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BANKRUPTCY RELIEF

Removal of Debt

FORECLOSURE DEFENSE

May Allow You to Keep Your Home

LOAN MODIFICATION

RICHARD M. BEHR, ATTORNEY AT LAW

is now available for Foreclosure Defense, Loan Workouts
and Consumer Bankruptcy Petitions

We may be able to stop phone calls, letters and other collection efforts

The ONLY Attorney handling Bankruptcy Petitions in the Keys,
who lives and works in the Florida Keys
Key Largo to Key West
(305) 853-5900
FREE CONSULTATION
Also available for Criminal Defense, Family Law, Wills and Probate

The hiring of an Attorney is an important decision that should not be based solely upon advertisements.
Before you decide, ask us to send you free information about our qualifications and experience.

Easy Payments Reasonable Rates
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Perhaps you have noticed that your feeling Natural salt potpourri:
of well being is intensified in pure mountain ¢ Improves air quality by reducing

air, or at the seashore, or after a thunder- air pollution, airborne dust
storm. This is due to the higher concentration particles, and airborne bacteria
of negative ions in these surroundings. Objects and viruses
that release negative ions are believed to ¢ Reduces symptoms of"asthma,
purify air and promote good health. allergies, bronchitis, sinusitis, and
other respiratory diseases

Enchanted Sea Crystals are pure ionic sea salt ¢ Reduces the effects of Seasonal
crystals, solar evaporated from the clear blue Affective Disorder (SAD) and
waters of the Caribbean Sea; colored in rich other mood problems
hues and infused with pure oils to provide ¢ Reduces stress
lasting fragrance. The fragrance from the ¢ Improves concentration
crystals is as strong as candles, yet it issafeto < Relieves headaches and migraines
your health and environment. + Reduces fatigue and insomnia

¢ Improves sleep
Enchanted Sea Crystals will retain their
fragrance up to three months (without
adding more fragrance oil) depending on the
environmental conditions of the room. : %( 4
Direct sunlight and strong air exposure will
cause the fragrance oils to evaporate faster
but will not affect the ionic value.

GET IT HERE:
UPS Stores: e o

Tradewinds Plaza and \ ' &
Plaza Bldg. Ocean Reef 3
The Art Box DISTRIBUTORS
MM 100.2 Bayside WANTED!! —_—
MADE IN KEY LARGO, FLORIDA KEYS 305-304-2837

atural Sea Salt Potpourr

Decorating Life:
The World as Home

Each day we choose
to decorate our lives
just as we do
our homes.

There are few things
more thrilling than having a
new house or an empty room is not better than the other.

show up in bright, cheerful
colors and a floppy hat. One

to decorate. Our imagina- It is simply a question of the
tions soar as we consider the mood we wish to create.
many possibilities. In the What we wear is just one
same way, our lives offer us  choice we can focus on. The
the opportunity to express  way we speak to people, or
ourselves within various touch them, shifts the
contexts, to ask ourselves energy more profoundly than
questions about what we almost anything else. The
want o see as we move words we speak and the tone
through our days and how we in which we say them are the
want things to flow. Some music we choose to play in
people do this instinctively,  the world that is our home.
moving through the various  Some of us fill the space
environments they inhabit with passionate arias, others
and shifting the energy with  with healing hymns. Again,
their presence. These people one is not better than the
have a knack for decorating  other. We are all called to
life. This can be as simple as  contribute.
the way they dress, the way Just as we consciously
they speak, or the fact that  create an environment within
they always bring a bouquet  our homes, we can con-
of wildflowers when they sciously choose to decorate
come for a visit. life itself with our particular
As we move through the energy. Ideadlly, in doing so,
world, we make a statement, we express our deeper
whether we intend to or not. selves, so that the adorn-
We shift the energy one way ments we add o the world
when we enter a room make it more meaningful,
dressed elegantly and more beautiful, and as wel-
simply, and another when we  coming as a beloved home.

Reprinted from DailyOM - Inspirational thoughts for a happy,

healthy and fulfilling day. Register for free at www.dailyom.com
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The Mangrove Galley

by Sandi Mieszczenski
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HOME OF THE ORIGINAL TUNA NACHOS |

~ Easter Sunday

Island Grill Islamorada
will be serving up
some great specials, including
Prime Rib, Ham and a couple of surprises!

The Island Grill at Mandalay in Key Largo
will be having their Sunday Brunch,
with endless Mimosas!

So travel north or south for your &/
Easter Lunch or Dinner, but, travel to the Island Grill!

Entertainment at both Locations.

Island Grilliat’Mandalay/esMM97:51 e Ocean?yiew,

S ﬁg% Island!Grill'at'Snake!Creek: oMM 85:5 ¢BeachiSetting

rocatiois: S a=2:852-0595" " =5557664-8400
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Yellowtail Snapper Meuniere

If yellowtail is not available you can use red snapper or
small grouper. Lengthen the cooking time for thicker fish.

11/4 pounds yellowtail snapper, skin removed
/4 cup flour o,

salt and pepper

3 tablespoons butter

1 tablespoon olive oil =+ /) g s
1 egg beaten h“\..;_i’i-« —~

1 tablespoon Worcestershire satce
1 feaspoon garlic powder
juice of /2 a lemon

Combine the four, salt, and pepper. Using a bag, coat
the fish, then shake off the excess flour.

Place in a pan and refrigerate for one hour. After the
hour, remove the fish from the pan and dip into the
beaten egg. Place a skillet on the stove and heat the pan
turning the knob to the high side of medium heat. Add
the olive oil and 1 tablespoon of the butter, bring to a
bubble, then add the fish.

Sautée the fish on one side for about 5 minutes, until
golden brown. Be careful not to break the fish when
turning; cook an additional 3 to 4 minutes. Remove from
heat. Add the remaining 2 tablespoons of butter,
Worcestershire sauce, garlic powder, and lemon to the
pan. Blend and serve over the fish.




