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Ask A Local 
BEST MUSIC VENUE

Florida weather lends itself to perfect evenings meant to enjoy 
outdoor live music. With an abundance of live music venues in 
our county of quaint towns, it’s easy to find the perfect spot 
with drink specials and ideal ambiance just about any night. 
Here are the locals’ top five favorites. 

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

BEACHSIDE TAVERN
690 E. 3rd Ave., New Smyrna Beach

(386) 424-8282 // BeachsideTavern.com

FB: BeachsideTavernNSB 

Insta: BeachsideTavern  

Mon - Sun: 12 p.m. - 2 a.m.

MAIN STREET STATION
316 Main Street, Daytona Beach

(386) 214-1389 // MainStreetLive.com

FB: MainStreetStationAuthenticGarageBar

Insta: 316MainStreetStation 

Wed - Sun: 1 p.m. - 12 a.m.; Closed Mon - Tue

Photo: Jay Anthony

OCEAN DECK RESTAURANT & BEACH CLUB
 127 S. Ocean Ave., Daytona Beach
(386) 253-5224 // OceanDeck.com
FB: OceanDeck // Insta: OceanDeck
Mon - Sun: 11 a.m. - 3 a.m.

TAILGATORZ SPORTS BAR & GRILL
3411 S. Ridgewood Ave., Edgewater
(386) 410-4783 
FB: TailgatorzEdgewater 
Sun - Thu: 11 a.m. - 12 a.m.
Fri - Sat: 11 a.m. - 2 a.m.

THE ORIGINAL FIRST TURN LOUNGE
 5236 S. Ridgewood Ave., Port Orange
(386) 788-5434 // FirstTurnSteakhouse.com
FB: OriginalFirstTurn // Insta: TheOriginalFirstTurn
Mon: 11 a.m. - 10:30 p.m.; Tue - Sun: 11 a.m. - 11 p.m.

1st 3rd

4th

5th

2nd
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Chuck French

CHUCK’S DUCTS
Dryer Duct Cleaning

We Accept All Major Credit Cards
Cell 386-212-1895

chucksducts@hotmail.com
www.chucksducts.com

TIRED OF THE SAME OLD GIVEAWAYS?
Call Randy Pritchard at 855-957-3785 or email Randy@RandyPrint.com

This
Month’s FEATURED PRODUCT
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• ATHLETIC SOCKS 
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• CUSTOM KNIT SOCKS
• HOSPITAL/HEALTHCARE SOCKS 

ProformaResultsGroup.com

Be the COOL organization 
and provide your clients 
or employees with your 
own branded socks!

PRICESSTARTING AT $649 PER PAIR!
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NEW SMYRNA BEACH - On January, 31, 2019, 
the mayor of the city of New Smyrna Beach, Russ 
Owen, presented his vision for the city’s future 
to the New Smyrna Beach Board of REALTORS 
(NSBBOR). He outlined strategic goals for 
stabilizing the system in place to balance the 
city’s future. Owen stated he has, “two options for 
governing: change or keep it the way it is.”

The mayor’s relatable approach to change 
has a well-rounded scope. He is focused 
on functionality of city government, adding 
experiences to enhance New Smyrna Beach’s 
culture and getting locals more involved. 

The new city commission has already 
implemented changes regarding their meetings. 
In an effort to become more efficient, improve 
transparency and give citizens instant access, the 
city commission meetings will now be streamed 
live from the city’s YouTube channel. The public 
can watch from the comfort of home.

On February 18, 2019, the mayor kicked 
off his monthly Town Hall series hosted at the 
Brannon Civic Center. According to attendees, 
the mayor was perceived as having “an obvious 
understanding of city management.” The meeting 
dynamic also included a brainstorming session 
where citizens broke into groups and discussed 
their ideas together. Citizens posted their opinions 
afterwards on the NextDoor website, a free private 
social network for neighborhood communities. 

“My takeaway from the Town Hall lecture was 
that the mayor has given much thought to things 
that can be done to improve our city,” stated 
Edward Gist, a beachside resident. “I liked what 
he had to say. In my opinion, a long overdue 
change was the simple reshuffling of the city 

commission meeting agenda now allowing citizens 
to voice their concerns first instead of waiting 
what seemed endless hours to speak at the 
meetings.” 

Mayor Owen would also like to see local 
business owners form groups in different 
commercial areas to find out if there are specific 
needs to help rooted businesses grow and 
expand. The mayor stated he welcomes “smart 
commercial development.” Instead of general 
retailers, he’d like to see companies come in that 
can offer careers and benefits to locals.

The mayor’s plans for the future include 
necessary improvements to the local airport in 
order for current businesses to continue operating. 
He would also like to add experiences that 
enhance the art culture of New Smyrna Beach. 

On January 30, 2019 the city hosted a ribbon 
cutting at the New Smyrna Beach Airport for the 
2019 New Smyrna Beach Balloon and Skyfest 
Airshow, a spectacular family-oriented event. 
Owen discussed events like this can reach a 
broader demographic and provide residents and 
visitors with an enjoyable experience.

The mayor also discussed plans to focus on 
a local campaign to educate undecided property 
owners about the benefits of voluntary annexing 
from the county into the city. For more information 
on upcoming meetings, agendas and archived 
minutes or to contact the mayor directly, visit 
CityofNSB.com. 

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

NSB Mayor Plans for the Future

NEWS
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Seen & Heard Around Town... NEWS

The Amp Kicks off 2019 Concert Season with Sold Out Show:  On the heels of a new brand identity announcement, The Amp (formerly St. Augustine 
Amphitheatre), kicked off the concert season with a sold out Alabama concert, a partnership with Intuition Ale Works, a new food truck area and 700 more seats. 
This marks the country music legend’s third appearance at The Amp. At the show, concert fans noticed multiple new enhancements to the venue and a brand new 
offering at concessions - The Amp’s very own beer called the “Backstage Brew.” Brewed by Jacksonville-based craft brewery Intuition Ale Works, the Backstage Brew 
is a clean, light-bodied pilsner with a sweet, malt flavor and subtle hints of herb and spice. Another new feature at The Amp is a revamped food truck area, located 
inside the venue on the outer edges of the Plaza. The new food truck area will feature local food vendors as part of The Amp’s commitment to offering fresh, local 
food options to patrons during concerts. TheAmpSA.com

The Hub and Our Heroes Event:  Three years ago, The Hub on Canal launched the Veterans in Art (VIA) program, enabling wounded warriors and disabled veterans 
to participate in art and music programs free of charge. On May 26, 2019 the Hub on Canal will host a music and food night to raise awareness about the benefits of music 
in veterans recovery and gain financial support for the program. All proceeds from the ticket sales will go directly to the Guitars for Vets organization. When you include 
veterans in an art program you can help play an important role in recovery and lifelong wellness. The opportunity to participate in group lessons provides veterans a 
communal atmosphere to talk and continue to play music with peers who share similar experiences. Current participating programs are guitars for vets, ukulele classes, 
painting and harmonica lessons. Since its inception, VIA raised funds to provide 13 scholarships for local wounded warriors and disabled veterans. You can support this 
important program by sponsoring their special event or by purchasing tickets to the event. Find out more by visiting them online at: TheHubOnCanal.org

Things are Getting Spicy - 1 Year in Business Anniversary Bash:  The NSB Spice House is going all out to celebrate one year in business 
with an anniversary bash open to the public on Thursday, March 14 from 5 - 7 p.m. Mark your calendars and join the owners, along with the Southeast 
Volusia Chamber of Commerce, for their official ribbon cutting. The event will include complimentary wine, a Bloody Mary bar, tasty treats from local 
eateries and chances to win raffle prizes. There will be live music by the Down River Duo in the courtyard and an opportunity to shop new merchandise 
inside the store. Be sure to get there early for specialty gift bags that will be given to the first 60 guests who arrive. NSB Spice House has a gourmet tasting 
room and wine bar located at 362 Flagler Avenue in New Smyrna Beach. They are open Sunday through Tuesday from 11 a.m. - 5 p.m. and Wednesday 
through Saturday from 11 a.m. - 9 p.m. The Wine Bar is open Wednesday through Saturday from 5 - 9 p.m. Follow them on Facebook to stay up-to-date 
on monthly events at @NSBSpiceHouse. NSBSpiceHouse.com
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Silent Gratitude

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 - It’s important to show, in both your voice and 
in your actions, how grateful you are for the love and kindness of 
others, especially in times of need. Silent gratitude really doesn’t 
do anything for anyone. Instead of just feeling sad for what 
others are going through, get off your hind end and help. If not 
financially, then with words of kindness and support.

As we all know, our country recently went through a major 
shake-up with a government shutdown.

My son-in-law is an air traffic controller in Chicago, so we took 
a direct hit in our family. As scary as it was, I was still able to 
observe some positives. 

No matter what is happening in Washington, D.C., this country 
never disappoints me with the people who, without hesitation, 
step up and do whatever they can to help their fellow man (or 
woman). 

My daughter, Tara, sent me a few of her thoughts that I asked 
to share with you. This is what she wrote:

“How humbling it is to be living off the kindness of others. 
People sent us groceries via Amazon, and we cried. In fact, we 
cried any time anyone sent us anything. It’s an overwhelming 

feeling to be lifted up by someone’s thoughtfulness when you’re 
stressed about paying the mortgage, running out of diapers, and 
feeding your children and pets.”

“The struggle of the mundane things. Doing laundry and dishes 
made me pause and wonder if I was making our bills higher. The 
thermostat is set lower than I’d like, despite it being freezing 
outside my house right now, because it might shave a few bucks 
off. Wondering if we could justify someone’s gift of tucking cash 
in a card to take the kids to the movies or something that felt 
‘normal.’ But then we talked ourselves out of that in lieu of using 
it for groceries or other necessities.” 

“Trying to keep up a positive attitude in front of the kids was 
hard. They’re smart. We had to explain ‘happy tears’ to them 
about the kind things people have done to help us. This shutdown 
and the families struggling without their breadwinner’s paycheck 
has been brutal. We know now we were taking some things for 
granted and we’ll be smarter about that in the future.”

Stories like theirs were happening all over our country - people 
helping people. I know personally that several people in New 
Smyrna Beach and surrounding areas here in Florida were some 
of the first responders to my daughter and her family and I want 
to send a big thank you to all of you.

This all brought back memories of tough times when our kids were 
young, and my husband sold furniture on straight commission. There 
were numerous times that he worked for “free.” Survival got very 
creative and we did whatever we could to just make it through the day. 
My main plan was to never let the kids know how tough things were. 
We were living paycheck to paycheck and lots of times, that still wasn’t 
quite enough. I fed the kids and ate only what they left on their plates. 
The upside was that I was really thin, and I didn’t have to go on a diet 
(just looking for the positives here)! We played lots of games like, 
“Where can we hide our car so Mr. Bank Repossessor can’t find it?” My 
kids loved all my “characters” that I would play on the phone when bill 
collectors called. “Babysitting Valley Girl” was one of their favorites. 
They were too young to know what was really happening. They just 
thought Mommy was being silly.  We volunteered numerous hours at our 
local Little Theatre because it was fun, free and something we could all 
do together. I feel we formed a tight bond through those tough times that 
will never be broken. 

I am pretty sure just about everyone goes through some tough 
financial times at some point. I think it builds character. You find out 
what you’re really made of. 

I know it’s easy to say you need to “sock away” enough money to live 
off of in times of crisis. Financial guru, Suze Orman, says about eight 
months is good, but in all reality, not very easy or possible for most 
Americans to do. So many of us are one paycheck from being homeless. 
A terrifying reality.

This national crisis did get us all questioning our own lives, whether 
we are employed by the government or not. 

Could we survive 35+ days without a paycheck? What can we do to 
be better prepared for a financial emergency? How can we live on less 
and start putting money away for financial security in our family? 

Lots of little ways to save can quickly add up to big financial security. 
Going to sleep at night, knowing you and your family would be okay if 
times unexpectedly got tough is a great goal that you shouldn’t put off 
until tomorrow.

No matter how much money you have or don’t have saved, the most 
important gesture, in my mind and heart, is not to keep your gratitude 
silent. Help where and when you can. Never be afraid to extend or grab 
on to an outstretched 
hand for help. 

To quote Anne Frank, 
“No one has ever 
become poor by giving.”

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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There is a great debate on whether to 
immunize children by vaccination, but what 
many people don’t know is babies are already 
immunized by the mother at birth. The fetus 
spends its first nine months developing in a 
sterile womb free from bacteria, but as the 
child passes through the mother’s cervix and 
birth canal, a healthy dose of beneficial (good) 
bacteria is passed to the child. 

As the mother breastfeeds her newborn, she 
also passes along more beneficial bacteria and 
enzymes to her child. The mother’s breast milk 
contains a substance called colostrum, which 
is rich in antibodies to help the child’s immune 
system develop. Colostrum also stimulates 
the development of the gut and the digestive 
system and lines the digestive tract with mucus. 
Colostrum contains proteins and hormones for 
rapid growth in the developing baby. 

The birth process and the mother’s milk are 
nature’s way of preparing us for life by initially 
colonizing the digestive system; giving the 
ability to digest food, fight disease and enter a 
world full of bad bacteria (pathogens).

Our bodies (particularly our digestive 
systems) are home to trillions of beneficial 
bacteria. In fact, the microflora are so intelligent 
and communicative that we actually have an 
enteric nervous system or “second brain,” in our 
guts that is directly tied to our brain and can 
affect our mood, energy level, metabolic rate 
and just about every aspect of our life. 

Conversely, our brain can also affect our gut. 
Have you ever wondered why you lose your 
appetite? Or, on the other hand, eat profusely 
when going through stress or emotional turmoil? 
Everything in our gut affects our life and 
everything in our life affects our gut! 

Drinking chlorinated water or eating 
chemical-laden foods can wipe out colonies of 
good bacteria in the gut that the body cannot 

naturally produce on its own, thus leading 
to intestinal disorders. When we lack good 
bacteria and enzymes, our food is often not 
properly digested and absorbed. 

When we get sick, we run to the doctor. The 
doctor ’s knee-jerk reaction is often to prescribe 
an antibiotic. Antibiotics can be lifesavers in 
some cases when the body is over-run with 
pathogenic bacteria and is too weak to defend 
itself, but most of the time, the body has a 
wonderful army of microscopic soldiers that 
have the amazing ability to defend, heal and 
repair. This army in our bodies is fueled by 
probiotic substances such as nutrient-rich, 
enzyme-laden foods that strengthen and add to 
our army. 

A probiotic is “for life,” whereas an antibiotic 
is against life. Antibiotics are substances 
that wipe out bacteria (both good and bad). 
Antibiotics have side effects related to the 
gut because they wipe out good bacteria and 
negatively affect our digestive system. If you 
must take an antibiotic as a last resort for 
infection or disease, then once the illness is 
gone and the antibiotics are finished, seek out 
some good probiotic supplements at a health 
food store to replace the lost flora in your body.

In order to improve your health, change 
your perception on disease, bacteria and life. 
Instead of worrying and fearing bad bacteria, 
concentrate on strengthening your good 
bacteria so that they are strong enough to 
defend you when diseases attack. 

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.

Nature’s Defense 

HEALTH
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Is the Fanny Pack Back?
Spring is finally here and after dissecting the spring/summer 2019 runway photos there are a few trends to look out for. The lovely hues of light lavender keep appearing 
and I love it. Its cool shade works well with softer yellows and deep neutrals such as browns and animal prints. Another one to look out for is the bike shorts trend! Can you 
believe it’s back from the 90s and Instagram influencers all over the world have really embraced it. Ready to try this trend without even leaving your house? Try cutting a 
pair of leggings just over the knee. Now you have yourself your first pair of this favorite 90s throwback. Want to take it a step further? An accessory we all need and is also 
a 90s staple is the fanny pack! Yes, it’s back and yes, you need one. Everyone seems to be changing their mind about this trend, especially now that you can find a wide 
variety of different styles in almost every store. 

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.

FASHION
G
E
T
 T

H
E
 L

O
O
K

H
at, Bikini &

 Fanny Pack - R
ED

 D
O

G
 SU

R
F SH

O
P / IN

STA
G

R
A

M
 : @

R
eddog_w

om
ans Bike shorts - H

&
M

 (leggings that I cut) 

Blog/Stylist/Photo: Danielle Napolitano  //  Model: Kacy Church
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#ECCToldMe NEWS

Palm Coast Songwriters Festival:  Tickets are on sale now for the second annual Palm Coast Songwriters Festival May 3-5, 2019. The event will showcase more than 
12 artists/songwriters at two outdoor venues - Daytona State College Palm Coast Amphitheater (3000 Palm Coast Parkway SE, Palm Coast) May 3-4, and the Palm Coast Arts 
Foundation (1500 Central Avenue, Palm Coast) stage May 5 - for a weekend of melody and music. Unlike other musical festivals where audience members listen to song after 
song from a full band, the Palm Coast Songwriters Festival provides a unique, more intimate experience between the artist and the listener as the songwriters will often share the 
meaning behind their lyrics. This 3-day event allows the audience to go “behind the curtain” and see the faces, listen to the voices and hear the stories behind some of the most 
popular songs of yesteryear and playing on the radio today. More than 12 artists/songwriters will perform during the 3-day event including five-time Grammy nominee Jeffrey Steele,  
Jesse Rice and two-time Grammy nominee Jim Collins. At both venues, there is a covered area, and the show will go on rain or shine. Coolers, firearms and pets are not allowed at 
the venues. Refreshments, including beer and wine, will be available to purchase at the event. Single day, and three-day ticket options are available, including a VIP Gold package that 
includes dinner Friday evening and an after-show meet and greet with the writers. For more info, visit:   PalmCoastSongwritersFestival.com

County Seeks Agencies For Summer Food Program:  Volusia County’s Human Services Office is seeking agencies to participate in the Summer Food 
Service Program, which will run for 10 weeks from June 3 through August 9, 2019. The federally funded program provides meals and snacks to all children ages 
18 and younger in geographical areas where at least 50 percent of the children are eligible for free or reduced-price school meals. It was created to ensure that 
children in low-income areas can receive nutritious meals during summer vacation. Approved sites will receive meals to serve to participating children. Schools, 
public agencies and private nonprofit organizations must apply by March 22. Applications may be obtained by calling (386) 254-4648, ext. 12984, in Daytona Beach; 
(386) 423-3375, ext. 12984, in New Smyrna Beach; or (386) 736-5956, ext. 12984, in DeLand. Any person who believes he or she has been discriminated against 
in any USDA-related activity should call (800) 795-3272 or (202) 720-6382 (TTY) or write to USDA, Director of the Office of Civil Rights, 1400 Independence 
Ave. SW, Washington, D.C. 20250-9410.  Volusia.org

It’s Time for the 2019 EdgeFest Chili Cook Off:  Winter is technically over on March 20, but it should still be cool enough to enjoy some warm food 
and what better warm food than chili! We invite you to join us in Edgewater on Saturday, March 23 from noon until 4 p.m. at Hawks Park (1108 South Ridgewood 
Avenue) for our annual EdgeFest Chili Cook Off contest. You can taste all the amateur and professional chili for just $5 and kids under 10 taste for free. It is tasters’ 
choice so your votes will pick the winners. Proceeds from the EdgeFest Chili Cook Off will go towards our Local School Scholarship Fund which helps Edgewater 
students make their college dreams come true. We will have music, games and lots of fun so come hungry and ready for a good time! All EdgeFest events are funded 
solely by sponsorships and donations. It is a fun, economical opportunity for businesses, clubs, churches and civic groups to showcase all they have to offer. Email 
SpecialEvents@CityOfEdgewater.org or call (386) 424-2400 x1340 to find out how to get involved. There is plenty of room for chili teams and vendors. For more 
information, please call 424-2400 x1340 or email SpecialEvents@CityOfEdgewater.org. CityOfEdgewater.org
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February was National Pet Dental month and I hope 
you all took advantage of this by getting your cat’s and 
dog’s teeth cared for with an annual dental prophylaxis (If 
not, don’t worry, there is still time during March to receive 
your discount!). In case you were wondering what you 
can do now to help keep Fido’s and Fifi’s oral health in 
tip-top shape, I am here to help.

Just after a dental prophylaxis is the best time to start 
at-home care for your adult pet. The teeth should be 
at their healthiest after having the calculus and debris 
removed from below the gum line and the teeth polished. 
There are many products and options to use for at-home 
maintenance but even with this, most animals need 
annual dental cleanings. If your pet had any extractions 
or has periodontal disease, which can be painful, make 
sure to check with your vet when to start at-home oral 
care. 

The best care you can provide at home is daily tooth 
brushing. This may take some getting used to for most 
cats and dogs, so make sure you go slow. Starting out 

with a finger toothbrush, and over days or weeks slowly 
transition to a handled toothbrush designed for animals. 
These allow you to reach the teeth in the back of the 
mouth much easier. It is extremely important that human 
toothpaste is never used for your pets because it can be 
toxic if swallowed. There are many pet safe toothpastes 
on the market with different flavors including peanut 
butter or poultry (yum!). 

Dental chews are another alternative, especially for 
animals who do not tolerate tooth brushing. Be sure to 
check with your vet which brands and types are safe 
to use. There are numerous treats, rawhides and other 
chews that are highly marketed. Some can have serious 
health risks including gastrointestinal obstruction. 
Others, such as bones, antlers and even hard toys, can 
cause painful fractured teeth. It is safest to go through 
your veterinarian for the best dental chew for your pet.

Safe chew toys can aid the slowing of tartar buildup 
on teeth. A general rule of thumb is to make sure 
anything you give your pet to chew on is soft enough to 
be dented by your thumbnail. Monitor your pet closely 
any time they have access to toys. If they begin to 
chew it up, take it away right away. I can’t tell you how 
common it is for animals to one day decide to consume 
portions of a toy they have had for a while. 

Even with doing everything you can to keep 
your critter’s mouth healthy, it is important to have a 
professional dental cleaning at least annually. Care at 
home can definitely aid in decreasing dental disease but 
is just a portion of the best care you can provide. 

 

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

CONVO
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Enjoy a seasonal menu of  fish, meat, poultry & pasta dishes made fresh daily. 
Homemade sauces, daily specials & succulent desserts highlight the innovative menu. 

Dine outdoors in a tropical garden backdrop or indoors in an intimate setting. 
We are available to host your special event. Please contact us for details.

        @RiverparkTerraceFL  •  386.427.2903  •  RiverparkTerrace.com  •  302 S. Riverside Drive NSB 32168

LUNCH: 11AM - 3PM 
SUNDAY BRUNCH W/ LIVE MUSIC:  11AM - 3PM
DINNER: STARTING AT 4:30PM
HAPPY HOUR EVERY DAY: 11AM - 6PM
BEER • WINE • COCKTAILS

  MEATLESS MONDAY:  3/4
  YOGAMOSA:  10AM - 11AM  3/3 & 3/17
  CORKS & CANVAS:  3/9 & 3/28
  LIVE MUSIC FRI AND SAT NIGHTS
  VISIT US ONLINE FOR MORE INFO

*We will be closed on April 8th for a private event.  Call us today and book your next event!

usblinds.net

Serving Volusia and Flagler Counties for over 34 years

New Smyrna Beach
428-7766

1706 SR44

Palm Coast
445-7766

1070 Palm Coast Pkwy.

South Daytona 
788-7766

1725 S. Nova Rd.

Ormond Beach
676-2628

1104 W. Granada Blvd.

“Customer-Focused, Performance-Driven” Since 1984

WHOLE HOUSE 
VERTICAL BLINDS SPECIAL!

$725*
7 WINDOWS, CHOICE OF 3 COLORS: WHITE, OFF-WHITE, ALABASTER

-FOR HOMES 1400 SQ FT OR SMALLER -IDEAL FOR RENTAL PROPERTIES
* PRICE INCLUDES MEASUREMENT AND INSTALLATION BY 

US BLINDS TECHNICIANS, BACKED BY US BLINDS WARRANTY AND SERVICE.
20182018

CH OICE

1RE
ADERS’
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NEW SMYRNA BEACH OFFICE
415 N. Causeway, New Smyrna Beach, FL

386.427.4143

EDGEWATER OFFICE
602 W. Indian River Blvd, Ste. 1

386.402.7328

NOW 2 CONVENIENT LOCATIONS

SURGICAL 
CARE

A D VA N C E D  &  L O C A L

Southeast Volusia’s ONLY Surgeon To Provide
Surgery And Post Op Care LOCALLY!

Become LESS DEPENDENT
on YOUR GLASSES TODAY!

VolusiaEye.com |
Robert Hank Routh, M.D.

Chelsea Heck, O.D.  |  Justin Knuckels, O.D.
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Volusia County  Current Events  Find More @:  www.ECCurrent.com

R
E
M
O
V
A
B
L
E

C
A
L
E
N
D
A
R
 

all events are subject to change without notice
 FRI
 MAR 1

The garden’s spring season has 
begun - rent a plot for 6 months, 
$15/plot. Visit CityOfNSB.com 
to apply. 

1
Community Garden

Mary Avenue Park, NSB

 EVERY WED @ 
 9 AM

FREE weekly classes to educate 
NSB residents and visitors 
about New Smyrna Beach’s 
barrier reef.

6
Get to Know Your Island

Esther St. Beachfront Park, NSB

 1st SAT @ 5 - 8 PM
 MAR 2 / APR 6 

Celebrate culture with 6 gallery 
stops featuring over 100 artists.
Most of the artwork is 
handcrafted by local fine 
artists.

2
Ormond Art Walk 

Ormond Mainstreet - Granada

 EVERY FRI @ 
 6 - 9 PM

A weekly market featuring 
local produce, plants, 
pickles, honey, baked goods, 
arts & crafts.

1
Growers and Makers Market

Artisan Alley, DeLand

 1st SAT
 MAR 2 / APR 6 

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. 

2
Art Stroll/Craft Beer Walk

Canal Street, NSB

 EVERY THU @ 
 4 - 8 PM

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

7
Edgewater Farmers Market

Hawks Park, Edgewater

 SAT @ 10 AM - 6 PM
 MAR 9

Bikers gather for live music, 
door prizes, vendors, merchant 
specials, ride-in bike show and 
antique bikes.

9
DeLand Bike Rally

Woodland Blvd., DeLand

 FRI @ 5 PM
 MAR 15

Live bands across two stages, 
bikini contest, and burning of 
75-foot handmade motorcycle 
at 9 PM.

15
Burning Bike

Fastlane Campground, DeLand

 THU @ 5 - 8 PM
 MAR 14 

Celebrate with a live Celtic 
band and corned beef cook off. 
Tasting bracelets available for 
purchase - cash only. 

14
Shamrocks and Shenanigans

Earl Brown Park, DeLand

 SAT @ 4 - 8 PM
 MAR 9

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

9
Canal Street Cruise

Canal Street, NSB

 SAT @ 6 PM
 MAR 9 

$150/couple for your chance
to win up to $10,000 in BINGO,
50/50 drawings and games.
NSBKiwanis.com for tix.

9
Strike It Rich

Sacred Heart Catholic Church, NSB

 SAT - SUN 
 MAR 16 - 17

Family fun, festivities and 
food featuring Plant City 
strawberries. $6 admission.

16
Strawberry Festival

Barberville Pioneer Settlement

 SAT @ 6 - 8ish PM
 MAR 16

Choose a recipe to prepare for
a potluck by Chef Sean Brock! 
Visit Facebook @NSBSpiceHouse 
for more info.

16
Cookbook Club

362 Flagler Ave., NSB

 FRI - SUN
 MAR 22 - 24

Browse a variety of exhibitors 
to help jumpstart your home 
improvement projects. 

22
Spring Home Show

Ocean Center, Daytona Beach

 THU @ 7:30 PM
 MAR 21 

Enjoy the spirited, romantic 
and beloved musical story of 
Maria and the von Trapp Family. 
PeabodyAuditorium.org for tix

21
The Sound of Music

Peabody Auditorium, Daytona

 SAT @ 9 PM
 MAR 16

Join The Crow’s Nest Bar and 
Grille for an epic St. Patty’s 
Glow Party by the beach with 
contests, drinks and dancing!

16
St. Patty’s Glow Party

203 S. Atlantic Ave., NSB

 THU @ 5 - 7 PM
 MAR 21 

Meet great local businesses 
and experience the best Holly 
Hill has to offer!

21
Best on the Hill

Holly Hill YMCA

 SAT - SUN
 MAR 23 - 24

Three days of classic cars 
and family friendly fun at 
the iconic racetrack!

22
Spring Turkey Run

Daytona International Speedway

 SAT @ 12 - 11 PM
 MAR 23

$10 admission for a full day 
reggae music festival featuring 
multiple bands across two 
stages.

23
Reggae Festival

Jerry’s Tiki Bar, Ponce Inlet

 THU - SUN 
 MAR 28 - 31

Calling all foodies! Tons of food 
trucks, beer/wine, carnival 
rides, entertainment and fun!

28
Spring Food Fest

Port Orange City Center

 SAT @ 3 PM 
 MAR 23 

Bid on services and products 
from local Rotarians and 
businesses including A/C, alarm, 
dental, spa and more!

23
Rotary Services Auction

Lost Lagoon, NSB

 SAT @ 12 - 4 PM
 MAR 23

Taste all the amateur and 
professional chili for just $5 
and kids under 10 taste for 
free. Vote for your favorite!

23
Chili Cook Off

Hawks Park, Edgewater

 SAT @ 1 - 7 PM
 MAR 23

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

23
Wine Walk

Flagler Avenue, NSB

 THU @ 5:30 PM
 APR 4

Enter as an individual or 
team in the annual SEV 
Chamber race. Sign up at 
RaceSmith.com

4
Chamber Challenge 5K

115 Canal St., NSB 
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MARCH 13 & 14      4-7 PM      FREE BIKE WEEK CONCERTS

ACROSS FROM DAYTONA INTERNATIONAL SPEEDWAY

STAY IN THE KNOW! Get social with #ONEDAYTONA

ONEDAYTONA.COM

TURKEY RUN NIGHTS

at NIGHTS
DJ, RAFFLE, AND MORE IN VICTORY CIRCLE AT ONE DAYTONA

MAR 21-23      THUR-SAT      4-10PM

S P R I N G  T U R K E Y R U NS P R I N G  T U R K E Y R U N

SHOP  |  DINE  |  PLAY  |  STAY
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 1st THU @ 4 - 8 PM
 MAR 7 / APR 4

A fun filled night full of flamingos, 
yummy treats, and great sales! 
Sign up at Ring Gallery, 311 
Flagler Ave., NSB

7
Flock to Flagler

Flagler Avenue, NSB

 1st THU @ 5 - 9 PM
 MAR 7 / APR 4

Get ready to Sip & Shop the 
night away! Head out on the 
town for a night of shopping, 
wining and dining. 

7
Girls Night Out

Canal Street, NSB

 MAR 8 - 17

Join the city for a 10-day event 
filled with street festivals, concerts, 
motorcycle races, bike shows, rallies, 
manufacturer showcases and more!

8
Bike Week

Daytona Beach/Volusia County

 SAT @ 8 AM - 12 PM
 MAR 16

 Teams will gather to celebrate 
and “compete” in an eco-friendly 
community-wide clean-up of 
selected areas of West Volusia.

16
Keep DeLand Beautiful

Earl Brown Park, DeLand

 SAT @ 9 AM - 5 PM
 MAR 16

Browse booths filled with antiques, 
primitives, re-purposed items, jewelry, 
salvage, glassware and militaria. Get 
items appraised for $5 each.

16
Antique and Vintage Market

Canal Street, NSB

 SAT @ 10 AM - 4 PM
 MAR 16

Bring your lot survey to get 
started on a new pool, meet the 
pool designers and see Pools by 
Bradley’s new showroom!

16
Hello Spring Open House

151 Wildwood Dr., NSB

 SAT - SUN
 MAR 23 - 24

See talented artists and shop for 
one-of-a-kind treasures with a 
juried fine arts show.

23
Outdoor Art Festival

Earl Brown Park, DeLand

 SAT @ 9 AM - 3 PM
 MAR 23

A lively spring festival that’s 
all abuzz with wildflower and 
gardening-themed products, 
plants, and arts and crafts.

23
Wildflower and Garden Festival

Downtown DeLand

 SAT @ 10:30 AM-2:30 PM
 MAR 23

Enjoy a day of re-enactors who 
tell their stories of life in and 
around Ponce Inlet Lighthouse, 
plus old time crafts. 

23
Florida Heritage Day

Ponce Inlet Lighthouse

 SAT - SUN
 APR 6 - 7

The inaugural festival will feature 
70+ juried works of fine artists 
and creative crafters to support 
Holly Hill Elementary.

6
Holly Hill Arts Fest

Holly Hill City Hall

 SAT @ 10 AM - 3 PM
 APR 6

Enjoy some close encounters 
with endangered sea turtles, 
other marine life and birds. Free 
admission.

6
Turtle Day

Marine Science Center, Ponce Inlet

 FRI - SUN
 MAY 3 - 5

Hear the stories behind 
the music at an intimate 
experience featuring 12+ artists/
songwriters. Read more pg. 16

3
Palm Coast Songwriters Fest

DSC Palm Coast Amphitheater /
Palm Coast Arts Foundation
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Tanger Outlets 1100 Cornerstone Blvd. #910 - Daytona Beach, FL 32117
Tel. 904-595-5375 SALTLIFE.COM

includes cleaning, x-rays & exam
$99 NEW PATIENT SPECIAL ASK ABOUT OUR IN-OFFICE

INSURANCE PLANS

386.428.6491
809 State Road 44, New Smyrna Beach, FLbenadamsdds.com
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Spring is on its way with its official arrival 
later this month, but we have already been 
getting a taste of the warmer days ahead. 
Spring is traditionally associated with 
precious baby animals, and if that’s your 
jam, a 36-acre petting zoo in Merritt Island 
has more fuzzy things than you can shake a 
stick at!

Obloy Family Ranch is Florida’s largest 
petting zoo currently home to over 200 
rescue animals, most of which are prime for 
petting. My husband, Scott, and I celebrated 
our own wild animal’s birthday, our daughter 
Avery – who turned one in February, with a 

fun trip to the farm. Avery is no stranger to 
animals. She has been raised surrounded 
by our family dogs and takes frequent trips 
to zoos and aquariums. She starts and ends 
each day by giving her best bud, our dog 
Kodi, a “pet-pet,” making this petting zoo the 
perfect place to practice her noggin patting 
skills. 

Much like Avery, the animals are very 
snack motivated, and will gleefully come to 
you for a fistful of treats and a head scratch. 
They are more than used to tiny hands 
dishing out friendly pats all day long so they 
proved to be very docile and sweet. Any 
animals that are not up for a petting (such as 
alligators, duh, larger pigs and the resident 
wild boar) are still available to visit from a 
safe distance. 

Your admission includes a group guided 
tour that starts with a tractor ride to the 
stables and pens, and a stop at each of the 
animals where you will learn their names, 
personalities and some of their backstories. 

Our tour started at the baby camels, 
Snickerdoodle and Chocolate Chip, who were 
very excited to see us. Unfortunately, Avery 
wasn’t quite as excited or prepared for such 
a large creature and looked on in horror as 
we pet them. We fed them some nibbles as 
she glared at them with a look that could only 
mean, “What the heck is that?!” 

Luckily, our next stop was a little more her 
size and we were introduced to a barn full 
of week-old baby goats that the entire crowd 
(grown men included) absolutely went wild 

over. It was here that she realized maybe all 
these things were just some weird looking 
dogs and made it her mission to pet-pet 
every last one of them. 

The rest of the tour included an 
abundance of donkeys (both full-size 
and fun-size), miniature ponies, pigs, an 
assortment of cows (baby ones, too!), bison, 
goats, and an extra fabulous, blue-eyed 
horse named Dream that may be a unicorn 
in disguise.

Obloy Family Ranch, Merritt Island - FL or Bust Travel Column

Down on the Farm Photos by Kelsey and Scott 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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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. 

 I especially enjoyed the chance to pet 
a zebra and zonkey (donkey-zebra hybrid) 
who both had the softest noses in the world, 
while Avery took delight in waddling around 
with the ducks and attempting to quack 
along with them. 

If the afternoon with the fuzzies just 
isn’t enough, cabins are available on-site 
for rental. Horseback rides on the property 
trails and pony rides keep the fun going 
while a farm version of a tractor-pulled 
“train” is perfect for the little ones. 

Those looking for a muddy adventure 
can take a ride on the off-roading monster 
truck. Your petting zoo tour will last around 
an hour and a half, depending on the size of 
your group, and bags of food are available 
for purchase at the ticket stand. 

Whether you are looking for a fun 
afternoon with the animals, or a full day of 
adventures for everyone in the family, this 
ranch can’t be beat! 

Obloy Family Ranch
165 Gator Dr, FL 32953
(321) 848-2486
Mon – Sat: 9 a.m. – 6 p.m.; closed Sunday
ObloyFamilyRanch.com
Adults: $15; Kids 3 – 12: $9; Kids 2 and 
under: Free (cash only, ATM available)



30   East Coast Current • March 2019 • ECCurrent.com 407.484.3207 • ECCurrentSales@gmail.com

TASTE

Preparation:
Preheat oven to 325°F. Grease, or line with parchment paper, a 9×9-inch baking pan. Pour brownie mix into a large mixing 
bowl. Add eggs and apple sauce and mix well. Add in the whole almonds and stir until combined. Pour the batter into the 
prepared pan and spread evenly with a spatula. Bake about 30 minutes, or until a toothpick comes out clean. Let cool 
completely. While brownies are cooling, in a small saucepan, melt chocolate chips with coconut oil over low heat. Spread 
coconut frosting over the brownies. Drizzle melted chocolate over the brownies. Sprinkle the toasted sliced almonds over the 
frosted brownies. Cut into squares and serve or store in air-tight container for a few days (if they last that long). 

• 21-oz. package gluten free 
brownie mix 

• 3 eggs (or 3 flax eggs)

• 1/2 cup unsweetened apple 
sauce (add more if the mixture 
is too thick)

• 1/2 cup whole almonds

• 1/2 cup toasted sliced almonds

• 2 cups coconut frosting - visit 
my website for this recipe 

• 1/2 cup vegan chocolate chips

• 1 tablespoon coconut oil

Ingredients:

Almond Joy Brownies
GLUTEN-FREE & DAIRY-FREE - Find More at FindingHappyinHealthy.com

Faith is a lawyer turned food stylist, photographer and published 
author. She owns the food blogs AnEdibleMosaic.com and 
HealthySweetEats.com. Lara is a Registered Dietitian Nutritionist, 
photographer, and Keto Coach; she has her own food blog at 
LaraClevenger.com. Known for their beautiful photography 
and delicious, family-friendly recipes, these two ladies formed 
TheKetoQueens.com to simplify and demystify the ketogenic diet 
for real world success and health.

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:
Add the beef to an Instant Pot with the fat side facing up. Sprinkle the spices on top, and then the garlic. Add the onion on 
the sides of the beef, and then pour in the broth and the Worcestershire sauce on all sides of the meat. Cook on Manual, 
High Pressure for 60 minutes, and then do a Natural Pressure Release. Transfer the meat to a platter and cover with foil to 
keep warm. Leave the liquid in the pot and add the cabbage and carrot. Cook on Manual, High Pressure for 3 minutes and 
then do a Quick Pressure Release. Transfer the vegetables to the platter with the meat. Strain the liquid and serve it along 
with the vegetables and meat to drizzle on top.

Ingredients:
• 2 1/2 pounds corned beef
• Spice packet that comes with the corned 

beef
• 2 medium cloves garlic, crushed
• 1 medium onion, peeled and quartered
• 3/4 cup beef bone broth
• 1 tablespoon Worcestershire sauce
• 1 small head cabbage, quartered and core 

cut out
• 2 medium carrots, cut into 2 to 3-inch 

pieces
• 2 tablespoons minced fresh parsley

Pressure Cooker Corned Beef and Cabbage

Preparation:
Fill an Irish coffee glass or mug with hot water and allow to warm for 2-3 minutes, then discard 
the water. Meanwhile, whip the heavy cream until it begins to thicken to soft peaks. Add the 
brown sugar to the empty glass or mug. Pour in the coffee until the mug is 3/4 full, stirring until 
dissolved. Add the whiskey and stir well to incorporate. Stir in Irish cream now, if using. Pour the 
lightly whipped cream over the back of a warmed spoon so it floats on top of the drink. Sprinkle 
with chocolate sprinkles or a bit of nutmeg, if desired.

• 2 teaspoons  brown sugar
• 3/4 cup strong hot coffee 

or espresso
• 3 tablespoons  Irish 

whiskey (1.5 oz)
• 1 tablespoon Irish cream, 

optional
• 2 tablespoons heavy 

cream, lightly whipped  
• Chocolate flakes or 

ground nutmeg, for 
garnish

Ingredients:

Classic Irish Coffee Cocktail
Find More at TheCrumbyKitchen.com

Erica Acevedo is an NSB native and 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.

 Find More at TheKetoQueens.com
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INSIDE LOOK: Riverpark Terrace 

Q: What inspired you to create Riverpark Terrace and when did you 
first open?
A: The minute we walked onto the property where the restaurant is 
located, we felt something magical. We pictured a relaxing environment 
where people could come to enjoy a great meal, a quiet drink and just 
escape from the stresses of everyday life. The property lends itself to 
that, and we tried to capture that essence. We opened just about two 
years ago, after a year of challenging construction. It is an ongoing 
project as we continue to enhance both the property and our menus.

Q: Your meals are like a work of art. Who comes up with your menu 
and does it change seasonally?
A: We are very honored to have Chef Nicholas Douchand at the helm 
of the kitchen. He strives for perfection in everything he creates and 
faces the challenges of delivering a creative menu to a high volume 
of people from a very small kitchen. He has a dedicated team whose 
number one goal is to provide satisfaction to all our guests. When we get 
compliments and have good feedback from our patrons, it is what keeps 
us going. Our plan is to have a seasonal menu and we are currently in 
the process of making some changes which we hope to have in place 
within the next month or two. We strive to use the freshest and most 
local ingredients and recently have even established a CSA delivery 
site at the restaurant for the local community and for our own use with 
Common Ground Organic Farm based out of Deland. Every Saturday, 

they deliver fresh hand-picked organic vegetables.  

Q: Eating healthy doesn’t have to be boring, and your restaurant 
has proved that. What is at the top of your list when it comes to 
creating a healthy and diverse menu? 
A:  A main part of eating healthy is creating a well-balanced, freshly 
made meal with no processed ingredients. We try to create a balanced 
menu that meets the needs of a diverse audience. A goal in the next 
version of our menu is to add some more vegetarian/vegan options and 
to capture enticing fresh ingredients. Of course, we have a wide range 
of dishes so people who love their indulgences can enjoy our hand-cut 
truffle fries, the Terrace Burger (which we believe is the best in town), 
and our decadent housemade desserts like the warm sea salt brownie.

Q: What are some of the rewards and challenges you faced when 
opening Riverpark Terrace and branding yourself as a locally 
sourced, scratch kitchen restaurant? 
A: Opening and running a restaurant is certainly a challenging endeavor. 
We first had to come up with a strategy and how to convert a house 
that was almost 100 years old into a functioning commercial restaurant. 
We spent weeks with our architect, Jay Pendergast, and our contractor, 
Brian Bastian, trying to come up with creative ways to make it work. We 
had to lift the roof to accommodate a custom-made walk-in refrigerator, 
upgrade the electrical and water systems to account for kitchen 

equipment and proper ventilation, and determine how we were possibly 
going to have enough storage space. The owners worked tirelessly to 
make sure everything fit together to create a special atmosphere. We 
carefully researched the amazing establishments that already existed 
in New Smyrna Beach and wanted to come up with something that was 
a great addition and offered diversity to what we already have. Before 
we opened, we had a focus group and invited many people from the 
downtown district to indulge and give us constructive criticism. The 
continuing challenge is determining the needs of the community and 
making sure we are meeting them and thinking of ways to expand the 
kitchen to make sure we can service the number of growing people 
visiting the restaurant.

Q: What is your most popular dish?
A: That’s really hard to answer as we have so many popular dishes. Due 
to the size of our kitchen, our menu is very select, offering something 
for everyone’s tastes and budgets. We have some guests who come in 
and order the same thing every time, such as the Parmesan encrusted 
salmon. Our mussels are unique and filled with a fresh smoky flavor. 
Our curry is one of our most popular and people have commented on 
its authenticity. We get many calls each day asking what our specials 
are. We always have a fish special. It’s not just about dinner, though. 
We have a great lunch with a favorite being the salmon BLT with a 
housemade remoulade and a full service a la carte brunch with a 

302 South Riverside Drive, New Smyrna Beach 32168 // RiverparkTerrace.com
From the moment you step onto the property at Riverpark Terrace you are surrounded by natural beauty. Follow the winding brick pathway to the heart of the venue and you 
escape into a tropical garden with beautiful flowers and fragrances and the wafting smells of divine dishes being prepared. This venue may be a newer addition to the New Smyrna 
Beach Art District, but it has quickly risen to the top of everyone’s favorite place to dine or simply enjoy a drink in a relaxing atmosphere. Whether you are looking for a romantic 
date night, a quick lunch with the ladies, a venue for a special event, or a relaxing drink overlooking the river, Riverpark Terrace is ready and willing to accommodate. 
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INSIDE LOOK: Riverpark Terrace 

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

favorite being “Oh My, Chicken Thigh” consisting of buttermilk 
chicken, poached eggs, buttermilk biscuit and sausage gravy or “The 
Southern Belle” consisting of fried green tomato, eggs your way, 
blackened shrimp, Creole hollandaise, roasted garlic potatoes and 
oven-roasted tomatoes. You also can’t forget our favorite appetizers 
of fried green tomatoes and the warm pretzel sticks with housemade 
cheese sauce and caramelized onions.

Q: Have you won any awards for your culinary creations? 
A: We have received quite a few awards over the two years we have 
been open, starting with your very own Best Date Night 2018. We 
have received first and second place in the soup sampler two years 
in a row. We placed in the Seafood Fiesta where we literally brought 
our kitchen down to Flagler Avenue. And Cheeseburger in Paradise 
three years in a row - we participated before we were even open. 
For the past two years, we’ve received Trip Advisor’s Reward of 
Excellence and are ranking in top spots on Yelp, Google Business 
and highly recommended on Facebook.
  
Q: People are raving about using your property as a venue 
to host events. What are some of the details for hosting at 
Riverpark Terrace and how can our readers find out more 
information? 
A: We are pretty unique in this arena. We will occasionally close the 
restaurant venue for a private event, but we like the restaurant to 
stay open. If we close, we can hold up to 120 people. A smaller event 
where the restaurant remains open is approximately 50 to 60 people. 
We have an exclusive area in the front that overlooks the park and 
the river and we found that these private events work really well 
there. They are still on the property, but have an exclusive dedicated 
area. For larger parties, we offer a buffet style menu and for smaller 
parties, we usually do a sit down dinner. Some people elect to have 
just heavy appetizers.  We have a full liquor license, so we can fit the 
needs of all - beer, wine, cocktails, etc. We are a small, locally-owned 
venue, so every occasion is unique and different. We consult with 
people on a one-on-one basis to come up with the best menu and 
package that fits their vision and budget. We have hosted all sorts 
of special events - weddings, rehearsal dinners, graduation parties, 
milestone birthday parties, bridal showers, baby showers, etc. - and, 
of course, we recently partnered with East Coast Current to host the 
W.I.N.E. event, which was a huge success, bringing over 100 women 
to the restaurant for appetizers, wine and music, highlighted with 
displays from local vendors.  

 Q: What sets you apart from other restaurants/venues in our 
area?
A: Wow! There are so many great restaurants in New Smyrna Beach 
and what sets us apart is our service and food quality. Customer 
service is number one to us and we do our best to make sure every 
guest leaves happy. Of course, we’re human, and since every dish is 
made fresh, if something is not to a person’s liking, we always offer 
to make it over. The owners are always at the restaurant, ensuring 
that everything is running smoothly. Many of our visitors are repeat 
customers, and we’re honored to now call many of them friends. 
We like to say, “Riverpark Terrace offers food with a soul.” During its 
early development, the owners envisioned a place where all could 
be comfortable and enjoy a relaxing drink or a great meal and throw 
their cares away. Our menu is very unique for the area as well. 
We tried to move away from the typical “beach town” offerings and 
combine an intimate environment and unassuming setting. 

Q: When it comes to thinking outside of the box, you have 
really set yourself apart. What are some of the recurring events/
specials you offer? 
A: One of our goals when we opened the restaurant was to be a 
restaurant, and a little bit plus. In our short life, we have instituted 
many events. Meatless Monday has been a huge success and 
started at Riverpark Terrace when we learned that our Chef Josh 

Klimkowski had started a business called the Vegetable Butcher. 
The rest is history. Yogamosa started as a collaborative effort with 
Shushanna Tamman, a licensed yoga instructor and massage 
therapist, where every first and third Sunday, those looking for a 
great way to start the day can participate in an hour of yoga followed 
by a mimosa - and better yet, receive 10 percent off a scrumptious 
brunch. This year, we established a CSA pick up right on site in 
partnership with Common Ground Organic Farm in Deland. An 
always-fun event is Corks & Canvas with Heather Pastor where you 
can mingle and create an artistic masterpiece while sipping wine. 
Our Wines Around the World event was also a huge success where 
people were able to taste a wide variety of wines, accompanied 
by appetizers indigenous to the featured wine regions and buy the 
wine at discount. Probably one of our biggest collaborations was 
the S.H.O.R.E. event from Daytona State College focusing on the 
preservation of the Indian River Lagoon. We have sponsored that 
event two years in a row, along with the Brannon Center, Harris 
House, Atlantic Center for the Arts, Arts on Douglas and the Marine 
Discovery Center. And you can’t forget about our wine dinners. 
We hope to have them on a regular basis going forward. We offer 
an exclusive five course dinner paired with carefully chosen select 
wines. We hope to continue bringing fun events to the community 
that are a good fit with the restaurant’s values.

Q: Like many companies in Volusia County, being a part of the 
community is just as an important as providing a quality service 
or product. How have you achieved this? 
A: It was very important to us to become an integral part of the 
community. While I feel we have achieved that, it is a continuing 
effort and we hope to become a staple restaurant in New Smyrna 
Beach. We have been part of the chamber since before we opened 
and took advantage of SCORE which provided invaluable assistance 
through our opening process. We are also members of the Canal 
Street Historic District and will host the monthly get-together in 
March. We have participated in a slew of fundraisers for B.I.G., 
Cudas Unhooked, local school fundraisers, and we continually 
provide support through donations and gift certificates to all sorts of 
non-profits. One of our most exciting community events was hosting 
a fashion show with Pepper’s Boutique. Unfortunately, the day turned 
rainy, but we pulled it off by moving to the Woman’s Center and it 
was a great night of fashion, great food and drinks, silent auctions 
and spending time with family and friends.

Q: What can we expect in the future for Riverpark Terrace?
A: Well, some of that’s a secret. One day I overheard some guests 
leaving and it was with great pleasure when I heard them say, “Every 
time we come here, there’s something new and different.” We plan 
to keep the mystery as we grow into our space and expand into the 
community. What will stay the same is our focus on creative quality 
food, outstanding customer service and offering all a beautiful and 
calming atmosphere where people want to while away the days and 
nights. There is still a lot of charm in New Smyrna Beach and we are 
thankful to be a part of it.

Riverpark Terrace 
Owners: Beth Bay and Mary Finn

302 South Riverside Drive, New Smyrna Beach 32168
386-427-2903 // RiverparkTerrace.com

Facebook: RiverparkTerraceFL // Instagram: riverparkterrace 
Twitter: RiverparkTerrace 

FEATURE
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Adventures of a Modern Pirate
With plenty of daylight left, my uncle 

suggested the Hope Town lighthouse next. 
Tom gave an approving nod of the head as 
Evelyn clapped her approval. And just like 
that, it was decided. We were going to Hope 
Town.

Another lighthouse? I thought. It seemed 
like a nice idea, so I gaily went along, as 
I was a captive participant in an otherwise 
happy pirate ship. So, we left The Wrecking 
Tree, meandering back to the dock where 
lines were stowed away. We pushed off the 
dock as Tom got the engine going and had 
the boat headed out to sea once more. 

My uncle reached in the cooler and threw 
me a beer. I did not complain! I took a long 
pull of the cold brew and noticed Evelyn sat 
reclining in the bow, suntanning her lovely 
self, her hair waving in the wind. I couldn’t 
keep my young eyes off the Captain’s 
wench. As I glanced around, the beauty 
surrounding me never ceased to amaze me. 

Hope Town is one of the districts of Abaco 
Islands on Elbow Cay that is surrounded by 
small towns. We came in through a small 
channel that curved to our right and followed 
along until we came to a dock with a long 
cement walkway that led up to the base of 
the white lighthouse with red stripes. Given 
the beauty of the location, I was surprised to 
find the dock was empty. 

Tom and my uncle had the boat secured 
in record time and I took my first steps into 
Hope Town. I felt as if by good fortune, my 

feet stepped into another adventure in a 
faraway place in the mystical Caribbean. 
Such is the pirate life. Tantalizing! 

We all followed along behind Evelyn up 
toward the lighthouse, where we climbed the 
steps, taking glimpses through the windows 
along the way, each one higher and higher. 

I had gotten accustomed to seeing 
lighthouses but was still in awe of the 
spectacular view of the vast expanse of 
the amaranthine shrubbery and that eternal 
sparkling ocean. I studied the view, snapped 
mental pictures, and filed it somewhere in 
my skull for future recollections. 

Below, I admired the quaint town and 
thought how nice it must be to live there as 
the place was surrounded by the turquoise 
crystalline ocean. All that godly goodness 
washed over me like a shot of rum. I was 
one lucky 15-year-old!

 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
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I’m an opinion writer. I examine facts and 
evidence, and then arrive at my conclusions 
(which are mostly negative), and then I share 
those screeds here for you to peruse, digest and, 
hopefully, form your own independent consensus 
about what’s going on under our fair Florida 
sunshine. 

One thing I believe most Floridians can agree 
on is that the past is a decent instructor for how 
the future will unfold. With that said, it doesn’t take 
a rocket scientist to figure out that Republicans 
have an absolutely dismal reputation for being 
the poorest stewards imaginable of our fragile 
ecosystem. Under Rick Scott, conservative 
ideologies basically tripped over themselves to be 
first in line to carve up the most environmentally 
sensitive parts of this state and hand them over to 
special interests. 

Under Scott, water management commissions 
were absolutely loaded with corrupt, nepotist 
cronies. These boards, charged with protecting 
natural resources, did anything but. Those 
appointed to serve were mostly Realtors, 
developers or political allies of Scott. Naturalists, 
scientists and plain old citizens were rare as hens’ 
teeth. Naturally, these individuals served their 
corporate masters well by opposing environmental 
spending and legislation and furthering an agenda 
of pilfer and profit. Some of these losers are still in 
power, most notably the uber-corrupt John Miklos 
of the St. Johns River Water Management District 
(SJRWMD). Google him and find out what I mean. 
Don’t forget to grab you barf bag first.

After being sworn-in, Governor DeSantis 
promptly canned the entire Scott-appointed dias 
on the South Florida Water Management District. 

This is inarguably a good thing... but, caveat 
emptor! Desantis’ most recent appointees are still 
developers and old political cronies. Hopefully the 
change is real and well-intended, and not more 
smoke and mirrors B.S. from our political elite.

Speaking of smoke - a new bill moving through 
the legislature proposes to ban smoking on all 
Florida beaches. Before scoffing at this, consider 
that almost 100,000 cigarette butts were removed 
from Florida beaches last year during a ONE-DAY 
cleanup. These nasty things take up to a decade 
to decompose. I only hope that straws and plastic 
bags are added to the list soon.

If you support this bill, please make sure 
to convey your feelings to our local elected 
representative, Tom Leek. But don’t forget to 
ask him why he voted for a bill last year that 
diminished public beach access by weakening 
customary use ordinances. This same bill, being 
wildly unpopular, may be repealed this year. Ask 
Rep. Leek to support this repeal if public beach 
access is important to you.

As always, ask lots of questions. Squeaky 
wheel gets the grease! 

It’s Time For A Clean Beach - No 
Butts About It

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

*The views and opinions expressed in this article 
are those of the authors and do not necessarily 
reflect the views of the East Coast Current.
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Discs play an integral part in dispersing 
the pressure on your spine as we move. More 
or less, they act as shock absorbers of the 
spine. They have enormous resiliency but are 
subject to wear and tear like anything else in 
the natural world. 

As we and our spines age, the outer 
coverings of these discs can wear thin from 
repetitive strain and the jelly-like center can 
start to ooze out. We are now in the realm 
of herniated or “slipped” discs. Contributing 
factors such as smoking, strenuous exercise, 
improper lifting and carrying excess body 
weight accelerate the process. Pain occurs 
when the disc encroaches on the adjacent 
nerve, creating symptoms coined “sciatica.”  

There are all kinds of treatments for 
herniated discs but surgery should be the 
last choice before trying a conservative 
route. Back in the day, the traditional method 
for herniated discs was spinal traction. 
It involved being confined to a bed and 
using an archaic apparatus of weights and 
pulleys to separate the vertebrae involved. 
It did more harm than good by reducing the 
functionality of the individual and inducing 
muscular atrophy. 

Now the patient had to endure a complete 
round of rehabilitation once released from 
their bedridden confinements. Doctors 
realized that patients should try moving 
around immediately after the injury to try and 
facilitate the healing process. Keep things 
moving!  

Inversion therapy has become popular 
with people that are experiencing low 
back pain and have been diagnosed with a 
degenerative or herniated disc. Inversion 

therapy consists of being suspended upside 
down by a table or a boot and rack system. 

Although the idea makes sense, it is hard 
to control the reversed force of gravity that is 
enacted on the spine or the precise location 
of the vertebrae involved. Additionally, the 
amount of force applied is impossible to 
control. Now-a-days, inversion is mostly 
recommended for fitness activity, not a 
medical treatment.

Recently, technology has allowed for a 
non-surgical approach to all types of disc 
dysfunctions. Modern spinal decompression, 
such as the DRX9000, incorporates a 
computer to pull at different weights, with 
multiple cycles, and at fluctuating intervals. 

A precise angle of pull can now target the 
affected disc involved. The treatment plan of 
six to 10 weeks can be lengthy, but it offsets 
the alternative, which is surgery. The results 
have been promising and there is very little 
downside to the treatment. Not all modern 
spinal decompression machines can enact 
results, so it is imperative to shop around for 
the optimal system that suits you, as well as 
an experienced provider before agreeing to 
treatment. 

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

Relief Has Come

HEALTH

Family Owned & Operated 
for Over 25 Years

386-423-9778
www.WilkiesPestControl.com
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I have always loved being out on the 
boat from cruising around and fishing to 
just relaxing! Sitting in the front while my 
hands drag along the water. I remember 
when I was 6 years old and was steering 
the boat and now I get to drive. I recently 
learned how to work my boat and here’s 
my adventure!

Learning how to drive a boat meant 
learning how to work the throttle and raise 
the motor and stay in between the marks. 
You really have to pay attention to the 
water and sandbars so you don’t run them 
over and get stuck! You also don’t want to 
get too close to other boats.

On my adventure, I got to drive my 
dad while he wakeskated behind the 
boat. I was a little nervous I would 
accidentally make him hit something. 
Luckily everything went fine! I went easy 
on the throttle and stayed close to the 

mangroves. I think I did pretty well!

The hardest part about driving a boat 
for me is when it comes time to take it 
out of the water. You have to stay close 
enough to the dock, but not too close, and 
you have to make sure to get it on the 
trailer right. You’re constantly switching 
from reverse to forward, and slow to fast, 
and all in all, it’s a bit complicated. 

The most important thing I learned 
when you’re driving a boat is don’t panic 
and keep calm. When you freak out, 
you can’t think, and it doesn’t help the 
situation you’re in!

Getting to drive and ride comes with 
the responsibility of helping wash down 
the boat and taking everything back inside 
where it belongs. This experience was 
very exciting and a little difficult. I still 
have a lot to learn, but now I know the 
basics. I look forward to being out on the 
boat more often and learning more! 

Shakka Shakka Brahda

Ponce Inlet MARCH 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

Samantha Libby is a senior in NSB High School’s 
AP Ceramics class taught by Christine Colby. 
Her sculpture,  “A Mother’s Love,” is featured 
in ArtHaus’ Advanced Placement Studio Art 
Exhibit. This exhibit opened on February 15, and 
will run until March 15, 2019. Miss Libby won 
this year’s Dorothy Johnson Creativity Award as 
well as the AP Exhibit’s Best in 3D Award based 
on three key factors - execution, aesthetic, and 
artist’s statement. For a closer look at her and 
other students’ work, visit ArtHaus at 3840 S. 
Ridgewood Ave. in Port Orange. 

A Special City Council Meeting was held on 
February 11, 2019 to discuss the Interim 
City Manager agreement with Glenn Irby. He 
began his work with the city of Edgewater on 
February 19, 2019.  Mr. Irby has an extensive 
background in municipal government including 
law enforcement, finance and city management.  
Photo: City of Edgewater

The Volusia County Council and the Volusia County Sheriff ’s Office cut the ribbon on a new, state-of-
the-art evidence facility on February 21, 2019. The larger facility will provide the increased storage and 
environmental needs to support the protection of collected evidence for the sheriffs office.
Photo: Volusia County Community Information

On February 20 2019, ArtHaus held its annual board meeting. This meeting 
was open to the public, and this year marked a very special milestone for 
ArtHaus. Executive Laurie Gomon Ring retired in December of 2018, and 
ArtHaus used the event to throw a surprise retirement party for her. Her 
dedication and selfless service for ArtHaus as executive director for the 
past 11 years has culminated in a fantastic set of programs, classes and 
fundraisers. Though she has stepped down as executive director, she will 
continue to serve on the ArtHaus Board of Directors as Vice President of 
Programs and Exhibitions. As a gesture of gratitude, ArtHaus dedicated the 
gallery to Laurie, renaming it the “Laurie Gomon Ring Student Art Gallery.”  
Left to Right: Port Orange Mayor Don Burnette, Laurie Gomon Ring, and 
ArtHaus Board President Ron Nowviski

Old Fort Park in New Smyrna Beach was bustling on February 17 as 
Harbordashery Productions teamed with the local branch of Women 
in Film and Television - Florida to shoot the short film, “Hope’s 
Labyrinth.” Mayor Russ Owen stopped by to see how the filming 
process flows, and to glimpse the behind-the-scenes antics of the 
film’s star, Isla Sheehan (pictured in white).
Photo: Alexa Sheehan, Florida Film/Digital Focus 

The Interact Club from NSB High School helped NSB Rotarians pack up 50 boxes of food 
for their Rotary Has Heart Food Drive. The community, local Rotarians and visitors all came 
together to donate for this annual project. Rotarians then delivered another 60 or so boxes 
to the Gifts of Love Food Bank with the help of the New Smyrna Beach Fire Department.
Photo: Rotary Club of NSB

Tuxedo cats are just $25 to adopt in March at 
Edgewater Animal Shelter! The cats have been spayed/
neutered, microchipped and are up-to-date on shots.

The Port Orange-South Daytona Chamber of Commerce held a ribbon cutting 
ceremony for Coastal Grill and Raw Bar on February 6, 2019 at their location at 1078 
Dunlawton Avenue in Port Orange. The new restaurant offers fresh, local coastal fare 
and drinks in a comfortable, social atmosphere.
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 WHAT THE LOCALS ARE UP TO!

A groundbreaking ceremony was held at 27th Avenue Beachfront 
Park to commemorate the start of work on a brand new ADA-
compliant playground structure and other amenity upgrades. From 
left: Commissioner Jake Sachs, Mayor Russ Owen, Commissioner 
Jason McGuirk, Vice Mayor Randy Hartman, City Manager Pam 
Brangaccio. Photo: City of New Smyrna Beach

The oohs and ahhs were contagious at Edgewater Public School on February 13, 2019. The Central Florida 
Zoo has an education outreach program that helps to educate students about animals, and presented 
Wonders of the Rainforest - highlighting different animals, their eating habits and where they are found 
within the rainforest. The importance of conserving our rainforest was shared through discussion about the 
different animals. Students were intrigued when Sara, Heather and CC brought out real animals to share.  
The best part of this in-school field trip is that the cost of the visit goes directly to conservation efforts in 
the rainforest. Pictured: Mrs. Debees’ second grade class

Construction has started to build docks on the west side of Halifax 
River, just north of International Speedway Blvd. Once built, the 
floating docks will enhance the waterfront experience for boaters by 
providing short-term access for them to enjoy the restaurants, shops 
and parks in downtown Daytona Beach. Funding for the project, 
which will be completed by May, was provided by a $550,000 grant 
from the Florida Inland Navigation District.
Photo: City of Daytona Beach Government

Miranda Price Photography captures priceless moments to cherish forever. Two-
week-old Morgan Maccalla, daughter of Scott and Mellisa Maccalla, was ready for her 
big debut during her newborn photoshoot with Miranda. Follow her on Facebook                                       
@MirandaVPricePhotography. 

Volusia County celebrated the grand opening of Argosy Park, a new off-beach parking lot at 
1255 Ocean Shore Blvd. in Ormond-by-the-Sea, with a ribbon cutting ceremony on February 
22, 2019. Argosy Park was named after the Argosy Motel, which was built on the property in 
1953 and operated by the Clark family for 61 years. Volusia County purchased the property in 
2014 to expand off-beach parking. The park includes 42 parking spaces, showers, a bike rack, a 
renovated seawall, stamped concrete with aluminum handrail, and an ADA beach access ramp. 
Photo: Volusia County Community Information

ECC publisher and co-owner, Kelsey Walters, and her 
husband, Scott, celebrated the first birthday of their 
daughter, Avery, on February 27, 2019. You can follow 
their monthly adventures throughout Florida on page 28. 
Happy birthday, Avery!

The locals were flipping out over the 
recent warm weather we’ve had as we 
approach spring! Photo: Shelley Lynch // 
ShelleyLynchPhotos.com

The City of New Smyrna Beach recently 
announced the winners of the 57th annual 
Art Fiesta’s awards.  Best in Show went to 
Sandy Lent of St. Simmons Island with her 
entry titled “Striped Urchins.” Art Fiesta 
was held in Old Fort Park on February 23 
and 24, 2019. 
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Fishing Guide 
Text & Photos by Patrick “Tupat” Eichstaedt 
@TheRealTupat
As we move into the spring season, the fishing will keep getting better. The 

weather patterns this past month have been very up and down, making it hard for 
a consistent bite. There were a few days that fish were everywhere but nothing 
wanted to eat. On the flip side of the coin, there were days we saw nothing, but 
hooked up big in the holes. 

Utilizing a mud guppy was my choice of bait for the redfish I caught (pictured 
below). This was a classic catch as I called this before I even caught the fish. I told 
my buddies @CaseyColli and Tyler Chestney that I was gonna get tight on a solid 
slot redfish. The proof is in the picture! The trout bite continues to be hot as                        
@GJSaltwaterFisher had some solid luck in the shallow back creeks with this nice 
catch (pictured bottom right). His choice of bait was a smaller sized mullet and 
hooking the bait in the top anal fin. This allows the mullet to stay on the top of 
the water where the larger trout like to topwater hit their prey. 

Local Mike Schaler, owner of Off the Hook NSB and Inlet Harbor, went 
offshore this past month and absolutely slayed the wahoo. Here is what Mike has 
to say about his session (pictured top right)! 

“We pretty much caught all of these fish heading back and forth over a five-
mile patch of live bottom that we found between Palm Coast and Ormond Beach. 
Tons of bait fish on it and the wahoo were there and chewing. High speed trolling 
was working so we just did that all day. Pulling the usual suspects as far as lures 
go - Black Barts, big iLanders, etc. It was a beautiful day on the water made even 
nicer by the sound of our 80s getting crushed every 20 minutes or so.”

Moving into March, look for more redfish bites and larger snook to start 
feeding more. The water clarity will be determined by the weather, so let’s hope 
it doesn’t get too hot before we get closer to summer.

WAVE POWERED BY: 

BEST DAYS TO FISH IN MARCH:  3 - 9, 13 - 15, 20 - 22, 26 - 27

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