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Edmund Gudenas presents

Marius Stakelborough

with an official proclamation
from Euclid, Ohio, on the occasion
of his 85th birthday!




The Weekly's
Summer

Schedu|e I

For the next two
months, the St. Barth
Weekly will appear
once every two weeks,
or every other Friday
through the end

of July, when the
Journal de Saint Barth
goes on summer
vacation.

We will be back on a
weekly basis as of
Thanksgiving, for the
sixth season of The St.
Barth Weekly, the only
all-English newspaper
on the island. The
Weekly covers the
island from all angles,
allowing you to keep
your finger on the
pulse of local politics,
cuisine, art, and cultu-
ral events.

In the meantime, you
can stay in touch with
the lastest on the
island by down-
loading The Weekly’s
electronic version
every other Friday
through July at
stbarthweekly.com.

If you are on the
island, please enjoy
your stay.

If you are checking in
from afar, please come
back soon!

Third Highest French Official Visits Saint Barth:

Michele Alliot Marie
reconfirms committment
of the French government

Arriving at 2:30pm on Saturday, June 7,
Michele Alliot Marie left just two hours lat-
er on her way to Guadeloupe, where she
took the plane back to Paris at the end of a
three-day trip to the French Antilles. In
Saint Barth, the French Minister of the Inte-
rior, Overseas, and Local Collectivities,

only had time to visit the Hotel de la Collec-
tivité where she spoke following Bruno
Magras, and make a quick stop at the incin-
erator in Public, which she qualified as “an
exemplary example in terms of durable
development.” Highly symbolic, the visit by
Michele Alliot Marie, number three in the

French government, was above all intended
to reinforce the comittment of the state in
terms of the Northern Isalnds Overseas Col-
lectivities of Saint Barth and Saint Martin,
which will celebrate their first anniversary
on July 15

I

Michel Magras takes Michéle Alliot-Marie
on a guided tour of the incinerator, which
she says sets an example for sustainable
development.

Association Of Families Created In Saint Barth

"We want to serve as a link between the Collectivity

and the families”

Ten days ago, a new associa-
tion was formed in Saint
Barth: an association for
families that will soon meet
with the president of the Col-
lectivity in relation to issues
of importance to parents of
young students, including the
ongoing problem of child-
care, as the cost of living in
Saint Barth means that more
and more often, both parents
have to work. The president
of this young association,

Gaél Dumas Primbault, has
high hopes for this first
meeting: “We are positioning
ourselves as a link between
the elected officials and the
families. A structure to
obtain and share information.
In this sense, we are going to
give the officials a document
that lists the problems and
needs of young childern in
Saint Barth, from the fami-
ly’s point of view.”

The association also wants to

work with the Collectivity on
five major points brought up
by the parents and another
association, that of social aid
workers for children. Gagl
Dumas Primbault notes that
if the childcare issue is the
most pressing priority for
the association, it is not the
only issue: “Our goal is to
allow families to live cor-
rectly in Saint Barth, and to
deal with all the problems
thay might arise.”
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As his last official act as
the out-going president of
the city council in Euclid,
Ohio, Edmund Gudenas
passed a resolution of
congratulations to Marius
Stakelborough on the cele-
bration of his 85th birth-
day. The resolution was
sponsored by mayor Bill
Cervenik and the entire
council, as they had also
done five years ago when
Marius celebrated his 80th
birthday. That first procli-
mation was framed and
hangs in Le Select. Gude-
nas was one of many
Americans who came to
Saint Barth especially for
this big birthday bash,
which ran for several days,
including a party at Le
Select on Thursday, June 5

Euclid, Ohio Congratulaes Marius On His Birthday

and a dinner at Eddy’s the
next night, June 6. Stakel-
borough visited Euclid,
also a waterfront city like
Gustavia, in 2006.

Gudenas has been visiting
Saint Barth for the past 14
years and runs a resort

called St. Hazards on Mid-
dle Bass Island. “This is a
Caribbean-style resort on
an island in Ohio,” he
says. “We were inspired
by Saint Barth and Le
Select.” The resort’s decor
includes many St. Barth

photos, souvenirs, and
flags. In exchange, a sou-
venir St. Hazards license
plate hangs on the wall in
Le Select.

Edmund Gudenas presents
Marius Stakelborough
with an official
proclamation from Euclid,
Ohio, on the occasion of
his 85th birthday!
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Michel and his staff are
happy to welcome you to their
pool-side restaurant for lunch & dinner.

Lobsters Fresh From The Tank
100 g for 6 euros

elal AN

HOTEL BAIE DE/ ANGES

Hbtel Baie des Anges « Flamands « 0590 27 63 61
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Special Events
Theme Parties
Weddings
Corporate/Group
VIP Assistance
Yachts

Destination Management Services
The company that started the professional
organization and events planning business...
the company that continues to set the standard.

Melanie Smith

American citizen

St. Barths resident since 1991
Comgpany founderiowner

Phone local 0590 29 84 54
Phone fromthe US 011 590 590 29 84 54

www.destinationmanagementservices. net
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Defibrillators
In Public Places

Before the start of the Wednesday, June 4 soccer
match between a selection of players from Saint
Barth and soccer stars from France, Dr. Yann
Tiberghien and Nils Dufau—representing a part-
nership between the Rotary Club, the Collectivity
of Saint Barth, and the Red Cross—explained that
semi-automatic defibrillators will be installed at
the stadium in Saint Jean, the Capitanerie in Gus-
tavia, at the airport, and at the surfer’s cabin in
Lorient. This partnership will handle the funding,
with the four defibrillators provided by the
Rotary, the storage cabinets and maintenance of
the machines by the COM, and Red Cross volun-
teers will train the public in their use. This presen-
tation was followed by a brief demonstration on
how to use a defibrillator by Karine Barnes, who
is in charge of emergency care and rescue for the
Red Cross delegatlon in Saint Barthélemy.

= = = =

Dom Pérignon Selected Saint Barth
To Lauch lts M|||e5|me 2000

Ages seven years in
the champagne cellar
under the watchful
eye of Richard Geof-
froy, chief champagne
maker, Champagne
Dom Pérignon Mil-
lésime 2000 was pre-
sented for the first
time in the Caribbean
on Tuesday, June 3 at
the Manpany Hotel
during a special
evening organized by
Segeco, the exclusive
distributor for Dom
Pérignon in the
Caribbean. To support
the event, Pascal Bony,
Moét Hennessy’s Mar-
keting Manager for Latin Ameri-
ca and the Caribbean, was in
attendance to meet both distribu-
tors and top clients. Made from
grapes picked at the end of the
20th century, and aged in great
secrecy, this vintage marks the
new millennium with its deep
ambilivance, its mysterious qual-
ity, and strong presence. It estab-
lishes its own identity in a dou-

Pascal Bony, Moét Hennessy’s Marketing
Manager for Latin America and the
Caribbean, with Arnaud and Christian
from Segeco, the exclusive distributor
of Dom Perignon in Saint Barthélemy

ble play, says Geoffroy poetical-
ly: “Effervescent yet strong, the
first nose reveals a vegetal world
with notes of poached pears and
gardenia. On the palate, notes of
anise and dry ginger mix with a
hint of ripe fruit (pear and man-
go), creating an effect more
robust than tactile. An undefin-
able charm is found without ever
distroying the integrity of the
wine.”

The Rotary Club’s annu-
al dinner to swear in the
new board was held on
Saturday, June 14 at
K’Fé¢ Massai in Lorient.
Laurent de Fabrique, the
out-going president, gave
a final report on his year
in office for the 50 guests
at the dinner. He then
swore in a new mem-
ber—Dimitri Redon—
bringing the number of
Rotarians in Saint Barth
to 24. He then presented
the presidental necklace
to Christiane Gréaux, the
14th president of the
club, who takes the reins
for one year as of July 1.
She hopes to continue
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The new board for the Rotary Club : Nils Dufau, president
of the communication commission; Yann Perez president of
the youth commission; Venise Roche Gréaux, secretary,
Christiane Gréaux, new president of the Rotary Club of Saint
Barthélemy; Frangois Tressiéres, vice president in charge of
the Rotary Foundation; Monique Magras, head of protocol;

and Didier Gréaux, treasurer.

the actions already under-
way by the service organi-
I zation, as well as develop
links to other islands in the
Caribbean, especially
Haiti. The new president
would also like to see
financial aide given to one
or two students so they
can continue with their
studies. Her menu of proj-
ects for the Rotarian year
2008/2009 also includes
an environmental project
in conjunction with the
club in St. Martin, and the
organization of a culinary
fair in partnership with
ASBAS next November
during the 1island’s
Swedish Week.
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Crossing the Atlantic On
The World’s Smalles Siboat
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His feat was barely noticed,
yet Franck Andreotta has just
set a new world record: cross-
ing the Atlantic on the world’s
smallest sailboat, which is just
5’6" long, while the sailor
himself measures almost
5’10”. He left Santa Cruz in
the Canary Islands on this
mini-catamaran on April 12,
and arrived in Guadeloupe on
Friday, May 30 after 48 days
at sea. He covered 2,800 miles
at an average speed of 2.5
knots. 58 years old, the skip-
per—who was born in Mar-
seilles—was in good shape
physically even though he lost

over 15 pounds.

According to the press release
from Onepoint, the principal
partner with the navigator’s
Group Stern, the crossing took
place without any major prob-
lem, other than a few technical
glitches such as a manual
water desalinator that malfi-
unctioned, leaving the sailor
temporarily without fresh
water, or a tropical wave he
encountered several days
before his arrival, with winds
of 30 to 40 knots and high
seas with waves from 12 to 15
feet... and knocking out all
means of communication!

. PUZZ|€ @d!

There's no math involved. The grid has numbers, but nothing
has to add up to anything else. You solve the puzzle with rea-
soning and logic. It's fun. It's challenging. It's addictive!“Fill
in the grid so that every row, every column, and every 3x3
box contains the digits 1 through 9."That's all there is to it.
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The Opinion of a Businessman

In response to the arti-
cle that appeared in the
Journal de Saint Barth
on Wednesday, June 4:
The Opinion Of A Visi-
tor Here is: The Opin-
ion of a Businessman

Dear Friend,

If T read correctly
between the lines, you
are saying that if busi-
nesses on the island do
not make an effort in
terms of the dollar
exchange rate, we will
lose you as a customer
as well as many other
North American tourists.
We are well aware of
this issue.

The problem that is even
with all the goodwill in
the world... we cannot
do anything!

In the past few months,
the cost of living in Saint
Barth has skyrocketed.
Exorbitant rents, food
prices higher than ever,
taxes, the cost of trans-
portation to and from the
island... just about
everything has
increased!

As a result, residents are
spending a lot less, as
are the tourists, as you
point out, for different
reasons.

Therefore local busi-
nesses find themselves
with higher expenses
and fewer clients... The
season seems shorter
and shorter yet we have
to make do for the entire
year.

Personal debts and com-
mercial failures are now
happening on this island,
something that was
impossible to imagine
just a few years ago.
How could we possibly
absorb part of the
exchange rate? Espe-

cially if I remember cor-
rectly, when the rate was
10 francs to a dollar, the
businesses in your coun-
try didn’t do anything to
subsidize the exchange
rate for  French
tourists. ..
We share your uneasi-
ness about the future of
tourism in Saint Barth,
and many among us
have already thrown in
the towel and left for
more welcoming desti-
nations, and others will
follow.
Please rest assured that
we will be replaced by
those who will accept to
earn less, to pay more,
and live with many other
people in houses that
rent for a king’s ransom.
They will most likely be
less qualified than those
who left and the level of
service will be felt in all
sectors, but you will
undoubtedly get the
same advantages as in
Saint Martin... and cer-
tainly the same incon-
veniences. ..
We agree completely
with you when you
write:
“I hope your business
owners can recognize
what they need to do to
show it’s repeat cus-
tomers that they want,
and to be helpful and
appreciative of visitors,
or much your tourism
will move to more
affordable locations.”
And I would like to add
so will the people who
live and work here, and
have always done their
best to maintain the
quality of tourism in
Saint Barthélemy
Philippe Clement
Resident since 1989.
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B At your services

1fENJN

Personalized
cgramie signs
and tablgaux

Véronique Vandernoot
Blue Gecko Studio

0690 39 92 74 - 0590 27 97 31

(C]
z! veron|que.\.fandemoot@orange.frqiE

Lixperts in Fine o3 Rare w

ABSOLUTELY VVI\TE

( ~ A large selection of grands crus

- Armagnac, Calvados, Rhum, French Vodka
- Foie gras, Salt of Wine

- Wine tasting every day at the shop

- Easy to park your car & Free delivery

Your Wine Shop in Grand-Fond
Tel./Fax : 05 90 52 20 96

open Monday to Saturday
9:30am to 12:30am - 2:00pm to 6:30pm

- Champagne Billecart salmon
Saint-Barthélemy

WANDA C()]FFURE

HAIR DRESSING
SALON

Kerastase
L'Oréal

= ;. e
GuUSTAVIA - 0390 27 78 62

BLOW DRY
cuT
COLOR
EXTENSIONS

MANICURE
PEDICURE

Be Beautifull

‘Fostor|lan
Christophe

Tel : 059029 7572 - St Jean - Above KIKIEMO
Private Services, Villas, Boat, Hotels...

B L ocal Weather

Saturday Monday %
Scattered Clouds Scattered Clouds

High: 86° E. /30° C High: 86° E. / 30° C

Wind East 22mph / 36km/h Wind East 26mph /43 km/h

Night : Scattered Clouds
Low: 82°F. /28° C

Chance of precipitation : 50%
Night : Scattered Clouds

Low: 82°F./28° C. Wind East 26mph/43 km/h
Wind ENE 20mph / 32km/h

Tuesday
Sundd)’ % Partly Cloudy
Scattered Clouds High: 84° F/29° C.
High: 86° F./30° C Wind ENE 24mph / 39%km/h

Wind East 20mph. /32 km/h
Night : Scattered Clouds
Low: 82°F. /28° C.
Wind East 22mph/36km/h

Night : Partly Cloudy
Low: 80°E. /27° C.
Wind ENE 24mph /39%km/h

Kiki-é Mo .

Caterer-Deli-Restaurant

t Barth WEEKLY
Published by "Le Journal de Saint-Barth" issn-1766-9278
Ph. : 05.90.27.65.19 . Fax : 05.90.27.91.60

email: stbarthweekly@wanadoo.fr
wwwi.stbarthweekly.com

Director & layout : Avigaél Hoddad Chief Editor: Pierrette Guiraute,
Translation : Ellen Lampert Greaux, Photographe : Rosemond Greaux

Impression : Daily Herald
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. Specialités Italiens
KiXi-e: KiKi-¢é Mo
o ¥, Private Chef, Deliveries, TRAITEUR
WA o o CATERER
I Shopping I
Open 9h-22h Daily Tél : 0590 27 90 65

Stay in touc
WHEREVER YOU ARE EVERY FRIDAY AT

.com

www.stbarthweek



B Classified ads

Real Estate

For sale, a villa situated in
Gustavia in which lots of
improvements can be done
and with a sea view.
Contact St. Barth Property/
Sotheby’s  International
Realty : 0590 29 75 05

For sale, a land on the hill-
side of St. Jean with a dou-
ble view on St. Jean and
Saline. Contact St. Barth

Property/ Sotheby’s
International Realty :
0590 29 75 05

Gustavia, house to reno-
vate, port view. Additional
information by email :
stbarthestates@ gmail.com

Land

For sale: Mont Tremblant,
Quebec, in a development,
two acre-plus lots with pri-
vate dock. 8 euros per
square meter. Possibility to
build one chalet per acre.
Construction loan available
through National Bank of

Canada. Additional infor-
mation by email :
stbarthestates@ gmail.com

For sale, a 2 bedroom house
under construction situated
in Vitet with view on Grand
Cul de Sac. Good opportu-
nity. Contact St. Barth
Property/Sotheby’s
International Realty :
059029 7505

Looking for

Let us worry about your
real estate (villa, boat).
when you’re not there, we
care. Emrgency, mainte-
nance, administration, reno-
vation works, shopping...
Phone : 06 90 75 04 15

Business

FOR SALE in Gustavia,
excellent location, corpora-
tion since 08/2004, or com-
merical lease, 65 sq meters.
Rent 2200 euros.

Tel. : 06 90 65 62 62

Solution

Check the solutions to the Sudoku page 05
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Stay in touch

WHEREVER YOU ARE EVERY FRIDAY AT
www.stbarthweekly.com
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Artfully Uniting Extracrdinary Properties
with Extraordinary Lives

Le Réseau Mondial des Propriétés d'exception

St. Barth
Properties
Sothebys

INTERNATIONAL ABALTY

Gustavia Harbor, Saint-Barthélemy 0590 29 75 03
www.sothebysrealty-stbarth.com  sales.stbarth@sothebysrealty.com

B Emergency numbers

Shipping rescue 05967092 92
Gendarmerie 059027 1170
PAF / airport & port police 059029 76 76
Hospital 059027 60 35
Fire dept. 18 /0590 27 66 13
Doctor on duty 05902776 03
Pharmacy Aéroport 059027 66 61

Gustavia 059027 61 82

Saint Jean 05902902 12

B Useful numbers

Tourism office
Harbour

Boat company Voyager
Rapid Explorer
Airlines company — Winair
St-Barth Commuter
Air Caraibes
American Airlines
Taxis Gustavia
Saint-Jean
St Barth Shuttle (Bus Service)
Town Hall

EDF (electricity company office)
Water system
Post office

Marine Reserve
Catholic church Sunday 8:30am Gustavia
Anglican church Sunday 9am.

Gustavia

0590278727
059027 66 97
0590 87 10 68
059027 60 33
05902761 01
059027 54 54
0590277190

00599 54 52040

059027 66 31
05902775 81
0590294419
059029 80 40
059029 80 81
059027 60 33
0590276200
0690317073
05902795 38
059029 74 63

Evangelical church St Barth Beach Hotel Sunday 9am



Some Suggesﬁons

Zucchini “alla Parmigiana”, Bufala Mozzarella, Fresh Tomato Sauce.
Melanzane alla Parmigiana con Mozzarella di Bufala alla Calabrese.
26 €

"Napoli” Spagheti with Clams.
Spagheﬂ'i di Grano Duro di Napoli Spade"ai’i alle Vongole.
24 €

Pan Fried Calamary, Crushed Potatoes, Baby Zucchini,
Spicy Candied Tomato Sauce.
Calamari Scottati in un Solo Lato, Patate Schiacciate, Mini Zucchine,
Salsa di Pomodoro Candito Piccante.
34 €

“Milanese Osso Bucco”, Pan Fried Risoto with Saffron Pistils.
Osso Bucco alla Milanese, RisotHo Spadellato ai Pistilli di Zafferano.
38 €

Chocolate and Hazelnut Truffle, Dulce de Lecce
Jce-Cream Dessert, Pepper Chocolate Sauce.
Tartufone di Cioccolato e Nocciole, Semifreddo al Fior di Latte,
Salsa al Cioccolato Pepato.

12 €

Ause de Grand Cul de Sac - Reservations : 0590 52 90 00

The restaurant will be open this summer except on Monday and Thursday




