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GEMS, JEWELRY, FUN TIMES

well, everyone but me that is.  on january 31st i offi-
cially retired from jewelers trade shop, after over fifty 
years, at age sixty-eight, i am trying to enjoy my retire-

ment.  corbett iii, who has been completely running jts 
for years now has purchased the business.

“we’re bacK!”

Although very emotional and tough decision it is the right thing to do.  After fifty some years of 
working, it’s time to enjoy life (even more than I have), and reap the benefits of so many years of 
working.  Although I do not miss the hundred hour weeks, the crazy Christmas seasons and city 
politics I do and will miss seeing all of my friends and customers that I’ve meet over the years at 

JTS.

As I say goodbye I would like to thank you all for your loyalty to JTS and for your friendship.  My 
son, Sarah and all of the great staff at Jewelers Trade Shop will continue to be the best they can 
be and give you the finest jewelry and service available anywhere.  (Probably even better now 
that the old man is gone!) I will still be writing the newsletter so we can keep up! In the mean-

time don’t worry about me!

I’m gonna be ok!
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Happy Fathers Day to all of the great dads 
out there.  Make sure you celebrate and 

spend the day with him.  Whether you golf, 
fish, boat or cookout with your dad enjoy the 

day to the fullest.  And take plenty of pic-
tures.  You’ll be glad you did.  I know I am.

HAPPY FATHER'S DAY!

JTS-2020 Pandemic
Now that things are getting better and people are out and 

about JTS is back to regular store hours.  We hope that you 

all are safe and getting back to normal.  Be assured that 

JTS is doing everything to keep you safe when you visit.  

We are constantly cleaning showcases, doors and coun-

tertops.  And we are happy to be able to work and look 

forward to seeing you.  Just so you recognize us without 

masks here we are, the original JTS staff!

Everyone at JTS has been very careful during the entire time of Covid-19.  We are happy to say none of us or our 

families have been affected by the virus.

Corbett
Sarah

Mary Connie
Paige

Hartley

Now that you recognize us again come on by, we would love to see you! Be assured we are concerned, safe and 
very careful always!

Triana

Dage

Morgan
Felicia Howard

Donald
Brian

Angie
BobbyMichael

Christina
Makenzie
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F I S H O F 
T H E M O N T H

A couple of very nice red snapper caught aboard Capt. Arthur Corte’s boat 
“Miss Bev” out of Ft. Morgan Alabama.  Snapper season opened in Alabama 

for recreational fishing on May 22nd, and in Florida on June 11th!  So in 
Pensacola you have 45 days (until July 25th) to catch some red snapper.  
In the Gulf they must be at least 16" long and a limit of 2 fish per person.  
Arthur had ten anglers and caught 20 snappers, many over 20 pounds.

Katie Fox with a nice Bonefish she caught recently in Key west fishing with Captain Shane Smith. Katie let 
Carl hold him for photo since he didn’t catch any. Katie landed five nice bonefish. Good job Guys! 

E N G AG E M E N T S ,  W E D D I N G S ,  A N N I V E R S A R Y S
David and Chloe Carol and Mark

Christine and Kevin

Jarrod and Caitlin

TJ and Jordan Sean and Kristina Laura and Wesley

Chuck and Michele

Kyle and Kaleigh

Hunter and Elizabeth Anna and ChrisKate and Jared

Congrats to all of the Happy Couples this month!
As we leave you this month we would also like to congratulate all of the graduating classes here in Pensacola and Gulf Breeze, 

including my nephew, Leo Muller who graduated from Gulf Breeze High School and will be attending University of West Florida 
in the fall.  Although all of you missed out on a graduation ceremony just think of all the good stories you can tell your kids!

Taylor and Adam

Dakota and Deziray

Timothy and Natalie
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TRIVIA WORD SCRAMBLE
1) 4)

2) 5)

3) 6)

I’m not sure what I’m doing as you read this but it’s definitely at least one of the above!  
Figure them out, write down your answers and call Connie at 8:00 am sharp on Tuesday, 
June 23rd.  The first 10 correct callers win their choice of  JTS wine glasses, JTS T-shirt, a 

cookbook, or an ultrasonic jewelry cleaner.  So good luck!
Phone - 850-432-4433

E-mail - jts @jewelerstradeshop.com
Fax - 850-469-0477  

(Hint – Retirement)
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CO CO N U T  C A R R OT  C A K E 
W I T H  J A M M Y  S W I R L E D  B U T T E R C R E A M
BY HALF BAKED HARVEST
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Instructions:

1.  Preheat oven to 350 degrees F. Grease 3 (8 inch) round cake pans.  Line with parchment 
paper, then butter/spray with cooking spray.

2. In the bowl of a stand mixer (or use a hand-held mixer), beat together the oil, milk, eggs, 
sugar, brown sugar, and vanilla until smooth.  Beat in the carrots and coconut.  Add the flour, 
baking powder, baking soda, cinnamon, and salt.  Mix until just combined and there are no 
clumps of flour.
3.  Pour the batter among the cake pans and bake 25-30 minutes, until the tops are just set 
and no longer wiggly in the center.  Remove and let cool five minutes, then run a knife around 
the edges of the pan.  Turn the cakes out onto a cooling rack.  Cover and let the cakes cool 
completely before assembling.

4.  To make the buttercream.  Add the butter, cream cheese, vanilla, and powdered sugar to 
the bowl of a stand mixer.  Beat until light and fluffy.  Gently swirl in the jam, leaving streaks of 
jam throughout for a “swirled” look.

5.  To assemble, place one cake layer on a serving plate or cake stand.  Spread the buttercream 
over the cake.  Add the 2nd cake layer and spread with buttercream.  Add the final cake layer 
and spread buttercream.  Lightly frost the outside of the cake, it shouldn’t look “perfect”.  Chill 
30 minutes or store in the fridge for up to 3 days.

6.  Before serving, decorate the cake, as desired with berries and pecan pieces. 

Ingredients
3 cups all-purpose flour
1½ teaspoons baking powder
1 teaspoon baking soda
1 teaspoon ground cinnamon
1 teaspoon kosher salt
1½ cups melted coconut oil or 
canola oil
3/4 cup milk or buttermilk, at room 
temperature
3 eggs, at room temperature
1½ cups granulated sugar
½ cup light brown sugar
1 tablespoon vanilla extract
2 cups grated carrots
1 cup shredded sweetened coconut

Berry Frosting
3 sticks salted butter, at room tem-
perature
4 ounces cream cheese at room 
temperature
1 teaspoon vanilla extract
3 cups powdered sugar
½ cup high-quality fruit jam
1/3 cup salted pistachios, finely 
chopped (or pecan pieces) 
fresh berries, for serving

For those of you still quarantined and 
cooking at home here is a fantastic des-
sert recipe.  Enjoy and stay safe! I’ve made 
this several times and it is delicious.  I did 
substitute half cup of chopped pecans in 
place of pistachios.


