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Ask A Local 
BEST NAIL SALON IN TOWN

It’s the perfect time of the year to pamper yourself before the chaos 
of the holidays ensues! Here are the top five spots the locals go for 
the best mani/pedi in town.

Each place featured below was voted as the BEST by ECC Facebook 
Fans. Be sure to “Like” our page to participate next month.

SISSY NAILS 
927 Beville Rd. #4, South Daytona

(386) 788-6565 // SissyNails.com

FB: SissyNails32119 // Insta: Sissy_Nails_Brand

Mon - Sat: 9 a.m. - 7 p.m.

Closed Sunday

1st

THE SHIMMER ROOM
2174 S. Ridgewood Ave., South Daytona

(386) 689-7770 // TheShimmerRoom.com

FB: TheShimmerRoom // Insta: TheShimmerRoom

Tue - Fri: 10 a.m. - 6 p.m. 

Sat: 10 a.m. - 4 p.m.; Closed Sun - Mon

5th

2nd

3rd ANGIE’S SERENITY DAY SPA
306 Washington St., New Smyrna Beach
(386) 410-3059 // AngiesNSB.com
FB: AngiesSDaySpa // Insta: Angies_Borboleta
Mon - Fri: 9:30 a.m. - 7 p.m.; Sat: 10 a.m. - 4 p.m.

4th SWANKY CHIC SALON
125 S. Orange St., New Smyrna Beach
(386) 427-4444 // SwankySalonNSB.com
FB: Swanky-Chic-Salon // Insta: SwankySalonNSB
Tue - Fri: 9 a.m. - 6 p.m.; Sat: 9 a.m. - 2 p.m.

VALENCIA NAILS & SPA
1173 W. International Speedway Blvd., Daytona Beach
(386) 317-2560 // ValenciaNailSpa.com
FB: ValenciaNailsSpa // Insta: ValenciaNailsSpa
Mon - Sat: 9 a.m. - 7 p.m.; Sun: 11 a.m. - 5 p.m.
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to shop the complete collection.
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FLORIDA - Short-term rentals have become a 
mainstay of the tourism industry in Volusia County, 
and with the rise of Airbnb and VRBO.com, there 
has been a rise of short-term rentals in all parts of 
the country, in all kinds of neighborhood settings. 
The websites allow users to book nightly, weekly 
and monthly stays. Volusia homebuyers and current 
property owners need to understand the legal rights 
to use property. Here are six tips to consider for 
short-term rental properties:

1. The right to rent is a core property right. With 
a single family residence, you can live in it, 
rent it or sell it. 

2. Renting is a residential use. With things 
like Airbnb, where investors own multiple 
properties, it is starting to edge into the 
territory of being a business. Even if it may 
be, it doesn’t defeat the residential status of 
the property.

3. You have the right to use your property for 
productive purposes, but it can’t interfere with 
your neighbor’s use and enjoyment of their 
property, or injure the community at large. 
Provided the behavior on your property does 
not cause a private or a public nuisance, you 
have the right to rent.

4. Because it is a core property right, it can’t be 
turned into a privilege.

5. While a vacation rental may be considered 
a business that could be subject to a 
business or occupational tax, renting is still 
a residential use, and remains that core 
property ownership right.

6. There are registration and licensing schemes 
that some communities are proposing to 
inspect and monitor what people are doing 
with their rental properties.

The illegal use of vacation rentals is making 
national headlines. The most recent news comes 
out of Miami Beach, Florida where the city has 

implemented stricter laws requiring online platforms 
to list specific business license information on 
their sites. If the property is outside of the zone, 
the homeowner could see considerable fines from 
local government. The law was implemented in 
September 2018 and according to reports, Miami 
Beach listings on Airbnb dropped from 10,000 to 
4,000. 

In Volusia, the city of New Smyrna Beach 
has a “short-term rental map” outlining specific 
areas within the city that allow nightly and weekly 
rentals. A zoning and permit technician for the city 
confirmed, “it is not restricted to a zoning district, 
just location as indicated on the map. Only those in 
the purple shaded areas can rent.”

Last year, homeowners in Clearwater, Florida 
were given a short-term rental violation of $35,000, 
the city’s second largest fine for short term rentals 
- $500 per day for website listings over a 30-day 
period. Renting their home nightly was against city 
law. In this case, the neighbors and Homeowners 
Association President reported the owners. 

In January 2018, a bill was introduced to 
Congress that would strip local governments of 
the right to regulate short term rentals and give 
such power to the state. Property owners would 
need to register a license each year through the 
Department of Business & Professional Regulation. 
The bill passed Senate Regulated Industries 
Committee, but never made it out to the floor vote. 

Because there is no state income tax, Florida 
has a Tourist Development Tax on rentals less than 
six months plus one day. According to Volusia.
org, owners are responsible for collecting a total 
of 12.5 percent tax on each short term rental; 6 
percent is remitted to the County of Volusia Tourist 
Development Tax office. The additional 6.5 percent 
is remitted to the Florida Department of Revenue.

Mimi McKee is a Realtor with Ocean 
Properties & Management Inc. and a member 
of the NSB Board of Realtors. She relocated 
from Atlanta, GA in 2005 and is  “Loving 
Living at the Beach.”  386-576-7722                       
 #NSBeachLife        @NSBMimi         #NSB

Know Your Property Rights:

NEWS

Illegal Vacation Rentals
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Seen & Heard Around Town... NEWS

CREDIT IS NOT A DIRTY C-WORD!  If you’re ready to get your credit restored so you can finally buy your family’s dream home, or buy a car to help you 
get to and from work - LET’S TALK! Financial Education Services has been helping consumers achieve their highest financial potential for over 10 years. We pride 
ourselves on our Accredited A+ Rating with the Better Business Bureau: A representation of our personal commitment towards customer satisfaction. We just do 
a soft pull on your credit report and leverage the laws that Congress put in place according to the Fair Credit Reporting Act, with all 3 credit agencies, creating a 
very quick turnaround. Customers start seeing results in just 45-90 days with us. You will also get your own customer portal to track your progress every step of 
the way and about 12 other additional services at no additional cost which includes but are not limited to: identity theft protection, 24/7 credit monitoring, 24/7 
access to a free credit attorney, a will, trust and power of attorney, budgeting service, positive credit builder, debt payoff service, net-worth service, and savings 
goals service. We have an A+ rating with the BBB and 100% satisfaction guaranteed. Call or text “ECC” to (386) 406-1754 to get your questions answered and get 
started today! Connect with us on Facebook: Facebook.com/CreditSavvySasha or on Instagram: @CreditSavvySasha. Visit us online at:  CreditSavvySasha.com

Recording Studio Opens in NSB:  Volusia County is home to so many talented musicians and now they have the ability to create and record their 
masterpieces in an inspiring environment, without leaving home! Bable Blue Recording Studio is located at 803 E. 23rd Avenue in New Smyrna Beach and is open 
to anyone looking to take the next step artistically. Whether you are in a band, or are a solo artist, they offer affordable rates to record your newest song, EP or 
even LP! If you aren’t already performing or don’t have a song written yet, but have always wanted to, Bable Blue not only offers consulting and guidance, but a 
comfortable surrounding meant to get the creative juices flowing and send you on your way to your first completed creation! The studio offers more than just a 
space for musicians to record. They also offer mixing, mastering, pre-production, music video creation and vocalist or voiceover work as well. If you are interested 
in learning more about this all-inclusive studio follow them on Facebook at /BableBlueStudio and on Instagram @BableBlue. Give them a call or text today to get 
your spot reserved.  386.405.6762 // BableBlue.com

2018 celebrates the 8th Plein Air Paint Out in New Smyrna Beach! This year 31 of the finest professional 
artists will come together to paint our coastal seascapes, dune habitats, lagoon, marinas and historic sites. This year’s 
benefactor is the Marine Discovery Center, Inc (MDC). A variety of events will take place throughout the week of 
December 2-8, 2018 including a Wet Gallery, Student Paint, Evening Paints, Quick Draw, Artists Demonstrations, 
Live Auction, Sponsor Patron Reception, Art Review and Gala. The Wet Gallery will be open daily and located at the 
Marine Discovery Center, while the Live Auction and Gala will be located at Outriggers Tiki Bar and Grill. They are 
looking for Business Sponsors and Patron Sponsors with some very attractive sponsor packages that will include Gala 
tickets and Art Credits. For more information on sponsor packages, a full schedule of events and directions please go to:  
NSBPaintOut.com

407-401-2680  •  Randy@RandyPrint.com
www.ProformaResultsGroup.com
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The Southeast Volusia Chamber of Commerce

January 19, 2019 . 10am-4pm

Choose a Country & 
Decorate Your Booth

Compete for the Best Booth!

Also Featuring:
Business Showcases . Kids Zone 

Beer Garden . She Shed & Man Cave 
And More!

Travel Canal
 Street!

386-428-2449
info@sevchamber.com
www.sevchamber.com

HURRY...THIS EVENT
 WILL SELL OUT!

Visit www.sevchamber.com
 forVendor & Sponsor Sign Up

-HISTORIC CANAL STREET IN DOWNTOWN NSB-
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Holiday Etiquette and Restraint

Karin Jenkins is a Licensed 
Esthetician, Makeup Artist, and 
the author of the book, “Pageant 
Land and the Family Who Lived 
There.” She has been involved in all 
aspects of the beauty industry and 
in show business  for over 30 years. 
Karin is the mother of two and the 
grandmother of two. She and her 
husband David co-own the local 
family business - Applause Salon in 
New Smyrna Beach - (386) 426-5454.

Finding Beauty -  This time of year, it’s no secret that we are 
feeling the hectic holiday preparations go into full swing. We 
start planning festive meals and parties, gift wrapping and 
cookie baking, card writing, decorating and the list goes on.

The one thing I don’t think we fully prepare for is how we 
conduct ourselves at all these special events - starting with 
Thanksgiving dinner.

Sure, we think about all the good things we are going to 
put into our mouths, but do we ever stop and think about 
what might fall out? Emotions run high this time of year. Think 
about what you are saying before you say it. Ask yourself 
these questions first. Am I about to say something nice? 
Complimentary? Kind? Or could my words be hurtful - even if 
I was just kidding around? 

Festivities with the relatives or in-laws can cause the most 
anxiety. They know you best and they know how to push your 
buttons (Bless their little hearts). After a few drinks, people 
get a false sense of confidence and just let whatever is on 
their minds roll right off their tongues and slap you right 
between the eyes. 

Hair and weight are two of the biggest topics to steer clear 
from if you aren’t going to be sincerely complimentary. I don’t 
know why people go there, but they do. One cutting remark 
can stay with the unsuspecting victim all day, all year, or 
maybe even the rest of their life. It’s something you just can’t 
prepare for. “Hey! Did you put on some weight?” Like you 
were unaware until it was pointed out to you. “Was your hair 

that thin last time I saw you? Wow - did your kids give you 
all that grey hair?” “Looks like you never miss a meal. You 
should wear a darker color - it’s more slimming.” 

At the last get together I had with my in-laws, I was feeling 
all pretty in a new flowy top and the first words out of my 
father-in-law’s mouth to me were, “Are you pregnant?” I 
haven’t worn that shirt since. These comments are followed 
by uncomfortable laughter and then awkward silence. Fun!

My mom always said to me, “A lady does not discuss politics or 
religion in mixed company.” Well, Mom, times have changed a bit, 
but I still think it’s a good idea not to take those two topics and mix 
them into a festive occasion. You are never going to have everyone 
in agreement - thinking the way you think. Tempers can soar and 
feelings get hurt. A definite party killer.

So, what are some good holiday topics and what can keep you in 
the safe zone and out of trouble this holiday season? Take an interest 
in other peoples’ lives. Ask them about family, work, plans for the 
season, or their last vacation. Listen to what they are saying. Look 
them in the eye instead of half listening while you are texting. I think I 
would almost rather have rude comments over texting. But then again, 
why should I have to choose? My feeling is that the only reason to 
get your phone out is to take pictures of the family and record this 
precious time together.

While we are on the topic of photos - I have a request for families. 
Don’t pick and choose who makes the family photo “cut.” I have been 
a member of the Jenkins family for 37+ years now and I can only 
recall four family photos I was invited to partake in. I know you may 
want to take a photo of just you and your children, and I totally get 
that, but then ask the rest of the family to join in. Most of the time, I 
was asked to take the picture. Ouch! I thought maybe I was being too 
sensitive, but at the last function, with “just the family” in photos, I 
looked around at the spouse-in-laws as spectators and I asked one if 
this bothered her. She said, “Yes, more than I can say. We are family, 
too.”

It’s up to you how this season will turn out and be remembered. 
Granted there will be a few holiday casualties and some hurt feelings 
and some drunk uncles, but that’s family. Remember the good stuff 
and be proud of yourself for being a part of that. No one is perfect - 
we come in all shapes and sizes - sometimes with hair and sometimes 
not. Sometimes we know how to act in social situations and 
sometimes we act like we don’t have two brain cells to rub together. 
The privilege of a lifetime is being who you are. The gift of a lifetime 
is striving to be a better you.

If you want to DRINK,
that’s your CONCERN.

If you want to QUIT,
that’s our CONCERN.

ALCOHOLICS ANONYMOUS

(386) 756-2930
www.aadaytona.org

FEATURE
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One of the best ways to get your 
suggested minimum five daily servings of 
fruits and veggies is to drink fresh juice. 
Fresh juice is not purchased in cartons at 
the store. It is not canned, cooked, flash-
pasteurized, colored, sweetened, filtered or 
preserved. Fresh juice comes directly from 
fresh fruits and vegetables and is best when 
consumed immediately (within minutes of 
juicing) to get the maximum nutritional value, 
as it loses its potency rapidly once removed 
from its parent source. 

Juicing extracts most of the nutrients and 
living enzymes from the fruit or veggie while 
leaving the pulp out. Basically, this translates 
into an easily digestible drink that is packed 
full of the good nutrition your body needs. 
Drinking your food eases the burden on the 
digestive system by eliminating all of the 
solid matter that requires additional digestion 
and elimination. By drinking fresh juice, you 
go straight to the source and bypass the 
carrier.  

I have been juicing regularly for over two 
decades. Although it is somewhat of a part-
time job, it has become a habit and part of 
my daily and weekly routine. I drink several 
types of juice regularly - wheatgrass, carrot, 
apple and tomato. I will occasionally add 
spinach, kale, celery or ginger to these juices 
for added nutrition and flavor. 

Juicing requires work - shopping regularly 
for fresh produce, cleaning, cutting and 
preparing the produce and then cleaning 
and maintaining the juicer. Juicing is 
well worth the work involved because the 
benefits pay high dividends in your health. 
Drinking a 16-ounce glass of carrot juice is 
the equivalent of eating about 6 to 8 large 
carrots. That’s a lot of chewing that you don’t 
have to do and a lot of solid waste (pulp) that 
your body doesn’t have to process.

Some personal benefits I can directly 
attribute to juicing are:

• Seasonal allergies are almost non-
existent now.

• My genetic hair loss and receding 
hairline has slowed down significantly. 

• My fingernails grow super strong at an 
incredible speed.

• I have never had a tooth cavity or 
broken bone in my life.

• My skin stays healthy and more 
resistant to sunburn, acne and wrinkles.

• I have a high energy level but operate 
on less sleep.

• My focus, concentration and motivation 
get better every year.

• I get sick less often, and when I do, I 
recover in a day or so when friends stay 
sick with the same illness for days or 
weeks.

• I’ve maintained good eyesight while 
many peers my age have been wearing 
glasses for years. 

These benefits began to become evident 
within the first year or two of implementing 
juicing and a vegetarian diet. The effects 
of juicing continue to improve and maintain 
my health due to the cumulative effects of 
ingesting vital nutrition on a daily basis. 

For juicing tips and recipes, email me at 
Sean@SeanDon.com. 

Sean Donovan is a long-time health & 
wellness advocate who has facilitated 
individual & corporate wellness 
programs, workshops & one-on-one 
coaching. He is a published author 
of 5 books including “Health and 
Happiness: An Owner’s Manual 
for the Mind and Body” and he 
has helped many other aspiring 
authors write and publish their first 
books as well. Sean@SeanDon.com             
(386) 451-0343.

Juice It

HEALTH
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MAD ABOUT PLAID 
Plaid is officially back and taking over. The updated print comes in bold new colors, oversized lines and cool placement combos. This trend is so versatile and can be styled many 
ways. For an edgier opt mix-match your plaid or pair with florals or animal print. You really can’t go wrong when styling this season’s must-have print.
 Blog / Photographer: Danielle Napolitano  //  Model: Corrie Newhook

Danielle Napolitano is 
a designer and owner of 
Rockerbands, a 70s Rock’n’Roll 
inspired bikini and accessory 
line. Along with building her 
brand, Danielle is also a stylist 
at Jon Ric Salon and Spa in 
New Smyrna Beach.
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#ECCToldMe NEWS

Many ways to be involved!
• Play in the Tournament

• Donate a Prize  / Volunteer
• Become a Sponsor

2018

FRIDAY DECEMBER 14th
PLATINUM SPONSOR:

18 Holes of Golf | Gourmet Boxed Breakfast | Networking
Awards & Luncheon | Prizes Food & Fun on the Course

$440 per Foursome
                                     4 Person Scramble

$440 per Foursome
Sugar Mill Country ClubSugar Mill Country Club

Call the Southeast Volusia Chamber of Commerce for details: 386-428-2449

9:30 AM Shotgun Start
Check-In 8 AM

Edgewater Backyard BBQ Contest:  Fall temperatures haven’t quite arrived but we hear they are on the way. Cooler temperatures or not, 
November is a great time for BBQ.  Whether you like to cook BBQ, eat BBQ or both, this is the event for you. Come join the City of Edgewater on 
Saturday, November 17, 2018, from noon until 4:00 p.m. at Hawks Park (1108 South Ridgewood Avenue – at the corner of US 1 and Turgot Avenue) for 
their annual EdgeFest Backyard BBQ Contest. There is no entry fee for contestants in either the amateur or professional divisions.  Winners are chosen 
by “taster’s choice” and will earn the bragging rights of best BBQ around!  Adults can taste all the BBQ for just $5 and kids under 10 can taste for free. 
All the proceeds will go to the Local School Scholarship Fund that helps Edgewater high school graduates reach their educational goals.  There will be 
vendors, music and lots of other fun activities. There is plenty of room for more vendors and BBQ participants, so sign up today. For more information, 
please call 386-424-2400 x1340 or email SpecialEvents@CityofEdgewater.org.   CityofEdgewater.org

Volusia County Public Libraries Waive Fines for Food:  Here’s a novel way to pay off your library fines! Volusia County’s public 
library branches will accept food for fines from November 11 through 25. Patrons with late fees will receive a $1 reduction of overdue fines 
up to $25 for each undamaged, unexpired boxed or canned nonperishable food item they bring to the library. Donated food will be used to 
refill local food banks including Halifax Urban Ministries, Student Reach Out in DeBary, Neighborhood Center of West Volusia, The Jewish 
Federation’s Jerry Doliner Food Bank and the Volusia County Thanksgiving Basket Brigade. The Food for Fines program is part of the eighth 
annual Feed the Need food drive spearheaded by Volusia County Government. County employees are joining with other public employees 
from Volusia County Schools, Daytona State College, the Florida Department of Health and local cities to see which organization can collect 
the most food per full-time employee. Last year, the Food for Fines program collected nearly 8,000 pounds of food.  VolusiaLibrary.org

C’s Waffles of Edgewater Now Serving Dinner:  C’s Waffles of Edgewater has been serving up your homemade breakfast and lunch 
favorites and now they are proud to announce their new dinner menu and hours! Now open Monday through Friday from 6:30 a.m. to 7 p.m. and 
Saturday and Sunday from 6:30 a.m. to 2:30 p.m., C’s Waffles offers appetizers like cheesy double-fried Monsta Fries and breaded wings, decadent 
sandwiches including hoagies, melts and open-faced meatloaf or pot roast, and juicy, hot off the grill, hand-packed burgers. Try the tender smothered 
chicken breast topped with sauteed peppers, onions, mushrooms and cheese. Dig in to homemade comfort food like Mama’s Mile-High Meatloaf or 
ground round sirloin served with mashed redskin potatoes and garlic bread. C’s Waffles offers daily specials now, too! Come in on Mondays for $5 
burgers; two can dine for just $15.99 on Tuesdays, kids 10 and under eat for free on Wacky Wednesdays with a paying adult; dine on stuffed pork 
chops on Thursdays plus seniors get 20 percent off their entree; and feast on blackened, fried or baked cod on Fridays. They are now offering beer 
and wine as well for the perfect pair to your meal. So, what’s for dinner? Whatever you’re hungry for! See you at C’s Waffles!   CsWaffles.com
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Q: “My husband and I spend the winters here in New 
Smyrna and the summers up in Michigan. We bring 
our sweet baby, Peanut, a Peek-a-Poo with us. When 
we lived up north during the winter we never needed 
to keep him on flea or heartworm medications, but 
have been told he needs it down here in Florida even 
during the winter. Is this really necessary? I don’t 
like giving any unnecessary medications.”

A: I often get asked this question and northerners are 
often surprised at the answer. The short answer is yes, 
we do need year-round flea and heartworm prevention 
here in Florida. Here is why these parasites need to be 
prevented all year:

The warm temperatures and humidity that attracts 
us to this area is also the perfect climate for fleas. The 
majority of our winter here (and even up north) does not 
get cold enough for long enough to kill them. When it 
does begin to get chilly, fleas will actually be more likely 
to be indoors, where they can stay comfortable in your 
cozy home and avoid the dangers of the cold.

Some animals will have obvious signs indicating they 
are having a flea issue, while others are not as bothered 
with this annoying parasite. Scratching, hair loss or 
flea dirt (small black fragments that look like dirt but is 
actually flea feces) are some of the first signs. When you 
begin to see fleas, it becomes much more difficult and 
expensive to correct the problem than preventing them 
in the first place. 

Each adult female flea can lay around 40 eggs a day, 
producing hundreds in their short life span. The juvenile 
stages of the fleas are difficult to kill and can stick around 
in the house for a very long time, emerging to adult fleas 
many months later. Once a flea problem occurs it can 
take up to three months to get it under control. 

Fleas feed on their host’s (your cat, dog, other 
animals, or even you!) blood. Animals with flea 
infestations can become anemic and lose so much blood 

that it can kill them. Not only can fleas cause intense 
irritation and itching of the skin, but can also lead to 
serious infections and health issues. When your pet 
bites at the itchy areas or grooms themselves they often 
ingest the flea. This is usually how they acquire tape 
worm infections. These intestinal parasites are often 
found by disgusted owners when they see the little rice 
like segments moving near the pet’s rectum or even 
whole squirming worms being passed. Yuk! 

Preventing fleas and tapeworms has become very 
easy over the years. There are many very safe and 
effective products on the market, but some work much 
better than others. Consult your vet to determine which 
is the best for your situation. 

Heartworms are acquired by mosquitoes when they 
bite your pet. Both cats and dogs can get heartworms 
and they can be quite deadly. Mosquitoes lay the larvae 
in the animal’s blood stream and over the course of six 
months these grow into adult worms, which can live 
up to seven years. The adults can grow to around a 
foot in length and many can be present at once. These 
worms live inside the heart, lungs and associated blood 
vessels. They can cause severe inflammation and 
damage to the heart, lungs and other bodily organs. If 
left untreated, this infection is often deadly. 

The southeast has a very high incidence of 
heartworm disease. One of the reasons is that 
mosquitoes are present year-round. Animals can acquire 
an infection in any month of the year, but it can take six 
months for them to test positive, as the test can only 
detect the adult worms! Scarily, even completely indoor 
animals can acquire an infection. Luckily for dogs, there 
is a treatment if caught early enough. The treatment is 
risky and it is much preferred to prevent the infection in 
the first place. 

There are many different options for heartworm 
prevention. The most common form is oral heartworm 
“treats” given monthly, which most pets love. These 
have an added benefit of killing some intestinal parasites 
(some of which are contagious to people!). 

We commonly see dogs who are not on heartworm 
prevention that not only acquire heartworms but 
intestinal parasites as well. For dogs who are picky 
and may be difficult to give oral prevention, there are 
other options such as topical or injectable prevention. 
Heartworm preventions are prescription medications 
given through your veterinarian. An annual heartworm 
test, or testing if there has been a lapse or change 
in medication, is essential to make sure your pet is 
protected. 

Remember that prevention is key to all of these 
issues. It is safer and cheaper to avoid fleas, intestinal 
parasites, and heartworms versus trying to control the 
problem after an infection. 

Dr. Tiffany Beischel is a local licensed 
veterinarian who is happy to answer any 
questions you may have about your pets. Feel 
free to call her at (386) 663-3989. 

#PetLifestyle
Winter Prevention

Family Owned & Operated 
for Over 25 Years

386-423-9778
www.WilkiesPestControl.com

CONVO
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Swiss List: Social Media Must Sees
Things are a bit ridiculous in the world right now. Ok, that’s a massive understatement, but you get the point.  That is why it’s so important to make sure to find the funny. 
You don’t have to search far because social media is here to deliver. While the world can be pretty crappy, people can also be pretty great. Online feuds are nothing new, but they 
never cease to be entertaining. I can’t tell you how many times looking at cute animals has made me smile. In case you missed it, here are some of the greatest things out there 
for your viewing pleasure.

Dad Jokes For Days - The Pun 
Show: Follow these guys on Facebook 
for some epically horrible puns. Join 
them on different adventures to normal 
places to make bad jokes. It’s like your 
dad invaded your Facebook feed in the 
best way possible. If you follow them 
and don’t walk away with a smile then 
you have some bigger problems. Sure, 
there will be eye rolling, but then there’s 
that one random one that gets you. 
Where you laugh in spite of yourself 
- and that’s why puns are awesome. 
Always remember... Don’t fart in an 
Apple store because they don’t have 
Windows.

Fast Food Smackdown - 
Wendy’s Twitter Feed: You guys. 
If you missed this, then go look it 
up now. Wendy’s Twitter feed is on 
trolling point. Watch this fast food 
giant take down competitors and 
naysayers with a few keystrokes. 
I don’t know who manages their 
feed, but whoever it is, is freaking 
amazing. What should I get at 
McDonald’s? Directions to Wendy’s. 
Thank you Wendy’s for all of the 
delicious Frosties and now some 
wonderful online shade. Yass, queen!

Rude Overcooked Vegetables -  #JusticeForBradsWife:  This is why 
I love the internet right here. Sure, we have all the information ever at our 
fingertips, but did you know you can rally people behind you in seconds? If 
your story is compelling enough, you will gain followers avid to your case. 
Hello, Brad’s wife. So, apparently this woman worked at Cracker Barrel for 
11 years. She asks off for Brad’s birthday and they fire her. Ok, rude, Cracker 
Barrel. Brad posts about their plight and holy crap. Let’s just say that I hope 
Brad’s wife finds justice. For Cracker Barrel’s sake at this point. 

For the Common Good - Everyone 
vs PETA: Just wow. You know PETA. 
Paint on fur, “friends not food,” and 
such. I am an animal lover and PETA 
sounds good in theory, but so do a lot of 
things. Guilting people for perpetuating 
the food chain is just plain rude. I’m 
not over here yelling at you for eating 
veggies. Actually, I love veggies, too. I got 
nothin’. So, PETA decides to talk trash 
via billboard to a seafood restaurant 
and they did NOT hold back when 
responding. Between them and this 
other guy, Calum McSwiggan (def his 
real name), going off I’m surprised PETA 
hasn’t hired the Wendy’s Twitter manager 
to handle this embarrassment. 

Heckin’ Good Boys -  @WeRateDogs:  
This Instagram account is literally just 
cute doggies. A ton of pictures of adorable 
fluff ready to melt all your stress away. 
Sometimes I just look at them when I want 
to strangle a coworker. No one at East 
Coast Current, of course, ‘cause those 
ladies are awesome. You submit a pic and 
they “professionally” rate the dog with 
hilarious descriptions of the dog’s life. 
12/10 - definitely recommend. There’s a 
reason the internet is made of cute animal 
pics. Animals are proven stress relief. 
Even if it’s just in picture form. Thank you        
@WeRateDogs for always being amazing.

By: Katie “Swiss” Britt

FEATURE
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10th Annual 

NOV. 17 10 AM-6 PM  & NOV. 18 10 AM-4 PM 
Rockefeller Gardens & Fortunato Park 

FREE ADMISSION  -  FREE PARKING 
	 OrmondBeachMainStreet.com 386-492-2938 

1

Fresh Seafood - Live Music - Kids Fishing Clinic with 300 free Fishing Poles - Water Sports - 
Boat display - 5K Fun Run - Kids Zone - Cooking Demos - Vendors 

2
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Volusia County  Current Events  Find More @:  www.ECCurrent.com
all events are subject to change without notice

 DAILY @ DUSK  
 NOV 16 - JAN 1

Enjoy an amazing holiday light 
display from the comfort of 
your own vehicle! $30/car 
weekends; $25/car weekdays

16
Magic of Lights

Daytona International Speedway

 THU - SUN
 NOV 8 - 11

Rockin’ from the 50s 
through today along the 
avenue! Rock all weekend 
with a wide range of acts. 

8
Rock and Roll Festival

Flagler Avenue, NSB

 SAT @ 4 - 8 PM
 NOV 10

Historic downtown NSB becomes 
home to street rods and antique 
cars with food, fun and music.

10
Canal Street Cruise

Canal Street, NSB

 SAT@ 10 AM - 3 PM
 NOV 10

Celebrate the area’s native animals 
and meet birds of prey, observe 
rehabilitating sea turtles and visit 
vendor booths plus music and food 
vendors. 

10
Wildlife Festival

Marine Science Center, Ponce Inlet

 NOV 11 - 25

Patrons with late fees will receive a 
$1 reduction of overdue fines up
to $25 for each nonperishable food
item they bring to the library.

11
Food for Fines

Volusia County Libraries

 SAT @ 10 AM - 5 PM
 NOV 17

Free festival of artists’ 
exhibits, kids’ activities, live 
music and performances.

17
Fall Festival of the Arts

Downtown DeLand

 FRI @ 5 - 7:30 PM
 NOV 23

Tree lighting ceremony plus 
live music and Santa’s grand 
entrance kick off the holiday 
season!  

23
Spark the Spirit

Christmas Park, Canal St.

 SAT @ 6 PM
 NOV 17

No Rules...Just bring a dish 
to share with other locals, 
complimentary drink and live 
music at NSB Spice House. 

17
Friendsgiving

362 Flagler Ave., NSB

 SAT @ 12 - 4 PM
 NOV 17

Compete for best BBQ title or 
enjoy and vote for your favorite 
for just $5. Proceeds benefit 
local scholarships.

17
EdgeFest Backyard BBQ Contest

Hawks Park, Edgewater

 SAT @ 4 - 8 PM
 DEC 1

The avenue will be aglow with 
entertainers, carolers, and more as 
businesses light their façades and 
offer food and drink tastings.

1
Light Up Flagler Avenue

Flagler Avenue, NSB

 SAT @ 12 - 6 PM
 DEC 1

Collect over 15 different 
cookies plus their recipe 
cards. $10 tasting passports

1
Christmas Cookie Challenge

Flagler Avenue,  NSB

 FRI @ 5:30 - 9 PM
 NOV 30

Santa will ride in on a fire 
engine to light the Christmas 
tree then on to Pioneer Park at 
for photos.

30
Light Up DeLand

DeLand City Hall

 FRI - SUN
 NOV 30 - DEC 2

Enjoy mini-train rides for kids, 
tree lighting, photos with Santa 
and Mrs. Claus, plus shopping for 
crafts, gifts and treats. 

30
Ruby Red Christmas Gala

The Casements, Ormond

 BY APPT
 NOV 15 - JAN 15

Stetson Mansion decks the halls, walls 
and ceilings for the holidays! Daily 
tours offered for $25; must be booked 
in advance @ StetsonMansion.com

15
Holiday Home Tour

Stetson Mansion, DeLand

 THU - SUN
 NOV 8 - 11

Join in the celebration by 
eating, dancing, drinking and 
singing like a Greek!

8
Greek Festival

129 N. Halifax Ave., Daytona

 THU - SUN
 NOV 22 - 25

The largest combined classic 
car show and swap meet in the 
United States! Family-friendly w/ 
5,000+ collector cars.

22
Turkey Run

Daytona International Speedway

 SAT @ 5 - 9 PM
 DEC 1

50-ft. tree lighting, Mr. and Mrs. 
Claus, holiday refreshments, 
kids’ activities, entertainment, 
gingerbread house competition.

1
Light Up Volusia

Ocean Center, Daytona

 NOV 1 - 11

The event of the season 
w/ carnival rides, food, live 
entertainment, livestock 
shows and more!

1
Volusia County Fair

Volusia County Fairgrounds, DeLand

 EVERY THU @ 
 4 - 8 PM

Shop fresh produce from 
local farms and unique 
products from vendors.

1
Edgewater Farmers Market

Hawks Park, Edgewater

 1st SAT
NOV 3 / DEC 1 

Art Stroll and Gallery Walk features 
solo/group exhibitions, artist talks 
from 10 AM - 5 PM. Craft Beer Walk 
from 1 - 7 PM, $20 each. 

3
Art Stroll/Beer Walk

Canal Street, NSB

Holiday 
Parades
HOLLY HILL

SAT, DEC 1 @ 10 AM
Route: Flomich St. & US1 @ 15th 

St. to 10th St., ending behind 
City Hall

PONCE INLET
SAT, DEC 1 @ 12 PM

Route: Peninsula Drive from 
Harbor Village Blvd. to the 

lighthouse

NSB
SAT, DEC 1 @ 4 PM

Route: Waterfront Loop from 
Flagler Ave. to Canal St.

DB SHORES
SAT, DEC 1 @ 4 PM

Route: From Crabby Joe’s north 
on S. Atlantic Ave. to Public Safety 

Dept.

DELAND
SAT, DEC 1 @ 5:30 PM

Route: Woodland Blvd. north to 
south downtown DeLand

DAYTONA BOAT 
SAT, DEC 1 @ 6 PM

Route: Halifax River beginning at 
Seabreeze Bridge

PORT ORANGE 
SUN, DEC 2 @ 2 PM

Route: Dunlawton Ave. from 
Jackson St. to Spruce Creek Rd.

EDGEWATER
SAT, DEC 8 @ 10 AM

Route: Indian River Blvd. from Air 
Park Road east to Banyan St.

ORANGE CITY
SAT, DEC 8 @ 5 PM

Route: Volusia Ave. from French 
to Ohio

ORMOND BEACH 
SUN, DEC 9 @ 3 PM

Route: City Hall to Granada Blvd. 

DEBARY 
SUN, DEC 9 @ 3 PM

Route: N. US Hwy 17/92 from 
Spring Vista Dr. to Poinsettia Dr.

SEV BOAT  
SAT, DEC 15 @ 6 PM

Route: Indian River from marker 
53 (Edgewater) north to 

Riverside Park (NSB)
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ACROSS FROM DAYTONA INTERNATIONAL SPEEDWAY

TURKEY RUN NIGHTS

T U R K E Y R U N  N I G H T ST U R K E Y R U N  N I G H T S

NOV 21-24     4-9 PM     DJ, GAMES, & PRIZES IN VICTORY CIRCLE

at

AT

D E C E M B E R  4 ,  1 1 ,  1 8   .   5 - 8  P M
... FAMILY NIGHTS ON TUESDAYS ...
ACA ART STATION WITH COMMUNITY ARTIST, SHY MORRIS

LIVE REINDEER & ELVES . CAROLERS

D E C E MB E R  1 ,  8 ,  1 5 ,  2 2   .   6 -9  PM
... LIVE HOLIDAY JAZZ MUSIC ... 

IN VICTORY CIRCLE AT ONE DAYTONA

D E C E M B E R  2 ,  9 ,  1 6 ,  2 3   .   3 - 7  P M
... SUNDAY SNOWDAYS ...
POLAR EXPRESS TRAIN . SNOW ZONE . BUDDY THE ELF (16TH)

GRINCH & THE WHOS FROM WHOVILLE (23RD)

ONEDAYTONA.COM
Get social with ONEDAYTONA
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Food & DrinkCommunity Music
Arts/

Performances
Sports/Races/

Activities
KEY:

 SAT - SUN
 NOV 17 - 18

Enjoy fresh caught seafood, kids’ 
fishing, craft beer, live music 
and eco-life presentations. Free 
admission 

17
Riverfest Seafood Fest

The Casements, Ormond

 FRI @ 5:30 - 8 PM
 NOV 9

Kids can create their own 
cardboard cars for this “drive in” 
screening of Cars 3. Free popcorn 
plus food and drink available. 

9
Drive In Movie

Riverwalk Park, Port Orange

 SAT - SUN 
 NOV 10 - 11

Live music, plentiful places to 
dine and 120+ artisans and their 
creative wares displayed with 
gift-giving in mind. 

10
Flamingo Follies Art Show

Flagler Avenue, NSB

 SAT @ 10 AM
 NOV 10

Honor those who have served 
our nation at this heartwarming 
annual parade that kicks off with 
a  military flyover. 

10
Veterans Day Parade

Woodland Blvd., DeLand

 SAT @ 8 AM - 2 PM
 NOV 17

100s of stops and community 
sites along featuring bargains 
galore! Find locations along the 
scenic route @ ScenicA1A.org

17
150-Mile Garage Sale

Fernandina Beach to Ponce Inlet

 SAT @ 10 AM - 4:30 PM
 NOV 17

BBQ competition with kids’ 
activities, arts and crafts, Jeep/
car show, beer garden and live 
music.

17
Grillers Gone Wild

Reed Canal Park, S. Daytona

 SAT @ 9 AM - 5 PM
 NOV 24

Enjoy a wide variety of 
beautiful gifts and holiday 
decor handcrafted by local 
artisans.

24
Coastal Christmas Market

Canal Street, NSB

 TUE @ 6 - 8 PM
 NOV 27

Thank you for working together to 
create a priority list for action steps. 
This final wrap-up will review what has 
happened this year and what’s next.

27
Coastal Community Resiliency

Brannon Center, NSB

 SAT @ 1 - 7 PM
 NOV 24

Explore over 100 interesting 
wines inside host locations 
and walk the avenue. Tasting 
passports are $25.

24
Wine Walk

Flagler Avenue, NSB

 FRI @ 5 - 8 PM
 DEC 7 - 21 

FREE fun, weekly activities 
for the whole family to get 
you into the holiday spirit 
leading up to Christmas!

7
Fridays Before Christmas

Chess Park, DeLand

 SUN - SAT
 DEC 2 - 8

NSB will embrace 30+ En 
Plein Air artists as they paint 
throughout our beautiful city.
NSBPaintOut.com 

2
New Smyrna Beach Paint Out

Throughout NSB

 SAT @ 6 - 8 PM
 DEC 1

Live Christmas concert, official 
lighting of City Center, Santa 
and free horse-drawn carriage 
and hayrides!

1
Christmas in the Park

Port Orange City Center

Recurring Events
Multiple Days
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Come Visit our First Outlet Store!

Tanger Outlets 1100 Cornerstone Blvd. #910 - Daytona Beach, FL 32117
Tel. 904-595-5375 SALTLIFE.COM
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Peels 
Dermaplaning 
Facials & HydraFacials 
Eyelashes & Eyebrows 
Microblading
Permanent Make-up 
Botox, Dysport & Fillers 
Lasers & Hair Removal 
Halo by Sciton 
Ultherapy 
Thermi-Smooth 
Thermi-Va 
Thermi-Tight 
Medical Grade Skin Products 

Dr. Ashley K. Lentz 
2018 Reader's Choice 
Plastic Surgeon 
 

Ashley K. Lentz, M.D., F.A.C.S. 
DrLentz.com 

 
 

1265 W. Granada Blvd. 
Unit #3 Ormond Beach 

Florida, 32174 
 

@lentzplasticsurgery 
 
 

386.252.8051 
 

Dr. Ashley K. Lentz, M.D., F.A.C.S.

 
Freeze it away with 

 
TIRED OF  

STUBBORN  
BELLY FAT?

NON-SURGICAL 
LITTLE OR NO DOWNTIME 

AFTER 
 

BEFORE

HELPING PATIENTS  
LOVE THE WAY THEY LOOK 

WHEN PATIENTS RECEIVE
COOLSCULPTING® TREATMENTS FOR

NON-INVASIVE FAT REDUCTION, A
SPECIALLY DESIGNED COOLING
APPLICATOR IS APPLIED TO THE

DESIRED AREA OF FAT REDUCTION TO
COOL THE UNDERLYING FAT TISSUE

WITHOUT DAMAGE TO OTHER
TISSUES. 

 
DURING THE PROCEDURE, THE

APPLICATOR DELIVERS PRECISELY
CONTROLLED COOLING CONDITIONS

THAT HAVE BEEN PROVEN TO TARGET
AND ELIMINATE FAT CELLS IN

SPECIFIC AREAS OF THE BODY. WHEN
FAT CELLS ARE EXPOSED TO PRECISE
COOLING, THEY TRIGGER A PROCESS

OF NATURAL REMOVAL THAT
GRADUALLY REDUCES THE THICKNESS

OF THE FAT LAYER. 
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Well, here we go again. In mid-October, FWC 
detected near-toxic levels of the organism which 
causes red tide (karenia brevis) near the Bethune 
Beach Park. This occurred after a dead dolphin 
washed ashore in the same area. Red tide occurred 
in more toxic levels further south, with large fish kills 
occurring in Brevard County. 

This is becoming the new normal - disgusting 
algal blooms and stinky fish kills. But it isn’t normal, 
and it has a distinctly human cause. As a collective 
community, we love to have pretty lawns and we will 
apply any manner of chemical substance it takes to 
make that happen. Everything we dump on our lawns 
and gardens ends up in a waterway. The end result is 
that we have verdant lawns, but devastated oceans 
and rivers. Who in their right mind thinks that’s a fair 
trade?

Why do we keep doing this to ourselves? Sure, 
powerful lobbies have created a firewall around 
regulation of some agriculture industries, but nothing 
is stopping communities like ours from putting 
common sense regulation on paper that stops 
harmful substances from leaching into our natural 
ecosystems. 

Countless people in this state rely upon the bounty 
of our waters for their livelihoods. Tourists shower 
us with cash to see our pristine beaches and natural 
wonders. So, why do we willfully cause destruction 
to our most precious resources? It flies in the face of 
reason to continue along the same path. 

Commit to a “less is more” philosophy when 
applying fertilizers. Or better yet, try not to apply 
them at all. Weed killers are toxic to marine 
invertebrates, so never apply them near water or 
storm drains. Best of all, convert large and lush 
lawns to more native plantings or “xeriscapes.” It will 
ultimately mean less maintenance for you, and a 
more sustainable landscape for your home. 

Let’s fix this before we cause irreparable harm. 

Red Tide is No Red Herring

Bryon White is a writer, public servant, 
triathlete, and social entrepreneur. He is 
a graduate of New Smyrna Beach High 
School, the University of Central Florida, 
and Loyola University New Orleans. He 
resides in New Smyrna Beach with his 
wife, Megan, a teacher. His articles are 
featured monthly, and focus on life, art 
and culture.

CONVO



Long and Scott Farms, Mount Dora - FL or Bust 
A-Maze-ing Autumn

The arrival of Halloween and the 
spooky season signals the arrival of fall 
and (fingers crossed) the glorious cool 
weather days as well. Just because you’ve 
already carved your pumpkins and are 
currently binging on the sweet spoils of 
trick-or-treating doesn’t mean the fun of 
the season has already passed!

Even though stores have already 
blown up their giant inflatable snowmen 
and started filling the air with Christmas 
music, it is, in fact, still fall, and I plan 
to keep a tight grip on my pumpkin spice 
lattes (PSL!)… at least until midnight of 
Thanksgiving when we officially switch 
holidays.

Long and Scott Farms in Mount Dora 
keeps the fun going all season long with 
classic corn mazes and a day of autumnal 
activities for the whole family. 

Taking on the seven-acre corn maze is 
no small task but Scott’s Maze Adventures 
lends a hand with solving the maze, if you 
choose, allowing you to decide the level of 
difficulty. My husband, Scott, our 8-month-
old daughter, Avery, my parents and I 
headed to the farm for some corny fun.

After taking a look at the maze map, 

and taking over five minutes just to 
decipher the path, we decided it was 
best to tackle the smaller, half-acre maze 
before diving in head first. Scott’s Maze 
Adventures does a great job of keeping 
you distracted from just how utterly lost 
you are getting by providing fun games 
within the mazes. 

The small maze had five hidden alcoves 
with small pots of different colored face 
paint. As you find each color, you collect 
them on your fingers, choosing which color 
to place on which finger. 

When you finally make it back out 
again, a board allows you to match up 
the order of your colors with a special, 
personalized fortune. Mine told me, “You 
are the author of your own life story,” 
which I guess is pretty fitting!

The large maze has three games hidden 
inside; one that requires you to find 
story boards to answer questions about 
farm life, another is a word jumble that 
can be solved once you’ve found all the 
story boards, and the third is played by 
collecting pencil rubbings at hidden picture 
stations on a sheet provided at entry to 
the farm. 

If done skillfully and swiftly, the small 
maze can be completed in about 30 to 45 
minutes. The large maze can take around 
two hours if you plan on completing the 
game stations. 

Be prepared to walk around in endless 
circles, because spoiler alert – all corn 
looks exactly the same. At least to me. 
On that note, make sure you don’t put 
someone like me at the head of your pack 
and instead, choose your most skilled 
navigator. It’s a well-known fact that if I 
think you should go a particular way, odds 
are it’s actually in the opposite direction. 

Photos by Kelsey Walters

Wilkie’s Pest Control 
Do it Yourself Products 

386-423-9778

Your Entire Purchase of
Wilkie’s Pest Control 

Do it Yourself Products
Coupon must be presented to receive discount.

10%OFF

M-F: 9 am - 1 pm, 3 pm - 5 pm  •  SAT: 9 am - 12 pm

TRAVEL
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Luckily for the woefully lost, the mazes are 
equipped with special viewing stations that give you 
an elevated view of the maze and to help you figure 
out where you are and what your next turn may be. 
If it’s still a bit too much, you can purchase special 
Maize-O-Vision glasses that reveal the map on the 
back of your game sheet for some added assistance. 
We put some serious mileage on our stroller over the 
weekend at the farm! 

Even on cooler days, the sun still shines here in 
Florida so make sure to bring the appropriate sun 
protection and plenty of hydration. If you forget or 
run out, a stand sells sunscreen, water and other 
necessities before heading into the corn fields. 
Flags are provided before entering in the event of an 
emergency, or if you just give up and want to get out, 
staff will come in and pull you right out. 

In between mazes, there is a ton to do for 
everyone in the family. Multiple playgrounds and an 
enormous jumping pillow provide a fun spot for the 
kiddos, a café with offerings straight from the farm as 
well as several food trucks offer fuel for the maze and 
Scott’s Country Market sells fresh produce right out 
of the fields plus jams, jellies and souvenirs. We took 
home some of Long and Scott’s delicious and famous 
Zellwood sweet corn. Avery wanted to bring home 
ALL the pumpkins she could get her tiny hands on. 

Several other rope and tree mazes dot the property 
for more confusing fun as well as a mini kids’ zip line, 
super slide and kids’ catch and release fishing. We 
hopped on the tractor-pulled hay ride, the Sweet Corn 
Express, for a tour of the working farm and to learn 
more about the daily operations and history. 

If you plan on tackling as many fun activities as 
possible, be sure to head to the farm early on a 
Saturday to have a full day – the day will fly by a lot 
faster than you realize. Throw on your boots, grab 
your PSL, have an a-maze-ing time and get lost in 
the fun! 

Long and Scott Farms
26216 County Road 448A, Mount Dora 32757
(352) 383-6900
LongAndScottFarms.com
Open through December 9, 2018
Sat: 10 a.m. - 5 p.m.; Sun: 12 - 5 p.m.

Kelsey Walters is the publisher 
and one of the co-owners 
of East Coast Current, a 
professional photojournalist with 
a BS in Photography from the 
University of Central Florida. 
Her work focuses on travel and 
documentary photography. 
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TASTE

Preparation:
Preheat oven to 400 degrees. Line large cookie sheet with parchment paper. Toss butternut squash, carrots, celery, 
onion and garlic with avocado oil in a large bowl. Season with salt and black pepper. Place on prepared cookie sheet 
in an even layer. Roast in the preheated oven until squash and carrots are fork tender, about 25 to 30 minutes. Toss 
halfway through, mixing up vegetables. Remove vegetables from oven and place in a large soup pot or blender. Add in 
broth, nutmeg, ginger and coconut sugar. Using an immersion blender or blender, blend ingredients until creamy and 
smooth. Place over medium-low heat and bring soup to slow boil. Reduce heat and allow to simmer for 5 to 10 more 
minutes. Serve with gluten-free bread and dairy-free sour cream. 

NOTES: For an added kick, add some red pepper flakes as a garnish.

• 1 butternut squash, peeled & cubed 
(4 cups)

• 4 carrots, washed and roughly 
chopped

• 3 celery sticks, washed and diced
• 2 cloves garlic, diced
• 1/2 medium yellow onion
• 2 Tbsp avocado oil (or olive oil if 

preferred)
• 1 tsp pink Himalayan salt
• 3/4 tsp pepper
• 4 cups vegetable broth
• 1 tsp nutmeg
• 1/2 tsp ginger
• 1 to 2 Tbsp coconut sugar to taste

Ingredients:

Roasted Butternut Squash Soup
GLUTEN-FREE & DAIRY-FREE - Find More at FindingHappyinHealthy.com

Lara Clevenger MSH, RDN, CPT is a Registered and Licensed 
Dietitian Nutritionist as well as a recipe developer and food 
photographer. She created her food blogs (LaraClevenger.com 
and TheKetoQueens.com) to combine her love of food with her 
passion to help others. She currently sees clients both in person 
and virtually.

I’m Mikki. I am a Certified 
Health Coach and the owner and 
writer at FindingHappyinHealthy.
com. This is where I share a little 
of my crazy Florida life and a 
lot about my love for all things 
healthy.

Preparation:
Preheat the oven to 425 F. Line a large baking sheet with foil and lightly spray it with avocado oil. Process the pork rinds 
in a food processor until they form crumbs. Add the Parmesan, almond meal, dried Italian herb mix and garlic powder, 
and pulse a couple times to combine. Transfer to a shallow bowl and set aside. Beat the eggs in a shallow bowl and 
set aside. To cut the zucchini, trim both ends off. Cut the zucchini in half across the middle, and then cut each half into 
quarters lengthwise, so you end up with 4 “logs.” Pat the zucchini dry with paper towels. Add the zucchini to a large zip-
top plastic bag. Sprinkle in the coconut flour, seal the bag and toss to coat the zucchini. Working with one zucchini log at 
a time, shake off the excess coconut flour, dip it in the egg (and let the excess egg drip off) and then coat it in the pork 
rind mixture. Place it on the prepared baking sheet. Continue this way until all the zucchini is coated. Lightly spray the 
tops of the zucchini fries with avocado oil. Bake until the zucchini is golden and crispy, about 25 minutes, flipping once 
halfway through. Serve the fries warm with low-carb ranch dressing or marinara sauce.

• Avocado oil spray
• 1.5 oz (43 g) pork rinds
• 1 oz (28 g) freshly-grated Parmesan 

cheese
• 3/4 cup almond meal or flour
• 3/4 teaspoon dried Italian herb mix
• 3/4 teaspoon garlic powder
• 2 large eggs, beaten
• 1 lb/450 g (about 3 smallish) 

zucchini, each cut into 8 logs
• 2 teaspoons coconut flour
SERVING IDEAS:
• Low-carb ranch dressing
• Low-carb marinara sauce

Ingredients:

Low-Carb Keto Crispy Baked Zucchini Fries
 Find More at TheKetoQueens.com

Preparation:
Preheat the pressure cooker on sauté mode. Add the bacon pieces and cook until crispy, 5 to 6 minutes. Remove to a paper towel-
lined plate to drain and set aside. Add the shallots, bell pepper and celery to the remaining bacon grease in the pot and sauté 2 
to 3 minutes, stirring occasionally. Press the cancel button and stir in the garlic; cook for 1 minute. Stir in the wine (or stock) and 
deglaze the pot, scraping the browned bits from the bottom. Allow to reduce for 1 to 2 minutes, then add the diced tomato, stock 
and lemon juice. Stir and season to taste with salt and pepper. In a heat-proof glass or metal bowl, stir the dry grits, milk, water, 
salt and pepper to taste. Set a trivet or egg rack in the inner pot and set the bowl on top of it. Secure the lid and select Manual, 
cooking on high pressure for 10 minutes. Allow a 10-minute Natural Release at the end of the cook time, then quick release the 
remaining steam. Remove the lid and carefully take out the bowl of grits and set aside. Add the shrimp to the pot with the tomatoes 
and stir. Replace the lid and allow the shrimp to cook in the residual heat for 7 to 8 minutes until pink, stirring once or twice to 
evenly cook both sides. While shrimp is cooking, fluff the grits with a fork, and stir in the butter and shredded cheese. Cover the 
bowl with plastic wrap to keep them warm. When the shrimp is almost cooked, stir the heavy cream into the mixture and allow it to 
warm through. Divide the grits into two bowls, then top with the shrimp and sauce. Garnish with crispy bacon, chopped scallions, 
fried eggs and hot sauce to taste.

• 3 strips raw bacon, chopped
• 2 shallots, chopped
• 1/4 bell pepper, chopped
• 1/4 cup celery, chopped
• 1 clove garlic, minced
• dry white wine splash
• 1/2 cup tomatoes, diced 
• 1/4 cup chicken stock
• 1 tablespoon lemon juice
• Kosher salt
• Cracked black pepper
• Fried egg
• 1/2 cup dry grits
• 1 cup milk
• 1 cup water
• 1/2 pound shrimp, peeled & deveined
• 1 tablespoon butter
• 3/4 cup cheddar cheese, shredded 
• 2 tablespoons heavy cream

Ingredients:

Instant Pot Shrimp And Grits
Find More at TheCrumbyKitchen.com

Erica Acevedo, an NSB native, is recipe 
developer, blogger, and food photographer at 
TheCrumbyKitchen.com. A published cookbook 
author with a bad case of wanderlust, she loves to get 
creative in the kitchen with her husband, Abe and 
best friend, Lara, with whom she also runs Fork & 
Lens Photography Studio.
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INSIDE LOOK: Boston’s Fish House
1414 S Atlantic Ave, New Smyrna Beach, FL 32169
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Q: Boston’s has been a staple in our community since 2000, 
evolving and expanding, what is new lately?      
   
A: The original owner, standards, and recipes are back. We have 
done a comprehensive remodel of the kitchen, dinning room, and 
have added a full bar now to accompany the full table service. Our 
customers really appreciate that their old reliable is back, but has 
turned into a fun new eatery with its perpetual goal always being 
to serve the best and provide exceptional service. We get just as 
many compliments on our service as we do on our food. Our team is 
awesome and this transition would not have been possible without 
them! 

Q: What is your strategy to keep your guests coming back?    
   
A: Simply put, quality, consistency and value! Buy the best, sell 
the best, be better than consistent, and provide a true value to the 
customer at all times and establish a long lasting relationship. 

Q: What type of specials do you offer?     

A: Our specials change daily, however the new biggest hits are 
Locals Lunch for $9.95, Early Bird starting at $11.95 and our new 
Loyalty Member Program that creates specials and discounts from 
the bar to the table daily. 

Q: What does your brunch on Saturday and Sunday consist of?      

A: We offer our great daily menu with deals on our craft beer 
selection, with 14 taps now available, complimentary Mimosa’s and 
Bloody Mary’s for our Loyalty Members. Our brunch menu features 
seafood infused Omelets and Benedict’s, Balsamic Glazed Scallops 
and other perfectly portioned plates that remind you it’s the weekend! 
We also have great pancakes and eggs for the kiddos too! 

Q: What sets you apart?    

A: The best part of this transition is being a part of NSB. Everyone 
has their niche here and does it really well, and I feel it is just going 
to keep getting better. We spend thousands of dollars a month in 
freight to ensure the freshness and quality of the seafood from New 
England. We serve the best Whole Belly Clams from Ipswich MA, 
and the best baked, broiled, or golden fried North Atlantic Haddock 
and Codfish around. Our customers really love our center of the 
plate grilled fillets of fish and our Key West Mahi Mahi Fish Taco’s 
have quickly become our #1 item.

Q: Any last words for our readers?
A: Boston’s is more than back! We rebuilt the mechanics and 
infrastructure of the company with a calculated reinvestment into 
the facility and customer. With the help of our dedicated staff it has 
been a very enjoyable experience to say the least, especially seeing 
the flow of people coming in the door! Our new bar has some really 
original cocktails, a great craft beer selection and is geared towards 
value. Come have some fun and enjoy our attention to quality, 
service and a new vibe.

BostonsFishHouseNSB.com
386.424.0757
facebook.com/bostonsfishhouse
Instagram: @bostonsfishhouse

Tiffany Yancey is the editor and 
co-owner of East Coast Current 
magazine. In 2014 she was recognized 
by Editor & Publisher Magazine as 
one of the “25 Under 35” innovators 
in the newspaper industry. In 2016 she 
was elected to the Board of Directors 
for the Southeast Volusia Chamber of 
Commerce. Follow her @eccprint

FEATURE

NEW ENGLAND
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Adventures of a Modern Pirate
It didn’t take me long to gather 

that Pelican Cays Land and Sea Park 
encompassed 2,100 acres of underwater 
bliss, all within four small cays and their 
surrounding waters - Channel Rock, 
Gaulding Cay and the southern portion of 
Sandy Cay. It was the underwater portion 
that had me captivated through my goggled 
eyes as I scanned every detail I could 
download. Suddenly, everything within the 
pages of National Geographic had come to 
life right before my eyes. 

After some time, Tom moved the big 
boat and meticulously dropped the anchor 
in a spot he said an extensive number 
of undersea caves and coral reefs were 
located. I was anxiously happy, but nothing 
prepared me for what I saw. 

“This is part of the third largest reef in 
the world,” Tom said. “It was tradition for 
pirates to anchor here and seek shelter from 
rough seas, which separated them from 
the Atlantic Ocean by a series of cays and 
fringing reefs.” 

“That’s why there’s some 500 Spanish 
galleons that sank after hitting reefs in this 
area,” my uncle added. 

“Hence, the pirates!” Evelyn chimed. 

Naturally, my mind’s eye raced with 
images of pirates, and the anticipation back 
then of finding coins and such under the 
turquoise water seemed to have lit the fire 
of wanderlust that ignites me even to this 
day. 

Eagerly, I followed behind Tom and my 
uncle. We swam out until Tom pointed out a 
dark spot, and down we went. Below us, a 
cave entrance sat waiting for us. Although 
we had no scuba gear, we could make treks 
down to see the interior and wander about 
before going back up for more air. My young 
lungs seemed to hold more air than my 
counterparts’ and I relished every second, 
as this cave and the surrounding coral were 
nothing short of spectacular. Just as I had 
thought I had seen it all, a very large moray 
eel darted out of one hole in a rock and into 
another directly under me. I never forgot 
that leviathan, as it was a nerve-racking 
moment!

With the giant vanished and my nerves 
settled, there was more snorkeling to do, 
and we did. All in all, it was an underwater 
experience that left a immutable impression 
on the HD screen somewhere in the back of 
my head. Enough to inform you, the readers, 
that a trip back to Abaco, Bahamas is on the 
horizon. 

 Gotta get back to my coconut 
concoctions . . .

* This column is part of an ongoing story of tales 
from the past that continues each month.

Joshua MacLeod is a NSB 
local and a Florida native. He 
is the author of Savage Tango 
and Chasing Latitudes. He 
lives with his dogs, Durango, 
Higgins and Oscar. 

FEATURE Art Therapy 

Dani Baty is an artist who has called Volusia County 
home for two years now. Painting and drawing come 
as easy as breathing, she is just compelled to do it. 
Her artwork is available for purchase at Clean Karma 
Jewelry, Riverpark Terrace and online at 
facebook.com/DaniBatyArtStudio.

Share your 
creations with us 
on social media! 
#ColorMeHappy
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The days of reefer madness are long gone 
with the marijuana gold rush sweeping the 
nation. The stigma of cannabis is lessening 
as they are finding medicinal benefits 
without the adverse side effects that most 
pharmaceutical medicines have. There are, 
on the other hand, psychotropic side effects 
from the THC compound found in marijuana. 
That is where cannabidiol, otherwise known 
as CBD, comes in. 

Closely related to cannabis without the 
psychotropic side effects, CBD is becoming 
the go-to for pain relief. The World Anti-
Doping Agency (WADA) has removed CBD 
from the 2018 Prohibited List allowing 
athletes to use it in and out of competition. 

The nuts and bolts of CBD have to do 
with the endocannabinoid system (ECS) that 
helps regulate immune system responses, 
sleep and pain. Anandamide is a compound 
associated with this system and helps to 
inhibit pain. As levels of this compound 
increase in the blood, the less pain a person 
may feel. CBD stops the body from absorbing 
anandamide. 

A recent study has shown that CBD also 
has anti-inflammatory properties and the 
ability to target certain receptors associated 
with inflammation. That is great news if 
ibuprofen or any other type of nonsteroidal 
anti-inflammatory drug (NSAID) is a part of 
your daily regimen to fight off neuropathic or 
inflammatory pain. 

CBD has no known negative health 
consequences that ibuprofen and NSAIDs 
have from repeatedly taking these 
medications. In addition to the anti-

inflammatory benefits that CBD has shown, 
there has been preclinical evidence that CBD 
can reduce anxiety behaviors associated 
with multiple disorders making it a better 
choice than Valium or Xanax, which have 
side effects.

Introducing CBD to the body can take 
on many forms such as gummies, butter, 
cookies, sublingual oil and topical cream - 
just to name a few. Reading a few articles 
on the subject has lead me to believe that a 
transdermal CBD cream is best for localized 
pain or soreness. The transdermal CBD 
cream can be absorbed through the skin, 
penetrating the soft tissue and muscle, and 
eventually enters the bloodstream. Most 
lotions and creams stay on the skin and do 
not penetrate to the bloodstream. Oral CBD, 
such as sublingual oil must work its way 
through the kidneys causing it to lose some 
of its potency along the way. 

If this is just a fad, it has yet to be 
determined as more clinical trials need to be 
done to adamantly prove the efficacy of CBD. 
As with most herbs or health related products 
it is best to discuss it with your primary care 
physician before use. 

To yours in better health! 

Dr. Shawn Snow, DC, DACBSP® is a 
Chiropractic physician at Atlantic 
Wellness Center in New Smyrna 
Beach.  With over 20 years experience 
as a clinician, he specializes as a 
sports physician. When Dr. Snow 
is not aligning spines, his other 
passions include surfing and fishing. 
If there are any health questions 
needing answered do not hesitate to 
contact him!  (386) 424-9977 or visit 
WellnessNSB.com

To CBD or Not to CBD?

HEALTH
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NEW SMYRNA BEACH – In January 2018, the 
City of New Smyrna Beach started a year-long 
Coastal Community Resiliency (CCR) initiative 
to engage its residents on topics ranging from 
environmental and cultural resources, growth 
and development, social equity, public safety, 
economic development, parks and recreation, 
tourism, and transportation. Attendance at these 
monthly events has numbered up to 300 residents.  
Numerous initiatives from the sessions have 
moved forward during the last 11 months, with a 
final report due on November 27. 
Examples include:

• SR 44 moratorium allowing for new 
landscaping standards (wider setbacks & 
larger trees)

• Impact fee and CIE updates
• Review of wetlands and density calculations
• City-wide architectural standards
• FEMA grant applications for homes impacted 

by rising seas
• Award of DEP Rising Sea Grant for 

anticipated city-wide impact
• Homelessness Task Force made up of 

community not-for-profits
• Police logs posted online daily for review

One of the recurring issues heard from 
residents at these CCR sessions was how to 
preserve and protect the future of New Smyrna 
Beach in terms of not over-developing the city, 
preserving historical resources, and improving 
water quality. In addition, a June 2018 report 
titled Trouble in Paradise from leading state 
environmental groups on the six key values to 
tackle Florida’s environmental challenges had land 
conservation as it’s #1 option.

The benefits of land conservation cited are to 
protect drinking water quality and supply, provide 
flood control, conserve wildlife habitat, protect 
Florida’s economic health and support public 
health.

Other keystones included in the report 
are managing water supply, promoting water 

conservation, protecting and restoring water 
quality, managing Florida’s growth, and 
addressing climate change.

Also, in June, with the withdrawal of a 1/2 
cent sales tax ballot initiative, the opportunity to 
add a local ballot initiative to protect the Turnbull 
Creek watershed from future development 
became available. This area along the Creek 
is approximately 578 acres from Mission Road, 
south of Paige Avenue, crossing SR 44, to 
Turnbull Drive. This effort had its beginnings 
in 2011, when the city publically discussed an 
approximately 157-acre Turnbull Trace site and 
smaller 41-acre Holland Park site (which was 
purchased with a 50 percent ECHO grant in 
2012).

If approved, the Turnbull Creek Water Quality, 
Wildlife Habitat, and Natural Areas Protection 
Bonds will fund the purchase of land for 
conservation in perpetuity. Strict accountability 
measures will be implemented to ensure funds are 
properly spent. There will be full public disclosure 
of all spending and an annual, independent audit 
of how the funds are spent published. City funds 
could also be matched by funds from the state and 
Volusia County.

The Turnbull Creek Protection Bonds 
referendum is a logical step in an established city 
track record of success in local land conservation.  
It includes acquisitions like 1.7-acre Marianne 
Clancy Park, 1.9-acre Esther Street Beachfront 
Park, 12.8-acre Grayce K. Barck North Beach 
Community Park, 41-acre Holland Park, and 114-
acre Indian River Lagoon Park.

Now, in this election, voters in New Smyrna 
Beach have the choice to weave an even 
larger scene into this 
tapestry of environmental 
stewardship.

To find out more, visit
www.cityofnsb.com/gob.

Coastal Community Resiliency

CONVO
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Ever heard the saying, “The greatest wealth 
is health,” by Virgil? Eating good foods can 
help you feel better inside and make you look 
better on the outside! Healthy foods keep you 
stronger and are key when you’re an active 
person.

A good breakfast smoothie in the morning 
is a great way to start your day. It keeps you 
healthy and tastes great. You can put in your 
favorite fruits like strawberry or banana with 
either a coconut milk base or just a yogurt 
base. Adding a granola or oat can also help fill 
you more. A breakfast smoothie is good if you 
were to do something active in the morning 
because it fills you but not too full.

If you are as koo-koo for coconuts as I am, 
you will go crazy for these cocoa nutter butter 
balls. This simply made everyday snack gives 
you the protein you need!

Ingredients: 1/2 cup peanut butter, 1/2 cup 
dark chocolate chips, 1 cup unsweetened 
shredded coconut, 1 cup almonds, 3 cups 
steal-cut oats, 3 shakes of cinnamon, 1/4 cup 
virgin coconut oil, teaspoon sea salt. When 
you have a good amount of all the ingredients, 
blend it all up and shape them out.

Let’s talk lunch! A salad is a refreshing and 
healthy meal. Make it any way you like. What I 
thinks goes great with a salad is some avocado 
toast. Mash up your avocado and spread it on 
the bread like butter. You can even add garlic 
or pepper to spice things up a bit. Mmm, I am 
getting hungry!

Thanksgiving in coming up, and to get in the 
mood for dinner you could make a turkey shish 
kebab. Combine two eggs with a finely chopped 
onion, green pepper and garlic clove. Then 
add a teaspoon of salt and half a teaspoon 
of pepper. Add half a teaspoon of Italian 
seasoning, too. Finally add two pounds of 
ground turkey and mix it all together. Then add 
3/4 cup of finely chopped bread crumbs and 1/2 
cup of Parmesan cheese. Then ball the turkey 
up and pop it in the oven at 400 degrees. When 
the turkey is all done, put it on a stick and add 
your vegetables in between them, and you’re 
all set for four servings!

For a healthy dessert, you can’t go wrong 
with a mango sorbet. Mango sorbet is a cold 
dish and all you need is four cups of frozen 
mango, one half of a lime and honey and 
turmeric. Blend it all up and you’re good to go!

I hope everyone enjoyed my recipes 
and healthy food ideas and just remember 
healthiness is key to being active. Good food 
will help you become stronger on the inside and 
out. Happy Thanksgiving! 

Shakka Shakka Brahda

Ponce Inlet NOV Tide Chart

Right Coast Wahine

WAVEWAVE

Marley Scott AKA the Right 
Coast Wahine. She is 13 years 
old and this is her 3rd year 
writing for ECC. Her hobbies 
include surfing, skating, 
drawing, dancing, writing, 
singing, gymnastics and acting.
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SPOTTED AROUND TOWN - VOLUSIA COUNTY

Members of Volusia County Beaches 
walk the shoreline each morning 
checking for washbacks of sea turtle 
hatchlings. This little one was found in 
Ponce Inlet and promptly transported 
to the Marine Science Center for 
rehabilitation. 
Photo: Volusia County Beaches 

The crew at Independent Printing in 
Daytona proves that real men wear pink! 
The entire staff of Independent Printing 
wore pink to work on October 16, 2018 
to raise awareness for breast cancer 
research and prevention. 
Left to right: Ed Petroski, Scott Walters, 
Henry Johnson; Photo: Independent 
Printing

Daytona State College recognized the professional accomplishments and 
community achievements of four graduates on October 12, 2018 during the Alumni 
& Friends Association’s annual awards breakfast held in the Conference Center 
on the Daytona Beach Campus. Left to right: Keith Kennedy, Craig Capri, Dr. April 
Pulcrano, Dr. Tom LoBasso 

Edgewater Public School partnered with the Volusia 
Manufacturing Association for a STEM Manufacturing 
Career Day on October 24, 2018. Businesses included 
Dougherty Manufacturing, Everglades and Intracoastal 
Bank. Presenters talked about personal career and/or 
careers in manufacturing then did a project with the 
students. Photo: Edgewater Public School

Negotiating teams for the Volusia County School Board and 
the American Federation of State, County and Municipal 
Employees (AFSCME) reached a settlement for this school 
year. AFSCME represents employees providing important 
support services, such as student transportation, maintenance, 
school food services and campus advisors. The settlement 
provides an average raise of 3% for this school year along with 
a $350 bonus. The negotiating teams also reached agreement 
on all other parts of the contract. 
Photo: Volusia County Schools

NSB Mayor Jim Hathaway presiding over his final City Commission meeting on 
Tuesday, October 23, was moved to tears when the commissioners flanking him on 
the dais made a surprise motion to rename the currently under construction City 
Hall Annex the “James W. Hathaway Commission Chambers.”  The motion was 
unanimously approved. Photo: City of New Smyrna Beach

ArtHaus wishes to congratulate the winner of the Best In Show award, Sherry Zanosky, of the 19th Annual ArtHaus Street Painting 
Competition, held during Port Orange Family Days. The images will remain on the Port Orange City Center plaza for a few months so you can 
still enjoy them if you would like to go for a scenic walk around the city center lake. 
Photo: ArtHaus
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 WHAT THE LOCALS ARE UP TO!

All cat adoption fees at the Edgewater Animal 
Shelter will only be $25 beginning November 
1st. Normal adoption procedures apply.
Featured Kitten:  Adele, 3 months old 

This amazing photo was taken on October 11 when a dozen osprey were feeding 
at the New Smyrna Beach Inlet.  The inlet is a great place to bird watch.
Photo:  Shelley Lynch // ShelleyLynchPhotos.com

A single-engine experimental plane crashed into 
the ocean in Daytona Beach Shores on October 16, 
2018. The pilot, and only occupant, survived and was 
rescued from the crash then transported to Halifax 
Health Medical Center. The plane was brought to 
shore and later removed from the beach. 
Photo: Volusia County Community Information

Edgewater Fire Rescue, along with several other area departments, sent a fire 
engine and crew to the Panhandle to assist as people begin to recover from the 
devastation caused by Hurricane Michael.  From left:  FF/EMT Megan Arthur, DE/
PM James White, LT/EMT Brett Holland and FF/EMT Jim Binder. 
Photo: City of Edgewater

Three members of the Beach Safety team 
assisted Florida Fish & Wildlife, Sea World & 
Volusia County Environmental Management 
with a manatee release on October 12, 2018. 
The 1,500-pound manatee was rehabilitated 
at Sea World after being found in the Tomoka 
River in Ormond Beach in bad condition.
She was successfully released in the location 
she was found! Photo:  Volusia County Beaches

A 77-foot shrimping boat out of Key West named AMG ran ashore on October 16, 2018 in 
Ormond Beach after losing power. Photo: Victoria Kratochwill // BMore Corny

“The young man’s name is Brody. He 
lost his house. He wanted to spend 
time with us, so we made him a 
special deputy. So many up here in the 
Panhandle lost everything, but kids like 
Brody are teaching us about resilience 
and strength.” - Volusia County 
Sheriff ’s Office

One Daytona sponsored the Kids’ Zone this year at Port 
Orange Family Days. The kids and parents loved meeting 
local mascots and the activities provided by Museum Of Arts 
& Sciences, The Home Depot, CAFA, Childrens Academy 
of Fine Arts, Early Learning Coalition of Flagler and Volusia, 
Help Me Grow and Port Orange Parks & Recreation.
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Fishing Guide 
Text & Photos by Patrick “Tupat” Eichstaedt 
@TheRealTupat
As the warm weather starts to fade away the fishing will remain very hot. 

Finally, at the end of October, we had our first cool weather. 

Look for the large trout to start showing up again in the shallows and 
backwater locations. 

The redfish have been everywhere as of late, and with the higher tides, I was 
finding them more in the shallow creeks. The fish have been very relaxed and 
not too many have been spooked. The build up of bait has made the fishing even 
easier as the redfish seem to know that the creeks are filled with food!

Trey Peterson (@treyvfl, pictured below) of New Smyrna Beach has recently 
been slaying the reds inside the inlet utilizing live croakers. 

This style of fishing is pretty simple if you’re on the right tide. You’ve got to find 
the drop-off point from the sandbar and channel and just sit and wait for the big 
pull!

In the beginning of October, the weather was still very humid and the hurricane 
season was making some real up and down weather patterns. 

Flagler Beach surf pro, Robbie McCormick (@RastaaRobb, pictured top right), 
came down to enjoy the swell and some backwater action. Here he is pictured 
holding a beautiful back-creek redfish. 

As we get deeper into the cooler weather, the redfish will start schooling up 
and the tight lines will continue to produce solid catches! 

WAVE POWERED BY: 

Mention this guide for $5 OFF your bill!
*Excluding alcohol

BEST DAYS TO FISH IN NOVEMBER:  4 - 11, 14 - 16, 22 - 24, 28 - 29

Until next issue… Cast ‘em, Hook ‘em and Catch ‘em!










