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Costs of running the PATA clinic

Expenses Goalvas 25,000 pesos.
With purchasing two stainless stee
surgery tables thinal tally was
about 30,000 pesos.

Fundraising ideas are required for
future clinics and for thepurchase
of a wet heat autoclave,(several
thousand dollars).

Web page
http://www.mexicanpacific.com/get/
PATA/bizweb.asp

Dining at Chayo'’s

Recently we discovered a true
Garden of Eden in El Naranjo
(a small town just north of Clt
Santiago on the way to the
airport). The name is “Chayo”
and, like so many who drive by
on a regular basis, we never
realized that we were missing
one of the truly hidden
treasures of Manzanillo.
This beautiful little restaurant,
which is family owned and run,
is set in a lovely garden with a
large variety of tropical plants
and offers great service. It was
a quiet Saturday evening for
our occasion, so we had their
full attention.
(Before | go further, the bar
makes a great Pina Colada.)
The menu is varied and
reasonably priced, as well as
written in English making it
very easydr us to understand
decided upon the pork ribs wi
rice and salad, Brenda and
others had Chicken Kiev
(chicken breast stuffed with
cheese and spinach)
accompanied with fries and a
salad, whilst yet more in our
group opted for Shrimp Shish
Kabob which was declared
incredibly good.
The restaurant, regularly, has 3
varied clientele of people from
nearby Club Santiago
Juliapan & Vida del Mar.
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On Sunday nights there is live
music but be aware that on
Wednesday the restaurant is
closed. (It would be wise to check
if they are open out of the normal
winter season before venturing to
El Naranjo. Ed.)

If you are looking for something
different and exotic, a great
location for a party, or a catered
function, contact the owners ahe
of time and they will be more thar
willing to help. If thoughts turn to
just a nice quiet evening in
setting nestled in a beautiful,
romantic garden, consider the
Chayo Restaurant.

The phone number for reservati
or information is 335-0407.

Lori Muirhead

Letters to the Editor:

The cowboy on the dancing
horse, shown in the March
Manzamigos Messenger, is our
good friend Jose Abel Sandoval.
He has a small ranch on the
outskirts of Manzanillo where we
have enjoyed some wonderful
fiestas, and he performs at all of
the regional rodeos and
corridos. ) *

Do you know of any retired
animal vets down here or
someone who has similar
training?
Our clinic went very well but
of course we would like more
help. Could you ask your
group if they know of anyone?
9

Wasn't it a party?

About 80 good friends and
family from both Canada &
Australia joined Nigel & Frec
Rumford in celebrating their
50" Wedding Anniversary at
Condominios Pelicanos on2§
March 2006.

It was a wonderful event with,
children, grandchildren and
great grandchildren in
attendance.

A frantic couple of weeks wasg
had by all, but we thank
everyone who helped make
this such a special occasion.

Helpful Hint :

For people like me who like to
swim and snorkel, but are prone to
ear infections, here is some advice
from a good friend who is a retired
ear, nose and throat specialist. In
the states you can buy a product
called "Swim Ear" to use after
swimming which dries and
disinfects the ears, but is not
available in Mexico. My friend told
me how to make the same stuff by
mixing 2 parts rubbing alcohol with
1 part white vinegar. Find a small
bottle with a dropper top and carry
some with you to the beach or
pool. Right after swimming put a
few drops in each ear, then tilt your
head and let it drain out. This
displaces all the water and
sterilizes the ear, which is
especially important living in a
warm, humid climate. He further
advises to avoid getting water in
the ears, even when showering,
and "never put anything smaller
than your elbow in your ear"
(including Q-Tips).

Robert Hill

The Rumford Clan celebrate

Thirsty Thursday Summer
As usual, Thirsty Thursday g¢
around a bit in the summer. |
information on which restaure
they will be visiting on ar
given week, call Dorothy
Gerry at 335-1343

Sad News
It is with much sorrow that v
tell of the very sudden death
of William (Bill) Oke, at his
Manzanillo home of Los
Condominios Palomatrr,
recently.
President,Nigel J Rumford,
sends very best wishes to
Bill's wife, Sherri Oke, on
behalf of Manzamigos AC

Last Barbecue of the seas

It was a sad day, which had to
come. The barbecue has been
packed away for the season
as Lynn & Larry McNish head
home to the frozen north once
again. The year was marked
with barbecues and pig roasts
aplenty as good friends
gathered sometimes twice a
week around the great pit.
What a wonderful year and
what wonderful hosts, who so
graciously invited us all again
and again.

Can’t wait until next year,
HMM-MM.
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Nick Nelson, Be Frame & Pam
Heselden decide who'’s the
shortest in the land !!!

Dinner and a Show
For those of us who visit and
live in Manzanillo, the Karmin
Palace is a major landmark of
concrete and tourists. Bordered
by the Las Hadas Golf Course
its secrets are hidden away fr
view of the public. Brenda ant
had the privilege many years
ago of staying at the Karmina a
few months after its grand
opening and were suitably
impressed by the architecture
and beauty of the building,
roomsand gardens. Any readt
who have visited or stayed thu
will have some idea of what |
am describing.
Recently it came to our
attention that it was possible 1
non-guests to partake in the
buffet dinner and evening show
in the Buddha Gardens. So, on
Monday, March 20, seven of ug
decided to experience this
unique package. We arrived
early (6:10 pm) so we would be
able to once again explore the
gardens and walkways that
surround this beautiful hotel.
Dinner seating is at 7:00 pm,
approximately, but the waiters
were more than willing to seat
us a little earlier although the
bar did not open until seven.
We had a wonderful waiter
named Senel who spent 15

minutes chatting with us
about where we were from
and his experiences of living
in the US for 20 years. At
seven he had our drinks on
table and for the rest of the
night our glasses were never
empty.

The dinner is a huge buffet of
culinary delights to suit
everyone’s tastes. The salad
bar is filled with numerous
salads, fruits, and cheeses
and, | am told, great dill
pickles. There is also soup to
add to the array of appetizerg
which on our visit was a navy
bean. For the main course
there were barbeque ribs,
mixed fajita’s (chicken &
beef), chicken tacos, T-bone
steak, grilled chicken, rice,
mixed vegetables and roaste
potatoes. The dessert tables
were loaded with every
imaginable type of pastry ang
cake. Coffee, tea, etc are als
available.

On this particular Monday
night, the show was “Las
Vegas Review”, the stage
lighting and sound system
was excellent. The performe
are employees of the hotel

and put on spectacular dance

numbers whilst lip-syncing
the words to the songs. Thers
was one particular performer
who was the show’s magiciat
and had every one laughing
through his entire
performance. The show lasts
approximately an hour and is
light, wonderful entertain-
ment.

There are different shows
each night of the week with
the headlines of “Caribbean
Review”, the “Karmina New
Age Review” and the
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“Mexican Fiesta”. Another
evening, called “Grammys
is not available to anyone
other than hotel guests.
The price may vary for
different shows but for the
“Las Vegas Review”
package (and included
unlimited bar, buffet dinner
and the show) the cost was
$220.00 pesos per person,
paid to your waiter at the
end of the night. Senel was
a great waiter and always
made sure our needs were
met and our glasses were
full. Tips are not included |
the price so it's up to the
individual to look after this.
For anyone looking to a fun
night out with friends or ju:
by yourself, consider the
possibility of Dinner and a
Show at the Karmina
Palace.

To contact the
Karmina Palace for
information on this packac
the phone number is

(314)-331-1300 -
ask for the concierge.

Lori Muirhead

Watch for more entertainir
dining revues from Lori in
future issues of the
Manzamigo Messenc

On Thursday 18 April, Thirsty
Thursday will be at the Colima
Bay Café. Usual time -6 p.m.
On Thursday 20 April the
destination is Don Andreas, next
to the Coca Cola Distribution
plant in Valle Las Garzas.

This is an excellent opportunity
visit the many restaurants in the
area that you may not have had
the opportunity to frequent
previously.




