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

BEST SANDWICH 
TO-GO

Sub...hoagie...grinder. No matter what you call it, there’s no better pair to a 
summer day than a sandwich! Whether it’s for a day at the beach, the springs 
or a park, here’s where the locals go to grab their favorite sandwich.

MANZANO’S BEACHSIDE DELI
311 Flager Ave, New Smyrna Beach
(386) 402-4981 // ManzanoNSB.com
FB: ManzanosNSBDeli
Insta: @ManzanosBeachsideDeli  
Sun - Thu: 8 a.m. - 7 p.m.

Fri - Sat: 8 a.m. - 2:30 a.m.

PUBLIX
Locations throughout FL - visit them online for 
nearest one

Publix.com

FB: Publix // Insta: @Publix

Open daily from 7 a.m. - 10 p.m. 

Hours may vary or change for holidays

YELLOW DOG EATS KITCHEN AND BAR
 147 Canal St, New Smyrna Beach
(386) 410-4824 // YellowDogEats.com
FB: YDEKitchenBar // Insta: @YDEKitchenBar 
Mon - Sun: 11 a.m. - 9 p.m.

MON DELICE
557 E. 3rd Ave, New Smyrna Beach
(386) 427-6555 // MonDeliceBakery.net 
FB: MonDeliceFrenchBakery // Insta: @MonDeliceFrenchBakery 
Mon - Sun: 8 a.m. - 6 p.m.

RED, WHITE AND BLUE MULE DELI
 103 N. Ridgewood Ave, Edgewater
(386) 426-2263 // BlueMuleDeli.com
FB: Red White and Blue Mule Deli 
Mon - Sat: 7 a.m. - 9 p.m.; Sun: 11 a.m. - 5 p.m.

3rd

4th

5th

1st

2nd
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BEST SANDWICH 
TO-GO

Florida Alligator Management 

REPRODUCTION
Courtship begins in early April, and mating occurs in May or June. Females build 
a mound nest of soil, vegetation or debris and deposit an average of 32 to 46 
eggs in late June or early July. Incubation requires approximately 63-68 days, and 
hatching occurs from mid-August through early September.

SURVIVAL
About 1/3 of alligator nests are destroyed by predators (mainly raccoons) or 
flooding. The average clutch size of an alligator nest is 38. For nests that survive 
predators and flooding, an estimated 24 live hatchlings will emerge. Only 10 
alligator hatchlings will live to one year. Of these yearlings, eight will become 
sub-adults (reach 4 feet in length). The number of sub-adults that reach maturity 
(6 feet in length) is approximately five.  These estimates are for a growing alligator 
population.

FOOD HABITS
Alligators are opportunistic feeders. Their diets include prey species that are 
abundant and easily accessible. Juvenile alligators eat primarily insects, amphibians, 
small fish and other invertebrates. Adult alligators eat rough fish, snakes, turtles, 
small mammals and birds. 

MORTALITY
Eggs:  Alligator eggs are susceptible to drowning, being crushed by the female, 
predation and other less common calamities. Raccoons are the primary predator, 
although hogs, otters and bears have been reported to depredate nests.

Juveniles: Small alligators are eaten by a variety of predators including raccoons, 
otters, wading birds and fish; however, larger alligators may be their most 
significant predator.

Adults: Cannibalism, intraspecific fighting and hunting by humans are probably the 
most significant mortality factors.

Diseases and Parasites:  Very little information is available in the scientific 
literature on wild alligator diseases and parasites. They are not believed to be a 
significant problem for wild alligators.

THE HEART OF AN ALLIGATOR
While most reptiles have 3-chambered hearts, the heart of alligators, and 
all crocodilians, has 4 chambers, a trait shared with mammals and birds. The 
advantage of a 4-chambered heart is that oxygenated blood and deoxygenated 
blood are separated, which results in more efficient respiration needed for the 
high metabolism of endothermic (warm-blooded) animals, and enables different 
pulmonary (lung) and systemic blood pressures, but is seemly over-complex for 
ectothermic (cold-blooded) crocodilians.

SIZE
Female alligators rarely exceed 10 feet in length, but males can grow much larger. The Florida state record for length is a 14-foot, 3.5-inch male from Lake Washington in 
Brevard County. The Florida record for weight is a 1,043-pound (13 feet, 10.5 inches long) male from Orange Lake in Alachua County. 

Information provided by the Florida Fish and Wildlife Conservation Commission.  myfwc.com 
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NEW SMYRNA BEACH - New Smyrna Beach 
(NSB) is enhancing its art culture around town. 
Murals, artwork painted directly on a wall, are 
making the city more colorful. The murals are 
located in community hotspots along Flagler 
Avenue and in historic downtown on Canal Street. 
Volusia County also commissioned an artist to 
create a mural within Smyrna Dunes Park.

In May, The Hub on Canal, an artists’ incubator 
located on Canal Street, created a community 
event, Project Magnolia. The event, on May 18, 
invited locals and visitors to “add your paint 
strokes” to the mural in progress (pictured below)
on The Hub’s exterior wall facing Magnolia Street, 
bringing people of all ages together. 

Local and Hub artist, Steve Hardock, is painting 
the new attraction. Photos on The Hub’s Instagram 
account show the mural includes local marine 
life like a happy dolphin, relaxed sea turtle and 
a grinning shark splashing through the wall. The 
project is still a work in progress and there is no 
projected finish date at this time.

A new business, The Florida Local Market, 
encouraged the community to be a part of their 
new mural (featured picture) located at 202 
Julia Street in historic downtown. The mural 
was completed by local artist/illustrator and The 
Florida Local co-owner, Chelsea Preston, also 
known as Jelly Press. The brightly colored mural 
features an iconic beach scene complete with 

surfboards, palm trees and the Flagler Avenue 
beach approach.

According to FloridaLocalMarket.com, anyone 
could purchase a painted brick and become, “a 
little piece of history” by customizing it with their 
family name, wedding anniversary, etc. The bricks 
were sold at $50 a brick and have since sold out. 

Volusia County recently posted a video to 
the Facebook page, Volusia County Community 
Information, featuring the new mural that was just 
completed on the walls at the pavilion in Smyrna 
Dunes Park. The artist, Sandra Koop, painted a 
36-foot mural highlighting the natural scenery and 
wildlife found within the park. 

In an interview, Koop says, “I wanted to include 
as many elements as possible, but still have a 
good design.” The mural is a beach scene with a 
couple walking their dog towards the lighthouse. 

In the water scene of the painting, a tiger 
shark is swimming along with a green sea turtle,  
stingray and a bottlenose dolphin is jumping out 
of the water. Sea gulls, flying pelicans and a 
loggerhead turtle are also a part of the scene. 

Other outstanding murals around NSB are 
along Flagler Avenue at the following locations: 
Clancy’s Cantina, Wild Side Beachwear and The 
Crow’s Nest. 

Murals help promote local talent and engage 
the community. Locals and visitors can visit these 
“Instagram worthy” spots and showcase how 
unique NSB can be. 

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

New Smyrna Beach Murals

NEWS

Beautifying the City and Building Community
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Seen & Heard Around Town... NEWS

RSVP REQUIRED

Please register by Friday, June 14, 2018 at
www.sevchamber.com/events/chamber

Cost:  $25 SEV Chamber Members
             $35 Future SEV Chamber Members

Thursday, June 20, 2019
Smyrna Yacht Club

12:00 - 1:00 pm

Enjoy a superb buffet lunch, coffee and dessert!

Please join us at our monthly Luncheon with guest 
speaker Senator Tom Wright for the Legislative Update

Monthly Luncheon
Senator Tom Wright

Florida District 14

60 Sites To Participate In The Summer Food Program:  Volusia County’s Human Services Office is sponsoring a Summer Food Service Program 
for children from June 3 through August 9. The program, funded by the U.S. Department of Agriculture, provides nutritionally balanced meals regardless of 
race, color, sex, disability or national origin during summer vacation when school breakfasts and lunches are not available. All children age 18 and younger are 
eligible for meals at no charge, and there will be no discrimination in meal service. The programs are approved only for geographical areas where 50 percent or 
more of the children qualify for free and reduced-price meals during the school year. Meals will be served Monday through Friday unless otherwise indicated. 
Here are just a couple of the places that will participate in the Summer Food Service Program. Ormond Beach: Ormond Beach Regional Library, 30 S. Beach 
St. Daytona Beach: Boys & Girls Club John Dickerson, 308 S. Martin Luther King Jr. Blvd. New Smyrna Beach: Babe James Community Center, 201 N. Myrtle 
Ave. Edgewater: YMCA Southeast Volusia, 148 W. Turgot Ave. For more information, call Volusia County’s Human Services Office at (386) 254-4648 in Daytona 
Beach, (386) 736-5956 in DeLand, or (386) 423-3375 in New Smyrna Beach. Ask for extension 12980 or 12984.  SummerBreakSpot.org

Summertime Fertilizer Ban Begins June 1:  Take the summer off - from fertilizing, that is. Volusia County’s summertime fertilizer ban begins June 1 and 
continues through Sept. 30. During this time, residents and lawn care companies may not apply nitrogen or phosphorus to lawns and landscape plants. Volusia 
County’s fertilizer ordinance includes these provisions: 1) The application of fertilizers containing phosphorus is prohibited at all times unless a soil or plant-
tissue deficiency is verified. 2) The application of fertilizers containing nitrogen is prohibited from June 1 through Sept. 30 of each year. 3) Fertilizer containing 
nitrogen may be applied only between Oct. 1 and May 31 and must contain at least 50 percent slow-release nitrogen. 4) Fertilizer may not be applied within 15 
feet of water bodies. The ordinance applies to all homes and businesses, except in Deltona, which has its own fertilizer ordinance. Homeowners should check 
with their lawn care companies to make sure they are following the ordinance. Gardens and the application of compost are exempt. Excess nutrients from 
fertilizer runoff can cause algae blooms and fish kills in waterways, spoiling recreational opportunities and the natural habitats and wildlife. The Volusia County 
Council passed the fertilizer ordinance in 2014 to protect the county’s springs and surface waters, particularly the Indian River Lagoon, where algae blooms 
and animal deaths have raised concerns in recent years.  Volusia.org/fertilizer

Ocean Properties Hosts Military Appreciation Getaway:  In honor of National Military Appreciation Month, which is celebrated during the 
month of May, Ocean Properties hosted their first annual Veteran’s Appreciation Getaway. Ocean Properties, along with their generous owners, gifted a 
group of specially selected veterans and their families a complimentary stay in New Smyrna Beach with accommodations for four nights. Together with 
local businesses, the veteran guests and their families were able to enjoy free activities around town, including an all access tour of the Daytona Speedway, 
a paddleboard tour with Paddleboard New Smyrna, a Dolphin Discovery Tour with the Marine Discovery Center and an in-shore or off-shore fishing 
charter. Families also received a $50 gift card to enjoy a meal with their families at JB’s Fish Camp and a Publix gift card donated by Marine Corp veteran, 
Chase Herbig, and his wife, Star, with HIG Insurance. Ocean Properties supports our military and couldn’t think of a better way to give back to those 
serving our country. Ocean Properties is located at 3500 S. Atlantic Avenue on beachside in New Smyrna. Visit them online for more information on this 
locally owned company.  OceanProps.com
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The Graduate

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

Finding Beauty - There are many young adults preparing to 
graduate from high school or college this month. It’s a major event 
in their young, adult lives. They are full of hopes and dreams, and 
lots of new beginnings. Since I was just notified that my 40th class 
reunion is this summer, it started me thinking about those days. 

Like most new graduates, I was excited to see what the world 
had to offer me, and even more excited that I no longer needed 
parental permission or a curfew. The morning after I graduated from 
high school, I started my new job as a Ride Hostess at Cedar Point 
amusement park in Sandusky, Ohio. I had to live in the park dorms, 
so that was a great way to get prepared for college life and family 
separation. 

My parents said that what I made that summer would be what I 
would have to live on in college, which included clothes, food and 
entertainment. This taught me budgeting and I found that I was 
really pretty good at it. 

After my graduation, my mom made sure I wrote each and every 
person a thank you note for being a part of my graduation party. 
Hand-written notes will never go out of style. When I got to college, 
I realized that since no one knew me, I arrived with a clean slate. I 
could be me - starting life right now. I could be the person I was or 
wanted to be instead of the girl back home who everyone watched 
go through puberty, training bras, bad haircuts and acne. No one 
looked at me now like the awkward teen girl that I had been. 

Not sure what you want to major in yet? First, stop trying to 
please everyone and listen to your own heart. Take the pressure 
off of yourself. What 18-year-old knows all the answers to life or to 
their future? 

I knew I wanted to major in Performing Arts, but my freshman 
year was so full of new ideas and possibilities, that I studied all 
kinds of different subjects. I am still a work in progress.

Don’t be afraid to try new things and think outside of the box, but 
you don’t have to do it all at once. Stay focused on your studies, 
but pace yourself. Take time to develop new relationships and 
experiences. 

Work on your interview skills and building an impressive resume. 
By taking the time to better know yourself and become a well-
rounded individual, you will have an excellent chance to land the job 
and the life of your dreams. 

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

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

ALCOHOLICS ANONYMOUS

(386) 756-2930
www.aadaytona.org
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GET THE SCOOP... NEWS
County Launches Animal Abuse Listing:  Last month, the county introduced a new online tool intended to protect animals from falling victim 
to abusive owners. Volusia County Government has launched an animal abuse listing on the Animal Services page of the county’s website beginning May 
28. The purpose of the listing is to make shelters and other adoption agencies aware of someone’s criminal history as it relates to animals. The animal 
abuse listing will include public record information extracted from the Volusia County Clerk of Court’s Case Management System and the Volusia 
County Corrections Division and include those who have been convicted of misdemeanor or felony crime involving animal cruelty in the previous 10 
years, along with their photo and date of birth. At least six other counties in Florida have a similar database. The county’s new listing was approved 
in March, in response to the passing of Ponce’s Law - which increases the likelihood of jail time for animal abusers and reduces the chances of them 
owning animals again in the future. The database can be found on the county’s website by searching “Animal Abuse Database.” For more information, 
visit Volusia.org/AnimalControl or call Volusia County Animal Services Director, Adam Leath at (386) 248-1790 x 11398.   Volusia.org

Funds Available For Children And Community Programs:  Grant funds are available for fiscal year 2019-20 programs in Volusia County 
that serve children and the community. The total funding available is $79,567. Unique public services that serve the community and do not fit within the 
following categories are eligible to apply: services for persons with disabilities; infant and maternal health and early childhood; services to seniors ages 
65 and over; non-school-hour services for school-age children, youth development and academic services for adolescents ages 10 to 17; family-based 
intervention and counseling services; services to prevent or intervene in family issues; basic needs services, including crisis services for persons who are 
homeless or are at risk of homelessness; or staff development and case management. New applicants not currently receiving contingency funding must 
schedule and attend a training meeting by June 12; the meeting is a prerequisite for new agencies. Additional requirements and funding criteria are available 
at Volusia.org/Community_Assistance/Applications. Applications and new agency trainings can be requested by contacting Grants Coordinator Jill Marcum 
at JMarcum@Volusia.org or (386) 736-5955. Applications will be accepted until 4 p.m. June 14.   Volusia.org

Firefighters Remind Public About Fire Prevention:  With a dry end to May and low chances of rain in the forecast, Volusia County firefighters are 
stressing the importance of fire prevention. Fire officials urge the public to be cautious with outdoor activities, such as the use of ATVs, welding equipment, mowers, 
charcoal grills and deep-fryers. When using charcoal grills, always allow coals to burn out completely and ensure that ashes are completely cool and extinguished 
before disposing. The proper way to dispose of ashes is to wrap them in aluminum foil, soak with water and place in a non-combustible container. Fire officials urge 
residents to follow these safety tips: When cooking outdoors, watch the grill constantly and dispose of charcoal properly. Do not throw cigarettes from motor 
vehicles. Do not park hot cars, tractors or lawn mowers on dry grass. Do not operate all-terrain vehicles on dry grass. Check lawnmowers and farm equipment 
for properly working spark arresters. Clear the area around campfires down to bare soil. Do not burn yard waste during dry, windy conditions. Keep your home 
safe from fires by clearing leaves from the roof and gutters. Create defensible space by removing dead vegetation within 30 feet of the perimeter of your home. 
Trim trees and limbs within 15 feet of your chimney and make sure you have a properly working spark arrester on your chimney.   Volusia.org/FireServices
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Licensed & Insured Over 30 years of Experience

Chuck French

CHUCK’S DUCTS
Dryer Duct Cleaning

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

chucksducts@hotmail.com
www.chucksducts.com
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LOOK AT ME GREEN
First it was lavender, then yellow and now making the rounds is...NEON GREEN! We saw this color in different variations at the end of last year, but now it’s back and in 
full force for the summer. Celebrities are embracing this trend, especially the Kardashian family, which have been spotted in neon green one-piece swimsuits and tube 
dresses. Instagram celebs are picking up on this trend as well. If you’re not ready to go full highlighter bright, then ease into this trend by adding accents of neon green 
accessories to your wardrobe. Or maybe it’s time for a fresh mani/pedi. Choose to go bold and give your nails a pop of color with neon green polish.

Danielle Napolitano is 
a designer and owner 
of Rockerbands, a 70s 
Rock’n’Roll inspired bikini 
and accessory line. Along with 
building her brand, Danielle 
is also a stylist at Jon Ric 
Salon and Spa in New Smyrna 
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Blog/Photos: Danielle Napolitano  //  Models: (left to right) Natalia Sophia, Faith Irving & Isabella Napolitano 
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allyoucan

anddrink

monday-friday

$29.95includes
fries&hushpuppies

lunchanddinner|fullbar & livemusic
sundaybrunch|privateevents

203s.atlanticavensb|crowsnestnsb.com
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#ECCToldMe NEWS

NSB Asks for Public Input to Design Splash Pad:  The city of New Smyrna Beach will host a public meeting to gather community 
input for a new splash pad at Alonzo “Babe” James Community Center (201 N. Myrtle Avenue) on Wednesday, June 12 from 5:30 to 6:30 
p.m. Representatives from the city and design firm CPH will be on-hand to share conceptual plans and ask residents what the look and feel 
of the proposed splash pad, the first of its kind in New Smyrna Beach, should be. City spokesperson Phillip Veski said, “Splash pads are a 
popular recreational amenity in warm-weather cities and we’re excited about bringing one to New Smyrna Beach.  We really want residents 
to have a stake in this project and feel a strong sense of pride and ownership in it when the ribbon is finally cut.”  The cities of Port Orange 
and Edgewater have both recently opened  popular splash pads for public enjoyment. Attend the meeting to add your input and be part of 
New Smyrna Beach’s first splash pad design. For more information, please contact Capital Improvement Projects Manager Michelle Vallance 
at mVallance@CityOfNSB.com or (386) 410-2613.   CityOfNSB.com

Edgefest Summer Events:  The end of the school year has quickly come and gone for Volusia County students and teachers and what better way 
to celebrate than with a free pool party! That’s exactly what happened on Saturday, June 1, from 10 a.m. - 2 p.m. at the Southeast Volusia Family YMCA 
located at 148 West Turgot Ave. in Edgewater. Everyone, whether they were YMCA members or not, was able to join in the fun and swim for free. Next 
on the Edgefest agenda is the Fourth of July Celebration, which will be held on Thursday, July 4 from 6 - 10 p.m. at George R. Kennedy Memorial Park 
located at 103 N. Riverside Drive across from Edgewater City Hall. This year is a little different than what locals are used to. Zambelli Fireworks will be 
launching the spectacular show from the beach at Menard May Park and all the food, vendors, music and plenty of room for viewing will be held at George 
R. Kennedy Memorial Park. If your business, civic group, club or rescue organization is interested in getting involved as a vendor or for more information, 
please call 386-424-2400 x1340 or email SpecialEvents@CityOfEdgewater.org. CityOfEdgewater.org

NSB Beach Grub Food and Rentals:  Park where the locals park and eat where the locals eat! NSB Beach Grub, located on the beach right in 
front of Sea Vista Tiki Bar and the Islander Beach Resort in New Smyrna Beach, offers rentals of all the essentials you need for a day at the beach plus 
hot food and cold drinks to feed your hunger after a day in the sun. Their Signature Selection Italian Sausage is sure to satisfy and will keep you coming 
back! It’s grilled to perfection then smothered and covered with fire-roasted peppers and onions and served on a buttery brioche bun. Chow down on a 
selection of 1/3-pound, made fresh-to-order burgers, juicy grilled chicken sandwich, quesadillas or crispy chicken tenders. Grab a hot dog with a variety 
of toppings, fries or nachos. Cool off with a cold drink, fresh squeezed lemonade or a frozen candy bar. They are also the only food truck in NSB serving 
Dippin’ Dots ice cream! Take your next event to the next level with a catered party on the beach. NSB Beach Grub can accommodate parties of all sizes 
and your party can include rentals and food. Turn to page 32 for a 20% off coupon for food or rentals. The next time you’re at the beach, stop by NSB 
Beach Grub Food and Rentals for everything you need for a perfect day at the beach.   facebook.com/NSB-Beach-Grub
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Sean Donovan is a long-time health & 
wellness advocate who has facilitated 
individual & corporate wellness 
programs, workshops & one-on-one 
coaching. He is a published author 
of 5 books including “Health and 
Happiness: An Owner’s Manual 
for the Mind and Body” and he 
has helped many other aspiring 
authors write and publish their first 
books as well. Sean@SeanDon.com             
(386) 451-0343.

Everything is energy. We are energy. Life 
is energy. And when we run out of energy, we 
run out of life.

Maintaining our energy level when our 
bodies are constantly consuming it requires 
fuel. Our fuel is known as food or nutrition. 
Without proper nutrition, we are not able to 
function properly.  

Are you a race fan? Or do you just drive 
a car? Normal cars can function on regular 
87-octane gas, but race cars must run on 
high-octane fuel because they’re tuned 
specifically for performance. The higher the 
octane, the better the performance of almost 
any car regarding power output, efficiency 
and longevity. 

If you want to perform your best, then you 
need to eat your best. Nutrition should be on 
the top of your budget and the last thing to 
get cut. Pay a little more now for quality food 
or pay a whole lot later in medical bills and 
lost productivity. 

Your goal should be to energize your body 
and keep it well maintained and performing 
at its optimum level. In order to accomplish 
this, it may require altering your habits and 
regimens and implementing permanent 
changes in your life.

Here’s a tangible takeaway to get you 
started on the right track: You wouldn’t pour 
sand, salt, sugar or other junk into the gas 
tank of your car, would you? And if you did, 
you wouldn’t expect the car to run well or 
last very long, would you? Of course not! 
So, stop putting junk into the gas tank of 
your body and wondering why you’re having 
health problems and not performing at 100 
percent. 

Change your mindset about eating. Eat to 
live, don’t live to eat. Everything that goes 

into your mouth should be high-octane fuel to 
power the trillions of cells that make up your 
body and all of its organs. 

What kind of fuel do cells like? Here’s a few 
examples:

1. Oxygen - breathe deep and fully; sit up 
straight or stand tall.

2. Water - cut the soda, coffee and colored 
crap out of your diet and consume only 
high-quality mineral water.

3. Raw fruits and veggies - fresh, local, 
organic and raw is best.

4. Vitamins and supplements – natural, 
nutrient-dense and highly bio-available 
(usable by the body). 

5. Solar-powered vitamin D - get out in 
the sun for 20 minutes a day in the 
morning or late afternoon when your 
shadow is taller than you are. Your skin 
will naturally produce vitamin D when 
exposed to the sun in moderation.

For many more healthy recommendations, 
read my book, “Health and Happiness: an 
Owner’s Manual for the Mind and Body” – 
it’s available on Amazon in print, ebook and 
audiobook. 

And most importantly, don’t forget – 
EVERYTHING IS ENERGY!

Everything is Energy

CONVO
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Swiss List:  On the Road Again
Visiting a new spot is always exciting.  New city, new people, new landscape. Sometimes it’s the beautiful architecture of an old town, or the way the sun sets over tropical waters. Going on vacation renews the soul 
and rejuvenates the spirit. It’s necessary to our survival, to be honest. I need a new adventure to put perspective into my life. We get so excited, I think folks tend to forget the places we are going are most likely someone’s 
permanent home. These folks know the secrets that most tourists don’t. Floridians know some things that aren’t in that travel brochure. 

Friend of the Devil - Lovebugs:  
Anything but love here. I am pretty sure 
the entire state of Florida collectively 
remembers it’s lovebug season and goes 
“aww, crap.” If you listen closely from 
other states you can hear it. They have no 
purpose other than to ruin paint jobs. They 
swarm and are in the way and that’s about 
it. I could go on about them for a while but 
it would just be me complaining. Wash them 
off ASAP. Driving into a swarm can black 
out your windshield. You think I’m kidding. 
Whoever named them lovebugs is hilarious. 
Can you hear my eyes roll?

Surfin’ USA - Let me hook you 
up on a little secret: Surfing is 
A LOT harder than it looks. You have 
probably seen people surf in movies 
or on TV and think, you could master 
it in a weekend. I can assure you that 
you will not leave an expert in a week. 
Don’t get me wrong. Take lessons! 
Just know there is definitely a learning 
curve here. You can get better with 
practice! Respect the water and the 
locals. They can be your best friend or 
your worst enemy - the locals and the 
water.

Fire and Rain - Tropical places are hot and it rains a lot: That is 
how they stay tropical. Don’t get all butthurt if it rains on your parade. It rains 
every day around 4 p.m. in the summer. It just does. Good luck fighting it. Take 
cover if there is lightning, please. Otherwise keep in mind - this too shall pass. 
Most storms are short-lived but can pack a punch. Do yourself a favor and grab 
some drinks and apps somewhere before you completely abandon the beach day 
you’ve been dreaming of. Chances are it will blow over and you can still hang. 
Plus, it usually clears out the beach and cools things off.  Win-Win!

Small Town - NSB and the 
rest of Volusia County is a 
community: Locals have loved, 
laughed, celebrated, mourned. You 
name it. If a local is hurt or sick, you 
best believe there will be fundraisers 
until they are all set. If you are 
vacationing here, remember this is 
someone’s home. That statement 
applies to any place you visit. Respect 
the locals. Clean up after yourself. Say 
no to straws, and please for the love 
of whomever you pray to, fill your holes. Ever fall in or tripped over a random hole on the 
beach? Yeah, no fun. Plus we’re in sea turtle nesting season and those cute little hatchlings 
can fall right in and never make it to the ocean!

Crosstown Traffic - The beach line 
crawl is a real thing:  I promise it’s 
not listed in your brochure. On busy 
days there is a line from Flagler Avenue 
back over the bridge. Yes, you can drive 
on the beach, but that is well known and 
everyone is attempting to do that. This 
line will be hours long, folks. Do yourself 
a favor. There is more than one entrance 
to the beach. Utilize them and save us 
all some time. Also, please refrain from 
blasting your jams while in line. Not 
everyone would like to listen to your 
greatest hits. Neither I nor anyone else 
needs to literally feel your jam.

By: Katie “Swiss” Britt

FEATURE
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386.427.2903   •   RiverparkTerrace.com   •   302 S. Riverside Drive, NSB 32168

OPEN 7 DAYS A WEEK!
LUNCH: 11AM-3PM • DRINKS ONLY: 3-4:30PM
SUNDAY BRUNCH W/ LIVE MUSIC:  11AM-3PM

DINNER: STARTING AT 4:30PM
HAPPY HOUR EVERY DAY: 11AM-6PM

LIVE MUSIC FRI AND SAT NIGHTS

Available to Host Your Private Event

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

desserts highlight the innovative menu. Dine outdoors in a 
tropical garden backdrop or indoors in an intimate setting. We are 

available to host your special event. Please contact us for details.

@RiverparkTerraceFL
Follow Us For Events & Specials!

Beer • Wine • Cocktails

  BEER • WINE • COCKTAILS  
  YOGAMOSA:  10AM-11AM  4/7 & 4/21
  CORKS & CANVAS:  4/13 & 4/25
  LIVE MUSIC FRI AND SAT NIGHTS
  VISIT US ONLINE FOR MORE INFO
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Raw Bar • Great Steaks • Seafood • And More!
OPEN DAILY AT 11 AM

FRESH •  LOCAL •  SOCIAL

11 am-10 pm, Sun-Thurs
11 am-11 pm, Fri & Sat
1078 Dunlawton Ave., Port Orange, FL
386.760.2282
COASTALGRILLANDRAWBAR.COM

Whether you crave the sea  or consider yourself a land lover, 
Coastal Grill & Raw Bar offers the best of both culinary worlds!

Brought to you by your Stonewood Grill & Tavern and Peach Valley Cafe family of locally grown restaurants.

Live Music Tuesday - Saturday!

NEW RAW BAR AT OUR 

ORIGINAL ORMOND BEACHSIDE LOCATION!

LIVE MUSIC TUES - SAT

Hideaway Lounge - LPga

ORMOND BEACH 
100 S. Atlantic Ave

386.671.1200

DAYTONA BEACH 
2150 LPGA Blvd

386.317.0097

View our weekly specials at StonewoodGrill.com

185 E. Granada Blvd.
Ormond Beach

peachvalleycafe.com

3814 Nova Rd.
Port Orange

1185 W. Granada Blvd.
Ormond Beach
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 1st SAT @ 5 - 8 PM
 JUN 1 / JUL 6

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

1
Ormond Art Walk

Ormond Mainstreet - Granada

 Alt. FRI @ Sunset
 JUN 7, 21, JUL 5, 19

This summer, enjoy movies from the 
comfort of the wave pool, plus food 
and drink specials. Included in general 
admission or special matinée pricing.

7
Summer Dive In Movies

Daytona Lagoon

 FRI - SUN
 JUN 7 - 9

Featuring 100s of vendors, burn 
out pit, live entertainment and 
1000s of custom pick up trucks 
from around the country. $20

7
Daytona Truck Meet

Daytona International Speedway

 Every MON @ 6 PM
 JUN 3,10,17 & 24

Music meets BINGO - hear 
your favorite songs and find 
them on your sheet! Free to 
play, win prizes!

3
Xtreme BINGO

Crow’s Nest, NSB

 Every THU @
 4 - 8 PM

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

6
Edgewater Farmers Market

Hawks Park, Edgewater

  Every FRI @ 7:15 PM
 JUN 7 - SEP 27

Bring a chair and enjoy free 
weekly concerts at the beach, or 
purchase VIP seating for $10. 

7
Bandshell Concert Series

Daytona Beach Bandshell

 SAT @ 4 - 8 PM 
 JUN 8 

Downtown NSB becomes home 
to street rods and antique cars 
with food, fun and music. FREE 
admission.

8
Canal Street Cruise

Canal Street, NSB

 SAT @ 8 AM
 JUN 15

A free kids’ fishing tournament 
exclusively for Ormond Beach 
residents. (386) 676-3250 - 
register by June 12

15
Reel in the Fun

Neptune/Ocean Shore, Ormond

 FRI @ 7:30 PM
 JUN 14

The movies are free of charge, plus 
games and festivities before the 
showing, along with some great prizes. 
Food trucks avail. from 5 - 9:30 PM.

14
Summer Movie Series

Port Orange City Center

 WED @ 5:30 - 6:30 PM
 JUN 12

A public meeting to gather 
community input for a new 
splash pad at the community 
center. 

12
Splash Pad Design Meeting

Babe James Community Ctr., NSB

 WED @ 5:30 - 8 PM
 JUN 12 / JUL 10

Enjoy special sales, discounts, 
giveaways and other promotions. 
Pick up a passport at participating 
downtown locations. 

12
Wine, Women and Chocolate

Downtown DeLand

 SAT @ 3 - 7 PM
 JUN 15

Classic cars and hot rods line 
the avenue with live DJ music, 
giveaways, shopping and dining 
specials.

15
Cruisin’ Downtown DeLand

E. Indiana Ave., DeLand

 FRI - SUN
 JUN 21 - 23

The annual crossfit competition 
also features a food truck festival 
and craft beer festival.

21
The Bacon Beatdown

Ocean Center, Daytona

 SAT @ 1 - 7 PM
 JUN 29

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

29
Wine Walk

Flagler Avenue, NSB

 THU @ 6:30 PM
 JUN 27 - AUG 15

FREE weekly concerts featuring 
local artists. Bring a chair or 
blanket.

27
Summer Concert Series

Riverside Park, NSB

 FRI - SUN 
 JUN 21 - 23

Events include arts and crafts, SUP race, 
cornhole contest, Corporate Challenge, 
5K Walk/Run, free kids zone/splash 
pad, food trucks and music.

21
Riverfest on the Halifax

Riverwalk Park, Port Orange

 SAT @ 4 - 7 PM
 JUN 22

7 chefs will square off with dishes 
inspired by their chosen color of the 
rainbow and compete for the title of 
Pride Chef DeLand. $15/limited tix.

22
Rainbow Cook Off

Abbey Bar, DeLand

 SAT @ 5 - 9:30 PM
 JUN 29

Enjoy a band, contests, food and 
general vendors, raffles, a kids’ 
zone and fireworks show @ 9:15 
PM!

29
Orange City Fireworks

Valentine Park, Orange City

 THU @ 4 - 9:30 PM
 JUL 4

Festivities include gourmet food 
trucks, live music and fireworks 
on the river beginning at 9:15 PM.

4
NSB Fireworks

Riverside Park, NSB

 THU @ 9:15 PM
 JUL 4

Fireworks will light up the 
beach after an Eagles tribute 
band concert at The Bandshell.

4
Daytona Fireworks

Daytona Beach Bandshell

 THU @ 6 - 10 PM
 JUL 4

The fun kicks off with food, 
vendors and music; fireworks 
begin at dusk.

4
EdgeFest 4th of July Celebration

Kennedy Park, Edgewater

 THU @ 5 - 9 PM
 JUL 4

A wide variety of food trucks 
line up and serve up delicious 
street food! 

4
Food Trucks in NSB

NSB City Hall/Sams Ave.

 THU @ 5:30 - 9 PM
 JUL 4

Kids can enjoy both wet and 
dry kids’ zones, plus a Food
Court Alley, live band, drinks 
and fireworks at 9 PM.

4
Port Orange Fireworks

Port Orange City Center

 FRI @ 8:30 PM
 JUL 5

Bring a lawn chair or blanket 
and enjoy a FREE screening of 
popular movies. July movie - The 
Nutcracker and the Four Realms.

5
Movies on the Halifax

Rockefeller Gardens, Ormond

all events are subject to change without notice



Food & DrinkCommunity Music
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Multiple DaysKEY
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VISIT ONEDAY TONA.COM/OFFERS  FOR TUESDAY FAMILY NIGHT DEALS

JUNE 14 - AUGUST 30    EVERY FRIDAY 5-8PM

SPLASH PAD,
INTERACTIVE DJ, GAMES, & MORE

FREE FAMILY FUN!
at

SUMMER

ACROSS FROM DAYTONA INTERNATIONAL SPEEDWAY

STAY IN THE KNOW! Get social with #ONEDAYTONA

ONEDAYTONA.COM

SHOP  |  DINE  |  PLAY  |  STAY

JULY 3      6-9 PM

 
U LT IMATE  80 ’s 
TR IBU TE  BAND

A+TEAM

S A T U R D A Y S   6 - 9 P M
JUN 15 Stereo FM  Pop/Rock  

JUN 22 Deja  Island Jams

JUN 29 Groove Infusion  Pop

JUL 13 Midnight Mayhem  Pop/Rock

JUL 20 Eugene Snowden   R&B

JUL 27 Greye  Pop/Rock 

AUG 3 Deja  Island Jams 

AUG 10 NOLA Brass  New Orleans Jazz

AUG 17 The Machine  Rock

AUG 24 Moonlight Drive-In  Pop/Rock

SOUNDS OF

SUMMER 
C O N C E R T  S E R I E S

 Every FRI @
 6 - 9 PM

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

7
Growers and Makers Market

Artisan Alley, DeLand

 FRI @ 8:30 PM
 JUN 7

Bring a lawn chair or blanket 
and enjoy a FREE screening of 
popular movies. June movie -
Ralph Breaks the Internet.

7
Movies on the Halifax

Rockefeller Gardens, Ormond

 SAT @ 10 AM - 2 PM
 JUN 8

FREE event w/ info about storm 
safety, hurricane hazards and 
emergency preparation. Area 
businesses and services will exhibit. 

8
Hurricane Expo

Volusia County Fairgrounds

 SUN @ 9:30 AM
 JUN 16

A surf series with adaptive ocean 
access for individuals with limited 
mobility. Date also in July. 
OceansOfHopeFoundation.org

16
Oceans of Home Surf Series

901 S. A1A, NSB

 THU - SUN
 JUN 20 - 23

Student teams design autonomous, 
robotic boats to navigate and race 
through an aquatic obstacle course.

20
RoboBoat Competition

Reed Canal Park, S. Daytona

 THU @ 5 - 9 PM
 JUN 20

The family-friendly event boasts 
an evening of games, street food 
tastings and entertainment!

20
Seaside Fiesta

Flagler Avenue, NSB

 SUN @ 5 PM
 JUN 30

Choose a recipe to prepare for
a potluck as tribute to Anthony 
Bourdain! Visit Facebook @
NSBSpiceHouse for more info.

30
Cookbook Club

362 Flagler Ave., NSB

 WED @ 5 - 10 PM
 JUL 3

Family festival with live music, 
food trucks, games and activities 
and fireworks display. 

3
Firecracker Festival

Earl Brown Park, DeLand

 THU - SAT
 JUL 4 - 6

The weekend of racing includes the  
Firecracker 200 and Coke Zero 400.
DaytonaInternationalSpeedway.com

4
Coke Zero 400 Weekend

Daytona International Speedway

 SAT @ 8:30 AM - 7 PM
 JUL 6

Bed races in the street with 
sidewalk sale, scavenger hunt, 
live music and, of course, Santa!

6
Christmas in July

Canal Street, NSB

 JUL 14, 16 & 18
 @ 8 PM

Gates open at 7 PM for pre-
movie fun, activities and 
concessions. FREE admission. 

14
Drive In Movie Mania

Daytona Drive-In Church

 FRI @ 6 - 9 PM 
 JUL 19

Revel in the streets with hula, 
conga and limbo contests, crazy 
hats and live music!

19
Tropical Nights

W. Indiana Ave., DeLand



26   East Coast Current • June 2019 • ECCurrent.com 407.484.3207 • ECCurrentSales@gmail.com

386.455.0015 colin@billgrigat.com
5537 S. Williamson Blvd., Suite 754, Port Orange, FL 32128

Securities offered through Registered Representatives of Cambridge Investment Research, Inc., a broker-dealer, member FINRA/SIPC. Advisory services offered through Cambridge
Investment Research Advisors, Inc., a Registered Investment Adviser. Anchor Certified Planners Group, Inc. and Cambridge are not affiliated. 
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Tanger Outlets 1100 Cornerstone Blvd. #910 - Daytona Beach, FL 32117
Tel. 904-595-5375 SALTLIFE.COM



28   East Coast Current • June 2019 • ECCurrent.com 407.484.3207 • ECCurrentSales@gmail.com



ECCurrent.com • June 2019 • East Coast Current   29 @eccprint • facebook.com/eccmedia



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

New Smyrna Beach
428-7766

1706 SR44

Palm Coast
445-7766

1070 Palm Coast Pkwy.

South Daytona 
788-7766

1725 S. Nova Rd.

Ormond Beach
676-2628

1104 W. Granada Blvd.

20182018

CH OICE

1RE
ADERS’

Hunter Douglas: The brand you trust
US Blinds: The company you know

Vignette® Modern Roman Shades

Making Homes POP since 1984TM

®

usblinds.net
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While the rest of the country may have to 
wait a little bit longer to bask in the sun of 
“official” summer, here in Florida we have 
already been feeling the heat. Summer 
Crush Vineyard and Winery in Fort Pierce 
expertly pairs the fun of a sunny Floridian 
day with the perfect drinking buddy – wine!

Normally, when you think of a winery, you 
think of uptight connoisseurs swirling their 
glasses and talking about wine’s “legs.” 
Summer Crush takes out all stuffiness and 
infuses both their wine and their atmosphere 
with the upbeat tastes of summer. 

The winery opened in July of 2012, but 
Florida’s history in wine making goes much 
deeper. Most people think of California when 
it comes to wine and are usually surprised 
to find that Florida is sixth in the nation in 
wine production. Much of the eastern United 
States began attempts at growing grapes 
and making wine shortly after settlements 

cropped up, but failed time and time again 
with the foreign crops. Even New Smyrna 
Beach had its turn as a vineyard and winery 
as Dr. Andrew Turnbull made a failed 
attempt with Greek grapes. 

It wasn’t until 1565 just outside of 
Jacksonville when someone had the bright 
idea to work with the native plants instead 
of struggling to integrate foreign grapes and 
created wine from the native muscadine 
grapes. In fact, the first vineyard in the New 
World was located near Tallahassee, and a 
truly Floridian drink was born.

Summer Crush owner, Gary Roberts 
(pictured above), has long-standing roots in 
Florida as well. Like many Florida natives, 
Gary began surfing as a kid and started 
a collection of vintage surfboards and 
memorabilia – some of which is housed 
on-site for display. Ironically, Gary was 
never much of wine-drinker before opening 

the winery. He tried muscadine wine and 
discovered he really enjoyed it, deciding 
after years as a nursery owner to grow and 
make his own endless supply of his favorite 
wines. 

You may be thinking, why would I drive all 
that way down south to sip some wine and 
leave? But Summer Crush isn’t just a bar, 
it’s an experience that keeps people coming 
from all over Florida (and beyond) time and 
time again. A day of fun is evident when 
you’re greeted with a giant sunglasses-
sporting palm tree when you arrive! 

You can grab a glass of your choice of 
the numerous wines made on-site, draft and 
bottle beers and ciders or sit back and relax 
with a drink special. I dove in to an aptly 
named Summer Crush, a white wine slushy 
topped with an apple/orange hard cider 
(pictured right). The slushies can be enjoyed 
on their own as well or you can nom on a 
wine-infused popsicle to cool off. 

Summer Crush Vineyard and Winery - FL or Bust Travel Column

Crushin’ It Photos by Kelsey & Scott Walters

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

Most weekends offer even more to do to make this a full-day 
immersion into the winery. Weekly live music takes the stage in 
the massive outdoor pavilion. You can grab your drink of choice 
and sip back and relax in an assortment of eclectic picnic tables, 
wine barrels and surf board tables. Grab a board game to bring 
back to your table or try your hand at a number of lawn games 
adjacent to the 10-acre vineyard, including bocce ball and 
cornhole. 

Take a tour of the wine cellar and learn the rich history of 
Florida wine making, as well as the ins and outs of the wine 
making process – all done on-site. You can stroll the vineyards, 
which are handpicked at peak ripeness for the very best flavor 
over the course of several weeks in August. They are then frozen 
until June, crushed in the summer and cold-fermented for the 
best quality wine possible. 

If you really want to see what sets this boutique winery 
apart, sign up for a tasting. For less than $10, you can taste an 
assortment of white, blush, red and fruit wines as well as pure 
muscadine grape juice. 

Since Floridians really love their wine, especially a local 
product, the vineyards can’t keep up with the production demand. 
Summer Crush blends muscadine grapes from other Florida 
vineyards, keeping it all truly fresh from Florida, to create some 
of their bottles. A few of them, like That’s What She Said sweet 
red, are available as both a blend of grapes and a special “estate” 
bottle made entirely from the vineyard’s own grapes. If you get 
the chance to taste both varieties of the same flavor, even the 
non-“connoisseurs” will be able to taste the difference and the 
care and attention to quality put into the vineyard’s grapes. We 
loved it so much, we took home two bottles!

Yoga in the Vines is offered on Saturdays and monthly car 
shows are held in the vineyard. On the weekends, food trucks 
offer sustenance to keep you fueled all day. A special Father’s 
Day car show will be held on June 16 and the winery celebrates 

their seventh anniversary with a giant Surf Fest and Car and 
Surf Board Show on July 14. Find a calendar of events on their 
website. 

With so much to do in a relaxing and laid-back, beach-vibe 
atmosphere, it’s easy to see why Floridians flock to the vineyard 
to crush it all summer long!   

Summer Crush Vineyard and Winery
4200 Johnston Rd., Fort Pierce 34951
(772) 460-0500
SummerCrushWine.com
Tue – Fri: 11 a.m. – 5 p.m.; Sat: 11 a.m. – 6 p.m.; Sun: 12 – 5 
p.m.; closed Mon
FB: @SummerCrushWine // Insta: @SummerCrushWinery
Tastings (21+): $6 w/ disposable cup, $8 w/ souvenir glass
facebook.com/summercrushwine
@summercrushwinery



TASTE

Preparation:
In a large, wide-mouthed mason jar (or large bowl) combine all the ingredients in the order listed. Using an 
immersion blender, blend on high for a few minutes until well blended. Cover and refrigerate for up to 2 weeks. 
Shake well before using.

NOTES
You can also combine all the ingredients into a blender and mix it that way. Store in an air-tight container or jar.

• 1 cup avocado oil (or your favorite oil of 
choice for dressings)

• 1/2 cup Barlean’s flax oil

• 1/2 cup Balsamic vinegar

• 1/2 cup sun-dried tomatoes, finely 
chopped

• 1/4 cup red onion, finely chopped

• 2 minced garlic cloves

• 2 tsp dried basil (or 2 fresh basil leaves 
chopped)

• 1/2 teaspoon pink Himalayan salt

Ingredients:

Bruschetta Salad Dressing
GLUTEN-FREE & DAIRY-FREE - Find More at FindingHappyinHealthy.com

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

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

Preparation:
Sear both sides of the roast in a little avocado oil (or another oil with a high smoke point) in a heavy-
bottomed pan (such as a Dutch oven) on the stove top over medium-high to high heat. Transfer the meat to 
a slow cooker and add any seasonings you like and enough liquid (such as water, beef stock, wine, beer, 
etc.) to cover the bottom of the pot by about 1 inch (this is usually about 1 to 1 1/2 cups of liquid). Note that if 
you’re using wine or beer you may want to combine it with water instead of using only alcohol, so the flavor 
isn’t overwhelming. Add any vegetables you like (such as carrot, potato, celery, etc). Cook on LOW until the 
meat is tender, about 8 hours (or on HIGH about 4 to 5 hours).

Ingredients:
• 1 cup low sodium beef broth
• 1/2 cup pepperoncini juice
• 1 tablespoon dried chives
• 1 tablespoon dried onion flakes
• 1 1/2 teaspoons garlic powder
• 1 1/2 teaspoons onion powder
• 1 teaspoon crushed red pepper flakes
• 1 teaspoon dried dill
• 1/4 teaspoon black pepper
• 1 tablespoon low sodium soy sauce or 

tamari sauce or coconut aminos
• 1 teaspoon Worcestershire sauce
• 2 tablespoons avocado oil
• 5 pound beef chuck roast cut in 2 to 3 

pieces to fit inside your instant pot
• 8 tablespoons unsalted butter
• 2 tablespoons beef gelatin (we used Vital 

Proteins)
• 1/2 cup sliced pepperoncini

Mississippi Pot Roast

Preparation:
Wash and scrub each potato, making sure not to scrub the skin off. Dry well. Pierce each potato with a fork a few times, to ensure 
they don’t explode while cooking. Rub each potato with olive oil, then sprinkle well with salt. Place the potatoes in the bottom of 
the slow cooker. 

Cook on low for 7-8 hours or high for 4-5 hours. Remove from crock and allow to cool until touchable. To serve, cut a slit 
lengthwise across the top of the potato. Using your fingers, push the ends of the potato in towards the center to loosen the insides 
and open it. Serve with butter, a twist of black pepper and/or your favorite toppings.

• 4 large Russet potatoes

• 1 tablespoon olive oil

• 2 tablespoons sea salt

Ingredients:

Crock Pot Baked Potatoes Find More at TheCrumbyKitchen.com

Erica Acevedo is an NSB native and recipe 
developer, blogger and food photographer at 
TheCrumbyKitchen.com. A published cookbook 
author with a bad case of wanderlust, she loves to get 
creative in the kitchen with her husband, Abe, and 
best friend, Lara, with whom she also runs Fork & 
Lens Photography Studio.

 Find More at TheKetoQueens.com
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INSIDE LOOK: International Cultural Exchange Services
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International Cultural Exchange Services (ICES) is an international nonprofit youth exchange organization committed 
to educational study abroad programs. For almost three decades ICES has promoted a more peaceful world by 
advancing international awareness and cultural understanding to thousands of American families and exchange 
students from all over the world.

HISTORY 

ICES was founded in 1991 by John J. Crist, as the President/
CEO. He has worked in the U.S. as well as Sweden, Spain, Brazil and 
England and has been in the student exchange industry for over 35 
years. The ICES staff truly understands the challenges that exchange 
students may face; many of the team members have lived abroad 
and learned another language while overcoming cultural differences. 
This understanding and compassion is transmitted through ICES’s 
exceptional customer service.

As the global community we live in becomes increasingly 
interdependent and subject to change, today’s young people will 
face numerous challenges on the journey to becoming tomorrow’s 
leaders. We believe the foreign student exchange experience helps 
young people of all nationalities embrace those challenges and 
discover new opportunities that will help them dream and achieve 
more than they ever thought possible.

In May of 2016 ICES developed the IQ USA brand to define its 
Academic Service, F-1 & Short-Term programs. With the strength of 

25 years in business, ICES and IQ USA offer experience in J-1 & F-1, 
Short-Term and Academic Service programs along with a reciprocal 
program, the High School Study Abroad for American students!

ACCREDITATION

ICES is a designated as an official J-1 sponsor through the U.S. 
Department of State. They meet meticulous government regulations 
that assure the students, partners and host families have safe and 
positive experiences. 

ICES has been a member of the Alliance for International 
Educational and Cultural Exchange (ALLIANCE) since 1997. They 
have maintained a full listing with the Council on Standards for 
International Educational Travel (CSIET) for 25 years. 

ICES President John J. Crist, has served four terms on the CSIET 
Board of Directors. CSIET establishes standards for operating 
international exchange programs, they monitor compliance and 
disseminate information regarding international educational travel 
organizations. 

STAFF SUPPORT

With 38 office staff members and a team of 425 local 
coordinators, they are dedicated to providing participants with 
experiences that will have a positive impact on their lives for years 
to come. The team manages over 1,300 students yearly, with a 
network of school partners in all 50 states. The students come 
from 39 countries and are supervised by trained coordinators and 
compassionate student counselors.

INTERNATIONAL PARTNERS

The partners help ICES to recruit and screen students ensuring 
that each student is emotionally prepared for the challenges inherent 
in studying abroad. The partners administer language exams and 
conduct interviews with students and parents prior to accepting 
them into the ICES program. The ICES president believes in building 
long-term relationships that allow them to learn and understand their 
partners’ expectations so they can provide excellent service to our 
international program participants.



SCHOOL PARTNERS

U.S. schools play an important role in the success of the inbound 
programs. ICES staff focus on building and strengthening relationships 
with schools across the nation. The school partners work closely 
with ICES to serve the best interest of the students and host families.

EXCHANGE PROGRAMS FOR AMERICAN 
STUDENTS

ICES High School Exchange Programs for American Students offer 
the students the opportunity to explore the world and learn about 
different cultures while learning about themselves.

Students who are ready to embark on their Study Abroad 
experience may choose the desired program and country right away, 
while high school students still in the process can learn more about 
student exchange by becoming a volunteer in the Global Ambassador 
Program for American High School students.

ACADEMIC YEAR & SEMESTER PROGRAMS

As an American who can speak a second language, you will be a 
more desirable candidate in the job market and you will gain a new 
perspective for the ever-changing global world we live in.

Learning a foreign language through immersion will accelerate 
the learning process, and you will become fluent in no time. A study 
abroad experience will change your life; you will meet another 
culture head-on while making new friends that may be with you for 
life! It is not only about the fun times you will have, this experience 
with help you grow as an adult while giving you challenges that will 
shape who you will become.

ICES High School Study Abroad Programs are affordable and may 
be customized to meet your specific needs. You decide if you want to 
study for a year or just a semester, and ICES can provide both public 
and private school alternatives in your country of choice. ICES High 
School Study Abroad Programs for American Students are available in 
Europe, Latin America, Asia and Oceania.

A trained local coordinator will place American students with 
pre-screened and carefully selected host families who have a genuine 
desire to share their culture.

HOST A STUDENT

The rewards of hosting an International Exchange Student are 
many; your family will learn and grow with the experience as you 
build a life-long relationship! Join thousands of other families and host 
a student today! Your adventure begins here.

WHAT IT MEANS TO BE A HOST FAMILY

Your role as a host family is to provide room & board and a 
nurturing home environment for your exchange student. The 
rewards of hosting are many; your family will learn and grow with the 
experience as you build life-long friendships. 

ICES provides host families a network of support starting at the 
local level. The trained local coordinators are available to help with 
any questions or concerns you and your family may have during the 
hosting experience. Local coordinators will visit your home and 

provide you with detailed information about the hosting experience, 
while answering all of your questions. Host families are given an 
orientation before their students’ arrival to ensure they understand 
all aspects of hosting.

FROM A STUDENT’S PERSPECTIVE

Students around the world contemplate and dream about an 
exchange experience, they wonder what things will look like once 
they are actually living with an American family and going to school. 
The impact an exchange experience has on these students is 
profound and meaningful. Being a host family not only gives students 
a place to call home, it changes their view on Americans, their 
perspective on life - it gives them the gift of friendship and of “family.” 
As you change their lives, you change yours, cultural differences melt 
away and the rewards of hosting come with the realization that you 
made a difference - you changed lives! 

If you are interested in hosting a student, please call (800) 344-
3566, they have an energetic and knowledgeable staff that is happy to 
tell you more about the hosting experience.

HIGH SCHOOL STUDENTS

International high school students from Europe, Latin America, 
Asia, Oceania and Africa are excited to become a part of your 
family. Their partners overseas carefully select and pre-screen 
students, ICES follows up with additional screening for maturity and 
adaptability. Students come with medical coverage and their own 
spending money, they participate in a pre-departure orientation as 
well as an ICES arrival orientation so they understand the rules and 
expectations of their program.

• Program length is 5 or 10 months
• Students are between the ages of 15 -18
• Arrival dates are during the months of August and January

SUMMER STUDENTS

While the summer program students may vary in age and language 
abilities, they all share the same desire to experience life with an 
American family. Hosting a summer program student will bring 
culturally rich experiences to your family and community. In the short 
time they are here, the students not only improve their English, but 
learn about American culture from their experiences with your family.

• Programs length is 1- 6 weeks
• Students are 12-18 years of age
• Programs also start in January
• Students typically come as part of a group with adult 

chaperons
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Adventures of a Modern Pirate
The night descended upon us like a silky 

black cloak, and soon my uncle and I were 
staring up at the huge light bulb in the night 
sky: the moon. It lit up crashing waves like 
a Christmas tree, the foamy splendor bright 
as snow. The roar from the waves was music 
to our ears. Despite a few pesky mosquitoes 
and some no-see-ums, life was good! 

“The lighthouse of the universe,” my uncle 
said, referring to the moon.

“True,” I replied. 

“We’ll be leaving soon. Once Peter comes 
back, who knows where?” 

“I’m game.”

He knew I had been monkey-braining the 
demise of developers since he told me about 
the coming barrage of new homes, hotels 
and condos, so it was his way of distracting 
me. 

We had a good buzz going as we spent 
our day fishing and enjoying rum shots. 
Dinner had been fresh fish and a side of 
day-old bread followed by the quintessential 
beer to wash it all down with. 

“My sweet tooth is kicking in,” my uncle said. 
“Let’s go find some dessert.”

“Sounds good to me,” I added cheerily. 

We put out what was left of the already 
dwindling fire, secured our meager 
belongings, and buried our rum at the 
base of a palm tree. He halfway joked that 
I remember the spot, but only part of me 
took him seriously. I didn’t ask, so I just 
memorized the spot! 

We came out through the foliage and 
found ourselves on a road, which we 
followed going north until we came to a 
small collection of homes. I had learned that 
my uncle knew what to look for and I let him 
lead the way. Sure enough, we came to a 
narrow driveway leading to small opened 
carport where music could be heard coming 
from an open door that led inside the home. 
Three smiling and giggling people came out 
who were obviously intoxicated. They waved 
at us and told us the food was great. I saw 
extension cords running in and out through 
the door. 

No surprise, I thought. 

Happy patrons greeted us. An old smiling 
lady stood in the kitchen cooking and 
serving paying customers. My uncle put 
money into a jar that was overfilled with 
dollar bills and said, “It’s an honor system.” 

Before I knew it, he handed me a plate 
of home-baked coconut cake. It was so 
delectable and melted in my mouth with 
each bite. This was paradise!

Gotta get back to my coconut concoctions . . .

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

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

FEATURE
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About six weeks have passed since Florida 
legislators passed a bill prohibiting municipalities 
from outlawing home vegetable gardens. I know, 
you’re scratching your head. It seems like with all 
the devastating pollution, crumbling infrastructure, 
upended school districts, water shortages and 
environmental disasters, our elected officials 
would have bigger fish to fry than making it illegal 
to grow tomatoes in your own front yard. But fear 
not, municipalities are now prohibited from passing 
these types of bills, so you and your tomatoes are 
safe... for now. 

But this whole silly mess brings me to a bigger 
picture argument. We’re hemming and hawing 
about vegetable gardens, but what about turf? 
That emerald green Floratam lawn that is not 
only flaunted by most Florida homeowners, 
but is indeed required by some homeowner’s 
associations. In Volusia County there is a 
summertime fertilizer ban, which helps prevent 
hazardous runoff of the disgusting and horrible 
chemicals we put on our lawns from seeping into 
our local waterways. 

Some of us, myself included, don’t maintain 
lawns. I don’t water, fertilize or spray any 
chemicals. I keep most things native, so they can 
handle the tough Florida heat without looking 
bedraggled. But people like that are the exception, 
not the rule. Most Floridians proudly manicure 
their lawns with thousands of gallons of water and 
a litany of hazardous chemical poisons that help 
our grassy knolls look their best.

But, why do we do it? Why do we waste 
resources on a cultural requirement that doesn’t 
benefit us, and indeed causes real harm?

Turf is the world’s largest monoculture crop. In 
Florida alone over 4 million acres are maintained 
as turf. That’s the size of New Jersey. The land 
now occupied by turf once fostered productive 
habitats, but as turf, these lands not only offer no 
benefit to wildlife or humans, but they are often 
loaded with poisons and pollution that leach into 
our groundwater, our bodies, the bodies of our 
pets and wild animals, and into vital ecosystems 
which sometimes never recover. 

To me, it is a crisis of epic proportion. Turf is 
one of our most monumental sources of waste, 
and we get practically nothing in return for 
pampering it. But you don’t hear about politicians 
authoring bills to outlaw turf, or to even curtail its 
use, despite a mountain of scientific evidence 
that our grassy yards are among the most severe 
causes of environmental devastation in the state 
of Florida. 

With that said, enjoy your yard-grown veggies. 
I hope you enjoy them so much that you replace 
all your grass with something useful or edible, so 
we can leave this misguided social turf culture in 
the past. 

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

CONVO

*The views and opinions expressed in this article 
are those of the authors and do not necessarily 
reflect the views of the East Coast Current.
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Florida Yards Are Where 
Fallacies Grow



The shoulder is such a complex joint that 
when somebody has shoulder joint pain, 
the etiology of that pain can be vast. Most 
patients that come to me with shoulder 
pain have “Google-diagnosed” and are 
certain that the neck is the culprit of their 
condition. Some have correctly assumed 
that the cervical spine has referred the pain 
to their shoulder, but more times than not, 
a very common clinical condition known as 
“Shoulder Impingement Syndrome” is the 
cause. 

Repeated overhead activity, such as 
painting, lifting, swimming, surfing and tennis 
are risk factors for this. The good news is 
that 90 percent of shoulder impingement 
syndromes can be managed conservatively.

The mechanism of injury can be broken 
up into four different factors. First, an area 
of vascular insufficiency termed “the critical 
zone” is right where the supraspinatus (one 
of four rotator cuff muscles) attaches to the 
humerus. The biceps tendon can also be 
influenced by vascular factors because of its 
anatomical relationship. These structures are 
subject to compression upon arm elevation.  

Second, aging or degeneration from 
multiple tendon tension overloads, result in 
calcification and erosion of these tendons. 
Third, trauma which involves ruptures of 
the rotator cuff are usually associated with 
dislocations and fractures of the humerus. 
Ruptures tend to happen in younger athletes 
and are associated with a specific violent 
injury. 

Finally, the most common cause is 
mechanical anatomic factors. Impingement 
of the supraspinatus and biceps can occur 
against the head of the humerus and 
coracoid process of the scapula.  

Patients can have a crunching sound with 
shoulder movement, which typically is seen 
with calcific tendinitis. Athletes will complain 
of poorly localized deep aching pain in the 
shoulder following overhead activity. The 
“classic sign” is pain at night that radiates 
down the outside of the arm - usually from 
laying on it.  

I like to break up treatment into four 
phases. Phase one focuses on getting 
inflammation down, relative rest and 
activity modification. Phase two involves 
strengthening and flexibility of the muscles, 
such as the supraspinatus and biceps.  
Phase three steps it up a little bit with 
dynamic strengthening based on high rep/ 
low resistance exercises. Phase four is return 
to normal activity. The medical approach 
is oral anti-inflammatory medications such 
as aspirin, naproxen or ibuprofen. These 
medications are usually given six to eight 
weeks, but precaution should be given as 
side effects like upset stomach, indigestion 
and headaches could occur. 

If symptoms persist, then a medical doctor 
may consider a cortisone- type injection. 
Overuse of this type of treatment may result 
in weakening of the muscles and tendons.  

To yours in better health!    

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

Shoulder Impingement

HEALTH
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People always ask me, “What do you do 
in Kentucky?” Well...there’s no ocean to ride 
waves, but there are endless amounts of land 
to rip!

I love cruising around on my four wheeler 
whether it’s riding through the rocky trails, 
through the mud puddles or through the creek. 
Having the wind blow in my hair as everything 
blasts by is just the best feeling.

When I’m driving the four wheeler it gives 
me this rush of adrenaline. I feel strong, like 
I’m capable of doing anything! This same 
feeling occurs when I catch a good wave at the 
inlet!

There’s only one rule when we are riding 
the four wheelers - safety first! Always wear a 
helmet. If you crash without a helmet, it can 
really hurt you. Safety glasses are always good 
to wear, too!

Riding any machine or vehicle is always fun, 
but like my dad always says, “You have to learn 
to respect it.” You can get seriously hurt on any 
machine so you just have to pay attention and 
be careful!

Keep in mind, no matter where you are 
- make the most of it. I might not be able to 
hang 10 in the white water, but I can shred four 
wheels in the bluegrass! 

Shakka Shakka Brahda

Ponce Inlet JUNE Tide Chart

Right Coast Wahine

WAVE

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

CanDockNFL.com          386.872.6008             CandockNFL 
1074 US Hwy 1 • Ormond Beach 32174

Sponsored By:
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SPOTTED AROUND TOWN - VOLUSIA COUNTY
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Members from the local AMVETS Post 2 
in Edgewater and Webelos from a local 
den had the honor of raising the flag at the 
Grand Opening/Ribbon Cutting at Whistle 
Stop Park on Saturday, May 4, 2019.  
Members of the Safety Patrol from Indian 
River Elementary School also assisted. 

Spruce Creek Elementary School held their 
4th Annual Bobscars (the Bobcat Oscars) 
award show on May 17. Awards were given out 
to students who show the school’s R.O.A.R. 
expectations. One student in each class 
received an award for the categories of Respect, 
Ownership, Awareness and Responsibility, and 
the coveted Conductor of Excellence award is 
only given to 2 students in each grade level. The 
red-carpet event had star-studded appearances 
by their mascot Bobby the Bobcat, Ironman, 
The Incredibles, the Minions and even Mario 
and Luigi who raced their carts to the stage! 
The event would not be complete without 
giving the Lifetime Achievement Award to the 5 
deserving teachers who are retiring at the end 
of the school year. This amazing event shows 
how much Spruce Creek Elementary strives to 
celebrate student accomplishment.

Congratulations to property owners Yuri and Amira Melnichenko who were presented with a Historic 
Preservation Award for their rehabilitation of The Abbey, which is located at 426 S. Beach Street in Daytona. 
The Abbey was built in 1875 and is listed on the National Register of Historic Places because of its role as 
one of the most important landmarks in Daytona Beach. According to the Historic Preservation Board, the 
owners were able to rehabilitate the building while preserving a historical significant structure in Daytona 
Beach. The home currently operates as a bed and breakfast by the name of The Foxtail Estate - Home of 
The Abbey. Photo: City of Daytona Beach Government

Emily Childress is a soon-to-be graduating senior at Spruce Creek High 
School. ArtHaus exhibited her work this year in its annual Advanced 
Placement Studio Art Exhibit. Emily is this year’s winner of the ArtHaus 
Art Supplies Scholarship. This scholarship is awarded in the form of a $150 
check to a high school senior who exhibits exemplary technique and 
dedication to creating art. Emily is pictured with some of the supplies that 
she will use to create a unique work of art to be presented to Honoree 
Michele Connors at ArtHaus’ 21st Annual Fun & Funky Dinner. To learn 
more about this fun-filled fundraising event, visit ArtHaus.org.

In conjunction with the 9th annual Kids to Parks Day in Oak 
Hill on May 18, city and county officials celebrated with a ribbon 
cutting ceremony at Mary Dewees Park. Thanks to Volusia’s 
ECHO program and match from the city of Oak Hill, the Mary 
Dewees Park now has new playground equipment that is ADA 
compliant, allowing all children to enjoy a day at the park! The 
park also has a new safety surface and an ADA sidewalk leading 
to the playground.

The dais grew by five as members of the Youth Council called the May 14 NSB 
City Commission meeting to order to present their plans for a public arts project 
and invite Students Working Against Tobacco (SWAT) to discuss the threat 
of e-cigarettes to teens. Youth Council Chair Shelby Balmer then presented a 
Certificate of Completion of the Institute of Elected Municipal Officials III course 
to Vice Mayor Randy Hartman and accepted a $5,000 donation to the NSB Youth 
Summer Fun Program from Nejma’s Boutique (319 Flagler Avenue).

NSB Police Chief Coffin, Sgt. Mongosa and Ofc. Allen Washington, graduated 30 6th grade students at Sacred Heart Catholic 

School from the D.A.R.E. program on May 22.  Photo: New Smyrna Beach Police Department



 WHAT THE LOCALS ARE UP TO!
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New Visions Painting held a Business After Hours with the 
Southeast Volusia Chamber of Commerce on Thursday, 
May 9 at That’s Amore in New Smyrna Beach. New Visions 
is locally owned and operated by Travis Mosher and offers 
services ranging from new construction and remodeling to 
commercial properties. 

ECC held another successful  W.I.N.E. (Women Into Networking Every day) event on May 20 at Bistro 

424 in Venetian Bay. This is one of the best marketing opportunities, offering the chance to connect with 

hundreds of like-minded women! Like East Coast Current on Facebook to stay up-to-date on all upcoming 

events, invite friends to join you and get a sneak peek at raffle prizes. 

Congratulations to Mia Mayberry, a 7th grader from Silver Sands 
Middle School, who took 2nd place in an “If I Were Elected Mayor” 
essay contest, sponsored by the Florida League of Cities and Florida 
League of Mayors. Mia was recognized by Port Orange Mayor 
Burnette prior to the May City Council Meeting and she was proud 
to read her essay aloud while sitting in the mayor’s seat. She also 
received a gift card and was presented with a joint resolution from 
the Florida League of Cities and Florida League of Mayors. 
Photo: City of Port Orange

A local baby dolphin was spotted hitching a ride on it’s mother’s back this Mother’s Day! 
Photo: Shelley Lynch. Find more of her work at ShelleyLynchPhotos.com. Shelley’s work will 
be featured at the Fine Art Photography Gallery at The Hub on Canal for the month of June.

Past and present elected officials as well as dozens of attendees helped with the official ribbon cutting at the newly renovated Whistle Stop 
Park located at 651 Roberts Road in Edgewater on Saturday, May 4, 2019.  Photo: City of Edgewater

Edgewater Animal Shelter, located 
at 605 Mango Tree Drive, offers 
low-cost spay and neuter services 
for cats and dogs every Tuesday. 
Appointments are required. Call 
(386) 957-3994 to schedule. 

As we rolled into the weekend of March 30, Beach 
Safety rescued over 100 people from rip currents. One 
of those rescued was a seven-year-old girl that was 
found by lifeguard Max Gallant, who was patrolling 
the water on a jet ski. Bella was face-down in the surf 
unresponsive when lifeguard Gallant scooped her up 
and quickly brought her to shore. He started CPR 
right away. Bella has made a full recovery and met her 
hero on May 27. Photo:  Volusia County Beaches
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Fishing Guide 
Text & Photos by Patrick “Tupat” Eichstaedt 
@TheRealTupat
Even though it’s not officially summer, it’s already feeling like it. With much 

lower tides and warmer water this past month, the redfish and snook bite has 
turned up a notch. As the bait continues to be abundant, the fish will continue to 
feed on a regular basis.

This past month was an incredible month for sight casting redfish and my two 
closest fishing buddies, Casey Collins and Tyler Chestney, had some amazing hook 
ups! 

@CaseyColli (pictured below) went on a backwater adventure mid-month and 
scored a nice redfish milling the banks of an oyster bar in the shallow backwaters. 
As for Tyler’s catch, that was one for the record books. We tried fishing this 
particular creek for years now and it is so tight that over time we would spook 
the fish. This time was a different story. 

Tyler (pictured top right) saw a shadow down the creek that was about 6-7 feet 
wide and mangroves all over. As Tyler approached the end of the creek, I watched 
him squat down as if he was trying to get lower for a sneaky cast on something. 
Sure enough, he tossed his artificial right off the end of his paddle board and it 
was game on. This redfish gave him one hell of a fight in the shallowest of waters. 
It was a catch that he and I will never forget.

As we move deeper into the hot weather, be ready for more redfish and larger 
snook to get your lines tight. The fishing will remain rather consistent with similar 
weather patterns throughout our late spring and summer months.

WAVE POWERED BY: 

BEST DAYS TO FISH IN JUNE:  1 - 5, 9 - 11, 16 - 19, 23 - 24, 29-30

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

>>     19 Direct Ocean Luxury Condominium Residences
>>     Plans Ranging From 1,845 - 3,088 SF
>>     Resort Style Amenities Include Beachside Pool And Oceanfront    
          Clubhouse With Exercise Room
>>     Located On The Ocean Within Walking Distance To The Shops 
          And Restaurants Along Flagler Avenue

LUXURY 

FROM THE LOW

 $800’S 

1335 Saxon Drive | New Smyrna Beach, FL 32169
(386) 957-3284
www.homesbytowne.com
Offered by Homes by Towne of Florida, Inc.
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