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l e t t e r  f r o m  t h e 
p u b l i s h e r

Changes abound in the world today. But the one thing that’s constant is the 
beach on 30-A. Like the tides slowly lapping the Gulf shore, 30-A remains a 
respite for the soul. A place where one can come with family or friends and 
loved ones to “get away” from it all. 

What better time to leave the troubles of the world behind than now. 30-A 
and the surrounding area is full of life, good food, natural beauty, and the 
natives are friendly. 

In the pages that follow, you will find some of the best 30-A has to offer. We 
welcome you to peruse the pages and taste the many offerings of the area. We 
are sure you will be pleased. 

Until next issue, stay safe, enjoy life, and may God bless you. 

Cheers,

	 Miles K. Neiman

SPRING IS IN THE AIR 

View the entire publication online at www.ThirtyAReview.com

Go to www.ThirtyAReview.com to view the entire publication online.

Photography 
Chandler Williams, Modus Photography 
39 Logan Lane Suite 9, Santa Rosa Beach, FL 
@modusphoto; (850) 714-7997
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d i n i n g

I guess it would be cliché to start an article writing 
about a cool, new, groundbreaking restaurant concept 
with “Back in my day...”

	 Color me cliché then because back in my day, 15 
years ago, there were five places to eat: Shades in Inlet, 
the bar at Borago, Paige Schnell’s house, a Sunday Red 
Bar burger, or the 2AM 
Tom Thumb Burrito. I’m 
not proud of that last one. 
You could not find a craft 
cocktail joint or a raw bar 
where you were not 
concerned of nicking your 
elbow on an exposed nail 
and getting lockjaw. 
	 I also did not want to 
say, “Boy, times have 
changed...” in my article.
	 But boy, times have 
changed. Enter concepts 
by multiple chefs and fam-
ilies, including Shirley, 
McDonald, Nickerson, the 
Corchis family, and the 
Freers. Now the dining 
options in South Walton 
are matching the growth 
of our bustling tourist destination.
	 One by one, these new concepts raise the bar in quality 
of both the restaurant design and the menu selection.
	 Last one, I did not want to say, “Well, there’s a new 
Sheriff in town...” And I won’t say that. 
	 I have always said that this area needs a true whiskey 
bar or tavern, so I was excited to see the words “seaside 
tavern” included in the description of the The Citizen 
restaurant. When you read that, you almost think that 
the Gorton’s yellow jacket fisherman is going to be the 
host to greet you as you enter. And I mean that as a 
compliment. 
	 The entrance, albeit lacking a cartoon captain 
mascot, is a dramatic one. And that’s just the beginning. 
“The 3 things that I would say define the restaurant are 
really the first 3 things you see when you walk through 
the front door,” describes owner Jeremy Walton. “One, a 
really large and beautiful bar; two, the Raw Bar; and 
three, the ten-foot wood burning hearth. 
	 “We wanted to work to build a really nice bar that 
serves great food. As to what sets it apart, I think is in 
large part due to the experience and vibe that the 

combination of product, service, and design creates. It 
was definitely the entirety of my focus in working to 
design it with our team and our creative partners.” 
	 I can sense from some of you reading this article 
wondering why I haven’t mentioned what food or drinks 
they serve. I apologize for the delay.
	 Highlights of the food menu include the raw bar 
oysters and ceviche, roasted grouper, house made 
tagliatelle, and a coconut curry butternut squash soup. If it 
seems a bit scattered, you’re right. That is exactly the point.
	 “We wanted to be able to draw inspiration from a 
variety of cuisines but still be rooted in a sense of place,” 
Walton says. “A lot of time was spent trying to develop 
the right mix of offerings and to recognize that in a lim-
ited number of options people were going to be looking 
for different things. Striking a balance between comfort 
and healthier clean options, as well as people who look 
for more familiar and classical offerings, as well as more 
innovative options. We worked to not be perceived as a 
seafood restaurant or a meat centric restaurant.”

The Citizen at Alys Beach
b y  K e v i n  B o y l e

     The focus on the bev-
erage service is obvious 
with Better Together 
Beverage owner and Alys 
Beach veteran Christine 
Tarpey as the master-
mind behind the menu.
    “Whether it be a 
shaved ice cocktail or a 
house-infused spirit, 
the bar program at The 
Citizen is built to strad-
dle the line between 
classic cocktails done 
really well to curations 
designed with the ad-
venturous diner in 
mind,” Tarpey says. 
“The wine list contin-
ues to walk that line by 

offering allocated gems from 
all over the world to innova-
tive natural wine producers 
who are paving the way in the 
wine industry. The non-drink-
ers are also represented by way 
of the ‘Zero Proof ’ portion of 
the beverage menu, which of-

fers seasonal creations for all to enjoy.” 
	 One more I definitely did not want to end with: 
“Things were better back in my day...” And I won’t 
because this kind of growth is delicious for our 
community. See you at the raw bar! 

Inspired by coastal cuisine from around the world, 
The Citizen is a seaside tavern located within the town 
center of Alys Beach. For more information, call (850) 
909-0702 or visit CitizenAlys.com. Reservations not 
currently accepted. 

Kevin Boyle has been a staple of 30-A and South 
Walton for over 15 years, establishing himself in the 
community through performing theater, events, 
professional consulting, and now as a Real Estate 
Advisor with Engel & Völkers. He lives with his wife, 
two children, and a dog, all of whom have more 
authority than he does. 

Photos by 
Julia Kate 

Mace





1 6  |  T H E  T H I R T Y- A  R E V I E W  |  M A R C H / A P R I L  2 0 2 1

Panama City Coffee Co.
b y  L i e s e l  S c h m i d t

	 Sourcing all their beans from major 
distributors based in the country of Panama, 
Panama City Coffee Co. has hopes of 
changing their practices to establish direct 
and fair trade with the farmers of Panama in 
the future. “COVID has placed travel 
restrictions on getting into the country, but 
we plan that once the borders open back up, 
we can work directly with the farmers rather 
than going through the major distributors.”
	 He also envisions brick-and-mortar 
locations to be somewhere in the future. 
“I’ve got lots of ideas,” he says with bright 
eyes full of excitement. “More bikes, coffee 
shops, wedding catering, airport shops…
But sincerely, I just want people to have a 
meaningful experience any time they 
encounter the Panama City Coffee Co. 
brand. The news paints the picture that the 
world is looking grim and dark, but my 
experience has been the opposite. People are 
caring and genuine, generous and servant 
hearted. I want every person that encounters 
my company on a bike or in one of my 
future coffee shops to leave knowing they 
had a meaningful human interaction, and 
that the world does, indeed, have good, 
loving people in it. As long as that is being 
accomplished, Panama City Coffee Co. will 
grow in whatever capacity it needs.”
	 Clearly, there’s more to this little 
coffee company than just coffee, and people 
can sense that. It could well be said to be 
the secret to his success, even in times such 
as these. “I think what people love best is 
the experience they get when they buy 
coffee from me on the bike,” Pratt posits. “I 
try to genuinely have a meaningful 

conversation with everyone that comes by. Some days, it 
can be lonely just sitting on the bike all day. Sometimes, 
I probably keep people around too long, asking them 
questions about their life, their kids, their work…But 
I’m the crazy guy on a bike! I get to ask those questions!”
	 Serving his coffee with a smile and a genuine interest 
in his customers, Pratt has brought back something we’ve 
all been craving even more than caffeine: Human 
connection.

For more information, visit www.panamacitycoffee.
com or follow them on Facebook.

Daniel Pratt

We get our coffee 

exclusively from Panama, 

roast it ourselves locally, 

and then sell the beans 

online or as nitro cold 

brew from a bicycle.

While economic depressions and times of 
national crises would hardly be the 
most ideal moment to start a business, 

it was during the height of the COVID 
quarantine in 2020 that Daniel Pratt decided to 
seize the day and launch something he’d been 
dreaming of: A grassroots company that would 
“bring life back to the community.” 
	 In a way, it all began in October 2018, when 
Hurricane Michael destroyed the Panama City 
area and left the surrounding communities 
feeling broken and lost. Driving around two 
years later, Pratt was struck by the amount of 
damage still left behind. It was seeing that 
devastation, those remaining ravages, that 
inspired him and soon became an epiphany for 
something creative in a time when people needed 
to be given a reason to smile. “I went to sleep 
with a burden to do something meaningful and 
woke up with an idea: ‘From Panama, For 
Panama’,” says Pratt. “My grandmother is from 
the country of Panama; so, I’m familiar with 
their culture and, most importantly, their 
delicious COFFEE! I thought that serving 
fantastic coffee in a brand-new way was exactly 
was needed to bring back some of the much-
needed life in our communities.”
	 From that idea came the plan for Panama 
City Coffee Co., using a unique business model 
that takes the notion of mobility to a whole new 
level. Rather than setting up shop in a food truck 
or even a coffee cart, Pratt has done something 
even more novel: employing bicycles to literally 
pedal his wares to his customers. “We get our 
coffee exclusively from Panama, roast it ourselves 
locally, and then sell the beans online or as nitro 
cold brew from a bicycle,” Pratt explains of his 
process, which is amazingly simple and focused. 
“People are always in awe when they first see a bicycle 
selling nitro coffee!”
	 A musician by trade, Pratt has long seen a correlation 
between coffee and music. Having grown up in DC, he 
saw no end of coffee houses that hosted open mic nights 
and small hometown concerts. “There was one particular 
coffee shop called Jammin’ Java that always had amazing 
musical acts come through. I remember thinking that 
coffee and music go together, hand-in-hand.” And while 
he might not have loved his first sip, he began drinking 
black coffee at the age of 13. “I forced myself to drink it 
until I liked it!” he laughs. “I pretty much never looked 
back after that.”

t r e a t s
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t r e a t s

One night in late 2009, 30-A native 
Simon Sullivan had a very strange 
dream. His late father, Nigel, ap-

peared to him and informed him that  
bananas would play a significant role within 
his life. Upon waking, Sullivan felt under-
standably baffled, as well as determined, at 
what the message might mean…Today, he 
says that during the years following the  
vision, he felt like the mystery was always in 
the background, a quiet hum behind every-
day existence. 
	 Fast forward several years, and Sullivan, 
a professional chef, decided to finally put 
the dream’s meaning to the test and pursue a 
sweet business idea: selling chocolate-dipped 
bananas at the local farmers’ market. His 
partner, local photographer Marla Carter, 
cautioned him that the enterprise may 
prove too time-consuming for their busy 
lifestyles. Still, the idea persisted, and by the 
time late summer 2020 rolled around, Cart-
er and Sullivan; after researching a similar 
business in Newport Beach; had been suffi-
ciently convinced they might be onto  
something. So, they named their new ven-
ture Nigel’s Frozen Bananas and offered a 
pop-up shop during the holiday season, with a very 
promising response from the community. 
	 “I grew up here; I went to Seaside Neighborhood 
School, and as kids, we would always go to Frost Bites,” 
Sullivan says. “Seaside is known for food trucks and 
innovative food concepts, and this seemed like the 
perfect place.”
	 Sure enough, the concept took off in a big way over 
the holiday season, with kids and adults alike going 
bananas for the freshly dipped fruit topped with all kinds 
of goodies, from peanuts to cookies. Nigel’s Frozen 
Bananas are coated in a rich, Belgian chocolate—made 
with coconut oil so it is actually dairy-free—and then 
“made as healthy or as indulgent as you want them to 
be,” according to Sullivan and Carter. 
	 The topping assortment over the festive winter 
season included Biscoff butter cookies, Oreos, peanuts, 
fresh coconut flakes, Reece’s Pieces, pretzels, and even a 
special gingerbread topping. The bananas are frozen, 

skewered, and then dipped and topped in 
front of each individual customer, who of 
course is able to choose their custom 
toppings. Ice cream bars are also available, 
but the couple affirms that most people 
enthusiastically order the namesake bananas. 
	 “We are definitely going for the retro, 
beachy nostalgic feel,” they explain. “The 
population is here, and the request is here. 
The age range is really diverse, from kids to 
older people, who love the nostalgic vibe. It’s 
honestly marketed for everyone, and everyone has really 
responded favorably to it. For parents, it’s a healthy 
choice for kids, and for adults, it’s something healthier to 
treat yourself with.” 
	 May 2021, Nigel’s Frozen Bananas will make its 
debut in a more permanent location, likely to the delight 
of their raving fans. The new walk-up with outdoor 

Ripe for Success
Nigel’s Frozen Bananas Will Open This Spring

b y  D e n i s e  K .  J a m e s

seating will be at 124 Quincy 
Circle, a bustling area of the 
beach that is known for shops 
and other services. Nigel’s will 
be the first food item in the 
plaza, and Sullivan and Carter 
are looking forward to a busy 
spring and summer, dipping 
bananas as well as ice cream 
bars for scores of locals and 
tourists, while playing feel-
good 1970s music in the 
background. 
 	   Carter’s and Sullivan’s 
children, ranging in age from 
4 to 17, are eager to get on 
board with the fun and 

exciting new business as 
well, with the older ones 
volunteering to work and 
the younger ones hoping 
to taste-test all the 
delicious concoctions. As 
for what Nigel would 
think about the family’s 
business, Sullivan isn’t 
quite certain, but he has a 
good feeling about it. 
	 “I think he would 
say that we’re on the right 
path,” he muses. “He 
would be proud. I’m not 
sure if this is the mark I 
was supposed to hit, but 
when I hit it, I’ll know.”
	 It sounds like it’s 
on the right path to us—
and we can’t wait to 
sample the yummy new 

treats at Nigel’s Frozen Bananas, just in time for a  
Seaside summer. 

To learn more about Nigel’s Frozen Bananas and view 
photos of their mouth-watering treats, visit them on 
Instagram: @Nigels30A. 

Photos by Marla Carter

Chef Sullivan dips a 
banana into gourmet, 
dairy-free chocolate.

Nigel’s signature 
Ice Cream Bar

Treats the whole 
family will love.
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l o c a l  a r t i s t

although it is not recognized as an art to some, is 
fundamental to all artists.”
	 Williams credits his own three children for illumi-
nating the idea that art and creative output is important. 
“I have three boys, and I think that’s partially why I, as a 
parent, see the need for creative outlets,” he muses.
	 Based on his philosophy that one creative person 
should share their passion and expertise with other peo-
ple, Williams and his team are planning to host all sorts 
of local photography workshops – from “crash” courses 
to five-day programs—and even have a new Sprinter van 
to host pop-up workshops in other locations.  A native to 
the South Walton area, Williams is confident that the 
picturesque environment is ideal for showing his stu-
dents the concepts of photography. Furthermore,  
because the area hasn’t previously offered these types of 

Picture This 
Photographer Chandler Williams Expands His Business

b y  D e n i s e  K .  J a m e s

When an independent study 
opportunity during his senior 
year introduced Chandler 

Williams to photography, he unknowingly 
found his newest life passion. A 
competitive athlete, Williams learned 
from a sports photojournalist how to 
artfully capture motion and light, while 
“…developing 35mm film using changing 
bags at a kitchen sink. The creation 
process that happens when film is 
developing really got me hooked,” he says.
	 Before completing high school, 
Williams had already independently 
moved to explore the country: first living 
with his sister in New Mexico and then in 
the Midwest with friends. He continued 
his travels across the United States, 
Mexico, and Central America, constantly 
taking photographs of nature, scenic 
landscapes, and cultures. 
	 In 2007, after getting married and 
starting a family, Williams decided to 
revisit the idea of a side business in 
photography. He was working full-time in 
a thriving property management business, 
meanwhile maintaining his photography 
skills as a creative outlet. Could he turn it 
into a full-time business? 
	 The answer was a resounding yes. By 
2014, Williams decided to depart 
property management and embrace his 
photography business full-time. Today, 
Modus Photography is a creative hub for 
the 30-A corridor, and Williams is selling 
fine art and landscape photography in his gallery as well 
looking for ways to teach the community more about the 
medium itself. As of three years ago, Williams’s wife 
Jessica also opened Mahalo Grayton, a boutique retail 
space, and has recently launched RockPaperScissors30, a 
kids’ art studio. However, according to Williams, who 
was just named South Walton’s Artist of the Year, more is 
on the horizon. 
	 “It’s safe to say that I am obsessed with and love 
photography. It has opened a lot of different avenues for 
me, and I am constantly learning,” he notes. “I’ve taught 
at local schools, both private and public, and I’ve also 
taken opportunities to teach domestic and international 
workshops. Now, I’m looking to bring these workshops 
here to 30-A. Today’s art world can offer an amazing 
blend of mixed mediums, and I feel that photography, 

workshops, he believes 
the concept will be 
well-received. 
	 “There’s nothing 
like that here, for  
either young students 
or older retirees. There 
really is nothing else 
like it in the area for 
locals or tourists,” he 
points out. “My theo-
ry is that we all want 
personal growth to 

some degree. Just like brushing up on your second 
or third language skills, photography is a language, 
and like with any language, the more you know, the 
more you can speak slang and break the rules.”
	    In addition to these upcoming workshop oppor-
tunities, Williams is looking forward to launching 
his new gallery website, where photography lovers 
can peruse and purchase fine art images for their 
homes or businesses. Despite this upgrade in his 
digital presence, however, Williams believes that 
having the gallery and studio and teaching his craft 

personally are important to the business. 
	 ““I think having a gallery—where you can view 
physical prints and see different textures in the variety of 
media—allows people to experience some of the creative 
process,” he says. “There’s a connection that visitors 
experience while in the gallery, and I really do believe 
that the landscapes and seascapes of South Walton fuel 
this connection. It’s very cool to now be able to offer 
workshops in an area that I have grown up in.”
 

To reach Chandler Williams, visit the gallery, located 
at 39 Logan Lane, or visit www.themodusgallery.com. 

Artist of the Year Award

Chandler Williams

“I Need Some Space”

Photo by: Chandler Williams, Modus Photo; Talent: Strother Allen
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l o c a l  i n t e r i o r s

beginning of planning all the way through the last pillow 
placed on a bed and everything in between.”
	 While most of their clients are along 30-A, they do 
take on out-of-town projects and have travelled to such 
cities as Nashville, Tennessee; Wilmington, North 
Carolina; Atlanta, Georgia; Aspen, Colorado; and even 
as far as Napa Valley, California. “Besides creating homes 
for so many wonderful clients over the years, we’ve also 
had the honor of being featured in a great number of 
publications,” says Schnell. “We have been published in 
almost every national interior design magazine, and we 
also published a coffee table book in 2015 with Abrams. 
It was sold internationally, and a friend sent me a note 
from Florence saying she’d seen it in museum shop 
window. It’s amazing to know your work is spreading 
that far across the globe.”
	 Even with such success, however, they have faced 
their challenges—most notably over the past year. “Since 

Matters of the Interior
b y  L i e s e l  S c h m i d t

It’s amazing to see what can happen when someone 
with vision is given room to work in a space. 
Suddenly that space has life and personality, 

dimension and texture. Above all else, it is finally home.
	 That is the thing that makes Paige Schnell so 
passionate about her work as an interior designer, the 
mission at the heart of her company, Tracery Interiors, 
since she founded it in 2004. Initially begun as an 
interior design shop and design studio that would 
work with clients and customers on projects of any 
scope; from offering advice on accessories for finishing 
a room to designing and furnishing entire homes. 
Nearly two decades later, the company has grown; but 
they have never strayed from that vision. “We love 
being able to offer great options of beautiful products, 
no matter how big or small,” Schnell explains. “One 
thing that makes us unique is that we have a design 
studio as well as retail stores, which also allows us to 
offer clients quick turnaround. If someone approaches 
us to help furnish a home through our design studio, 
we are able to select items from our warehouse and 
retail stores in Inlet Beach or Rosemary Beach to 
create a beautiful home that their family can enjoy. 
Both of our shops offer an array of beautiful items for 
your home, and our Tracery retail team is there to help 
you select just the right item.”
	 That team includes five women at the two retail 
stores and three designers, including Schnell. Holding 
degrees in Interior Environments from Auburn 
University and a degree in Interior Architecture from 
Auburn University between them, all three women are 
impressive in their knowledge of the industry—not to 
mention the talent that gives them such an edge. With 
15 years of working in Atlanta largely focused on 
kitchen and bath design, Beth Nash joined the Tracery 
team in 2014. AK Tisa has been with the company for 
15 years, having joined as an intern from Auburn. 
	 “Tracery has a team in the studio and the retail 
shops that brings multiple years of experience to assist 
our customers and clients create the home of their 
dreams,” says Schnell. “I think our dual approach with a 
design studio and shop sets us apart from others, because 
even after we finish a project with a client, we see them 
when they come back to town and stop by our shops to 
look around or visit.”
	 Offering design services of all types, Tracery has also 
taken on many renovations over the past years. “We love 
new homes; but we love working on renovations, as 
well,” says Schnell, going on to enumerate current 
renovation projects in Seaside, Alys Beach, and Rosemary 
Beach. “We offer complete design services from the 

COVID, we’ve struggled with receiving prod-
ucts and product availability,” Schnell notes. 
“Many items are taking much longer to receive; 
but we have pivoted and have stored items,  
expanded our Inlet Beach shop, and changed 
decision time frames with clients. Having that 
ability is one of the great things about working 
with a team.”
	    No matter what they face, it is their clients 

that keep them passionate about their work. “We love 
creating dream homes,” says Schnell. “I received a note 
last Christmas that said, ‘Just thinking of you today as 
we enjoy our beautiful home in this shut-in moment. 
Forever grateful for our years of working together on our 
happy, restful, artful homes.’ The reveal is another 
amazing part of what we do, and we love doing reveals 
like you see on TV: Candles lit, home complete. It’s 
seriously the best part.”

For more information, visit www.traceryinteriors.com 
or call (850) 213-3216 to reach the Design Studio; 
(850) 231-6755 for the Inlet Beach shop; or (850) 
213-3746 for the Rosemary Beach shop.

Photos courtesy of 
Tracery Interiors
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l o c a l  r e a d s

	 He invites readers to ex-
plore the towns that developed 
along the scenic route, from 
family-built communities like 
Dune Allen Beach and Seagrove Beach to architect-de-
signed layouts managed by large corporations, such as 
Rosemary Beach and Watercolor. The book also outlines 
the creation of unique community designs, such as in 
prominent Seaside and Alys Beach. 
	 Learn about the larger-than-life figures who 
spearheaded the developments over the decades, from 
Chicago snake oil salesman Charles Cessna, who 
dreamed of a dynamic city at Santa Rosa, to Edward 
Ball, who bought Cessna’s property after the hopeful 
empire collapsed. Ball went on to build the St. Joe 
Company into the largest private landowner in the state. 
Developers continued to be a driving force thorough the 
years, with J.J. and Robert E. Lee McCaskill and the 
development of Inlet Beach, to C.H. McGee, Sr. and his 
son Cube at Seagrove Beach.
	 The hardbound book also explores the natural phe-
nomena of the Gulf of Mexico, bays and lakes, state 

Pathway to Paradise on Florida’s Emerald Coast
New Book Offers Comprehensive History of How 30-A Came to Be

b y  Te s s  F a r m e r

Pathway to Paradise on Florida’s 
Emerald Coast is a full-color 
hardcover book that makes 

quite a statement as a coffee table 
book, but as they say, don’t judge by 
its cover… It also includes what is 
likely the most detailed description 
and history of the area available. 
Have you heard the story of the 
‘haunted house’ at Point Washing-
ton that later became Eden  
Gardens State Park? How did the 
moniker ‘Redneck Riviera’ come to 
be? Or the background on how old 
town Santa Rosa came to be and 
what led to its demise?
	 Pathway to Paradise on Florida’s Emerald Coast 
details the history of one of Florida’s most sensational 
destinations and tells the story of one of its most 
notable roads, Scenic Highway 30A. 
	 Author Robert Reynolds’s first work Simply 
Seagrove was published in 2018 and covered the history 
of Seagrove Beach. He now broadens his scope to cover 
all the communities along Highway 30A, with 
background on the entire Emerald Coast. From its 
creation in 1937 by the Florida legislature to its 
designation as a Florida Scenic Highway in 2008, 30A 
has witnessed the milestones in the development of the 
Emerald Coast. At first opposed by developers because 
of fears of congestion, 30A became the pathway that 
would connect and unify the diverse coastal 
communities along its path.
	 When Reynolds was in junior high in Montgomery, 
AL, his parents discovered Seagrove Beach, a beach 
community that was close enough to drive to for 
weekends and as he puts it, “offered a lot more water 
sports than central Alabama.” The destination was 
Seagrove Beach, and his book Simply Seagrove portrays not 
only how they found it, but how Seagrove came to be. 
	 Reynolds’s family did a lot of boating and exploring 
by Jeep and in his books, he describes adventures ranging 
from navigating shallow canals in a Boston Whaler, to 
excavating and piecing together pottery in the dunes, 
and photographing a comet from the bluff. He covers 
the huge variety of waterways, including the history of 
the coastal dune lakes and tales of some devastating hur-
ricanes. He describes all the plant and animal life you 
can expect to see that makes up the diverse ecosystems 
here, as well as a host of other phenomena from squeak-
ing sand to red sunsets. Readers are sure to appreciate 
Reynolds’s clever storytelling, rare photographs, and vin-
tage maps also included in the book. 

parks and trails, and 
covers the many facets 

that make life on 30-A all it is today, in-
cluding the cultural arts, festivals, land-
marks, and food scene. Whether coming 
to the area for a one-time vacation or to 
make a home and a life, Pathway to Para-
dise is a must-have resource.
	 “All in all, powerful, sometimes op-
posing, forces will influence the future of 
Highway 30A and the Emerald Coast,” 

writes Reynolds. “A long economic expansion has helped 
propel prices in the region, and the basic draws that have 
helped Florida continue to gain population are still in 
place. But environmental factors always in the back-
ground are becoming more pronounced, and disagree-
ments over access to beach areas have continued to raise 
concern. Let us hope that all interested parties will work 
together to help keep Scenic Highway 30A the idyllic 
place it has become, truly a pathway to paradise.”

Pathway to Paradise on Florida’s Emerald Coast is 
available at Florida libraries, online retailers, and 
featured at local retailers including Sundog Books in 
Seaside, The Hidden Lantern in Rosemary Beach, The 
Studio Gallery in Uptown Grayton Beach, and Stock 
& Trade Design Co. in Miramar Beach. Further 
information is available at emeraldwaterspress.com.

Clockwise from top: Jeeps 
gathered for the Fourth of 
July at Seagrove Beach circa 
the 1980s; An early brochure 
advertising the amenities at 
Dune Allen; The trailer Eric 
Allen used as his office when 
he began building homes in 
Dune Allen Beach circa the 
early 1950s; Author Robert 
Reynolds; Book cover.
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Vintage Broncos, restored Defenders, 
rare Ferraris, custom Porsches. Car 
enthusiasts, marketers, and dream-

ers Davis Brackett and Ashley Loyd could 
probably just stop right there in their  
creation of a new business venture. But 
they’ve added one more magical element 
that seals the deal: the beaches of 30-A.
	 Together, the friends launched Cars 
of 30A on Instagram in May 2020, fol-
lowed by a soft launch of their website  
carsof30a.com in July. Their original con-
cept is now coming to fruition with a 
chronicle entitled Cars of 30A, a high-end, 
hardcover coffee table book that features 
the cars and stories behind the brands, 
businesses, and local car enthusiasts along 
30-A in every beach town from Dune  
Allen to Rosemary.
	 “Cars are where I go when I need a 
minute to hit the reset button and let my 
mind wander,” says Brackett, the business’s founder, and 
Atlanta-based automotive marketing and advertising 
professional who has spent years vacationing with his 
wife and two children on the beaches of 30-A. Over the 
years, Brackett confesses, he developed a deep infatua-
tion with the cars he saw and photographed while visit-
ing and driving the 24-mile stretch of coastal highway 
along the sparkling Gulf of Mexico. And he was intrigued 
to learn the stories behind the cars he had seen and 
those of area influencers.
	 “I have always been interested to learn why people 
drive what they drive” he muses. “Cars are an extension 
and outward expression of ourselves… and they are the 
best conversation-starters.”
	 His personal favorite at the moment? “My 1999 
Mercedes-Benz C43 AMG. It’s a rare AMG that repre-
sents a lot for the brand and is a total blast to drive.”
	 Brackett met Loyd, his business colleague, current 
30-A resident, and a marketing executive who is 
designing the Cars of 30A book, when their wives 
worked together as entrepreneurs in the wedding 
industry. “At the time,” Loyd remembers, “I still had my 
first dream car, a 1996 Mustang Cobra with a Mystic 
paint job.” 
	 Between their shared love of cars and the fact that 
both were college athletes, Brackett and Loyd’s camara-
derie clicked and their families became the best  
of friends. 

	 Dreams of starting up a 30-A-based business always 
swirled in the air between Brackett and Loyd as they 
lolled on its beaches each vacation. “Every visit was filled 
with plenty of beach time, where we were often scheming 
business ideas that could potentially lead to us living on 
the coast,” Loyd says. 
	 With Cars of 30A, the friends have found their “in”; 
and 30-A residents and visitors alike are warmly 
embracing the new venture. “Virtually everyone has 
jumped at the opportunity to share their car’s story and 
even throw Davis the keys sometimes,” he shares.

Cars of 30A
Automobiles, Beaches, and the Ultimate Mind Escape

b y  C a r o l  B a d a r a c c o  P a d g e t t

	     Many of 30-A’s biggest influencers 
and iconic business owners are showing 
keen interest in sharing the story of 
their cars. “The original idea with this 
book was to highlight the staple brands 
and businesses along 30-A,” Brackett 
notes. “They are all about supporting 
their community and our book will 
certainly build upon that.”
	   In addition to their hardbound 
book, unique automotive-inspired gear 
will be available at local shops along 
30-A and at carsof30a.com.
	    “This could easily turn into a series 
of books,” Brackett hints. “I have peo-
ple sending me pictures of their cars 
along 30-A all the time and wanting to 
participate.”
	   After all, fellow die-hard car and 

beach enthusiasts are not 
difficult to find… they 
number like shells along 
the sand at low morning 
tide. As Brackett puts it, 
“There is something mag-
ical about driving an epic 
car along the coast. It’s 
the ultimate mind escape. 
The ultimate freedom.”
	 Brackett’s thoughts 
roll back to a childhood 
passion that put him on 
the road to Cars of 30A. 

“I have loved cars my entire life. As a kid I would build 
model cars, detail them, and place them in specific spots 
in my room. Since then, I’ve loved everything about 
cars—the experience, the smell, the speed, the challenge 
of shifting gears perfectly.”
	 As an adult, what could possibly complement the 
thrill of the exquisite car-driving experiences of his 
youthful imagination? “The coastal breeze blowing 
through the cabin of a car is ‘it’,” he smiles, of course.
	 Find a preview of the book at carsof30a.com or on 
Instagram: @carsof30a. 

www.carsof30a.com, @carsof30a

  

Land Rover Range Rover 
on Grayton Beach

Ford Bronco in 
Grayton Beach

Aston Martin Vanquish 
Volante in Alys Beach

Photos by Davis Brackett
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shown in any way that’s boundary 
pushing or fresh, despite the 
number of talented artists who live 
here. We have a very engaged 
Cultural Arts Alliance, but there 
needs to be more. I under-stand 
that this is a tourist area, but it’s a 
shame that this fact has to preclude 
the presence of true artistic vitality.

What is your advice to young, aspiring 
female artists?
	 My advice to aspiring artists, female or otherwise, 
would be to do what you really love, and if you’re going 
to do this, you’d better really love it. Also, though there 
are exceptions, I think you really need to be great at 
social media, which is what makes me want to pull out 
my hair. Please reach out if you have social media skills 
and want to work with someone local who is possibly 
missing large clumps of hair.

An Interview with Artist Jamie Zimcheck
b y  A n n e  H u n t e r

Artist Jamie Zimchek moved from Connecticut 
to Northwest Florida in 2015 and quickly 
advanced in the local art scene with solo 

exhibitions at several galleries, pop-up shows at 
Anthropologie, and multiple collaborations with 
fashion designer Nicole Paloma, not to mention her 
own jewelry line. Between painting and design, she 
manages to squeeze in time for throwing pots and 
creating sculptures. You might recognize her unique 
artistic style on a billboard somewhere in Walton 
County as part of the Cultural Art Alliance’s 
Billboard Art Project. Zimchek describes the Florida 
Panhandle as shockingly beautiful but “it would be 
better with fewer tornado warnings and hurricanes.” 
Nonetheless, the artist continues to pursue her craft 
along our beautiful beaches.

Tell us about your educational 
background and the story of the moment 
you decided to pursue art. 
	 I think I always wanted to be 
an artist, but it didn’t feel like it 
was a really viable option, so in-
stead I spent my free time painting 
while pursuing a degree in History 
and then an MA in Mediterranean 
Studies at King’s College London. 
After that, I started a doctorate 
there with a focus on US foreign 
policy and lectured in the US and 
UK over the next few years, but I 
was always more taken with muse-
ums than slogging for hours over 
books in the British Library (even 
though it’s a great place). I had my 
aha moment back in NYC at the 
Met, when I realized if I was going 
to put serious time into anything, 
it needed to be something I loved. 
And I love making things. I walk-
ed outside and phoned a friend back in London to tell 
her I was quitting the PhD. She was horrified, but I’ve 
never regretted the decision.

What concerns you about the future of the 
local art scene? What excites you? What 
has disappointed you?
	 I know a number of us came into it here full of hope 
for a solid, inspiring arts movement, but the reality is, 
there’s a real dearth of places and spaces where art can be 

Who is a female artist that you respect 
and admire?

	   I’m very fond of the American artist, Julie 
Mehretu. I appreciate her rich and varied approach 
to topics that range from ancient architecture 
through the WWII bombing of Berlin to more 
current themes, like the Arab Spring. Her work is a 
language of ideas that provides a new lens for 
exploring traditional topics, which I think is 
inspiring. I’m of a school that believes art, done well, 
will have some kind of message, or provoke thought, 
which is what I get from her work.

What are your thoughts about art and 
New Urbanism?
	      One of the things that most interested me in my 
early days here was New Urbanism, which led me to 
a series of paintings that drew on the movement for 
inspiration. This forward-thinking approach to 
urban design can be seen in communities here like 
Seaside, or Alys, but also in international locations. I 
spent seven years living, studying, and working 
around Europe, and I appreciated the live/work 
design concept driving New Urbanism, an echo of 
what you might find in any thriving European city.

Describe your genres of art and what 
inspires you about each.
	      Though I started as an oil painter, and studied  
under a realist, my style is a far more abstract amal-
gamation of style and objective. For me, art is a kind 

of analysis, or reframing of information, so it has that 
component secondary to the art itself.  A series I did re-
cently, Redacted, is a good example. On the face, the im-
ages are these black and white skyscapes, punctuated 
with strategically placed colored strips hand-stitched to 
the canvas. Conceptually, the series also explores the dual 
ideas of overlooking and removing information that 
doesn’t fit our personal narratives and plays with the is-
sue of censorship. It’s a concept I visited before with pho-
tography but had more fun with here. Some of you 
might know me better from my jewelry, which hints at 
the lines and structure in my paintings, only in wearable 
form. I’ve also been working with porcelain lately, which 
helps keep things fresh, and my house smelling like a  
hot kiln.

For more information: Visit Anne Hunter Galleries, 
25 Central Square, Seaside, Florida 32459; www.
annehuntergalleries.com, www.zimchek.com.

“Redacted: 
Unexpected 
Harangue”

“Redacted: Star”

Artist Jamie Zimchek





3 0  |  T H E  T H I R T Y- A  R E V I E W  |  M A R C H / A P R I L  2 0 2 1

l o c a l  f i t n e s s

previous location. Nestled among the 
trendy restaurants and art stores in the 
heart of Grayton just north of 30-A, it is 
not uncommon to see the outside bike 
rack full as members begin their workout 
with a ride along 30-A to the gym.
	    Paul has been a student of biome-
chanics, exercise physiology, function, and 
movement since graduating from Spring-
field College, MA with a degree in exercise 
science. Professionally, he has worked with 
several leaders in the fitness industry over 
the years and has served as a national pre-
senter and educator teaching Biomechan-
ics to personal trainers and other fitness 
professionals.

	 Shortly after taking ownership of 
Grayton Fitness in 2004, Paul was diag-
nosed with Non-Hodgkin’s Lymphoma.   
He didn’t let his diagnosis set him back. 
Instead, it reinforced the value of a posi-
tive attitude, healthy lifestyle, and to rely 
on the best community of member-friends 
for support. It was a trying, yet beautiful 
experience demonstrating the importance 
of community. As a result of Paul’s experi-
ence with cancer, during the month of Oc-
tober, he wears pink exercise attire and 
other fun pink accessories in an effort to 
raise funds for Breast Cancer Awareness. 
He was recently featured on the cover of 
The 30-A Review in his pink tights.
	 Debbie has served as a swim instructor 

for students 3 years to 80 years old, occasionally serving 
personal training clients, and has taught group exercise for 
over 12 years including Ride, Yoga, TRX, HIIT, and 
strength formats.   She is on the schedule for teaching fit-
ness classes, but she mostly enjoys hanging out in the gym 
and greeting members.  The new and larger Grayton Beach 
Fitness facility offers more opportunities for Debbie to fo-
cus on finding new and innovative concepts to best serve 
the members, front desk staff, and all fitness instructors.

Grayton Beach Fitness
b y  A u t u m n  M u r r a y

Grayton Beach Fitness is known as “The Locals 
Gym Where Guests are Welcome”. When 
guests and members open the doors to Grayton 

Fitness, they instantly step into a community of like-
minded friends. Having owned and operated this gym 
since 2004, Paul and Debbie Hunter focus on 
community, education, and fun; a focus that has allowed 
Grayton Fitness to grow into its newly constructed 4500 
square-foot facility just a stone’s throw away from its 

	 Grayton Beach Fitness offers memberships with 
annual commitments from $55 a month for singles to 
$140 a month for a family of four. Month-to-month 
memberships are also available for their shorter-term 
guests as well as weekly guest passes of three days or 
seven days for vacationers.
	 In meeting the needs of members who prefer 
instruction, they offer three levels of fitness instruction.   
Members and guests can participate in Basic Group 
exercise classes ($5). Then there is Specialty Group 
Coaching ($25), which offers a more affordable and 
individualized class for specific needs such as Lengthen 
and Align for corrective exercises or Rock Steady Boxing 
for Parkinson’s patients. And finally, Personal Training 
where they offer one-on-one and duet (two people) for 
members and guests seeking individualized strength 

training, balance training, special event preparation, or 
simply the motivation and accountability that is offered 
through a relationship with a personal trainer.
	 Grayton Fitness is a family run business. Paul has 
been a pillar in the community for over 26 years and is 
well-known all along the Emerald Coast as one of the 
first personal trainers in the area. His mission is to im-
prove the quality of people’s lives through the quality of 
movement and outlook on life, and can often be heard 
announcing, “Make it a Great Day!” As a professional, 
highly educated, and highly experienced personal trainer 
and gym owner, he often receives referrals from Physical 
Therapists and Physicians who are moving their patients 
to the next level of wellness.  Likewise, all of the trainers 
at Grayton Fitness are degreed or certified and demon-
strate excellence in their profession. Check them out! 
The community of Grayton Beach Fitness can’t wait to 
help you meet and/or exceed your fitness goals!

Call today and schedule a free consultation at (850) 
231-7075 and follow them on Instagram and Facebook 
@GraytonFitness. They are open 24 hours 7 days a 
week. They are located at 55 Logan Lane, Santa Rosa 
Beach, FL, 32459. 

Paul and Debbie Hunter

Grayton Fitness is a family run business. Paul has 

been a pillar in the community for over 26 years 

and is well-known all along the Emerald Coast as 

one of the first personal trainers in the area. 
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showroom and collaborating on design 
boards via email. The team can also  
measure rooms and gather dimensions to 
plan the best layout of the furnishings, 
provide paint and floor covering selec-
tions, lighting and window treatments, 
cabinets, and down to the details of bed-
ding and kitchenware. 
	 More and more customers are taking advantage of the 
hassle free one-source shopping to get their home or condo 
move-in ready. This model has proven to be much appreci-
ated during this time. They also offer private appointments 
after hours in addition to online consultations. 
	 “Our services are seamless, so there’s no need to 
make multiple trips to different stores or to stress over 
what colors will work best—we can marry the function, 
style, and comfortability to make your home flow 
beautifully,” adds Julie Kovach.
	 Another trend continuing to grow is performance 
fabrics and the extra durability of furnishings to hold up 
to seasons of use in rental properties. “The wear and tear 
on a product is a big consideration and we have a range 
of options for customers to consider,” says Frank Kovach. 
“You’ll find you can still get the linen look with a 
performance fabric more suitable for a beach house.”
	 The Furniture South team also has a depth of expe-
rience working for commercial properties, including  
hotels and local banks. With the surge in new develop-
ment in the area, the company is positioned to grow even 

Furniture South
Continued Growth In Housing and New Construction 

Fuels Boom in Furniture Sales
b y  Te s s  F a r m e r

With the largest showroom in Santa Rosa Beach, 
Furniture South offers quality furniture, home 
décor, and accessories, as well as complimenta-

ry design services to their customers. Established in 
2012, Frank and Julie Kovach opened the store when the 
housing market was beginning to grow after the last eco-
nomic recession. They are seeing those same trends  
return with the surge in home sales in Walton County. 
	 The couple had been in the furniture and interior 
design business for 30 years in Destin and prior to that 
for ten years in Birmingham. They operated the largest 
furniture and interior design store on the Emerald Coast 
called Resort Interiors, which closed in 2009 due to the 
downturn in real estate. 
	 Now in 2021 Frank Kovach notes how the surge of 
home sales and new construction has increased demand 
for home furnishings and once again created a growth in 
their business. “We’ve been able to offer more people the 
opportunity to view and purchase furniture and home 
décor for their new home, usually before they end up 
moving,” says Kovach. “The impact of COVID-19 has 
allowed us to be even more accessible to our customers.”
	 The showroom has over 3,000 pieces of furniture 
stocked for the bedroom, living room, office, dining 
room, and kids’ room. Customers will find distinctive 
styles from a large selection of mostly American-made 
manufacturers. Each piece of furniture is hand-picked 
for its quality, value, and durability. The store also offers 
same day delivery, which has been a real value for 
customers who otherwise would be facing shipping 
delays this year.
	 Furniture South’s team of five designers, which in-
cludes Julie Kovach, who holds a NDCIQ national inte-
rior design designation, offers customers all services re-
motely, including virtual tours of the Santa Rosa Beach 

more. “With that comes our 
responsibility to give back to 
this wonderful community we 
serve,” says Kovach. 
	    The company supports  
Haven House’s faith-based 
treatment program through 
the annual clearance sale each 
December. “I saw firsthand the 
importance of their mission in 
our community and we are 

proud to support them each year through their pro-
grams.” They also support the work of the Emerald 
Coast Children’s Advocacy Center, serving families in 
Walton and Okaloosa counties. 
	 “My mother always told me you have to give to  
receive and that’s true in any facet of life, especially in 
business. To give back to your employees, your commu-
nities; it’s just what we do, always stay humble and kind,” 
adds Kovach.
	 Furniture South is celebrating eight years in Santa 
Rosa Beach and is located at the Landings Shopping 
Center on Highway 98. The Kovach’s chose the central 
location between Destin and Panama City to make it 
convenient to 30-A shoppers as well as all of Walton and 
Bay counties. 

Furniture South is open Monday through Saturday,  
10a.m.–5p.m., (850) 267-1411, furnituresouth.net

More and more customers 

are taking advantage of 

the hassle free one-source 

shopping to get their home 

or condo move-in ready.

Frank and Julie Kovach
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be any good at it, and he said, ‘Of course you would. 
Let’s talk!’ I just wanted his advice, but he put it to me in 
a straightforward way.
	 “It’s not what you think, and it’s a lot harder than 
you imagine. You have to get a license and do 60 hours 
or so of coursework. We’d just had a baby, so I did all my 
pre-license classes on the phone holding the baby and the 
bottle late at night and first thing in the morning. I stuck 
with it and I got licensed in 45 days.” 
	 In 2020, Boyle’s successful stint doing events at 
Seaside was in question. “I wasn’t sure where it would 
end up. We lost so many events, not just locally but all 
around the country. I didn’t see any events coming back 
for at least two years, and this was back in July. Seaside 
was very gracious. Not only did they renew my contract 
for 2021, during the pandemic, they repurposed my role 
and kept me in a contract and gave my family a lot of 
security, but I knew I needed to make up for the other 
work I lost. I had to do more.”
	 So, Boyle pressed on, with a strong knowledge of 
the area—he’s lived on the Emerald Coast for 15 years— 

Keeping It Real on 30-A
Kevin Boyle Does a Pandemic Career Pivot

b y  C h r i s t o p h e r  M a n s o n

and a vague idea about what real estate was. “And I 
realized I was wrong when I started the coursework! It’s 
not a flashy job. I enjoyed learning about being honest 
and fair, recognizing how you represent the best interest 
of the client, seller or buyer. And the ethics between 
other agents. There’s an intrinsic network of agents, 
which makes the real estate world go ‘round.”
	 One of the best pieces of advice that Bobby Johnson 
has given him (so far) is that the relationship with the 
agent is as important as the relationship with the buyer 
or seller. Boyle says his acting experience has come in 
handy, too.
	 “All real estate is a series of uncomfortable confron-
tations. If you’re not willing to do that, you can’t move 
forward. It’s like acting—there’s intrigue, an exciting  
beginning, and lots of plot twists.”
	 Johnson brought Boyle onboard his team at Engel 
& Völkers last summer, and so far, the new guy has 
closed seven deals in South Walton and the endlessly 
growing city of Freeport.
	 “It’s me and one other agent, Stacey Petrucci. She’s 
been with him Bobby about five years now, and kind of 
started the same way I did. She’s a great, hardworking 
agent that gets things done,” he says.
	 “I would not be able to do what I’m doing without 
Bobby’s guidance. He’s the type of person who has so 
much heart and cares so deeply about his relationships 
with his agents, buyers and sellers. He shows how you’re 
supposed to put their best interests forward, when to 
confront things and when not to.”
	 Kevin and wife Meagan live in Peach Creek with 
their eight-month-old son and daughter, age four. 
“There’s not a lot to do now, so we enjoy just hanging 
out at the house, making the occasional trip to Disney,” 
he says. “We actually went in October. It was weird 
without all the indoor attractions, but overall, it was 
really safe.”
	 The new career has had its share of surprises. “I 
didn’t realize how connected all the agents are and how 
important it is to have respect for the ones who’ve been 
doing it longer. Until you’ve been through some of these 
deals, you just don’t know what it’s like. Other agents 
from other brokerages have been so nice. It’s not as big a 
competition as I thought it was. There’s a very positive 
energy in real estate. Listening and getting advice from 
other agents has been my biggest takeaway.”

Get in touch with Kevin Boyle by emailing kevin.
boyle@evrealestate.com. Maybe you’ll see him back on 
the stage in the near future, but if not, he says, “You 
can always buy a house from me!”

Longtime South Walton residents are familiar with 
Kevin Boyle’s exploits both onstage as an actor 
(notably with the Seaside Repertory Theatre) and 

behind the scenes at high-profile events like the Seaside 
Seeing Red Wine Festival.
	 The cancellation of these mainstay events is the first 
thing on my mind when Boyle shows up to chat at a 
local Starbucks – outdoors, six feet apart and with what 
he admits is his “COVID beard” poking out from the 
edges of his mask—but he’s much more interested in 
talking about the major career change he’s made as a 
result of the pandemic.
	 “I had been through the BP spill and the recession a 
few years back, and I feel like I reacted okay to those,” he 
says. “But with the pandemic, I felt I needed to take 
some extra steps to stay here. I literally never thought of 
real estate, but one day I told my wife, ‘I think I should 
do real estate’.”
	 Boyle’s first move was getting in touch with Bobby 
Johnson, a longtime friend and one of the top real estate 
agents in the area. “I asked him if he thought I would I 

Kevin Boyle and 
Bobby Johnson
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Organic… Let’s Do This!!
b y  D r .  B a r t  P r e c o u r t

w e l l n e s s

For years we’ve heard about “organic” foods. Often it 
was associated with the health nuts and nature 
lovers. Yet now it has become mainstream and 

maybe at the perfect time.
	 Currently we are in unchartered waters. But with 
COVID 19 continually lurking around we have learned 
at least one major lesson. Our health is the most 
important and valuable commodity in the world. 
	 What does this have to do with organic foods… 
everything!
	 There are three important distinctions of organic 
foods and their consumption. Here are some compelling 
reasons/points to start moving your diet more toward a 
diet that is full of organic foods. 

TOXINS:
	 This is what organic foods DON’T have. When we 
consume non-organic foods, we are consuming toxins. 
Toxins are one of the most dangerous inhibitors to health 
that we experience. They inhibit our cell’s ability to 
function and defend. This is one of the reasons we have 
become so vulnerable to viruses and bacteria. 
	 Organic foods are non-GMO, and this is incredibly 
important. GMO (genetically modified) foods are often 

destructive to our cells. Specifically, many GMO foods 
have a chemical called glyphosate. This is the same 
chemical that is sprayed on our lawns to prevent weeds 
and insects. Research has shown that this glyphosate is 
very destructive to our gut microbiome. 
	 Why is this important? Because your gut is the 
primary source for the development of your immune 
system. Poor gut health, poor immune health. 
	 Not only are these GMO foods toxic to humans, 
they are extremely toxic to our environment. In fact, 
glyphosate is considered one of the biggest threats to 
our environment, yet unfortunately we hear very little 
about it.
	 These toxins are now being linked to the rise in 
auto-immune conditions, such as Hashimoto’s disease, 
Celiac disease and many more. Brain fog and stubborn 
weight loss are also linked to toxic overload. 

NUTRIENTS
	 This is where organic foods excel. Organic foods 
have more vitamins and minerals than non-organic and 
GMO foods. In these “covid” times, this should become 
our number one priority. Give our cells all the tools they 
need to defend and attack foreign invaders. Vitamins, 
minerals, and antioxidants. 
	 The biggest challenge is that you can’t tell just by 
looking at them. You will have to be a smart shopper at 
the grocery store and hunt down your organic foods. 
Most will be labeled clearly as organic and non-GMO. 
	 To keep this in perspective… most organic 
vegetables have nearly double the number of vitamins 
and nutrients relative to non-organic, and of course none 
of the added chemicals and toxins. 
	 Your immune system requires these nutrients to 
defend itself. Yes… defend itself against things like 
COVID 19, recover from stress, keep up with life etc…
Nutrients like vitamin C, zinc, vitamin A, D, E, K… are 
all essential for being healthy, and are reduced 
significantly in non-organic foods. 

ENVIRONMENT 
	 Mother Nature is organic. When we pollute her 
with chemicals and toxins, we are harming mother  
nature. We essentially vote with our purchases. Purchas-
ing organic food is a vote for our health and a vote for 
mother nature. If we continue to purchase non-organic 
foods, foods that have GMOs, we are voting for the larg-
est chemical companies in the world to keep polluting 
our earth. Mother Nature, like humans, thrives when  
less toxic. 

CONCERNS:
	 Occasionally I will hear a couple of concerns come 
up about organic foods, so let’s address them: 
	 “It costs too much”… False. Cheap food is cheap! I 
understand where this comes from, yet the reality is that 
chemically processed foods and genetically modified 
foods are simply “cheap” foods. They are not equal; you 
get what you pay for. 
	 “Organic foods are hard to find” … I will agree that 
this can be a challenge. Yet it’s our health, and we should 
be up for the challenge. I know locally here in our 
community the more we ask... the more the local grocery 
stores and restaurants will provide. 
	 We recently open up Prema Organic Café a 100% 
organic café. (self plug) So I understand the efforts and 
costs required to make the shift. It is possible!

CLOSING THOUGHTS: 
	 Is it hard to eat a diet rich in organic healthy foods? 
No, it’s just different. It’s a conscious choice. It’s more 
available than we think, and it’s important that we want 
to raise the bar and level up our health.
	 Vote for your health! Vote for mother nature! Vote 
to be awesome!

Dr. Bart M. Precourt, D.C., is a Holistic Doctor, 
chiropractor, acupuncturist and nutritional consultant. 
For nearly 20 years he has helped people get healthy, 
lose weight and create healthy sustainable lifestyles.  
He currently practices in Seagrove Beach, FL at 
Balance Health Studio, www.balance30a.com. For a 
consultation, contact Balance Health Studio at  
(850) 231-9288.

[M]ost organic vegetables 

have nearly double the 

number of vitamins and 

nutrients relative to non-

organic, and of course 

none of the added 

chemicals and toxins.

Dr. Bart M. Precourt
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oversee any inheritance I may leave to my 
heirs, without subjecting such inheritance to 
the squandering, divorces, lawsuits or bank-
ruptcies of my heirs?

5.	 Have I discussed all of the matters contained 
in questions one through four above with my 
family members, so that they will be prepared 
and will not be surprised by my estate plans?

For more information, please contact:  
Watson Sewell, PL (850) 231-3465, www.
watsonsewell.com

Are you someone’s child, sibling, nephew, niece, 
cousin, uncle, aunt, spouse, parent, grandparent, 
or even great-grandparent? [Note: Chances are 

quite good that you are.] If so, then you are part of a 
family and, likely, your family matters a great deal to you.
	 In this article, we review some fundamental estate 
planning matters every family member needs to address 
through proper estate planning. In fact, the failure to 
address these legal matters can inconvenience, if not 
harm, your loved ones. Accordingly, feel free to share this 
article with your near and dear ones. You and they will 
be glad you did.

Personal Responsibility
	 Car crashes, Alzheimer’s, and strokes. Injuries and 
illnesses can strike anyone, leaving them legally 
incapacitated. And, once you are legally incapacitated, 
you can no longer manage your own personal, health 
care, or financial affairs. Nevertheless, important 
decisions affecting you must be made, despite your lack 
of legal capacity, often on a day-to-day basis. For 
example, your incapacity would not excuse you from 
paying your bills or your taxes.
	 Do you have any members of your family whom you 
would want to manage your personal, health care and 
financial affairs should you become incapacitated? Do 
you have any members of your family whom you would 
not want to manage your affairs under any circumstances? 
Either way, if you are an adult (i.e., at least age 18 in 
most states) and have not made proper estate plans to 
appoint the incapacity decision-makers of your own 
selection, then a court will be required to appoint 
someone for you. Unfortunately, the Court may appoint 
someone whom you would never have chosen to be your 
decision maker. That, in turn, could lead to exposure of 
your personal, health care, and financial circumstances as 
well as generate significant court costs and legal fees 
along the way. In short, an ounce of prevention truly is 
worth a pound of cure.

Parental Responsibility
	 Are you the parent of minor children? If so, then 
they are your most valuable treasures. What arrangements 
have you made for their care should something happen 
to you and their other parent? As with your personal, 
health care and financial decisions, would you rather 
select the back-ups yourself or let a Court make the 
selection without your input?
	 Bottom line:  Only through proper estate planning 
can you appoint the guardians (i.e., back-up parents) for 
your minor children.

Family Matters
b y  F r a n k  Wa t s o n  a n d  K i m b e r l y  Wa t s o n  S e w e l l

l e g a l  e a g l e s

Kimberly Watson Sewell 
and Frank Watson

Boomer Responsibility
	 If you were born between 1946 and 1965, then you 
are a Baby Boomer. Have you asked your parents or 
grandparents whether they have made proper estate plans 
for themselves should they become incapacitated?  
Whom have they appointed to make their personal, 
health care and financial decisions? Where are these legal 
instruments and other important personal and financial 
records kept?
	 If long-term care becomes necessary, have they 
insured this risk with some form of long-term care 
insurance and, if so, with which insurance carrier?

Inheritance Responsibility
	 Wealth built through a lifetime of toil and thrift can 
disappear in one roll of the dice, a divorce property 
settlement, a lawsuit judgment, or a bankruptcy decree...
unless legal plans are made to protect and preserve it in 
advance.
	 No one appreciates the value of a dollar more than 
the person who earned and paid taxes on it. An inherited 
dollar just spends differently once it has been inherited. 
Even if that same inherited dollar is not squandered, it 
may attract and invite problems.
	 Qualified legal counsel can help you make the 
proper plans to protect any inheritance you may leave 
both from and for your heirs.
	 That said, a perfect inheritance plan has been defined 
as spending your children’s inheritance and having your last 
check bounce to the funeral home. Nonetheless, it can be 
difficult to work that timing out perfectly, so making 
proper legal plans may still be the “perfect” choice.

ASK YOURSELF...

These Questions Regarding  
“Family Matters.”

1.	 Have I made proper estate plans to appoint the 
persons I know and trust to make my personal, 
health care and financial decisions should I 
ever become incapacitated?

2.	 Have I made proper estate plans to appoint the 
persons I know and trust to carry out my 
wishes upon my death?

3.	 Have I made proper estate plans to appoint the 
persons I know and trust to rear my minor 
children to adulthood with my shared core 
beliefs and values?

4.	 Have I made proper estate plans to appoint the 
persons and/or institutions I know and trust to 



(404) 907-6427
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t u r f  t a l k

The inaugural Camp Creek Invitational, sponsored 
by Joe Resorts, was just held at Camp Creek Golf 
Club. Led by local 30-A resident and golf coach 

Trey Jones, FSU outplayed and out weathered several 
Atlantic Coast Conference teams, including Wake Forest, 
UNC, Virginia, Notre Dame, Georgia Tech, and Duke 
to claim the cup. (photo 1)
	 Tied at the completion of 54 holes with a score of 
842, FSU went on to beat Wake Forest in a playoff to 
seal the victory. The individual trophy went to Clemson’s 
Jacob Bridgeman with the score of 64-66-71. The 64 in 
the first round was tremendous in blustery cold 
conditions. 
	 We watched players hit fairway shots from 175 
yards out into # 9 and #18 greens. Both pins were tucked 
into back corner positions. These kids were landing 
amazing shots by the pin with no roll out on hard fast 
green conditions. 
	 In the field was the #1 ranked college player in the 
nation John Pak. He was awarded low amateur in the 
Butler Cabin Green Jacket ceremony at the 2020 Masters 
Tournament. John Pak’s swing coach, Sean Hogan, was 
also at Camp Creek just prior to the start of the event to 

Camp Creek College Golf Invitational
b y  To m  F i t z p a t r i c k

conduct a member clinic for Joe Resorts. Hogan is David 
Leadbetter’s head of world-wide instruction and a very 
likeable Irishman. He and Leadbetter have been busy of 
late in coaching Masters champion Patrick Reed. Hogan 
had just returned from Dubai where he was coaching 
Reed before arriving at Camp Creek. Coach Jones and 
Sean Hogan caught up on the driving range where Jones 
wished the players well. 

	 Jones’s member clinic addressed the common slice 
in three easy steps: 

•	 	Strengthen the left lead hand. Grip the club across 
the base of your fingers and not in the palm.  

•	 	Halfway back, have your left arm stretched across 
your chest and over the right hip. This provides 
enough space for the club to swing back to the 
ball. Keep the clubface closed with a bowed left 
wrist. (photo 3)

•	 	On the downswing, rotate the hips to face the target. 
This gets the body leading the club at impact—
allowing you to compress the ball. (photo 4) 

	 The following week Sean Hogan went to Torrey 
Pines in San Diego with Patrick Reed, where he won by 
a convincing five shots. 
	 College golf events are truly inspiring to see the next 
generation of young players. It’s not only the way they 
play but the way these young golfers conduct themselves. 
On full display were the values of respect, politeness, and 
competitive integrity. Congratulations to FSU Coach 
Trey Jones and his team, and to Joe Resorts for a 
memorable week at Camp Creek!

Tom Fitzpatrick

Tom Fitzpatrick is a David 
Leadbetter certified instructor 
and an active realtor with 
Scenic Sotheby’s Intl Realty. 
Contact him at (850) 225-
4674 or tom@scenicsir.com

Coach Sean Hogan (L) with winner 
Patrick Reed (R) at Torrey Pines

It’s not only the way they 
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