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Welcome back everyone!! There is a light at the end of the tunnel. Obviously we have all been
negatively affected by a cataclysmic Covid pandemic that has sucked the joy right out of life.
Finally, after two years, we are somewhat returning to normalcy.  

During these trying times of mask wearing, social distancing and using gallons of hand disinfectants
we all handled it a little differently! Some took it as an opportunity to reflect, adjust altitudes and
hit the refresh button. Most people in our town worked harder and did whatever necessary to
keep their businesses alive, employees employed and family together and happy. Local restaurants
started curbside pickups and separating tables for safety. Other companies kept employees busy
cleaning, remodeling and updating their buildings while they were closed.

Now that I have been retired since the beginning of Covid I am proud to say that Corbett III, Sarah
and the entire staff at JTS used social media to inform the public and provide customer service
with home deliveries, special individual appointments and one on one consultations. And they did
it with safety as the number one priority. Corbett was able to keep all employees full time while
this economic storm passed. My dad always told me, "The harder you work, the luckier you get."
I've used that line many times myself as it certainly was true for me. I am a very lucky man. I always
thought it was a quote from Thomas Jefferson or some Greek philosopher from days of old. But
actually it's a quote from Sam Goldwyn, a famous hard working Hollywood film producer. I was a
little disappointed when I learned who coined this phrase. It would have been so much sexier had it
been Jefferson or Socrates. We all have luck in our lives, however it's up to us if that luck is good
or bad. Our decisions are what make the difference.

Congratulations to Corbett III and all of the JTS family employees for their hard work, dedication,
focus, compassion and, of course, Good Luck!!

Some of us that were working from home or not working at all were able to relax, read, write,
finish all those chores we put off and spend more time with family and close friends. And then
there were the type A+ personalities that explored their most inner artistic selves. Those whose
minds were spinning with a pent up desire to be creative and artistic now that they had time.
Which finally brings me to my point! I am happy to say that JTS will introduce two of these friends
in the spring of 2022. Finally, an evening of art, music, food and drink!
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Coming This Spring
 "After the Storm"

Art Show & Book Signing

One of the most beautiful and scenic
drives in our country starts in Maine
and ends at Mile Marker Zero in Key

West. If you are like me, who has made
the journey through the Keys on US1
and A1A many times, you most likely 

have a difficult time keeping your eyes on the road. From breathtaking sunrises to mesmerizing sunsets, in these
97 miles you will be amazed at the wildlife you will witness in the 1700 islands that make up the Florida Keys.

High in the sky I see Magnificent Frigate birds gliding silently in air currents searching for pelagic prey. White Ibis
feed on the side of roads probing muddy surfaces for Crustaceans or insects. A beautiful pink roseate spoonbill
sits on top of a Mangrove tree. All sizes of Iguanas are basking in the sun or swimming across canals. Manatees
swim up to docks looking for a friend with a hose and fresh water to quench their thirst. Schools of tarpon, jacks
and nurse sharks gather at marinas under the fish cleaning table waiting for a tasty handout. A bottlenose dolphin
rolls in the waves, occasionally spooking a school of bonefish or permit in the shallows. Herons, egrets, gulls and
terns dot the salt ponds like a photo out of National Geographic. Cormorants dive up and down searching for
minnows like a kid learning to snorkel.

That's what you and I see, the beauty of the Florida Keys! Well, you know what
they say, beauty is in the eye of the beholder!

Here is what my friend and fishing pal, Fred Troxel hopes to see as he drives that
same highway! A splattered (road kill) heron, cormorant, possum, egret or turkey
vulture that is lucky enough to have his skull intact.

If he is very lucky maybe he will find a fresh raccoon on the side of A1A with his
skull, feet and Baculum still intact! (look it up!)



3

GEMS, JEWELRY, FUN TIMES

A very well renown dentist, Fred and his wife Rita have both lived in the Keys for 45 years.
Although quite different in their art styles both have an eye for detail that comes from living a

malady referred to as the "Keys Disease."
 

So with that being said let me introduce you to two fabulous artists from the Florida Keys that
we will be hosting at JTS in the spring.

A1 Angels  by  Fred Troxel

When not creating beautiful
smiles for local conchs or famous
celebrities, Dr. Troxel is better
known as Fred in the art world.

Fred will pole his skiff among the
mangroves in search for anything

unusual to add to his "Angels." Such
things as stingray barbs, horseshoe

crabs, dead cormorants floating belly up,
pearls, sea biscuits, unusual shells, dead
sea fans or just about any weird natural

subject that floats up, or is found in
back- country waters.

Or he may be crusing US1 or A1A (thus the name of his art) searching for interesting road kill.

Future Angel

Some of his victims include racoons, possums,
cormorant, ibis, herons and egrets or any animal

that misjudged the rental car. 
 

But what Fred does with these pieces and parts is
amazing and very unique. In Fred's words, "I've

always had a collection of dead stuff, bones,
feathers, teeth, skulls, coral, bird legs, etc." Fred
also admits he's always been drawn to whimsical

art. "So, I started making small sculptures of
recombined parts. 

 
I call them angels because they all have wings of

some sort and were somewhat anthropomorphic."
Anthropomorphism is act of giving characteristic of

humans to an animal.
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So don't miss his angels on display. (Spring date to be announced). Here are a few sneak peeks at Fred's "A1 Angels!"

Hawked Hair Boy

Biscuit Boy

Cubera King

Eyes 4 U

Banded Angel

Rusty

Spiked Buddha

Rusty Bunny

Rocky Palmetto
Battle Angel

 Ibis of Love

The sizes of the Angels
vary from 7 inches to 32

or more inches. Prices
are determined by size,

quality and rarity of
materials used, as well as
the many hours to make

such masterpieces.
Prices range from $750

to $1500.00.
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Rita is an artist and author whose works and book will also be available at the October 29th show. 
 Rita paints with oils and watercolors, and features a mix of Keys floral, landscapes and colorful

cottages.  She also goes a bit more abstract in a series she calls in "The Unraveling" as shown below.
 

In Rita's words, "The main focus of this show, all the acrylics and oil paintings began in the spring of
2020.  I painted to pull myself out of the confusion of what we were in the middle of.  In “The

Unraveling”, there was and is an abundance of beauty and gratitude."

Rita Troxel

And then there are the more Keys style from Key West Rooster to nudes.
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Rita is one of the authors of this book of true tales written by
individuals who live in Key West during the 60's, 70's and 80's.

When you read these stories you will soon realize they are all true.
No one could make this stuff up. The Awesome Foundation writes,
"It's a lovely, wacky and weird family album from a time of
innocence, deep and lasting friendships, fast living and crazed
debauchery."

Rita writes two stories about her time in those early Keys years. In
"Mango Season" and "Through Innocent Eyes" Rita paints a
beautiful image of life in the Keys before the carnival came to town!
Along with her stories, you will read interesting stories about Dan
Ackroyd, Tom McGuane, Russell Chatam.  

But one of my favorite stories in the book was called "Tennessee Williams" by J.C. Auer. One thing you will
quickly realize as you read this wonderful collection of memories is there seems to be no secret, or shame. And a
common denominator in many of the stories is how they picture life in paradise and what Drug Du Jour would
start the day. It was certainly a time of sex, drugs and rock and roll. One of my favorite authors of all time, Guy de
la Valdene writes in his 1974 story, ...

"Elena, a pretty young woman (tiny gold nose-ring included) who was living in our rental and obliging each of us,
inquired at breakfast if we would agree to be official testers of some of the girls that our young madame intended
to turn loose in Key West. Saying "no" would have been the equivalent to an insult and, as gentleman all, we had
no intention of disappointing her."

On page 132 when you read "Tennessee Williams" by J.C.
Auer, if you don't fall on the floor with gut wrenching laughter
and tears flooding down your chin, I'll give you your thirty-
nine dollars back.

On the back cover of "Home at the End of the World," Carl
Hiaasen says it best. "The Island is one of those rare places
where the true stories outshine the lore."

Rita will be here signing copies of this fabulous book of
memories that has defined Key West's reputation as a quirky
island of pirates, poets and misfits.

Be sure to come by Jewelers Trade Shop next spring for an
evening of food, drink and art.

It will be an evening in old Key West!
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TRIVIA WORD SCRAMBLE
(Hint - October Art)

1.)

2.)

3.)

4.)

5.)

6.)

Y O R C K
R F ED
RU S T Y

A I R T
T S O R O R E
E U N D

So you might have to read about our featured artists to figure these out. But they are so easy. Figure them
out, write down your answers and call, e-mail or fax Connie on Tuesday October 12th, at 8:00 am sharp.
The 1st ten correct callers wins a signed copy of Rita Troxel's new book (see artist book signing section in
this newsletter) or a fifty dollar gift certificate from JTS or V-Pauls Italian Restaurant downtown. 
Good Luck and have fun!

FISH MONTHOF
THE

While fishing with Captain Robbie
Rushing aboard "Just the Tip" during the
Billfish tournament this July Corbett III,
Robby, Brian and Paul released a Blue
Marlin, caught a few dolphin and won 1st
and 3rd Wahoo category! Good job guys!

Snapper season came and went quickly
this year.  Gary Bazemore was able to
catch a limit of very nice snapper while
fishing with friends.

While fishing in Key West with
Captain Rush Maltz Susie Bazemore
caught her first permit ever. What a
great fish!

"Dan the Man" Rizzie caught a monster
cubera snapper while fishing with Capt.
Vinnie LaSorsa aboard the "Last
Mango". The tasty snapper fed all the
boys at the Bahamian Lodge that night.

Our October artist, Fred Troxel caught a fine
blackfin tuna offshore Key West last month!
Wonder if he saved the skull?

While cruising Pensacola Bay between
Skanska barges and crane's Corbett III, Mia
and her friend Tory came across a huge
school of jack crevalle. They just happened
to have a spinning rod aboard.

Knox Hinson caught a 32"
snook on a live mullet he
caught in his cast net while
fishing off the jetty at Palm
Beach inlet.
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ENGAGEMENTS WEDDINGSAND

Congratulations to all our beautiful JTS couples!



Laissex Les Bon Temps Rouler
Hopefully we've weathered the worst of the storm and received our vaccinations. Soon our faces will be
visible again and we will all be allowed to hug one another. It's time to celebrate the good times ahead.
Fingers crossed!

And what better way to "Let the good times roll" than good food and music in the "Big Easy". Only a 3-hour
drive west, New Orleans has the best of both. You don't have to leave at the crack of dawn to be at a great
restaurant by noon. Although the city is filled with a cornucopia of fine restaurants of every flavor, here is one
of my favorites. The subtle Cajun-Creole influence of the people and the food is what draws me here.

Drago's, the home of the original charbroiled oyster, has two
locations. One is found inside the Hilton Hotel New Orleans
Riverside and the original Drago's restaurant is close by in
Metairie, also appropriately known as Fat City.

If you sit at the oyster bar, not only do you get the best oysters
you've ever eaten but also get quite a spectacular show.

When you order your dozen it's a must to drink a
local Abita Amber beer with it. It helps wash down
the loaf of Gambino's French bread used to dip into
their famous secret seasoned sauce. I'm not sure
what's better, the oysters or the bread soaked in the
buttery sauce. Enjoy!

Drago's Chargrilled Oysters

Drago's Chargrilled Oysters Recipe
Mix together first ten ingredients in saucepan on low heat. Let simmer
10 minutes.

Heat grill until very, very hot. Place oysters on grill and let them cook in
their own juices for about 5 minutes, until they start to bubble and the
edges curl up.

Top each oyster with a generous portion of the sauce filling up each
shell. It’s ok if some spills on the fire and flames up, it adds to the taste.

When the sauce begins to bubble and sizzle, sprinkle 1 teaspoon of
Pecorino Romano on each oyster. Cook until sauce gets nice and brown
on the edges of the shells.

Garnish with chopped parsley. Serve while still sizzling with lemon
wedges and fresh bread.  

Pour excess sauce in individual bowls to dip bread in. And don’t pair
these with a fine wine, they go much better with an ice cold Abita
Amber or Turbo-Dog beer in a glass mug! Enjoy!

Ingredients
2 sticks unsalted butter, melted
1 pinch of salt
1 tablespoon of black pepper
3 tablespoon of minced garlic
½ teaspoon cayenne pepper
½ teaspoon white pepper
2 tablespoon of Worcestershire
sauce
½ teaspoon of liquid smoke
1 tablespoon of Tony Chachere’s
seasoning
1 tablespoon of fresh lemon
juice
½ cup Pecorino Romano grated
cheese
½ cup fine chopped fresh parsley
Fresh French Bread (for dipping)
lemon wedges
2 dozen large freshly shucked
oysters (preferably Apalachicola
or Louisiana oysters)
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