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ist extraordi-
naire McGuirl
has many
repeat regular
and snowbird
customers
that seek out
his signature
precision cuts.
For the past few years he
has hung his license at
Waves by the Sea in
Islamorada, right next to
the old Whistle Stop. He

of baseball on the middle
US 1 back then, things
were that slow.

Jimmy moved to Florida
because it was the only
state that had reciprocity
with his New Jersey styl-
ists license. When he
wasn't styling hair he could
play drums, and when both
were slow there was always
great fishing. His first gig
in fown was a jam night at
the Pilot House.
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teaching artist. McGuirl's
positive energy, sense of
humor and ability to
explore a broad range of
musical settings keeps him
in constant demand.

Born in Jersey City and
raised in Roswell Park, NJ,
McGuirl's first encounter
with the drums began at
the age of 10 by taking
private lessons and eventu-
ally playing with a jazz band
at the local high school. By
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BACARDI DRINK SPECIALS

Sloppy Joes

This dish is best prepared the
day before serving. One pound
of hamburger makes 8 Sloppy
Joes. A pound of ground
turkey can be substituted for

tessori School in Tavernier.
What does he do when
he is not working? He is
currently studying Mid
Eastern Rhythm Drumming

Deviled Eggs

12 eggs (makes 24 deviled eggs)
1/4 cup mayonnaise
1 tablespoon Dijon mustard

1/4 cup finely chopped

sweet onion
2 tablespoons sweet relish
(squeeze out the liquid)
1/4 cup finely chopped celery
salt and pepper to liking

the hamburger. Serve on nice,
fresh buns.

1 pound hamburger
1 tablespoon butter
1/2 med. chopped green pepper

MORADA BAY o8y Cous

$20 FOR12 AND UP
Beach Front Cafe

$10 FOR ALL RESIDENTS OF
ISLAMORADA & TAVERNIER

age 21 he had also earned a
license in cosmetology. His
adventuresome spirit led
him to the Florida Keys in
1979. His musician friends

Now you can find Jimmy
McGuirl and the JK Project
at the Pilot House every
Tuesday night, with Jimmy
Hawkins at Gilbert's

works the season there
from February to May, or
by appointment.

And two nights a week
he teaches percussion o 10

(darbuka) from Master
Drummer George Parker.
He enjoys spending time
with his family and is

always there to help out a
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spicy egg add a jalapefio slice.

o squeeze out the liquid)
2 teaspoons dark brown sugar
3/4 cup ketchup
2 teaspoons apple cider vinegar

1/2 teaspoon garlic powder
1 teaspoon Worcestershire sauce

becoming dry.
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