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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 environment. 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 lo 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 swilch 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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“MIRAMAR PLAZA” - 654-8810
MON-FRI 10-6 ; SATID-5

““McGUIRE'S IRISH PUB PLAZA” - 837-0079
MOM-FRI 10-7 : SATI10-7

&

SANTA ROSA BEACH
“WATERCOLOR CROSSINGS" - 534-0002 il
sy MON-FRI 10-6 : SAT10-5 NEW STYLES & COLORS
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Smiling Fish Calé

Creative Coastal Cuisine

EST. 2000

SEAFOQOD » ANGUS BEEF » SIGNATURE SALADS » CRISPY DUCK
Al Fresco Gulf-View Dining on 30-Al
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 boitle.
Available for Home Chef, Private Parties & Catering

MENUS AVAILABLE ONLINE
SMILINGFISHCAFE.COM « 850-622-3071 » Gulf Place, Comner Hwy. 30-A & 393

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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Bentley’s

SEAFOMID = STEAKS = HAW BAR

850.231.1007
www. BENTLEYS30A.com
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OUTDOOR SEATING ON THE TERRACE
COMPLIMENTARY WINE TASTINGS
EXCITING WINE FLIGHTS
PET FRIENDLY
ROMANTIC & QUAINT
SUNDAY CHAMPAGNE BRUNCH

bottomless champagne with entree
10:30am-3pm
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STUNNING GULF-FRONT VIEWS. SPECTACULAR SUNSETS.

Relax at our Sunset Balcony featuring Gulf views and nightly specials.

Located at the WaterColor Inn & Resort | 34 Goldenrod Circle, Santa Rosa Beach, Florida
Call: 850 534-5050 Click: watercolorresort.com Text: FishOutofWater to 99699
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Dear Alan;

We wanted to take this opportunity to let you know how much we appreciate our
home building experience with Ficarra Builders. Having been in residential construc-
ton for the past 32 years, | know the importance of selecting a competent and con-
scientious bullder. Since we live in California, we knew we had to find someone we
could trust and have confidence in to build our dream home the way we would if we
were able to be here full time. Prior to selecting a bullder, | walked two homes thal
you had under construction at the time, in addition to several houses being buslt by
other contraciors from the Seaside approved list. | found the quality of your work was
far superior to the competitions.

ESTIMONIAL

From the first time we met with you, we have been impressed with your professional-
ism and concern for quality, You take extra measures to assure a soundly constructed
home that many others do not. Prior to signing a contract, you provided us with a
detalled, comprehensive, and easy to understand budget. Although the budget for our
house was developed during the height of the building boom, Ficarra Builders was
able to take advantage of the construction siow down fo save us a great deal of
maney on our project.

Our home was completed on time and the finished product demonstrates that the
subconiractors you selected were as concemed with quality as you are. We appreci-
ate your ability to work with our two families, accommodating our input and keeping
us all updated throughout the process. We love our beautiful new home, and if's been
suich a pleasure to work with you.

Respectiully,

Jeff D. Granl, Vice President,
Diaz Construction Co., Inc.
Nanette Grant

Nona & Tany Garling

FICARRA
builders

Licensa # OGC1515280

228 Market S§t. | Santa Rosa Beach, Fl. 32459 | 850-267-2898 | www.ficarra.com
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Contact us for advertising opportunities - info@SoWal.com, 850-231-0102

Summer Kitchen Caf

Rosemary Be 850.23

“Summez Kitchen Cgrﬁi
laid back, casual & convenient
the wai the beach shoul? be...

since 1999

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

www.theskcafe.com



letter from the

publisher

30-A AND COUNTING

Wow. 30-A. Sometimes As we lead into summer and the heart of family vacations, we
words cannot duly describe  wish you the happiest of experiences on our fair strip of sugary
its amazing qualities.

sand and clear blue-green waters. We wish you memories
that will last a lifetime almost without knowing that you are
making them. And we wish you everything your heart needed
this week, and then some.

Its a wonderland for both
kids and grown-ups alike.
And no matter which group
you fall into, the experience  Within these pages, you'll find a plethora of 30-A’s finest
is just as intuitive. Like the people, places, and things, dining, shopping, real estate,
act of smiling, enjoying art, and more. Like 30-A itself, we hope that you find this
oneself at the beach is an art  magazine an intuitive experience, and that it may become
form that one instinctually even a partial guide to your journey at the beach.

knows how to do. While it

usually takes a day or two to Until next time...

get “into the groove”, once there, it’s certainly hard to get out The boogie boarding has never been better.
of the groove. Get out there and enjoy the beach.

30-A is much like a good friend. Whether we’re meeting this -
friend for the first time, or for the 100th time, she is always o
there for us. Hurricanes may come and go, markets may crash

or climb, and our personal life will always change; but 30-A,  Miles K. Neiman
well, let’s just say she’s a sure thing that doesn’t disappoint.

Win dinner for two at one of 30-A’s finest restaurants...
Register on our Facebook page at www.facebook.com/thirtyareview

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

Thank you 30A.com voters for
naming the Thirty-A Review the #1
Publication in Print on 30-A!

Advertise with
The Thirty-A Review

PORBAERAL: about the cover

Location: Alys Beach
Event: Digital Graffiti

Call (404) 560-3677.

for rates and information.

Go to www. ThirtyAReview.com to view the entire publication online.
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BUD & ALLEY’S

WATERFRONT DINING

BUD & ALLEY’S RESTAURANT ¢ ROOFTOP BAR * TACO BAR * PIZZA BAR

THREE GREAT RESTAURANTS ON THE BEACH IN SEASIDE, FLORIDA
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local theatre, dance, music, etc.

Showbiz and Events in May and June

ALYS BEACH

Sinfonia Goes Pops at Alys Beach!
May 27, 7:30pm

Enjoy the orchestral sounds of
Sinfonia Gulf Coast in the Alys
Beach Amphitheatre followed
by fireworks. Free and open to

the public.

Summer Camp at Alys Beach
Tuesday and Thursdays

May 29 and 31, Yam-noon

June 5, 12, 14, 19, 21, 26, 28.
9am-noon

Join Abrakadoodle at the Com-
munity Center at Alys Beach for
a morning filled with outside play
at Fonville Press, a delicious snack,
art projects, games and a movie!
Cost is $30 per child and open to
children ages 4 and up. Please reg-
ister at www.abrakadoodle.com/

FLO7 or by calling 850-424-5058

Cinema Under the Stars
Tuesdays, May 29, 8pm

June 5, 12, 19, 26. 8pm

Bring blankets and low back
chairs to enjoy The Zookeeper
in the Alys Beach Amphitheatre.
5-Cars 2, 12-The Muppets, 19-
Lilo and Stitch, 26-The Adven-

tures of Tin-Tin

Summer Concert Series
Wednesdays, June 6, 13, 20, 27.
7-9pm

Join us for live music weekly

in the Amphitheatre. 6-Dream
Vipers, 13-Boukou Groove, 20-
Mile Marker 7, 27-Cadillac Willy

Parents’ Night Out with
Abrakadoodle

Fridays, June 1, 15, 22, 29. 7-10pm
Enjoy dinner out with the grown-
ups! Bring the kids and a sack
dinner to Parents’ Night Out!
They will enjoy art, games, and a
movie at the Community Center.
Cost is $30 per child and open to
children ages 4 and up. Register
by phone at 850-424-5058.

Digital Graffiti at Alys Beach
June 8 and 9

Digital Graffiti is a celebration
of international digital artistry.

Join Alys Beach as we showcase
the fusion of design, technology,
and architecture. Digital Graf-

fiti expands this year to include
an additional evening on Friday
featuring a “Gallery Stroll” where
artists are available to discuss their
work with attendees in an open air
salon-style setting. On Saturday,
end the night poolside at Caliza
Pool for the after-party. Purchase
tickets at www.digitalgraffiti.com
or at Fonville Press in Alys Beach.

ROSEMARY BEACH

Rosemary Beach Foundation
Conference For Writers

May 911

Enjoy live music on the lawn
Workshops, craft classes and
public readings
www.conferenceforwriters.com

West Indies Market

May 12 & 13, 11:00 am-6:00 pm
June 9 ¢ 10, 11:00 am-6:00 p
Town center lawns

Browse this popular, open-air
market and discover booths filled
with paintings, pottery, jewelry,
stained glass, wood carvings and
other handcrafted items.

NEW for 2012: Farmers Market
on Sunday, May 13

9th Annual Rosemary Beach
Tennis Open

May 1720

Rosemary Beach Racquer Club
The event offers competition
both to players competing for
a Florida or National ranking.

Prize money will be awarded in
the open divisions. 278-2061

Summer Kick-Off Concert w/
The Dirty Guv’nahs

May 27, 7:00 pm, East Long Green
FREE

Storytelling by The Rep Theatre
May 29, 10:00 - 10:30 am

June 1, 5, 8, 12, 15, 19, 22, 26
€29, 0:00 - 10:30 am

South Barrett Square

Improv storytelling the whole
family will enjoy! FREE

“Kids’ Rock The Block!” Party
May 29, 6:00 — 8:00 pm

Western Green

Bring the family for a rockin’ night
of fun in Rosemary Beach! Moon-
walks, face painting, airbrush
tattoos, arts & crafts with Gigi’s,
games, dancing and more! FREE

Children’s Theatre

May 30, 6:30 pm

June 6, 13, 20 & 27, 6:30 pm
North Barrett Square

Join The Rep Theatre for a fun and
participatory performance of “The
Emperor’s New Clothes!” FREE

Moonlight & Movies

May 31, 8:15 pm Western Green
May 31 - Judy Moody and the
Not Bummer Summer (PG)
June 7 - Happy Feet Two (PG)
June 14 - The Muppets (PG)
June 21 - Kung Fu Panda (PG)
June 28 - The Smurfs (PG)
Bring a blanket and come enjoy a
family movie on the lawn! FREE

Walk Her Way

June 15, 5:30 pm, Town center
Men, women and children of all
ages are invited to don high heels
for Walk Her Way. Sponsored by
the Rosemary Beach Foundation,
this one-mile strut aims to raise
awareness of domestic violence
with a portion of proceeds ben-
efiting Shelter House.
www.walkherway.com

Starlight Ballet

June 24, 7:30 pm

St. Augustine Green

Featuring the Northwest Florida
Ballet and guest dancers from

around the country! On-lawn
seating. FREE

Coastal Living Ultimate De-
signer Beach House

June 29 — October 7

Open Wednesday — Saturday,
11:00 am — 5:00 pm and Sunday
1:00 pm — 5:00 pm

Admission: $15

Tour this amazing house located
at 194 W. Kingston Road in
Rosemary Beach.

SEASIDE

“First Friday” ArtWalk

Friday, May 4, 5-8PM — Ruskin
Place & Central Square

Friday, June 1, 5-8PM — 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 5, 12, 19 & 26,
9A-1P — Seaside Amphitheater
Saturdays, June 2, 9, 16, 23 & 30,
8A-12P — Seaside Amphitheater
Tuesdays, June 5, 12, 19 & 26,
8A-12P — Seaside 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 cooking demos and activities
sure to liven up your morning!

Held behind Raw & Juicy.

ArtsQuest Fine Arts Festival
Friday-Sunday May 11-13 — Seaside
The 24th Annual ArtsQuest Fine
Arts Festival continues on Mother’s
Day weekend in Seaside. Don't miss
over 100 local and national artists,
along with four stages of music,
theatre performances, KidZone

and a Walton County student art
exhibit. The ArtsQuest Fine Arts
Festival, sponsored in part by Visit
South Walton, is one of the largest
events produced by the Cultural
Arts Alliance as part of its mission to
support the arts in Walton County
through leadership, advocacy, fund-

ing, programs and education.

Beanie & The Bamboozling
Book Machine

Mondays, May 21 & 28, 6:30PM —
Seaside Amphitheater

Mondays, June 4, 11, 18 & 25,
6:30PM — Seaside Ampbhitheater
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
REDP, visit: www.seasiderep.org.

Sand Sculpting with Sand Odyssey
Thursday, May 24 & 31, 1-3PM
— Seaside Beach

Thursdays, June 7, 14, 21 & 28,
1-3PM — Seaside Beach
Thursday afternoons feature a
continued tradition this sum-

mer filled with all things sand, as
Seaside offers free sand sculpting
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 be-
fore the event, as space is limited.

Memorial Day Weekend Festivities
Saturday & Sunday, May 26 & 27 —
Seaside Ampbhitheater

Kick start our summer season
with this weekend of exciting fam-
ily fun beginning. Sunday may be
the end of the weekend, but it’s
just the beginning of another very
busy summer of events at Seaside!

Stories by the Sea
Mondays-Fridays, June 1-29, 4PM —
Lyceum Gateway Arch

Join the Seaside Repertory Theatre
as we present a one-of-a-kind sto-
rytelling experience for children of
all ages. Each day will offer a new
story and there might even be op-
portunities for your participation!

Central Square Cinema

Fridays, June 1, 8, 15, 22 ¢ 29,
8PM — Seaside Ampbhitheater

Grab your blankets and head to
the Amphitheater for movies un-
der the stars. Enjoy blockbusters
& classics alike during this series.

Seaside Summer Concert Series
Wednesdays, June 6, 13, 20 ¢ 27,
7PM — 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.

THE THIRTY-A REVIEW | MAY/JUNE 2012 | 7



- FABULOUS KIDS’ FASHIONS & TOYS
62 MAIN STREET ROSEMARY BEACH, FLORIDA 32451
www.gligisfabkids.com 850-231-0110 888-353-6161
Interest rates may go over the

next 3-5 years. How you fill in the
blank could have a significant effect
on your portfolio.

Please call or email to discuss the most
appropriate strategy for your situation.

» Stocks * Bonds * Mutual Funds * IRAs

* Life Insurance ¢ Exchange Traded Funds

* Envision® * Estate Investment Planning Services

’ &

=

Chris J. Ogle, AAMS"

First Vice President-Investment Officer
_— 36468 Emerald Coast Parkway
: Suite 5101
- "'i# ¢ Destin, Florida 32541-0702
850 8375366 » B00 456-5365
chris.ogle@wladvisors.com
ﬁ‘ http:/ /www.wiadvisors.com/chris.ogle

AWICKEY

STUDIO - GALLERY

Chris Ogle is a local financial advisor with over 11 years service, a lifelong
Emerald Coast resident, and lives on 30A with his wife and four children.

REPRESENTING THE WORKS OF 10 ARTISTS

|  Investment and Insurance Products:  » HOT FOIC nsured  » NO Bank Guarantee b MAY Lose Value | NORTH BARRETT SQUARE | ROSEMARY BEACH, FLORIDA

WWW.ALLISONWICKEY.COM | 850.420.8419

Emesion” Is 2 sgistoned service mark of Wkt Fargo & Company and used under Bcense
Well I:u'h’!?'_,l.‘. Advesors, LLC, Member SIPC, |5 a regisiened beokerdealer and 3 separste non-Dank Sffllate of Wells Fil-'gﬂ & Company,

2012 Wells Faro Advisors, LLC. AN rights reserved. Carff 02120193 ART | JEWELRY | CLOTHING




"Dr. Bawa really listens,
understands and gets
to the root of your

problem and offers : .
hope and solutions...” L] / DR BAWALASSOCIATES

“You all have
been wonderful
in keeping me sane

through menopause.”
—ACTUAL PATIENT | = . www.drbawa.com

g
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DEBRAN

I lost 21 i < .
A1 s general medicine

= VTR RS
“Thank you, Dr. Bawa, for .. bio-identical hormones

staying late on Christmas Eve
to fake care of my son.”
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weight loss

Seagrove Beach Office Destin Office

45 Sugar Sand Lane, 155 Crystal Baach Dr.
Sulte A& B Sulte 121

Santa Rosa Beh, FL-32459 Destin, FL-32541
Phone: 850.534.4170 Phone: 850.424,7320
Fax: 850.534.4174 Fax: 850.424.7322

3 YouB-

www:cafethirtya.com

3899°EAST SCENIC'HWY. 30A SEACROVE BEACH, FL 850:231.2166 ONLINE-RESERVATIONS ALL MAJOR CREDIT CARDS OPEN DAILY'AT 5




dining

Bentley’s and Maddog’s Restaurant

ong sunny days, warm temperatures, and flower-
I_scented breezes make sublime coastal settings for any

spring celebration like a wedding or graduation. To
enhance these joyous occasions, Bentley’s and Maddog’s
Restaurant—a new kid on the

block—dives the 30-A

culinary scene, making splashes

into

Not too pretty to eat

with exquisite cuisine and elegant
presentation. Husband Bill and
I check things out with owners
Kandy and Chef John Malocsay
over dinner.

“We were looking for another
location for Bentley’s when we
came upon Rosemary Beach. I
walked down streets reminding
me of Europe and when I came
to the manicured green leading
to the Gulf, I knew this is where
I wanted to live,” says Kandy.
“We have operated Bentley’s in
Islamorada for the past 20 years
and wanted to move closer to our
horse farm in Auburn where I
grew up.”

Instead of “born with the
proverbial silver spoon”, I picture
Chef John growing up with whisk
in hand beating egg whites in a
copper bowl as a third-generation
chef.

Learning to make a sauce in John’s

restaurant owner and
culinary family was as common

as learning to ride a bike in other households. His
grandfather owned the famed Saddle River Inn in New
Jersey, and his father ran a restaurant in Stuart, Florida for
35 years. “It’s what we love, it’s our heart,” he shares.

“I want everyone who comes in here to have
whatever they want. Whatever they’re in the mood for,
we can make it happen,” John explains when I try and pin
him down to his style. I get the feeling cooking is an art
here and I'm dealing with an artist perfected in classical
techniques, who ventures out like an impressionist using
imagination, innovation, and experimentation to make
food even tastier. “You just have to taste it,” he says.

While waiting for appetizers, I take in my
surroundings. A soothing atmosphere is achieved with
high ceilings, a spacious interior, and earth-toned walls
decorated with original art and photography of marine
life and seascapes. Candlelight glows and background
music plays softly. After serving Yellow Fin Tuna Wasabi,
our friendly waiter shows us photos of his 2-week old
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daughter. We feel right at home as we crunch into a
crisp shell layered with bright-green seaweed seasoned
with ginger and wasabi and crowned with chunks of raw
tuna. We sample fried eggplant over spinach topped with

crabmeat dribbled with a lemon caper sauce and finished
off with spoonfuls of red and black caviar. “Caviar gives
it a good texture,” John explains. I agree, stuffing more
greedily into my mouth. “We make everything in house,”
John says. “I always insist on the freshest ingredients,
quality, and consistency. I've assembled a terrific team
who deliver.” We think so too after we finish off Bentley’s
Famous Lobster/Shrimp/Crab Cake.

Kandy explains how the restaurant’s name reflects
its spirit. “We chose Maddog’s because it’s the name of
a popular Miami Dolphin football player and for our
beloved black lab; a zany free spirit who plays Frisbee on
the beach. The playful spirit infuses our 11:30 a.m. to 6
p-m. family menu offering reasonable prices so families
can bring children and let their hair down. After 6:00
p-m., Bentley’s is upscale dining for adults.”

The adult menu offers an extensive seafood array of
lobster, crab, shrimp, and scallops: all served in luscious
innovative ways. We scan the menu for our main course

and I decide on In the Weeds: snapper nestled in shrimp,
crab, and artichoke hearts in a spinach cream sauce. My
side is a Drunken Potato: a huge sweet potato sitting in a
pool of brown sugar syrup! My fish is moist with a springy
texture, its sweetness enhanced,
not masked, by the sauce.
My husband orders certified
Angus beef New York Strip,
accompanied by twice-baked
potato and fresh asparagus. John’s
lifetime immersion in cooking
has produced stellar masterpiece
results. Talented Pastry Chef
Chris Tracey finishes off our
meal with a tray of his signature
desserts:  Fried  Strawberries,
Créme Brulee, and a praline

All are addictive

combinations of sweetness and

cheesecake.

crunchiness. Tracey excels as a
creative artist with sweets.

Eat lunch or dinner at
Bentley’s & Maddog’s 30A where
every meal is a celebration. Soon
you'll be old friends with the
newest kids on the block.

Bentley's & Maddog’s 30A is
located at 10343 E. County
Highway 304, Seacrest Beach.
Call (850) 231-1007 for

reservations and information.

Bentley’s team of chefs

Early dining is from 11:30 a.m. to 6:00 p.m. Fine
dining is after 6:00 p.m. to closing. Bentley's is open 7
days a week.
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dining

kip and Victoria Moore fell in love with 30-A.
S The Atlanta couple, admitted “planners”,

decided it was time to map out the second chapter
in their lives, so they started off with a bang by purchasing
an airplane five years ago, though neither one had a pilot’s
license. They logged the necessary hours needed to fly
their Cirrus SR22, obtained the license, and decided on
a name using the NATO phonetic alphabet,
settling on Whiskey Bravo. Since Skip and
Victoria were married on July 23rd, they
thought 723 would be appropriate to add as
well, and 723 Whiskey Bravo was born. After
many wonderful culinary adventures and
scribbled notes on napkins and torn paper,
they dreamed up ideas for a restaurant they
envisioned opening: 723 Whiskey Bravo, a
gathering place for family and friends.

In 2009, Skip and Victoria sold their
successful businesses in Atlanta for the good
life on 30-A and purchased a home from
Nikki Nikkerson, their realtor and owner of
Cowgirl Kitchen in Rosemary Beach. Both
avid sportsmen, Skip recalls, “We would run
from Seagrove to WaterColor to work out.
I got in front of the Wheel House and saw
the burned and dilapidated building.” At
first, Victoria thought Skip was trying to stall
their running routine and did not take him
seriously, but Skip looked at her and said,
“This is 723 Whiskey Bravo!” The couple,
enamored with the Gulf views, closed on the
property two weeks later. Skip says, “The
process took longer than necessary, but all
was okay as that gave us time to complete
the design.” SNS Design Group, led by Brian
Stackable and Brian Squiers, stepped in to
take over the Whiskey Bravo concept, and
detailed the campus-type feel the couple was
trying to achieve.

Skip and Victoria decided not to tear down the
historic Seagrove Villas, as they wanted to preserve them.
Instead, they transformed the Villas into delightful shops
that locals and tourists could frequent, and patrons of the
restaurant could visit while waiting on a meal. One of the
first people to claim a space was their realtor and friend
Nikki Nikkerson, who opened up Cowgirl Kitchen and
Market-Seagrove. Coast, Hula Girl Gallery, and Lost in
Paradise Gift Gallery have since moved in and are open
for business.

723 Whiskey Bravo's stunning and modern interior
is designed to reduce noise so patrons can carry on
conversations easily. They did this by fabricating leather
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columns that are used as buffers, and separating the spaces
with drop ceilings and a sliding wall. The meticulously
crafted interior bar resembles a Chris-Craft boat and was
constructed with the highest quality woods from E.E
San Juan. But the space that has everyone talking is the
gorgeous rooftop bar with panoramic views of the Gulf
and a nightly show-stopping sunset. Enjoy a $7.23 priced

Greek Salad

libation, like the Mai Tai with Orchid Syrup brought in
from Hawaii, and join in the reverie at 7:23p.m, when Up
On the Roof by Carol King is played.

Skip and Victoria hired George Pinger, who is not
new to the area and has more than 30 years experience
in the restaurant business, to be the General Manager.
Skip says, “He has been around the block and wants to
retire here.” They went on to hire Willie Mayes as Chef.
Mayes has worked locally at Criolla’s and Restaurant Fire.
Pinger says, “Will doesn’t have an ego, and can make
good food!” Skip and Victoria had specific dishes in mind

when it came to their menu, like the Victoria Salad, with

chopped greens, sliced pears, strawberries, cranberries,
sliced almonds, feta, champagne vinaigrette and topped
with a classic burger. It is a salad Victoria makes at home.
Skip likes the Grilled Bone-in Pork Chop, served with
horseradish mashed potatoes, avocado coleslaw, and peach
chutney. Visitors have been drooling over the Southern
favorite BBQ Shrimp and Grits, in which luscious jumbo

gulf shrimp, simmered in a New Orleans-style barbeque
sauce, are served over blue corn and goat cheese grits.

The Moores hope that 723 Whiskey Bravo will be a
welcoming and comfortable place where patrons feel like
a friend is serving them and connections can be fostered.
723 Whiskey Bravo is located at 3031 Scenic Hwy 30A in
Seagrove Beach, and is open daily at 11am serving lunch
and dinner. Parking can be accessed from Gardenia Street,
but patrons are encouraged to walk and bike over.

For more information call (850) 213-0015 or contact
them at info @whiskeybravo.com.



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.

78 Main St., Rosemary Beach O n Q n O
850-231-2436

Neighborhood Café

www.OnanoCafe.com
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chef profile

Sushi Chet Seamus Easterly. That's How He Rolls!

estled among the shops of Seaside on Scenic
Highway 30-A you will find the irresistible and
charming bistro called Crush and Sushi Chef

Seamus Easterly. Easterly was recently brought in to join

the Crush team by the new general manager Kevin Moran,
who praised his Chef’s talent and speed. Easterly says he
feels fortunate to work with Moran, and is excited to be a
part of Crush. He says Moran has given him the freedom
to buy what he needs and wants in order to run the best
sushi bar in town, and he plans on making an impact.

Easterly wants Crush to be different from everyone
else, and wants to focus on the individual tastes of each
customer, indulging any requests. He plans on expanding
Crush into a catering venue offering small plates, fine
wines, and, of course, sushi.

Seamus Easterly was born and raised in Pensacola,
affectionately calling himself “a military brat”. He traveled
the world as a child, spending several years in Okinawa,
Japan. He fondly recalls the sushiyas where he would dine
with his family and says the experience ignited his love of
sushi. Later, he found his passion when he worked under
Chef Kyoko Caeta at The Fish House Pensacola, and
credits owner and Executive Chef Jim Shirley for hiring
him. Easterly says, “Chef Caeta broke it all down for me.”
Easterly left The Fish House for a culinary apprenticeship
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Salmon Flower

General Manager
4 Kevin Moran

with Chef Luc Meyer of The Left Bank in Vail, Colorado
and worked as garde mange and pastry chef, both very
demanding stations in the kitchen. While there he honed
his knife skills, but also found he missed creating sushi.
He followed his dream, returning to Santa Rosa Beach
and opened Blue Buddha Sushi, quickly selling it for a
profit. He then decided to attend college and moved to
Tampa to study business finance.

Easterly came home to Pensacola, and became the
Executive Sushi Chef for H20 Pensacola Beach. During
this time Chef Easterly also opened his own catering
business called Angry Tuna, working as a private chef
for such celebrities as Deion Sanders, Alicia Keys, Steven
Tyler, and Richard Simmons.

While at Crush, I sat by the sushi station for more
than two hours watching Chef Easterly quickly and
artistically create roll after roll for the crowd descending
upon the restaurant’s sushi happy hour. I was amazed at
the care and detail he put into each plate’s presentation,
and thought about how his background of work has
influenced his craft. Most incredible were his flowers
made with fine cuts of fresh Copper Ridge Salmon, and
how he warmed wasabi paste in the palm of his hand,
molding and slicing each piece into shapes and leaves to
accompany the rolls. He made for me his favorite, the
Savannah Pica Roll, with fresh tuna, asparagus, radish
sprouts, avocado, and rayu. Chef Easterly says, “You taste
with your eyes first”; and his objective is to make beautiful
food using the best ingredients.

Some of the ingredients he uses are Snake River
Farms Wagyu beef, and Hawaiian Pacific Yellow Fin Tuna
that is dropped shipped overnight to ensure freshness.
He claims to be a “nerd” about his rice, and makes his
vinegar rice-dressing recipe from scratch daily. He began
to share with me the ingredients for the dressing,
stopping short by saying, “Wait! I don’t want to
give it away!”

Easterly prefers fluffier rice for his rolls,
and discussed the importance of #1 high-grade
medium-grain Japanese sushi rice. His technique
is to fluff the vinegar into the rice using a sieve.
He says, “You don’t want to crush the kernels,
causing pastiness.”

Chef Easterly plans to expand the menu
at Crush using more traditional Japanese
ingredients, creating a Noveau-American fusion
style of food for diners, and has plans with Moran
to make the sushi menu available during lunch
hours on Friday and Saturday. Easterly says, “The
expectations at Crush and being in Seaside are
high, and I intend to be a cut above the rest!”

For more information about Crush, call (850) 468-
0730 or visit www.crush30a.com. Visit the café for
Happy Hour half-priced wine, beer and sushi from
4-6 pm. Also visit Crush for their Sunday Bottomless
Champagne Brunch from 10:30 am-3pm. The cafe is
located at 25 Central Square in Seaside, Florida off 30-
A. Regular Hours are 1lam-10pm Sunday-Thursday
(10:30am-3pm Sunday Champagne Brunch) 11am-
11pm Friday-Saturday. Menu Available at Noon
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farmer talk

«

The Adams Farm: 109 Years and Still Growing

ts kind of in your blood,” Nolan Adams says of farming.
No surprise there. Adams is the third generation owner
of the 400-acre Adams Farm in Laurel Hill, which has
been in his family since 1903.

What has it been like having a family business for

more than a century? “We call it an anchor, a safe haven,”
Adams says laughing. “In case things didnt go well
elsewhere, we had this to come back to. There’s nothing
quite like turning the soil in your plow in the spring.”
Of course, things have changed over the years. “In those
days we had 40- or 50-horsepower tractors and it was
very hands on.” Adams credits the economic philosophies
of his grandfather and father for helping keep the farm
afloat during difficult economic times. “They were very
frugal. They didn’t buy things they probably would have
liked to have.”

Adams first added 40 acres to the
approximately 1960 and purchased the remainder in
1999. Now 75 years old, the former schoolteacher has
continued farming even after two heart operations.

farm in

Indeed, as we talk he’s putting organic ant killer on fire
ant beds. He explains the appeal: “It gives you a lot of
personal freedom some other occupations do not.”

Free-range, natural grass-fed Red Angus cattle are
raised at the Adams Farm. Adams uses rotational grazing,
which involves placing a large number of cattle on one
pasture to uniformly graze the plant growth at its optimum
stage for peak nutritional value, and then rotating them
to new pastures in one to three days, depending on the
grass’s rate of growth. Why do it this way? For one thing,
it naturally decreases the load of parasites presented to
the animal, allowing for natural immune resistance
to develop. Rotated animals are presented with fewer
potentially disease causing pathogens. As a result, the
Adams Farm has not had to use therapeutic antibiotics on
the cattle in years (antibiotics are never used in the cattle’s
feed or water).

Adams also maintains a closed herd. All of the
livestock are born and raised on the Adams Farm. Outside
livestock with questionable health are not introduced,
sharply reducing the introduction of new pathogens
into healthy cattle. However, Adams plans to stop cattle
farming in the near future. “T think it will be difficult in
this area to grow beef cattle.”

But there will still be plenty to do. Adams Farm
has several orchards, including Asian Pear, Kiwi, and its
largest, Fuyu Persimmon. The farm currently has more
than 500 persimmon trees. Fuyu Persimmon is easily the
most popular variety of persimmon. The Adams Farm
mixes the Fuyu Persimmon with roasted peanuts, creating
a trail mix that is very popular among customers. All
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these fruits are available for purchase in $30 30-pound
boxes. A variety of fruits have been planted around the
original farmhouse over time, including blueberries,
pomegranates, figs, and blackberries. These items are not
available for sale, but they’re used in the jams and spreads
that are available. Adams is considering growing pecans,
grapes, or more persimmons in place of cattle.

When asked what he considers his greatest
accomplishment regarding his farm, Adams says, “I would
guess it’s the promise of supporting my descendants in a

Fuyu Persimmon Trees

way that would be an equitable living style.” His plan is to
pass the farm on to his two sons upon retirement. Is there
much he needs to teach them? “Probably not. They've
grown up around this farm. They probably know enough
without me sitting them down and saying, ‘Do this, dont
do that.” Some of those things you get through osmosis.”

For more information, visit www.theadamsfarm.com.
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nightlife

Castaways Sports Grille and Pizzeria at Carillon Beach-

A Place You Will Want To Be Stranded

Beach and Panama City Beach is the fun and invit-
ing restaurant Castaways Sports Grille and Pizzeria
at Carillon Beach. Castaways is nestled on Lake Carillon
within the picturesque community, an ideal location for

Tucked away off Highway 98 in between Rosemary

patrons wanting a casual atmosphere to dine as they come
in off the beach, or
for those wishing to
fill their appetites
while sitting on the
patio or pier-side,
the perfect spots to
celebrate a sunset.
According to Taylor
Simmons, co-owner
of Castaways, “Peo-
ple love the patio
and pier. We have
great views and do
about thirty to forty
private parties here
during the year”

Castaways
Sports  Grille, a
name chosen from
the Tom Hanks movie of the same
name, has been open now for more
than two years. The restaurant has
garnered a loyal following of locals
and tourists alike who seek good
food and entertainment. The bar
area is home to more than fifteen
flat screen TVs, and is an excellent
location for sports fans of all ages to
kick back and cheer on their favorite
team while enjoying chicken wings
or a great burger. There are plans to
add three more televisions outside
by the fall, just in time for football season.

Partner Greg Galla is from Buffalo, New York and
his family has owned and operated two pizza restaurants
in the Atlanta area for years. Galla Pizza is known for
their authentic New York style pizza, and is popular
among the Atlanta crowd for their festive bingo and
trivia nights. Galla knew Simmons from Atlanta and the
two discussed Galla’s dream of opening his own pizza
restaurant. Simmons also had the same passion but
wanted to expand beyond pizza, opening a casual and
entertaining establishment. With the Simmons family
owning property in Carillon Beach, and knowing that
Simmons’s father Reid had opened Carillion Beach

Rentals, the official rental company for Carillon Beach,
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the young men both thought Carillon was a natural
fit. Simmons says, “The perfect opportunity and space
came available, so we took it!” Galla developed the pizza
menu and drew inspiration from his rich family heritage,
adding his own unique style to the pies. Matt Markowski

and Randy Davidson were hired to manage the kitchen,

and with Simmons developed the rest of
the menu.

Some of the more popular pizza
choices include the Basil & Tomato Pizza
topped with fresh basil and tomatoes
with Feta cheeses, and The Works, which is topped with
peppers, onions, green and black olives, Italian meats, and
Asiago cheese. Simmons says, “I added a new wrap and
sandwich menu that has been very popular, but pizza is still
the customer favorite first and foremost. The fresh grouper,
lemon-pepper wings, and burgers are a close second.”

Carillon Beach was designed by New Orleans

architect Lloyd Vogt to be a new-urbanism community

Y e

similar to Seaside, in which people would park their cars
and bike or walk to get where they needed to be. Simmons
stresses that though Carillon is gated, the Village and
shops are not. “We are wide open to the public,” he says.

Everything a family would need or want is at their
fingertips, including swimming pools, a tennis court, and
a beach club. With Castaways being
set away from the communitys
private homes, the restaurant is able
to stay open late into the evening
seven days a week. Simmons says,
“Our hours begin at 1lam and
we close when the people leave.
Sometimesitis 10pm, mostly 11pm,
but we have been known to stay
open much later.” Castaways Sports
Grille and Pizzeria has become
known for their vibrant nightlife
and energetic crowds, and they
offer live music, trivia
night, and karaoke
night throughout the
week. When 1 ask
Simmons how father
Reid is involved in the
business, he chuckles
and says, “Dad is our
trivia host!”

Families tend to
dine the
evening with Castaways
children’s

menu. As the evening

earlier in
offering a
advances, diners tend
to shift to couples on
dates, sports enthusiasts,
singles, and those ready
for some late night fun.

Castaways is a
special place for all ages
and families. There is
a little something for
everyone, but Simmons

and Gala hope it brings

happy memories for all.

Castaways Sports Grille and Pizzeria is located at
102 Carillon Market Street in Carillon Beach. Call
(850) 230-2990 for more information, or visit www.
castawayspc.com. Hours of operation are 11am —till...



- GREAT SOUTHERN CAFE -

NEW-FASHIONTEHD S OUTHERN CulsSINE

r
oor

3 M Jr A
| | II..'-I;rllllI — . .j If i .|#- | '-i:. .. i 1

E - % L:_.= ==|L!"'-' e e —————— El
‘;?'j. "
=

i e Jeqside
HAPPY HOUR 4-6 DAILY BEST BURGER ON 30A

$5 DOZEN OYSTERS, 2-FOR-ONE COCKTAILS ANTIBIOTIC/HORMONE-FREE BEEF GROUND IN-HOUSE DAILY
BREAKFAST - LUNCH - DINNEHR

OPEN 8 A.M. DAILY - 83 CENTRAL SQUARE - SEASIDE, FLA. - (850) 231-7327

\.i. A Creatlng, Growing and
14" Preserving Financial Wealth
for the Emerging Affluent

Since 1994, Sanders Financial Management
has provided emerging affluent clients with
customized solutions to achieve their financial
goals. From portfolio management to compre-
hensive financial planning, every service is
tailored to meet the unique needs of each client.

“We’re very fortunate to retain the loyalty and the deep trust of valued
clients, who feel secure in the knowledge that we’re working in their best
interests to grow and preserve their assets in these challenging times.”

- Emily Sanders, CPA, Chairman & CEO, Named in the “Top 50 Women in
Wealth Management” by Wealth Manager magazine (2009)

A fee-only firm, Sanders Financial Management
has earned a reputation for integrity, transpar-
ency and exceptional service. Our strategy of
delivering strong, long-term performance while
managing risk has made us one of the country’s
leading financial advisory firms.

“As financial markets rise and fall, our disciplined approach to investing
ensures that the wealth of today will become the financial security of future
generations.”

- Owen Malcolm, CFP, President
SANDERS
' FINANCIAL HANAGEHENT

5550 Triangle Parkway, Suite 300, Norcross, GA 30092
770-448-5111 www.sandersfinancial.com
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music & nightlife

First Note Music Hall

Tim and Tommy Jackson

printed on white signs placed on every table politely
reminds customers what the place is all about.

First Note Music Hall opened July 4, 2011 as a first-

of-its-kind venue along Scenic 30-A. It’s not a nightclub

“ SSSShhh—please. Artist at Work!” This message

or bar where people rudely chitchat during a performance,
but a listening establishment where “artistry is embraced”,
explains Tommy Jackson, owner and creator. All the
furniture is arranged cabaret-style for optimum viewing
of an expansive stage centered on one side of a long room.
Taller high-top tables and chairs rise up along back rows,
and black leather ones turn away from the bar they line
to face center stage. Folks begin filing in around 5:30
p-m. when doors open, and by 7 p.m. performance time
the place is packed. “We've been sold out all winter,” a
friendly waiter informs a couple.
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Kaci Bolls

The After Hours Band

“I dreamed this concept up to mimic the way we listen
to music today,” says Jackson, who also runs a Nashville
music publishing company and works as a financial
planner in Birmingham. “Here is a place where multiple
genres perform on the same stage, same place, same night
just like we shuffle a variety of tunes on our iPod.”

Good food and beverages enhance the mix. Guests
order drinks from a full-service bar and food from a
menu with an assortment of small plates. Southern
Belle Sliders are a favorite: two Angus beef burgers
topped with bacon, fried green tomatoes, and a Cajun
aioli sauce accompanied by French fries. Beef Brisket is
another slider variation. A seafood crowd pleaser is the
Moore County Shrimp, where shrimp are flash sautéed
in whiskey, tossed in a tarragon butter-cream sauce, and
presented on a baguette. Also for seafood lovers, the chef

whips up an innovative concoction of the
classic Shrimp and Grits, and Sesame Crusted
Tuna. Other fun choices include tasty Bread
Bowl Gumbo, Venezuelan Beef Empanadas,
and spicy Chicken Quesadilla.

At 7 p.m. all conversation stops and
the room quiets to an expectant hush. The
first twanging note of an acoustic guitar and
soulful voice of a female vocalist electrifies
the room, bonding audience to performer as
both lose themselves in the power of song. The
audience is mesmerized and their responses are
instantaneous: eyes light up, several whistle,
folks start clapping and tapping feet to the
throbbing rhythm of beating drums. Energy
intensifies when regular performer and a crowd
favorite Geoff McBride steps on stage to wild
cheering and loud applause. Light reflects off
don Jackson  his shaved head and sunglasses as he stands
under the spotlight and sings. His powerful
voice shatters the silence, loud and startling as
a thunderclap on a sunny day.

Off to one side, standing by the wall in
shadows, a petite woman sways to the music
with hands raised as if in a trance obviously
overcome with emotion. McBride notices,
motions her closer, then steps down from the
stage with microphone in hand, and sings
directly to her face to face. When the song ends,
he reaches over, wraps his long arms around
her, and gives her a huge hug. One by one
people rise from their seats, until everyone is up
clapping in an enthusiastic standing ovation.

“I believe music is a gift from God,” shares
Jackson. “Music is an expression of all our
emotions. In this intimate supportive setting,
we can feel the full range. One song makes us
sad and maybe the next will make us happy, all in the
same night.”

From first note to last thundering applause, First
Note Music Hall is an incredible not-to-be-missed
experience happening ONLY on Scenic 30-A.

First Note Music Hall is located at 2052 Co Hwy 304,
Redfish Village. Call early for reservations at (850)
622-0221. Doors open at 5:30 p.m. and performance
begins at 7:00 p.m. Tickets prices start at $15.

First Note Café is open seven days a week from
8:00 a.m.-2:00 p.m. for breakfast and lunch. Café
reopens at 5:30 p.m. for dinner & show. Check www.
firstnotemusichall.com for calendar and events.
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Top 3 most dangerous toods. Are you in trouble?

because they are so common. Which means you
might not like this list. And of course that’s your
choice. Yet be kind to others and don’t feed them to your
friends or kids.
Before you jump to the list and judge whether or not
you like it, hear me out.

The foods I'm about to mention are dangerous

For starters here are some basic definitions:
FOOD: Food gives nourishment to the body.
It provides your body with energy, enzymes and
repair agents.

NON-FOODS: Non-foods do not nourish. They
require your bodies to give up energy, enzymes,
and vital resources to digest, store, or eliminate
(i.e. toxins).

Some non-foods that did not make the list for obvious
reasons are: All fast food, fried food, soda, and alcohol.
By now unless you live under a rock you've heard about
these many times over.

Here are the top 3 most dangerous, in no particular order:

1.COW’S MILK. Yes, milk. Most of the human
race do not have the proper enzymes to digest
cow’s milk. Therefore, this lands in the non-food
category and that alone should say enough. If
not, here’s more. Today, cows’ milk is often laden
with growth hormones and antibiotics, which
compromise our immune systems. This messes with
our delicate hormones, ultimately causing kids to
develop pre-maturely. One of the most common
side affects of milk (dairy) is inflammation. People
who consume high quantities of milk can often be
recognized by the puffiness in their face. Milk has
been linked to chronic sinus infections, asthma,
bloating, and digestive issues. Healthy alternatives
are pure organic raw milk, almond, or rice milk.
After a week, your kids won't know the difference.

2. ARTTFICIAL SWEETNERS. Obvious non-food.
Equal, Sweet ‘N Low, NutraSweet, and anything
with aspartame. These artificial sweeteners
are wreaking havoc on our bodies. Linked to
migraines, ADHD, Alzheimer’s, headaches, sleep
issues...the list goes on. Potent and dangerous
chemicals, they do the same thing as sugar in the
body... just worse! They trick your body to believe
it has energy. Then your body stops the natural
metabolic activity it uses to produce energy. The
net effect is a slower metabolism, weight gain, and
obesity. Then you crave MORE sugar for energy.
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And the manufactures know this. This is way too
dangerous to be counting calories about. A healthy
alternative for your coffee or tea is agave sugar or
organic raw sugar. Many people are addicted to
sugar and dont know it.

FYI: one soda is equivalent to eating 10 sugar cubes.

3.PORK. Some of you are surprised (and mad)
about this one. Remember the old saying “You
are what you eat”? Well... pigs eat poop! And not
picky about whose it is. In fact, pork is the number
one source of parasites. Many of the parasites come
from feces and often survive your grill. Parasites,
once they enter the body, can be very difficult to
diagnose and remove. Symptoms include fatigue,
digestive disorders, diarrhea, and more. Pork is
the most toxic of all the meats. 'm no chef, yet I
do know that pork is easy to fancy up even for a
novice cook. Pork meat (tissue) absorbs very easily,
in part because pigs don't sweat, which allows their
tissues (meat) to absorb and keep toxins that most
animals sweat out. Still not convinced? Take the

30-day pork test: no pork of any sort for 30 days.
Then have at it, and see how your digestive system
responds. I suggest you stay close to a restroom. If
you're a meat eater your healthy alternative is any
other meat. Be sure it is organic, farm raised and
hormone and anti-biotic free.

It is this author’s opinion that people don’t eat better
because when we eat, it usually provides pleasure not
pain... in the moment. Non-food manufactures know
this. They also know your body’s chemistry better than
you do and try to trick it. To defend ourselves, we need
to stay educated and get back to basics. Don't be lured
by convenience or claims of low calories, low fat, diet, or
bright colors. Let this article be a step forward in making
healthy choices that empower you and your kids!

Dr. Bart M. Precourt is a Doctor of Chiropractic. He
practices in Seagrove Beach at Balance Health Studio.
For nearly 20 years he has helped people get healthy,
lose weight, and create healthy sustainable lifestyles.
For more information or to ask a question email: info @
balance30a.com or visit www.balance30a.com.
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culture & art

Digital Grattiti to Turn Alys Beach’s White Walls Into Art Murals

generated images are projected on buildings all

The scene turns dark. All of a sudden, computer-

around you. They’re colorful, vibrating, glowing
works of art. Beautiful too. You're amazed.

That’s Digital Graffiti. And it’s returning to Alys Beach.

The Fifth Annual Digital Graffiti Festival will be
held June 8 — 9, 2012. This is the first year the event
will be two evenings, allowing attendees to have a more
personal experience both nights.

Digital Graffiti at Alys Beach has the distinction of
being the world’s first projection art festival. What better
place for such an event than a town where every single
wall is stark white? “It’s a great canvas we are able to really
use in unique and interesting ways,” says Alys Beach
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Events Coordinator Kelli
Arnold. “It’s wonderful to be
able to bring art, design, and
technology to 30-A. It’s a new
relationship between those
three items and it's wonderful
to bring it here. The town
really becomes a living work
of art. Its kind of put the
Emerald Coast on the map.”

Digital Graffiti at Alys Beach.
Courtesy of Digital Graffiti at Alys Beach

Computer guru Mike Ragsdale’s vision of combining

technology, art, and architecture as a sort of mixed
medium resulted in Digital Graffiti. “It’s been a very
organic process over the years and it’s evolved,” Arnold
says. Graphic artists design their images, which are then
computer-generated as a projection on a blank wall.
Arnold notes that “lots of colleges are messaging with
their students. There’s an increasing number of students
participating, which is exciting.” But it’s far from only
students: Artists from Israel, India, France, Germany,
England, Austria, Italy, Canada, and China have sent their
digital submissions for inclusion over the years. Those

submissions have included photographs, computer-
generated graphics, animation, and video.

If participating in Digital Graffiti is a hot ticket,
so is attending. It’s no accident that Florida Travel and
Life included it in the magazine’s list of “52 Amazing
Weekends” for 2012. Filmmakers, musicians, celebrities,
photographers, producers, and agency executives have
attended in the past. Arnold expects 3,000 attendees
this year. What can first-timers expect? “They’ll just be
amazed at how interesting the artwork becomes when it’s
displayed in this manner.”

The fun begins even before
the festival officially starts. Guests
are encouraged to “Meet Me at the
Red Carpet” at Fonville Press from
6 p.m. until the gates open at 8:30
p.m. Should they want to, theyll
be able to purchase wine, beer,
champagne, and tapas.

Attendees can spend Friday
evening taking a “Gallery Stroll”,
walking through town in a subdued
setting, having the opportunity to
be close to the displayed works and
interact with the artists who created
them. Alys Beach, in conjunction with the
Cultural Arts Alliance, will host various art
workshops during the weekend. “It’s great to be
adding a second evening with more emphasis
on artwork,” Arnold says.

The main event, of course, occurs
when the lights go out. Alys Beach’s walls will
showcase stunning visual displays — including
those of people in the crowd. Yes, guests
themselves can be filmed and then transformed
into beautiful images. “It’s amazing how you can
see something on your computer screen and it
looks completely different when it’s two stories
tall,” Arnold says. The weekend concludes with
a party at Caliza Pool Saturday night.

While this is entertainment, it’s not fun
and games for the artists. Theyll be competing for a
total of more than $10,000 in prize money. Their work
will be judged in the categories of Best of Show; Judge’s
Choice; Most Innovative/Experimental; Best Local; and
Best Animated. Robert Seidel of Jena, Germany was the
festival’s inaugural “Best of Show” winner in 2008, being
awarded $2,500 for his digital work “Futures.” Who will
take that honor this year? Wait and see.

For more information, visit www.digitalgraffiti.com.
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culture & art

he annual ArtsQuest Fine Arts & Music Festival has
Tbecome a springtime staple for the 30-A commu-

nity, taking place this year May 10-13. Going on
24 years, every Mother’s Day weekend the festival brings
together artists from all over the world and offers a little
something for everyone. Produced by the Cultural Arts
Alliance of Walton County and presented by Seaside and
Visit South Walton, the festival is considered South Wal-
ton’s signature arts event, welcoming artists and art lovers
from all over while helping grow the region’s reputation
as a mecca for the arts.

“We want ArtsQuest to continue to be an annual
tradition for residents and visitors. We work to ensure the
event is family-friendly and incorporate a variety of art
forms, including fine art, folk art, glass art, public art, per-
forming art, and culinary art, among others,” says Jennifer
Steele, executive director of the Cultural Arts
Alliance. “During the festival, you can bring
mom to select her special Mother’s Day gift
while the kids participate in interactive art
projects and dad enjoys live music on the
green — we aim to have something for every
member of the family.”

Meanwhile, artists come by the dozens
to showcase their works to a large audience
(with expected attendance around 7,000
people). The juried fine arts show includes 130 artists
in the categories of Ceramics, Fiber, Glass, Jewelry,
Metal, Mixed Media, Oils & Acrylics, Original Digital
Art, Photography, Sculpture, Wood, and Works on
Paper (Watercolor, Printmaking, Pastels, Pencils, Ink).
ArtsQuest awards $10,000 in cash prizes to artists in the
categories of Best In Show, Best In Category, Awards of
Excellence, Awards of Merit, and Best Booth.

Visitors to the event will see plenty of local artists,
including 50 artists from the Cultural Arts Alliance mem-
ber exhibit, as well as artists from around the country
and world. Additionally, young up and coming artists are
showcased through the Walton County student exhibit.

“ArtsQuest  prides itself on artist hospitality,”
Steele says. “We want to make the experience not just
comfortable and pleasant, but something that impacts the
artist so positively that they become an ambassador for
ArtsQuest, the CAA, and South Walton in the national
arts community.

“It doesn’t hurt that the festival is located across
the street from the Gulf of Mexico,” Steele adds. “South
Walton offers a great selection of accommodations, ranging
from quaint cottages and homes in Seaside to condos and
hotels and great campgrounds at nearby state parks.”

Seaside already provides a locale with a diverse
collection of art galleries, shops, and restaurants. When
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BY JEssicAa HoLTHAUS

you couple that with cultural
and festivals like

events
ArtsQuest, it makes the
town of South Walton focal
point. On top of the fine
arts show, ArtsQuest features
the best in live musical
entertainment and includes
dance performances, artist
demos, workshops, and art
projects for kids of all ages.
Steele notes 2012 will
bring new additions to the
annual event for residents and
visitors of 30-A. “This year,
we will have a Friday night
premier concert under the
stars and oak trees in Ruskin
Place,” Steele says, noting

ARTSQUEST
CALENDAR LISTING

The 24th Annual ArtsQuest Fine Arts and
Music Festival by the sea will be held
Mother’s Day weekend, May 11-13,
2012. The family-friendly event includes
evening events, fine art and crafts, live
music, interactive public art projects, kids’
activities and art demonstrations. The
juried art show features 130 international
artists specializing in over a dozen
mediums in downtown Seaside, FL.
Musical acts throughout the weekend will
include The Shadowboxers with special
guest, The Voice finalist Geoff McBride,
Adron, Augustine, Forrest Williams Band,
Blue Ribbon Healers and more.

Visit www.ArtsQuestFlorida.com.

Cost: All events are free and open to the
public unless otherwise noted

Contact: 850-622-5970; www.
ArtsQuestFlorida.com

bring their own dinner; or
general admission for those
who just want to come out
and enjoy the music.

Steele says the weekend-
long festival is a nostalgic
event for many residents;
having been around nearly a
quarter of a century, it is im-
portant for ArtsQuest to be
new and exciting each year,
while honoring the past and
its roots in the community.

“This event has a strong,
diverse following of art buyers
who are intent on procuring
art all weekend, families who
want to come out and enjoy
art activides together, and
music lovers who like to sit
under an umbrella and listen
to talented musicians,” Steele
describes. “We had a great
response after last year’s music
line-up and have added more
regional and national music
acts, along with our amazing

seats are limited. “Some of the Shops of Ruskin will also
offer pre-show hospitality appetizers and champagne for
ticket holders.”

Options for the concert include choosing the com-
plete package, which includes a locally grown picnic din-
ner and wine for six, prepared by Chef Jim Shirley of Great
Southern Café; or a reserved table for six where guests can

local acts. We'd like to see the festival continue to grow and
benefit the arts in Walton County and the 30-A region.”

To learn more about ArtsQuest, contact the Cultural
Arts Alliance of Walton County at (850) 622-5970 or
visit www.artsquestflorida.com.
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30-A reads

Eight Little Lessons Book

Laurie Beck

Imost six years ago, Laurie Beck was diagnosed
Awith a rare form of cancer and was told she would
die within a few years.

Not only is she still alive, the diagnosis changed her
life. Today she is in a spontaneous remission and she is
happier, healthier, and has a richer life than ever before.

“Just because you get told something doesn’t mean it
is,” she says.

Beck, who owns Pilates by the Sea in Santa Rosa
Beach, has been on an incredible life-changing healing path
and is sharing her insights in The Eight Little Lessons Book.

“I'm not an author, but I had so many people tell me
I needed to share my story and here I am -- an author!” she
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says. The book offers eight intentions
that focus on unifying the mind, body
and spirit with up lifting thoughts of
harmony, positivity, and humor. The
intentions are meant to help shift a
person’s thinking and, like Beck, it
may just change your life.

“I firmly believe you can’t just
cut the cancer out of you, do some
chemo or radiation, and you're done.
You have to cut the cancer out of your
mind. You have to live, eat and breathe
positive intention. You have to find
a way to forgive so that the healing
can begin,” she says. “You need to
search every day to find serenity.
And you need to make sure that you
are throwing every healing modality;

me up

Western, Eastern and otherwise; that
you can at that disease in your body.”

The eight intentions/affirmations
are: awaken, courage, serenity, healing,
positivity, humor, hope, and passion.

“I live with those every day and it
has changed my life,” she says.

Beck’s path brought her to this
place of health. Following a car accident, she found that
traditional treatments and drugs did little to ease the
chronic pain. Almost as a last resort, she turned to Pilates,
which started her on her track. “I learned about the true
essence of Pilates and the benefits. I was a mother raising
three boys and I needed to de-stress my life. My mother
wrote books about stress and she told me I had stress.
I didn’t believe it. I ran six miles a day. But I realized
that none of that was reducing my stress, so I started
meditating and really hunkering down to take the stress
and anxiety out of my life. It led me to a whole world
of Chinese medicines, acupuncture, really good stuff --
alternative medicines that complement what's out there.”

And then she got sick.

Beck was diagnosed with two types of cancer:
Non-Hodgkin’s lymphoma and marginal cell leukemia.
She was told there was no cure and she should begin
palliative care and heavy doses of chemotherapy. After
consulting with two cancer specialists, Beck found
another doctor who suggested “watchful waiting” instead
of chemotherapy. It was a decision that most men -- and
women -- wouldn’t choose.

“Sometimes,” she says simply, “You have to invent
your own miracles.”

It all goes back to “living the best life you can because
you never know if it will be your last day. You have to ask
‘Are you doing what you want to do?”” She faced her cancer
with love, not fear. Her fear gradually melted into resolve
as she opened her heart to the possibilities that were life
changing and life giving. “Don’t look at challenges; they
are opportunities. I was on a mission and instead of being

| was on a mission and instead of being
devastated by my cancer | was brought
down a path of gratitude. It opened
in a different way. You need to
learn what to do to help yourselt.

devastated by my cancer I was brought down a path of
gratitude. It opened me up in a different way. You need to
learn what to do to help yourself.”

Now, she runs her Pilates studio, offers lessons, and
sells healing jewelry. “I was at a convention and saw these
wonderful crystals and I wore a bracelet with a healing
crystal on it. I loved looking at it and thinking about
healing.” Although she sold a broad range of jewelry and
crystals, she is now “scaling back” to offer crystals that
align with her eight intentions from her book.

Today she considers herself blessed. Her middle son
is joining her business and her youngest son is in his last
year of college. “Life is good and I tell that to myself every
day. Even if life isn’t good, fake it until you make it. Just
remember that a lotus flower blossoms in murky waters.
think that’s a metaphor for life.”

Pilates By The Sea is at 56 Spires Lane, Santa Rosa.
Hours are Mon-Fri. 8-6 Sat 8:30 to 10:30. Find her at
www.lauriebeck.com or (850) 622-2020.
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finances

Looking for tinancial help to send your student to college?

here’s a scene in the 1980 classic “Caddyshack”
Twhere the aspiring young caddy talks with the ever-

cantankerous Judge Smails. Says Danny Noonan, “I
planned to go to law school, but it looks like my folks
won't have enough money to put me through college.”
Judge Smails replies, “Well, the world needs ditch dig-
gers, t00.”

While a little hard work can certainly build character,
if your dreams of a college education for your brood seem
to exceed the reality of your savings account, pay close
attention to the following.

With the pace of higher-education costs consistently
on the rise faster than the general Consumer Price Index
(CPI), understanding the alternatives and opportunities
you and your child or grandchild may have regarding fi-
nancial aid is more important than ever.

Did you know that in the 2009-2010 academic year,
more than $154 billion in financial aid (grants, federal
loans, federal work-study, and federal tax credits and de-
ductions) was awarded to undergraduate students? The av-
erage amount of aid for a full-time student was $11,500,
including $6,000 in grants that dont have to be repaid.*

Here are tips for getting your hands on some of that
funding for your student’s college education.

Start planning for aid during the student’s high school
years. Pay particular attention to your child’s junior year
of high school, and reposition assets or adjust income be-
fore that year begins. When financial-aid officers review
a family’s need, they analyze the family’s income in the
calendar year that begins in January of the student’s junior

year of high school.

Assume you are eligible for aid — until told otherwise.
There are no specific guidelines and no rules of thumb
that can accurately predict the aid you and your student
may be offered. Because each family’s circumstances are
different, you'll want to keep an open mind as you con-
sider various financial-aid alternatives. A number of fac-
tors — such as having several children in school at the same
time — could increase your eligibility.

Reassess assets held by your children (in the child’s
name). Federal institutions expect children to contribute
20% of their savings toward their education’s costs, while
parents are expected to contribute only 5.6% of their sav-
ings. That's why assets held in custodial accounts may re-
duce the aid for which the family qualifies. Assets held in
Coverdell Education Savings Accounts (ESAs) and 529
plans will be factored into the parents formula, having
less effect on the aid for which the family qualifies.
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Steer grandparents’ gifts in the right direction.
Grandparents hearts often lead them toward gifting
directly to grandchildren or paying the student’s tu-
ition expenses. Even though payments made directly
to the institution avoid gift taxes, institutions gener-
ally count these payments as an additional resource
the family has to pay for college expenses. Distri-
butions from grandparent-owned 529 plans are also
considered as additional resources and assessed as
student’s income, — which reduces the amount of
eligible aid. A better idea for grandparents may be to
consider gifting to a 529 plan owned by the parent
or student. The financial aid treatment of gifts to a
529 plan is generally more favorable than that for
gifts made directly to the student, and grandparents
may realize estate-tax and gifting benefits by using
this alternative.

Assess your family’s financial situation to deter-
mine the amount of funding your student will
need. Gather records and begin researching avail-
able financial aid, grants, loans and scholarships.
Two forms will be key to your aid application pro-
cess: the Free Application for Federal Student Aid
(FAFSA) and the College Scholarship Service Fi-
nancial Aid Profile (PROFILE). The FAFSA form
helps you apply for federal aid, and many states also
use it to determine a resident students eligibility
for state aid. You can find this form in high-school
guidance offices and college financial-aid offices or
online at fafsa.ed.gov.

Many institutions use the information on the
PROFILE form to help determine awards for non-
federal student-aid funds. This is a financial-aid applica-
tion service provided by the College Scholarship Service
(CSS), a division of the College Board. You can register
for this service by either completing the form online by
visiting collegeboard.com or by calling the College Board
at 305-829-9793.

You may find it helpful to add grants, work-study
opportunities and loans to your financial support mix. A
grant is money given freely to a student with no repayment
requirement. Although grants generally are funded by state
or federal governments, grants are awarded by each edu-
cational institution. Also, the federal work-study program
may be able to offer a student a subsidized job on campus
— wages that can help pay college expenses. Finally, needs-
based and non-needs-based federal loans make up 45% of
the total aid awarded to undergraduate students each year,
and may be an option worth checking out.

Chris Ogle

Educational institutions are valuable resources for
information on the types of funding support listed above.
You may also want to talk with your Financial Advisor
about other education funding sources such as ESAs, 529
plans and custodial accounts.

* Trends in Student Aid 2010. collegeboard.com,
Inc. Reprinted with permission. All rights reserved.
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This article was written by Wells Fargo Advisors and provided courtesy
of Chris J. Ogle, First Vice President-Investment Officer of Destin, Fl.
He can be reached at (850) 837-5366 or chris.ogle@wfadvisors.com.

Investments in securities and insurance products are: NOT FDIC-
INSURED/NOT BANK-GUARANTEED/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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Conference For Writers
May 9 — 11

West Indies Market

May 12 & 13 + June 9 & 10

Rosemary Beach Tennis Open
May 17 — 20

The Dirty Guv'nahs in concert
May 27

The REP Children's Theatre
Wednesdays, May 30 — August 8

Moonlight & Movies
Thursdays, May 31 — August 9

Coastal Living” Ultimate
Designer Beach House

June 2% — October &
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The U.S. Dollar:

Know When to Walk Away, Know When to Yuan

BY EmMiLy C. SANDERS, MBA, CPA

hile the world changes at a rapid pace, the U.S.
Wdollar is still used to settle a majority of global
trade in 2012. In the 1960s, global leaders took
to calling it our nation’s “exorbitant privilege,” and it most
certainly is. Dollars can be used internationally to buy all
the basic commodities that fuel economic activity.
Dollars don’t come easy for other countries, however.
Countries need developed economies that can produce
exports to sell into foreign markets. By selling goods
to countries that have dollars, an exporter can build up
enough reserves to buy basic necessities, like oil from
Saudi Arabia. If for some reason a country cant get
dollars, they must pay much higher prices for imports,
which could inflict significant damage on their economy.
The Asian Financial Cirisis of the late 1990s saw a
number of dynamic economies brought to their knees
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as they were drained of for-
eign exchange reserves. China
adamantly wants to avoid that
experience. They embarked on
a decade long policy of expand-
ing exports and earning money
from the rest of the world. To-
day China holds a war chest of
$1.7 trillion dollars in the form
of Treasury securities. They are
vulnerable if the dollar or Trea-
suries should fall, but even a
depreciated dollar can still buy
almost anything anywhere.
U.S. policymakers
press concern over this dollar
horde, fretting that China has

too much leverage over the

€X-

American economy. Any such
fears underestimate the power

This massive

e L
|

il

2
.;f; . inherent in the “exorbitant
e privilege.” So enter The Soci-

ety for Worldwide Interbank
Financial ~ Telecommunication
(SWIFT). Most international transactions between fi-
nancial institutions require a SWIFT code; otherwise the
money can't go anywhere. With Iran, Western nations are
showing that a large pot of foreign exchange reserves can
be rendered useless. Not only did they remove Iran from
the SWIFT system on March 15th of this year, but they
also put out notice that any international bank doing
business with Iran will also be removed from the system.
It is not too dramatic to call this open economic
warfare with the Western banking system (and the U.S.
dollar by extension) as the weapon of choice. China
is right to be concerned that their dollar holdings no
longer offer a protective economic buffer. There is one
path that can mitigate risks of the dollar being used as a

weapon against them: making their currency, the Yuan,

an internationally traded currency. China does so much
business with so many growing countries that a tradeable
Yuan is a foregone conclusion in all but the timing.

In September 2011, Chinese officials declared that in
four years the Yuan could be used to purchase international
goods and services. The dollar now serves as a middleman
between China and their trading partners. If that goal is
met then cutting out the middleman will lower transaction
costs for emerging markets and China. Sometime before
then a shift to higher allocation in emerging market stocks
will be worthwhile, though that could still be several years
off. It will be important for prudent investors to stay alert
to these global currency shifts.

As the dollar’s role in international trade declines,
the dollars sitting in accounts will gradually be worth
less. It is not to say the dollar will go in a straight line
down. But it does mean that times when the dollar is
strengthening will be good for putting cash to work.
Wealth preservation and income generation should be at
the forefront for investors.

shift of global economic

forces is happening gradually, yet faster
7 than anyone a few years ago would have
imagined. The impact will be felt over time...

Broadly, the U.S. stock markets have outperformed
international stock markets since the 2008 crash. Asset
allocations favoring the U.S. have worked in investors
favor. A part of this has been large foreign investors
wanting to get into the U.S. market during uncertain
times in the world. But the dollar as a flight to safety trade
won't last forever.

This massive shift of global economic forces is
happening gradually, yet faster than anyone a few years
ago would have imagined. The impact will be felt over
time by American investors in ways that are barely
noticeable on a day-to-day basis. Yet one can and should
prepare for how the world will look years down the road
when the Chinese Yuan inevitably succeeds in becoming
an internationally tradeable currency.

Emily Sandersis Chairman & CEO of Sanders Financial
Management. She can be reached at esanders@
sandersfinancial.com or www.sandersfinancial.com.
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Live Well Bikes & Concierge

BY JULIE HERRON CARSON

hen I was a child,
vacations were
carefree weeks filled

with play, exploration, and
fun. With the self-centeredness
of childhood, I didnt give too
much thought to the efforts
my parents made to plan,
cook, pack, and coordinate
family vacation activities. Now
that I'm an adulg, I find myself
nostalgic for those carefree
experiences of my youth.
While our family’s visits to
30-A are always great fun, they do require a good bit of
planning and effort for my husband and me. However, 1
expect that will change now that I've discovered Live Well
Bikes & Concierge.

Live Well Bikes & Concierge is a four-year-old, full-
service concierge company that delivers to your door.
Services include: bike rentals, golf cart rentals, beach
chairs, groceries, airport transportation, and more. They
can stock your kitchen, make dinner reservations, secure
a babysitter, pack and deliver a picnic lunch to the beach,
plan a beach fire, and arrange recreational outings.
According to John Wellborn, the company’s owner,
“We can provide nearly anything a customer wants, and
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even with our direct delivery

and exceptional service, our
prices are competitive and often lower than other area
businesses.”

Wellborn is a Columbus, GA native who grew up en-
joying his family’s home in Seagrove Beach. After earning
a finance degree at the University of Georgia and working
in the insurance industry for several years, Wellborn de-
cided he would find a way to live at the beach full-time.

“I took a year off and spent it on 30-A. The time was
such a gift because it allowed me to readjust my internal
compass and sharpen my instincts,” says Wellborn. “As I
observed the people around me, I saw that while many
families came to 30-A to relax, instead they stayed busy
making rental, dining, and recreational arrangements

with a variety of businesses. I knew I could save them a
great deal of time, effort, and money by offering a variety
of options through just one company, and I would focus
on providing the highest quality of service. In addition,
everything would be delivered directly to the customer
and picked up later, at no additional charge. With that
idea, Live Well Bikes & Concierge was born.”

My family and I had a chance to experience the
convenience of using Live Well on our most recent
visit to 30-A. When we arrived at our condo, we were
warmly greeted by Live Well’s general manager Matt
Lauderdale, who delivered bicycles and helmets for us to
use throughout our stay. He had thoughtfully brought
several bikes to be sure he had the right size for my son
and his friend, along with bottled water for us and a list
of Top Ten Favorite Things To Do on 30-A.

Lauderdale has a good sense of what people want and
need, because not too long ago he was a Live Well customer
himself. “My fiancée, Michaelanne, and I came here on
vacation last year,” Lauderdale says. “John Wellborn picked
us up at the airport and brought us to our house, which
was stocked with groceries and out-fitted with bicycles.
While we were here, we enjoyed a Live Well beach bonfire
and were extremely impressed with John’s commitment
to this business and to his customers’
satisfaction. We kept in touch and
when John offered me the chance to
work for Live Well, Michaelanne and
I moved here from Nashville. We're
hands-on with everything. On any
given day, I might be pumping bicycle
tires or making deliveries. Other days, I
could be planning an elaborate party or
booking a spa appointment for a bride
and her mother. Since we do the work
ourselves, we are able to keep the costs
down for our customers.”

Both Wellborn and Lauderdale are now focused on
expanding Live Well’s services throughout 30-A. “After
four years, weve become well-known in Rosemary
Beach and Seacrest, and are now adding customers in
Seaside, WaterColor, Seagrove Beach and other 30-A
communities,” says Wellborn.

Count this busy mom as one of those new custom-
ers. On our next visit, we'll let Live Well do the heavy
lifting while we're having fun. I think I hear my child-
hood calling.

Contact Live Well Bikes & Concierge at www.
LiveWellBikes.com or (850) 534-0183. Reach Matt
Lauderdale at Matt@LiveWellBikes.com or by cell,
(850) 708-2889.
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Rosemary Beach

31 S. Cartagena Ln
One Lot off the Gulf
Kitchen Opens onto Courtyard
2 Masters, one with Gulf Views
4 BR/4.5 BA 3201 Sq Ft

$2,999 000 on Fastern Green

66 Geoff Wilder Ln
Gated Community by Rosemary
- g : « . i Private Pool & Courtyard
N | 4 BR/3 BA 2250 Sq Ft
I | *. heg
S . g Wl Master Suite w Private Deck
1C m — B MRS SRR 5959,000 South of 30A
i ' Mo o - P 8754 Hwy 30A
= 53 72" Gulf Front Estate
Gulf Front Home 4 BR/3.5 BA
2nd Home 3 BR/3BA w kitchen
Fully Renovated & Remodeled
New Appliances/Paint/HVAC
53,250,000
Seagrove Beach
105 & 107 Cypress Hill Rd
Great Gulf 8 Seaside Sunset Views
Each Home Sleeps 16 People
Established Rental History
Each Home has Private Pool

$1,375,000/51,450,000

Paradise by the Sea

. Gated Gulf Front Community

TS - Tuscan Villa wf Infinity Poal
I ,et l I S I ell — ' i K- Gulf Front Master Suites
¥ | = 5BR/5 BA 5722 5q Ft

" 1894 5q Ft Gulf Front Porches

YO UR Sto I SJ ' - TNl $8,750,000 to be built
L

A 30ATOP PRODUCER SINCE 1998

LET US CREATE A PERSONALIZED AND CUSTOMIZED
MAGAZINE FOR YOUR BUSINESS OR EVENTS. ‘ .
Lmda M. Mlll&l‘, Broker/Realtor
beachexpert@rosemarybeachsales.com
850.974.8885 QOSEMAR,
Call (404) 560-3677 or emalil REALTY

miles@SoutheasternLuxuryPublications.com

www.SoutheasternLuxuryPublications.com

Great sales tool | Perfect for building company morale
lllustrates your products and services in a
concise and creative way.
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J. Miller’s Consign and Design

BY RIDGELEY STANDARD

wenty years ago a
mother’s plan and a
son’s van instigated

a small start up consign-
ment business, the first
of its kind in the Florida
panhandle. Through care-
ful planning and inge-
nious buying methods,
the simple plan with a van
became a breakout busi-
ness in consignment. To-

day, although other simi-

lar businesses have opened
in its wake, J. Miller’s
Consign & Design has
grown into the area’s largest consignment store with
locations in Destin, Gulf Breeze, and Pensacola.

“When we first started, I had to educate
people on the type of store we were,” explains Justin
Miller. “Essentially, we are a resell store of high-end
merchandise. This is not a thrift store business. We
take the best of the best of what people are trying
to sell, not the junk that people are just trying to
get rid of.”

With over 50,000 square feet of space, J.
Miller’s is the largest and best resource for pre-
owned furniture, manufacturer overstock furniture,
J. Millers’ large

“contain multiple vignettes carefully

and decorative accessories.
showrooms

designed to display various high quality furniture

| buy well priced mid- to high- end
merchandise and pass these finds on
to my customers. Ultimately, | offer a
better product at a better price.

pieces” featuring “higher-end new, antique, and pre-
owned merchandise from major manufacturers around
the world.”

While other consignment stores are plentiful, J.
Miller’s has the largest inventory of unique items of high
quality and value price, in addition to having been in
business the longest. They have built a reputation for
style and quality, not to mention integrity and customer
service. “Consignment is a trust business,” explains Miller.
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“If someone decides to use consignment, they need to ask
around. Don't go with the first person that is going to
offer you the most appealing price. It does you no good if
they can’t sell your pieces.”

J. Miller’s has the most experience to price and
attractively display consignments. Such experience has
led to a proven track record of moving merchandise
for consignees. “People who consign want to sell and

sell fast and get paid. I sell 85% of the product I bring

-:w.g.,.
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in, in the first thirty days,”
assures Miller. “Additionally,
unlike our competitors, our
consignees get paid weekly.
“The difference between
us and ‘them’ is that I feature
not just consignment pieces,”
Miller. “I find

great buys from showrooms,

continues

store closings, and high-end
designs from suppliers at great
volume and discount. Cheap
is cheap from beginning to
end. I don’t buy cheap. I buy
well priced mid- to high- end

merchandise and pass these

’
t‘t‘
finds on to my customers.
Ultimately, I offer a better
product at a better price.”
Additionally, J. Miller’s
offers  design

to

consultation

services customers. A

oo t’t’t‘
. fully trained and experienced
staff is on hand to provide
decorating tips for setup
and layout of the furniture
that is purchased. “A lot
of our customers are from out of town and
furnishing their second homes. They are looking
to purchase, place, and go. Our in-house
consultation services aid them to that end.”

Another distinguishing factor is that J. Miller’s
offers the largest inventory of ever-changing stock.
“We are big on inventory,” says Miller. “We offer
same day pick up or we can deliver. Either way
your purchase is same day or next day. It is never a
special order or the same seen before merchandise
as the major furniture stores.

“Our inventory turnover is every week,
every day, every hour. We have staff moving
product in and out all day, every day. Traditional
furniture stores all have the same merchandise
and it doesnt move often. Our merchandise
“My best advice is
come often and come a lot. Consider it a treasure hunt.

is always changing,” Miller explains.

Everybody loves a treasure hunt. And at J. Miller’s you
never know what treasure you may find.”

J. Miller’s has 3 area locations to serve you. Check out
their website at www.consignanything.com for the
location closest to you or to get more information about
consigning or merchandise.



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

SEAGROVE

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

PANAMA CITY BEACH
(just past Publix)
M-Th 2-5 p.m. by appt.
850-230-2700

balance health studio

balance

HEALTH STUDIO

YOGA ¢ SPINNING®
PERSONAL TRAINING
BOOT CAMP
CHIROPRACTIC

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

Tuesday & Thursday 7:00 a.m.
RETAIL OPEN 8-12 PM DAILY
We proudly offer the newest

styles and highest quality
in women'’s sportswear.

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. 3547 E COUNTY HWY 30-A

SEAGROVE BEACH, FL 32549
850.231.9288
WWW.BALANCE30A.COM

Let us help you find
your new home...

Pelican

Real Estate

mypelicanrealestate.com

850-650-2494
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real estate

Marianne Berrigan Grant, The Premier Property Group

start of significant real estate activity in Florida’s
beautiful 30-A. According to one local broker
and agent they have not seen this kind of activity since
2004/2005. Marianne Berrigan Grant of The Premier
Property Group, located in the WaterColor development

The onset of the spring break season also means the

e Berrigan Grant

near Seaside, says, “People are spending money again.
They are sick of sitting on the sidelines. We are stabilized
price-wise and our inventory is going down quickly,
especially in the amenity developments.”

Grant has over 30 years of real estate experience in
this market and has consistently been one of the top-
producing agents in the Emerald Coast Board of Realtors
for over 15 years. She is originally from Boothbay Harbor,
Maine, where she purchased and renovated the family
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BY SusaN CANNIZZARO

home she grew up in. She enjoys renovating homes in
both Florida and Maine. She started her real estate career
in Pensacola, Florida, continued in the Sandestin area
for 11 years, and sold for The St. Joe Communities for
another 11 years. Now she is an independent agent at The
Premier Property Groups, which has offices in WaterColor
and Rosemary Beach. “We are the top real
estate company, with the highest number
of sales in the area last year.”

According to Grant, WaterColor is the
hottest market with over 90 homes under
construction in this area alone. “We have
a young buyer’s market here, with average
age for the buyers being between 30’s and
50%s. Atlanta is our single biggest market
with Dallas, Houston and Nashville also
bringing a lot of high end buyers here,”
says Grant. “We see more buyers who are
purchasing real estate for a second home
or rental home but our market is growing
for the primary home, meaning people

are buying now and will then move in
for retirement,” she adds. Homes in this
market are ranging from mid $300’s up to
$8 million, with the average price in the
$1.2 million range. “I have one home in
The Retreat in the Blue Mountain Beach
area, which is listed for over $6 million.
A lot of our buyers are coming from the oil and gas
industries, current and former professional athletes, and
the music industry. Many of these types of buyers like this
area because they are able to keep their privacy and be left
alone,” she says.

The key to Grant’s success has definitely revolved
around forming strong relationships with her clients.
“Selling is all about relationships and I find out what
works for people, not what I want to sell and not looking

at commission. The single best thing for me is a referral
because people are more comfortable when they are
dealing with someone they know and trust,” says Grant.

Joe Wilen is one client that has been very pleased
with Grants professionalism and her ability to get homes
sold. “Marianne helped me sell a large home that I had
built during the ‘Great Recession’, which was a tough
time to sell anything, yet she was able to get one of the
highest prices for it. She is very pragmatic, not emotional,
and will tell you what the market is; she won’t list things
that she can’t sell. She truly builds a relationship with her
clients and she truly cares about the people she represents
and really has a pulse on the market,” says Wilen. “She has
a great platform now and it will broaden her ability to buy
and sell real estate with this recovery and she will continue
to be a great resource for so many people.”

George Pillow is another very satisfied client that got
to know Grant when she was selling real estate for St. Joe
Communities in the late 90’s. “She is all about developing
a relationship versus making a sale and she has really
grown and her success has continued to grow as well, yet it

People are spending money again.
They are sick of sitting on the sidelines.
We are stabilized price-wise and our
inventory is going down quickly, espe-
cially in the amenity developments.

has not changed her. She is hard working and she cares so
much about people and she is excellent at finding the right
properties for the right price,” says Pillow.

Grant says that along with her assistant Blake Cooper,
they make a great team that can meet your real estate
needs. And one of the best parts of working with Grant
is that she does not take phone calls while she is working
with her clients, which is even more reason to contact
Grant and her team for all your real estate expectations.

You can contact Grant at (850) 585-0621 and
mariannegrant @theppg.net. Premier Property Group
is located at 1701 E. Co Hwy 304, Santa Rosa Beach,
FL 32459.
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Newman-Dailey Resort Properties

BY RIDGELEY STANDARD

eanne Dailey arrived in
JDestin in 1983 when

it was a still sleepy little
beachfront town full of de-
velopment  possibilities.  In
1985, the opportunity to help
shape its development arrived
by way of a partnership with
developer Randy Newman.
Together, they co-founded
Newman-Dailey Resort Prop-
erties. Subsequently, Dailey
became sole owner of the grow-
ing company in 1988. Under
Dailey’s direction, Newman-
Dailey has become one of the
most  successful  companies
along Florida’s Emerald Coast,
specializing in vacation rentals,
sales, and property and asso-
ciation management in Destin
and South Walton.

“When I first came to
Destin it was a small place
with only one grocery store
and very little else. It has
grown so much since that

time,” explains Dailey. “Bur =

it has grown in such a good, All photos are from The San

Closed Sales Summary Re-
| port. In addition, they con-
sistently rank in the top
10% of agencies.

“As a firm, we like to
feel that we are partners with
our clients to make sure
they achieve their real estate
dreams,” Dailey explains.
“Most of our clientele are
second-home  buyers or
vacation guests, but either

pOSitive way. We've added Culture and ﬁne dining among SaVing measures, and aggreSSiVe marketing to ensure the way they want to be a part of the Community. To have a
other things. I describe it as a small town with big city  highest occupancy levels and well-cared for properties. place, short term or long term, that feels like home. This
flair. I've enjoyed seeing its progress.” The fully staffed association management depart-  area provides a great quality of life and we provide a safe

Through Newman-Dailey Resort Properties,
Dailey has had a hand in the area’s progress. As a full
service real estate firm, Newman-Dailey currently
employs ten fulltime agents with a full complement of
professional support staff. Collectively, the team “has
more than 220 combined years of experience in resort
management, rentals and real estate, bringing in-depth
knowledge of the marketplace.” With the benefit of
such experience, along with a solid customer-focused
foundation, the firm “has grown into one of the most
prestigious, licensed, privately-owned resort rentals,
sales and management companies.”

Within their vacation rental business, Newman-
Dailey offers a diverse collection of quality properties
along the beaches in Destin and South Walton. “All our
rentals have easy beach access and fit any unit size and
budget needs,” assures Dailey.

ment handles the logistics of managing
the maintenance and financial care of
both “large properties of approximately
300 units to smaller communities of
eight units.”

“We differentiate ourselves from
other firms by providing a 100%
performance guarantee,” says Dailey.
“Our philosophy is not to be the biggest,
but to be the best. We strive for quality
over quantity. Customer satisfaction is
our ultimate goal and we try hard every
day to provide excellence.”

Based on customer reviews and
achievement awards Newman-Dailey is
far exceeding their goal. They are proud
to consistently achieve excellent ratings

and positive service to those who seek
that quality of life.”

With  the tagline “Warm
welcomes since 1985”, Newman-Dailey
has positioned themselves very well to
provide the home or home-away-from-
home accommodations their clients
desire, and they do so with a friendly
air. “Essentiall, we offer Southern
hospitality and a good value,” says
Dailey. “I am blessed and fortunate to
have a fun business in such a beautiful
area helping others realize their dreams.”

For more information on either sales
or vacation rentals, Newman Dailey
Resort Properties can be reached at

Newman-Dailey’s property management division from guests on TripAdvisor and are listed in the top 10% (800) 225-7652. They can be reached online at www.
offers property owners the best in property care and  of real estate agencies on the Emerald Coast according destinsales.com, www.destinvacation.com, or www.
cleaning, with a knowledgeable, experienced staff, cost to the Emerald Coast Association of Realtors (ECAR)  sputhwaltonvacation.com.
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LIVE 8 WELL

BIKES & CONCIERGE

BIKE RENTALS
GOLF CART RENTALS
BEACH CHAIRS
BEACH FIRES
AIRPORT/SHUTTLE TRANSPORTATION
FISHING TRIPS
PICNIC/COOLER BEACH SETUP
GROCERY SHOPPING
CRIB & HIGHCHAIR RENTALS
CATERING
DINNER RESERVATIONS
GOLF TEE TIMES & MORE!

Call for Your Rental & Concierge Services Today!

850.534.0183 | www.LiveWellBikes.com | Matt@LiveWellBikes.com
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Alys Beach Construction

Alys Beach Constructior

BY TAYLOR ARNOLD
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buy, look no further than Alys Beach. Since 2004

their construction team has built more fortified
homes along 30-A than any other contractor, and they’ve
made it their mission to incorporate strong, smart,
sustainable building practices and materials into each
and every project. Subsequently, each Alys Beach home is
designed and built with unrivaled durability.

At the helm of this crew is Scott Barnes, Vice
President of Custom Homebuilding. “T would describe
an Alys Beach home much like a very intricate piece of
art that is built out of a lot of block and concrete,” he
says. “If you truly want to understand what makes an
Alys Beach home, you need to see it before the stucco is
applied. The level of detail and the attentiveness it takes
to build an Alys Beach home is far greater than most

F or the strongest, most sustainable home money can

wood constructed homes.

“I have owned four or five homes, and it is by far
the best construction I've seen,” says homeowner Babs
Anderson. “They work very well with the architect, the
designer, the decorator and the homeowner, and they are
there for every meeting we ask them to attend.”

Barnes says its takes anywhere from 14 to 18 months to
complete an Alys Beach home, and it is easy to see why. With
a bunker-like solid concrete structure at their core, each one is
firmly anchored to the ground by state-of-the-art connecting
systems that run from the roofs to the foundations.

The result is beautiful white stucco walls and white-
ridged roofs offset by colored shutters and accents. “We
also have five high-end millwork craftsmen within our
organization that installs all of our intricate millwork.
From our elaborate beam and ceiling work, to our detailed
custom cabinetry, the level of the finish detail delivered
maintains the brand quality that we sell at Alys,” Barnes
says. “This is so critical to the schedule of your home, the
quality of the concrete details, and the knowledge of how
to build an Alys Beach home.”

For this, Barnes credits John Spears, a man Barnes
calls the most talented form work carpenter around. The
team also includes project manager Cory Craig, Project
Manager behind high-end projects like the WaterColor
Inn, the Savannah, and the Mercado buildings in
Rosemary Beach. Barnes relies on Scott Jones and
Christopher Watson for their construction knowledge
and business savvy with clients and Mary Kay Chilton
for being his “homeowner liaison”. “It was important
to me to assemble a team that provided our customers
with years of construction experience, a high level of
educational background in the construction industry,
and demonstrated a professional approach in the field. It
is of great value to posses “bench strength” within our
organization,” Barnes says.
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Barnes also maintains relationships with a number
of colleagues, including architect Jeff Dungan, with
whom he collaborated on the Private Residence Club at
Rosemary Beach. “I've never in my life known a builder
go so above and beyond just because he wanted the
project to be the best it can be,” Dungan says. Designer
Gary Justiss concurs. “I've been involved with Alys Beach
since the very first model home up until now,” he says.
“Their professionalism, attention to detail, and customer
service is unsurpassed.”

Homeowner James Stewart agrees. “This team works
very well with the architect and delivers the house on time
and at cost. They also have a vested interest in keeping the
owners happy because it’s a long-term relationship that
goes beyond building the house.”

Homeowner Millie Wright adds, “They've made
the homebuilding process so easy, and they don’t think
anything is impossible.”

There has been a tremendous increase in home
construction along 30-A and Alys Beach, which indicates

Living Room

a renewed sense of confidence in the marketplace,” says
Tom Dodson, Vice President of Sales and Marketing.
“People recognize the quality and value of the Alys
Beach fortified homes; our construction process, and
the fact that our construction organization is on site to
oversee any issues that may arise during and after the
home is completed. It is also comforting to understand
the backing of our parent company, EBSCO Industries
that has withstood the peaks and valleys in our industry,
and is committed to stand behind the quality of our
work 110%.

After eight years of serving this community, it is
clear that Alys Beach Construction has found their
niche. “There has to be a comfort level, and that’s what
I found with Alys Beach Construction,” says homeowner
Todd Bertolet. “They show the same professionalism and
concern they would have if they were the homeowners.”

For more information, visit www.alysbeach.com or call

(850) 213-5500.

communities
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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,

8l places and things.

Shelly Swanger Photography
EVENT + COMMERCIAL + FINE ART

check us out on Facebook at: WWW.SHELLYSWANGERPHOTOGRAFPHY.COM
www.facebook.com/thirtyareview

404.560.3677 850-502-9124

Visit our new
curvaceous department!
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(OCEAN REEF PROPERTIES

EST. 1982

REAL ESTATE CONSULTING GROUP

HAL CRANE
|  850.585.1637

herans@oceanresfrasons.com

[TILL OLIVAREZ
" 850.797.3563

jolivarez@oceanreefrasorts.com

il St a ¥ R,

ﬁ'ﬁm Reef Properties bas over 30 years of experience in the Emerald Coast market. Let our
extensive knowledge of the area work to accomplish your goal to sell your property.

delivering results!
m Mls 9961 Scenic Highway 30a, Seacrest Beach, FL 32413 | 10221 Emeral Coast Pkwy, Destin, FL 32550
et southwaltonflrealestate.com
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~ RESTAURANT & BAR ~

A Casual Dining ~ Feel Good Place Located in the Heart of 30A
F@ﬂ(r" 100% Fresh Gulf Seafood ~ Featuring James Sargent at the Sushi Bar
W‘r o Child Friendly with Game Room to Entertain!
QON Live Music with the Highly Acclaimed Fish House Band

Featuring lke Bartley and Greg Torres 2!
Dancing Every Thursday, Friday and Saturday Night!

5235 E. County Hwy. 30A, Santa Rosa Beach, FL 32459 (850) 534-3045 www.theoldfloridafishhouse.com




local business

Beach Ready Spa & Salon Brings Chic and Cozy to Seaside

and essential oils wafting through the air, the chic

F rom the elegant soft lighting to the smell of lavender

but cozy surroundings of Beach Ready Spa & Salon
will lull your senses into a state of relaxation the moment

you set foot in the door.

e I Y

“Whenever I've traveled
over the years, I've visited
in the
stayed,”  says
Linda Evans, who opened
the spa two years ago. “I'd

spas hotels where

H
I've owner

always dreamed of opening
a spa — even though I've
spent years working in the
corporate world — so when
I did, I wanted to create an
environment that was as
sophisticated, yet charming,
as what I'd found in these
fine hotels.”

Guests are surrounded
by warm hardwood floors and a color scheme of beiges
and neutrals —all creating a space meant to soothe the
spirit. To add a personal touch to the spa, the waiting and
treatment rooms are decorated with European antiques
and paintings that Evans collected while living in Scotland
and France.

There are a variety of spa services to choose from.
Guests can rest assured that all Beach Ready technicians
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BY AMELIA PAVLIK

are licensed and participate in regular continuing educa-
tion to ensure that they know the latest techniques. Sev-
eral types of massage and energetic therapies are offered,
including deep tissue, Reiki, hot stone, prenatal, raindrop
therapy, Thai foot reflexology, chakra balancing, and

B companion animal mas-
sage. Most options are
offered for 25, 50, and

80 minutes. (However,

the hot stone massage is an 80-minute service.) “In addi-
tion, we offer a Beach Ready custom massage that blends
various techniques to create a personalized experience for
individuals,” says Evans. “And there is a couple’s massage
for people who are interested in sharing the experience
with a significant other.”

Body treatments are another popular service offered at
Beach Ready and include custom body glow exfoliations,

body masks, and body slimming/anti-cellulite wraps.
Guests can customize their body treatment or choose
from options such as the sunburn body mask, the love
handle or thigh slim wrap, or the anti-cellulite body wrap.

The spa service menu also includes manicure and
pedicure options, facial treatments, organic spray tanning
and waxing services, and airbrush makeup services.
Recently, the spa merged with Head to Toe Salon of
Grayton and now provides hair styling, cutting, and
coloring services.

Beach Ready offers a variety of packages
that include multiple services, or guests may
opt to have the “Run of the Spa” which is great
for birthdays, weddings, office, and holiday
parties. “The experience can be catered to
the needs of a particular group, meaning that
services can be made available to the entire
group for a given time, or members of the
group can arrange for individual services they
want to book and pay for,” adds Evans. “Also,
the spa will cater treats for the group, or the
group may bring in their own.”

The spa carries a variety of products,
including an organic skin care line by Mils; a
line by Dermological, which provides options
for every skin type; and a medical-grade line by
Vivite. “This summer, were planning
to add products from Arcona to our
lineup,” says Evans. “It’s a very popular
organic line that has received a great
deal of celebrity endorsement.”

Seaside residents always receive
20 percent off of services and products,
in addition to other seasonal specials
offered throughout the year. “We really
want to be a part of the community and
take care of our year-round residents,”
says Evans. “In addition to resident
discounts, we try to give back to the
community by providing gift baskets to
charity events and providing massages
to people who run the annual Seaside

T “ Half Marathon and 5K.”

The spa’s spring and summer hours are Monday
through Saturday from 9 am to 6 pm and Sunday from
1 pm to 6 pm. Beach Ready Spa & Salon is located at
29 Quincy Circle, Seaside. For more information, call
(850) 468-0925, email info @beachreadyspa.com, visit
www.beachreadyspa.com, or “like” the spa on Facebook
at facebook.com/beachreadyspa.
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AN INTIMATE MUSICAL
EXTRAVAGANZ,

FIRST NOTE MUSIC HALL:
Si Bx usic venue, fez ing multiple musicians
experience.

e b
MOST MOUTHWATERING
BURGERS ON 30-A!

FIRST NOTE CAFE:

Breakfast, lunch & Sunday brunch, Featured dinners from sesame
crusted tuna to fresh gulf-shrimp.Sports on giant theater-style screen,
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PT SOLUTIONS
A

YOUR TRUSTED SOURCE FOR

Physical Therapy

PT Solutions of Santa Rosa Beach is a physical
therapy practice devoted to developing and using

approaches that restore wellness.

PT SoLuTtioNs OFFERS

Physical Therapy

Sports Medicine and Performance
Work Rehabilitation Solutions
Industrial Rehabilitation

Sports Medicine Coverage

USTA Certified Triathlon Coaching

Welcome our

new clinic director
Cameron Moss,
PT, MSPT

Located off
Highway 98 across
from Sacred Heart
Hospital. The clinic
is approx. 1.5 miles
west from the

e intersection of
. " Highway 30A.

PT SoLuTiONS OF SANTA ROSA BEACH
249 Mack Bayou Loop, Suite 101
Santa Rosa Beach, FL 32459

850.622.0842  SantaRosaBeach@pt-solutions.us

VISIT WWW.PT-SOLUTIONS.US



legal eagles

Admirable Administration

BY FRANK WATSON AND KIMBERLY WATSON SEWELL

uestion. If today were your last, how would you

be remembered regarding your estate planning?

Would it be for leaving a mess for others to
clean up, or would it be for leaving a thoughtfully drafted,
thoroughly implemented and carefully maintained plan
so your appointed fiduciaries could smoothly administer
your estate?

Finishing well, in terms of your estate planning, is the
focus of this article, as we review general responsibilities
fiduciaries assume when administering an estate.
Accordingly, you may want to share it with them while
there is still time to discuss your wishes.

THE THREE PHASES

Upon your death, the post mortem (i.e., after death)
responsibilities of your appointed fiduciaries fall into
three phases of estate administration. Whether under
your Revocable Living Trust-based plan or under your
Will-based plan, these responsibilities are to:

1. Collect and manage your assets;

2. Pay your debts, taxes and expenses; and

3.Administer and distribute your assets for the
benefit of your named beneficiaries.

Note: Your fiduciaries should seck appropriate legal
counsel throughout each of these three phases to ensure
that all of the “i’s” are dotted and the “t’s” are crossed.

COLLECTION & MANAGEMENT

Without delay, the first responsibility of your
fiduciaries is to protect and preserve your assets. This
includes taking an inventory of the assets, insuring and
safeguarding them, as well as determining their values as
of your date of death. Make sure your fiduciaries know
where you keep your asset inventory, as well as the account
statements, certificates and titles to back it up.

If you have a funded Revocable Living Trust along
with up-to-date records of the trust assets (and their
respective values), then you will greatly ease this initial
burden on your fiduciaries.

Even if you do not have a Revocable Living Trust-
based estate plan, maintaining current financial records
can save your fiduciaries considerable time (and therefore
money) in fulfilling their Collection and Management
responsibilities.

DEBTS, TAXES & EXPENSES

Once your assets have been collected and are
under management, the fiduciaries must arrange for the
payment of your just debts, your tax liabilities and any
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Kimberly Watson Sewell and Frank Watson

expenses associated with the post-mortem administration
of your estate. Again, time is of the essence.

Consider this: estate tax returns must be filed within
nine months of death, and many post-mortem planning
opportunities, such as disclaimers and certain elections
(e.g., Qualified Terminable Interest Property, alternate
valuation, etc.), must be timely made or they are lost...
and with them potentially hundreds of thousands of
dollars in estate tax savings.

And failure to comply with applicable legal deadlines
can expose your fiduciaries to some rather unpleasant
personal liabilities, including any tax liabilities of your
estate and lawsuits from creditors and disgruntled heirs.
Administering your estate can quickly become a lose-lose
proposition for your fiduciaries.

ADMINISTRATION & DISTRIBUTION

Whether your estate plan ultimately provides for the
distribution of your assets to your beneficiaries in one
lump sum, in multiple distributions, or through ongoing

trust administration (to protect your assets for and
from them), your fiduciaries must ensure that accurate
records are maintained and receipts obtained from each
beneficiary. In fact, the failure to account for all income,
expenses, and disbursements throughout each of the three
phases of estate administration can result in civil, and
potentially criminal, sanctions.

FINAL THOUGHTS

Post-mortem responsibilities can be very complex.
Before you select and appoint fiduciaries for your estate
plan or agree to serve as a fiduciary for someone else,
you should seek appropriate legal counsel. You (and your

fiduciaries) will be glad you did.

ASK YOURSELF...

THESE QUESTIONS REGARDING
“ADMIRABLE ADMINISTRATION.”

1.Have 1 thoughtfully drafted, thoroughly
implemented, and carefully maintained my estate
plan, so my appointed fiduciaries can smoothly
administer my estate after death?

2.Have I created and maintained an up-to-date
inventory of my assets to help ease the Collection
and Management burden for my appointed
fiduciaries?

3.Have I prepared my appointed fiduciaries for
their responsibilities to pay my debts, taxes, and
expenses in a timely manner and are they aware of
their potential personal liability for failing to do
so?

4.Have I prepared my appointed fiduciaries for
their responsibility to distribute my estate to the
beneficiaries I have chosen as provided in my
estate plan?

5.Have I prepared my appointed fiduciaries for their
responsibility to accurately account for all income,
expenses and disbursements throughout each
phase of estate administration?

Frank Watson has been conducting

IOQ\’ORID‘? A real estate closings along 30-A since
fes > 1997. For more information, please
‘_-; ? contact: Watson Sewell, PL (850) 231-

Q"APD CEﬂ\{\“* 3465 - www.watsonsewell.com and

South Walton Title (850) 231-3467 -

www.southwaltontitle.com.

REAL ESTATE
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turf talk

How to Fix Your Slice
Correcting Golf’s Most Prevalent Swing Fault

BY ToM FITZPATRICK

golfer at Camp Creek recently said he gets discouraged easily when he starts slicing golf shots to the right. He

Aasked if there was an easy way to correct it. And yes, there actually are a few tips that have produced great results.
The bottom line is that these drills help you feel how the club head swings in a circular, rounded path.

One important point before you try these: Check your grip at address. Make sure your grip with the leading left

hand (for right-handed golfers) has two knuckles visible. A stronger left hand with knuckles showing allows you to

square the club face at impact.

* Making baseball swings is incredibly effective in curing a slice. Hold the club straight out in front of you and
swing on a horizontal level plane. Make a few baseball swings before each tee shot. Pros do this to also feel the
arms rotate over through impact.

* Place your leading hand on top of a club as shown in the photo sequence, and then make right arm only swings.
It promotes what slicers lack through impact - arm extension. Then ‘turn the left corner’ so that the club shaft

matches the original swing plane, as shown in the last photo.

Baseball swings help you feel a more Good arm extension can cure a slice. Match up the club with its original
rounded arc. starting point.

KGOLF SUPERSTAR ANNIKA SORENSTAM IS BACK AND THIS
TIME SHE'S BRINGING ROCK LEGEND ALICE COORPER.
Golf Superstar ANNIKA Sorenstam is back and

this time she’s bringing rock legend Alice Cooper.
Annika is holding another charity golf exhibition,
this time at Sandestin on May 12 & 13, 2012. Events
 include wine tastings and dining with Annika, plus a
golf clinic and celebrity tournament. Joining her are
actor Craig T. Nelson; skier Bode Miller; golfers Yani
Tseng, Suzann Pettersen, and Nancy Lopez; and the
NFLs Anthony Munoz and Ricky Watters. Darius
Rucker concludes with a concert at Grand Boulevard
Sunday. For more info call (850) 728-9476.

N
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BEST GOLF APPS

1.GolfLogix is a free app that provides
yardages to the pin on every shot.
It uses GPS to provide great course
imagery and what club to select.

2.The JiPING putting app was
designed by PING to improve your
putting. It works by placing your
iPhone into a plastic cradle that
attaches to the putter shaft. The
iPING motion sensing technology
analyzes your impact angle and
clubface rotation. It also compares
your putting tempo to the pros.

3.V1 Golf and Swing Reader Golf are
both great apps that record your
golf swing and allow you to play
it back in hi quality slow motion.
Touch screen drawing tools make it
easy for you to check how the club
tacks along your swing plane, or

to put a circle around your head to

see if it moves.

4.Wunderground is a great weather
app that shows detailed radar so
that you can track fast approaching
lightning storms.

Tom Fitzpatrick is broker/owner of 30-A Beach
Properties. Tom sells in Rosemary Beach, WaterColor,
WaterSound and all of 30-A. Call if you'd like to discuss
real estate opportunities. He can be reached at (850)
225-4674 or tom.fitz@att.net



A Davib WEEKLEY HOME IN
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David Weekley Homes is proud to call Panama City Beach home! On the Emerald

Coast, we offer award-winning floor plans, home designs with the latest energy-effi-

cient building rechnigues and hundreds of Custom Choices™ to make yvour home
your own. Start your home search in Panama City Beach now!

Now Building in
WaterColor,
Panama City Beach
and Breakfast Point

Fomes /4,. the b §2005-317 Millires

For more int"-.sr?'i.;utinn, contact an Interner Advisor ar 800-378-8006
David WeekleyHomes.com
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car poolwin Sunsppe Snuttie and Limousine

info@sunshineshuttle.com (reservations can be booked online)
850-650-6333 = www.sunshineshuttle.com
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Thank you 30A.com voters for naming th -A Review
the #1 Publication in Fﬂrr:tgunaa‘ll;-hlrlw

Call 404.560.3677
for rates and information

www.thirtyareview.com
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& LIMOUSINE

handles everything from airport
transports, wedding events,
large group excursions, or just
a night out on the town.

We make your fransporiation

experience memorable,
the Sunshine way.
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The Retreat
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THE BEST OF THE BEACH
Homes & HomEesITES Avallasle ALONG Scenic Hwy 30A

Marianne Berrigan Grant, Broker Associate

The Premier Property Group
Cell 850.585.0621 | Office 850.231.6505 | MarianneGrant@theppg.net

WaterColor * Rosemary Beach ¢ Seaside ¢ Alys Beach ¢ The Retreat * WaterSound



ARTS & MUSIC FESTVAL’\p BY THE SEA

May 11-13, 2012

The 24th annual ArtsQuest Arfs & Music Festival is

held in the picturesque town of Seaside, Florida. This

family festival features over 130 national exhibiting
artists, stellar live music and entertainment, art
demos and workshops, creative activities for kids,
fabulous food & wine, and a premier Friday night
concert under the stars, all taking place along the
Gulf of Mexico! Book your Mother's Day weekend
getaway now and join us for the wonderful sights,
sounds and flavors of ArtsQuest! Lodging and

ficket packages available at

ARTSQUESTFLORIDA.COM

You haye afel@ice, Be choosy.

Complimentary makeup;}]:g:wqghup. hand and scalp massage,
and Aveda ComfortingTea with yourservice.

el
“Ehis Flies for K9 Ai” by Robin W€

TELL US WHY YOUR MOM IS THE GREATEST, AND SHE COULD WIN A TRIP TO SEASIDE FOR A WEEKEND OF

Women's cut/style $25-$35-$55 Men's cut/style$20-$28-$38
ARTISTIC FUN & RELAXATION IN SOUTH WALTON FOR ARTSQUEST! ARTSQUESTFLORIDA.COM

Facial or Massage 60min $90 Vivo Pedicure $55

PRESENTING

~Oa N\
SPONSORS i e

SEASIDE ezt BN oo

www.vivospasalon.com 850.231.6801 fiF

RQ R/ STEPHENS

WHAT CAN REGAL STEPHENS
BUILD FOR YOU TODAY?
CALL 850.231.5455

FOR MORE INFORMATION.

REGALSTEPHENS.COM
4947 E. COUNTY HIGHWAY 30A
SANTA ROSA BEACH, FL 32459
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LIVE WELL | LOVE MUCH | VACATION OFTEN
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Beach Rentals of Florida is currently offering Winter, Spring and Summer specials on vacation rentals in Seaside, Seagrove, Wa-
terColor, WaterSound and Rosemary Beach. With many options to choose, including many Gulf front properties , Beach Rentals
of Florida offers the finest vacation homes and condominiums available on 30A with something to suit every taste. In addition,
Beach Rentals of Florida offers comprehensive concierge services for our guests including bike and golf cart rentals, transporta-
tion, dinner reservations, babysitters, spa services, grocery delivery or any other special items needed to make vacation perfect!

To learn more about available rentals, please visit

www.BeachRentalsof FL.com
or call

866.678.8641

If you own a home on 30A and would like more information on our rental management services,
please contact John Wellborn at john@beachrentalsoffl.com for additional information.



where the %@E’E’ﬁﬂ‘i@

FOODIES traditional tex-mex DEEP FRIED LOVE
with a coastal twist since 1949
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cEACROY,

(GEORGE’S A (" MarketCafé

ViLLaGE

Castle Harbour Drive at the corner of
& 30A in Alys Beach 395 & 30A in

seagrove Beach

850.641.0017 850.231.5736

georgesatalysbeach.com seagrovevillagemarket.com




Sometimes It Is All Abou;%g

It doesn't matter if you are on vacation or just in the neighborhood and need some "me” time, we can
help. Give us a call and make your reservation for relaxation in a elegant atmosphere with our talented
staff. Pamper yourself, and if you're "feeling like sharing”, you can bring your significant other too.

|
‘.

MASSAGE = MANICURES = FACIALS ~ PEDICURES = BODY TREATMENTS = MAKE-UF = SPRAY TANNING = WEIGHT LOSS = SUPPLEMENTS

NOW OFFERING
HAIR SERVICES

* SPA & SALON -

!} FOLLOW US 29 QUINCY CIRCLE, SEASIDE, FLORIDA 850.468.0925
L 1) FACEROOK  License # MM25009 BEACHREADYSPA.COM

—r = 3= — —  ——

e S oo0n Or Se

REAL ESTATE Highlighting 30-A and the surrounding area’s top properties, agents, brokers, architects and designers,

PROPERTIES We invite you
COMMUNITIES to be a part of this dynamic
REALTORS and ever changing site

and to join us in profiling
BROKERS 30-A's finest veal estate!
BUILDERS
ARCHITECTS PROFILES

MONTHLY EDUCATIONAL/

DESIGNERS EXPERT COLUMNS
EXPERTS

WEEKLY LISTINGS OF HOMES

BANNER ADS

FACEBOOK AND TWITTER
ANNOUNCEMENTS =

Meet Realtors like: The Premier Property Group VIDEOS Team Stevens al Rosemary Beach Realty

FOR MORE INFORMATION CONTACT MILES NEIMAN (404) 560-3677
www.30asfinestrealestate.com
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PERSONALIZED SMILE CARE!

g From the moment you enter our office, we want you to feel at ease.
Our top priority is to treat you as an individual and to get to know

you personally. We will listen to you, educate you, and respect

your decisions. We make a point of explaining your proposed
treatment plan carefully and take the time to answer all your
questions completely. Only then will we take you gently
through your treatment. Trust in knowing that we care as

much about your dental health and comfort as you do.

WERE A KID-FRIENDLY PRACTICE!

.

We strive to make children of all ages feel at ease and enjoy themselves, so bring the whole family along!

i

We provide children's dentistry with thoughtfulness, care, and compassion so that children never develop
a fear of the dentist. We look forward to seeing them for their first dental visit when they're 3 years old and

enjoy teaching them how to keep their teeth healthy for a lifetime.

COMPREHENSIVE FAMILY DENTAL CARE!

Cosmetic Dentistry = Powerprox Six Month Braces® « Veneers + Botox" * Juvederm® « Metal-Free Fillings
Nitrous Oxide + Intraoral Camera « Digital X-Rays + Dental Implants « Solutions for Teeth Grinding and TMJ

Tekscan™ Bite Analysis « Zoom!" 1-Hour Power Whitening * Tray Bleaching + Arestin® Gum Disease Treatment

We invite you to call us today

= B to schedule your appointment!
= |—]
Gentle Breeze Family Dentistry (850) 267'33 1 3

‘il T B |V N 2108

& 2 —
GENTLE CARE wiTH A TENDER TOUCH CareCredit| VoA - [m .?.2
6880 W. Co. Hwy. 30-A, Santa Rosa Beach, FL 32459 INSURANCE ACCEPTED. FINANCING AVAILABLE.

TANYA ORR, DDS « www.gentlebreezedentistry.com
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Uncork something great.

Enjoy a fabulous evening at Seagar's — which boasts a private reserve wine list
featuring over 600 labels and the finest prime beef and fresh seafood on the coast.

Reservations recommended, 850.622.1500.

( SEAGAR'S )

PRIME STEAKS & SEAFOOD
HILTON SANDESTIN BEACH GOLF RESORT & SPA

Find us on

Facebook www.SeagarsDestin.com AAA 4-Diamond Restaurant

wCONCIERGE (SERVIGES=smm————
Personal Errands
Grocery Shapprng
Baby Sitting
Homewatch

Cleaning &
Drganizaton
SETVI CES IOV DT

850.687.8395 | www.30ACONCIERGE.COM

This is your time. Let yourselfbe PAMPERED, indulged and made to feel truly
SPECIAL. serenity by the sea Spa offers a TANTALIZING menuof spa & salon
services, a welcoming staffand anarrayof LUXURIOQUS products to take you to a

place of uitimate RELAXATION.

SMM 10776
4 Be sure to check out
/ - 4 Ve
W@af/j(/-éx/ NCBCA i
I -
THE SPA AT THE HILTON SANDESTIN BEACH ¥ <@linguse
Find us on 8505229595
Facebook | www.SerenitvbvtheseaSna.com or visit us on the web.

ﬁzﬂ@

850.259.7909
bﬂb?$ﬂ1&f5ﬂﬂh$b$ﬂ¢h@gl‘nﬂll r.:orn
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WHERE JEWELRY 1S ART

Home of Richard Arriaga’s

Pearlg |'_. i Uilr.l

050.231.0084 10343 E. Scenic 30-A Seacrest Beach next to Rosemary Beach

www.RichardArmaga.co

m

FOCUS

focusi‘ng on all thing‘s HAPPY
%@%_@w bouiliue

[ 0. i
oA e Qoctann 4
4! o

PORTRAIT ARTIST CARLETTA WATKINS

Fabulous Clothing for Girls of ALL ages
Inspirational Box Signs
Unique Jewelry Fun Fotobooth

119 Quincy Circle located in Seaside.Fl,

Ghe heppiest dwp ip feaddad]

Monday-Sunday 10-3

$50.231.

WWW.CARLETTAWATKINS.COM
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ama City Beac h, FL 32408

Conpata Point #4427 e e o the Best Locations I WaserCaler 50 Spartina Cirel ~ Phase 1 Home
Stunning Yiews, Contemporary Design Bhri5.5ba, Custom Home with Elegant Furnishings and Finishes ~ % 1,950,000
§1,499,000 §1,549,000

SbriSba ~ $BT5,000

153 Matts Way ~ Santa Rosa Beach Lakeside at Blue Mountain : Gorgeous GulfFront. 99 Tradewind ~ Sea Dunes
Bbri2 5ba~ 1,749 sqfect at § 389,000 1,892 sq feet at § 389,200 How Much s that Hadast Adagia = 4 br5 ba Better than new beach house
Download my FREE Home Search App $1,150,000 4brl3.5ba ~ §444,000

text FORSALE to 521-592-2132

&l - .
Scott Cobine 4 A DAY AT
100 + MILLION 1N SALES i e
EXPERIENCE AND INTEGRITY PREMIER PROFERTY l HE BEA{:H
850.974.9053 v G mooup .
877.554.6300 (ron pres) thepremierpropertygroup.com ...P?‘J!ff!ﬁfj

#1 Sales Volume on 30-Ain 2010




_ Fifth Annual .
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Fﬂday & Satu rd ayj June 8-91 201 2 Fonville Press in Alys Beach
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Expanded 2-Night Event

Digital Graffiti expands this year to include an additional
evening on Friday featuring a “Gallery Stroll” where
artists are available to discuss their work with attendees
in an open air salon-style setting. On Saturday, end the
night poolside at Caliza Pocl for the after party.

digitalgraffiti Friday, June 8 - 8:30-11 p.m.
Saturday, June 9 - 8:30-Midnight

?‘ VWM& Digital Graffiti is a celebration of international digital

artistry. Join Alys Beach as we showcase the fusion of

FLORIDA, 360 BLUE i .
o design, technology, and architecture.




Are You Looking For g
That Perfect Escape? ,;'..d..-m.\;?
Carillon Rentals ~ 7 .
Your White Sand Beaches Await

Cariflon Beoch Rentals is the onsite rental management
company for Carllon Beach, fhe Carillon Beach Inn,
and Finnacle Port. We have properties in Carillon Beach,
Pinnocle Port, ond Seacrest Baach.

CG ri “on available
Beach 24
'l'a Is hours

850.233.7070

Located in Downfown Carillon Beach at Inlet Beach
(interseclion of Hwy 98, Publix, CV5, and Winn Dixie)

110 Carillon Market 5t « Suite 100 « Carillon Beach, FL 32413

en-line
resenvations

www.carillon-rentals.com

-9
. o)
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Dags

Nautical &2 Nce

6 Tlfs

»Doutique- <
31 Main Street (850) 231-0311
Rosemary Beach, FL 32413 www.hissyfitshoutique.net




W, Welcome to the new 30A tradition!
YA

§—
\\%—_ One bar wasn’t enough for us,
== so we created two.

>—Custom 40-seat bar-inside
> Open air rooftop bar
>»—Delicious & diverse menu

Come join us, it’s the coolest place on 30A!
> Open 7 days a week for lunch & dinner
> Sports viewing

Special events & catering

Two blocks east of Seaside

Check out the Shops of Old Seagrove.

Locally-owned retail shops with something for everyone!

" %le

56 Spires Lane
Santa Rosa Beach, FL 32459

(850) 622-0106

Located on the Green behind Gulfplace off Hwy 393
Shop and enjoy our complimentary Champagne of wine

Rich & Skinny | Diesel | Frye | Befsy Johnson
Hollywood Trading Company | Spirit Leather Works
Old Gringo | Habitual | IRO | Nations

Rebecca Taylor | Blue Moon and much more !l




Chef David’s

Chef David’'s : B v ok il
Crawfish Boil ooking Schoo

Soturday, May 19th 2012
from 4 pm - 7 pm

Salurday, May 19th & May 26th
Classes are from 11 am = 2 pm

Cuwr Master Chef will be teaching
and preparing @ Three Course Meal
paired with wine.

Each Class is $40 per person.

Chef Cunningham will be cooking
up 150 pounds of crawflsh
with all the traditional
Louisiona
Fixins.

Reservations ore reguired
850.468.0973

Interested in Real Estate along 30A...
4 :J:t‘er(:olor WaterSnll, |I emary

o
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#  TommyBrantey 1 There!s an app fOI‘ that!

Download my FREE iPHONE and ANDROID app =
to search properties along the Emerald Coast. -

Just search "Tommy Brantley" in your App Store.

Sl

Tommy Brantley, Realtor
LS 850-699-6837 - Cell DinsSios
JEEREE Tommy@TheBeachGroup.com D App Store o JJ

Qano30Io>




Located in Downtown Seagrove ¢ Sunrise Residence Coming May 2012

The Residences at Hotel Viridian * Private Residence Club
Master Site Plan

’am"@w
— o rm&f A A

850.213.0914 | 2743 E County Hwy 30A | Santa Rosa Beach, FL 32459 | sales@hotelviridian.com




LUXURY VACATION RENTALS & REAL ESTATE SALES

Located along

Seenie 304 and the emerald waters and white sand beaches of Florida's Gulf Coast,

-hr'l..\ Hl'rzl'.llr |"1 i "n'iu i'.rflrrilr llr.'ri'.l:i-.'riri'h ruil.ri'llu.lri'r.lly fﬂr' ﬁur.-rrrurj'm;x_parJru r’{f Hi'r:“l:r.llur;

! L Y S Ir h:ll.l'i ErHrT |r'rHIJ r.llfl' TS r'hlrrlrl'ir'r i.fi Conrty ru’rf |I|'I .'r;_-;.

T alysbeach.com | 866.732.9187 | rﬂl'l‘hlIIIk.l'llllh‘ril.l}'!-ihﬁal‘.hﬂ

Alys Beach Properties, LLC., Licensed Real Estate Broker participation welcome. This is not an offer or soliciiation in CA, NY, NJ
WHERE ESCAPING 15 AN AT FORM of anhy state whare prohibilod by law. Equal Housing Opportunity. ALYS BEA ,I- 5 a trademark of EBSCO Industries, inc. Copyright 2012




113 KiNGsTON RoAD 28 N. CARTAGENA LANE 82 SpanisH TowN LANE 105 E LoNG GREEN 86 TUCKERS LANE
$1,599,000 | 5B1/5.5Ba $1,699,000 | 4Br/4.5Ba $1,599,000 | 4Br/4.5Ba $1,399,000 | 4Br/4.5Ba $1,349,000 | 4Br/4.5Ba
New Construction Carriage House Large Pool and Spa Large Pool Carriage House
Rosemary Beach Rosemary Beach

189 E WATER STREET 23 JoHNSTOWN LANE 77 BRIDGETOWN AVE. 24 HaMILTON LANE 119 WiGGLE LANE 108F GEORGETOWN AVE.
$1,100,000 | 3Br/3Ba $1,110,000 | 4Br/4.5Ba $945,000 | 4Br/4Ba $789,000 | 3Br/2.5Ba $797,000 | 3Br/2.5Ba $424,000 | 2Br/2Ba

Rosemary Beach Elevator, Rosemary Beach Rosemary Beach Rosemary Beach Rosemary Beach Rosemary Beach

s W

BeacH FrONT 1112 SANCTUARY CoasTtaL LiviNng 14 QuarTER MoON 436 CArsON OAKs 114 HicH PoINTE

6 Sranisa TowN Ct BY THE SEA 15TH ANNIVERSARY 'WATERSOUND Santa Rosa Beach Seacrest Beach
Rosemary Beach Santa Rosa Beach Urrivate Beach House West Beach
Rosemary Beach

WE MAKE IT nOSEMARY

hapypen! BEAC H®
R ’ ) -
WE MAKE IT PALTE

678.777.8805 | 678.777.8806 | 850.278.2000
j&m/

teamstevens@rosemarybeachsales.com

We 10l all of SOA

Steve and Jan ~ Team Stevens
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