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From the Editor Tamara Sniffin
There are many things that are 

synonymous with the Caribbean...
white sandy beaches, turquoise 
blue waters, coral reefs, sleepy 
hammocks and to eat…lobster! 
This sweet, succulent crustacean is 
what tropical dreams are made of, 
accompanied by your favorite um-
brellaed cocktail of course! Although 
we savor this island mainstay, some 
marine biologists fear we have had 
too much of a good thing.

As is the case with most creatures 
fished from the sea, numbers are 
dwindling and there are questions 
of how we, as consumers, can take 
greater measures to responsibly 
sustain these wild harvests.

In this issue of My Beautiful Belize 
we explore the history of lobster 

fishing in Belize, which interestingly enough did not become an industry 
until the 1920’s. Thanks to this creature, who was once regarded as a 
‘bug’ to Belizeans, fisher folk grew from modest means to some of the 
wealthiest people in the community. The economic benefits remain 
vital to the Belizean economy, but some fear we may have loved our 
lobster to death.

This doesn’t mean we can’t have our crustacean and eat it too! With 
a closed season that is mutually observed by our fellow Central Amer-
ican coastal countries, and weight and size restrictions in place, good 
measures are being taken to assure their numbers. However, poaching 
and undersized catches remain a problem, and as consumers this is 
where we can help. If we are mindful that we only indulge in legally 
collected lobster, and do not support the livelihood of poachers, than 
the demand is no longer there. We have to give our little buddies time 
to grow and make more babies!

As you visit Belize, your adventures will be culinary too, and there’s 
nothing more delicious than fresh lobster. Enjoy every bite, and thank 
you for doing your part in preserving a taste of My Beautiful Belize.

Be sure to visit our website for detailed stories and many 
more beautiful photos: www.mybeautifulbelize.com

Published by The San Pedro Sun LTD.

For advertising and 
story opportunities, 

email us at : 
hello@mybeautifulbelize.com

In thIs Issue:
Experience the Carnaval Culture:
San Pedro’s cultural pre-Lenten tradition is a chance to witness 
a community embracing its past in fun fashion! P. 3
Making Local Corn Tortillas:
Bet you didn’t know how time consuming that delicious hot 
tortilla was to make...read and learn - and don’t miss out on an 
incredible tradition that leads to puffy tortillas! P. 6
Mayas live among us:
There was no sudden disappearance! In Belize, Mayas continue 
to thrive, adapting to modern life while holding on to their 
tradition and culture. P. 13
Living La Vida Lobster:
Did you know that the lobster industry came to be until the 
1920’s? Before that, there were tales of finding lobster washed 
ashore, only to be thrown back to sea. P. 16
Ak’Bol Yoga Retreat:
Yoga is an adventure! Experience it at Ak’Bol! P. 18

Here’s what ’s happening in February!
February 6th – Kelly McGuire’s Birthday Bash 
at Palapa Bar, San Pedro Town starting at 5PM
February 11th to 12th – Placencia Sidewalk Arts 
Festival at Placencia Peninsula, all day event
February 11th - “Art after Dark” gala dinner fea-
turing six renowned painters from the Placencia 
Peninsula. Hosted by Naïa’s Resort & Spa at their 
1981 restaurant, Placencia. For more info and 
tickets contact Anne-Marie McNeil at 523-4600
February 18th – San Pedro Tiger Sharks vs. Dan-
griga Dream Ballaz at Stann Creek Ecumenical 
College, Dangriga Town starting at 9PM
February 18th – Konshens Live in Concert at 
Riverside Tavern, Belize City starting at 9PM
February 24th – Reina del Carnaval Pageant at 
San Pedro High School Auditorium, San Pedro 
Town starting at 7PM

February 24th – Corozal House of Culture Anniversary Celebration at Corozal 
House of Culture, Corozal Town starting at 7PM
February 25th – Street Art Festival 2017 at Albert Street in Belize City starting 
at 2PM
February 25th – Carnaval Block Party at Central Park, San Pedro Town staring 
at 6PM
February 25th – San Pedro Tiger Sharks vs Orange Walk Running Rebels at San 
Pedro High School Auditorium, San Pedro Town starting at 9PM
February 26th to 28th – Grand Carnaval de San Pedro at Barrier Reef Drive and 
Pescador Drive, San Pedro Town starting at 2PM each day
March 1st – Burning of Juan Carnaval at Central Park, San Pedro Town starting 
at 7PM
March 3rd – 2017 Belikin La Ruta Maya River Challenge starting at San Ignacio 
Town at 7AM
March 4th – San Pedro Tiger Sharks vs. Belize City No Limits at San Pedro High 
School Auditorium, San Pedro Town starting at 9PM

Important Information
Belize Tourism Board - 227-2419.
Belize Tourism Industry Association (BTIA) - 227-5717.
Belize Hotel Association - 223-0669, bha@btl.net
San Pedro Tourist Guide Association 226-2391.
Dr. Otto Rodriguez San Pedro PolyClinic II: 226-2536
AA Meetings:  Monday – Saturday, 6PM, #5 Boca Del Rio. 226-2020. Every Tuesday & 
Friday, 12 noon at the Catholic parish hall. Front street, 630-0752. 
Al-Anon Meetings: Wednesdays, 5:30PM, SP Catholic Church  Hall. 608-3924 / islabon-
itaalanon@yahoo.com
Narcotics Anonymous: By request at 623-0316.
Emergency veterinarian care: 610-3647
American Crocodile Education Sanctuary/ACES – Don’t take matters into your own 
hands. Call 623-7920 for crocodile problems.
Saga Society A non-profit “humane society” to address the stray cat and dog popula-
tion in San Pedro. Phone 226-3266.
SP Town Library - 206-2028.
SP Post Office - 206-2260.
National Aids Commission Island Committee (NACIC) - HIV Testing/ Treatment/Stigma 
and Discrimination and Pre and Post Test Counseling. 650-7021.
CRySTAl AuTO RENTAlS - 2 BZ locations: Philip S.W. Goldson International Airport 
and 5 Miles Northern Highway. Free shuttle service to and from our Belize City office to 
anywhere in Belize City. Tel: 011-501-223-1600 Fax: 011-501-223-1900 (direct dialing from 
U.S.A.) Toll Free in Belize: 0-800-777-7777 Email: reservations@crystal-belize.com or visit 
our website at http://crystal-belize.com
COASTAl XPRESS WATER TAXI – Scheduled ferry service & water taxi for Ambergris Caye. 
Phone 226-3007. 
GET TRANSfERS - Executive transfer and tour services anywhere in Belize: Chetumal, 
Cancun, Quintana Roo & even Merida and Guatemala. Phone: 422-2485 (Fx: 422-3511) 
or email: info@gettransfers.com.
RAINBOW TAXI – Caye Caulker golf cart; guided island tours; reliable service. 226-0123. 
Minerva: 661-6254 or Champ 602-8136.
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A new adventure awaits you during San Pedro’s Gran Carnaval
When most Belizeans think about carnival, images of elaborate costumes and 

festive floats come to mind. But for those who live in San Pedro Town, carnival 
is actually ‘carnaval’ and the traditional celebration is observed to usher in the 
40-day Lenten Season. Unlike the highly anticipated annual Carnival Road March 
held in September during our country’s patriotic celebration, San Pedro’s Gran 
Carnaval usually takes place in February, four days before Ash Wednesday. 

Both events do have one thing in common; bringing people together for a fun 
and memorable experience!

By Janelle Cowo

Continued on Page 4
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This year, San Pedro’s Carnaval 
will take place from Friday, Feb-
ruary 24th to Tuesday, February 
28th. It will open with the annual 
Reina del Carnaval Pageant on 
Friday, followed by a block party 
on Saturday, three days of paint-
ing and comparsa (dance groups) 
dancing from Sunday to Tuesday, 
and will end with the burning of 
Juan Carnaval on Wednesday, 
March 1st. That’s quite a line up 
for some adventurous activities!

This is the only celebration of its 
kind in the entire country Belize! 
If you are wondering why San 
Pedro is the only town in Belize 
to celebrate carnival, well that’s 
simple; because of its strong ties 
to Latin culture.

Carnaval dates back 150 years 
and is celebrated in many ways 
across Europe, Central and South 
America. One thing that all Carna-
val celebrations across the world 
have in come is that they are very 
lively and colourful, encompassing 

great music and much dancing.  
In San Pedro, we have adapted 

the carnaval culture brought by 
those who migrated from South-
ern Mexico. Mexico’s celebration 
is centred on the legend of Don 
Juan Carnaval, a rich man who 
lived his life breaking the hearts of 
women and partying. It is believed 
that he founded the celebration 
of carnaval to allow people to 
have fun before heading into the 
solemn Lenten Season.

During the first celebrations of 
Carnaval in San Pedro, boys would 
paint girls primarily with talcum 
powder, flour, blue dye and soot. 
The comparsas tradition started 
when the men would dress as 
women and parade the streets 
singing sarcastic, often humours 
lyrics. 

Today, comparsas choreograph 
original dances and songs that 
they perform through the town 
streets. The groups wear vibrant 

El Gran Carnaval Continued from Page 3El Gran Carnaval Continued from Page 3

Continued on Page 5
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costumes that depict all forms of livelihood.  Groups form 
months in advance, planning their strategy and costumes, 
focusing on the music, lyrics to their song, and themes for 
each day of the festivities. Keep an eye out for the Cholo’s 
Barbies (grown men dressed as women – heels and all!), 
many of them have been dancing since they were small 
children!

Even the form of painting has evolved! From 4PM to 10PM 
children and adults take to the streets painting one another 
in colorful hues of water paint. During this time, traffic ac-
cess on Barrier Reef Drive and a portion of Pescador Drive 
is closed. Those not wanting to participate in the painting 
are encouraged to avoid these areas.

Carnaval is all about TRADITION and friendship, and we 
invite you to be a part of it! 

El Gran Carnaval Continued from Page 4El Gran Carnaval Continued from Page 4

Catching the eye of specators 
every year are the Cholo’s 
Barbies...look out for their 
humorous performance and 
unending energy!
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Making Corn 
Tortillas the 

local way!
Corn tortillas are a staple of al-

most every Belizean meal. Similar to 
rice and beans, corn tortillas are the 
perfect accompaniment for a variety 
of local dishes, from soups to stews, 
and especially classic breakfasts like 
beans and eggs. 

At 23, I have pretty much con-
sumed my fair share of corn tortillas, 
but making them by hand is another 
story! While most Belizean girls of 
Mestizo or Maya heritage pride 
themselves in making the perfect 
handmade corn tortillas well… let’s 
just say I may have skipped my les-
sons. But that doesn’t mean I still 
don’t try to make them!

Corn tortillas are made from 
masa (a cornmeal dough), pressed 
down into flat circles and then 
baked them over a hot comal (a 
smooth, flat griddle). Today, pre-
prepped masa can be purchased 
at your nearest tortilla factory; but 
back in the days, the masa had to 
be made from scratch. 

Growing up, I was always as-
tounded at how my grandmother 
prepared the masa for tortillas 
(and other Mestizo dishes such as 
tamales, bollos and k’ol). The dried 
corn kernels were boiled with lime 
powder (Calcium hydroxide) and 
then grinded on a hand cranked 
grinder called a molino – this was 

fuN fACT! 
According to both Maya and 

Mestizo tradition, if a girl who 
plans to make tortillas holds a 
Cane Toad, locally know as a 
“w’oh”, their tortillas are sure to 
puff when cooking. Of course, 
the procedures of the tradition 
slightly vary in each culture; in the 
Maya culture, the toad needs to 
be caught then passed over and 
under the girl’s hands nine times. 
While in the Mestizo culture, it is 
only required for the girl to catch 
the toad and hold it for a short 
while (these toads are known 
to puff up the minute they are 
touched). I guess I might have to 
revisit this tradition is I ever want 
puffy tortillas in my future! I’m off 
toad hunting!

By Janelle Cowo

Continued on Page 8
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the part I usually had to do. Many, 
many children went through this 
rite of passage!

Once the masa was done, it was 
time to make tortillas!

- Add salt to taste to the masa 
and knead until the dough has a 
fine smooth consistency.

- Heat the comal on your stove 
top or a fire hearth (cooking over 
open fire is the traditional way to 
go, and it’s the secret ingredient to 
an authentic flavor).

- Measure about three ounces of 

Making local corn tortillas Continued from Page 6
use your bare hands or a cloth 
to pat it down. (The inflation 
of the tortilla when cooking 
means that it will be light and 
airy in the inside – just the way 
it’s supposed to be!)

Once cooked, remove the 
tortilla from the comal and 
store in an airtight, lined and 
insulated container until ready 
to serve.

Serve up some hot and fresh 
corn tortillas with your favour-
ite meal!

dough and shape it into a ball.
- Place the dough ball into the 

center of a plastic sheet on a flat 
surface and mold it with your fin-
gertips to form flat thin disk. While 
you press down the dough with 
one hand, use the other to keep the 
circular shape of the tortilla.

- Remove the pressed dough 
from the plastic sheet and gently 
lay flat to grill on the hot comal. 
When one side is golden, turn it 
over using your hands. As the next 
side cooks, the tortilla will puff up, 
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feliz Bar & Grill
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MATA GRANDE GROCERy The 
biggest little grocery store on 
Ambergris Caye,  located 4.5 miles 

North of San Pedro Town, it’s a must see!  Open 
Monday-Saturday 8AM-5PM; Sunday 10AM-5PM.    You 
can also order online at www.matagrandegrocery.com 
or call us at 226-4290….we DELIVER!

Shop

E a t P l a y

BElIzEAN COvE ESTATES A collection of six 
luxurious beachfront vacation rentals located 
3 miles north of San Pedro Town. Each villa is 
elegantly decorated with its own unique style and 
décor. Belizean Cove Estates is the ideal setting 
for an intimate honeymoon, large family, or group 
vacation. 
COCO BEACH RESORT  4-star luxury beach resort, 
nestled 3.5 miles north on Ambergris Caye, offering 
the utmost in beachfront relaxation, romance, 
luxury and adventure. Featuring two impressive 
free form swimming pools, a swim-up pool bar, an 
in-pool hot tub and a water-slide.
BElIzEAN SHORES RESORT An affordable 
vacation resort located just 3 miles north on 
the island of Ambergris Caye. Offering a great 
beachfront vacation for those looking to escape and 
relax in a peaceful island oasis yet, it’s only a short 
boat ride away from San Pedro Town.
X’TAN HA RESORT “The Waterfront” Resort is a 
secluded getaway 7.2 miles north of San Pedro on a 
stretch of pristine white sandy beach with beautiful 
turquoise waters. The resort sits on one of the 
finest white sand beaches on the entire island of 
Ambergris Caye.

S t a y

P I R AT E’S T R EA S u R E  -  A 
unique dining experience with 
their Chef’s Table. Watch as 
Chef Mar prepares a fresh 
3-course Belizean meal over 
a coconut-husk fire while you 

enjoy refreshing cocktails and island vibes. 
Regular Menu always available without 
reservations. Noon to 11PM. 668-2156.
THE TRuCk STOP: Belize’s first shipping 

container food park. Come 
try the different exciting 
options from our food 
trucks, play backyard games, 
or cool off with a sundae 

from our ice cream shop. Pig roast & 
cornhole tournament every Sunday!

- Belizean Comfort 
Foods and Gourmet 
Seafood. One Mile 
North of the Bridge, 

at the island’s only Yoga Center. Fresh, is 
the order of the day! Gourmet Dishes by 
Master Chef JoVannie Rowland, menu 
changes daily. Imported Wines, Seafood 
and Pasta. 7 days.
EvOO: With the only hand crafted pastas, 
home-made mozzarella cheeses and 
chocolate fondue in the country, EVOO’s 
distinct menu complements its captivating 
and intimate bistro decor. As the one and 
only Gin House in Belize, EVOO provides 
exclusive imported Gins & Tonics. 226-4001
RAIN RESTAuRANT - 2 Miles North at 
Grand Caribe. Outdoor rooftop casual 
dining, world cuisine. Serving from 7AM 
- LATE!  Happy Hour: 1-3PM, Mon-Sun. 
226-4000 or email reservations@rainbelize.
com.
PIRATE’S NOT SO SECRET BEACH BAR & 
GRIll: The newest trending destination; 
adventure to SECRET BEACH! Soak up the 
sun or take a dip in crystal clear shallow 
waters accompanied with island music, 
refreshing cocktails, gourmet lunch menu 
by AWARD WINNING CHEF. Credit Cards 
Accepted. Open daily 10am to SUNSET! 
O RESTAuRANT - Central American cuisine 
with Caribbean flair, at Las Terrazas Resort. 
Breakfast, Lunch, & Dinner. Casual chic, 
or dine alfresco next to the infinity pool. 
226-4249.
JOHN’S ESCAPE!!! Run away and get 

s e r v e d  l u n c h 
and dinner daily.  
Pizzas, Nachos, 

Burgers, Quesadillas, Burritos, Fajitas, 
Ceviche, Chicken Wings (to die for!) and 
much more!! Happy Hour 2pm-5pm; 
closed on Tuesday.
MAMBO RESTAuRANT - Enjoy a unique 
dining experience at this award-winning 
restaurant at Matachica Resort. Romantic 
atmosphere with island ambience, offering 
locally inspired flavors and meals that will 
excite even the most seasoned palate. 
Complimentary transportation with 
reservations - call 226-5010/226-5011.
PORTOfINO RESTAuRANT - Enjoy our 

Euro-Caribbean inspired 
m e n u  a n d  s p e c ta c u l a r 
Caribbean views. Also offering 
a full VEGETARIAN Menu. 
For Reservations & Free 
Transportation, please call 

226-5096 or 678-5096.

COCO lOCOS BEACH BAR: 1st Beach 
Bar North of Bridge. Swim up Bar. 
Monday 4PM Cribbage Tournament 
and BBQ. Trivia Tuesdays 7PM. Daily 
Happy Hour 4 – 6. Bocce ball, Giant 

Jenga. Pizza & Pulled Pork Sandwiches. Open Every 
day 12 noon – 10PM. Like us on facebook.com /
cocolocosbz.

fElIz BAR & GRIll: THE Sports 
Bar across the bridge, with four 43” 
flat screen TVs, delicious thin crust 
pizza, wings and burgers. Play corn 
hole, catch the game, and try our 

Wednesday dart challenge! 1PM-11PM, closed on 
Tuesdays. At the Cloisters.
THE DIvE BAR: Snorkel/dive with us at SeaStar 

Belize and then unwind over great 
drinks, great food and a great time 
at The Dive Bar. Enjoy beachfront 
views and complementary water 

toys, just 1/2mile North of the bridge. 226-
3365/625-3364
MARBuCkS COffEE HOuSE - Specialty Coffee 

Drinks - both hot & cold; fresh fruit 
smoothies and baked goods. Join us 
for Thursday Wine Fun, 4PM-7PM and 
our delicious Sunday brunch (with 
mimosas!). Located just off the main 
road in Tres Cocos, before the Truck 

Stop. Like us on Facebook and keep up with the fun!
THE GREEN PARROT - Eats and treats. Relax on the 
patio, sip your favorite island drink gaze out at the 

azure Caribbean Sea, take a dip in 
the pool and enjoy our great beach 
bar. Friendly staff always on hand 6 
miles north of town. Open daily from 
9AM-9PM. For complimentary boat 

transportation please call 226-5096/ 678-5096.

Ak’Bol yoga Resort
& Restaurant

Belizean Cove Estates

Coco Beach Resort

Belizean Shores Resort

X’tan Ha Resort

The Green Parrot 
Beach Bar

EvOO 
Euro Bistro

Pirate’s Not So Secret 
Beach Bar & Grill

3.4 miles

John’s Escape
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HuRRICANE’S CEvICHE BAR & GRIll: The ceviche 
house! Fine outdoor dining and delicious tropical 
drinks. Full lunch and dinner menu, seafood specials 
and pastas. Restaurant open 10am - 9:30pm. Bar open 
until 10pm Monday to Saturday, closed on Sundays. 
We also run Tanisha Eco-Tours – and the best Lamanai 

Tour in Belize! Call 226-2314.
EL FoGoN: Authentic Belizean Cuisine prepared on 
a fire hearth. Featuring dishes that represent the 
diversity of our Belizean culture. Lunch menu and 
daily dinner specials. Open Mon. – Sat. 11AM – 9PM 
206-2121/610-1277 See map for our location! 
fIDO’S COuRTyARD: Fun every day, starting with breakfast and a 

fabulous view under the island’s largest palapa. 
Enjoy refreshing cocktails, lunches and dinners, 
with a side of live music. Island life doesn’t get 
any better than this! Located in the heart of 
town on Barrier Reef Drive.

SANDBAR: BEST PIZZAS ON THE ISLAND! Sandbar hosts an amazing 
happy hour special: $10BZD wood-fired pizzas and 
2-for-1 rums on weekdays (3-6PM) and beer and 
wing specials on the weekend (11am-4pm). Enjoy 
your afternoon or evening at the bar, tables, or 
chaise lounges on the beach!

IT z A BEl IzE AN Pl AC E: Serving up authentic Belizean and 
international breakfasts and lunch specials. Open from Tuesdays 
to Sundays from 6AM to 3PM. Located on Black Coral Street only 
minutes away from the beach. Contact: 637-8555.
THE NOOk: A restaurant and cocktail BARtique, offering fun fusion 
cocktails and tasty nibbles and main dishes. Happy Hour and a Half 
from 5PM - 6:30PM at the funky and relaxed lounge on the beach, 
by Coastal Express.
CAlIENTE: On the beach at Sprindrift, Caliente Restaurant serves 
delicious Caribbean and Mexican cuisine. Try our Jalisco chicken, 
or our awesome ceviche and don’t skip the fabulous margaritas 
(half-off on Fridays!) Indoor and outdoor dining available. Locally 
owned/family run. 226-2170

Eats & trEats

Central San Pedro Town
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Party Party
WAHOO’S lOuNGE - We are home to the 
WORLD FAMOUS CHICKEN DROP! Thursday nights 
starting at 6PM. Drink specials, games and an 
amazing view of the reef. Located on the beach 
at the Spindrift Hotel. 226-2002.

lOlA’S PuB - The best stocked bar on the island! Martinis, Single Malt, 
Bourbon, Mini Beer Shots, Tequila Shot Chillers. KaraoKe-Free Zone! 
Across from Belize Bank on Front Street. 206-2120. 
WANT RuM? GOT IT! 100% Belizean Rums. Travel-
lers Liquors FACTORY OUTLET and showroom! Home 
of world class  and award winning rums. Wholesale 
and retail. Daily complementary rum tastings of over 
25 products! #15 Pescador Drive 226-4690. www.
facebook.com/wantrum
PAlAPA BAR AND GRIll – On the Wet Willy’s Dock.  Daily 11am 
– 11pm. Relax on the inner-tubes and have your bucket of ice cold 
beers lowered to you. Outdoor seating, awesome smoked food, 
cheeseburgers, seafood and tropical drinks and an astonishing view!

Barrier Reef Drive

Tarpon Street

Black Coral Street

Buccaneer Street

Zen Belize
12 Belize

BOOMERS: Newly opened Cafe’ Bar and Grill 
in the Wings building near Tropic Air. Serving 
American and Belizean breakfast, lunch, dinner 
and daily specials. 226-2292.

BEllA ITAlIA: Craving delicious pastas and Italian 
pizza? Well, enjoy authentic Italian cuisines right 
here on Ambergris Caye. Come in and grab a seat or 
take advantage of our free delivery (in town.) Come 
see what we have to offer! 637-3798.
PARADICE CREAM: We are an ice cream shop 
serving great homemade ice cream, milk shakes and 
malts. There are about 30 flavors to choose from - 
always adding new flavors. Ice cream pies available 
for special occasion! Located on Coconut Drive at 

Wings Complex. 610-9585

Paradice Cream

Bella 
Italia
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Xtreme Geeks

B E l I z E A N  B R E E z E S 
S O A P  C O . :  We  h av e 

moved! Come see us in our New Location! You asked 
for more all natural products so we needed the space 
to add them all. From bars to guest soaps, cupcake 
soaps and ton of fun! A full line of affordable and unique jewellery 
and gift items. 9AM-9AM; Mon –Sat; 226-4322

B E l I z E C H O C O l AT E C O M PA N y:  The f irst ever 
chocolate boutique in Belize, makes bean to bar 
chocolate on Ambergris Caye, together with delicious 
truffles, tasty hot and cold chocolate drinks and unique 
chocolate gifts. Located on Front Street. Call 226 3015.

GRANIEl’S DREAMlAND: Exotic Hard Woods 
and Mahogany Products made locally. Gift 
Items, indoor and outdoor furniture, carvings, 
and custom-made orders. Worldwide Shipping. 
Free Delivery to Hotel, Airport or Boat within town limits. 226- 
2938, Pescador Drive. granielsdreamland2@yahoo.com, www.
granielsdreamlandbelize.com Facebook: Graniels Dreamland 

“12” is the only shop in Belize that features only 
Belizean made luxury products & gifts suitable for 
both locals and tourists. Featuring exclusive items 
from around the country from soaps & scrubs to 
handbags & sauces, we ship same day throughout 
Belize. www.12belize.com 670-5272.

Belizean arts Gallery - Largest collection of 
paintings in Belize. Featuring contemporary, native and realistic 
works by leading and on the rise artists. Gold and silver artisan 
jewelry, ceramics, fabrics and more. Open daily 9am to 10pm. Deep 
inside Fido’s Courtyard.  226-3019.
MOHO CHOCOlATE COMPANy: From bean to bar: handmade 
chocolate with Organic Maya Cacao. Milk & dark chocolate, truffles, 
skin care products and souvenirs. Black Coral Drive. 625-1980.
ISlAND DREAM TOuRS: Specializing in Sunset Dinner Cruises 
(Gourmet, Buffet) Booze Cruise and Private Charters – you design 
your own dream on-the-water tour! Cruise includes wine, fresh 
fruits and hand-crafted cocktails! Join the Fun!! 615-9656! Like us 
on facebook.com/islanddreamtours
flyBOARD SAN PEDRO: EXPERIENCE THE FREEDOM OF FLIGHT! 
Come fly with Flyboard San Pedro! Soar over the beautiful waters 
of the Caribbean in style! Experience the newest sport to hit San 
Pedro! Located at the Skydive San Pedro shop over the water across 
from Sandbar Hostel & Restaurant on the beach.

UniqUE OffErings

Belizean 
Arts Gallery

rEal EstatE BElIzE SOTHEBy’S INTERNATIONAl 
REAlTy is a full-service firm offering 

sales, vacation rentals, and property management in Belize 
(Ambergris Caye & Placencia Peninsula). We are service oriented 
and will ensure that our clients’ needs are met and exceeded. 
Belizesir.com

SANDy POINT REAl ESTATE:  The 
exclusive real estate representative for 
Sandy Point Resorts. These luxurious 
beachfront vacation resorts on Ambergris 
Caye allow you to purchase your dream 

vacation home. They also offer a number of pre-construction 
projects underway that will offer tremendous market appreciation 
and great pre-construction pricing.

AquAfINO ISlAND RESORT AND SPA: An island resort located five 
minutes behind Ambergris Caye. Offering a 5-star experience, the 
resort offers a private gym and beach club among other amenities. 
Offering exclusive island residence and over the water bungalows.

PEDRO’S INN: Clean, Cheap, Safe and 
Fun. Pedro’s Hotel provides a clean, 

comfortable and safe setting at an amazingly cheap price. Nightly 
events in the Bar throughout the week including Ladies Night every 
Wednesday.

HAvANA CIGARS BElIzE: Our walk-in humidor stocks an 
ever changing selection of some of the finest hand-made 
cigars from Cuba, Central America, and the Caribbean. We 
also offer an air-conditioned smoking lounge with a full 
bar and café. On Front Street, across from Holiday Hotel. 

226-4576 Find us on TripAdvisor!
SAN PEDRO ARTISANS MARkET: Over 20 booths featuring local arts 
and crafts. Wood carvings, jewelry, paintings, sculptures, souvenirs and 
much more. Open daily from 8AM until 9PM. Located on Angel Coral 
Street across from the Hon. Louis Sylvestre Stadium.

zEN BElIzE: purpose-built rooftop fitness studio, 
featuring yoga, pilates, kickboxing, krav maga and 
bootcamp, overlooking the trees and sea, close to 
downtown.  Daily classes, all levels, internationally 
certified instructors.  Drop-in $20bz, incl. equipment. 

See facebook for our daily schedule.

Angel Coral Street

Pescador Drive

Barrier Reef Drive

Buccaneer Street

Am
bergris St.

Pelican St.

Caribeña St.

Palapa Bar

Sandbar

Island Dream Tours/YOLO

Skydive San Pedro/

Flyboard San Pedro
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THE COCONuT CAfé: Life’s better when it’s made 
from scratch! The Coconut Cafe offers breakfast all 
day, as well as pizzas, paninis and burritos/wraps. We 
make all of our own breads, pies and cinnamon rolls 
from scratch. Open daily from 7-3, closed Wednes-

days. Located just south of town, on Coconut Drive, across from 
Road Kill Bar. 226-4311.

CASA PICASSO RESTAuRANT: Tapas dining in an artful 
setting. Global flavors from local ingredients…martinis, 
wines, cocktails. Vegetarian & gluten-free options. Open 
Tuesday-Saturday at 5:30pm. Last reservations 9:00pm. 
226-4443 or reservations@casapicassobelize.com. Lo-
cated south of town past Caribeña Gas Station & Belikin 

Distributor. Check out our specials & weekly “Tasting Thursday” menu 
at facebook.com/CasaPicassoBelize & casapicassobelize.com.

El DIvINO CARIBBEAN STEAKHOUSE & MARTINI 
BAR: Nominated for Restaurant of the Year 2016 
by BTB! Banana Beach’s signature restaurant, 
featuring indoor and outdoor dining and sports 

lounge. Serving USDA meats, wood fired pizza, fresh seafood, pastas...
locals LOVE our ceviche! Daily dinner and drink specials, Happy Hour 
from 3-7pm. 226-2444.

HIDDEN TREASuRE RESTAuRANT: Serving Latin 
American & Caribbean cuisine in an enchanting 
atmosphere.  Serving dinner only from 5:00pm - 
9:00pm, closed on Tuesdays, located in the Escalante 
neighborhood. Live music on Thursdays! Free shuttle 

service to customers in town. Contact us 226-4111/4236, www.
hiddentreasurebelize.com
THE PAlMIllA RESTAuRANT AT VICTORIA HOUSE: A casual expe-
rience with a unique mix of island seafood and continental cuisine. 
Relaxed and informal yet romantic. Admiral Nelson Bar is the place 
to be casual and relax in your swimsuit, enjoying breakfast, lunch 
and dinner with magnificent views. Reservations recommended: 
226-2067. 

BlACk ORCHID RESTAuRANT & lOuNGE: Come visit us;  
just a quick Golf Cart Ride 2 1/2 miles South of Town after 
the Croc Pond Lagoon and well before the Marco Gonzalez 
Maya Site. Open Tuesday through Saturday; Happy Hour: 
3PM-5PM, Dinner: 5:30-9PM. www.blackorchidrestaurant.
com. Reservations Recommended (501) 206-2441. 

CARIBBEAN vIllAS: Great Value on the 
Beach. Bar & Restaurant, Waterslide, Sailing 
Center, Dive Shop. Far enough from town 
for peace and quiet but a short walk along 

the beach to San Pedro. Book Weddings and Events. Home of Sunday 
Family Funday. 

CRAzy CANuCkS BEACH BAR: Beach bar located at Exotic Caye Beach 
Resort. Open daily11am-midnight. Bar food and daily drink specials. 
Mondays: Live reggae @8pm Tuesdays: Live Music & Hermit Crab Rac-
ing @6:30pm Thursdays: Paint n Splash @2pm Fridays: Trivia @7pm 
Karaoke @8:30pm Sundays: Live music/horseshoes @3pm  Follow us 
on Facebook. Phone: 670-8001
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UniqUE OffErings

Saga Humane Society

South of 
San Pedro 

Town

Pedro’s Inn

Caribbean 
Villas

www.mybeautifulbelize.com

Sudoku Answers
Puzzle on Page 19

C Ay E  C O f f E E  R O A S T I N G 
COMPANy: Local fresh roasted 

coffee manufactured 
in San Pedro Town. 
Available throughout 
Ambergris Caye and 
countrywide. M-F: 

8:30-4:30, Sat: 8:30-noon. ONLINE 
WEB STORE, NOW OPEN!!! For 
more information visit http:/
www.cayecoffee.bz.
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The Modern Maya 
Among Us

In 2012, it became abundantly 
clear that a lot of people around 
the world had no clue that Mayas 
are still living among them. I will 
never forget the look on a young 
man’s face when I confirmed that 
indeed, the Mayas do exist. It was 
a novelty for him, and being that it 
was the much-buzzed about ‘2012: 
end-of-the-world”, his curiosity led 
to asking, “How do you live?”

I take that question and add to 
it, “How do we continue our tradi-
tions and way of life in a modern 
society?” 

The answer is a bit complex, as 
we are now far-flung through the 
corners of Belize, and many other 
countries around the world. One 

thing we have in common, beside 
our language, is our love for home, 
Tanah. I was born and raised in San 
Antonio Village in the Cayo District. 
The westernmost district is home 
to some of the most beautiful 
landscapes, and in my humble and 
biased opinion, San Antonio is nes-
tled in one such spot: a valley ringed 
by mountains as far as the eye can 
see, homes dotting high hills and 
dirt roads snaking every which way.

The population is primarily Yu-
catec, and I am fortunate to have 
been born in the era of one of the 
most famed healers, Dr. Elijio Panti. I 
also grew up with the Garcia Sisters, 
who had their brush with fame 
with their slate carvings and art. In 

fact, one sister continues pushing 
for tradition and preservation of 
culture, lobbying alongside other 
villagers to honor Dr. Panti with a 
medicinal trail/reserve. Another 
group of hard-working artisans 
have taken on the magnificent art 
of pottery-making, using the help of 
a New York University professor to 
create bowls and figurines in hom-
age to our ancient ancestors’ styles. 
We speak our Mayan language, 
conversing wherever we meet, be 
it in the center of the village, or on 
this very island where I now reside. 
We can pick each other out, bound 
by a common thread…and we talk 
and reminisce.

Continued on Page 14

Dr. Elijio Panti, San Antonio’s famed 
Maya  healer

By Mary Gonzalez
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one of three
There are three confirmed 

groups of Maya in Belize: Yucatec, 
Mopan and Ke’kchi. 

I’m the product of a Yucatec 
Maya man and Creole/Garifuna 
woman, and identify as Maya.
life in the village

Like so many children in the 
village, I grew up around a host 
of uncles and aunts and cousins. 
As an only child, I often gravitated 
towards my grandmother in her 
kitchen. In hindsight, Grandma 
was the tiniest wizened creature, 
but to a small child, she was the 
world, bigger than life itself. 

Her thatched kitchen was made 
of skinny logs, wide open doors 
and windows so the smoke from 
her fogon (fire hearth) would get 
out easily. Directly overhead, the 
thatch was ebony black with soot 
from the wood smoke. I remem-
ber seeing long strips of deer meat 
often draped on a line high above 
the fire, curing and smoking for 
many days. The day she would 
bring down the meats, it was 
feasting time. 

Sometimes I’d help pick the 
brightest habaneros from the 
tree just outside, and she would 
pick tomatoes ripe on the vine. 
After raking some coals off to the 
side, she would add more wood to 
the fire and her comal would be 
placed to heat up. Freshly washed 
habaneros were dropped directly 
on the separated coals, spitting 
and hissing as they got charred 
and their scent filled the air. To-
matoes roasted atop the comal 
as well. Some fresh cilantro would 
be chopped, along with shallots 
grown in the backyard garden.

Grandma would smash the 
hot habaneros with generous 
sprinkles of salt and fresh lime 
juice, using a homemade wooden 
pestle. Cilantro and onions would 
get added, and being the fearless 
woman she was, she’d stick her 

The Modern Maya Continued from Page 13

Scan here to learn how to make your very own!
finger in the bowl and taste! The 
roasted tomatoes got a similar 
treatment, with just a tiny bit of 
the habanero sauce added to give 
it a little kick. 

There was always masa (corn 

dough) ready to go, and she would 
start patting out round stacks of 
hot and fresh tortillas. When the 
stack was ready, often in danger of 
toppling over, she would sit at the 
table, shredding her portion of the 
shredded smoked meat, dabbing 
handfuls in both sauces, wrapping 
with a hot fresh tortilla and savor-
ing it with her eyes closed.

Today, the joy of a hot fresh corn 
tortilla is still enjoyed, whether 
from a fire hearth or stovetop, it 
still is about making our own food.
Where were the men?

Culture and tradition in many 
Latin-American countries have 
often led to the idea that the men 
do the hard labour in their milpas 
(farm) while the women stay at 
home and tend to home and chil-
dren. Grandma had a total of 16 
children, of which 10 survived to 
adulthood. 

Continued on Page 15
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The Modern Maya Continued from Page 13

Like in many families, our morn-
ings began before the sun rose. 
Children often slept through the 
clatter and bang of the kitchen as 
mothers and grandmothers pre-
pared a hot breakfast and lunch 
for the man/men of the house. 
During school days, it was only 
the father, but at holiday time, so 
long as you could walk through a 
grove of corn, you could help carry 
something, and children and all 
were packed up and taken to do 
some milpa work!

After packing scrambled eggs, 
perhaps some beans in a bowl 
and a few fresh tortillas, a recycled 
bottle filled with milky coffee, the 
men would pull on their long-
sleeved shirts, tuck in their pants 
into their rubber boots, tie their 
scabbards carrying extra-sharp 
machetes, and if they were feeling 
lucky, they would also sling a rifle 
over their back. At the top of the 
mountains due east, the first rays 
of sunshine would start sending 
some light. With one foot on the 
stirrup, and a quick swing of the 
leg, they would take off, the morn-
ing air filled with the clip-clop of 
horses all headed to parts deep in 
the jungle. By the time they broke 
through the thicket of trees and 
crossed creeks, the sun would be 
blazing on the rows and rows of 
their crops: peanuts, corn, onions, 
cabbages, watermelons, peppers, 
tomatoes…whatever it was that 
they decided to plant.

At home, those who saw the 
rifle being slung over would wait 
to hear the shot. Often, there 
would be a loud boom, which 
would echo from mountain to 
mountain, and the question was 

usually, “Who? And did they get it?” Today, the sound of a gunshot 
ringing through the valley still brings a frisson of excitement for those 
eager to have some game meat. 
Folktales

When everyone was settled home, and 
there didn’t seem to be much work to do, 
the gathered children would sit at the feet 
of our wizened old grandma, listening to the 
folktales passed down from generation to 
generation. There was nothing better than 
getting the full story of the Alux (A-loosh)/
Tata Duende (pictured at right), the Xtabai 
(Ish-tah-bye) or the Cadejo (ka-de-ho). 

For us naughty kids, the Alux story would 
ALWAYS get to us. Tales of the tiny man 
luring badly behaved children into the 
jungle with him were terrifying, as were the 
stories of him riding horses for fun, braiding 
their manes so impossibly tight that owners 
would have to cut them off. The stories 
always ended with a warning to: listen to your parents, don’t wander 
off alone…and well, I’m still not sure what the poor horses could have 
done to avoid their braided manes!

When we witnessed tightly braided horse manes, the stories of the 
Alux would come back to us, bringing chills up and down our spines. 
Perhaps they were real, perhaps not; there isn’t much to say that we 
don’t walk a fine line between fantasy and reality. If nothing else, Grand-
ma told us these stories as a warning to behave, and for the chuckles 
she got watching a group of four or five grandchildren walking each 
other to use the outhouse at twilight!
The others

We’ve always been aware of other Maya people in the rest of the 
country. At one point, my grandfather panned for gold, going away for 
weeks on end, deep in the jungle. He would come back with stories 
of other villages where the people spoke Maya. He described them as 
completely different from us…many of them running away and hiding 
from the group of gold-diggers. He said their language was different, 
Maya, but different. Later in our Social Studies class, we would learn 
more about the Ke’kchi Maya, who primarily populate the southern 
district of Belize.

Nowadays, they, along with the Mopan, continue living among the 
other ethnic groups of Belize, adapting to modern life while maintaining 
their traditions and continue to proudly share their culture with the rest 
of the world. So, to answer the original question, “How do we live?” 

The answer is simple: happily…proudly…contentedly. It is a beautiful 
thing to be Maya.
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The Belizean fishing industry 
dates back to the time of the 
Maya when snappers and an-
chovies were the most important 
food from the sea. Over the years 
sleepy fishing villages prospered 
from the bounty of the sea, from 
the northern cayes of Ambergris 
and Caye Caulker, to the main-
land coastal communities of 
Corozal, all the way south to Pun-
ta Gorda. For generations, fisher 
folk benefited from harvesting 

fish, but did you know it wasn’t 
until the 1920’s that they became 
lobster trappers as well? At that 
time lobster were so abundant 
many old-timers tell the stories 
of how you could simply catch 
them from the beach!

Although the Caribbean Spiny 
Lobster were once regarded as 
‘trash fish’ by the locals, that 
trash turned to treasure when 
the US market for the crustacean 
opened after North American 

Living la vida lobster lobster numbers de-
clined. In the first years 
of exportation, Belizean 
fishermen sold their 
lobster tails for one cent 
a pound! Of course the 
industry was advanc-
ing with the times, and 
motorized boats, along 
with the availability of 
ice allowed the fisher-
men to thrive. By the 
late 1940’s the lobster 
industry grew to be the 
most lucrative marine 
export product, with 
freezer boats coming 
from the US, and new 
processing and cold 
storage facilities in Be-
lize City. For the fisher folk, this 
meant full-time, year-round 
lobster fishing, and they were 
now getting five to seven cents 
a pound! 

Back in the day lobster were 
so easy to catch that fisherman 
could catch up to 400 in one day, 
and as many as 2,000 lobster 
in a week! With this success, it 
became apparent that some sort 
of management was necessary to 
assure the viability of such a val-
uable resource, and the Fisheries 
Act of 1948 mandated that during 
the reproductive season it was 
illegal to harvest lobster between 

February 15 to June 14th. The Act 
also stated that the carapace (the 
hard, upper shell) length had to 
be at least three inches in length, 
tail-weight had to be more than 
four ounces in weight, and that 
it was illegal to harvest 'berried' 
females (having eggs) or molting 
or soft shelled lobster. 

Lobster traps were the first 
means of catching the crus-
taceans, and diving for them 
didn’t begin until the late 1950s 
with the introduction of masks 
and fins. This innovation quickly 
took hold, allowing more men to 

By Tamara Sniffin

Continued on Page 17
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catch lobster easily and cheaply. 
Divers would swim the reef and 
rocks with hook sticks looking for 
lobsters hidden under rock crev-
ices. When a lobster is spotted, 
the diver hooks its soft underside 
and then deposits the catch in 
his canoe-like dory. The diving is 
done without tanks at depths of 
five to thirty feet. 

By the early 1950’s, buyers 
started to increase payment for 
lobster; eventually coming to 
Ambergris Caye to buy directly 
from the fishermen, paying them 
up to $1.25 to $1.50 per pound. 
Although this was a significant 
increase in income, the lobster 
fishermen realized that the buy-
ers were the ones making all the 
money, so in 1960 the first fisher-
men’s cooperative was formed in 
Caye Caulker, called the Northern 
Fishermen’s Cooperative Society. 
In 1963, Ambergris Caye followed 
suit and opened the Caribeña 
Producers Cooperative Society 
Limited. Once a week the lob-
sters were transported from the 
island to Belize City on a sail boat, 
and delivered to the Caribbean 
Queen Company in Belize City 

to over-harvesting the species, which by the late 
1980’s was all but fished out. Nowadays, during the 
closed season many lobster fishermen subsidize 
their income by harvesting conch, or work as tour 
and fishing guides. Some have abandoned the pro-
fession altogether. 

As well-intentioned as fishing regulations are, en-
forcement remains a challenge, and over the years, 
harvest numbers have been on a steady decline. 
Due to the dwindling inventory, the cooperative on 
Ambergris Caye closed in February 2010. In an effort 
to boost the population and growth of lobster in 
the entire region, the Belize Fisheries Department 
joined the Harmonized Closed Lobster Season in 
2010. Guatemala, Nicaragua, Honduras, Costa Rica 
and Panama all share the same season dates now. 

Even though harvests are smaller than the days 
of plenty, the Spiny Lobster remains one of the 
top marine exports for Belize. With earnings for 
the 2014-2015 season amounting to an estimated 
$15,270,000BZ and a total of 484,891 pounds of 
lobster, this income is essential to the Belizean 
economy. This success certainly calls for celebration, 
and in July 1994 Caye Caulker was the first to honor 
the prosperity and culture of this tasty crustacean 
as a Lobster Festival. Placencia followed their lead 
in 1998, and in 2007 San Pedro Town on Ambergris 
Caye began hosting a lobster fest as well. These 
annual celebrations are huge draws for the tourism 
industry and enjoyed by locals and visitors alike. 

The lobster has certainly transitioned from the 
ugly duckling to the belle of the ball. From a fisher-
men’s way of life, to becoming a vital part of Belize’s 
economy and tourism, the success of our Spiny 
lobster is vital to our success countrywide. 
Source and (black & white) photo credit: 

San Pedro House of Culture

where they were processed for 
export. 

At one time lobster fishermen 
were some on the wealthiest 
people in Belize. In the 1980s, the 
average salary of a lobster fisher 
was five times greater than the 
average per capita income and 
twice the salary of civil servants! 
In addition to improved distri-
bution of export earnings, the 
cooperatives provided financial 
support, through loans, allowing 
members to invest in technolo-
gy, and local cooperatives gave 
local fishers access to the export 
market. 

However, all this prosperity led 

La Vida Lobster
Continued from Page 16
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Come play at Ak’Bol
At the end of a dock, there is 

a thatched structure overlooking 
some of the bluest water imagi-
nable. Under the shade, a group 
of people transition from one 
position to the other, the soothing 
sound of their instructor’s voice 
leading them. The objective? To 
center themselves…to relax…
meditate…reflect…or simply get 
their daily stretch on.

This is yoga at Ak’Bol. It is the 
quintessential Caribbean expe-
rience: lapping waves, blowing 
breeze, the scent of salt air at each 
inhale. 

Open since 2008, Ak’bol Yoga 
Retreat has been offering yoga 
classes to visitors and residents 
alike. Owner Kirsten Miglio leads 
the classes; her students following 
her guidance and gentle teaching 
methods.  She accommodates 
beginners through advanced yoga 
practitioners, happy to share the 
joy and adventure of yoga.

Yes, yoga is an adventure! There 
are so many styles and variations! 
Having tried yoga myself, I can 
attest to how HARD it can be to 
slow down and breathe deeply. 

Yoga is an adventure! 

By Mary Gonzalez
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The Fun Corner

SuDoku Time! 
Answers on Page 12

“Hey Mr. Dennis; I 
thought I would find 
you here.”
I was sitting on the 

deck at the Holiday 
Hotel enjoying my 
morning coffee from Celi’s Deli 
when Mario walked up to my table 
and sat down.
“Hello, Mario.” I said. “Ooh, that is 

some black eye you got there. How 
did you get it?”
After he chugged down his beer 

he said. “I got this black eye for 
something I said. I had a chance to 
do a good job last week that paid 
two hundred dollars for one day but 
I got drunk the night before and I 
couldn’t wake up. My friend Jaime 
got the job.”
“That’s a shame,” I said.
“Yeah, Maria she give me hell. She 

said I should feel like an idiot. I told 
her ‘no’; I feel happy and mad at the 
same time. I’m mad I didn’t get the 
job but I’m happy for Jaime. She said 
that’s stupid because you can’t be 
happy and mad at the same time.”
“I know what you’re talking about,” 

I said. “It’s kind of like watching your 
mother-in- law drive over a cliff in 
your brand new car. But why did you 
get that black eye?”
“I told Maria that if somebody 

gave her a compliment she would 
be happy but she could be mad, too 
depending on what the compliment 
was. So I gave her a compliment and 
she banged me with the frying pan.”
“I told her that out of her and all 

of her sisters she kisses the best.”

Wolfe’s Woofers
Happy and Mad

By Dennis Wolfe

Even Maya 
the dog has 
her moves 

down!

Sure, we live on an island, and en-
joy sunny skies, lovely sea breeze, 
warm Caribbean waters, but we 
also work, and in my case, there 
is always a deadline. The first 
time I had to slow down during 
yoga, I realized just how shallow 
my breathing is. Learning to drag 
those breaths were possibly the 
most difficult part of the class…
so don’t let those complex asanas 
(postures) fool you…when you’re 
having to breathe deep and exhale 
slow…suddenly, the downward 
dog…the head/handstand seem a 
breeze! But constant practice and 
listening to a nurturing teacher like 
Kirsten can help!

AkBol is pleased to invite drop-
ins, and if you ever find your way 
1¾ miles north of the bridge, take 
the beach route and try a class! 
And to really get into the game, 

check out their retreats! Week-long retreats bring visitors from 
around the world to practice their yoga, explore and become one 
with Ambergris Caye. These visitors are happy to share their wisdom 
and yoga fun with drop-ins, who may just find a new passion. All ages 
and fitness levels are welcome to try any of the variety of classes 
offered during their retreat specials.
upcoming retreats:

* 5th Annual Belize Yoga and Meditation Vacation with Kali Om, 
February 4-11, 2017

* A Yoga Retreat with Jill Sand Consulting, February 11-18, 2017
* Jivamukti Yogawood Retreat to Belize with Maiga, February 

18-25, 2017
* YOGA IN PARADISE with Janine, February 25 – March 4, 2017
* Priya in Paradise: Belize Edition w/Ashley & Lisa March 4-11, 

2017
* Centre Yoga Retreat to Belize March 11-18th 2017
* Breath, Body and Belize, March 18 -25, 2017
These are just a few of the retreats coming up! Be sure to check 

out their website at www.akbol.com to stay up to date with their 
plans. You can reach Ak’Bol via a short bike or golf-cart ride, and 
traveling by water taxi is also a great option – especially as you are 
dropped off directly at their pier. Contact them by phone: 226-2073 
or 626-6296 or email them at akbolyoga@mac.com. Namaste!

Yoga at Ak’Bol Continued from Page 18
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