaining and lifestyle accessories for
the home | Home Staging Services

Consignment Services

f Become a Fan on FACEBODOK!

(2 Fallow Us on Twitter at

Bringing life and style to Emerald Coast home interiors for 20 years and counting. -
7 = httpe/witticcom/LovalaceHoms

www.Lovelacelnteriors.com | B5(L837.5563 | IBC#00199

DESIGN FIRM






letter from the

publisher

A GOOD

At the risk of speaking

too soon, I will go out on
a limb and say its looking
like a good season on the
beach this year. The crowds
are back, families are having

fun, creating new memories

again and the water, sand

and dunes are looking as

beautiful as ever.

It’s almost a miracle when
we look back at this time last year and consider the horror
we all felt at the great unknown of the BP Deep Horizon Oil
Spill. None of us (including the experts in Washington) knew
what the impact of this spill was going to be. Not to mention
that we couldn’t even get it capped for what seemed like an

absurd eternity.

Win dinner for two at one of 30-A’s finest restaurants...

SEASON

At any rate, my point is that Mother Nature has a way of working
things out, despite our greatest efforts to give her a beating. Let’s
hope that we (and she) will be kind for a while to our little spot

of emerald beauty on Florida’s panhandle.

In the mean time, the sun is hot and the water is cool and the
businesses, restaurants and communities of 30-A are eager to
please. There is so much cool stuff to do on 30-A and so much
cultural and musical enrichment for kids and adults alike that one

only has to look as far as they can walk to find something great.

Until next issue, we wish you the best time possible on 30-A. We
hope that you enjoy using this magazine as a resource for your
fun, entertainment, fine dining and great memories at the beach.

Life is short, so grab a little piece of heaven on 30-A.

Cheers,

i T~

Miles K. Neiman

Register on our Facebook page at www.facebook.com/thirtyareview

The Thirty-A Review is published every other month by Thirty-A Review, LLC.

is believed to

Advertise with
The Thirty-A Review

Reproductions in whole or in part, without expressed written permission of the
publisher, are strictly prohibited. The Thirty-A Review is not responsible for the
content or claims of any advertising or editorial in this publication. All information

be accurate but is not warranted. Copyright 2006.

Send inquiries to 227 Sandy Springs Place, Suite D-297, Sandy Springs, GA 30328.
Or call (404) 560-3677. Fax press releases to (404) 257 3008, however, emails are
preferred. Send e-mail to miles@thirtyareview.com

about the cover

magazine.
Call (404) 560-3677.

for rates and information.
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Photo by Susanna Bartoldus
Pictured: Dave Rauschkolb and daughter Carlin in front of Bud and Alley’s
Hat from Duckies Shop of Fun in Seaside, FL
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GEORGE’S

AT ALYS BEANU

*“THE LIFE OF ANY TOWN IS CREATED BY THOSE PIONEERING EFFORTS OF STROMNG RETAIL
PERSONALITIES AND WE SIMPLY COULDN'T ASK FOR A MORE HUMBLE, FRIEMDLY AND
TALENTED COUPLE THAMN GEORGE AND ANN HARTLEY TO HELP MAKE ALYS BEACH A PLACE
OF GREAT WARMTH AND CHARACTER. THANK YOU ANMN AND GEORGE, AND THE WONDERFUL

STAFF AT GEORGE'S, FOR ALL THAT YOU DO FOR ALYS BEACH aND 30A.™

ALYS
_| Towwn FounpER

ALY S

BEACH

SERVING FOOD WITH LOVE SINCE 2008

30 Castle Harbour Dieive | 8500041001 7 | georzesatalvsbeach.com
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WHERE OUTDOOR AND INDOOR LIVING BECOME ONE

The r'ur”'!_\':lr'rf:- u_f' '.lr_\'.\ Beach

COURTYARD HOMES | HOMESITES | LUXURY VACATION RENTALS
Mys Beach is nestled on Nocthwesi Floeida®s Gull Coast on Seenie Highway 304 Bidween Sediside aml Hosemoar Beasch.
wily 25 mirwitess Do (e Northisest Flirids Besebies Bematsonal Ao

B66,732.9187 » ALYSBEACH.COM




The Beach Group
Always on the Ball.......Only at The Beach

Homesites in WaterColor from the $100’s * Homesites in WaterSound Beach from the $100’s

o

: -
WaterSound Beach
179 Bluejack St. 10 Tidepool Lane 12 Viridian Park 237 Salt Box Lane 116 Wiregrass Way
6 Br/5.5 Ba 5 Br/5.5 Ba 4 Br/4 Ba 3 Br/4 Ba 6 Br /6.5 Ba, 5,469 Sq Feet
Brand New Construction 2 Car Garage/Carriage House Gulf Views/Phase I Situated in Crescent Keel Private Pool .
Brand New Construction

$1,550,000 $1,795,000 $1,995,000 $685,000 s

WaterColor
225 Western Lake Drive 394 Red Cedar Way 147 Scrub Oak Circle 93 Vermillion Way 307 Red Cedar Way
7 Br/7Ba Backs to Open Space 4 Br /4 Ba 6 Br/6 Ba 5 Br /4 Ba
Gulf and Lake Views 3 Br/3 Ba, Quiet location Backs to Private Forest Freshly Painted Large Corner Lot
$3,295,000 Custom Built. $799,900 Great Location in PH III Lake Front $995,000
$1,295,000 $2,495,000

Gulf Front Homes | _ Seaside

P
Lyceum Condos
113 S Founders Lane Real Estate Development 4549 Hwy 30A Located in the Heart of Seaside
7GBlrf/}§ Ba EpR— Opportunity 6 Br/8 Ba Beautiful Gulf Views
ulf Front, Fabulous Home 1.21 Acres Gulf Front Fully Fenced Compound
Beach Club Memb. Available Heart of Seagrove e 54 15’5 000 #A-3 2 Br/2 Ba Penthouse #B 3 Br/3Ba
$6,950,000 $9,495,000 I $885,000 $1,755,000
#B-2 4 Br/3.5Ba
More Great Buys on 30-A §1,795,500
e - - Andy Wiggins Ron Romano Tom and Nancy Dudley
n w James Watts Bobby Johnson Danielle Cunard
Stafford Von Hoene Beverly Johnson Sherry Carter
Julie Torrence ~ Randy and Karen Holder Bob and Karye Carney
Debi Starr Francesca Parker Gage Jennifer Brown
2kt e e Ed Stanford Bernadette Flannery Lisa Brooks
S T Karen Ruden Chad and Hilary Farnum Tommy Brantley
Waters Edge Brian Kozak
129 Geoff Wilder Lane 25 Kristi Lane ADAGIO LAl
5 Br /5 Ba 4 Br /4.5 Ba Gated Gulf Front Community
Amazing Gulf Views Spectacular Gulf views Gulf Front Pool
$1,075,000 South of 30A 3 and 4 Bedroom Units
3 $1,095,000 Starting at $525,000
The Beach Group Properties View all listings on 30-A at:

3 Scenic 30-A locations to serve you! : e
3648 W. Scenic Hwy 30-A - 850-622-0107 WWW'TheBeaChGrouP-com | ﬁ H U u P

5281 E. Scenic Hwy 30-A ~ 850- 231-4888 (850) 622_010‘7 Fovertier, 110

2563 S Scenic Hwy 395 ~ 850-231-9007
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local theatre, dance, music, etc.

Showbiz and Events in May and June

ALYS BEACH

Mother’s Day Brunch at Caliza
Restaurant

Sunday, May 8, 10:30-2:30 pm
Bring your family and celebrate
Mother’s Day at Alys Beach!
Executive Chef Ed Reese has
created a special menu just for
mom! Please call 850-213-5700
to make reservations.

Fashion HOPE’s IMPACT
May 21 at 6 pm in

Central Park at Alys Beach

Series of fashion shows against
human trafficking. Please visit fash-
ionhope.org for ticket information.

Sinfonia Goes Pops at Alys Beach
Sunday, May 29, 7:30 pm

Enjoy the orchestral sounds of
Sinfonia Gulf Coast under the
palms in the Alys Beach Amphi-
theatre. Bring blankets or low
back chairs. Concert is free and
open to the public.

Cinema Under the Stars
Tuesdays, May 31, 8 pm

Bring blankets and low back
chairs to enjoy How to Train Your
Dragon in the Amphitheatre.
Tuesdays, June 7, 14, 21, 28, 8 pm
Bring blankets and low back
chairs to enjoy a family friendly
movie in the Amphitheatre.
7-Alpha and Omega, 14-Nanny
McPhee Returns, 21-Legend

of the Guardians: The Owls of
Ga’'Hoole, 28-Megamind

Sandcastle Building Lessons
Wednesdays, 9-11am. June 1, 8,
15,22, 29

Join local master sand sculptor
Mark Flynn and learn how to build
towers, walls, and arches like a pro.

Summer Concert Series
Wednesdays, June 1, 8, 15, 22,
29, 6-8 pm

Bring your dancing shoes and
join us for local and regional
tunes in the Amphitheatre.

Alice’s Adventures in Wonderland
Thursdays, June 2, 9, 16, 23, 30, 6-7 pm
Presented by The Seaside Reper-
tory. From the moment Alice
falls down a rabbit hole into the
zany world of Wonderland, the
fun never stops...Bring the fam-
ily and low back chairs to enjoy!

Digital Graffiti at Alys Beach
Saturday, June 11, 8:30 pm-midnight
Digital Graffiti is a celebration
of digital artistry from all over
the world. Join Alys Beach as we
open our town to showcase the
fusion of design, technology, and
architecture. Purchase tickets
online at www.digitalgraffiti.com

ROSEMARY
BEACH

West Indies Market

May 78, June 11 & 12, 11:00
am — 6:00 pm, town center lawns
FREE

850-278-2032

Rosemary Beach Spring
Writer’s Conference

May 11 — 14, Town Hall

For fee info and registration, visit
www.conferenceforwriters.com

850-278-2032

7th Annual Rosemary Beach
Open Tennis Tournament
May 12 — 15, Rosemary Beach
Racquet Club

For registration info, call

850-278-2061

“Kids Rock The Block!” Party
May 31, Western Green & Gigi’s
6:00 — 8:00 pm, FREE
850-278-2032

Children’s Theatre -
“Pinocchio Commedia”
Presented by The Rep Theatre
June 1, 8, 15, 22 ¢& 29, North
Barrett Square, 6:30 pm, FREE
850-278-2900

Moonlight & Movies

June 2, 9, 16, 23 ¢& 30, Western
Green, 8:15 pm, FREE
850-278-2900
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“Once Upon A Thyme”

in Rosemary Beach

June 3, 7, 10, 14, 17, 21, 24 &
28, Town Hall lawn, 10:00 am
FREE

850-278-2900

Starlight Ballet

June 19, St. Augustine Green,
7:30 pm, FREE
850-278-2900

SEASIDE

“First Friday” ArtWalk

Friday, May 6, 5-8 pm

Friday, June 3, 5-8 pm

Ruskin Place & Central Square
Enjoy live music and view
beautiful works of art and artist
demos at the galleries and shops
of Ruskin Place and select Cen-
tral Square merchants.

Seaside Farmers Market
Saturdays, May 7, 14, 21 & 28,
9A-1 pm

Saturdays, June 4, 11, 18 & 25,
84-12 pm — Amphitheater

Get your pick of fresh produce,
baked goods, dairy products,
native plants and other unique
offerings during our Market on
Saturday mornings. Find local
specialties that will help sustain
our growers! Enjoy special cook-
ing demos and activities sure to
liven up your morning! Held
behind Raw & Juicy.

ArtsQuest Fine Arts Festival
Thursday-Sunday, May 6-8 — Seaside
The 23rd Annual ArtsQuest

Fine Arts Festival continues on
Mother’s Day weekend in Seaside.
Don’t miss over 120 international
artists, along with multiple stages
of music, theatre performances,
KidZone and a Walton County
student art exhibit. The ArtsQuest
Fine Arts Festival, sponsored in
part by the Beaches of South
Walton, is the largest of the many
events and programs produced by
the Cultural Arts Association as
part of its mission to support the
arts in Walton County through
leadership, advocacy, funding,
programs and education

The Stinky Cheese Man
Mondays, May 23 & 30, 7:30 pm
Mondays, June 6, 13, 20 & 27,
7:30 pm — Seaside Amphitheater
Join the REP for a magical
children’s theatre performance in
the Seaside Amphitheater. Each
Monday night throughout the
Summer, enjoy an educational and
entertaining experience for kids

of all ages! For more details on the
RED visit: www.seasiderep.org,

Sand Sculpting with

Sand Odyssey

Thursday, May 26, 1-3 pm
Thursdays, June 2, 9, 16, 23 &
30, 1-3 pm — Seaside Beach
Thursday afternoons feature a
continued tradition this summer
filled with all things sand, as
Seaside offers free sand sculpt-
ing lessons by sand master Mark
Flynn from Sand Odyssey. Learn
exciting techniques on how to
construct a sculpture that will
wow your friends and family.
Pick up your wristband from
Seaside Beach before the event,
as space is limited.

Memorial Weekend Concert:
The Dirty Guv’nal’s with
special guest Light Pilot
Saturday, May 28, 7 pm

— Seaside Amphitheater

Kick start our summer season
with this concert signifying the
beginning of another very busy
summer of events at Seaside!

Central Square Cinema
Sunday, May 29, 8 pm

Fridays, June 3, 10, 17 & 24, 8 pm
— Seaside Ampbhitheater

Grab your blankets and head to
the Amphitheater for a movie
under the stars.

Stories by the Sea
Mondays-Fridays, June 1-30, 4 pm
Join the Seaside Repertory
Theatre as we present a one-of-
a-kind storytelling experience
for children of all ages. Each day
will offer a new story and there
might even be opportunities for
your participation!

Seaside Summer Concert Series
Wednesdays, June 1, 8, 15, 22 &
29, 7 pm — Seaside Amphitheater
Celebrate the summer season with
your friends and neighbors as we
welcome the sounds of some of the
regions top musical acts to Seaside.
Music will fill Central Square and
entertain guests of all ages.

WATERCOLOR

Mother’s Day Brunch at Fish
Out of Water

May 8, 2011 from 9 am to 1 pm
Treat Mom special on Mother’s
Day by having brunch at Fish
Out of Water. For reservations
contact Fish Out of Water at
850.534.5050

Memorial Weekend Events at
WaterColor Inn & Resort
Join us at WaterColor Inn &
Resort to Kick off the Summer.

May 27, 2011, 5— 8 pm
Live Music at the BeachClub
Upstairs Bar

May 28, 2011,

10 am — 4 pm, Activities for
Kids on the BeachClub Pool
Deck (fee associated):

10 am — 12 pm, Sand Art

12 pm — 2 pm, Airbrush Tattoos
2 pm — 4 pm, Sandy Candy

5 pm — 8 pm, Live Music at the
BeachClub Upstairs Bar

May 29, 2011,

12 - 5 pm, Activities for Kids on
the BeachClub Pool Deck, Tie
Dye T-shirts and Airbrush Tattoos,
Music: DJ Spinning Tunes on the
BeachClub Pool Deck

4 - 6 pm, YOLO Board Shotgun
Race on Western Lake - Call
850.534.5970 to make your
Team Reservation, information
& fee. (Fee includes 2011 Me-
morial Day YOLO Race T-shirt.)
Beer, Wine, and Soft Drinks will
be available for purchase

8:30 — 10 pm, Sunset Movie
“Gulliver’s Travels” on the
BeachClub Pool Deck; Popcorn
& Glow sticks will be available
for purchase. The BeachClub
Grille will remain open until
8:30 pm; Beverages available
throughout the Movie.



dining

Call of the Wild

Wild Olives Wine & Cheese at Fonville

ost people would be surprised to learn that a
M native tree along the Emerald Coast is the wild

olive tree. But Ivy Trovas and her husband,
Chris, knew this simple fact, and thought that using that
in their business name would not only be appropriate for
their Mediterranean inspired
market, but would also pay
homage to the area in which
it resides. Hence, Wild Olives
Market in Rosemary Beach
was born in 2006 and quickly
became a success in the area.
But the ambitious couple
didn’t just stop there. Upon
acquiring an interest in Alys
Beach, in May, 2010 Wild
Olives Wine & Cheese at
Fonville, was the next venture
to occur, after Alys Beach had
been operating the Fonville
location prior to Chris and
Ivy’s acquisition.

“Chris and 1 have been
in the food business for many
years ...Chris since he was 16
years old...washing dishes,”
says Ivy. “Chris introduced me
to the restaurant business in the
early nineties. However, Wild
Olives Market in Rosemary
came about when we were
approached by the owner of

BY LAUREN GALL

a solution for the customers’ immediate needs. We are
not a replacement for the weekly or monthly visit to the
“grocery store”. But, for a forgotten item like milk, butter
or snacks - we provide that niche. If we do not have it
on the shelf, we will do our best to find it or provide

Fonvill ss, Alys B(;w

The unique area of 30-A brings us a diverse clientele and
the ability to be flexible in our offerings of the products we
provide at our market in Rosemary based on the season.

the building at Rosemary, as to our interest in opening
a market. As a result of this, we put together a plan for a
gourmet market and opened in the spring of 2006.” After
doing extensive research, the couple designed the decor
and foods based on a casual Mediterranean market, with
offerings of bakery items, breads, deli meats, salads, jams,
preserves, olive oils, cheeses... and of course, fresh olives.

When asked about the inspiration and goals behind
their markets, Ivy responds, “The unique area of 30-A
brings us a diverse clientele and the ability to be flexible
in our offerings of the products we provide at our market
in Rosemary based on the season. Our goal is to offer
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a substitute. We are forever trying to find solutions to
our customers’ requests.” For example, the market has
been supplying organic produce and products at their
customers’ request. Wild Olives found a solution and
partnered with “Off the Vine Produce,” a local provider
of organic and natural produce, most of which comes
from local farmers. This allows customers to order fresh
produce from “Off the Vine” and pick up their order
from the market location at Rosemary Beach.

In addition to the organic produce option at
Rosemary, Wild Olives Wine & Cheese at Fonville offers
a wonderful cheese selection and wine shop. While the

Fonville location is relatively small, the couple decided to
change the concept from just a coffee shop to a wine and
cheese shop in the hopes of better serving their customers.
“We have a wonderful selection of retail wine. Also, new
retail products are being added, as we are focusing on

a Cheese Board

products that complement wine and cheese. We plan to
expand our food offerings to cheese plates to pair with a
glass of wine or to take home to enjoy. At this time, we
are offering pastries provided by our market at Rosemary
Beach, as well as pre-made salads and sandwiches. We still
have our coffees drinks, espresso, and smoothies as well,”
says Ivy.

So, whether its that unique jam at Rosemary or
the incredible cheese plate and wine pairing at Fonville,
Wild Olives has much to offer. Make sure to visit either
location and enjoy a glass of wine, a cold beverage, or
one the exquisite bakery items, Sunday through Thursday
from 7 am until 3 pm; or Friday through Saturday from 7
am until 5 pm.

For more information, call (850) 231-0065. Also, visit
them online at www.wildolivesmarket.com to see featured
items, extended summer hours, and menu selections.
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At Live Well Bikes & Concierge, we believe
you should live well, love much and vacation
often,’ says John Wellborn, Owner. "When
guests use our concierge services, we want
them lo feel like they are staying al a five star
resort—with every need or want taken care of "
John founded Live Well Bikes & Concienge in
2007, and the company has flourished despite
downfalls in the local economy. He considers
this a testament to the unigue services and
customer cane that the Live Well staff provides.
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A Few Good Apples Caté

( :lassic stories of pirate treasure almost always
include images of swashbuckling souls hunting
for hidden booty on a beach somewhere. If they

are lucky, they find the treasure! Scenic highway 30-A is

a lot like that. If you’re willing to hunt just a little, there

are all kinds of wonderful things to see and do. Recently, I

found something else to add to my store of 30-A treasures:

a gem of a place called A Few Good Apples Café.

It’s an unpretentious place, A Few Good Apples is,
tucked away in Seagrove Plaza; but when you find it
you're in for a treat. Inside, the café gleams—everything
is spic-and-span, and the brightly colored walls of red,
green, and yellow make you feel as if there’s a party about
to start any minute.
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Falafel wrap unwrapped

4
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On the day my wife, son, and I visited, we were
lucky enough to talk with James Kelly, the cafés
owner. Kelly knows what he’s doing. He owned
a successful café in New York City for a decade
before coming south. He has the experience and,
perhaps more important, the determination to
succeed in the restaurant business. “We opened
up last year and were doing fine, but then, the
oil spill came along. We kept after it, though,
and now things are turning around.”
That things should pick up for A Few Good
Apples isn’t surprising once youve tasted the
food. One of the cafés strengths is its healthy
and vegetarian offerings. Vegetable soup is
always on the menu and it’s homemade, as are
all the soups here. One whole section of the menu board
above the counter is devoted to juices, from the everyday
orange and apple to more elaborate mixtures; like the
“Sunset,” which is carrot, orange and beet juices, or the
“Spiced Good Apple,” a refreshing blend of apple juice,
ginger, lemon, and mint. Smoothies are just as creative
and every bit as delicious. You can get your greens with
a Mediterranean salad of romaine lettuce, feta cheese,
olives, tomato, cucumbers, artichoke hearts, and almonds;
or enjoy a fruit salad with apples, grapes, strawberries,
blueberries, melons, walnuts, and cranberries, all blended
with a scrumptious yogurt dressing.

We tried a variety of goodies on our visit. The family
enjoyed sharing a plate of falafel. These crispy fried cakes

of ground chickpeas flavored with
sesame seeds were delicious and as tender
inside as they were crunchy without. A
mouth-watering tahini sauce completed
the dish. Even our 9-year old, Nicholas,
loved this dish. We completed the falafel
experience with a falafel wrap, a whole-
wheat pita wrap containing falafel,
cucumbers,v sprouts, and wonderful
sauce.

We also sampled the tuna salad
and the curried chicken salad. The tuna
salad boasts tomato, celery, and a slightly
spicy kick, with just the right amount
of mayonnaise, a balance that’s hard to
master. The chicken salad contained
apples and grapes. It had a milder flavor,
but was still pleasantly aromatic.

For my main course, I decided to
have the Angus burger, and was glad
I did. The burger was 100% Angus
beef, done to a turn, not at all greasy.
The bun was fresh and so were the
lettuce, tomato, and bean sprouts that came on it. A
slice of cheddar cheese perfectly melted onto the patty
made for memorable eating. Julie went for a burger,
too, but it was the café’s veggie burger. Seasoned with
cayenne, cumin and coriander—but not with too heavy
a hand—this is a veggie burger good enough to please
any carnivore looking for a change, and certain to win
raves from any vegetarian.

Lest I forget, our dessert specialist, young Nicholas,
charged me with telling the world they should absolutely
ask for the root beer float, made with low-fat soft vanilla
ice cream. I have never seen a beverage disappear so fast
after being put down in front of someone. And, speaking
of dessert, if youre not screaming for ice cream, you
might treat yourself to the frozen yogurt here. This is no
chain-store concoction; it is real yogurt, made and frozen
in-house. You can tell it’s the real thing because it has the
delicious, sour tang that is yogurt’s flavor highlight.

The menu at A Few Good Apples is extensive; I
could go on and on listing wonderful things like the daily
specials—a combo, a soup, a grain, a bean, and a yogurt;
or the middle eastern specialties like baba ganoush.
Instead, I will simply recommend that you go there—its
a treasure!

A Few Good Apples Café is located at 3723 E County
Huwy 304, #9 Seagrove Plaza, Seagrove Beach, Florida,
32459. You can call them at (850) 468-0661.
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The Meltdown on 30A

Seaside’s “Airstream Alley” and is serving up some

The Meltdown on 30A is the latest addition to

seriously tasty sidewalk eats. Chef Jim Shirley’s
concept and mantra is simple: Gotta Have Grilled Cheese.
And trust me, you will.

If you are strolling down 30-A in Seaside, you'll find
The Meltdown’s charming airstream trailer adjacent to
the Seaside Post Office. After ordering at the window,
you can take your brown-bagged goodies to go or eat
street side. Hop on a stool and eat at the custom built
outdoor counter. There are some additional chairs along
the sidewalk and some of the best people watching views
on 30-A. Picnicing is also a great option, as the beach is
just across the street and the Seaside Ampitheater lawn
mere steps away.

As the name suggests, the Meltdown serves up a
menu full of gooey goodness all day long. The airstream
window opens up at 10am, serving locally roasted coffee
from Amavida Coffee and breakfast sandwiches. They
proudly use local free-range eggs from Twin Oaks Farm
plus your choice of cheese, meat, and bread. The rest of
the menu contains delectable versions of the ultimate
comfort food with classic accoutrements that can’t be
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The Meltdown on

30A brings both

reverence and innovation to the crafting
of its grilled cheese creations.

missed. Your cheesy fix can be satiated well into the

evening, as the window stays open until 8pm.

The Meltdown on 30A brings both reverence and
innovation to the crafting of its grilled cheese creations.
The menu starts with an homage to the classic version
using American “cheese” and veers off into other delicious
directions. My two favorites are far off departures from
the pared down classic. The first is the “Goat Cheese,
Prosciutto, Arugula and Tomato”. The peppery leaves of
the arugula stand up beautifully against the tangy soft
cheese as the prosciutto provides the salty compliment to
the tomato. The sandwich is grilled to perfection between
two hearty slices of sourdough bread. A close second is
the “Brie and Bacon”. Rustic cranberry walnut bread is a
delightful addition to this decadent departure and works

beautifully with the richness of the brie and saltiness of
the bacon.

The rest of the menu contains a variety of melted
masterpieces that are more tempting than the next. On
the top of my must try list is the Meltdown’s amazing
“Meatloaf Melt”. The bread can hardly contain its
sublime contents. A mouthwatering slice of meatloaf is
blanketed in mozzarella and swiss cheeses with a sliver of
ham and generously drizzled marinara. It is worth every
slightly sloppy bite. Interestingly, they craft their own
mozzerella from local organic milk supplied by Ocheesee
Creamery. This cheese really showcases its superior quality
in the “Mozzarella, Tomato and Basil” melt; another must
try for sure. Then, there is the “Three Cheese,” with its
trifecta of Gouda, Gruyere, and Cheddar; the “Pimento
Cheese and Bacon” (made with their own handcrafted
pimento cheese); and the “Brown Bag Ham and Smoked
Gouda.” The last item is made with a generous slab of
thick cut ham and plenty of melted gouda. Rounding
out the menu are the “Smokin’ Turkey” with avocado,
jack cheese, and smoky “Alberquerque” sauce; and the
“Antipasta” melt, featuring hard salami, sopressata,
prosciutto, and provolone. All the sandwiches are served
with their signature spicy pickle.

Of course grilled cheese wouldn’t be complete
without its classic sidekick, tomato soup. The Meltdown
on 30A offers its own homemade roasted tomato soup
all year round. Seasonal soups make an appearance,
including Gazpacho in warmer weather and heartier
cheese based soups in the winter, such as smoked gouda
and potato. Don't skip the chips either. he Meltdown
offers a variety of small batch, artisan chips from Route
11. My picks are the mellow sweet potato or the spicy
“Mama Zuma’s Habenaro”.

Whether it is a classic or a more modern melt, this
little airstream has got what it takes to tackle your frenzy
for grilled cheese. Go ahead, have a meltdown. You'll be
glad you did.

The Meltdown on 30A is located on the North side of
Scenic County Highway 304, in Seaside. It is housed in
an airstream trailer adjacent to Seaside’s Post Office.
The Meltdown is open 7 days a week from 10am to
8pm. Off-season hours are subject to change.
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chef profile

Chris Joyner of Onano Caté

Chef Chris Joyner

hen I caught up with Onano Cafés Chris
W]oyner, he was preparing for a busy evening.
I caught a mesmerizing glimpse of sheets of
handcrafted pasta, while Bolognese sauce simmered
nearby and the smell of fresh baked bread wafted through
the air. I was ready to talk food.
As a fellow foodie, Chef Joyner’s love of cooking
stems from a simple love of food. He grew up in a small
Alabama town where his hearty appetite was satiated
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Onano Neighborhood Café

Lobster Ravioli

with country cooking. Although he worked
in restaurants in high school, it wasnt on
his radar as a career. Instead, Chris joined
the military and traveled around parts of
globe via the engine room of a submarine,
as a Nuclear Machinist’s Mate. His time in
the Navy brought him to many ports along
the Mediterranean including Pantelleria,
Palermo, La Maddalena, and Salerno, where
he fell in love with the different regional
cuisines. After serving in the Navy, Chris
decided to pursue cooking as a career and
attended both culinary and business schools.

Chef Joyner has spent the last 10 years in restaurants
on 30-A and is currently co-owner and chef of Onano
Neighborhood Café in Rosemary Beach. The restaurant is
small in size, but big on charm. It has an intimate, bistro
feel and is a favorite with locals and frequent visitors.
Onano is named for a small town in Italy in the Lazio
region, near Tuscany and Umbria. Chef describes the
cuisine as Northern Italian inspired Coastal. He explains,

“Italian cuisine is region specific and Italians are
very passionate for their region’s cuisine. I can’t
say were truly authentic, because I try to use
local ingredients whenever I can.” In addition to
using what is local, Chef Joyner and his kitchen
staff create every element of their menu right in
their tiny kitchen. Every piece of pasta is made
from scratch, the meats are hand cut, bread
baked daily, and every sauce and vinaigrette is
artfully crafted.

The menu changes seasonally to utilize
the freshest local produce and to reflect what
is in season. As I recollected his memorable
watermelon salad, I asked Chris what diners could look
forward to this summer. His highlights included grilled
seafood, lots of citrus flavors, salads, and agrodolce-
style vegetables. “The menu will be light and healthy to
complement our al-fresco dining and so our customers
can still have a nice after dinner walk on the beach.” His
menu approach also reflects his personal lifestyle. “I'm a
relatively healthy guy, and I prefer to eat light; especially
with the fast-paced, hot environment of a restaurant
kitchen.”

Although he spends most of his time cooking Italian
inspired dishes, Chef Joyner has a keen interest in cooking
from around the world and endeavors to be well rounded
as a chef. He laughs at his single mindedness when trying
to figure out what makes a dish “tick” down to the smallest
detail. His staff often benefits from his departures. “I
make our staff meals at work, and if I have time I'll try
to do something different for them.Right now, I'm trying
some new Korean dishes.”

Being chef and co-owner of Onano Neighborhood
Café doesnt leave Chris much time away from then
restaurant. His days begin at 10am and last well into the
evening. When he is not in the kitchen, he is focusing
on the administrative aspects of running the restaurant or
catching up with his customers. In his spare time, Chris
spends his time with his family, including his 3 dogs. He
describes himself as an avid runner and is training for a
marathon in the fall. He jokingly admits that his running
helps to balance out his love of eating. “I love to eat and I

like it all.”

Onano Neighborhood Café is located in the Pensione
Building at the corner of 78 Main and West Water Street
in Rosemary Beach. The restaurant is open for dinner
Mon-Sat at 5:30. Reservations are recommended. For
move information visit them online at www.onanocafe.

com or call (850) 231-2436.
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wine talk

Great Wine Events

’Bryon Krutz

ow that Spring has come and
N gone, and we have moved

into the heart of Summer, 1
thought I would share my experiences
at a couple of Spring wine festivals I
attended this year. Wine events seem
to be popping up all over the place
these days and with good reason. They
give the everyday wine consumer an
opportunity to not only taste a wide
array of wines, but also to get educated
about the wine industry in general.
As much as a person can read about
wines, there is just no substitute for
and no better way to learn then tasting.

The first tasting I attended this
year was ‘the Mecca” of all wine
events: Pebble Beach Food and Wine.
My brother was first invited to pour
his Krutz Family Cellars label at this
event last year, and all he could say
when trying to describe the experience
was “you will see for yourself next
year.” Boy was he right! This event
includes the best 250 small production
wineries in California and a handful
from Oregon and Washington.

As much emphasis on the select
wines that are poured at this event is
the emphasis on food. Some of the
world’s best chefs were personally
on hand to serve up outstanding
bite-sized morsels of their creations.
A few that were there include Tyler
Florence, Wolfgang Puck and Thomas
Keller. The grand tasting was held
on Saturday and Sunday afternoons.
This was a walkabout type setup that
really allowed for interaction between
the patrons and the winemakers/chefs.

What also makes this event so wonderful is the many
smaller events that stem from the grand tasting. Whether
it is a smaller, more intimate tasting or a cooking seminar,
there are multiple options of other events going on. The
best one of these that I attended was easily the Domaine
de la Romanee-Conti (known simply as DRC) Echezeaux
tasting. If you are not familiar with these wines, DRCs
are quite simply the best red burgundies made and are
featured on the cover of the current Wine Spectator with
the title being “Heaven on Earth.” We tasted through
a lineup that included the vintages from 2006, 2005,
2002, 2000, 1999, 1997, 1990, and 1978. My personal

favorite was the 1990, however all were outstanding. If
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The other major wine event in which I visited this
spring was much closer to home and is one that many
of you most likely attended. Of course I am talking
about the Sandestin wine event held at the Village of
Baytowne. One thing that really surprised me on my trip
to California was how recognized the Sandestin event is
nationally. Many of the wineries that I visited would ask,
“Where are you from?” When I told them, they would
immediately talk about how they were going to be in
the area for the Sandestin event. From being in the wine
business here locally and attending this event a couple of
times, I personally know what a good event it is. However,
to hear some of the top wineries in California echo those
sentiments really shows the caliber of it.

After finally getting to the correct area (I first
showed up a the auction when I was supposed to be at
the walkabout) it was time to get tasting. Many good
wines were being poured, but some of the best and most
entertaining were located at my friend Frank Leal’s table.
His Leal label is produced at his winery in Hollister
(Calif.) where he makes outstanding full-flavored wines.
If you did not get by this table, make sure you do next
year as he told me he would be back.

As I mentioned earlier, I recommend taking
advantage of these types of events in order to become
better educated with wines in general. If you feel you are
plenty educated enough when it comes to wines, it is still
a great thing to attend in order to taste so many different
expressions of wine in one location. Also, stay tuned for
information regarding a new tasting experience coming
to Rosemary Beach this October. The event is called
Rosemary Uncorked and will feature samples of smaller
production wines and small bites from every restaurant
in town. For more information on this event, go to www.
rosemarybeach.com and click on the Uncorked link.

Cheers,
Bryan

As much as a person can read about
wines, there is just no substitute for and
no better way to learn then tasting.

you are ever lucky enough to taste one of the wines made
by DRC, you are lucky enough! Just do not forget your
checkbook as these wines go for thousands per bottle.

Another option is the fall festival that is organized by
the same group that takes place in September and is called
Harvest Carmel. For info on these events, just Google
them. You will not regret it!

Bryan Krutzis the owner of Courtyard Wine and Cheese
located at 66 Main Street in Rosemary Beach. For more
information visit www.courtyardwineandcheese.com
or call (850) 231-12109.
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Onano Neighborhood Café

Offering the Gulf’s freshest seafood, local produce, and choice
meats; come in and experience Italian inspired cuisine served with
southern hospitality. Located in The Pensione B&B and a shell’s
throw from the beach. Indoor and outdoor seating is available.
Reservations are recommended.

Digital Graffiti at Alys Beach
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7 ain St. ) OSCI]]le cach i : as we open our town to showcase the fusion of design, technology and architecture.

850-231-2436 i Saturda)(, June 1‘1, 2011 - s‘::?o-Migvight

Purchase tickets online at www.digitalgraffit.com
www.OnanoCafe.com www.alysbeach.com | 866.481.8390
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be good

Seaside Neighborhood School Marathon biggest to date

It started with a
group of friends
deciding to do @

little fundraiser...

Imost three months before the runners took their
Apositions for the 9th Annual Seaside Neighborhood

School Half Marathon and 5K, organizers knew
this year was going to be an extraordinary event.

Race spaces were completely filled in early December
by runners coming to the 30-A community from across
the country, as well as Canada and Bermuda. On March
6, when the event finally got underway, more than 3,000
competitors took to the streets to raise money for one of
the state’s first charter schools.

“This year was definitely the biggest event we've
had,” said volunteer Rick Helfand, who has worked
behind the scenes on the race since its inception. “We
probably can’t get many more than 3,000 on the roads,
but we're becoming a bigger and better race every year.
People just love it.”

Part of the draw is certainly the attractive course that
meanders along Seaside streets as well as the sand dunes
and shores of Grayton Beach State Park. It’s also a great
getaway for runners and their families, who total about
8,000 temporary residents on race weekend.

“The race helps us generate $3 to $4 million for the
30-A community,” said Helfand. “But our primary goal
is to fund the deficit of the school. This year, it was more
than $200,000, and I'm very optimistic that we'll raise
that in the end.”

Along with competition fees, the event included a
silent auction and expo held the day before the race. On
March 6, the half-marathon runners, followed by walkers,
joggers, and supporters who signed on for a 5K, took to
the streets.

“Its fun for everyone,” said Helfand. “Along the
course, we have the kids playing music and cheering
on the runners as we broadcast live on the school’s FM
radio station.”

At the finish line, racers and families filled up on
barbecue provided by race sponsor Jim 'n Nick’s BarBQ.
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ELECTIVES

Participants picked up their prizes, including a tote bag
from presenting sponsor Vera Bradley.

“Vera Bradley does more than just give out bags,” said
volunteer Cydney Cunningham, who has two children at
the school. “They also bring a crew of people to help out.
This year, they gave out free ID badges. They’re always
doing something special that adds to the event. ”

The Bradley volunteers were among the 300 who
worked behind the scenes to make the race a success,
said Cunningham.

“Without a doubt, what makes it all work is the
people who work tirelessly on it year round,” she said.
“We have tremendous support from the community as
well as the faculty, families and sponsors.”

Seaside Neighborhood School, which opened in
1996 as a charter middle school, must raise funds for
equipment, technology and building maintenance, and
the race has become a primary source of revenue.

“It started with a group of friends deciding to do
a licdle fundraiser, and the first year we had 500 people
and raised about $17,000,” said Helfand. “Today, the
people on 30-A really support and embrace the school.
It’s become a major community event.”

Seaside Neighborhood School is one of Florida’s first
charter schools, established in 1996, and serves students
from 6th to 8th grade in Walton County. It is located at
10 Smolian Circle, Santa Rosa Beach, FL 32459 and
their phone number is (850) 231-0396.
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finance

Alzheimer’s and Your Finances

n todays complex financial world there is an

increasingly dangerous intersection of aging baby

boomers and rising rates of Alzheimer’s disease. The
Alzheimer’s Foundation of America estimates that as
many as 5.1 million Americans may have the disease (as
of 2010). This equates to over 1.5% percent of the total
population. Given the stealth-like ways in which the
onset of Alzheimer’s may affect someone close to you, it
is important to be educated about this disease and the
potential negative effects it could have including the
destruction of a lifetime of wealth accumulation.

WHAT IS ALZHEIMER’S?

Alzheimer’s disease is a progressive brain disorder that
damages and destroys brain cells; resulting in problems
with memory, thinking, and behavior. It is one of the
most common forms of dementia, which is a broader
category of illness dealing with the loss of intellectual
functions significant enough to interfere with normal
daily activities. It is not a normal part of aging and is
currently listed as one of the top ten causes of death in the

U.S. annually. (Alz.org website)

WHAT ARE SOME WARNING SIGNS?

There are a multitude of warning signs for the onset
of Alzheimer’s. No single issue in and of itself is a cause for
alarm. It’s often the degree of change from what was once
the norm for that individual. Some signs may include:

* Trouble with short-term memory

* Confusion about people, places, and things

* Asking the same question over and over throughout

the course of one conversation

* Questionable decision making

* Forgetting to pay recurring bills

* Giving money away to new or different organiza-

tions and people; especially if charitable donations
were not previously important

* Forgetting to perform basic tasks like bathing or

getting dressed properly

Again, these and other “out of character” changes that
get progressively worse could be cause for concern. You
should see a medical professional for a proper evaluation
and plan for managing the physical effects of Alzheimer’s.
For financial matters, the key is early detection. While all
healthy people of most any age should have their affairs
in order, it is critical that a plan be established early on
for the potential negative effects of Alzheimer’s. This can
be a particularly stressful situation if finances have not
been openly discussed in the family before. The person
suffering may also be the patriarch/matriarch of the family
that everyone has historically looked up to in financial
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matters, adding to the dilemma. Asking

:Chris Ogle

general questions like “Do you have a
plan in place in case something were to
happen to you?” and, “Who would step
in to manage your affairs in the event you
were unable to for any reason?” might be
a good starting point.

This would be a good time-if it
hasn’t been done already-to meet with
a knowledgeable attorney. There are
many ways to plan for the potentially
negative effects of Alzheimer’, including
creating a Durable Power of Attorney or
Revocable Living Trust with more than
one trustee. This could allow someone
else to make critical financial decisions,
like bill paying, when the affected person
is no longer able to. Once a person is fully
diagnosed with the disease, it becomes
much more difficult for them to execute
most any type of legal document.

Creating an effective strategy for
handling the affairs of someone suffering
from Alzheimer’s could necessitate the
coordination of several people, including
attorneys, CPA’s, personal physicians,
financial advisors, and family members.
Having an organized list of all financial

bank and
insurance  policies,
planning documents, and recurring bills

documents,

brokerage
accounts, estate
at a minimum is a good start. This could
help ensure that the person stepping in to help (who is
typically the executor of the estate) knows where to start
and who to talk with when the time comes; for managing
the effects of Alzheimer’s can be a long-term journey.

You may want to reference the following websites for
additional resources:

The Alzheimer’s Association: www.alz.org
Alzheimer’s Foundation of America: www.alzfdn.org

U.S. National Institute of Health: http://www.nia.nih.
gov/alzheimers/publications/legaltips.htm

This article was written and provided by Chris J. Ogle,
a local financial advisor with Wells Fargo Advisors. He
lives on 30A and spends his free time taking his wife
and four children on aquatic adventures. Chris can be
reached at 1-850-837-5366, chris.ogle@wfadvisors.

com , or at www.wfadvisors.com/chris.ogle

The opinions expressed in this article are those of the
author and not necessarily those of Wells Fargo Advisors
or its affiliates.

Investment and Insurance Products:

Not FDIC-Insured NO Bank Guarantee MAY Lose Value
Wells Fargo Advisors LLC, Member SIPC, is a registered
broker-dealer and a separate non-bank affiliate of
Wells Fargo & Company.
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2011 STAND-UP PADDLE SERIES

CALLING ALL WATERMEN AND RACE SPECTATO

JOIN US FOR THE 4TH ANNUAL YOLO BOARD STAND-UP PADDLE
SERIES PRESENTED BY DESTIN REAL ESTATE COMPANY.

Male and Female division four-member teams (Beginner &
Mext Level) will compete in a series of four races that will take
place monthly as race paddlers vie for the champion title
“20M YOLO Board Cup Series" to be awarded after the final
race in August. Come out and support our local beach
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Voted Best Pizzeria in SoWal, Hottest Spot T T A Y L L
for Pizza on 30A & Best Kid-Friendly Dining
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ThirtyAReview.com is on Facebook!
Sign up for Facebook to connect
with ThirtyAReview.com.

The Thirty-A Review
is dedicated to
profiling Hwy 30-A

and the surrounding
area's finest people,
places and things.

check us out on Facebook at:
www.facebook.com/thirtyareview
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local business

Bow Wow Meow Pet Company
A Place Where Dogs’ And Cats” Voices Are Heard!

Beach in 2008 as visitors vacationing from Adanta,
when they discovered that their beloved dog Buddy

would not be allowed to walk on the beach without a

John and Natalie Scanlan first arrived to Seagrove

license. After learning a license was only available to
property owners, the Scanlans did the most logical thing
they could think of-they bought a home in Seagrove.
After all, they had fallen in love with the beaches as well
as the community along 30-A.

As much as they enjoyed visits to their vacation
home, they became frustrated with the
pursuit of finding quality food and supplies
for Buddy without having to drive several
miles to either Destin or Panama City. They
knew from the pet friendly restaurants and
fellow beach walkers, they were not alone.
So the Scanlans did the next logical thing
that came to mind; they packed up, moved
to Seagrove Beach, and opened Bow Wow
Meow Pet Company.

Its easy to understand why Buddy’s
needs served as the catalyst and influenced
John and Natalie’s destiny. Even before
they would come to know Buddy, he was
seemingly part of the plan. After a year of
dating, on Natalie’s birthday John gave her
a dog tag bearing the name “Buddy” and
Natalie joked, “If we ever get married I want
a dog named Buddy!” Sure enough, a year
later John and Natalie tied the knot and
adopted a 5 month-old rescue puppy from
the Humane Society and named him Buddy.

Unfortunately, though, Buddy had
digestion problems. Committed to doing
the best for him, they extensively researched
his tummy troubles and finally found a
dietary solution. As the Scanlan’s furry child,
Buddy’s needs are considered equally as
important as those of John and Natalie. John
lovingly says, “We hope he is with us a very
long time.”

Bow Wow Meow Pet Company was
established in the spirit of providing a place convenient
to the 30-A community, offering healthy, organic dog
and cat foods, treats, and specialty supplies. The Scanlans
operate the shop personally to support dog and cat
owners, whether they are looking to improve digestion,
ease the discomfort of allergies, or are simply looking to
provide the highest quality products for their pets.

John explains, “We encourage people to try our
samples to determine what is best for their pets before
they buy. It is a bit of trial and error and usually takes a
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few days of trying a new food before you see how the pet
is going to do with it. Samples work great to allow us to
see this without the owner having to spend unnecessary
money. By doing so, we hope to provide help to others
and their pets.”

Bow Wow Meow Pet Company also offers self-serve
pet washing stations. For a flat fee the shop provides
you and your pooch a state of the art private room
with a stainless steel tub, water, organic shampoo, and
professional air dryers. Natalie chuckles, “It seemed only

natural to offer dog washing because it is hard to get all
the sand out of most dogs coats and no one likes the
smell of a wet dog! Best of all, people love leaving with a
clean dog but leaving the mess behind.”

Bow Wow Meow Pet Company will soon be
implementing training classes in response to customer
requests. John says, “We are very open to suggestions
here. I believe the best business plan comes from
accepting insight from others. Some of what we carry is
based on customer requests and suggestions. Success to

me is the community accepting me, being glad I'm here,
and wanting to do business with me.”

Not surprisingly, John and Natalie chose their
location with the customer in mind. John says, “We chose
what we thought was a mid-point along 30-A, where it’s
not too congested and is easy for people to get t0.” John
has even been known to make deliveries to customers. “If
its on my way home,” he says, “I dont mind making a
delivery to someone. Since our opening on January 11,
2011 we have gotten great support from the community.”

— 1

Bow Wow Meow Pet Company is open seven days
a week. They close early only on Sundays so that, you
guessed it, they can enjoy their favorite pastime and what
brought them here in the first place—walking Buddy on
the beach!

Bow Wow Meow Pet Company is located at 4935 E.
Co. Hwy 30A, Suite3 in Seagrove Beach. Visit them at
www.bowwowmeowpetcompany.com or call

(850) 534-0009
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ATTORNEYS AT LAW

Serving the Emerald Coast Since 1997

* Real Estate Law
¢ Business Planning
* Asset Protection

* Integrated Estate Planning
* Real Estate Transactions
* Business & Corporate Law

Kimberly Watson Sewell, Esq
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Franklin H. Watson, Esq
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local business

Snorkel and Swim

Blue Dolphin Tours Offers a Unique Experience

wenty-one years ago, after visiting the area on spring
Tbreak, Ted Davison started a business that focused

on wave runner tours in and around Shell Island.
Fast-forward to today and that is just the tip of the iceberg
as to what Blue Dolphin Tours has to offer. “Since 1978,
I have been living and working on the water with families
at Treasure Island Marina,” says Davison. “At that time,
we were the founders of island wave runner tours at
the grand lagoon bridge between the treasure ship and
Captain Anderson’s restaurant. The business grew and
we started renting pontoon boats and Boston whalers.
When dolphin feeding became illegal in the nineties,
visitors from all over the world still wanted to come and
watch the friendly bottle nose dolphins in the wild. Blue
Dolphin Tours offered a unique interactive experience
that was much desired.” The rest, you could say, is history.

Davison knew that he did, and could continue to,
offer a more personal experience to his customers at Blue
Dolphin. While most of his competition offered an “on
the water” experience for up to 150 people at a time,
Davison wanted to keep the experience personal and
intimate. Blue Dolphin Tours carries only 6 passengers
(children included) per tour, which eliminates the
splashing and disruptions that large groups often create
and in turn frightens the dolphins away. Another reason
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Netting crabs off of Shell Island

that Blue Dolphin Tours stands out from the rest is
that all of their tour guides and captains are licensed
professionals who are well educated in safety, but who also
know how to entertain. The captains will also instruct
you on the best means of interacting with the dolphins,
such as swimming parallel with the dolphins rather than
swimming toward them or reaching out for them. “All
of my guys are entertainers on the water. However, they
know how to protect the client as well,” says Davison.
In addition to the dolphin tours, Blue Dolphin
offers a wide variety of water activities and experiences.
Customers can snorkel glass flats, explore Shell Island
for seashells and sand dollars, rent pontoon boats for
their own exploration of St. Andrew’s Bay and the Gulf,
and much more. All sorts of tropical fish, game fish, sea
urchins, and more can be found. The St. Andrews Bay
side of Shell Island offers a great snorkeling adventure.
Here you can discover starfish, puffer fish, sea slugs,
hermit crabs, blue and stone crabs, spider crabs, schooling
bait fish, artificial reefs, sting rays and more! “The water
and area is a passion for me,” says Davison. “I want all
of my customers and clients to have a uniquely awesome
experience. We have people that come back every year just
to experience again what Blue Dolphin has to offer.”
To top it off, Blue Dolphin not only offers an

incredible tour or water experience, but they do so at
a very affordable price. At $49 per person, or $249
to have a boat of 6, you can be swimming with the
dolphins or snorkeling for shells, for up to 2 hours.
Snorkel gear is included. Tour times are 9 am, 11:30
am, 2 pm and 4:30 pm. Specially designed long tours
are also available for an extra $99.99 at 8 am and 4:30
pm.

So, if you are ready to swim with Panama City’s
resident pod of wild bottle-nosed dolphins in their
natural home, or take a trip aboard super-fast boats
specially designed for finding and visiting with the
dolphins, then Blue Dolphin tours is the place for you.
“Who knew all of those years ago, when we named
the company after the color blue that we painted on
the hull of the boats, that we would be where we are
today,” says Davison. “We are truly passionate about
what we do and look forward to making every day
different and unique, not to mention we respect our
environment and the wildlife within it.”

Blue Dolphin Toursis located at 3605 Thomas Drive,

Treasure Island Marina in Panama City Beach, FL.
1o learn more, or to book your reservation now, visit
www.bluedolphintour.com or call one of the friendly
staff at (850) 236-FINS (3467.)
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local business

Bud & Alley’s

A quarter of a century and counting, Seaside’s landmark restaurant
is still making waves and fostering memories along the Gulf

(in the beginning) Entrace with tower

wenty-five years ago, our beloved Scenic Highway

30A was surely a road less traveled. Those

adventurous enough to detour along the twenty-
mile stretch of winding blacktop discovered coastal lakes
interspersed between the villages of Grayton Beach and
Seagrove and settlements of concrete-block cottages.
Continuing east just past Western Lake a solitary sign
announced the town of SEASIDE.

Two travelers who made the journey one autumn day
in 1985 were Dave Rauschkolb and Scott Witcoski, who
had been asked by Robert Davis to open a restaurant in his
new town. “The first time I set foot in the modest wooden
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structure that would become
Bud & Alleys, it felt like
home,” recalls Rauschkolb.
“I opened the door, looked
out to the porch and saw the
emerald Gulf framed by the
windows. I turned to Scott
and said, “Wow!””

A French restaurant
had  previously occupied
the building. It closed after
one summer leaving a fully
equipped, turn key operation
ready to go. “Scott asked if I
wanted to open a restaurant
and all it took was twenty-
four hours to make a life-
determining decision.” Dave
fondly. “The
next day I quit college in my
last semester and embarked
on an amazing culinary and
community-building

»

ney.

remembers

jour-

Everything was com-
ing together quickly except a
name. “As a joke Scott said we should name the restaurant
after Robert’s dachshund Bud, and Scott’s cat Alley,” re-
calls Rauschkolb. “It seemed crazy at the time, but it was
the perfect personification of what we would become; a
casual, unpretentious eatery with great food.”

During their first season, Seaside consisted of an
outdoor market, post office, and a dozen houses. A sign
in the expansive, sand parking lot professed “Good Food,
Good People & Good Times” with the image of a dog
and cat. “In those days we had a huge parking lot and
very few customers,” laughs Rauschkolb. “Now we have
no parking lot but lots of customers.”

Bud and Alley’s restaurant

From the beginning

Rauschkolb ran the front
of the house and Witcoski
was the founding chef. After
two decades, Scott sold his
interests to his long-time
partner. Veteran chef David
Bishop currently oversees the
kitchen with the same creative
flair for seasonal vegitables
and the freshest bounty from
our local waters.
Open for lunch and dinner
seven days a week, Bud &
Alley’s is still housed in the original cottage now exlarged
with a gracious dining room and a series of porches.
Upstairs the roof-deck Tarpon Club is the perfect spot to
celebrate the sunset.

Today there is over a hundred restaurants in South
Walton, so it’s hard to remember when were only five places
to get a bite to eat along 30A. “We had the privilege of
being culinary pioneers along with other early restaurateurs
like Johnny Earles and Harriet Crommelin,” Rauschkolb
explains. “We are a supportive restaurant club; we promote
each other as friends.”

Rauschkolb’s personal and civic contributions have
never been more influential. Three years ago he married his
long-time love Carol Murphy in 2009 and they are blessed
with a beautiful daughter. “To be in Seaside and play a role
in town building was and is a privilege I cherish deeply,” says
Rauschkolb. Anyone who has witnessed his pivotal role in
the 30-A Scenic Pride Initiative and his global Hands Across
the Sand movement supporting clean energy solutions,
knows he still takes those responsabilities seriously.

Yet no one appreciates a playful spirit more than Dave.
Rauschkolb. Bud & Alley’s fulfils a yearning for a connection
to this place and fosters personal histories. “When I reflect
on the past twenty-five years I go back to the pleasure of
holding a baby and sixteen years later teaching him to bus
a table,” says Rauschkolb. “Or planning a wedding for a
couple who met at Bud & Alley’s.”

A lot has changed along 30A, but Bud & Alley’s con-
tinues to resonate with the joy of gathering around the
table, joining together for reveries and savoring all the
good things in life.

Bud & Alley's celebrates its 25th Anniversary on
Sunday May 15 from 4PM to sunset. Toast the sunset
with the ringing of an 1888 cast-iron bell — a cherished
Seaside tradition.
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CASUAL FINE DINING LOCATED ON THE
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Are You Looking For

That Perfect Escape?

Carillon Rentals ~

Your White Sand Beuchjes Await

Carillon Beach Rentals is the onsite rental management
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local gallery

Tommy Crow... In Flight

n a bright, sunny day in Northwest
O Florida, I traveled east on Highway

98 until I reached Rosemary
Beach and the studio of photographer and
artist, Tommy Crow. My first impression
upon entering the studio was the beautiful
simplicity of the space, as well as the
magnificent canvas of bright butterflies
hanging immediately to my left, centered
between silk window treatments featuring
vintage pin-up performers.

I initially met Crow a few years back,
but am seeing him in his true, “element,”
today. After the greeting formalities, Crow
and I begin strolling through the studio and
viewing his pieces. It is easy to realize that
there is a common theme or thread in most of
his pieces, that being “flight,” an expression of
freedom and nature combined. When asked
about this thread in his work, Crow responds,
“Flight is definitely a common theme in my
work. I love to utilize butterflies, dragonflies,
birds...creatures in motion. “

Upon studying a few more pieces,
including that of a bird named, “Zelda,”
I dig a little deeper into what makes the
artist “tick,” and a little more about Crow’s
background. “I am a photographer. For
as long as I can remember that’s what I've
been. As a kid, I ran around with a Polaroid
swinger camera...the funky cool white

BY LAUREN GALL

one... shooting my friends... I wish I still
had it,” says Crow. “I learned the principles
of photography by reading the instruction
sheet that came in the Kodak film box....
it took me forever to understand f-stops and
apertures, but I finally got it.” Crow tells me that he has
always loved photography since childhood; however,
his passion truly evolved more during his collegiate
career at the University of Georgia. “I studied landscape
architecture at The University of Georgia. Photography
was a hobby, but found its way into my everyday routine.
I finally ditched the drafting table for the darkroom. I
couldn’t live without it. That was 25 years ago. I spent the
next few years in Atlanta mentoring, then opening my
own studio shooting advertising photography.”

Fast forward to today and you will clearly see that
art photography is what Crow is, most definitely, “into.”
Crow’s architecture background is also reflective in his
art, as well as his inspirations from the environment
around him. “Coming to this area really inspired me, as
well as helped me to notice more around me. I became
more cognizant of my environment,” comments Crow.
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He tells me of the many different types of artists who

have inspired him through the years...writers, musicians,
architects, interior designers...the list goes on. “All the
Bob’s have inspired me...you know, Bob Dylan, Bob
Marley...,” Crow says with a chuckle. “ I have also
garnered much inspiration from Elliot Erwitt, a Parisian
street photographer, as well as Helmut Newton, just to
name a few.”

And if you think that is the end of the story, it is
actually just the beginning. Aside from the beautiful
pieces of art that fill his studio space, Crow also shoots
ad campaigns all over the world, recently completing a
campaign for Ralph Lauren. Crow is also very passionate
about his book, The Sea Press, which highlights not
only Crow’s photography, but the special and unique
businesses and people of the 30-A area. “The book is
more of a conversation piece, an artful advertising coffee

table book, that showcases what all this area has
to offer.”

Crow is very excited about an upcoming
project that will be adjacent to his studio. In
the small courtyard area outside of Tommy
Crow Collections, Crow and friends will soon
be staging an outdoor “art bazaar” Crow is
determined to have a unique outdoor/indoor shopping
experience for anyone and everyone who is interested
in his work, as well as the work of his friends. The “art
bazaar” will feature art and products by Crow, as well as
other merchants. Crow’s goal is to have this customer
experience ready by June 1st, 2011.

So, what all started with a white Polaroid swinger
camera has truly come full circle at Tommy Crow
Collections in Rosemary Beach. “This is my window to
the world,” says Crow. And I must say. .. what an exquisite
view it is from that window.

To learn more about the artist, visit www.tommycrow.
com or call (850) 231-1300. You can also email the artist
at tommy@tommycrow.com. Tommy Crow Collections is
located at 38 Main Street in Rosemary Beach.
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haircut,shampoo,style $25%
solace manicure $35
solace pedicure $55
all aveda 60m massages $80
all aveda 60m facials $85
body treatments $95

True diversification is more important
than ever in today's volatile markets.

Call or email today for a confidential,
no obligation second opinion for your
investments.
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36468 Emerald Coast Parkway
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style

Duckies Shop of Fun

tacy and Bryan Pritchett have certainly found their
Sway to the hearts of Seaside’s residents with their

restaurant Pizza by the Sea. Recently, they found yet
another way to make people smile with their new store
Duckies Shop of Fun, which opened in March.

“Our mission was to create the ultimate ‘shop of
fun,” says Stacy. “Duckies carries toys for all ages in a
brightly decorated shop full of colorful and whimsical
merchandise. Kids will delight in watching toys spin and
parachute from shelves, a parade of ducks overhead, and

Rubber ducks an

a giant tree of ducks. Adults will appreciate unique gifts
they can peruse while their little ones play.”

Stacy relates that she and her husband have always
had a passion for retro toys; hence the rubber ducky-
inspired name. “We feel the rubber duck is a timeless
symbol and one that all ages can relate to,” she says.

Inside the store you will find retro, eco-friendly, and
sustainable clothing and toys. There is the Rubbabu line,
which is made of 100 percent natural rubber foam. Natural
rubber is the sap of the tree, which is biodegradable and
renewable, and trees are not cut down or harmed by the
extraction of rubber. These toys are also anti-microbial,
dust mite resistant, mildew resistant, hypoallergenic and
flame retardant. Other green products include coin purses
made from recycled juice boxes, vehicles made from
recycled sprig wood, and balls made from recycled rubber.
And what parent wouldnt love a pair of candy wax lips
or Scratch & Sniff stickers to remind them of their own
school days?

“Anything old is new again,” Stacy says, pointing out
the vintage- and bohemian-inspired designs for children’s
clothes. Duckies also carries children’s dresses from India
and locally handmade mermaid dresses, as well as hand-
stitched onesies and baby gowns.

Duckies has innovative items for children, too, such
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Duck’s eye view of the Seaside store

as the Madpax backpacks. These bags are made of leather
and high-quality construction, and are covered in soft
spikes to help kids of all ages stand out in a crowd of
boring, look-a-like backpacks. “We have the exclusive in
the area on these, and they are quickly selling out,” Stacy
warns. “They just won ‘Best New Product’ at the New
York Gift Fair.”

It is no doubt the Pritchetts have a creative eye and
are keen at finding the right niche for their business en-
deavors. Stacy has a strong marketing background and held
positions at General Electric and Texas Instruments before
becoming the Sr. Director of Brand Licensing for Carlson
Restaurants Worldwide. She currently oversees marketing
and advertising for Pizza By the Sea in WaterColor in ad-
dition to running Duckies. Prior to opening Movies by the

Sea, which he conceptualized
and opened within a month,
Bryan had a 14-year career with
Carlson Restaurants World-
wide, parent company of T.G.L
Friday’s, where he was involved
in operational management,
technology deployment, and
international business.

Bryan and Stacy fell in love
with Seaside 12 years ago when
they attended a wedding in the
area. “We began vacationing
here, then
engaged and married here,

eventually got

spending a long honeymoon
in Seaside. We were smitten
with the area and decided to
leave Corporate America and
Dallas for the beach. We like
to say we traded in our cowboy
boots for flip-flops.”

For a shop like Duckies, there
couldn’t be a better location.
Seaside is becoming more and
more attractive for vacationers.
Even Sheryl Crow, her son,
and her parents stopped by
on the store’s second day in
business.

“The family-friendly atmo-
sphere and unique shopping
destinations are second to
none,” says Stacy. “We think
the most important thing next
to our relationship with God
is spending time with family,
and we love how Seaside brings families together.”

All of Duckies' toys are kid tested by Swaisie, the
Pritchett’s 4 1/2-year-old daughter. She must have given
her seal of approval on the hot items Duckies is selling for
summer beach fun. “Sand toys have come a long way!”
says Stacy. “We've got sets to make sand cupcakes and
cookies, crab-shaped shovels and octopus beach chairs.
A really hot item is our light-up beach ball, and if you
want to take home a Duckies souvenir, we've got Duckies

Beach Balls and Frisbees.”

Duckies Shop of Fun is located on Seaside’s main circle,
45 Central Square. For more information, contact
(850)231-4800 or visit shopduckies.com and facebook.
com/duckiesshopoffun.
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farmer talk

Seaside Farmers Market

ave you ever taken a good
I_I look at your grocery

bill and wondered how
much of that money is going to
the farmers who produce the
food? According to the USDA,
in the United States only 19%
of the money spent on food
goes to farmers and ranchers.
At the Seaside Farmers Market,
100% goes to local farmers and
producers.

Started by Jenifer Kuntz, the
Market began as a side project
to her Raw and Juicy Organic
Café to help educate people
about the importance of food,
organics, local farmers, and local
commerce. “The Seaside Farmers
Market fosters local commerce by
keeping money in the community
instead of sending it outside the
region. Plus it keeps local farmers
employed and helps preserve
the land that is so vital in the
production of the products and
produce,” says Jenifer.

The Farmers Market was part
of the original vision of the Seaside development some
30 years ago. Kuntz brought the idea to fruition in May
2008 after a lunch conversation with Seaside Founder
Robert Davis. “I don't think the community would have
supported such a market before,” says Kuntz. “It started
with a total of 3 vendors and plenty of nay sayers, and it’s
finally grown into a true destination for local, fresh food,
and true community interaction.”

The food is fresher and healthier, often coming out
of the field within a day of being picked. “The food is
better for you because youre eating seasonally, which
encourages diversity in the consumer’s diet, which is
essential for good health,” she says. “Smaller farms and
conscious growers tend to support their soil content
through sustainable farming practices that enrich the soil,
which means healthier produce for you and more minerals
and vitamins. The Farmers Market helps preserve genetic
diversity, especially because most varieties can make it to
the market but may not make it across the country.”

Today the Seaside Farmers Market is made of up of
13 vendors that distribute their products, which include
organic eggs and chicken, handmade soap, local and
organic produce, homemade jams and preserves, worm
juice for fertilizer, local honey, homemade breads, gluten
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Renee Savary of
Twin Oaks Farm

free products, raw food,
snacks, plants, seeds, sprouts,
and wheatgrass. “All items
are unique. You know who is
producing them because they
are standing in front of you
and because they are fresh,” adds Kuntz.

Kuntz grew up in Alaska and Washington, went to
college at Colorado State, and owned a dance company
in Boulder. When she moved to Florida 7 years ago, she
felt a lack of community and availability of healthy, local
food. “I decided that my efforts and talents should be
spent locally to benefit the community I lived in,” Kuntz
says and her Juice Bar and Farmers Market were born.
The Juice Bar, located in a 1966 Airstream trailer, serves
fresh vegan and raw food seven days a week including
smoothies, juices, snacks, breakfast and lunch. She
has hired 2 raw food chefs from 105 Degrees, the only
certified raw food school, for the summer so they can
learn how to run a raw food business and to help her
facilitate classes.

The Farmers Market is held year-round every Saturday
from 9am-1pm in the Seaside Amphitheater. Loyal customer
Buzz Livingston says, “Unless we are out of town, it’s a cant

Sampling honey with Gordon of Clear Creek Farm

miss on Saturday morning.
Where else can you get bottled
milk, Mediterranean cuisine,
local gossip and the Soap
Peddlers wares?”

“I have been a vendor at
the market over the last two
years. Jen’s done an amazing
job bringing the community
together by way of the
|| Farmers Market. Its a great
place to learn, connect with
people and find local, healthy
food,” says Chandra Hartman of Moonlight Micro-Farm.

“Ive always been a mover, a dancer and yoga
instructor. I believe in health and wellness as a lifestyle
and this includes the Farmers Market. A healthy local
commerce and a healthy food community are part of a
healthful lifestyle,” says Kuntz.

Goals include growing the market as a place where
the community gathers to purchase their food for
the week and celebrate food through discussions and
demonstrations. “In the future we want to partner with
other food organizations to create an annual food event to
establish our Farmers Market as a food lover’s destination
along the Emerald Coast,” says Kuntz. She has already
made enormous strides and the Farmers Market is
definitely worth exploring.

The Seaside Farmers Market is located at 2217 E
County Highway 304, Santa Rosa, FL 32459.

www.facebook.com/seasidefarmersmarket
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health & fitness

“You will come for the work out but [
return for the experience.”

hat’s the goal that Balance Health
TStudio co-owners Bart and Kelli

Precourt aim to provide each
and every time anyone comes to their
health studio (be it year round, for
a season, or just a few days during a
vacation on 30-A).

“Its more than a yoga or spin class
or a chiropractic visit— its about the
overall experience of moving your body
with other people in the community and
having fun while doing it,” Bart said.

The couple first began vacationing
on 30-A in 2000 and (like everyone
else) fell in love with the area. They
promised each other that, one day,
theyd move to the beach and create
their next vision.

That vision began to take shape when Kelli, an
Olympic athlete who played field hockey in the 1996
Atlanta games and is in the Virginia Sports Hall of Fame,
moved to 30-A in 2006 and opened Balance Health
Studio in the heart of Seagrove Beach. In the meantime,
Bart wrapped up his Atlanta chiropractic business and
joined her full time in 2008.

Today, the couple stands behind the successful studio
that offers 30-A top-notch yoga instruction, innovative
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fitness classes such as spinning,
boot camp, core fitness,
group and individual personal
plus  chiropractic
services. The classes are for
all levels and first-timers are
welcome and  encouraged.
While many seasoned athletes
use the facility (relying on the
couple’s expertise), so do a lot
of people just looking for fun
ways to stay healthy.

“Much of our business
comes from locals — with the

training,

obvious influx of vacationers
during peak seasons —and many
of our clients have been using
our services consistently now
for five years,” said Precourt.
“We intentionally created a
personal boutique feel to help
eliminate the intimidation that

Balance retail

people often have in a big gym.”

As the partnership for Balance has grown and the
couple has expanded services, the response from the
community has been amazing. Today, regular local and
semi-local customers sustain the business (versus the drop
off they initially saw when during the off seasons).

“Because there werent many options when we
first opened, it was an ongoing process to educate the
community about the benefits of making things like yoga,

chiropractic and fitness classes part of
people’s daily lifestyle,” Precourt said.
“Now, five years later, we've been blessed
with a steady year round business. Even
the vacationers and second homeowners
come back every year.”
Additionally,  while
Health Studio has elevated the yoga
community, it has inspired other local
gyms to add similar classes after seeing

Balance

the success the couple was having.

“We take it as a compliment when
other’s do what we do,” Kelli said. “In my
mind, we are just leading people in the
direction of a healthier lifestyle, which in
turn elevates the health consciousness of
30-A — how great is that?”

And the health studio looks to do
just what the name insinuates: provide
balance. With the varieties of yoga and
fitness offered, combined with what
Kelli refers to as their “X-factor, Dr. Bart,
a speaker on life, health and healing,” it
truly is one-of-a-kind. In small town communities like
30-A, everyone knows word travels fast. Thankfully, the
couple has been doing what they hoped to achieve since

e,

Kelli Precourt’

the get-go, and their reputation has done them well.

“This isnt just a business, it’s our lifestyle,” Precourt
said. “We realize everyone wants to be healthy and active,
yet not everyone has a formula or plan to achieve it. It’s
our job to make it fun and achievable.”

Between him and his wife, the couple shares more
than 30 years of experience in the health and fitness
industry as well as long resume of degrees, certifications
and awards. Today, they’re the only official yoga training
school from Fort Walton to Tallahassee.

“We're not done. Where there is a need, we'll
continue to fill it,” Precourt added. “We're always
looking to create new programs and opportunities to
have fun while getting healthy. We are especially excited
about expanding the yoga community because it offers
something for everyone. If it is your goal to get healthy,
lose weight, become flexible, increase strength, feel young
or just meet great people, then we invite you to join us.”

Balance Health Studio is located at 3547 E. Country
Huwy. 30-A, Seagrove Beach, FL 32459. To learn more,
visit www.balance30a.com, call (850) 231-9288 or
email info@balance30A.com.
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real estate

ransition is defined as the process or a period of
Tchanging from one state or condition to another.

Sometimes, I feel like my life has been in constant
transition since 2004. One aspect of transition for me has
been selling real estate during the peak of the market and
the lows that came after. Another transition has been that
of my life as husband and father. Our first son Christian
was born in 2004 prompting me to begin to make some
changes in my lifestyle by 2005. In 2006, we were blessed
to welcome our second son, Jackson into the fold. At the
start of 2007, John David Sullivan, Hunter Harman, and
I founded Beach Properties of Florida—at a time in the
market when some people probably thought it was not
the best time to start a real estate company. 2008 brought
more changes into my life, and 2009 through the present
has gone by so quickly that it’s kind of hard to believe it is
now 2011. My point is that not only that I am beginning
to understand transition, but I am learning to embrace it.
I digress; back to the nature of this article of transitioning
real estate along 30-A.

Back in 2006, our little stretch of beach, the state,
nation, and world started to transition from some serious
growth to the “Great Recession”. Now, I believe we are
beginning to see another transition. How so, you might
ask? Inventory of available homes is decreasing. I know it
might be hard for some to believe, but the market data

During the last five
years or so since the
bubble burst, our
little stretch of beach
has continued to
add infrastructure...

supports my statement. During the summer of 2010,
there were approximately 150 homes on the market in
Watercolor. Currently, there are only about 80 for sale.
The same trend is evident in Rosemary Beach. There
were 95 available homes last summer and presently only
around 60 on the market.

What's even more interesting is when you take
the time to cull through the existing inventory and
understand what is for sale. A large percentage of what
is available is priced higher relative to recent comparable
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sales prices, while another percentage suffers from some

problems such as functional obsolescence, neglect, etc.
That leaves the remaining portion of existing inventory
that is available for sale. From my perspective and after
weeding out the first two categories referenced above, this
portion represents anywhere from 30 to 40 percent or less
of current inventory. These homes are nicely appointed,
priced correctly, practical, and functional. Interpret this
data and you will see that at the rate that overall inventory
is decreasing, this ‘good’ inventory will not last long. The
options are simple—you can purchase these available
homes, wait for new inventory to be constructed, or
build yourself. For example, at the rate that inventory is

decreasing and by using the formula
described above, there may be as
few as 24 to 32 homes available in
WaterColor spread throughout the
various price points in that ‘sweet
spot’ of good inventory. At the rate
that homes are selling today, they
will be absorbed quickly. You may
ask what happens next; well, you
just have to call me to discuss.

For those of you that have
waited to purchase that dream
home, second or third home,
crash pad, or whatever you want
to call your place in paradise, the
time is now. While the 30-A real
estate market pings around in this
state of transition, pricing may not
race up for some time yet. What
is happening is that the properties
that offer the most value, with value
denoting the worth of something
compared to the price paid, are
leaving the market. So, the longer
you wait means that fewer options
will be available, putting a premium
on the quality inventory remaining.
I would be happy to take you on a
tour and show you exactly what 'm
talking about.

During the last five years or
so since the bubble burst, our little
stretch
to add infrastructure; such as the

of beach has continued

widening of Highway 331, the new
international airport, and low cost
air carriers Southwest and Vision
Airlines. We
conveniences that this area needed

have added more

such as shopping, rental outlets, and
grocery stores. In addition, the beach looks as beautiful
as ever, the water is still that breathtaking emerald green,
and the warmth and hospitality that makes this place feel
so good is alive and well. I believe that it is during these
transitional times that opportunity knocks. Will you seize
it or will you let it pass you by?

Price Rainer is a Sales Executive and Co-Owner of
Beach Properties of Florida. He can be reached at (850)
259-8287 or price@beachpropertiesofflorida.com. For
additional information regarding South Walton Real
Estate, please visit www.beachpropertiesofflorida.com.
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real estate

The Premier Property Group:

he beaches in the Florida
Tpanhandle have long been

thought of as some of the
most beautiful beaches in the
world. To own a home in such
a setting would be a dream. To
be the dream maker would be
even better. Fortunately, The
Premier Property Group is in the
business of dreams.

Ideally nestled in two
locations amidst the eighteen-
stretch  of 30-A, The
Property Group s

a full service brokerage firm

mile
Premier

focusing on all properties within
the Emerald Coast. The team
of professionals has worked
together for over twelve years
and collectively has over sixty
years of experience and boasts
some of the best in the business.
In fact, within the first year of
the company’s formation, they
were ranked among the top 10%
of performers from the Emerald
Coast Association of Realtors.
While  the

experience of brokers, agents,

combined

and staff is indeed impressive,
perhaps more important is the
abiding passion they possess for
what they do and who they serve.
“How we work is by creating
a relationship. Its emotional
selling,” explains the team of
Marianne Berrigan Grant, Karen
Wagner, Linda Campbell, and
Carrie Campbell. “We don't sell
anything people need, we sell something they want. With
relationship selling, our approach is different.”

Although real estate is inherently an individual
endeavor, as a company “they work as a cohesive team”.
Agents and associates hire support staff individually,
thereby ensuring individualized attention. “This gives
our customers access to us seven days a week,” the team
explains. “Essentially we never stop working.”

The Premier Property Group operates from a boutique
firm perspective, offering a “full service” approach to real
estate. “We do more than just sell a house. We offer a full
variety of concierge services. For example, we recommend
decorators or other vendors. We will hire painters or
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L to R on back row is Carrie Campbell and Marianne Berrigan Grant
L to R on front row is Karen Wagner and Linda Campbell

movers. We will arrange to meet people at properties for
home owners who cannot be there.”

This personalized approach has positioned the firm
well in terms of market rejuvenation. “We went through
a decline a few years ago but our firm seems to be coming
out of the downturn before other resort properties.
Luckily, we feel like the market is back on track.”

Many positive indicators encourage the firm to
anticipate a big Spring. “The energy of the market feels
better. There is a pent up demand from last year. Rentals
are in high demand now that people are taking vacations
again. Additionally, for properties for purchase we are
seeing multiple offers and a lot of cash buyers. It’s as if

people are giving themselves permission to get back into
the real estate market. The magic is back!” the team
enthuses collectively.

“It is a very rewarding career,” they continue. “We
get to meet interesting people and have the satisfaction of
helping them find a property with the right fit to enhance
their lifestyle. And people are always appreciative when
you help them find a home. Not only do clients offer
praise and thanks, many send gifts. That's how much our
personal approach means.”

“We don’t just sell property,” they continue. “We
create a lasting relationship. Our clients become friends
and a part of our family. We've grown with our customers
and have watched their children grow up because we've
been in the area so long.”

While many clients have a multi-year history with
The Premier Property Group, walk-ins are always
welcome. “We love to take walk-ins. It is nice to have
new blood and excitement for the area. We are always
interested in hearing people’s different stories, how they
got here, and why they are choosing this area.

sell

We don't
property... we create

|ust

a lasting relationship.
Our clients become
friends and a part of
our family.

“Our office is very social and we are in an ideal
location. These factors allow us to keep in touch with
our customers in an easy manner. We encourage anyone
to stop in at any time. Whether it is just to say hi or if
you want a market update, we welcome the company. We
offer fresh baked cookies every day, and any time after
five, feel free to join us for a glass of wine — or two.”

The Premier Property Group has locations in both
WaterColor and Rosemary/Seacrest to best serve you.
They can be reached toll free at (877) 213-2290 or visit

online at www.thepremierpropertygroup.com.
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BAR SPECIAL - Happy Hour 1/2 Price Drinks & Sushi 5-7pm

DINING SPECIAL - Buy | Entrée, Get 2nd Entrée FREE 5-6pm

* Second entrée must be of equal or lesser value.
In Seacrest Beach - Formerly Chops 30A
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HEALTH STUDIO

YOGA ¢ SPINNING®
PERSONAL TRAINING
BOOT CAMP
CHIROPRACTIC

balance health studio

Dr. Bart Precourt provides a safe and gentle
style of care. Common conditions include
neck and back pain, sinus issues, sports
injuries, sleeping troubles, pregnancies
and more.

e |nsurance is accepted e BCBS provider
e Same day appointments available

PANAMA CITY BEACH
(just past Publix)

M-Th 2-5 p.m. by appt.
850-230-2700

SEAGROVE

M-F 8-12 p.m.
Sat/Sun by appt.
850-231-9288

Tone and sculpt your entire body-abs, core,
shoulders, arms, legs and butt. 55 minutes
of a p90x-style workout. A/l levels welcome.

Tuesday & Thursday 7:00 a.m.

Burn 500 calories or more in any of these
fun, high-energy classes. All levels welcome.
Reservations recommended.
Mon, Wed & Fri 7:30 a.m.
Tuesday & Thursday 8:30 a.m.

RETAIL OPEN 8-12 PM DAILY
We proudly offer the newest
styles and highest quality
in women'’s sportswear.

3547 E COUNTY HWY 30-A
SEAGROVE BEACH, FL 32549
850.231.9288
WWW.BALANCE30A.COM




real estate

A Realtor Always There for Her Clients

here’s only one realtor named Hilary on Thirty-A, and
THilary Farnum likes it that way. “I really want people
to be able to hear my first name and immediately
associate it with Thirty-A real estate,” she says.
Reflecting that desire,

company’s name to Hilary Select in 2010, two years after

Farnum changed her
it joined the full-service real estate company, The Beach
Group. Its mission is to “truly connect people to Thirty-A
through my knowledge, my expertise and my enthusiasm
for this market.” That enthusiasm is evident in Farnum’s
voice. “I love, love, love our area, couldn’t love it more.
There’s so many positive things going on in Thirty-A.
Obviously the biggest thing is the beachfront. If you want
to be on one of the greatest areas of beaches, Thirty-A is
it. The arts scene, the caliber of restaurants - it has its own
unique culture I haven't seen anywhere else in Florida.
There’s a lifestyle on Thirty-A that people don’t realize
until they’re here.” Superstars Miley Cyrus, Sheryl Crow,
Jessica Simpson, Carrie Underwood, and Keith Urban
are among those who have realized it, either through
vacationing or owning property in Thirty-A.

The Florida State University graduate began
her career in marketing and sales for Destins upscale
community Regatta Bay. She then spent six years with
the St. Joe Company, her last two as its top selling agent.
By the end of 2007, in which she secured more than 30
sales, Farnum felt she could better serve clients outside
the confines of one area. “I had to seek out a general real
estate company. The Beach Group seemed to be the only
ones spending money in a difficult market. I also went
there because I saw the potential for growth with them.
They now have three offices from the one they started out
with. I went from the most corporate real estate world
you could imagine to, honest to God, flip-flops, shorts,
super laid-back.” The change didnt affect her abilities:
With more than $35 million in sales in 2010, Farnum
was WaterSound Beach’s top sales agent.

While Farnum enjoys selling properties of all price
ranges, she considers upscale living communities to be her
specialty. What has been the key to Farnum’s success? “To
me it’s providing access to my clients. That’s accomplished
by being available for them and anybody else in the real
estate equation. I'm extremely accessible. You name
it - text, Twitter, Facebook, answering on the first ring,
responding to e-mails immediately. Thank God for
texting. Its the first question I ask: ‘Are you comfortable
texting?” I answer my phone 24 hours a day, seven days
a week. Thats the only way to give service to the buyers
and sellers right now. I think it’s a huge component of my
success that I actually answer my phone.” Laughing, she
adds, “I might be giving away my secrets.”
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Hilary Farnum:

BY RyaAnNn LoFTIS

Another important aspectis her
husband Chad, who heads Hilary
Select’s marketing department and »

-

sHilary Farnum

constantly searches for new ways
to help clients. “I could not do it
without him,” Farnum says. “We
are literally in the same office space
with desks facing each other, so we
have an incredible synergy because
he knows what I need before I am
even off the phone since he hears
everything going on. He's amazing.”
Amazing, but unrecognized. “He’s
the person nobody ever meets. He’s
the guy at the computer. He’s an
incredible manager of the business.”
When asked how the Great
Recession affected Thirty-A’s real
estate market, Farnum says, “From
my perspective it made people
more cautious. If they did decide to
spend money, they wanted it to be
in an amenity community. Thats
where they felt like it was safest.
They were only willing to buy in
amenity communities and Gulf
front properties. Before people
would buy anything you put in
front of them.”
Farnum feels the

recovery began in the fourth

market’s

quarter of 2009. The following year
was “fairly strong. Now the market
has exploded. The number of sales
is up substantially across the board.
More importantly, we're seeing a
ton of building. Youre seeing so
much construction that has not
been seen in 5 years. The number of
building permits polled for Walton
County is the highest since 2004.

That, to me, is the true definition

of a recovering market, when the

building starts again. Everything is

coming together and it’s going to be a pretty incredible
year for sales. I think the future looks incredibly good
right now for us.”

For more information, wvisit www.HilarySelect.
com, e-mail Hilary@TheBeachGroup.com or call
(850) 685 - 0171.
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Personal, Experienced,
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legal eagles

Title Insurance

“What is title insurance and do | really need ite”

By FRaANK WaTsoON AND KiMBERLY WATSON SEWELL

Questions and Answers. ..

In every real estate transfer, the matter of title
examination invariably arises, and that is often followed
by a question as to the need/nature of title insurance. “But
I have a deed and a title search was originally conducted,”
many people say, “isn’t that all I need?” No! A deed is
not proof that the seller is actually the owner, nor does
it contain information regarding the rights others might
have in the property, unpaid taxes, mortgages, easements,
and restrictions. “Can’t I find out about their rights from
the public records?” Yes, most of them. However, not all
of the necessary information is contained in a single book,
in a given office, or even in the same county. Add to this
the possible errors in indexing, improper searching, and
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Kimberly Sewell and

errors in examination; in other
words, the “human element;” and
one can begin to realize the need.
Besides, what is not in the public
records is often what causes title
trouble.

What is meant by “Title?”
“Title” is synonymous with
legal ownership of property. It
legitimates your right to “peaceful
the property

within  restrictions

enjoyment”  of
you
or limitations of use imposed

own,
by covenants or government
authorities.

What is Title Insurance?

Real estate title insurance,
unlike most types of insurance,
insures the property’s title for the
time period extending backward
in time from the date of the policy
rather than forward, protecting
against losses arising from events
occurring prior to the date of
the policy. The title insurance
guarantees a buyer’s ownership and
peaceful enjoyment against existing
hidden claims, liens or judgments
associated with a property after
the purchase is completed. This
means that when a buyer purchases
real estate, a title insurance policy
Frank Wateon insures or othe'rwise guaran'tees

that the buyer is protected if a
hidden defect in the property title
is subsequently discovered. Hidden
risks such as those referenced below could potentially lead
to a significant financial loss or actual loss of title to the
property.

Title insurance will pay for 100% of all expenses in
defending you against any lawsuits attacking the title as
insured, and will either “clear up” the title problems or
pay the insured’s losses up to the amount of the policy.

A One-Time Investment.

Unlike hazard, flood or casualty insurance, when
you purchase a Title Insurance Policy, you pay a single,
one-time fee based on the value of the property being
insured. Yet, the policy provides protection indefinitely
remaining in effect as long as the insured has an interest

in the property. If the insured should die, the coverage
automatically continues for the benefit of the insured’s
heirs. Additionally, if the insured sells the property via
a general warranty deed, which is typical, the insured is
giving warranties of title to the buyer where the insured
covenants with the buyer that not only has the insured
not personally done anything to adversely affect the title
being conveyed, but neither has anyone else who has ever
owned the property. Additionally, the owner’s coverage
continues to insure the owner regarding said warranties.

How ave Title Insurance Rates Set?

How title insurance premium rates are set varies
from state to state. In some states rates are set by the title
companies themselves and in others, such as Florida, the
rates are set by the State Department of Insurance. For
those states that set the rates such as Florida, each title
company is required to charge the same for title insurance
and rates are promulgated based on the purchase price of
the property. As such, when shopping title insurance in
Florida, you will receive similar rates for title insurance
from each company.

Some HIDDEN RISKS that can cause a loss of title
or create an encumbrance on title may include, any the
following situations:

1. Seller purchased the property while committing

mortgage fraud.

2. Seller or prior seller may have outstanding personal
judgments which could attach to the property.

3. Forged or missing deeds, mortgages, satisfactions
or releases of mortgages, and other instruments.

4.Invalid, suppressed, undisclosed, and erroneous
interpretation of wills or undisclosed or missing
heirs.

5.Liens from unpaid estate, inheritance, income, gift
and real estate taxes.

6.A judgment or levy upon which the tite is
dependent may be void or voidable on account of
some defect in the legal proceeding.

7. A prior deed may be voidable because it was signed
while the grantor was incompetent, a minor or in
bankruptcy.

8. Outstanding prescriptive rights not of record and
not disclosed.

9. Mistakes made during the examination of the title

of the property.

Frank Watson has been conducting real estate closings
along 304 Since 1997. For more information, please
contact: Watson Sewell, PL (850) 231-3465 - www.
watsonsewell.com and South Walton Title (850) 231-
3467 - www.southwaltontitle.com.
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travel

Costa Rica

Volcanoes, rainforests, hot springs, zip-lines, surfing,
yoga and more make for a fun family adventure.

Nosara Beach on Costa Rica’s northwestern
shore gets great surfing waves year-round.

BY JOE Rapa

We spend our days hiking
through moist forests teeming with
giant ferns, blossoming orchids, and
thick moss. On a zip-line adventure we
swoop past towering trees and above
waterfalls and ravines. After dark we
loll in steaming natural hot springs
warmed deep inside the volcanic
mountain. We eat simple meals of
local staples—rice with grilled steak
or chicken, lots of fresh vegetables and
tropical fruit, and terrific coffee grown
and roasted nearby—at Lavas Tacotal
(our lodging), or at Las Brasitas or
Don Rufino. At night we return to a

housands of tiny leaf-cutter ants, each
carrying greenery many times its size,

march single-file across a rainforest path.
Emerald toucanets, scarlet macaws, a dozen
species of hummingbirds, and other colorful
additions to my birder’s life list dart among
the jungle canopy. Howler monkeys make a
guttural ruckus overhead while raccoon-like
coatimundis make brief appearances. And
about once an hour an ominous booming
sound followed by a thundering rumble
and cinders showering down on the higher
elevations remind me that ’'m standing on an
active volcano.

I’'m in Costa Rica for the second time, and
it’s magical. The first trip was for business a
decade ago, though I recall free-time outings
far better than any meetings. Now I've brought
my wife and teenage son and daughter along to experience
this remarkable Central American destination.

For half of our vacation we're based in La Fortuna,
a village at the base of 5,470-feet-high Arenal Volcano in
the northwestern region of this almost-West-Virginia-size
country flanked by Nicaragua, Panama, the Caribbean
Sea, and the Pacific Ocean. Arenal—one of seven active
volcanoes in Costa Rica (60 lie dormant or extinct)—is
cone-shaped like one from a child’s drawing or a cartoon
dinosaur movie. Its last big eruption was in 1968, though
smaller events as recently as 2005 sent orange tongues of
lava partway down the rugged slopes.
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thatched-roof cabafita with a view of
Arenal and watch the mountaintop
glow orange through a seemingly ever-
present swirl of clouds.

For the second half of our trip we relocate to remote
Nosara on Costa Rica’s Pacific coast. It’s a seven-hour trek

on narrow, sporadically paved, and often poorly marked
roads past cattle ranches, coffee plantations, plantain
farms, and small towns, and the last 35 miles are deeply
rugged dirt tracks. Rather than rent a car and get lost or
broken down, we hire a taxi with a driver who knows the
territory and gladly serves as tour guide and bilingual
interpreter too.

Nosara is a free-spirited, laid-back, end-of-the-
road, different-drummer kind of place. Known as The
American Experiment, Nosara has been slowly developed

since in the 1970s by U.S. ex-patriots who—determined
to avoid the type of fast-food megaresort overkill they
saw elsewhere—create small-scale lodgings, cafes, guide
services, surf shops and other businesses while maintaining
a super-relaxed vibe.

Referred by friends, we contact Nosara Paradise
Rentals, whose Floridian founder Craig Sutton takes care
of everything. He provides a pleasant little cottage, one
of a cluster around a shared swimming pool and garden;
arranges beach-galloping horseback rides and discounts
at Coconut Harry’s Surf Shop for rentals and lessons;
suggests jeep tours, nature hikes, and local rodeo action.
If wed been so inclined, hed have taken us deep-sea
fishing on one of several charter boats.

We spend our days surfing, napping in shaded
hammocks, and lingering in open air restaurants such
as Casa Tucan, Marlin Bill's, Gilded Iguana, and our
favorite, Rosie’s, where Rosie packs ice, watermelon,
mango and other fruit into a blender to make cool
healthy drinks. Wherever we go, we walk. While three of
us obsess over surfing, my wife walks each day through
the woods to Nosara Yoga Institute for yoga sessions,
stretching limberly on a covered patio or during sunsets
on the beach.

It's hard to leave, but waiting in the airport were
already plotting our return.

GOING ONCE... GOING TWICE...

In two trips to Costa Rica, unable to decide between
volcanoes and surfing, I've split my time. The two extremes
aren’t that far apart, so why not enjoy both? Fly into San
José, the capital, for access to all areas, or into Liberia in
the northwest, close to the best surfing beaches. Bring a
passport, a Spanish-English dictionary, and a calculator
for figuring colones-to-dollars conversions. Don’t count
on cell phone service.

INFORMATION
¢ Costa Rica: visitcostarica.com
e Fortuna Welcome (Arenal Volcano area):

fortunawelcome.com
e Lavas Tacotal (our Arenal hotel choice): arenal.
net/tacotal
¢ Arenal Mundo Adventure: arenalmundoaventura.com
* Baldi Hot Springs: arenal.net/baldi-hot-springs.htm
* Nosara Paradise Rentals: nosaraparadiserentals.com
* Coconut Harry’s Surf Shop: coconutharrys.com
* Nosara Yoga Institute: nosarayoga.com
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gulfwind

estled alongside the storied Suwannee, one of
America’s most romantic rivers, this lictle village

N

decades ago when celebrities like Theodore Roosevelt and

is much like it was during the riverboat days

wealthy tycoons came here for spa enjoyment centered
around the mineral water springs. Residents proudly
showcase Victorian homes, live oak trees decorated with
Spanish moss and Cabbage Palms, plus a blaze of flowers
year round. Living is easy here.

White Springs” “Dream Team,” Mayor Helen Miller and local celebrity chef
Teddy Bear Marshall share the bounty from North Florida’s abundant game,
fish, fruit and vegetables with hungry visitors, but also a vision for their

town’s future, one filled with promise.

White Springs is laidback but not asleep. In fact,
the town is committed to a determined upward journey
with a goal of prosperity from new tourism. Led by Dr.
Helen Miller, the town’s visionary mayor, good things
are happening.

Dr. Miller is hardly a typical small town Southern
mayor. Along with her husband, Dr. Miller came to White
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White Springs
A Small Town With Big Dreams
BY Doc LAWRENCE

Springs to live and restore their Victorian home. After
becoming mayor, she recognized potential and decided to
lead a Herculean effort that could forever transform the
town. The University of Florida produced a development
plan based White Springs’ human and natural resources
that is now a work in progress. “Sure, it’s challenging,”
says Dr. Miller, “but it is a realistic project that we can and
will do.”

The ambitious plan includes a cannery and a winery
and pays homage to the impressive

natural wonders of the area.

DOWN HOME TASTING

An afternoon of tea and
delightful ~conversation with
Judith McClure on the large
wrap-around porch of her
magnificent White Springs Bed
‘n Breakfast remains a precious
memory. A retired schoolteacher,
artist, and a published author,
Ms.  McClure’s  wonderfully
comfortable 1905 home is
listed on the National Registry
of Historic Places. Her rates are
reasonable and the conversation
is free.

Late this
afternoon beside the Suwannee,
I walked over to a feast for the
ages. Legendary cook Teddy
Bear Marshall manned his large
grill, expertly barbequing many
items indigenous to White
Springs and North Florida: deer
ribs, grilled deer loin, wild boar
Boston butt, and grilled cabbage
with nettles sausage were Teddy

on glorious

Bear’s contributions to a dinner
to remember.

The great cooks of White
Springs set long tables with
favorite homemade delicacies.

A few of the many favorites
included Mike Radel’s sweet potato in an orange rind
cup, Dorothy Browns cheese biscuits and her tater
bread, Mary Lou Bullard’s strawberry cake, and Zelda
Hutcherson’s key lime cake.

The magnificent affair confirmed that wines of the
world pair perfectly with traditional Southern cuisine,
much like sweet tea and lemonade.

FESTIVALS AND RECREATION

Once a riverboat town, White Springs had 14
luxury hotels the late 1800s. Much of the original town
still stands, including the 1865 Adams Brother General
Merchandise Store, three churches, and scores of homes.
The White Springs Historic District with 88 structures is
listed in the National Register of Historic Places.

Surrounded by thousands of acres of public lands,
White Springs offers multiple recreational activities.
The Nature and Heritage Tourism Center provides
information for heritage tours and recreation, including
river and trail activities from canoeing and kayaking to
hiking. Here, the Suwannee River flows through areas of
pristine river marshlands, bordered by low bluffs, wide
sandy banks, and ancient woodlands, and is one of the last
undisturbed areas of Florida where outdoors enthusiasts
can visit and enjoy.

A large variety of fish from catfish to bass and trout
inhabit the upper Suwannee River and local guides say
that an angler’s best bet is to grab a canoe and a rod, then
let the current take you down the river.

In late May, the Stephen Foster Folk Culture Center
hosts the Florida Folk Festival where traditional art forms
of are kept alive during the celebration of songs, artists
and folk crafts and other forms of traditional expression.

Upcoming events include the Suwannee River Quilt
Show in October when quilters gather to display their
magnificent collectible creations. In November, Rural
Floklife Days showcases Florida’s unique pioneer past
with Cracker farm traditions that remain part of family
and community life including quilting, cane grinding,
syrup making, lye soap making, hand-made cow whips.

Florida’s pristine interior has no parallel in the
country. This is original America, a land where nature
opens nicely to strangers who dream of a lifestyle where
harmony and beauty reign. It’s a land of forests, pure
water, wildlife, cultural heritage and friendly smiles. And
the food is abundant, fresh and delicious. Everything
combines in White Springs to mirror the goodness of the
people and the wonders of nature.

Doc Lawrence is an award-winning veteran travel
Jjournalist who tells the story of original Florida, sharing
his adventures and discoveries with readers throughout
America. Doc lives in Atlanta. DocLawrence@
DocsNews.com.
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www.coastalcoverage.com
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88 Bourne Lane (lot) - $199,000



turf talk

In Search ot a Golt Lesson
A visit to the David Leadbetter Golf Academy

ost golfers’ shots during the course of eighteen
M holes rank from poor to average. And sure, you
can throw in a few great shots. Golf is one of
those games where the quality and consistency can vary

greatly in one round. Over time we tend to accept those
large variances as normal.

QUICK TIP

BY ToM FITZPATRICK

So how do you break out of normal? By taking a golf
lesson. Maybe you have taken lessons before and they
didn’t work. Or maybe lessons made you feel awkward,
which is the case for all of us at some point.

Recently, I took my own lesson to see where I could
improve. I traveled to one of the best academies in the
world, the David Leadbetter Golf
Academy in Orlando. Its the
place where so many legends have
trained: Nick Faldo, Nick Price,
Ernie Els and now Michelle Wie.

My teacher was longtime
PGA Tour player and former
Disney Classic winner Bob Lohr.
Bob said my swing needed a bit
more dynamic hip and leg action
through the swing. And Bob had
the perfect drill to help me get
that better lower body rotation.
like this...start
by placing a large beach ball

It works

just above your tailbone, then
hold it in place against a wall.
Fold your arms. Then focus on
rotating your core, the engine
of the swing, back and through.

Keep repeating and start to notice how your hips and legs
respond to your turning navel area. As you do this, watch
how your weight moves to your front heel as your front
hip opens up. Let the ball fall out as your swing finishes.
It’s a fantastic drill that will result in a more consistent,
powerful golf game.

Then Bob put me on this new weight board that
displayed a graphical image of my weight shift pattern.
This is a hot new topic for the pros. PGA Tour pro
Charles Howell had just spent 15 minutes before me on
the board.

So if you want to break out normal and start
improving the consistency in your golf game, gain some
insight by visiting the Leadbetter Academy. If you have
kids, their junior camps are renowned for producing
great players.

Tom Fitzpatrick, a realtor with Premier Property
Group in WaterColor and Seacrest Beach, was ranked
#1 on 30-A in properties sold in 2008. He'’s had clients
discuss homes and condos with him on the course
and range as it’s a great way to identify communities
and narrow down choices. Call if you'd like to hear
about 30-A’s great real estate opportunities over golf.
Fitzpatrick can be reached at (850) 225-4674 or tom.
fitz@att.net.

SEVE AND STALLONE

. . Before moving to 30-A, | had a dream job helping
The quickest way to improve . ' .
Leadbetter. My first day was to greet major champion

In golf Is to position the lead Seve Ballesteros and play his swing videotape for him

hand on the club properly. until David arrived. Seve made me laugh in the video
room that morning when he asked lots of questions

The club should rest along

about his swing. | politely told him that we should wait

the base of the fingers in the
left hand for a right handed

golfer. Leadbetter sells a great

for David to show up. That first day | didn’t have a clue

about the golf swing!

Actor Sylvester Stallone caught the golf bug and took
training aid to help...a golf

several lessons at the Leadbetter Academy. Sly was a

lot of fun to hang out with. His advice to me one day

glove with a marked area to

Sylvester Stallone and Tom Fitzpatrick ~ While on the range was: “The body is dumb without the

show where the club goes.
at Lake Nona Golf Club

mind”. Ponder that Adrian!
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since 1999

Serving Rosemary Beach
breakfast, lunch & dinner
See our web site for current
hours & menu offerings

www.theskcafe.com

Summer Kitchen Cafe

850.231.6264

Expert Advice...
Excellent Service. ..
Exceptional Experience

1.888.267.2494




ES> TIMONIAL

Dear Alan;

Thank you for building a magnificent home for us. Sonnie and | are very pleased with the
outcome. It is all we hoped it would be and more.

This is the first home we have built oursetves. Naturally, with all the “war stories” out there,
we were somewhat apprehensive. We knew it would be important to find the right architect
and builder, 50 we did our homework.

You were highly recommended to us by couples that you built homes for fifteen years ago,
as well as more recently, We are happy to confirm that you have certainly lived up to your
sterling reputation of trustworthiness and unrelenting focus on quality.

mergafhougwhar the Marrows frave fo
ST ce o o
v HilarySelectoomm

Not life, but good life,
is 1o he chiefly valued.

~ Socrates

With over 532.0 mullion in sales
last vear, let Thilary help you
achieve the good life just like
she did for Malcolm & Teresa
Morrow

Visif
hilaryselect.com
or call

850.685.0171

HILARY SELECT

We have thoroughly enjoved the process. You have allowed us the flexibility 1o be engaged
to the degree we wanted, and we have atways felt fully informed. We have been involved in
the decisions we wanted to be a part of and you took care of the ones we didn't,

You have always been accessible by phone or in person, Reporting all progress has been
consistent and we always knew where we stood with our budget, Additionally, your daity
visits fo the site were evidenced by the fact that you were into the details.

Our project superintendant, Kenny SanAngelo, was outstanding. You attract and retain
highly competent people who are as adamant about quality as you are. The subcontractors
who you have worked with for years understand and deliver that same level of profession-
alism and pride in their work.

Most of all, we appreciate the fact that you are a “straight shootes™. You have certainly
eamed our brust, respect and friendship.

Since we began coming to the Gulf Coast we have had a dream of our own special place by
the sea. You built Falling Waters Yilla and that dream is now a reality. We appreciate you!

Sincerely,
Sennie and Jerry Heffel

FICARRA
builders

License # CGL1515280

228 Market St. | Santa Rosa Beach, Fl. 32459 | 850-267-2898 | www.ficarra.com

fwailabde o the IPhone

App Store

30A.com
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Call 404.560.3677 for rates and information
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30A PROPERTY OPPORTUNITIES

T

WATERCOLOR SEASIDE WATERCOLOR WATERCOLOR WATERCOLOR

179 PINE NEEDLE WAY 1992 E COUNTY HWY 30A 604 WESTERN LAKE DR 142 MYSTIC COBALT 90 PINE NEEDLE WAY
3BR/3BA GULF FRONT, 2BR/2.5BA 4BR/4BA 3BR/3.5BA 4BR/4.5BA
1734 SQ.FT. ~ $985,000 2,350 SQ.FT. ~ $3,495,000 2,470 SQ.FT. ~ $1,399,000 2,868 SQ.FT. ~ $1,225,000 2,878 SQ.FT. ~ $1,295,000

KAREN WAGNER | CELL: 850.830.5374 | KARENWAGNER@THEPPG.NET

WATERSOUND WATERCOLOR WATERCOLOR WATERCOLOR WATERCOLOR

151 COOPERSMITH LN 19 PARK ROW LANE 91 BLUEJACK STREET 1701 WATERCOLOR UNIT #303 95 SPARTINA CIRCLE
5BR/5BA/2HB GULF VIEW, PARK ROW LOT 3 4BR/3.5BA 1BR/1.5BA w/LOFT 5BR/4.5BA
4,300 SQ.FT. -~ $2,690,000 $895,000 2,624 SQ.FT. - $1,125,000 1,090 SQ.FT. ~ $549,000 3,221 SQ.FT. ~ $1,139,900

LINDA CAMPBELL | CELL: 850.830.3173 | LINDACAMPBELL@THEPPG.NET

o
WATERSOUND WATERCOLOR WATERCOLOR WATERCOLOR WATERCOLOR CAMP POOL
429 S. BRIDGE LANE AT10 59 DANDELION DRIVE 245 W LAKE FOREST DRIVE 58 WESTERN LAKE DR 1362 WESTERN LAKE DRIVE
GULF FRONT, 3BR/3.5BA 5B/5BA/2HB 3BR/3.5BA 5BR/5.5BA NEAR POOL, PINE RIDGE LOT 18
2,126 SQ.FT. - $999,000 5221 SQ.FT. ~ $3,200,000 2,140 SQ.FT. ~ $1,195,000 4,206 SQ.FT. ~ $2,950,000 $224,500

CARRIE CAMPBELL | CELL: 850.830.9896 | CARRIECAMPBELL@THEPPG.NET

WATERCOLOR WATERCOLOR ROSEMARY BEACH ALYS BEACH THE RETREAT

5 PARK ROW LANE 1946 E CO HWY 30A 20 SPANISH TOWN 25 SUGAR LOAF 26 ST LUCIA LANE
GULF VIEW, 6BR/5.5BA GULF FRONT, 3BR/3BA GULF VIEW, 5BR/5.5BA 4BR/4.5BA GULF FRONT, 4BR/4.5BA
3,600 SQ.FT. - $2,975,000 2,128 SQ.FT. ~ $2,975,000 4,568 SQ.FT. - $5,500,000 2,833 SQ.FT. - $1,950,000 5,620 SQ.FT. ~ $6,750,000

MARIANNE BERRIGAN GRANT | CELL: 850.585.0621 | MARIANNEGRANT@THEPPG.NET

30A SPECIALISTS WITH OVER 67 YEARS OF EXPERIENCE.

B el o

THE PReMIER PROPERTY GROUP
AT WATERCOLOR

1701 E. County Hwy. 30-A, Suite 101
SANTA Rosa BeacH, FL 32459
850-231-6500 oFrice

850-231-6501 Fax
WWW.THEPREMIERPROPERTYGROUP.COM
30A’s Top ProbuciNg Company IN 2010

T H E

PREMIER PROPERTY

G R O U F



