
Richard Kennedy would 
have been selected to fill the 
vacant seat on the Vero 
Beach City Council instead 
of Ken Daige if his name ever 
had been put to a vote, ac-
cording to after-the-fact in-
terviews with the four sitting 
City Council members.

Mayor Kevin Sawnick, Vice 

Mayor Sabe Abell, Tom White 
and Brian Heady each told 
Vero Beach 32963 in separate 
interviews that they would 
have voted for Kennedy if 
they had been given the op-
portunity.

But in the latest bi-
zarre mystery involving the 
City Council, even though 
Kennedy emerged from the 
first round of the selection 

On September 3, 2007, at-
torney Ira Hatch got an e-mail 
from his daughter, Danielle. 
She needed money again.

“Hey Dad,” she wrote. “You 
forgot to deposit rent money 
into my account last week. It’s 
no big deal since I had enough 
to cover things. Don’t forget 
the tuition is due on Friday. I 
have to have the check to the 
law school by 1:30.

“Mom said things are slow 
so if you want to wait another 
week or so to reimburse me 
for my rent that is fi ne. Tuition 
is clearly the more important 
of the two…. Love, Bear.”

Ira Hatch wrote back: “Bear 
how much is your tuition? I 

will put it in your account. 
–Dad.”

Danielle’s email responded: 
“$5,043.92.”

Little did Danielle Hatch 

know just how bad things had 
gotten for her father, who, 
prosecutors say, had been 
raiding the trust account at 

Four of the five members 
of the 2008 City Council who 
voted to commit Vero Beach 
to a new 20-year contract 
with the Orlando Utilities 
Commission were never told 
that the close runner-up was 
Florida Power and Light, ac-
cording to interviews with 
the present and past Council 
Members.  

Even more remarkable, 
none recalled asking the 
identity of the runner up be-
fore ratifying the $2 billion 
pact.

“I didn’t know and I 
wouldn’t have wanted to 
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Thorpe moving to
new island location
Michael Thorpe is preparing to 
close his offi ce at the corner of 
Beachland Blvd. and A1A, and 
move his high-end real estate 
business to Ocean Drive.

The new offi ce will be located 
in the prime space vacated last 
month by Kemp’s Shoe Salon 
& Boutique, next door to the 
Holiday Inn and almost directly 
across the street from beach-
side real estate competitor Nor-
ris & Company.

Kemp’s has moved diago-
nally across Ocean Drive to the 
space long occupied by Frances 
Brewster, which before the 
start of the season relocated its 
clothing store to Cardinal Drive.

Meanwhile, the 20 some real 
estate agents cast adrift when 
Thorpe closed his mainland 
offi ce have been offered a new 
home by David Walsh & As-
sociates, which is taking over 
Thorpe’s former 21st Street 
quarters. The old Thorpe rental 
division’s Barbara Foster and 
Sue Powell have already been 
assimilated into Walsh’s fi rm.

After working for Thorpe for 12 
years and staring his own fi rm 
in May 2008, Walsh said it’s 
great to be with former col-
leagues again.   And the expan-
sion into residential real estate 
adds another dimension to a 
fi rm that heretofore has focused 
on sales and management of 
commercial properties.

“Barbara and Sue are the nicest 
people,” Walsh said. “We’ll have 
to wait and see if some of the 
other associates are inclined to 
join us.”
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his Coastal Escrow Services business, 
which was supposed to safe harbor 
rent security deposits, home down 
payments and other money. 

Within hours of that email ex-
change, Coastal Escrow would be 
closed, distraught clients – including 
some of Vero’s largest real estate fi rms 
— would be demanding return of 
hundreds of thousands of dollars that 
supposedly were being safeguarded 
for them, and police would be launch-
ing an investigation that culminated 
three months later in Hatch’s arrest.

For the past two years, he has sat 
in Indian River County Jail, charged 
with 57 counts of money launder-

ing, grand theft and other crimes. The 
missing money totals $4.5 million, 
prosecutors say.

Among local fi rms that utilized the 
services of Coastal Escrow and Coast-
al Title and were left holding the bag 
are Coldwell Banker Ed Schlitt Real-
tors and Michael Thorpe Real Estate. 
In all, there are some 250 victims, re-
cords show.

Hatch’s case is one of the biggest 
white-collar cases in Treasure Coast 
history and, prosecutors say, has left a 
trail of robbed, angry residents in Vero 
Beach and throughout the region.

Hatch, a well-known attorney, and 
his family lived in a riverfront home 
(titled in his wife’s name) in Castaway 
Cove  on the barrier island, and their 
children had attended St. Edward’s 

before both went off to established 
out-of-town colleges. 

His escrow and title company had 
worked with numerous barrier island 
real estate companies on hundreds of 
transactions.

The period just before and after 
Coastal Escrow was shut down in 
September of 2007 was fraught with 
tension for Hatch’s employees. They 
knew something terrible was happen-
ing but, like some family members, 
were kept largely in the dark by their 
boss, according to chronologies con-
tained in 8,200 pages of court docu-
ments not previously reviewed by the 
public. 

Hatch, who was also a partner in 
the law fi rm Hatch & Doty before he 
was voluntarily disbarred, told his as-

sociates that money had been stolen 
from the company, asked a former 
employee for help erasing a comput-
er hard drive and made last-ditch at-
tempts to get huge loans to try to save 
himself — or, perhaps, merely put off 
the inevitable.

Hatch ran Coastal Escrow with 
his wife Marjorie, who has not been 
charged.

The trial currently is scheduled to 
start May 1 but that date has been re-
peatedly pushed back.

Prosecutors have been faulted for 
the delay, accused of not being spe-
cifi c enough in showing how Hatch 
had misspent the money.

“The defense threw out a whole 
plethora of arguments and the court 
kind of latched on to that one,” Assis-
tant State Attorney Lev Evans said.

Greg Eisenmenger, the Viera at-
torney representing Hatch, said that 
prosecutors can’t allege $4 million 
in theft because they’ve only identi-
fi ed $2 million in transfers from the 
escrow company account to the law 
fi rm account. That means some of 
the evidence would have to be used 
for multiple counts, which he said is 
unconstitutional.

“They’re using $2 million in trans-
fers as allegations of $4 million in 
theft,” Eisenmenger said. “That’s a 
classic double jeopardy problem.”

Besides, the state has to prove that 
Hatch & Doty was not entitled to the 
money transferred.

“Not a single escrow person has 
said that Hatch and Doty were not 
absolutely legally entitled to those 
transfers,” Eisenmenger said.

The court recently ruled that pros-
ecutors have met at least the basic re-
quirements for evidence disclosure. 

Evans said the path to trial is now 
clear.

“The state’s ready,” he said.
But Eisenmenger said the state has 

to meet a Jan. 29 deadline to share 
evidence. He’ll decide whether the 
disclosure is suffi cient or whether 
further court motions are needed, he 
said.

The documentation in the case is 
sprawling. In addition to the most 
crucial 8,200 documents at the State 
Attorney’s Offi ce, additional mate-
rial, including computers and offi ce 
equipment, sit in the Vero Beach Po-
lice Department’s evidence room. 
There is one four-inch thick fi le just 
for copies of checks written to Coastal 
Escrow.

The documents paint a picture of 
employees growing increasingly un-
easy.

As far back as 2004, there were al-
ways defi cits in the Hatch & Doty 
accounts, Janette Granberg, the ac-
counts payable clerk for the fi rm, told 
investigators. 
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She was under the impression that 
it was because Hatch wasn’t billing 
for some of the work he was doing be-
cause he was busy with legal work on a 
development project in Orlando that 
was bringing in $23,000 a month.

When Granberg asked Hatch about 
the defi cits, he told her “not to worry, 
I know what I’m doing,” according to 
the documents.

Often, Hatch would cover defi cits 
by having checks written from the 
Coastal Escrow accounts. In June of 
2007, for instance, a Coastal Escrow 
check for $25,000 was written to 
daughter Danielle Hatch, Granberg 
told investigators. Danielle was leas-
ing a BMW at the time.

Brenda Klotzer, a bookkeeper at 
Coastal Title, was becoming similarly 
concerned.

In the last half of August, she start-
ed getting calls from clients who’d 
had their Coastal Escrow checks 
bounce, including one for $100,000 
to George and Patricia Allen, who had 
placed money in escrow for a home 
purchase.

When Klotzer asked Hatch about 
the bad checks, Hatch said, “I’ll take 
care of it.”

He met with Klotzer and told her to 
pay certain bills. As for others, includ-
ing clients named the Clydes who 
wanted a $51,000 check, he told her, 
“Push them off.”

Others noticed trouble as well. 
Courier Bruce Lennon would deliver 
Coastal Escrow checks to title com-
panies for house closings and pick up 
checks for Coastal, which were then 
deposited.

A month before the business 
closed, Lennon was told to reverse his 
routine: Before delivering the checks 
to be drawn on Coastal Escrow’s ac-
count, he was to fi rst bring to the of-
fi ce the checks that were to be depos-
ited into Coastal Escrow’s account.

“Hatch continued to make this re-
quest until the business closed,” ac-
cording to the documents.

On August 28, 2007, Hatch fi nally 
decided to say something to Kevin 
Doty, his law partner, according to the 
documents, and they met in Hatch’s 
offi ce the next afternoon. There, he 
blamed someone else for the short-
falls.

He told Doty he had “discovered 
some embezzlement.” He blamed a 
man and a woman who were “love-
birds.”

The next day he asked Doty not to 
pay $148,000 to two clients, Doty told 
investigators.

Doty had his attorney contact the 
Florida Bar.

Money was coming in and money 
was due to go out, but there seemed 
to be less coming back in all the time, 
like a malfunctioning tide. 

On September 4, 2007, the tide 
went out at Coastal Escrow and never 

came back in.
Linda Schlitt-Gonzalez, co-owner 

of Coldwell Banker Ed Schlitt, got in 
touch with authorities that day about 
tens of thousands of dollars in rent-
ers’ security deposits missing from a 
trust account at Coastal Escrow. Plen-
ty of others also talked to police about 
missing money.

Hatch told his employees there 
were cash problems and that the es-
crow company would be shutting 
down. He also sent a letter to his big-
ger clients telling them he didn’t have 

their money and the company was 
closing.

He told Amelia Lennon, a title pro-
cessor, that he was “working a new 
project that would cover all of the 
missing money.”

The e-mails from that day capture 
the heartache.

“I’m really sorry about whatever is 
going on,” employee Angela Smith 
wrote to Hatch in a Sept. 4 e-mail.

Brenda Klotzer e-mailed him with 
the bad news that Gulfstream Bank 
had called about a stop payment on 

a check. At the end of the message, 
she kept her standard closing that au-
tomatically appeared at the end of all 
her e-mails: “Thank you and have a 
great day!!”

And, in another, she wrote to 
Hatch, “Sandy at Wachovia wants to 
know when the $4,423.70 is going to 
be covered from Friday,” again with 
the chipper, “Thank you and have a 
great day!!”

At 6:54 a.m. that morning, Hatch 
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process ranked in a three-way tie at 
the top of the five candidates along 
with Daige and Al Benkert, there was 
no move to proceed to a new round 
of voting — and Kennedy’s name 
never came up again.

“That’s kind of where the process 
went awry,” Abell said. “We should 
have re-ranked the top three and 
then maybe made a vote for one or 
two.”

Abell left last week’s selection-elec-
tion meeting with the same feelings 
as most of the people who watched 
it — more than a little dismayed at 
the process, and surprised, and a bit 
disappointed, at the result.

A vote on Benkert took place first.  
When he failed to garner three votes, 
the Council voted on Daige.  He was 
approved 3 to 1, and immediately 
sworn in.  

Kennedy was left standing there 
like that last kid waiting to get picked 
for a dodgeball team, though we 
now know he could have been the 
only one to receive the unanimous 
support of the seated council if his 
name had ever come up.

“I don’t think they had any idea 
what they wanted to do with the pro-
cess,” Kennedy later told us. 

Critics of the city government have 
repeatedly pointed to its propensity 
to make a mess of even the simplest 
of things. The logistics of selecting 
Daige was only further evidence to 
support that position. 

Though he pinpointed exactly 
where the process went “awry,” Abell 
said it was awkward from the begin-
ning, even before the voting began. 

“Tom had two people tied and 
Tammy (Vock) had to work that out 
and Brian had to rank everyone again 
because he had done his the oppo-
site way,” Abell said. “I think it was 
basically unfortunate that we didn’t 
see what the rankings would be after 
some of the changes were made.”

Mayor Sawnick was visibly agi-
tated that the whole tallying of the 
rankings was moving so slowly and 
at one point, while the cameras and 
microphones, were still on, Abell 
muttered: “What can take so long 
about counting to five?”

Who was supposed to be running 
the selection process? Was it the 
mayor or the city’s three-member 
Canvassing Board consisting of the 
City Manager, City Attorney and City 
Clerk? Few are clear on this one. 

Prior to the meeting, City Clerk 
Tammy Vock said she did not know 
whether or not the Council would 
want the person selected to be sworn 
in on the spot. “I’m prepared to do 

that,” she had said. Vock had said 
that most anything could happen, 
from a quick decision to a complete 
stalemate.

Anticipating that everyone would 
be nervous at first on live television, 
Abell had wanted to conduct private 
interviews of the applicants first, 
then to vet the top two or three in 
public.

Proponents of open, transpar-
ent government learned what Abell 
meant by a more “humane” process 
after watching the City Council bun-
gle each step of the interviews — it 
would have been more humane if we 
hadn’t had to watch it.

“I thought we would be able to ask 
more than one question on the first 
round and then to bring them back 
in together for follow-up questions,” 
Abell said.

After making the best of the op-
portunity he had to probe the five 
hopefuls, focusing on asking them 
what they would do to bring them-
selves “up to speed” on the issues, 
Abell turned his rankings in to Vock.

Abell rated Ken Daige dead last 
on his list, so it was natural that he 
didn’t vote with the “ayes” when it 
came to an up-down vote.

The top pick of Abell and White, 
former attorney and commercial re-
altor Kennedy, who tied with Daige 
and real estate broker Benkert, didn’t 
even get a shot at being elected by 
the Council. White chose Kennedy 
as his top guy and said he would 
have voted for him, but White also 
seconded the motion for Daige.

It was all over before it got to Ken-
nedy.

But if the city still counts to four 
the traditional way, that’s how many 
votes he would have received. Mayor 
Sawnick, who also voted for Benkert 
and Daige, said there’s a good chance 
he would have thrown his support 
behind Kennedy.

“I wasn’t really thinking about 
it, but maybe I would have voted 
for him if it would have gone that 
far, but it didn’t have to so I didn’t,” 
Sawnick said. “I was glad we had the 
interviews, it helps you learn a lot of 
stuff.”

Sawnick said he was impressed by 
all the applicants and hopes they all 
run in November.

“I hope 30 people run,” he said. 
“That’s something I’ve been for — 
people getting involved, especially 
young people, in the political pro-
cess.”

Of the five hopefuls, only Daige 
answered in the affirmative about 
running in November, saying he fully 
intends on staying in politics. On the 
topic of the rejected applicants run-
ning or not running, Abell sounded 
a little more doubtful, saying “they 
may find that they have something 
better to do with their time.”

had written to Doty: “I need you to 
call me as soon as possible.”

Five hours later, Doty wrote: “I 
have been pondering these develop-
ments. Not pretty to be sure. 

“Please let Wendy go at the end 
of today. I am very concerned with 
cash-fl ow. Sandy can do the phones 
thru end of week. 

“BUT –” he continued, “we need to 
set up a phone protocol system that 
separates the ‘crisis’ calls from legit 
client (on-going) stuff. 

“Designate a place to transfer any 
calls you probably don’t want to an-
swer ’til the dust settles.

“I don’t want to get bogged down 
in crisis management at the cost of 
billings.

“Mary K needs to stay at least for 
the foreseeable future. 

“Will Fran stay? Part time?”
When Hatch’s notice went out to 

the clients about their lost money, 
paralegal Fran Nelson told investiga-
tors, “several angry clients came to 
the locked offi ce door, pounding on 
it to be allowed entrance to the of-
fi ces requesting their money.”

 Other employees told her to just 
stay in her offi ce and ignore them.

Hatch, it seems, was scrambling to 
get big loans to head off the disaster.

“I spoke earlier today with Mr. 
Mejia,” South Florida attorney Les-
lie Rozencwaig wrote to Hatch the 
evening of Sept. 4. “He advised me 
that you had inquired whether he 
would be willing to make a loan in 
the amount of Two Million Dollars 
($2,000,000). Please call me to dis-
cuss.”

There is no mention that the loan 
was ever given.

On Sept. 24, three weeks after the 
business closed and with authorities 
swarming, Hatch made a call to for-
mer employee Carlos Muentes, who 
had worked as a computer techni-
cian.

Hatch asked him whether he knew 
of any computer software that would 
“cleanly erase a hard drive.”

Muentes didn’t want to get in-
volved, he told investigators.

But two weeks later, Hatch called 
him again asking about the software. 
Muentes said he would call him 
back.

Muentes, it seems, never did.
Three months later, Hatch was ar-

rested.
Eisenmenger said Hatch is eager to 

get to trial.
“He’s frustrated with the delays but 

he’s doing as well as can be expect-
ed,” he said.

 “He’s been incarcerated for more 
than two years. He’s looking forward 
to his day in court.” 
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Heady, who cast the deciding third 
vote after Sawnick and Councilman 
White made and seconded the mo-
tion for Daige, hesitated a good long 
while before uttering “yes.” We now 
know that Heady was bouncing the 
decision back and forth between his 
head and his gut.

“I made a matrix and evaluated 

all the candidates on that matrix,” 
Heady said. “Ken Daige came up 
second on my list behind Al Benkert 
and that’s why I voted for him.”

Heady had promised himself that 
he would keep an open mind and 
make an objective decision based on 
each person’s ability and willingness 
to answer the tough questions he 

posed to them. 
Heady ranked Benkert first be-

cause he had the guts to name the 
best (Sawnick) and worst (Heady) 
members of the council. The other 
four took the political high road and 
declined to answer.

“I wasn’t happy with the candi-
dates, but Ken Daige for the most 

part had clearly been engaged in the 
issues,” Heady said.

Daige performed very well on the 
questions, showing his vast knowl-
edge and insight into the inner-work-
ings of the city — knowledge only an 
incumbent or former insider would 
have. In fact, it was all those ques-
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1/2 acre+/- w/ mautre oak 
trees, only blocks to beach
E  S

 $875,000

M # 105272
772.713.5512

B  C
3BR/3.5BA + den traditional  
pool home w/3 car garage &
professionally landscaped
M  S

$700,000

M # 77513
772.532.0010

C  B
4BR/2.5BA pool home 
completely remodeled
E  S
M  S

$699,000
M # 103857 
772.713.5512
772.532.0010

S
Best priced home in the Shores. 
3BR/3.5BA home on 1/2 acre 
overlooking lake
M  S

 $650,000

M # 77033
772.532.0010

Elegant 2BR/2BA. Luxury 
finishes, wood floors, patio,
impact windows/doors
Elizabeth S

  $369,000                        
        

            M # 78697
772.713.5512

T  B  H
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Council

tions that kept Daige from noticing 
the confusion swirling throughout 
the process.

“I had to stay focused on answer-
ing the questions and focused on 
how my answers would go,” Daige 
said. “And I had been to the previ-
ous meeting where they laid out 
what the procedure would be. May-
or Sawnick said we were going to 
do this just like when we pick the 
mayor so I knew it would be the first 
person to get three votes.”

Heady said he would have voted 
for Kennedy based on the fact that 
he understood the issues more than 
he expected him to, but even more 
for his analytical skills. Heady said 
he wasn’t impressed by Kennedy’s 
legal background.

“I don’t care about someone’s 
background,” Heady said. “Having 
a law degree doesn’t make you more 
able to see things clearly. What I 
look for is someone who can make 
sense out of things.”

The only thing that is fairly certain 
is that meetings with Councilman 
Daige will last longer than meetings 
without him. Daige has attended 
every council meeting since he was 
defeated in 2008, so he may have 
much he’d like to tackle.

“I just don’t know what to expect,” 
Abell said. “At this point, there are 
several issues that will come up that 
I’m sure Ken will have something to 
say about, and with some issues, 
the vote doesn’t end the process 
with him.”

Daige said he will not arrive 
with any “to do” list as Wilson did 
because the issues on upcoming 
council agendas will be sufficient to 
provide for lively discussion.

“I think we have enough on our 
plate,” Daige said. “We have a lot 
to do already.  Ten months is not 
enough.”

Now that Daige is back on the 

Council, Heady has also begun to 
think about the changed group 
dynamic and how it will affect the 
substance and flow of the meetings. 
Admittedly, these factors didn’t 
work into Heady’s 10-point matrix 
used during last week’s selection.

With the perspective of a few days’ 
time, Heady said he hadn’t counted 
on this skewing his matrix toward 
someone he was more than a little 
unsure about politically.

“I really was reluctant, there were 
lots of things,” Heady said. “Ken 
asks a lot of questions and he often 
gets into minutia, and you have to 
remember that he was out of office 
because Kevin Sawnick beat him in 
an election when nobody knew the 
guy.  But using my matrix, he ranked 
highly so I voted for him.”

Sawnick, having defeated Daige in 
2008, probably knows his strengths 
and weaknesses better than any-
one, but he gave Daige the benefit 
of the doubt.

“With everyone, I think over time 
we always learn stuff,” Sawnick said. 
“I think everyone over time can be-
come a better council person.”

The fact that Daige went through 
the scrutiny of a campaign and will 
have virtually no learning curve also 
gave him credibility with Sawnick.

“Whether I agree with him or not, 
Ken has been at every single meet-
ing and he certainly knows what’s 
going on,” he said. “Although the 
voter turnout was horrible, he did 
come in third out of seven or eight 
people.”

After living in the Washington, 
D.C. area for 25 years and practic-
ing telecommunications law there, 
last week’s selection-election wasn’t 
the oddest thing Kennedy has wit-
nessed in his lifetime.

“I’ve seen a lot worse,” he said. 
At first Kennedy thought Daige’s 

selection was a foregone conclu-
sion and the interviews were merely 
perfunctory. But upon further re-
flection, he wasn’t sure if it was an 
organized effort or simply a highly 
disorganized effort.

“They kind of jumped the gun 
on me.  They should have voted on 
all three of us in case something 
should happen to Ken Daige in the 
next 10 months so we wouldn’t have 
to go through this all over again,” 
Kennedy said.  “But I have no hard 
feelings.”

So, as Abell suggested, will Ken-
nedy find something better to do 
with his time, or will he mount a 
run at one of the four Council seats 
up for grabs this year?

“Am I still considering it? Abso-
lutely,” Kennedy said. “Did it turn 
me off? Not at all.  They’re just peo-
ple and I don’t know what motivates 
people on a daily basis.” 
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Largest oceanfront
penthouse in Vero Beach 
w/ approx. 7,400 sq. ft. under air
M  S

$6.8 Million
M # 73666

772.532.0010

O  P

O  P
Upscale in-town living
within walking distance of
boutiques & restaurants
M  S

$2.36 Million

M # 73484
772.532.0010

I  R  S
Private oceanfront estate on
1.81 +/- acres with separate
guest quarters
M  S

$6.5 Million

M # 79969
772.532.0010

M /R  R
Pre-Construction Value!
10,000+sf Oceanfront Estate

. .
J  F

$5.875 Million

M # 100277
772.538.6908

M  I
Captain’s home by RCL
Development. Stately 4BR/
4.5BA+ carriage home
M  S

$2.295 Million

M # 106295
772.532.0010

J ’  I
Magnificent 7,000 sq. ft. +/-
oceanfront estate
on over 1 acre.
M  S

$7 Million

M # 72480
772.532.0010

One of Vero’s finest built
oceanfront estates. Adjacent
100’x590’+/- lot also available
M  S

$7 Million

M # 106238
772.532.0010

H  R

J ’  I
First offering! Lovely
4BR/5.5BA & library. 
Water views with dock
M  S

$4.3 Million

M # 104804
772.532.0010

H  R
Newly constructed 5BR
6BA residence with quality
finishes throughout
M  S

$2.695 Million

M # 77463
772.532.0010

R  C
Stunning 3BR/4.5BA estate
on the intracoastal waterway;
covered lanai w/pool & spa
M  S

$2.3 Million

M # 79319
772.532.0010

O  I
Spacious 3BR/3.5BA home
on the preserve
K  H
J  C

$1.695 Million
M # 74450

772.696.1276
772.559.5846

O  I
Lovely 3BR/4BA home
on large private lot
K  H
J  C

$1.695 Million
M #100030
772.696.1276
772.559.5846

R
Stunning direct waterfront 
estate with 2 docks and 
2 lifts on a double lot
M  S

$1.499 Million
 

M # 104566
772.532.0010

M /T  A
Wide open cove views 
on quiet cul-de-sac
Daniel Luce
J  Z

$1.297 Million
M # 103398
772.532.7236
772.713.1398

R  C
Gorgeous new 3BR/3.5BA  
penthouse w/ ocean views
K  H
J  C

$1.075 Million
M # 76305

772.696.1276
772.559.5846

M  B
Special 4BR/3.5BA oceanfront
townhome renovated w/style
w/ pool & guest quarters
M  S

 $995,000

M # 73159
772.532.0010
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know because if they had told me, 
it would have been real easy to let 
something slip,” said former Coun-
cilman Bill Fish. 

“We did a Kepner-Tregoe Deci-
sion Analysis and when you do that, 
you’re not supposed to know who any 
of the bidders are so you can make 
your choice and not be biased for or 
against anyone,” Fish explained.

Employees and managers of the 
city’s electric utility hammered out 
criteria for evaluating the bidders 
vying to provide electric service to 
Vero Beach customers. 

Then four people — consultant Sue 
Hersey, Boston attorney Meahb Pur-
cell, former Electric Utility Director 
R.B. Sloan and City Attorney Charles 
Vitunac — rated the proposals. 

Councilman Brian Heady was just 
a concerned citizen when all this 
was going on. 

He has some understanding of the 
city’s claim of the need to maintain 
the confidentiality of the bid docu-
ments and keep this from the gen-
eral public.

But Heady said he thinks keeping 
the information from the decision 
makers is intolerable.

“If we can’t trust our Council and 
our advisory committees, then why 

do we have them?” Heady said.

The winning bidder, identified as 
Bidder Number 1, received a score 
of 9.55 out of a possible 10 points. 
The runner up, identified as Bidder 
Number 2, received a score of 9.05 
points.

Interestingly, a factor in the half-
point gap between Bidder Number 1 

and Bidder Number 2 were the very 
low scores given FPL by Vitunac – 
who had a six point difference in his 
evaluation of the two utilities.

  Vitunac awarded 48 points to OUC 
and only 42 to FPL.  In contrast, Util-
ity Director Sloan rated them even, 
and Hersey and Purcell each had 
them separated 48 to 46.

Bidder Number 2 was never iden-
tified in public, but the correlation 
with FPL was mistakenly leaked out 
accidentally via email to a citizen in 
September 2009 – more than a year 
after the winner had been decided — 
by Vitunac.

Details of the bid evaluation pro-
cess referred to by Fish, dubbed the 
K-T analysis of September 2007, were 
summarized into a Powerpoint pre-
sentation shown to the City Coun-
cil members and to members of the 
city’s Utility Advisory Committee. 

Based on that rudimentary, 16-
page Powerpoint presentation (in-
cluding one title page, one page 
which only contains a large question 
mark and one page that simply says 
“OUC”), with no actual knowledge of 
or access to the bid documents, the 
City Council voted to go ahead with 
the contract with OUC. 

Debra Fromang said she was never 
told the identity of Bidder Number 
2, but thought she had it figured out 
when she observed representatives 
of both OUC and FPL in the council 
chambers the day the contract was 
awarded.

“I didn’t think it was much of a 
mystery,” she said.

Fish also said that, although he re-
sisted knowing who had made pro-
posals to the city, he concluded that 
Bidder Number 2 was likely FPL af-
ter Hersey talked about that bidder’s 
nuclear capability. 

“That really narrowed it down,” 
Fish said.

Fish said he thought that even if 
the public had known FPL submit-
ted a bid that was very, very close 
to OUC’s proposal, no one would 
have been jumping up and down to 
choose FPL.

“Back in April 2008, no one seemed 
to care, it was not an issue,” Fish 
said. 

“The Council before me had the 
question come up about selling the 
power plant and there was no inter-
est in that either. Nobody cared at 
that time.”

Instead of putting the proposals of 
the top two bidders out on the table 
— since the scores were so close and 
Bidder Number 2’s service area en-
velops Vero on three sides — consul-
tant Hersey and top city staff kept all 
this under wraps. 

Only then-Mayor Tom White 
claims he knew the identities of the 
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Utility vote

“If we can’t trust our Council 
and our advisory committees, 
then why do we have them?” 

~Brian Heady
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bidders, as he remembers being 
part of some of the negotiations 
with FPL.

“I would be surprised if the others 
weren’t told,” White said. “I thought 
they knew.”

Ken Daige said he did not spe-
cifically remember knowing that 
FPL was Bidder Number 2 when he 
voted to proceed with the contract 
with the Orlando Utilities Commis-
sion. 

“I recall a meeting with Sue 
Hersey where she talked about the 
bidders,” Daige said. “But I don’t 
recall if we knew who the bidders 
were at that meeting.”

Sabe Abell knows for sure that he 
was not told that by voting for a deal 
with OUC, he was voting against a 
deal with FPL.

“I have to sympathize with Bill 
Fish and Debra Fromang on all of 
this,” Abell said.  

“This was at the same time that 
the Piper thing was going on and 
the negotiations with the Orioles. 

“And this was the same kind of 
thing, it was all supposed to be con-
fidential. 

“It had gotten out who we were 
talking to (about leasing Dodger-
town) and that it was the Orioles on 
that deal, and so everyone was be-
ing very careful about everything,” 
he added.

Abell said he does distinctly re-
member the major differences be-
tween Bidders Number 1 and Num-
ber 2 which made OUC stand out 
from the pack. 

“The big thing was the guaran-
teed rates for the first 10 years and 
if we didn’t like what was happen-
ing after seven years we could get 
out,” Abell said.

The other factor, which was her-
alded by Hersey and by Sloan, was 
that the city would derive revenue 
from electricity produced at the 
Vero Beach Power Plant and from 
its other power interests.

When asked whether or not Co-
ity Council members were told that 
FPL was Bidder Number 2 before 
they voted on the deal with OUC, 
Sloan said he’d rather not make a 
comment.

Dr. Stephen Faherty, one of the 
most vocal critics of the Vero elec-
tric utility, said public knowledge 
at the time that Bidder Number 
2 was FPL — and that there was a 
relatively small gap between it and 
OUC — would have forced the city’s 
hand.

“If there had been full disclosure 
at that time, I think people would 
have said ‘Let’s look at this some 
more’,” he said. 

“What were they afraid of?  If 
people had known it was so close, 
they would have insisted that the 
city keep negotiating with FPL.”



If their November trip to Haiti left 
barrier island residents Johanna Jones 
and Adam Bollinger aching with im-
ages of poverty, they would pale com-
pared with those that Haiti Partners’ 

co-founders Kent Annan and John En-
gle are seeing today on the devastated 
island.

Jones and Bollinger are working 
more closely than ever with the or-
ganization. While Jones scrambled to 
collect supplies like batteries, antibi-
otics and computer hard drives, Bol-
linger managed to raise a substantial 

amount of cash quickly for Annan to 
take with him on a mission fl ight Mon-
day morning from Fort Pierce; com-
mercial fl ights are not landing on the 
island. 

“He wasn’t able to carry much on his 
person,” says Jones, who says she wor-
ries for Annan’s welfare. “But he really 
felt compelled to go.”

The group has established a relief 
fund on its website, Haitipartners.org, 
and is posting regular updates on the 
status of its operations there. “Money is 
apparently pouring in, which is good,” 
says Jones. “It’s going to be extremely 
useful because this crisis won’t be over 
in a week or two. It’s going to be years 
before they can rebuild.”  

Two schools that the Vero Beach-
based mission group has been helping 

were in Dabon, near the epicenter of 
the earthquake a week ago Tuesday. 
Those schools are completely leveled, 
Engle says, though to his knowledge, 
no staff or students were killed be-
cause the quake hit after school had 
let out for the day.

Engle, who is Missions chair at the 
Community Church, divides his time 
between homes in Vero Beach and in 
Haiti. He and his wife Merline, who is 
Haitian, were in Port-au-Prince along 
with their two pre-school age children 
at the time of the quake. They were un-
harmed.

The family of 12 that Annan wrote 
about in his recent book is also safe, he 
says. He and his wife Shelly Satran, as-
sociate pastor of Our Saviour Lutheran 
Church in Vero, lived with the family 

People
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Haiti Partners seeking more for quake relief effort

BY MICHELLE GENZ
STAFF WRITER



for seven months when they fi rst ar-
rived in Haiti for a two-year stay seven 
years ago. He posted on the Web site 
that he’d gotten a call at 1 a.m. Satur-
day, fi ve days after the quake, after be-
ing “sick with worry” about them all. 

“They were using their car battery to 
charge their cell phones,” Jones said. 

The family’s three small homes, 
where Jones stayed on her recent visit, 
were fl attened, and they were sleeping 
on the dirt outside, without food or 
water. The youngest in the family is 3 
years old. 

Annan said readers had e-mailed 
him concerned after having come to 
know the family through his book, 
“Following Jesus Through the Eye of the 
Needle,” in which he wrote about his 
experiences with the Haiti education 
mission. 

Haiti Partners focuses on teacher 
training and leadership skills to en-
courage autonomy among the Haitian 
people, rather than dependency on 
aid agencies, self-reliance increasingly 
becoming a goal among relief workers 
prior to the quake. Now, with the area 
so depleted, Engle says the group is 
working to provide “transitional edu-
cation,” so that in the months – years 
even — that may elapse before schools 
can be rebuilt, children will have a safe 
place to go and “stimulating activities 
to learn from.”

“The children need a place to learn, 
and the parents need to be free to re-
build,” says Jones.

Engle and his family are sharing 
their home with neighbors rendered 
homeless in the quake. They were 
forced to sleep outdoors for two nights 
afterwards for fear of aftershocks. “We 
have enough water for a day, enough 
gas for a day, enough cash for about a 
day,” Engle reported by video on day 
four of the disaster. “We’re a little bit 
on edge, but right now we’re comfort-
able.”

Merline Engle’s brother was in an 
apartment building that collapsed, but 
escaped through a hole in the rubble. 
Engle said nearly all of the buildings 
still standing in Dabon are so badly 
cracked that they are uninhabitable. 

Engle toured Port-au-Prince by mo-
torcycle, shooting video and narrating 
scenes of cadavers and wreckage. “It’s 
amazing that there’s not more insecu-
rity,” he said, saying he had seen only 
one fi ght, in the capital’s poorest slum, 
Cite Soleil. 

There he visited a close friend, Cou-
lou, whom he had visited on New Year’s 
Day to toast the progress on his house. 
“The roof was done, the ironwork was 
done. In Haiti, they build a little at a 
time. As they have money available, 
they build their house.”

Engle panned his camera to show 
the pile of rubble where the house had 

been. “Coulou’s reaction was, ‘By God’s 
grace I’m still living and we don’t have 
anyone who died.’

“When you think of what’s at stake 
and what people are dealing with, I am 
once again amazed by Haitian stamina 
and generosity,” he says. 

“They are self-organizing, after fi ve 
days with no aid whatsoever out there, 
building tents out of sheets and poles, 
going about the business of doing 
what has to be done. 

“This is why I’ve been in Haiti so 
many years. The determination, the 
tenacity, the ingenuity of the Haitian 

people to just go about doing what 
needs to be done. They have no food, 
no water, and if it rains, they’re going 
to be soaked. But they have responded 
by all working together.”  

While from his home, he could hear 
cries whenever aftershocks rocked 
the region, he also heard singing and 
praying, and said people had bonded 
together in astonishing ways to cope 
with the crisis. 

“I ran out of minutes on my phone 
card, and there are no phone cards to 
buy, and I started asking around and  
lo and behold, somebody says, ‘Here, 

I think I have some,’ and gives me 20 
minutes worth of telephone calls. 
There’s so much going on like that,” 
Engle said on a posted video.

“I’ve been trying not to feel despair,” 
says Jones. 

“When you felt like you’ve been 
making baby steps in the right direc-
tion and then all of a sudden, every-
thing gets knocked apart – literally, it’s 
very discouraging.

“The Haitians have been incredibly 
stalwart as far as I can tell,” she says. 
“I’m not sure other people would be as 
strong as they have.”
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The Quail Valley Charity Cup 
Week culminated with a Grand 
Gala Cocktail Buffet, Auction and 
Awards Night that brought together 
supporters, participants, and repre-
sentatives from each of the 21 non-
profit organizations that the event 
will benefit.  Despite the Grand Gala 
designation, the atmosphere was 
relaxed and congenial, as guests 
reminisced about the various com-
petitions and mingled with friends.  

Kevin Given, Quail Valley Chief 
Operating Officer, said they antici-
pated approximately 450 guests but 
with tickets included in many of the 
event registrations, the number was 
difficult to predict.  It appeared to be 
a particularly large crowd though, 
with guests gathered around conve-
niently located high-tops and tables 
throughout the entire club.   

Executive Chef Joe Faria and his 

MARY SCHENKEL
COLUMNIST

Ryan and Sarah Cobb, Lee Moore and Stacey Barnett  Photos: Mary Schenkel

Quail Valley Charity Cup ends with gala, high spirits

Jack Cohane with Linda and John Johnson

Quail Valley Charities Executive Director Martha Redner, Quail Valley Chief Operating Offi cer Kevin 
Given and Quail Valley Charity Cup Event Chair Wanda Lincoln
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team once again out-did themselves 
and the aroma emanating from the 
numerous buffet stations in the main 
dining room, grill and even outside 
was tantalizing.  Stations in the din-
ing room featured made to order ta-
cos and fajitas, cute little mini lob-
ster and chicken pot pies, marinated 
pork loin with apple pancakes, and 
hand-rolled Peking duck.

 And in the grill the New Orleans 
style beignets, Bananas Foster and 
pastries sent New Year’s resolutions 
flying out the window.  After the re-
cent cold snap, the breezes coming 
off the river felt quite balmy, and 
many of the younger set gathered 
by a raw bar outside that had been 
topped with magnificent ice sculp-
tures.  

While outside I ran into Linda and 
John Johnson.  Linda and her tennis 
partner, Lee Moore, played all three 
days and won their doubles flight.  
“It was perfect weather for tennis,” 
said Johnson.  “We couldn’t have 
asked for better, particularly after 
last weekend.”  They also introduced 
me to a very pleased Jack Cohane 
who had partnered with Dr. Ed Gaff-
ney to win the Golf Tournament.  

Back inside I congratulated Lee 
Moore who was standing with Sta-
cey Bennett.  Bennett had watched 
Moore play all three days and said, 
“She’s just beautiful to watch; she’s 
such an awesome player.”  

We were then joined by Sarah and 
Ryan Cobb; Ryan had partnered with 
Lee’s husband John in the golf tour-
nament and told us about Moore’s 
best moment. “John hit a 175 yard 
shot on the 13th that went into the 
hole. The look of joy on his face con-
firmed that it was his first Eagle.”  

The original Quail Valley Char-
ity Cup began as just a golf tourna-
ment, hence the Charity Cup moni-
ker.  It has since become a week-long 
event with a tennis tournament, 
guest chefs dinner, 5K Run/Walk and 
bridge tournament, all aimed at in-
volving as many people as possible.  

Kyle and Charles BallKathy and Steve Mulvey, Quail Valley Chief Ex-
ecutive Offi cer

Linda and Tom Nelson with Jennifer Malone

 CONTINUED ON PAGE 14
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Call for a free, no-obligation appointment:

Serving the Barrier Island Since 1999.

Each Home Instead Senior Care franchise office
is independently owned and operated. www.hiscvb.com

Being able to live at home can be one of the most important

comforts in a senior’s life. Our carefully selected CAREGivers™ help

make that possible, with a wide range of personal care and home

help services... and a ready smile. At Home Instead Senior Care,

we treat each senior as we would a member of our own family.

Vero Beach  772.564.8821

LIC. # HCS230915 and HHA299993141

Participation has always been open 
to non-club members, but this year 
there was a conscious effort to em-
phasize that point.  

Event chair Wanda Lincoln, Kev-
in Given and the other committee 
people I spoke to gave most of the 
credit for the event’s success to Mar-
tha Redner, Quail Valley Charity’s Ex-
ecutive Director.  “She’s the glue that 
holds the whole thing together,” said 
Lincoln.  “She’s incredibly thorough 
and can make things happen.”  

Committee member Joanna Mey-
ers was also quick to praise the staff.  

“The committee could never do this 
without the staff’s participation.  
The department heads really take 
the responsibility to coordinate each 
event; they work really hard.”  

Lincoln agreed adding, “Chef Joe 
Faria and his team do all the food at 
each of the events, including break-
fast and lunch for tennis and golf, 
the runners had a huge buffet, and 
they did the chefs dinner, the bridge 
lunch and the Grand Gala.”  

Trudie Rainone presided over a 
most impressive assortment of si-
lent and live auction items as well as 
the Ritzy Chances for Children bags 
raffled off at the Guest Chef Dinner.  

When asked how she accumulated 
so many amazing items, she too 
credited Redner saying, “With her 
wonderful smile, when she asks Club 
members for donations it’s very dif-
ficult to say no.”  

Despite the cold, rainy weather at 
the start of the week, 104 of the 170 
registered participants made it out 
to the 5K Run/Walk, including an 88 
year-old runner.  “A kid from the UK 
who was vacationing here won the 
race.  He didn’t think it was all that 
cold,” Lincoln said with a laugh. 

On the other end of the spectrum, 
it turned out to be the best weather 
to date for the golf tournament.  “It’s 

been terrible every golf tournament,” 
Lincoln said. “One year it was so bad 
they didn’t even finish the game.”  

Duplicate Bridge was added to the 
mix last year, chaired both times by 
Debbie Brower.  “Vero has one of the 
largest sanctioned Duplicate Bridge 
Clubs in the United States,” said 
Brower, referencing the Vero Beach 
Bridge Center.  “There’s a grow-
ing contingent at Quail Valley.  Ja-
mie Portell, a bridge instructor and 
game director, started teaching les-
sons at Quail and the club decided 
to offer bridge as one of the seasonal 
events.” 

The tournament was so popular 
they overshot their initial goal of 100 
players.  

And, while donating the use of 
the golf course, tennis courts and 
clubhouses to the Charity Week may 
inconvenience the members some-
what, Kevin Given maintains it’s still 
a win-win situation.  “We like where 
we are now.  We want to get more 
member involvement and hope to 
reach out more to the community 
for additional participation.  We 
keep it focused on children because 
so many don’t have a voice or an ad-
vocate to stick up for them.”    

The committee reviews propos-
als and hears oral presentations to 
determine which programs will be 
funded; all support children and 
education.  

Each non-profit being supported 
provides a volunteer at an event and 
sells raffle tickets and tee signs.  “We 
value the organizations’ participa-
tion and want whoever we partner 
with that year to feel a part of it.  
There’s no better way to feel a part 
of it than to work on the event,” said 
Lincoln.  

Looking tired but happy toward 
the end of the evening, Steve Mul-
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David Burrows and Bill Hudson visit the ice sculpture adorned outdoor seafood table at the Quail 
Valley Charities Gala.

Scott Marshall, 9, braves the cold rain as he heads into the home stretch of the One-Mile Kids’ Fun 
Run to kick off the Eighth Annual Quail Valley Charity Cup Week.



vey, Quail Valley Chief Executive Of-
ficer said he thought the event over-
all was spectacular. “It’s a credit to 
the people of Vero Beach that they 
can support a charity of this magni-
tude.”  

The frenetic pace of the activities 
this past week will all be worth it, as 

the numbers are tallied up in prepa-
ration for the check presentation in 
early March.  

“The most rewarding thing is the 
check presentation; there’s just no 
doubt,” says Lincoln.  “In that little 
envelope is the money that’s going 
affect the kids in the county.”  
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Ann Thompson teas off on the fi rst hole of the Charity Cup Golf Tournament for the Children at 
the Quail Valley Golf Club.



Janell and Steve Lundin came to Vero 
Beach two years ago after successful ca-
reers as teachers, documentarians, and 
running their own business. Through 
life’s hardest challenges, they made the 
most of life, living with whatever trag-
edies or challenges came along. Today, 
the couple continues to work to inspire 
others, and live by the mantra of living 
life to the fullest. 

In Incoming Tide, Vero Beach 32963 
looks at newer residents moving into 
our community.  This is the story of 
Janell and Steve Lundin:

Steve Lundin, Ph.D., wasn’t fi shing 
for success when he tapped into John 
Christensen’s discovery of the Pike 
Place Fish Market in Seattle. 

But he certainly found it; Christens-
en and Lundin went on to do a motiva-
tional documentary of the particularly 
playful fi sh market that Lundin says 
has become “the best-selling business 
documentary in the world.” 

That led to a series of books called 

Fish! that together with another writer, 
Harry Paul, they put together. Lundin 
calls the premise “honoring the life 
energy spent there.” With the mantra, 
“Find it, live it , coach it,” the “it’ being 
the vision each employee can have for 
the workplace as a whole, Fish! went 
on to sell 7 million copies, and spun 

off a series of books on related themes. 
Through it all, he has traveled to 40 
counties, bringing the message to cli-
ents as diverse as the government of 
Abu Dhabi, Microsoft and the Univer-
sity of Florida Medical School. 

This spring, Lundin is publishing 
his eighth book. Ubuntu! An Inspir-

ing Story about an African Tradition 
of Collaboration and Courage is due 
out at the end of March. Last week, he 
spoke at Costa d’Este to a Chamber of 
Commerce breakfast, co-sponsored by 
the Vero Beach Book Center, on two of 
his recent books: Cats: The Nine Lives 
of Innovation, his fi rst solo effort pub-
lished in 2007, and Loops: The Seven 
Keys to Small Business Success, pub-
lished last year with a co-author. 

With all he believes he has learned 
about business, and can expound on 
to tens of thousands as a public speak-
er, in the end, he attributes his own 
success to one variable that would 
be hard to replicate: fi nding his wife, 
Janell.

 For that, there was no how-to. Their 
introduction evolved of an uncharac-
teristic gaffe from the otherwise love-
ly-mannered Janell. Both were deans 
at the University of Charleston in West 
Virginia, he of the business school, 
and she the acting dean of the newly 
created school of art and design. It was 
1983; the college was in the midst of 
exciting transformations.

The president of the college im-
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Steve and Janell Lundin at their home in Vero’s south beach area          Photo: Tom McCarthy Jr.
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Island author, wife inspire others to live life with zest
BY MICHELLE GENZ
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pulsively sent Janell to Steve’s offi ce 
for Friday afternoon “libation,” as he 
called it. Obediently, Janell set out to 
fi nd Lundin. Assuming he had already 
been advised of the cocktail hour, she 
came into his offi ce and announced: 
“I’m here to take you to libation.”

Neither was looking to fi nd anyone. 
Steve Lundin had just left a marriage 
in Minneapolis. Born and raised in 
Minnesota, his father was a traveling 
salesman of furnaces; his mother was 
a nurse. He considered himself an ex-
cellent student through high school, 
excelling in math and physics. But 
at Hamline University in St. Paul, he 
was sidetracked by sports and drifted 
perilously close to fl unking out. “I 
scrambled and got a teaching degree, 
and taught elementary school for two 
years at an inner city school.

Janell Lundin, meanwhile, was 
teaching in Texas. She had grown up 
the daughter of a podiatrist who died 
suddenly, prompting her mother to go 
into teaching. It was a scenario soon 
to be repeated: Lundin herself lost her 
husband suddenly. 

“I just decided very early afterwards 
that the greatest thing I could do in 
memory of him was to live,” she says. 
“I was determined I was going to see 
every sunset twice as hard, and really 
be part of this world.”

With two children ages 9 and 11, she, 
like her mother, went into teaching.  
There was a brief marriage that moved 
her to West Virginia, “a bad marriage 
but a good move,” she says.

In Charleston, she immersed herself 
in a number of volunteer efforts. Years 
after the death of her husband, she was 
still deeply interested in end-of-life is-
sues. Based on that experience, she 
helped found the fi rst hospice group 
in the state of West Virginia. 

She was also on the board of direc-
tors of the city’s art museum, which 
led to her being asked to start an art 
school at the university.    

After she and Steve met, they de-
cided to move to Minneapolis. There, 
they began a business of bringing 
guest peakers for various businesses 
and organizations. 

Janell began doing oral histories, fi rst 
with her own family and then starting 
a business, “Memories Revisited.” 

She began working with the local 
historical society as well, and even-
tually started giving seminars in col-
lecting oral history as well as memoir 
writing.

As she was concentrating on in-
terview techniques like asking open-
ended questions, and learning to let 
silences hang while people thought of 
answers, Steve was honing his ideas to 
fi ll auditoriums as a public speaker.

Through it all, they visited Vero 
Beach on a regular basis. Steve Lundin 

had fi rst come down from Minneapo-
lis in 1979; he briefl y owned a condo 
here, and was among the fi rst of the 
Vero Beach Sunrunners, with whom 
he ran his fi rst 10K race.

Eventually, Janell took up running 
too, running marathons in her 50s. 
“We planned all our vacations around 
running,” Steve says.

Then in the late ‘90s, Steve Lundin 
blew out his knee, and his running 
came to an end. Suddenly his morn-
ings freed up, and he found creative 
juices fl owing where endorphins had 
once coursed. “I stopped doing aca-
demic writing and started writing from 

the soul,” he  says.
Two years ago, they decided to make 

Vero Beach their permanent home. 
That meant selling their home of 25 
years in Minnesota, a big three-story 
house built in the 1930’s.

Not only were they saying goodbye 
to the childhoods of their children, 
they also were fi nally dealing with the 
dozens of reminders of Steve’s daugh-
ter Beth, who was killed 10 years ago 
by a drunk driver.

A set designer who had successful-
ly fought issues with alcohol herself, 
Beth had just wrapped a movie star-
ring James Caan, her biggest fi lm to 

date, accomplished with an all-sober 
crew. She was 31.

“I was packing for a trip to Turkey 
when I got the call from the coroner 
asking what we wanted done with her. 
That’s how he put it.”

It is a subject Lundin brings up at 
the end of every talk he gives.

“Life is too precious to just be pass-
ing through,” he says. “Most of your 
life is at work. Yet there are so many 
people who don’t live life at work. 
That’s the message of Fish.  Look for 
ways to lift spirits and lighten hearts. 
Make a joke, have a laugh. Live your 
life at work with zest.”
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Art by the Sea, one of the Vero 
Beach Art Club’s premier fundrais-

ers, had a most successful opening 
reception Friday night as some 500 
visitors came to view the exhibit 
and purchase their favorite pieces 
from Vero’s artists.  The show was 
held in the Holmes Great Hall of 

the Vero Beach Museum of Art and 
offered presentations by 210 mem-
bers of the Vero Beach Art Club and 
the Vero Beach Museum of Art.  

This is the 22nd year for the show, 
which ran through Sunday.

Artists, art lovers and collectors in 
this culturally astute community are 
particularly supportive of one an-
other, and shows like this one only 
serve to reinforce the camaraderie.  
According to Rita Ziegler, who has 
chaired the event for the last three 
years, the show generally draws 
a crowd of around 3,000 people 
throughout the weekend.   

“I just love this show; it’s my fa-
vorite,” says Ziegler.  “Each artist is 
only allowed to exhibit one piece 
so everyone picks out their best 
one.”  

Ziegler has been exhibiting in 
the show since relocating to Vero 
Beach six years ago.  Her peace-
ful, nautically-themed Schooners 
at Rest oil painting was one of the 
first to be sold and as we spoke, 
committee members were already 
repositioning the paintings; they 
continually rearrange the displays 
to give unsold paintings a better 
viewing advantage.  

There is a different judge each 
year, charged with task of deter-
mining winners in each of seven 
categories:  oil, acrylic, watercol-
or, pastels/graphic, mixed media, 
sculpture/jewelry and photog-
raphy/digital. There are also two 
special awards given – the John 
Mazur Memorial Award for Best in 
Show and the Ocean Grill Award.  
This year’s judge was artist and 
educator Nancy Baur Dillen who 
received her master of arts in art 
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9th Annual Sebastian Riverfront9th Annual Sebastian Riverfront

Fine Art andFine Art and
Music FestivalMusic Festival

Sat. & Sun., 
January 

23rd & 24th
10am - 5pm both days

Along the beautiful 
Indian River Lagoon at 

Riverview Park
Over 100 juried, 

professional artists and 
fi ne craftsmen, fabulous 
local food, beer and wine

For more information, please 
contact Lisanne Robinson at
The Old Opera House Gallery

772-581-2626

Saturday: Ernie Southern and The Deltaholics
Sunday: David Shelley and Bluestone

LIVE MUSIC Sponsored by 

Earl’s Hideaway Lounge

Sound and Stage by Full Armor Music Productions
No pets, please

Free Parking 
and Admission
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Art by the Sea brings together artists and patrons
Annie Caton talks with sculptor George Beckman about his piece “Charade” at the Art by the Sea 
opening.                                              Photo: Tom McCarthy Jr.

Pam Shelton admires Joel Thompson’s  “Prince Charming”  sculpture.



education and constructive design 
from Florida State University and is 
Professor Emeritus at Brevard Com-
munity College.  

The planning process begins in 
September, with artists completing 
applications.  Artwork cannot have 
been exhibited in a prior Art by the 
Sea show and pieces must comply 
with size guidelines.  

Lillie Taylor, who coincidently 
has a watercolor exhibit on display 
this month in the Guest Artist Gal-
lery of the Artists Guild Gallery, won 
the Ocean Grill Award.  Her graceful 
swan depiction was painted from 
a photo she had taken at Bok Tow-
er Gardens.  “Swans mate for life 
which is why I called the painting 
Partners,” Taylor explained.  “I’ve 
sold paintings here before but this 
is the first time I’ve won an award at 
this show.  I’m just so excited!”  

Newly returned to Vero Beach, 
Lange Sykes only recently joined 
the art club and won first prize in 
the sculpture/jewelry category for 
his imaginative Tarpon on the Fly, 
an original bronze sculpture coated 
with a silver nitrate patina.  Sykes 
studied fine art at Pepperdine Uni-
versity in Malibu and is currently 
employed as a Realtor Associate 
with Treasure Coast Sotheby’s Inter-
national Realty.  

Minakshi De won first prize in 
the acrylic category for her enig-
matic painting Frame Within the 
Frame. The judge was obviously as 
captivated by her work as the visi-
tors who browsed her studio during 
the recent Vero Beach Art Club Art 
Trail.  

Mary Jayne Kelly, Executive Di-
rector of the Cultural Council and 
I caught up for a while with Italian 
artist Ivo David in front of his col-
orful oil painting, Farmers Market 
- Vero Beach.  David, whose work 
was chosen last year to represent 
the Hibiscus Festival enthused, “My 
art is an expression of color, of life, 
of things that make us feel com-
fortable.  I’ve been an artist all my 

life.  I live art, 
I breathe art, 
and my daddy 
and grandfa-
ther were art-
ists.”  

Q u e n -
tin Walter’s 
Thumb Suck-
er, a colorful 
c o m p i l a t i o n 
with layers of 
meaning, won 
first prize in 

the watercolor category.  “It’s a per-
sonal narrative about life,” said Wal-
ter.  “There are signs of hope and 
war, and that people should try to 
live together in harmony.”  

Acclaimed artist Marlene Putnam, 
who has won multiple awards at Art 
by the Sea, including Best of Show 
last year, was very pleased with the 
exhibit.  “I just love it. I look forward 
to this show every year,” she says. “I 
love the competitiveness of enter-
ing a judged show.  It forces an art-
ist to get off his butt and produce 

interesting work that will help him 
grow as an artist.  A competition is a 
great thing for an artist. And you get 
a quality show.”  

The Vero Beach Art Club has a 
long history in our community, hav-
ing originally been formed in 1936 
as the Vero Beach Sketch Club and 
eventually incorporating in 1954 
under its present name.  Money 
raised at the event benefit the Vero 
Beach Art Club Scholarship Pro-
gram, which awards scholarships 
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Join us for two days of beautiful botanical-inspired jewelry. See Jayne’s award-
winning Floraforms Collection. Meet the artist behind the designs that captured 
the attention of national jewelry publications and whose works were used as 
subjects of numerous books. And if experiencing this wonderful jewelry simply 
isn’t enough–enjoy 10% off all Jayne Redman jewelry during the show.

2910 Cardinal Drive, Vero Beach     772.234.6711      TheLaughingDogGallery.com The Laughing Dog Gallery

FRIDAY: 10 A.M. – 8 P.M.
COCKTAIL RECEPTION AND SPECIAL SHOWING
    FRIDAY EVENING: 5 P.M. – 8 P.M.
SATURDAY: 10 A.M. – 5 P.M.

FEATURING:

JAYNE REDMAN From Cumberland, Maine

January 29 – 30, 2010

ART IMITATES NATURE
Join us for a Winter Jewelry Opening

Peny and John Aliyetti discuss Marjorie Bohler’s watercolor “Storytime.”



toward degrees in fine arts to local 
high school students. 

2010 Award Winners:
John Mazur Memorial Award For 

Best In Show: Nancy Blair, Guardian 

(sculpture)
Ocean Grill Award: Lillie Taylor, 

Partners (watercolor)

Oil 
1st: Noel Rothmayer Award:  Mary 

Ross, Tarsus

2nd: Alice Ferguson, Dragon Bowl
3rd: Marlene Evans Putnam, From a 

Faraway Storm

Acrylic 
1st: Minakshi De, Frame Within the 

Frame
2nd:  John Cullen, River Mosaic II
3rd: Joan Bence, Golden Field

Watercolor 
1st:  Quentin Walter, Thumb Sucker
2nd: Joan Turner, Something to 

Crow About
3rd: Joel Johnson, Poppie
Merit Award: Kay Parker, Peonies 

Forever

Pastel / Graphics
1st: Richard Lavins, Snippy Robo 

Dog
2nd: Dawn Miller, Morning Hull 

Lights
3rd: Agnes Manganelli, Just Fun
Merit Award: Gail Bartholomay, 

Panda Paradise

Mixed Media
1st:  Joan Earnhart, Magian Luere
2nd:  Dorate Muller, Innocence
3rd: Andrea Luliak, Messages for the 

Orient
Merit Award:  Carol Staub, Enigma 
Jim Bridger, Luminous Butterfl ies
Vanya Neer, Ten of Cups ˆ Passion

Sculpture / Jewelry
1st: Lange Sykes, Tarpon on the Fly
2nd: George Beckman, Charade
3rd: Joe Thompson, Prince Charm-

ing
Merit Award: Jens Bisgaard, Pen-

dant

Photography / Digital
1st:  Jim Cohoe, Grace
2nd: Betsy McKean, The Musicos
3rd: Jeanne Peterson, Artist in Ac-

tion
Merit Award: J Scott Kelly, Under the 

Barber 
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After dark, a welcoming glow spills 
from inside the Laughing Dog Gallery 
onto Cardinal Drive, grabbing the at-
tention of passersby with glimpses of 
interesting shapes and colors and, of 
course, the rakish and cartoony black 
and white dog bounding across the 
bright yellow sign that is the gallery’s 
logo.

On Friday,  Laughing Dog owners, 
Susie and Jeff Wilber, hosted a recep-
tion for award-winning glass artist 
Randi Solin of Brattleboro, Vt. The gal-
lery’s guests moved among the displays 
and gathered around the bar area, 
from which an (artistically arranged) 
assortment of fruit and cheeses beck-
oned and wines were offered. 

Solin’s work is edgy, a fusion of the 
American studio art glass movement 
and the classic Venetian glassblow-
ing, her approach, you’d have to say - 
painterly. Guests would stand looking 
at a piece, circling it, often remarking 

to a friend.
 “See, look at this, doesn’t it remind 

you of.....” (Frequently they would say 

- “water” or “Monet” or “The Kiss”, but 
Randi doesn’t create with anyone else’s 
works in mind. Her style is unique, the 

coloration process entirely her own, 
her approach more like a painter to 
the canvas.)

Janet Grossarth was impressed. 
“This is the fi rst time I’ve seen her 
work.”

 It isn’t what you might expect from 
a glassblower. 

Ellen and Jerry Zollenberg, too, 
were drawn to the depth of color and 
the fl uid quality of the pieces, organic 
forms juxtaposed with sharp polished 
edges. Ted and Britt Merritt arrived, 
spotted a couple of friends and were 
quickly drawn into the mix.

“They’re lovely. Lovely,” said Myke 
Brehm, who had been watching the 
video set up at one end of the bar, de-
picting Solin and her assistants in their 
studio creating these stunning pieces, 
whose birthing is neither gentle nor 
delicate. It involves heavy equipment 
of sorts and fi ery furnaces and requires 
precision, intensity, muscle and sweat. 
“She is an unusual artist,” commented 
Myke. “So young, so feminine - and to 
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Randi Solin: Art has equal parts grace, beauty

The Emerson Center Presents A

This Presentation will Benefit The Pelican Audubon Society, 
Environmental Learning Center and Indian River Land Trust

Reserved Seating Is Now Available 
For Each Speaker
Order online at www.TheEmersonCenter.org 
or call our Box Office at 772.778.5249

COMING SOON:
Saturday, February 20
Dr. Shirley Anne 
Warshaw
An authority on the American 
presidency, the president’s cabinet, 
and organizational decision 
structures for presidential policy 
making.

Tuesday, March 9
Dr. Rory Stewart
Author, Humanitarian and 
Founder/Executive Chairman of the 
Turquoise Mountain Foundation.

Hedrick Smith

COMING SOON:

Introducing

Monday, February 8
 5:00 p.m.

Tickets Range from $20 to $50
Reception and Question & Answer to Follow – $25

the Pulitzer Prize-winning correspondent, 
author & executive producer of Frontline’s 
production of Poisoned Waters, a probing 
report that examined America’s track record 
on cleaning up its waterways.

I d i

   Special
Engagement

2010  
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Susie Wilber and Randi Solin             Photos: Mark Schumann



see her doing all that (she refers to the 
video)...such unusual talent.”

Myke goes on to mention that one of 
the pieces, a graceful ovoid in shades 
of tan, sand, browns - Sargasso Flat” - 
reminded her of the place in the Zion 
range of Utah where her daughter 
lives. Gazing at the piece with Myke, I 
could see how she could fi nd the desert 
there, although I saw graceful strands 
of seaweed I could almost swear were 
undulating in secret ocean currents. 

Myke pointed me to a friend, Steph-
anie Smith, who was greatly enjoying 
the wonderful forms and depths of 
color in the young artist’s pieces. A Vero 
Beach resident since 2003, Stephanie 
is a teacher who has lived and taught 
in several countries, Brazil, France, 
Japan, Peru, exposing her children 
to a variety of cultures and art forms. 
Teachers in Paris, she said, are given 

cards which allow them admission to 
every museum in the city. “Imagine, to 
go to the Louvre anytime you want!” 

Many of the guests commented on 
the illusion of motion and amazing 
depth in the pieces, as well as the con-
trast between the organic curves and 
the sharp edges.

 “That says a lot about me,” remarks 
a young woman, joining us. She wears 
a sundress, her dark hair in a perfect-
for-her pixie and large, very dark eyes 
fi lled with intensity and humor. This is 
Randi Solin.

Gregg Finkel from Okeechobee, with 
friend Millie Lyons from St. Peters-
burg, grinned broadly. “That’s my little 
sister.” Randi immediately advised 
us to pay no attention to him. “Hey, I 
used to protect her in school, back in 
Potomac, Md. I watched her develop 
her art from A to Z. She never ceases 
to amaze me.” 

Solin calls her style “abstract expres-

sionism in glass.” I wondered how it 
feels to be so sought after these days. 
“We planned this event” - her hand 
sweeps over the crowded gallery - “a 
year ago. I travel a lot.” She still gets 
a kick out of it all. “At one show, I got 
off the plane. They were there to meet 
me. They sent a limo. It’s very - it’s very 
ROCK STAR!” 

Lucinda Gedeon, Executive Director 
of the Vero Beach Museum of Art, in-
troduced me to Helen and Jerry Solin, 
whom Randi laughingly referred to as 
her “outlaws.”

 The Solins are Vero residents and 
owners of “seven or eight” of their 
daughter-in-law’s works. Helen raises 
orchids, with the skill and eye of an 
artist, and sees parallels between Ran-
di’s creations and the exotic blooms, 
which are not as delicate as they might 
appear, she noted.

 “Blown glass is much like the orchid 
- the patterns, the swirls, and, like a 

fl ower, the colors just seem to move.” 
Studying Randi’s works, you would 
have to agree with Helen - surely there 
was motion in those depths.

Annlyn Wells sat enjoying the art, the 
food, the soft conversation - and the 
fact that she was in Vero Beach rather 
than in Long Island, where she and her 
husband had just dealt with 26 inches 
of snow this past Thanksgiving.

 “The most snow we’ve ever had. We 
were trapped. We let our little dogs out 
and they just about disappeared.” 

Coming from a quite artistic fam-
ily herself, Annlyn says simply, “I love, 
love, love, art! Art takes you away - it is 
not of this world. My father was a pro-
fessor at Cornell and I remember visit-
ing the Corning factory and watching 
them working the glass.” 

Noting how Solin creates her works, 
Annlyn said, “The furnace is so very, 
very hot, even with your face protect-
ed. Randi says she has scars on her 
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legs - burns. You can’t be distracted. It’s 
just amazing to see this hunk of mol-
ten glass pulled out of the furnace and 
turned into something so absolutely 
gorgeous.”

Guests continued to arrive and So-
lin happily stopped here and there to 
chat, to share her passion, to explain 
her work. What she will always love 

best about these gatherings, she said 
earnestly, is the opportunity to actu-
ally meet the people who love and who 
own her work. It is still amazing to her 
that something that has sprung from 
her own creative mind, that has been 
heated, and beaten and molded by her 
own hands, is a part of the lives of oth-
ers, cherished and prized.

Food, frog legs and festivals

Fabulous Fundraisers
Vero’s most creative chefs have been 

sharpening up their knives and test-
ing out their best recipes in prepara-
tion for the fi rst phase of the Homeless 
Family Center Top Chef Challenge.  

Who will be Vero’s Top Chef 2010?  
You’re invited to watch the qualifying 
competition beginning at 6 p.m. at the 
Club at Pointe West.  

The twelve competing chefs, un-
der the direction the event’s chef co-
ordinator,  Chef Joe Faria, Executive 
Chef of the Quail Valley River Club, 
are Nick Bradbury, Quail Valley Riv-
er Club; Gregg DeAquair, Dockside 
Grille; Mitch Dembrowski, Regency 
Park; Michele Hennessey, River Grille; 
Andrew Keller,  The Club at Pointe 

West; Brian Lavergne, Disney’s Vero 
Beach Resort; Steve Long, Sea Oaks; 
Tom Lund, Ti Amo Sempre; Raymond 
Mumford, Costa d’Este; Kitty Wagner, 
Undertow Restaurant; Neil Williams, 
Lakes at Pointe West; and Bradley Wil-
lits, Cobalt.  Support your favorite chef 
as they slice, dice and spice in support 
of homeless families on the Treasure 
Coast. 

The top fi ve chefs from this event 
will move on to the fi nals of the Top 
Chef Challenge, Monday, Feb. 22 at the 
Quail Valley River Club.  Tickets are $30 
for the Jan. 25 event, $175 for the Feb. 
22 event or $195 for both.  567-5537

There are very few organizations in 
Vero Beach that have not been on the 
receiving end of generous contribu-
tions by Bob and Ellie McCabe and 
their Robert F. and Eleonora W. Mc-
Cabe Foundation.  In recognition of 

Millie Lyons

MARY SCHENKEL
COLUMNIST



their overwhelming support of those 
in need, the McCabes will be hon-
ored as Good Samaritans of the Year 
at the Samaritan Center for Homeless 
Families’ Annual Dinner Celebration, 
6 p.m. Thursday, Jan. 28 at the Holy 
Cross Church Parish Hall. 

 The dinner’s “Give from the Heart” 
theme perfectly describes this kind-
hearted couple, who were honored in 
2008 with the Dan K. Richardson Hu-
manitarian Award.  Their support of 
the arts, health fi elds, environment, 
education and community has been 
demonstrated through contributions 
to the Vero Beach Museum of Art, Riv-
erside Theatre, Environmental Learn-
ing Center, St. Edward’s School, Men-
tal Health Association, VNA & Hospice 
Foundation and many other worthy 
organizations.

 The McCabe Foundation’s largest 
single gift was $2 million to the Uni-
versity of Florida to establish a per-
manent endowment to support psy-
chiatry and community mental health 
in Indian River County.  Funds raised 
by the dinner support the Samaritan 
Center.  Tickets are $125 per person.  
770-3039

Festivals everywhere
If there were ever a time to take a 

trip off the island, this is it – from fi ne 
art to frog legs, the weekend has it all.  

If you enjoy collecting golf memo-
rabilia or just want to determine the 
value of that golf-ball topped trophy 
handed down from granddad, you 
might want to visit the Golf Antiques 
and Collectibles Show this Saturday, 
Jan. 23 from 9 a.m. to 3 p.m. at the 
Sandridge Golf Course.  Many local 
golfers already know Bob Stevens as 
the founder and past owner of Golf 
Roundup, but he is also a 20-year Golf 
Collectors Society member and will 
be offering free appraisals.  Dealers 

will be on hand, buying and selling 
golf-themed collectibles including 
antique ceramics and silver, wooden 
shafted golf clubs, autographed items 
and even old golf balls. And for those 
who would rather do than view, Bob 
Komarinetz, head pro at Sandridge 
will be conducting a free short game 
clinic for interested golfers.  Admis-
sion is free.  

The Sebastian Riverfront Fine Art 
and Music Festival runs from 10 a.m. 
to 5 p.m. on Saturday and Sunday, Jan. 
23 and 24.  The festival takes place in 
Sebastian along Indian River Drive, 
between Riverview Park and the beau-
tiful Indian River Lagoon.  More than 
100 juried, professional artists work-
ing in a diverse range of media will 
exhibit paintings, wood, glass, metal, 
graphics, ceramics, jewelry, sculpture, 

fi ber, and more.  Fabulous food featur-
ing local restaurant specialties, home-
made desserts, fresh local seafood, 
beer, wine, and sodas will be served to 
tantalize your palette and live music 
will play on stage both days. 

 The Saturday headliner band is 
Ernie Southern and the Deltaholics, 
known for blending the excitement of 
rock and roll with the passion of delta 
blues. Sunday features David Shelley 
and Bluestone, known for powerful 
blues rock guitar and soulful testifying 
vocals.  Admission is free.  

And seriously, aren’t you just a lit-
tle bit curious about the Fellsmere 
Frog Leg Festival?  The Festival was 
the brainchild of Fran Adams, former 
County Commissioner and current 
owner of Marsh Landing, to raise funds 
for the recreational needs of Fellsmere 

children.  What started as just a little 
fair has blossomed into an event that 
is expected to draw more then 80,000 
visitors this year. 

 The Frog Leg Festival begins at 4 
p.m. Thursday afternoon and runs 
through Sunday, January 24 and takes 
place on the grounds of the Old Fells-
mere School off CR 512. 

Hours and a full entertainment and 
contest schedule are posted on the 
Festival website, www.froglegfestival.
com.  

You don’t need to be a fan of fried 
frog leg and gator tail dinners to en-
joy the fun; there’s also lots of carnival 
food, midway rides and games, and 
live bands throughout the festival.  If 
you think you’ve got what it takes, you 
can always compete in the hay bale 
toss or hog calling contest too.  

 Vero Beach 32963 / January 21, 2010

Arts/Theatre            My Vero
Page 24

 CONTINUED FROM PAGE 23

Event chairpersons: Dan Kross; Chef Coordinator, Joe Faria; Julia Keenan and Denise Finizio



The Alzheimer Parkinson Associa-
tion of Indian River County has ex-
panded during the past year.

Growing both its outreach as 

well as its offices, the organization 
has achieved the growth thanks 
to a “bricks and mortar” grant for 
three consecutive years from  the 
John’s Island Foundation, and other 
grants from the John’s Island Service 
League, and Grand Harbor Commu-

nity Outreach.
The association last summer 

moved into a 4,000 square-foot cen-
ter behind the old Doctor’s Clinic 
off Royal Palm Boulevard and hired 
a new director in the fall, all part of 
efforts to seek greater visibility in 

2010.
  “We want to reach more people 

this year,” says Executive Director 
Peggy Cunningham. “We want them 
to understand how much we offer 
and how accessible we are.”

 Vero Beach 32963 / January 21, 2010

Health
Page 25

SANDRA RAWLS
STAFF WRITER

 CONTINUED ON PAGE 26

Pat Douglas and Marjorie Robinson participate in some armchair aerobics during the Tuesday 
Respite Social Group in the activity room.        Photos: Tom McCarthy Jr.

Agency helping families with Alzheimer’s, Parkinson’s keeps growing
Eleanor Hlavac and and Russ Romyen receive shoulder rubs from volunteer Carol Zinck and pro-
gram manager Sandie Arbitelle after some physical activity.



And Indian River County has an 
aging population that desperately 
needs more services for both pa-
tients and caregivers. 

Cunningham, in her office where 
warm colors and plentiful space 
blend into a comfortable, welcom-
ing atmosphere, says the association 
offers  respite care, support groups, 
educational programs, a library of 
materials, volunteer services, and 
even a memory strengthening com-
puter to families who need a support 

network.
Founded in 1982, the association 

had a previous location in a small 
three-room center near the airport 
with limited parking. Churches and 
other groups helped with space for 
programs, but some clients wanted 
more privacy and a location more 
accessible to patients on the beach. 
With a new landlord in Omni Finan-
cial, they have ample space and a 
more central location.  

Parkinson’s and Alzheimer’s are 
both illnesses of the central nervous 

system that feature slow loss of mo-
tor skills, but Alzheimer’s produces 
devastating dementia that usually 
claims all memory as well as the pa-
tient’s life within 7 years. This “long 
good-bye” means an exhausting re-
gime for caregivers. Their loved one 
eventually no longer knows them 
and can become aggressive, even 
violent, before finally losing even 
the ability to swallow or breathe.  Pa-
tients benefit from medications that 
calm or lessen stress and depression, 
but a cure is unknown.

Parkinson’s, on the other hand, is 
chronic and progressive, but suffer-
ers benefit from a combination of 
therapies, medications or surgery 
that can provide relief from symp-
toms. New deep brain stimulation 
therapies promise additional treat-
ment possibilities. 

Vero Beach neurologist James Sha-
fer, whose practice sees several hun-
dred patients with the two diseases, 
calls Alzheimer’s a “multi-factorial 
illness,” where altered brain chemis-
try combines with inflammation is-
sues and changed cell programming 
to destroy neurons. These abnor-
mal cell mechanics create an illness 
whose secrets are hard to unlock.  Al-
though researchers, including those 
at Torrey Pines Institute in St .Lucie 
County, struggle to unravel the mys-
teries, the basic brain pathways that 
produce Alzheimer’s are still unre-
solved. Patient care and manage-
ment remain the focus of treatment.

The association offers materials on 
every aspect of caregiving and has a 
group of active volunteers. A special-
ized boxing class allows Parkinson’s 
sufferers to maintain strength and 
coordination. Memory evaluations 
are offered by a touch screen Da-
kim computer responding to each 
individual with simple games cov-
ering six areas of cognitive ability. 
The Trembleclefs therapeutic sing-
ing program assists with breathing, 
stretching, and movement, and spe-
cialized exercise classes are weekly.

Monthly speakers are offered at 
the new office with a brown bag lun-
cheon. In January, Dr. Roberta Rose, 
a Sebastian neurologist, will speak 
on being proactive with illness. 

Weekly respite care on Tuesday 
mornings provides time off for care-
givers and three hours of socializing 
and exercise for patients. “They usu-
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Peggy Cunningham, executive director.



ally laugh and have fun the entire 
three hours,” says Cunningham.

 A colorful monthly newsletter out-
lines volunteer and support group 
activities, weekly dance, and articles 
by members. 

 Cunningham also suggests the 
weekly art program, begun last year 
through a partnership with the Vero 
Beach Museum of Art that just start-
ed this month.  Artist and psycho-
therapist Shotsi LaJoie is a facilitator 
for the classes. They employ a pro-
gram modified from one first offered 
at the Museum of Modern Art in New 
York. 

“The docents, everybody, really 
loves this program. It is a joy,” Cun-
ningham says, describing a class 
where the point is to enjoy the act of 
creation, not learn a technique. The 
patient and caregiver come together 
to class and share the experience.  

Being a caregiver for either illness 
is complex, and for Alzheimer’s it 
means a daunting level of commit-
ment. Moorings resident Barbara 
Russell, a co- founder of Gardenfest, 
has faced all stages of being an Al-
zheimer’s caregiver except the very 
last. Her husband Bob, a former 
executive in the communications 
industry, was diagnosed five years 
ago.  

She has seen his amiable, athletic 
nature ravaged by the disease.

 “He would get angry. He was 
thrown out of the Senior Resource 
Center. You don’t want to tell people 
that sometimes all hell breaks loose. 
You have to learn from others who 
have already been through it.”  

Like the majority of Alzheimer’s 
caregivers, she cares for her husband 
at home. “I need help getting him 
up, showered and dressed. I needed 
a big strong man because Bob could 
get difficult. I have a wonderful help-
er who is like a NFL lineman.”  

She describes the struggle to de-
fine a “new normal”, and the denial 
that often accompanies new families 
to a support group at “Als-Park” or “A 
and P” as the association is affec-
tionately known.

 “There’s that denial at the begin-
ning. They cry, they argue, they don’t 
believe they belong there,” Russell 
says. “You want to believe there is 
something else they can try. Or you 
try to blame someone or something 
else.”

The loss of driving ability and 
other activities, formerly taken for 
granted, can produce contentious 
episodes or depression. “A caregiver 
can get isolated. None of it is any-
thing you can imagine as a younger 
person. You stop going out to dinner, 
you stop going to movies together. 
You have to have a network of sup-

port. You have to create your own 
team that includes your doctor and 
do things for yourself like a good 
massage,” Russell says

All of this is familiar to Peggy Cun-
ningham, who began her career do-
ing social work in New York. “That 
was before my husband brought 
us down here in ’87,” she remem-
bers. She resisted the move strongly, 
“leaving my heel marks on 95,” but 
quickly fell in love with the town and 
St. Edward’s. An avid volunteer, she 
was a pizza mom at the school and 
eventually a member of their board. 

Her own mother had Lou Gering’s 

disease, an experience that brings 
additional empathy   to her work 
with overwhelmed caregivers. “Even 
though Alzheimer’s is an illness, 
there is still a big time stigma for 
many people about this disease. You 
must create a new normal for your 
life,” she says, quick to hand out a 
small flyer that tells caregivers to 
never “argue, reason or shame”, but 
“agree, redirect, and distract.”

She emphasizes the importance 
of Project Lifesaver, a joint effort 
with the Indian River County Sher-
iff’s Department with support from 
the Treasure Coast Pilot Club. Indi-

vidual identity bracelets, each with a 
unique frequency, can be traced and 
located by transmitters. 

“Anyone with advanced memory 
loss should be wearing one of these,” 
she says. The association’s staff and 
volunteers maintain and change the 
batteries monthly. 

“The brain is a limiting factor in 
the aging human body,” says Dr. Sha-
fer. “Once a person is over 85, about 
40 to 50 percent of people will begin 
to develop features of these diseases.  
It is going to be a larger problem in 
the future.”
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1000 36th Street  |  Vero Beach, FL 32960  |  772.567.4311 PHONE  |  1.888.898.IRMC TOLL FREE  |  www.irmc.cc

The Right Heart Care Right Here

Made possible through capital funding provided by Indian River Medical Center Foundation.

Now Recognized As One of the Top 
Heart Surgery Programs in America
Congratulations to Cary L. Stowe, M.D., medical director of Cardiovascular 

Surgery, and Mark A. Malias, M.D., cardiovascular and thoracic surgeon, 

and the entire Heart Center team of cardiac anesthesiologists, intensivists, 

interventional cardiologists, emergency medicine staff, cardiologists, 

nurses, respiratory therapists and other healthcare professionals.

The Heart Center at IRMC has been awarded the highest category 

of quality possible by the Society of Thoracic Surgeons (STS), earning 

its best rating of 3 stars, putting it in the top 15 percent of heart centers 

in the nation.

With over 900 participating sites, including leading academic medical 

centers and hospitals from across the country, and more than 3.5 million 

patient records, the STS database is the largest and most respected 

single-specialty database in the world.

Why would you go any place else?

For more information, visit www.irmc.cc.

Cary L. Stowe, M.D. Mark A. Malias, M.D.
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We Accept Medicare & Most Insurance Plans 

FLORIDA EYE INSTITUTE 
The Premier Eye Care Facility on the Treasure Coast

2750 Indian River Blvd., Vero Beach • 569.9500 • fleye.com
All Ophthalmologists are Board Certified by the American Board of Ophthalmology

Come to One or Come to All Space is Limited so Reserve Your Spot Today!
Refreshments will be served

To our Open House and Seminar Series

“Diabetes and the Eye”
February 4, 2010

Presented by Thomas A. Baudo, M.D. 

“The Latest Advances in the Management of Cataract”
February 11, 2010

Presented by Val Zudans, M.D. 

“Revolutionary Advances in Diagnosis and  
Treatment of Glaucoma”

February 18, 2010

Presented by Karen D. Todd, M.D. 

You re Cordially Invited‘

Remembrance and hope are central themes repeated often at the Al-
zheimer Parkinson Association. The Walk to Remember in November 
at Riverside Park raised $75,000 in 2009. An avid group of tennis play-
ers produced Play to Remember, also in November, raising an additional 
$13,000.

Each spring the Day of Hope offers speakers with the latest insights 
into the mechanisms and treatment of the two diseases, or new devel-
opments in memory care. This year the Day of Hope will be at the Vero 
Beach Country Club March 25.

Al Jensen uses color pastels to draw a still life of some model fruit at the Vero Beach Museum of 
Art as part of an excursion with the Alzheimer and Parkinson Association.

Need help with Dementia, Alzheimers or other 
neuro-degenerative diseases ?

Alzheimer and Parkinson Association of Indian River County
2300 5th Avenue, Suite 150, Vero Beach, FL  32960

772-563-0505 • Info@AlzPark.org  • www.AlzPark.org
The Alzheimer and Parkinson Association offers personalized support for those caring for family 

members affected by neuro-degenerative diseases. Qualifi ed staff members and trained volunteers 

assist participants in physical, social, and mental activities and offer much-needed respite care for 

caregivers. Care management as well as individual and family counseling sessions are also offered.



The Purcell Mountains, Canada 
- High over kingdom come, Can-
dice Bednar, a mother of three from 
Connecticut, is clinging to the un-
nervingly vertical face of a rock spire 
called Nimbus Tower.

Bednar, 40, is the unlikeliest of rock 
jocks: She doesn’t have Popeye-sized 
forearms, a devil-may-care attitude 
about great heights or the names of 
Sherpas in her Friends and Family 
Plan. She’s never even set foot in a 
rock-climbing gym.

Instead of pulling herself up by 
tiny fi nger- and toeholds, Bednar 
is ascending something called a via 
ferrata, Italian for “iron road.” This 
series of metal ladder rungs, safety 
cables and bridges forms a vertical 
pathway to the summit.

Invented by the Italian army dur-
ing World War I, vie ferratebegan as a 
way to get soldiers to the tops of rock 
towers in the Dolomites mountains 
so they could fi re down on the Aus-
trians. They fell into disuse after the 
war, but hikers rediscovered them in 
the 1960s.

They’ve since become rabidly 
popular: There are now at least 200 
vie ferrate in Italy and France, with 

new ones going up every season and 
others scattered throughout Austria, 
Germany, Scandinavia, New Zealand 
and even Malaysia.

They have recently begun to show 
up in North America — not without 
controversy. More on that later.

The via ferrata on Nimbus Tower, 
in the Purcell Mountains of south-
eastern British Columbia, was put 

up by guides working for Canadian 
Mountain Holidays, a pioneer in 
heli-skiing, to spice up their summer 
heli-hiking business. It opened in the 
summer of 2008.

“It’s a way to get people into high 
and wild places that normally would 
be accessible only to technical climb-
ers,” said Bruce Howatt, area man-
ager for the company’s Bobbie Burns 

Lodge.
The lodge, which we reach by a 

three-hour bus ride from Banff, Al-
berta, and a 15-minute helicopter 
fl ight over a partly logged forest, is 
a really small luxury hotel set in the 
backcountry, with its own wine cel-
lar, pastry chef, masseuse, sauna, 
whirlpool spa and indoor climbing 
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BY JOHN FLINN 
LOS ANGELES TIMES

A via ferrata turns vertical slopes into a jungle gym

The metal rungs allow un-
skilled climbers to summit 
imposing mountains, such as 
Nimbus Tower in British Co-
lumbia. Reporter John Flinn crosses a bridge that he writes “would give even Indiana Jones the willies” on his way to the summit of Nimbus Tower in 

southeast British Columbia. 



wall. Out the front door is a view of 
the charismatic spires known as the 
Bugaboos, standing like granite bowl-
ing pins above a crackling glacier.

Before we tackle the via ferrata, 
we spend a day heli-hiking — it’s 
basically heli-skiing sans skis — in 
the mountains around the lodge. A 
twin-engine, jet-powered, 11-pas-
senger Bell 212 helicopter takes three 
minutes to cover ground it would 
have taken a full day to walk — had 
there been any trails — and touches 
us down on a broad ridge above the 
timberline for a gentle stroll with 
jaw-dropping alpine views in all di-
rections.

The group ranges from late teens 
to early 70s, with two things in com-
mon: Everyone is fi t and fairly well-
off. At about $800 a day, this sport 
doesn’t attract the impecunious al-
pinists you fi nd Dumpster-diving 

around Yosemite’s Camp 4.
The guides constantly yodel and 

hoot to alert any nearby grizzly bears 
that we’re in the area, and they keep 
a close eye on us as we boulder-hop 
across a frothing stream: They’re 
evaluating who has the endurance 
and balance to tackle Nimbus Tower. 
Not everyone makes the cut.

Early the next morning, after a 
short fl ight into an alpine cirque, 
we hop out of the helicopter, us-
ing the stooped-over Groucho walk 
familiar to viewers of “MASH,” and 
scramble up a series of shale-fi lled 
ledges to the base of Nimbus Tower. 
The summit looms 1,700 vertical feet 
above us; that’s slightly higher than 
the 101-fl oor Taipei 101, among the 
world’s tallest buildings. As the guides 
help us into climbing harnesses and 
helmets, Howatt scans the horizon 
for angry-looking clouds. “We want 
clear skies,” he says, “because we’re 
attaching ourselves to Canada’s big-

gest lightning rod.”
A quick safety briefi ng, and up we 

go. The spire here is almost dead-
vertical, but a ladder of iron rungs 
drilled into the rock renders it about 
as diffi cult to climb as a jungle gym. 
A metal cable runs parallel to our 
route, bolted to the rock every 10 feet 
or so, and we are instructed to re-
main attached to it at all times with 
a pair of short leashes with locking 
carabiners.

Of the 10 clients in our group, I’m 
the only one with climbing experi-
ence. I’m accustomed to high and 
vertical places, but as terra fi rma 
grows tinier and tinier below us, I 
wonder about the others. The route 
is steeper and more exposed than I’d 
expected.

I end up climbing with Bednar and 
her friends Julie Gatta, Lucia Baratta 
and Cynthia Rusis, who are here to 
celebrate Bednar’s 40th birthday. A 
fourth friend, Leah Soltas, chose to 

stay at the lodge.
“When I normally think about va-

cations, I think about relaxing on 
a sandy beach with a drink in my 
hand,” says Gatta, a pharmacist and 
mother of three. 

“I never thought in a million years 
I’d be on the side of a vertical rock 
face.”

After two hours of climbing, we’re 
so high we can gaze down on the 
tops of distant clouds. From time to 
time one of the women freezes on 
the rungs, gripped by the fi rst fl ush 
of vertigo, but her friends talk her 
through it.

“You can’t look down,” Bednar 
says. “You’ve got to focus on what’s 
in front of you — where to put your 
hand next, where to put your foot 
next. You clear your mind of every-
thing else — friends, family, work.”

Whether we should be here at all, 
though, is a matter of dispute. In 
the Alps, where people have been 

 Vero Beach 32963 / January 21, 2010

Travel
Page 54

 CONTINUED FROM PAGE 53

772-562-5015
15 Royal Palm Pointe • Vero Beach, FL 32963

www.RennickAuctions.com

The Proven Leader
Sell your property

so you can move on!

AB128 / AU155

A climber attaches a clip to a metal rung of the via ferrata. A word to the wise: Participants should 
avoiding looking down and just focus on the next rung. 

The going gets easier near the summit. Even inexperienced climbers, provided they’re 
judged fi t by the guides, can scale this steep 
face of Nimbus Tower using the via ferrata. 



engineering mountains for genera-
tions — stringing gondola cables up 
to the summits and erecting chalets 
next to remote glaciers — a via fer-
rata fi ts with their traditions. But in 
North America, critics say, we prefer 
to keep our wilderness as pristine as 
possible.

“Our wilderness ethics go back to 
[Henry David] Thoreau and [John] 
Muir,” said Conrad Anker, one of 
America’s most accomplished climb-
ers and a board member of the Con-
servation Alliance. “We value open 
spaces; we feel there shouldn’t be 
incursions into the wilderness. In the 
Alps, vie ferrate are kind of fun, but 
it’s an amusement park mentality.”

Howatt, an elite climber in his own 
right, doesn’t disagree.

“I totally understand that point of 
view,” he said. “But this is an area 
where no one has gone for many, 
many years. There are no roads or 
trails in there. There’s nothing but 
some old mine shafts and mining 
scars.

“We’re just adding some metal 
rungs, and the trade-off is that we’re 
changing lives. By giving people a 
chance to challenge themselves and 
break through mental barriers, we’re 
helping further their love of moun-
tains.”

Fortunately, the route to the top 
of Nimbus Tower isn’t all vertical. 
Sometimes it leans back, and we can 
scramble up on big, juglike holds. 
Once we fi nd ourselves tightrope-
walking along the top of a knife-edge 
ridge barely a foot wide. We can see 
the summit now; it’s not far above 
us.

Then we come to the bridge.
And now it’s my turn to lose my 

nerve. Heights may not bother me 
much, but I have a lifelong fear of 
bridges. And this one would give 
even Indiana Jones the willies.

Strung across a yawning gap in the 
ridge, it’s a swaying, 100-foot-long 
cable suspension span with wood 
planks every couple of feet and gulp-
ing quantities of fresh air in between. 
You can look straight down — if 
you’re unwise enough to do so — 
nearly 1,000 feet.

Narrowing my focus on the next 
plank and reminding myself to 
breathe, I place each foot with des-
perate care. But I’m so gripped with 
panic that I grab the wrong cable for 
balance, causing the bridge to wob-
ble and sway more than usual.

After the longest three minutes of 
my life, I’m standing again on solid 
rock. But the via ferrata designers 
threw in one more obstacle — a small 
overhang right below the top. After a 
bit of grunting, cursing and inelegant 
gorilla-thrashing, though, I’m over it 
and standing on the summit.

It is, as French alpinist Gaston Ré-
buffat once wrote in another context, 
a place between heaven and earth. 
Below us, a Pleistocene world of 
tumbling glaciers and craggy spires 
stretches to the horizon. We’re in the 
rarefi ed and exclusive world usually 
known only to mountaineers.

We nibble a little Toblerone as Ba-
ratta, an accomplished opera singer, 
serenades us with Puccini’s “O Mio 
Babbino Caro,” and then it’s time to 
head down.

Half an hour of steep down-climb-
ing brings us to a ledge where one of 
the guides ties us to a rope and low-
ers us 180 overhanging feet to the 
ground. Blown by the wind, I swing 

and spin like a human wind chime.
A short walk leads to the landing 

spot where, moments later, a heli-
copter clatters out of the sky.

In three minutes, we’re back at the 
lodge. The women dash off to their 
spa appointments; I head for the 

bar.
That evening I pass the lodge’s sole 

telephone, where Bednar is speaking 
to her family in Connecticut.

“Wait till you see the pictures,” she 
says. “You’re never going to believe 
what your mom’s just done.”
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Vie ferrate were invented by the Italian army during World War I. There are many in Europe, 
where they are accepted. But in North America, the “iron roads” are not without contro-
versy. 

A helicopter takes adventurers to their starting point and later picks them up. 

INDIAN RIVER TRAVEL 
of Vero Beach

Presents

A WORLD OF TASTINGS AND PAIRINGS

Bring your appetite for travel in 2010 and beyond and let us pair you 
with some of the world’s finest travel companies to create a recipe that 

will please your tastes for style and luxury. 

 Enjoy spending time visiting with representatives from
Abercrombie & Kent * Alluring Africa & Americas * Alpine Adventures Avalon 
Waterways Azamara Cruises * Casa de Campo * Cunard Line Classic Vacations 

* Cox & Kings * Globus  Holland America Line
Insight Vacations * Melbourne Airport * Oceania Cruises 

Princess Cruises * Regent Seven Seas Cruises * Riverside Theatre 
Royal Caribbean International * Silversea Cruises

Six Senses Resorts & Spas * Tauck
The Yachts of Seabourn * Travel Guard Insurance * Uniworld River Cruises

Saturday, January 23, 2010
9:00AM ~ 12:00PM

RIVERSIDE THEATRE
3250 Riverside Park Drive, Vero Beach

Free Admission & Free Parking

INDIAN RIVER TRAVEL of Vero Beach
(772) 234~6540



When Michelle Obama took on the role of fi rst lady dressed in a 
lemon grass-colored lace suit by cult designer Isabel Toledo, fash-
ion observers rejoiced. Obama would be a one-woman stimulus 

package, able to rescue the industry from fi nancial ruin with her 
bare biceps.

Or so they hoped.
Last year, she was on the covers of Vogue, Essence, Oprah and 

Glamour magazines; she was honored by the Council of Fashion 
Designers of America in New York; and she made the Vanity Fair 
International best-dressed list. Books were rushed to market, 
including Mary Tomer’s Mrs. O: The Face of Fashion Democracy  
and Mandi Norwood’s Michelle Style: Celebrating the First Lady of 
Fashion.

We couldn’t stop talking about her wardrobe, from the one-of-
a-kind strapless gold Naeem Khan gown she chose for the fi rst 
state dinner (the designer appeared on no less than “Larry King 
Live”) to the quirky Martin Margiela open-toe fl ats she wore on 
her recent Hawaiian holiday.

The Mrs. O fashion blog that averaged 500 hits a day when it 
launched in summer 2008 now averages more than 10,000 hits a 
day. People for the Ethical Treatment of Animals recognized the 
power of the fi rst lady’s style too, temporarily turning her into an 
anti-fur spokeswoman without her permission. (Last week, the 
animal rights group was forced to take down billboards picturing 
her next to Oprah, Carrie Underwood and Tyra Banks, along with 
the slogan “fur-free and fabulous.”)
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Now Open
in our New location

Shoe Salon and Boutique

3385 Ocean Drive 231-2772

First Lady Michelle Obama creates her own fashion trend
Michelle Obama’s unique fashion sense is inspiring women and giving a little lift to the industry.

BY BOOTH MOORE 
LOS ANGELES TIMES

Michelle Obama wears a lilac Anne Klein New York 
number to afternoon tea in the East Room. 

Offi cial Portrait: Michelle Obama opted for a black sheath by Michael Kors.

First lady Michelle Obama, wearing Azzedine Alaia, 
smiles from behind bullet-proof glass on the balcony 
of the Grand Hotel after waving to the crowds who 
had gathered outside for the traditional Nobel Peace 
Prize torchlight procession in Oslo, Norway. 



And yet, even as we admired her statement necklaces and 
clusters of brooches, sales of costume jewelry fell. Her knack 

for wearing cardigans 
wasn’t enough to 
boost sales of knit-
wear, which also de-
clined in 2009, ac-
cording to market 
research fi rm NPD 
Group.

But though she may 
not have been the 
sartorial superhero 
retailers had hoped 
for, the fi rst lady is a 
fashion force. By vir-
tue of her wardrobe 
choices, Obama is 
an inspiration for ex-
perimentation, em-
braced by designers 
but not beholden to 
any. She has made it 
OK for smart women 
to care about what 
they wear, and her 
real-world physique 
is challenging the 
runway’s ideal.

“It has to have an 
impact on the next 
generation of fash-
ion shoppers, model 
bookers and up-and-

coming designers that one of the top style icons in the world 
is not white, not a 20-year-old and not a rail-thin size 0,” said 
Cindi Leive, editor in chief of Glamour magazine, which saw 
newsstand sales increase 11% for the December issue (com-
pared with December 2008) featuring Obama on the cover.

As a trendsetter, Obama has helped popularize cardigan 
sweaters, wide belts and the styling trick of belting an unbut-

toned cardigan over a dress or a skirt. She’s challenged the 
domination of platform shoes with her preference for kitten 

 CONTINUED ON PAGE 58

 Vero Beach 32963 / January 21, 2010

Style
Page 57

DEDICATED TO PROVEN ETHICS, KNOWLEDGE AND CONSUMER PROTECTIONTM

CERTIFIED GEMOLOGISTS  ACCREDITED GEM LABORATORY

3401 OCEAN DRIVE   VERO BEACH   772.234.8522   WWW.LEIGHJEWELERS.COM
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Michelle Obama, in a burnt-orange Isaac Mizrahi ensemble, 
stands with Gursharan Kaur, wife of the Indian prime min-
ister, during an arrival ceremony in the East Room of the 
White House. 

President Barack Obama and First Lady Michelle Obama pose with Oprah Winfrey in the Blue Room of the White House during a 
taping of the ABC special, “Christmas at the White House.” Mrs. Obama wore a purple velvet Azzedine Alaïa number. 

Inauguration: The fi rst lady chose a suit designed by Isabel Toledo



heels and given new life to brooches as an accessory, which had 
fallen out of fashion after their “Sex and the City” heyday. These 
are looks that women can emulate at any price point.

“When Jackie Kennedy was in the White House she was impec-
cable, but a little bit of a hothouse fl ower. You kind of looked up 
to it but never imagined you could achieve it,” said designer and 
“Project Runway” regular Michael Kors. “Mrs. Obama is very rep-
resentative of the way fashion has become more accessible. I see 
women on the street playing with accessories more, wearing a 
bold necklace during the day, wearing things that aren’t necessar-
ily matched. She’s given people the confi dence to experiment.”

Obama has the same suit by Kors, with a pencil skirt and cap 
sleeve jacket, in three fabrications — gold Lurex, yellow boucle 
and red silk shantung. She chose a sleeveless black sheath by the 

designer for the offi cial White House portrait. Those pieces were 
custom-made, though Kors did add a similar sheath dress to his 
collection, with armholes cut in to better show off athletic-look-
ing arms, after customers asked for it.

Whereas many fi rst ladies have remained loyal to one designer 
or a small handful of designers (Jacqueline Kennedy to Oleg Cassi-
ni, Betty Ford to Albert Capraro, Nancy Reagan to James Galanos 
and Adolfo), Obama mixes established names with cult favorites, 
the high-end with the low, American with foreign.

She’s worn Rick Owens, Moschino, H&M, Narciso Rodriguez, 
vintage Hattie Carnegie, Talbots and Crocs.

“Mrs. Obama has shown more support for fashion in her diver-
sity of choice,” Kors said. “She wears things by me and by Sophie 
Theallet, who’s making clothes in her apartment in Brooklyn.”

For last month’s Nobel Peace Prize ceremony in Oslo, Obama 
chose an ice blue gown and pleated jacket by Paris-based, fashion 
editor favorite Azzedine Alaia, whose prices typically start in the 
four fi gures.

She has given exposure and opportunities to plenty of new 
names too, including Rodarte and Erickson Beamon. Theallet, 
another Obama favorite, won the CFDA/Vogue Fashion Fund 
award in November, pocketing $200,000. Seeing Obama’s Tom 
Binns jewelry prompted Disney Consumer Products to seek out a 
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The Obamas hosted India’s Prime Minister Manmohan Singh and his wife, Gursharan Kaur, 
for their fi rst state dinner. Fittingly, Michelle Obama wore a stapless metallic gown by Indian 
designer Naeem Khan. 



collaboration with the de-
signer tied to the upcom-
ing Tim Burton fi lm “Alice 
in Wonderland,” accord-
ing to Pam Lifford, execu-
tive vice president, Disney 
Global Fashion & Home.

“She’s not driven by la-
bels, she’s driven by aes-
thetics,” said Maria Pinto, 
the Chicago designer who 
made the tomato red wool 
sheath dress Obama wore 
during her fi rst visit to the 
White House in 2008, and 
again in November of last 
year. Sales grew 35% at 
Pinto’s West Loop neigh-
borhood boutique in 2009, 
which the designer attri-
butes, at least in part, to 
the fi rst lady. “She has the 
taste and the confi dence 
to do her own thing. That’s 
how she came to me, be-
cause I wasn’t anyone.”

On dozens of occasions 
Obama has turned to J. 
Crew for embellished car-

digans and jacquard pencil 
skirts, and the retailer had a very good year in 2009. “There is a halo 
effect,” said J. Crew creative director Jenna Lyons. “It’s hard for us to 
pinpoint her specifi c infl uence. But any cardigan with a ruffl e or a 
detail, whether it ends up on her or not, customers love them and 
want them. Also pencil skirts, they’re not necessarily a trend thing 
right now, but our customers still want them.”

In April, af-
ter Obama wore 
J. Crew’s spar-
kly constellation 
cardigan to 10 
Downing Street, 
the item sold out 
within an hour 
on the brand’s 
website. After J. 
Crew received 75 
e-mails about the 
piece, a similar 
style was released 
in October. “We 
pay attention to 
the blogs and to e-
mails, and if we re-
alize people have 
missed something 
we will do another 
version,” Lyons 
said.

Designer Isaac 
Mizrahi has re-
ferred to the fi rst 
lady as the new 

Carrie Bradshaw. After Obama wore a purple dress from his runway 
collection to a ribbon-cutting ceremony at the Metropolitan Mu-
seum of Art in May, he sold 30 dresses like it.

Impressive, sure. But retail sales still have a long way to go. The 
tangerine cotton dress Obama chose for her star turn on the Food 
Network’s “Iron Chef America” this month was designed by Mizrahi 
in his other role, as creative director for mid-market label Liz Clai-
borne New York.

 In October, as part of a restructuring plan after seven consecu-
tive quarterly losses, the Liz Claiborne New York line was turned 
over to home shopping network QVC, where it will be sold exclu-
sively beginning this fall.

Mizrahi doesn’t yet know if the fi rst lady’s tangerine dress will 
ever be produced.

Still, he says, “Right now, her stamp of approval is better than 
anybody’s.”
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Obama in J Crew

NOMINATION NIGHT: Michelle Obama opted for a fi erce and sophisticated print dress by Thakoon 
at the end of the 2008 Democratic convention in Denver.

Michelle Obama wore a power belt for White House 
Christmas tree delivery.



MILAN, Italy — Having just wished 
good riddance to the bandleader 
jacket at the end of 2009, my heart 
sank when I read the show notes for 
the about-to-unspool Burberry Pror-
sum Fall/Winter 2010 men’s runway 

show, which made reference to “The 
Burberry parade coats.”

Burberry chief creative officer 
Christopher Bailey created a “parade 
of coats” that referenced the label’s 
roots in military and aviation history 

for his Fall/Winter 2010 menswear 
runway collection.

Turns out, Bailey was playing it a 
bit tongue in cheek. 

Though there were a couple of 
pieces that riffed on the bandleader 
or “parade” silhouette (nipped in at 
the waist and festooned with a large 
number of tightly spaced brass but-
tons running down the placket), the 
run of the show was mercifully large-
ly “Sgt. Pepper”-free.

Backstage after the show, Bailey 
explained he had envisioned a “pa-
rade of coats” — that is, a parade of 
his take on the outerwear pieces that 
had been part of Burberry’s archival 
history over the years. 

Yes, that means the iconic trench 
coat, but other military pieces as 
well, including the aviator jacket, 
the pea coat and cropped military 
jacket.

“Over the years, the brand has 
meant so much to so many people, 

I wanted to find a way to reference 
that,” Bailey said. “For example, a 
fellow by the name of Sir John Al-
cock, who was one of the two men 
to make the first transatlantic flight, 
did it wearing a Burberry jacket.”

Bailey’s updated versions of the fa-
miliar military themes meant trench 
coats with double-layered shear-
ling collars, double-breasted navy 
pea coats with brass buttons and 
a three-quarter-length coat with a 
horizontal zipper at about belt level 
that allowed it to do double duty as 
a cropped military jacket. Leather 
straps doubled up at the wrists and 
neck.

Bailey went deeper into the mili-
tary wardrobe with riffs on the 
ribbed-knit military sweater, offi-
cer’s shirt, webbed canvas belt and 
shearling-lined military boots. The 
color palette was on the subdued 
side, dominated by military-issue 
greens, grays, khakis and blues.
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Milan Fashion Week: 
Burberry Prorsum’s soft parade

ADAM TSCHORN
LOS ANGELES TIMES

PHOTOS: PETER STIGTER AND JONAS GUSTAVSSON / FOR THE TIMES )



It was in the fabrications that Bai-
ley did an about face — many of the 
traditional jacket and sweater silhou-
ettes were either rendered entirely in 
or accented generously with shaggy 
wool, military wool felt or blanket 
wool to the point that some of them 
called to mind the voluminous rac-
coon coats of a certain generation’s 
college years. 

Like the warm cardigans at Mis-
soni the day before, they seemed to 
create a cozy cocoon effect, and af-
terward I wondered aloud to Bailey 
if there was a sheep in all of England 
that still had its wool. “We’ve shorn a 
few for this, haven’t we?” he said with 
a grin.

One of the best wink-and-a-nod 

references to the military references 
in the contemporary male luxury 
wardrobe were the pieces that re-
purposed clusters of traditional 
brass blazer buttons at the shoulder 
of sweaters or the cuffs of double-
breasted topcoats. 

It wasn’t until long after the show, 
when I saw the street vendors hawk-
ing (presumably) knockoff Burberry 
scarves at the Galleria Vittorio Eman-
uele II in the shadow of the Duomo, 
that I realized the only iteration of 
the classic Burberry check I’d seen at 
the whole show was a version made 
of snowflakes that was projected on 
the walls of the venue — and that 
seemed to blow away in a squall at 
the beginning of the show. 
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These two inseparable cuties 
are Chelsea and Chase, Miniature 
Schnauzers that share their lives with 
Richard and Beverly Bombicino.

 The Bombicino’s have always had 
Miniature Schnauzers, though usu-
ally one at a time. 

Thirteen years ago, they went to 
pick Chelsea up at the breeder, but 
found Chase would not leave her 
side. They decided to keep the sib-
lings together and have enjoyed 
double trouble ever since. 

The dogs, at age 13 are struggling 
with diabetes and other infi rmities of 
old age. They greeted me with kisses, 
but soon settled in the sunlight for a 
dignifi ed nap. I loved hearing Rich-
ard and Beverly tell me stories about 
Chelsea and Chase in their prime. 

Thanks to Chelsea and Chase, 
Beverly got a completely remodeled 
kitchen. Richard jokes they are the 
$40,000  dogs. As puppies, they were 

confi ned in the kitchen while Beverly 
and Richard went out. This seemed 
like a great idea. Except, the dogs 

ate the cabinets and 
stripped the wallpaper, 
leaving the Bombicino’s 
no choice about a re-
model. Beverly is grate-
ful to this day. 

Then there was the 
time Chelsea, always 
the ring leader, led 
Chase out of the fenced 
back yard and around 
the neighborhood lake. 
When Chelsea heard 
Richard calling her to 
come, she jumped in 
the lake to return via 
a shortcut. Fortunately, 
Chelsea realized it was 
too far to swim and ex-
ited out before disaster 
occurred. That ended 
the lake adventures for 
the Schnauzers! 

Always photogenic, 
these two beauties were 
selected for the 2002 
Miniature Schnauzer 
calendar. They appeared 
as Decembers dogs in 
red holiday fi nery. 

After a minute with 
Richard and Beverly, you 
can feel the love they 
have for Chelsea and 
Chase. The dogs and hu-
mans are obviously de-
voted to each other. The 
dogs bring joy and light 
to the Bombicino house-
hold. 

In spite of the frailties of 
age, Chelsea still leads her 
brother Chase on all types 
of adventures. In this case, 
two is better than one! 
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BY CISSY SUMNER
COLUMNIST

By Dr. Randy Divine and Dr. Laura Baldwin

Emergency Service Available • Complete Pet Heath Care

YOUR PET’S HEALTH

654 21st St., Vero Beach  (Miracle Mile Plaza)
772-299-3665

Divine Animal HospitalDivine Animal Hospital

Double trouble, double joy with sibling Schnauzers 

Family Portrait 

As puppies, I’ve got your back! 

PAIN CONTROL 
AT DIVINE ANIMAL HOSPITAL

 
 Pain control without taxing the kidneys or the liver. Now that’s refreshing! Divine 
Animal Hospital is the fi rst and only facility in the area to offer Class 4 Laser Therapy. 
This therapy was most recently recommended and demonstrated on Good Morning 
America. Class 4 Laser Therapy is very effective and totally noninvasive.
 Deep penetrating laser light (class 4 is the strongest available) has the ability to 
actually promote and the enhance healing process; the photostimulated medicated 
reduction in infl ammation and pain frees the body’s natural ability to repair and heal 
itself.
 We have been totally impressed with the results we have witnessed in our pa-
tients and our own pets. When pets receive the appropriate dosage of photon stimu-
lation, there is a release of this endogenous peptide. Endorphins are substances in 
the brain that attach to the same cell receptors that morphine does. The reception of 
these substances abolishes sensation of pain.
 The application of laser therapy is not just designed to manage pain, break the 
infl ammatory cycle and accelerate healing; it is a modality that has the ability to al-
leviate the etiology that results in pain.
 Pets at out hospital have experienced relief from arthritis, dermatological condi-
tions, musculoskeletal disorders, infections/abscesses, and post surgical pain relief.
 The applications for Photostimulation in our pets lives are infi nite. We look for-
ward to providing you with more information on how to expedite your pet’s healing 
and recovery process.

Christmas Delights 

Sun bathing together 

Cissy Sumner, CPDT-KA
Best Behavior Dog Training

Member, Board of Directors, CCPDT
APDT #062323

AKC Canine Good Citizen Evaluator #13985



We recall having heard a story 
once about an industrious older 
gentleman known fondly to his 
whole town as Uncle Jed. He owned 
every conceivable tool; and what’s 
more, he knew how to use each one.  
He had won quite a reputation in 
his community as the repairer of 
everything that broke.  He was the 
original Mr. Fixit.  If anything went 
wrong, everyone knew to call on 
Uncle Jed; he could fix it.

One day Uncle Jed was putting a 
new hinge on an old gate as a friend 
stood watching him with admira-
tion.  “Uncle Jed, you always find 
something to do, don’t you?” the 
friend said.

“Yes,” replied Uncle Jed, “so my 
wife, Maggie, keeps telling me.  But 
what I say is this: There are only 
four sorts of things in the world, 
and only one of them is my busi-
ness.  So I try my best to do that 
one thing well.”

Of course the friend asked for 
clarification.  Just what were those 
four sorts of things in the world?

“Well first,” said Jed, “there are 
the things that never get out of re-
pair. I don’t have to worry about 
them. Those aren’t my sort of 
things.  Then there are the things 
that can’t be repaired, and there’s 
no use frettin’ about them.  Those 
aren’t my sort of things, either.  
Then there are the things that will 
fix themselves if they get a fair 
chance, so it isn’t right for me to 
go meddlin’ with them. But finally, 
there are the things that would just 
go from bad to worse unless some-
body repairs them. Those sorts of 
things,” he said, “are my business. I 
give those things all my energy and 
nearly all my time.  I try my hard-
est to do my best by those things.”

Old Uncle Jed’s philosophy may 
not be sophisticated enough for 
all of us, or for all of the time.  But 
at least for now, in the aftermath 
of our nation’s financial woes, 

and its slow recovery, it’s a terrifi-
cally helpful one that may help us 
to sort through our options for re-
sponding.  This year we have seen 
our sisters and brothers struggle 
with loss of jobs, loss of homes, and 
fears for their families’ futures.  Are 
any of these catastrophes “your sort 
of thing?”  In other words, can you 
help to fix, even in some small way, 

the damage done by these disasters?  
We hope you’ll want to try.  Perhaps 
your repair effort will come in the 
form of financial help, or maybe it 
will be given through hands-on as-
sistance, or maybe your gift to give 
will be heart-felt prayer.

Whatever your gift for repairing 
may be, we urge you to follow the 
example of old Uncle Jed, and do it 

with all you energy and a significant 
piece of your time.  There’s so much 
that is broken in our world.  Can you 
help fix it?

Rev. Dr. Robert Baggott is Senior 
Minister of Community Church of 
Vero Beach.  Rev. Dr. Casey Baggott 
is Executive Minister.  The Baggotts 
write a regular faith column for Vero 
Beach 32963.

BY REV. DRS. CASEY AND BOB BAGGOTT
COLUMNISTS
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In life, devote energy to fi xing that which is broken



As it enters its third season, the Vero 
Beach Hotel & Spa fi nally has a res-
taurant that is close to a match for the 
barrier island’s most upscale hotel.

The Cobalt Restaurant, a dark-pan-
eled grill which looks out through a 
15-foot-high glass wall on the sea, is 
arguably the most fashionable dining 
spot on the beach. 

But when we last visited the restau-
rant, then known as the Indigo Room, 
both the service and the food were 
(let’s be charitable) spotty.

Now under the direction of Kimp-
ton, one of the top U.S. operators of 
luxury boutique hotels and restau-
rants, Cobalt is delivering some very 
good food and pretty good service at 
prices considerably less than the rari-
fi ed levels that turned off some diners 
in the past.

On a recent Saturday evening, we 
arrived for our reservation at 7:30 and 
were ushered to a nice table near the 
front window.

Our waiter promptly came for drink 
orders, and we chose a bottle of char-
donnay.  (The markup on wine here 
still is excessive.  A bottle of Villa Mt. 

Eden, the least costly chardonnay on 
the wine list, was $55.)

For appetizers on this evening, I 
chose the citrus marinated stone crab 
($13), my husband went for the pep-
per crusted beef carpaccio ($12), and 
our companion picked Cobalt’s Caesar 
salad ($8).

The beef carpaccio was the best of 
these choices, beef sliced so thin you 
could see through it, served with an 

egg vinaigrette and topped with micro 
basil.  The Caesar salad also got high 
marks from our companion.

My stone crab appetizer, however, 
was disappointing.  While I had imag-

ined the appetizer would include at 
least one small stone crab claw, there 
was only some shredded stone crab 
(with cartilage yet) and it was hard to 
tell how – if at all – it had been mari-
nated.  The mache on top, and bits 
of grapefruit and orange around the 
stone crab shavings, failed to camou-
fl age the inadequacies of this dish.

After that shaky start, however, 
things got dramatically better.

For entrees, I ordered one of the 
evening’s specials – golden tile fi sh 
($28).  My husband ordered the grilled 
wild striped bass ($27), and our com-
panion went for the butter poached 
prawns ($24).

This time, I think I may have gotten 
the best of the dishes.  The perfectly 
cooked golden tile fi sh was served in 
an extremely light yet fl avorful tomato 
broth, along with green caulifl ower, 
carrots, onions and fennel.  Excellent!

My husband also was high on the 
striped bass, which was fl avored with 
a very tasty bacon butter sauce, and 
served with roasted fi ngerling po-
tatoes, leeks, and pear tomato.  Our 
companion was equally enthused 
about the butter poached prawns, 
served with risotto, preserved lemon, 
arugula, tomato and parmesan broth.

For dessert, we opted for the banana 
bread pudding – a delicious bread 
pudding served with a bourbon sauce 
and vanilla ice cream.  Yummy.  An ex-
cellent espresso concluded the meal.

Dinner for three with wine, before 
tip, runs around $200 – which is about 
20 percent less than the prices here a 
year ago.  (By way of comparison, the 
seared sea scallops on the menu now 
are $27 compared to $42 at this time 
last year).

The wait staff on this visit struck us 
as better organized than a year ago, 
but still a bit shaky.  While the waiter 
expressed agreement and sympathy 
with my disappointment in the stone 

crab appetizer, he appeared to never 
communicate this to the kitchen.  
There are a lot of great waiters and 
waitresses in Vero.  A restaurant of this 
caliber needs to fi nd them.

Some factors that work very much 
in Cobalt’s favor are the patio dining — 
with a gas fi repit for those cool nights 
when you choose to linger outside by 
the ocean – and the lounge, where you 
get excellent appetizers at very attrac-
tive prices, particularly during happy 
hour.

While we would hope that dining at 
the barrier island’s most elegant hotel 
continues to get better, the bottom 
line here is that Cobalt has improved 
a great deal in the past year, with a 
strong emphasis on a lighter, healthier 
cuisine.  With prices considerably im-
proved over last year as well, it is very 
much worth a new visit.

I welcome your comments, and en-
courage you to send feedback to me at 
tina@verobeach32963.com . 

The reviewer dines anonymously 
at restaurants at the expense of Vero 
Beach 32963. 
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Cobalt:  Better, and better yet, less pricey
BY TINA RONDEAU

COLUMNIST

The dining room at Cobalt Restaurant and Lounge                                                          Photos: Tom McCarthy Jr. 

A yellow fi n tuna teradito and grape tomato escabeche as prepared by Chef Bradley Willits.

Hours: 

Dinner Sun-Thursday, 5:30pm to 9pm, 

Friday and Saturday 5:30 to 10pm. 

Lunch Monday-Friday 11:30am to 2pm, 

Monday-Friday 7 to 11am, 

Brunch weekends 8am to 2pm.

Adult Beverages: Full bar  

Address: 3500 Ocean Drive, Vero Beach 

Phone: 231-5666 



1932 14th Ave. (DOWNTOWN VERO)
Open Mon - Sat from 5pm

reservations appreciated

(772) 978-9789

NNightly Early Dining 
Specials - $15.50
between 5 & 5:30pm

Tuesday
Regional Italian Dining

We take you to a new 
Italian Region each week!

“The Art of 
ITALIAN FOOD
Moving Forward.”

Always Featuring
House-Made 

Pasta & Ravioli!

Kata
Restaurant
1306 20th Street

Vero Beach, FL 32960
772-564-8883

Fresh Sushi, Tempura, 
Teriyaki, Crispy Duck, Thai 

& Vietnamese Cuisines.
Sake, Beer, Full Bar 

and More!

by

Mon. - Fri. 11:00am - 3:30pm (Lunch)
4:30pm - 10:00pm (Dinner)

Sat. - Sun. 12:00 Noon - 10:00pm

www.KataInVero.com



Savory pies are the culinary equiv-
alent of a down quilt: warm, cushy, 
uncomplicated — and precisely what 
I want to tuck into once I’ve found 
myself safely on the other side of the 
high-stakes holiday cooking gantlet.

After all, December may be a month-
long orgy of creamy pumpkin and can-
died pecan, rare roast beef and chest-
nuts, and Champagne and oysters to 
toast the new year — but January and 
its resolutions seem to demand sim-
plicity and thrift. 

Thrifty needn’t mean dull or mea-
ger, however, and savory pies — with 
their combination of tender, salted 
crust and hearty fi lling so elementally 
formal, yet endlessly varied — fi t the 
bill perfectly. 

And there’s a reason cooks have been 
packing odd bits into pastry since be-
fore the Romans ruled the world: Once 
you master one quick, reliable dough 
(trust me, relax!), they’re practically 
foolproof. When generously seasoned 

and pleated between two crusts, even 
the humblest leftovers can be born 
anew. In fact, the sweet fresh-fruit pies 
that have become a symbol of Ameri-
can identity are really, like the country 
itself, a fairly recent invention, their 
bloodline tracing back no further than 
the orchards of 16th century Europe. 
Until then, all pies were savory ones 

and practical dishes, not delicacies: 
just hard-shelled, edible vessels for 
preserving and transporting all man-
ner of meat.

A breakfast pie
Pies needn’t be confi ned to din-

ner, either. Ralph Waldo Emerson, the 
great American essayist and philoso-
pher who was dubbed a “hopelessly 
confi rmed pie-eater” by his biogra-
pher, hewed faithfully to a diet of pie 
for breakfast. 

Why not take his cue and try a riff 
on the classic English wake-up: a pie 
of caramelized, chopped tomatoes, 

browned mushrooms, thick-cut ba-
con and hard-cooked eggs? Or maybe 
a mash-up of spiced pears sautéed 
with leeks and country sausage?

Perhaps you’re facing the remains of 
last night’s roast chicken. Look to gen-
erations of Cornish miners. 

Pick that bird clean, and give its meat 
a good chop. Toss it into a pot and stir 
with a big knob of butter, a scattering 
of peas, a few cubes of ham, an old 
onion, a small potato or two and may-
be, if you’re an iconoclast, a splash of 
cream and a generous grating of sharp 
cheddar. Pack it into small rounds of 
dough, folded into half-moons, and 
bake. 

You’ve got a lunch hot and hearty 
enough to sustain any working stiff. 
Recently, while visiting friends in Lon-
don, I strolled through Borough Mar-
ket and swooned over the stalls stacked 
with doughy pincushions, stuffed with 
venison and pheasant and wild mush-
rooms, Stilton and shallots. 

But here on this side of the Pond, sa-
vory pie purveyors have been quietly 
popping. Still, to truly know the pos-
sibilities of the savory pie, there is no 
substitute for making your own — and 
frankly, given the minimal effort re-

quired, there’s no excuse, either.
In the name of research, over the last 

few weeks, I’ve dug through my cook-
book library, fl oured up my rolling pin 
and turned my little kitchen into a pie 
laboratory. 

I’ve experimented with all sorts of 
fi llings: a traditional chicken and leek, 
a modern pork and apple version with 
a crumbling of Roquefort, a vegetarian 
mélange of wild mushroom and spin-
ach, and even a curried lamb, tama-
rind and sweet potato-strewn nod to 
the subcontinent.

What did I fi nd? Easy as pie is right: 
There was nary a dud in the bunch. 
When it comes to savory pies, if you 
can make a stew, you can make a fi ll-
ing.

Ultimately, as any cook who’s learned 
her baking catechism has heard, the 
success of a pie begins and ends with 
the crust.

 Is it fl aky? Is it tender? Is it rich? 
Golden? Sturdy enough to hold a sound 
shape yet yielding enough to shatter 
on the tongue? Volumes have been 
written on the subject of pie dough, 
careers devoted to its study, lifetimes 
consumed in its pursuit. Scary, right?

It’s really not. But perhaps, like ba-
bies and small animals, dough can 
smell fear — because, after all that ex-
perimentation, I did fi nd that the least 
intimidating recipe also produced the 
most consistently delicious results.

The go-to crusts
That’s not to say there aren’t a be-

wildering array of options available: 
For a while, I was smitten with a butter 
dough I discovered in Anna Teresa Cal-
len’s 1981 cookbook, “The Wonderful 
World of Pizzas, Quiches, and Savory 
Pies,” that’s made supple and ever-so-
slightly tangy by a heaping scoop of 
cream cheese.
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BY SARAH KARNASIEWICZ
LOS ANGELES TIMES

Not just for summer: Savory pies warm up the winter

Fruit pie? That’s so summer. Slice into this pie 
and prepare to savor the comforting mix of 
chicken, leek and fennel.
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A more complex version that bak-
ing maven Rose Levy Beranbaum calls 
her favorite is a close cousin. Its tart 
crunch and tender fl akiness made a 
table full of dinner guests moan.

Eventually, though, I kept returning 
to two classic formulas — a quintes-
sentially American one from Fannie 
Farmer and a British update by Nigel 
Slater — that manage to achieve a mi-
raculous alchemy with just lard, but-
ter, all-purpose fl our, salt and a pass-
ing shower of ice water.

Slater scored bonus points by teach-
ing me a handy trick: Freezing your lard 
and butter ahead of time and using a 
box grater to shred it into the fl oured 
mixing bowl effortlessly ends in the 
sort of coarse, crumbly, fl ake-inducing 
dough that is generally considered the 
platonic ideal. Just grate, moisten, give 
a quick stir and a light knead, cover in 
plastic and chill for 30 minutes.

After that, all you need is a hot oven 
and a little imagination.

Basic savory pie dough 
Total time: 15 minutes, plus freezing 

and chilling times
Servings: Makes enough dough for 1 

double-crust (9-inch) pie or 6 individ-
ual hand pies

1/2 cup lard or vegetable shortening
1/2 cup (1 stick) butter
2 2/3 cups (11 1/2 ounces) fl our
1 teaspoon salt
5 tablespoons cold water

1. Freeze the lard and butter until 
solid, at least one hour (up to over-
night). 

2. In a large mixing bowl, mix togeth-
er the fl our and salt. Using the coarse 
side of a grater, grate the frozen lard 
and butter into the fl our. (If the lard or 
butter begins to stick, dust the grater 
lightly with fl our). 

3. Sprinkle the cold water over the 
mixture, a little at a time, mixing with 
a fork, until it just begins to form a 
rough clump. Handling as little as 
possible, press the dough into a disk. 

Wrap the dough tightly and chill in the 
refrigerator for at least 20 minutes, up 

to overnight. 
Each of 6 servings: 492 calories; 6 

grams protein; 42 grams carbohy-
drates; 2 grams fi ber; 33 grams fat; 17 
grams saturated fat; 57 mg. cholester-
ol; 0 sugar; 391 mg. sodium.

Total time: About 1 1/2 hours
Servings: 8 to 10; this makes 1 (9-

inch) pie.
5 cups chicken broth
1 cup diced carrot
2 1/2 pounds chicken breasts and 

thighs (skin on, bone-in)
1/4 pound diced bacon
1 small fennel bulb, trimmed and 

thinly sliced (about 2/3 cup)
2 leeks, white and pale green parts 

only, rinsed and sliced into thin rounds 
(about 2 cups)

1 onion, diced
5 tablespoons butter
5 tablespoons fl our
2 1/2 cups milk
2 tablespoons lemon juice, more to 

taste
1 tablespoon lemon zest
1 tablespoon fi nely chopped rose-

mary
1 tablespoon fi nely chopped pars-

ley
Salt and pepper
1 recipe basic savory pie dough, 

chilled
1 egg, lightly beaten

1. Heat the oven to 400 degrees.
2. In a large Dutch oven or heavy-

bottom pot, bring the broth to a boil. 

Add the carrots and reduce the heat to 
a simmer, cooking until the carrots are 

slightly softened, about 5 minutes. 
Add the chicken pieces and continue 
to simmer until the chicken is just 
cooked through (it will be fi rm and 
opaque), about 10 minutes. Remove 
from heat and strain the chicken 
and carrots from the liquid (discard 
or save the liquid for another use). 
When the chicken is cool enough to 
handle, remove and discard the skin 
and bones and chop the meat rough-

ly into 1-inch pieces. Set aside. 
3. Heat the Dutch oven over me-

dium heat. Add the bacon and cook 
until it has browned and rendered its 
fat, stirring frequently, 8 to 10 minutes. 
Drain the bacon on paper towels, leav-
ing the bacon fat in the pot. Add the 
fennel, leeks and onion, and continue 
to cook, stirring occasionally, until the 
vegetables are softened and slightly 
translucent. Stir in the chopped chick-
en and carrots and cook, stirring occa-
sionally, for 5 more minutes to marry 
the fl avors. 

4. While the vegetables are cooking, 
in a medium, heavy-bottom saucepan, 
melt the butter over medium heat. 
Whisk in the fl our until thoroughly 
combined to form a roux, then whisk 
in the milk. Increase the heat and 

stir constantly just until the mixture 
comes to a simmer and thickens, 3 to 5 
minutes. Remove from heat.

5. Pour the sauce over the chicken 
and vegetables and stir to incorpo-
rate. Stir in the lemon juice and zest, 
reserved bacon, rosemary and parsley. 
Season with 1 teaspoon salt and one-
fourth teaspoon pepper, or to taste, 
and add additional lemon juice if de-
sired. Remove from heat.

6. Separate the chilled dough into 
two equal-sized balls. On a lightly 
fl oured surface, roll out each ball into 
rounds approximately 13 inches in di-
ameter. Line a 9-inch deep-dish pie 
plate with 1 round, and fi ll with the 
chicken mixture. Cover with second 
round of dough, trim the edges and 
crimp to seal. 

7. Brush the top of the pie gently 
with the lightly beaten egg and cut a 
few small steam vents in the top. Place 
the pie on a cookie sheet and bake un-
til golden and fragrant, about 45 min-
utes. Cool slightly before serving.

Analyzed using basic savory pie 
dough No. 1. Each of 10 servings: 576 
calories; 24 grams protein; 37 grams 
carbohydrates; 2 grams fi ber; 37 grams 
fat; 18 grams saturated fat; 131 mg. 
cholesterol; 5 grams sugar; 648 mg. so-
dium.

Classic chicken, leek and fennel pot pie
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There ought to be a portrait of Dean 
Mays next to the defi nition of “volun-
teer” in the dictionary, but until that 
oversight is corrected, he’ll just have to 
continue to enjoy all that he does for 
the athletic department at St. Ed’s and 
end each day knowing that his efforts 
have left a positive imprint on many in 
the student body and throughout the 
school community. 

At any given time of the academic 
year, if you happen to be wander-
ing around the sports complex at St. 
Ed’s, expect to eventually run into 
the ubiquitous  Mays. The guy keeps 
busy every afternoon from September 
through May by coaching in four dif-
ferent sports programs for the middle 
school. He has been a fi xture on the 
Pirates’ recreational scene since the 
beginning of the 2007-08 season. 

You will fi nd him on the football 
fi eld in the fall and in the gymnasium 
for basketball in the winter. Then he 
really revs it up for double duty in the 
spring - on the baseball diamond and 

tennis court. 
If the face mask on a football helmet 

needs repair, Mays is the man to see. 
Should a problem develop with one of 
the boats down by the waterfront, he 
will likely be the designated trouble-
shooter.

We are probably missing a thing 

or two, but - and it merits repeating - 
whatever he does is strictly on a volun-
teer basis, and you can’t help but come 
away with the sense that Mays would 
have it no other way.

“People ask me why I volunteer so 
much time and I stem it all back to my 
son, Christopher,” Mays explained. 
“He’s almost 31 years old now and very 
successful in the business world. He 
went to St. Ed’s and got such a terrifi c 
education. He was a student-athlete 
(tennis) at Tulane University and grad-
uated number one in his class - with a 
double major. I attribute that totally to 
St. Ed’s - and so I’m giving back.” 

Altruism has its place, and in this cir-
cumstance it was reinforced by Mays’ 
extensive background in sports - as a 
participant and coach. 

His credentials include certifi ca-
tion as a teaching pro by the U.S. Pro-
fessional Tennis Association. He also 
holds certifi cation from the National 
Youth Sports Coaches Association to 
coach basketball, baseball, football 
and soccer. Additionally, Mays had 
a brief one year ‘cup of coffee’ on the 
baseball team at the University of 
Florida. 

As for his various functions at St. 
Ed’s, this past fall Mays coached 6th 
through 9th grade football players 
during physical education classes and 
in preparation for after school compe-
tition. 

Currently, he serves as head coach 
for the 7th grade basketball team. 
Nineteen boys are divided into three 
teams for scrimmages during PE class, 
after school practices, and home and 
away games against other schools.

As the baseball season begins in 
earnest in February, Mays will be the 
middle school head coach and work 

with 6th and 7th graders in PE class. 
Part of his duties will be to identify and 
develop talent for the varsity.

Then it will be on to tennis a little 
after that, when Mays teaches basics 
to 6th and 7th graders and settles in as 
head coach of the boys and girls mid-
dle school teams. Practices are held at 
Riverside and matches at the Moor-
ings.

“St. Ed’s had a need and I was happy 
to fi ll in,” Mays said. “I’ve always had 
a warm spot in my heart for tennis 
and baseball, and that’s how it started. 
From there it snowballed into football 
and basketball.” 

That snowball apparently rolled 
down the side of a snow covered hill 
and became an avalanche. It is well 
known that staff and faculty 

“It’s gratifying to teach the kids fun-
damentals and then watch them suc-
ceed,” Mays related. “We encourage 
them to trust what we teach, and when 
it works, their eyes really light up.”

Director of Athletics Jeffrey Lams-
cha has known Mays and his family for 
a long time. “Dean’s relationship with 
the school is without bounds,” Lam-
scha said. “It’s almost like he’s on-call 
24 hours-a-day. Without wavering, he 
constantly helps out whenever he can. 
What he does for the athletic depart-
ment at the middle school is immea-
surable.”

Another important infl uence for 
Mays also involves family. “Besides 
giving back to the school, having step-
sons in basketball and baseball also 
drew me back as a volunteer,” he said. 
“It’s a tremendous thrill to watch your 
kids.”

 Eric Schulte plays on the 7th grade 
basketball team and sophomore Jay 
Schulte is a rising star in varsity base-
ball.

The picture of what motivates Mays 
gradually came into focus, but then he 
sharpened it into high defi nition with 
some personal information.

“I’m a walking miracle,” he revealed. 
“I was in the hospital for about eight 
months after suffering a broken neck 
in a traffi c accident in 1980. I’m for-
tunate to be here and that’s a good 
reason to stay young and keep doing 
things for people.” 

Alison Mays has a huge role in the 
ongoing process of keeping her hus-
band young and healthy. She is a phys-
ical therapist and was a tennis and vol-
leyball player in her college days. 

Said Lamscha: “We appreciate what 
he has done for the school and he ap-
preciates what the school has done for 
him and his family.”

A volunteer, coach, and mentor ‘without bounds’
BY RON HOLUB

COLUMNIST 

St. Edward’s School’s Coach Dean Mays prepares to toss the ball up during a joint practice for the 

Junior Varsity Girls and Boys basketball teams.                     Photo: Tom McCarthy Jr.
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Now, More than Ever



Margaret Carter was looking for a 
short-term relationship.

 Her story: Interior designer former-
ly of Colorado and so over log cabins 
and antler chandeliers in search of 
charming rental near D.C. to make 
over as home, offi ce and design lab. 

While searching for a place, she 
spotted this in an advertisement: 
“Great 4BR/3.5 BA four square farm 
house in Lyon Park/Clarendon.” 

Carter, an old-fashioned New Eng-
land girl, loved the look of the 1919 
house in Arlington with its wrap-
around porch, heart-of-pine fl oors 
and high ceilings. It had tons of po-
tential, but then there was the beat-
up linoleum kitchen fl oor, cracked 
plaster walls and dated bathrooms. 
She knew she would have to whip out 
every design trick in her portfolio to 
make the “as is” house a home and a 
calling card for her business. She took 
it, and moved in last April. 

“It reminded me of a frat house,” 
says Carter, 45. “But I fell in love 
with it.” She envisioned the spa-
cious rooms polished and fi lled with 
furnishings in her decorating style, 
which she describes as “London chic 
with a bit of Connecticut barn.” 

The landlords, who had been living 
in the house with their three small 
children, had not had time to do much 
fi xing up. So they were intrigued by 
the possibilities Carter proposed. 
They negotiated a plan to recognize 
the investment Carter would make 
in the house: The owners agreed to 

plaster and paint the walls in colors 
chosen by Carter, take down light fi x-
tures and remove mismatched cabi-
nets. Carter, meanwhile, would use 

her own contractor to upgrade bath-
rooms, install lighting, restore wood 
fl oors and paint cabinets. 

“It’s important to me that I live in 
a place I can be proud of,” she says. 
“This recession is not an excuse to 
live in an ugly environment. Dated 

light fi xtures and ugly oak ceiling fans 
can really bring you down.” 

Carter, who is single, hadn’t lived in 

a rental property for 20 years. She grew 
up in Wilton, Conn., in a home made 
of two converted barns. Her parents, 
who collected antiques, also took the 

family to England to live. In 1997, 
Carter moved to Boulder to start her 

 CONTINUED ON PAGE 70
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BY JURA KONCIUS
WASHINGTON POST STAFF WRITER

Signature Kitchens offers quality cabinet 

lines featuring custom options and 

finishes at a price that fits every budget.  

2040 Treasure Coast Plaza (near Publix)

Vero Beach, FL 32960

Phone: 772-778-0110

www.signatureofvero.com

jhazellief@signatureofvero.com

Happy New Year!
2010 is the year to be out with the old and

in with the new! Design the kitchen or bath

you have been longing for. 

Signature Kitchens recently added closet 

organization to our line of top-quality products. 

Now is the time to get 

organized and clean out the clutter!

Stop by our designer showroom today and

let us help you realize your dream kitchen, 

bath or closet. 

Rental house rehab
Designer turns a leased home into a place to call home

Designer Margaret Carter sits in her plant room in her rental in Clar-
endon.

The dining room in Carter’s Arlington rental glows with a fresh coat of 
paint, buffed fl oors and new light fi xtures.
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772-569-3986 or 866-No2-Bugs
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mos uito
MASTER

Get Relief From 
Mosquitoes and
no-see-ums Today!
with

GUARANTEED!GUARANTEED!

own antiques business and wound up 
spending a decade in Colorado deco-
rating mountain homes and condos. 
In 2007, she sold her interior design 

business and home in Telluride and 
headed east. After taking a year off, 
she settled in Washington, where she 
had spent summers working for D.C. 
fl ower designer Allan Woods. She had 

fond memories 
of the area’s old 
houses. 

When she re-
turned here just 
as the country 
was slipping into 
a recession, she 
knew she had to 
use her nest egg 
to start her busi-
ness, not invest 
in real estate. She 
lived briefl y in 
Cleveland Park 
before starting 
the search for 
an appropri-
ate place to call 
home and offi ce. 

“It all was a 
crazy gamble in 
this economy,” she says. She settled 
into the freshly painted house with 
a long to-do list and spent $12,000 
on immediate improvements: Siding 
was power-washed, windows profes-
sionally cleaned and 1970s linoleum 
fl oors ripped out. She remodeled the 
bathroom, painting walls melon, lay-

ing a yellow Mar-
moleum fl oor, in-
stalling a modern 
medicine cabinet, 
repainting the 
claw-foot tub and 
adding a glass 
doorknob from 
Anthropologie. 

“I can’t justify 
$5,000 window 
treatments for 
this house,” says 
Carter. Her phi-
losophy: Save for 
something she 
really wants. So 
except for a few 
Roman shades, 
windows are 
bare, showing off 
period moldings, 

not silk curtains. There aren’t a lot of 
rugs, and she misses having a head-
board. “Like everyone else, I can’t do it 
all. The bed I want by Dessin Fournir 
costs $11,000. I’ll wait,” she says. 

Now, the upstairs offi ces bustle 
with her staff of two plus several in-
terns. 

Is she anxious about how long she’ll 
be able to stay? “If I live my life won-
dering when I’m going to get kicked 
out of here, I’ll drive myself crazy,” 
says Carter. “My lease goes until the 
fall. Right now, I’m enjoying every 
day.” 
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A plant table in a sunny window is a mood lift-
er, especially this time of year.

Carter’s favorite paint combo (walls in Behr’s Informal Ivory and trim in Behr’s Popped Corn) 
sets off her collection of antiques and modern upholstery in the living room. She uses a vintage 
orchard ladder, which is narrower on top, to display blankets.

Installing Roman shades and a modern medi-
cine cabinet are a couple of the ways Carter 
transformed her rental bathroom.

Carter on the stairwell of her rental home in 
Clarendon.

The bedroom is painted peony pink (Donald Kaufman’s DKC 27), which sets off a Swedish Gusta-
vian chest, French settee and fl oor cushions in a John Robshaw print. Bedroom window treat-
ments are next on Carter’s to-do list.





The 2008 fi rst-time homebuyer tax 
credit is not the only avenue for ob-
taining federal credits to purchase a 
home.

Now, couples who already own a 
home and earn up to $245,000 could 
get up to $6,500 in tax credits for buy-
ing a replacement home valued at 
$800,000 or less, as long as they enter 
into a contract by April 30. The income 
cap for singles, or for married people 
fi ling separately is $145,000. 

Accountant Brian Elwell is a partner 
in the fi rm of Kmetz, Nuttall, Elwell 
and Graham PLLC on Cardinal Drive. 
KNEG, as the fi rm is called since its 
name change from O’Haire Kmetz 
Nuttall & Elwell, chartered, has been 
doing business for 35 years on the bar-
rier island and catering to 32963 clien-
tele. 

Elwell, who with the other partners 
and associates completes about 1,100 
tax returns annually, expects to see 

more of his clients taking these credits 
on their 2009 or 2010 taxes.

“It’s not something everybody can 
take advantage of, as buying a home 
is a big investment,” Elwell said. “But 
if all the other things are in place and 
you fi nd a good property at a good 
price, they you need to be thinking 
about this right now to be able to get 
a home under contract in time.”

The April 30 deadline to be under 
contract and take a credit for 2009 (or 
for 2010, whichever is better for the 
taxpayer), combined with the normal 
April 15 deadline for fi ling 2009 taxes, 
has been causing a buzz about the tax 
credits. 

“We’ve seen a little bit more inter-
est,” said Elwell about his clients, the 
bulk of whom reside on the barrier is-

land. “Realtors are pushing it.”
The news here is that singles with 

modifi ed adjusted gross income 
(MAGI) of $125,000 to $145,000 and 
couples with MAGI of $225,000 to 
$245,000 would not get the full credit, 
but a phased-out credit of somewhat 
less than $3,250 per person. Previous 
income caps for purchases prior to 
Nov. 7, 2009 were $95,000 for singles or 
$170,000 for joint fi lers.

“But there’s a lot of confusion about 
how the whole process works. You 
could have a client who meets the new 
income cap and the new requirements, 
but if they bought their home just be-
fore Nov. 6, they wouldn’t qualify.”

The latest most recent expansion 
of the tax credits — which applies to 
transactions after Nov. 6, 2009 — is 
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Expanded homebuyer credit could help fuel island sales
BY LISA ZAHNER

STAFF WRITER



just the latest wrinkle in the evolution 
of this federal effort to stimulate the 
economy. The vehicle tax credits, com-
monly known as “Cash for Clunkers,” 
was another aspect of the program.

“It’s been extremely confusing for 
people to fi gure out what’s been going 
on with these homebuyer tax credits 
the past two to three years,” he said. 
“They started out as a $10,000 loan 
that you would pay back over fi ve years 
and then became an $8,000 credit that 
you did not have to pay back.”

In late 2009, the program further 
morphed into the current opportunity 
for existing homeowners with high-
er incomes, in an effort to stimulate 
the market for moderate to high-end 
properties. One catch is that the hom-
eowners must have lived in their cur-
rent home for at least fi ve out of the 
last eight years.

Michael Thorpe of Treasure Coast 
Sotheby’s International Realty said 
that this incentive could put the bar-
rier island real estate market “in play” 
in these fi rst months of 2010.

“We have had several buyers men-
tioning the program — it is hard to 
measure their exact motivation, how-
ever the deadline would certainly en-
courage them to act now versus later,” 
Thorpe said. “Many buyers already feel 
that there is now a great buying oppor-
tunity that will not last forever.” 

Thorpe said the homebuyer tax 
credit, in its previous versions, “has 
been locally helpful in jump-starting 
the sale of homes and condos. Many 
that were previously ‘priced out’ of 
the market by unsustainable prices 
in 2004-5 can now purchase their fi rst 
home-and perhaps a nicer one than 
they had expected.”

Realtors are pushing the tax cred-
it to buyers who may be hesitating 
about the timing for a home purchase 
because they recognize the regret the 
buyers might feel if they wait too long 
and miss out on potentially $6,500.

“I think statistically that a high per-
centage of overall closed sales county-
wide would comply. I hope that any-
one anticipating a purchase educates 
themselves and takes advantage of the 
windfall,” Thorpe said.

And a windfall it is, historically, ac-
cording to Elwell, who said a tax credit 
of this magnitude for new homebuyers 
has not occurred in recent memory.

“I think $6,500 is pretty signifi cant, 
even if you make $240,000 a year,” he 
said. “It’s a lot easier to call up a cli-
ent and tell them that they’re getting a 
refund than it is to call them and tell 
them that they’re going to pay taxes, 
especially the way the economy is go-
ing.”

Elwell said it does not matter if the 
buyer upgrades or downgrades, as 

long as the purchase price 
of the home does not exceed 
$800,000. 

It also doesn’t matter if the 
buyer pays cash or obtains fi -
nancing, but that the IRS will 
be looking carefully to make 
sure that the home was not 
sold to: anyone under the 
age of 18, a son, daughter 
or other immediate family 
member, or to someone who 
is listed as a dependent on 
another’s tax return.

The sale must be docu-
mented by way of a copy of 
the settlement statements 
obtained from the title com-
pany.

“They don’t have to sell 
the current home, they can keep it or 
turn it into a rental, but they do have 
to make the new, replacement home 
their primary residence,” Elwell said. 
“For snowbirds interested in relocat-
ing their primary residence to Florida, 

they could buy a home here instead of 
renting and go through the paperwork 
to change their residence. There are 
also income tax advantages to doing 
this.”

If potential buyers are thinking 

about changing their state of domicile 
or thinking about pulling money out 
of the stock market to invest in real es-
tate to take advantage of this tax credit, 
Elwell suggests that they contact a tax 
professional before they enter into a 
contract on a house, just to make sure 
they’re looking at all the implications 
of that type of move. More informa-
tion can also be obtained via the Inter-
nal Revenue Service website at www.
irs.gov.

Once the April 30 deadline to enter 
into a contract and the June 30 dead-
line to close the deal pass, Thorpe said 
the market may experience a lull, but 
that would coincide with the normal 
slower “season” for barrier island real 
estate anyway.

“Upon the expiration of these pro-
grams, there could be a bit of a pause, 
but hopefully the overall economy na-
tionally and locally will be stronger for 
real estate sales to stand on their own 
without the need of government stim-
ulus,” he said. 
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Arthritis Management
Pain ManagementArthroscopy  
Sports Injuries  
Total Joint Replacement: 
    Knee, Hip & Shoulder 
Carpal Tunnel  
In House MRI & Physical Therapy

Invites you to Join us at the 8th Annual 

Sun Up Sporting Clays 
CHARITY SHOOT 
( with option to register your targets with NSCA )     

Special Shotgun Clinic: January 29th   
For event participants

Main Event: Saturday, January 30, 2010
at

Indian River Trap and Skeet Club
5985 82nd Ave., Vero Beach, Florida 32967

Providing Programs and Services to 
Individuals with Special Needs for 
17 years in Indian River County

For more Information or to Register, 
Please Call 772-770-6626 

or  visit our website at 
www.sunupofi r.org

5070 North Highway A1A, Suite 250
Vero Beach, FL     32963
T:  772-234-8484   
F:  772-234-8488
E:  info@hcjp.cpa.pro

ORTHOPAEDIC CENTER 
OF VERO BEACH

David W. Griffi n, M.D., FAAOS, FACS
Richard Steinfeld, M.D., FAAOS

Marcus J. Malone, MD

1285 36th Street, Suite 100
Vero Beach, FL 32960

Phone: 772.778.2009 • Fax: 772.778.2910
866.778.2009 Toll Free

www.orthocentervb.com

Vero Beach Country Club
Elegant ~ Comfortable ~ Inviting
18 Holes of Championship Golf

Membership Opportunities Available
By Invitation Only

      Contact: Jacki Compton, 
Membership Coordinator

(772) 567-3320 • www.vbcountryclub.com

Event Chairs: Bill & Louise Terry and 
Mary Beth Vallar

SunUp_012110.indd   1 1/16/10   3:04:26 PM



JANUARY 
Through January 30
The Artists Guild Gallery presents A 
Natural View, works in watercolor by 
award-winning Vero Beach Artist Lillie 
Taylor.  

Through January 30
Gallery 14 presents FLORIDA: Faces and 
Places – Interpretations by Gallery 14 
Artists. 

Through January 24
The comedy, Sin, Sex and the CIA will 
be performed at the Vero Beach Theatre 
Guild.  562-8300  

January 23
Golf Antiques and Collectibles Show and 
Sale, with dealers from the International 
Golf Collectors Society and free apprais-
als by former Golf Roundup owner Bob 
Stevens. 9 a.m. to 3 p.m. at Sandridge 
Golf Course.  

January 23
Bass & Birdies Golf and Fishing Tour-
nament at the Indian River Golf Club, 
to benefi t the Education Foundation. 
Participants play golf and fi sh four lakes 
on the course. $300 registration includes 
post-tournament party.  564-0034 

January 23
The Emerson Center Speaker Series 
presents David Brooks, author and New 

York Times columnist.  778.5249 or 
www.theemersoncenter.org

January 23
The 8th Annual Sporting Clays regis-
tered shoot at the Quail Creek Plantation 
in Okeechobee to benefi t Sun-Up of 
Indian River.  $125 includes ammunition.  
770-6626

January 23 – 24
9th Annual Sebastian Riverfront Fine Art 
& Music Festival, 10 a.m. to 5 p.m., along 
the Indian River Lagoon by Riverview 
Park.  

January 25
Bridge for Kids, 9 a.m. at Bent Pine Golf 
Club to benefi t the Children’s Home 
Society, Duplicate and Chicago/Rubber 
games and lunch.  Tickets $80.  231-
3950. 

January 25
Top Chef Challenge Qualifying Event, 
6 – 8 p.m. at Pointe West to benefi t 
the Homeless Family Center. Tickets 
$30. Top fi ve chefs will compete in the 
Top Chef Challenge on February 22nd.  
Two-evening package tickets are $195.  
567-5537

January 27
Youth Guidance Mentor Appreciation and 
Recruitment Mixer, 5:30 to 7:30 p.m. at 
Joey’s Restaurant in Vero Beach. 770-

5040 or www.ircyouth.com.  

January 28
Samaritan Center Annual “Give from 
the Heart” Dinner, honoring Robert and 
Eleonora McCabe, 6 p.m. at Holy Cross 
Church Parish Hall.  Tickets $125.  770-
3039
 
January 29
Heritage Center 75th Anniversary Party, 
7:30 p.m. cocktail reception and ceremo-
nies. Tickets $50. 770-2263

January 29
Emerson Center 2010 Special Engage-
ment Series with Carlos Perez Vidal, 
artist and founding member of Grupo 
Independiente La Campana (The Bell 
Art Project).  7 p.m. Tickets $20; $10 for 
students.  778-5249 or 
TheEmersonCenter.org. 

January 30
Indian River Regional Science & Engi-
neering Fair public viewing, 12 to 1 p.m. at 
Gifford Middle School.  564-0034

January 30
“Extinct” Motor Car Exhibition at McKee 
Garden with 30 classic cars.  Adults $9, 
seniors $8, children $5, members free.  
794.0601 or www.mckeegarden.org

January 30
The Indian River Symphonic Associa-
tion presents the Moscow State Radio 
Symphony Orchestra with Music Director 
Alexei Kornienko and Guest Conductor 
Robert Cole featuring pieces by Rimsky-
Korsakov and Stravinsky. 7:30 p.m. at 
the Community Church of Vero Beach.  
778-1070  

January 30
The Vero Beach High School Symphony 
Orchestra will perform at 2 p.m. and 7 
p.m. in the Vero Beach High School Per-
forming Arts Center featuring selections 
from Schubert, Mozart and Brahms. 
564-5537.

January 30
Viva Las Vero IV Casino Night, 6:30 p.m. 
at the Vero Beach Elk’s Lodge to benefi t 
Hibiscus Children’s Center.  Tickets $50.  
Call Angela Astrup 978-9313 x 313

January 31
The Vero Beach Art Club presents Art 
in the Park, Outdoor Art Exhibit & Sale, 
10 a.m. to 4 p.m. by Humiston Park on 
Ocean Drive.   231-0303 or 
www.VeroBeachArtClub.org

January 31
Atlantic Classical Orchestra Chamber 
Music Series at the Vero Beach Museum 
of Art’s Leonhardt Auditorium.  A Rus-
sian Program of Prokofi ev, Stravinsky, 
and Tchaikovsky featuring Leonid Sigal, 
violin and Kimball Gallagher, piano. 
231-0707

FEBRUARY 
February 1
Bridge in the Garden with catered lunch 
to benefi t McKee Botanical Garden. $65 
registration.  794.0601   

February 1 – 27
All About Refl ections, exhibit of guest 
artist John Cullen at the Artists Guild 
Gallery, with free opening reception 5 to 
7 p.m. Friday, Feb. 5. 299-1234 or 
www.artistsguildgalleryverobeach.com.

February 3
Atlantic Classical Orchestra presents 
Strauss Tanzsuite,  Sans  De la Lib-
eracion de las Formas and  Beethoven  
Symphony #6 “Pastoral”.  8 p.m. at the 
Waxlax Center for the Performing Arts at 
St. Edwards School. (866) 310-7521 or 
www.acomusic.org. 

February 3
Vero Beach Museum of Art Distin-
guished Professor Series - Skidmore 
College, Erica Bastress-Dukehart, Ph.D., 
“Sextants, Sails, Maps, and Muskets: 
Marine Technology in the Age of Explo-
ration.” 2 p.m., $15 members, $20 non-
members.  231-0707, ext. 136

February 4
A Glimpse of Dance,  prelude dance party 
to Dancing with Vero’s Stars to benefi t 
Healthy Start Coalition, 6:30 to 9:00 
p.m. at Holy Cross Parish Hall. Tickets 
$40 each or $70 for two. 563-9118.

February 5
One Night with the King of Rock-n-Roll, 
an Elvis Tribute  with Chris MacDonald 
performing to benefi t the Vero Beach 
High School Orchestra and Vero Beach 
Rotary Sunrise charities  7:30 p.m. at the 
VBHS Performing Arts Center. Tickets 
$25 and $35.  564-5537

February 4 – 21
Riverside Theatre presents 42nd Street, 
one of Broadway’s longest running musi-
cals, on the Stark Mainstage. 231-6990

February 6
Saturday in the Park with Authors and 
Artists, 9 a.m. to 2 p.m. on the grounds 
of the Heritage Center.  

February 6
LoPresti First Saturday Event, 9 a.m. 
features pilot/author Bill Cox and ben-
efi ts the Humane Society of Vero Beach 
and Indian River County.  
562-4757.

February 6
Second champagne reception in the Love 
of Literacy Author Series, 3 to 5 p.m. at 
the Indian River Shores community room 
features Stephanie Keating, co-author 
with her sister Barbara Keating of A 
Durable Fire and Blood Sisters. 
778-2223 

February 6
Jazz at Noon with the Johnny Varro 
Swing 7 band at the Vero Beach Yacht 
Club, doors open at 11 a.m.; concerts 
start at 12:30 p.m.  234-4600 or 
www.tcjazzsociety.org.

February 6
Tango y Tapas, is the theme for this 
year’s annual gala  fundraiser at the Vero 
Beach Museum of Art.  Tickets $500. 
231-0707
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What wakes you up…ready for that first cup of coffee and a glorious new day?  
Is it our perfect location near beautiful Atlantic beaches? Or, a full social life ready to unfold  
around a lively clubhouse and five distinct dining venues? Is it the invitation to stroll around  

acres of lush landscaping, pause by a flowered courtyard, or take a dip in the pool… 

(Or could it simply be a beach ball and a grandchild?)

Lunch on us!Call to arrange a tour and enjoy

An Independent Living Community     1-866-603-2171     RegencyParkVeroBeach.com

hat gets you up in the morning?
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LIMITED TIME - SPECIAL INCENTIVES 
OFFERED ON ALL INVENTORY HOMES

The Estate Home Collection
Located on larger estate-sized homesites, 
these exquisit residences are situated 
along the peaceful Indian River or on 
lovely interior lakes.

The Carriage Home Collection
Choose from nine different floorplans, 
each offering fine finishes of arched 
entryways, bead board accents and 
custom cabinetry.

Luxury Condominiums
Four floorplans available, each includes 
private elevator access and exceptional 
finishes.

Spacious Townhomes
Three bedrooms, 3.5 bath townhomes 
featuring approximately 2,500 square feet 
and private courtyards.

Amenities:
• Private Oceanfront Beach Club
• Fitness Center
• Two Heated Swimming Pools
• Spas
• Deepwater Docks

Several homestyles are 
available for immediate 
occupancy.

Steven C. Owen, Broker
8001 North A1A
Vero Beach, Florida 32963
Phone 772-234-6500 • Fax 772-234-1969
www.PalmIslandPlantation.com
A Westmark Affiliate

Residences priced from 
$740,000

Prices, floorplans and specifications are 
subject to change without notice. © 2002 
Palm Island Plantation 

Estate Home

Carriage Home

Luxury Condominiums

Spacious Townhomes

February 6 – 7
Gardenfest! hosted by the Garden Club 
of Indian River County at Riverside 
Park, 9 a.m. to 5 p.m. Saturday, 9 a.m. 
to 4 p.m. Sunday.  567-4602

February 8
Riverside Theatre’s Distinguished 
Lecturer Series features political analyst 
Karl Rove, at 4 p.m. and 6 p.m. on the 
Stark Mainstage.  231-6990

February 8
Emerson Center 2010 Special En-
gagement Series with Hedrick Smith, 
Pulitzer Prize-winning correspondent, 
author & PBS executive producer, 5 
p.m. to benefi t the Pelican Audubon 
Society, Environmental Learning Center 
and Indian River Land Trust. Tickets 
$20 to $50. Reception $25.  778-5249 
or TheEmersonCenter.org.

February 9
The Indian River Symphonic Associa-
tion presents the Detroit Symphony Or-
chestra with conductor Leonard Slatkin; 
includes pieces by Mennin, Barber and 
Brahms and features guest cellist Sol 
Gabetta. 7:30 p.m. at the Community 
Church of Vero Beach.  778-1070  

February 10
Vero Beach Museum of Art Distin-
guished Professor Series - University 
of Virginia, Peter Onuf, Ph.D., “Jeffer-
son and Democracy:  The Implausible 
Democrat.”  2 p.m., $15 members, $20 
non-members.  231-0707, ext. 136

February 11-12
Two-day seminar led by Arthur Blu-
menthal, Ph.D., Director Emeritus of 
the Cornell Fine Arts Museum instructs, 
How to Look at Art at the Vero Beach 
Museum of Art. 231-0707

February 12
Rockin’ Vero Beach “Under a Brocade 
Sky,” to benefi t the Children’s Home 
Society, 6 pm at the Elks Lodge. Tickets 
$200.   772-344-4020 x 261 

February 13
Fourth Annual 5K Race/Walk Love for 
Literacy to benefi t Literacy Services of 
Indian River County, 8 a.m. at Pointe 
West.  $15 advance registration, $25 
day of event. 778-2223

February 13
Walk for the One You Love, 5K walk to 
benefi t Juvenile Diabetes Awareness 
Corporation, 9 a.m. at Riverside Park.  
$20 adults, $10 children, $50 family of 
four.  562-5323 or 538-6276

February 13
Inspired by Love Dinner to benefi t Haiti 
Partners, with inspirational speaker and 
author Tony Campolo, at the Communi-
ty Church of Vero Beach.  Tickets $30.   
539-8521 or www.haitipartners.org

February 13
The Emerson Center Speaker Series 
presents Bob and Lee Woodruff, co-au-
thors of In an Instant and contributors 
to ABC World News and Good Morning 
America.  778.5249
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Real estate sales on the barrier island: Jan. 7 to Jan. 13
The fi rst full week of 2010 saw the close of only a handful of real estate transactions 

on the barrier island, led by the short  sale of an oceanfront home in Oceanside. 

The home at 560 Reef Road, which had been purchased in July 2005 for $2.25 million, 
underwent a complete custom renovation in 2006 and was subsequently put back on 
the market in February 2007 for $3.2 million.

But the listing price was slashed a couple of times, most recently to $1.975 million, 
and the house actually sold on January 8th for $1.750 million

The seller of the home was represented by Matilde Sorensen of Dale Sorensen Real 
Estate.  The buyer in the transaction was represented by Mara McAuliffe, also of Dale 
Sorensen Real Estate.

Townhomes, Villas and Condos
Subdivision Address Listed Original Sold   Selling 
   Asking Price     Price 
      

PORPOISE BAY VILLAS 300 HARBOUR DR. #204B 11/2/2009 $395,000 1/13/2010 $395,000

PORPOISE BAY VILLAS 300 HARBOUR DR. #203B 11/2/2009 $435,000 1/13/2010 $435,000

SOUTH COVE CONDO 1480 OCEAN DRIVE, #5G 10/15/2009 $335,000 1/12/2010 $315,000

SOUTH PASSAGE 901 SPYGLASS LANE 7/1/2009 $319,000 1/12/2010 $275,000
—Data from MLS



TUCKED AT THE EDGE OF THE SEA, YOU’LL DISCOVER VERO’S FINEST TREASURE. HERE, UNDERSTATED ELEGANCE MEETS THE ROMANCE OF THE WEST INDIES

WITH A PRIVATE, GATED CLUB COMMUNITY OF EXQUISITE HOME STYLES, AN UNSPOILED BEACH, AN AWARD WINNING ARNOLD PALMER GOLF COURSE FOR A

PRIVILEGED 325 EQUITY GOLF MEMBERS, AND A BEACH CLUB THAT EMANATES PURE SPLENDOR. ORCHID ISLAND GOLF & BEACH CLUB…

AN INTIMATE, PRIVATE CLUB WHERE YOU WON’T GET LOST IN THE CROWD

Exclusively Marketing and Selling Properties in Orchid Island Golf & Beach Club

9985 North A1A, Vero Beach, Florida 32963     (772) 388-3888     (800) 910-3888
Bob Niederpruem, President/Broker     Heidi Levy, Broker-Associate

Prices and features subject to change without notice. Offer void where prohibited by law. Broker cooperation welcomed.

View Current Listings of Luxury Estates, Oceanfront Condominiums, Homesites & Cottages at www.OrchidIslandRealty.com
Open 7 Days a Week

ORCHID ISLAND REALTY, INC.

ORCHID ISLAND
G O L F  &  B E A C H  C L U B  

60 BEACHSIDE DR, #301—3,309 A/C SQ. FT.
Exquisite 3BR/Study/3.5BA oceanfront penthouse.
Saturnia and wood inlay floors, 13.5" ceilings, 
elegant and pristine. $2,150,000 New Lisiting

825 PEMBROKE CT—COURTYARD LIVING
3BR/Study/4.5 bath courtyard residence includes
a separate 1BR/1BA guest cabana. Picturesque
lake and golf views! $998,000 New Lisiting

516 WHITE PELICAN CIRCLE—GOLF ESTATE
Charming 3BR/Office/4.5BA estate with exquisite
details, spectacular outdoor area with pool & spa.
Panoramic golf views. $1,950,000 New Lisiting

70 BEACHSIDE DR, #201—2,242 A/C SQ. FT.
Corner 3BR/3BA Ocean Club residence with
designer finishes, professional appliances and
wraparound oceanfront terrace. $1,295,000

602 HERON POINT COURT—GOLF ESTATE
Newly constructed Zugelter 4BR/Study/4.5 bath
residence enjoys sweeping golf vistas. Exquisite
high-end finishes. $3,775,000 New Home

909 ORCHID PT WAY—COURTYARD ESTATE
4BR/Study3.5BA residence with separate 2-story
guest cabana, courtyard. Intracoastal access via
kayak/canoe. $1,595,000

429 INDIES DRIVE—PRESERVE ESTATE
Elegant 4BR or 3BR/Office/4.5BA residence
enjoys a private preserve setting with an over-
sized heated pool & spa. $1,795,000

80 CLUBHOUSE COURT—GOLF COTTAGE
3BR/3BA bath golf cottage on corner homesite
just steps from the beautiful Orchid Island Golf
Club. $975,000 (Furn. Avail.)
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Fabulous! Fabulous!
Over 1/2 acre & 240' of deep water!

4 BR/Chef's kitchen/Media room/Dock
$2,150,000

Gracious Waterfront
4 BR/4 BA/3 Car garage/Large lot

Superbly remodeled, fantastic price!
$1,995,000

Calling All Boaters
Deep Water docks/Protected cove

Spyglass Harbor, various sizes
$$79,500 - $250,000

Waterfront Treasure
3 Bedrooms/Fabulous deep water lot
Great house, great views, great price

$1,100,000

Porpoise Bay
Delightful cottage on golf course

2 Br/2 BA/Den/Garage
$239,000

An ocean to river club community
Pete Dye designed golf course

9 Har-Tru Tennis Courts
Spectacular new riverfront clubhouse

State-of-the-art fitness center
Pristine beaches

8 miles of deep water bulkhead

Seasonal and Annual Rentals Available
Luxury Waterfront Homes,

Condominiums and Homesites

2125 Windward Way, Vero Beach,
Florida 32963 • 772-231-5131

e-mail: sales@TheMoorings.com
www.TheMoorings.com

The Moorings
Realty Sales Co.
The Ultimate Source for

Moorings Properties

The Moorings of
Vero Beach 

Where Golf, Tennis and
Boating are the Way of Life

West Passage
Endless river views/2 BR/Den

End unit w/3 BA/Many upgrades
$525,000

Build Your Dream Home
Deep water lot w/great views

Located in the prestigious Anchor
$1,000,000

Billows
Incredible ocean views! Incredible price!
2 BR/Granite Impact glass/Beautiful!!!

$450,000

Harbourside
Views of the marina! 1st floor

2 master suites/approx. 1900 SF
$310,000

NEWLY REDUCED

NEWLY LISTED


