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RIO STONE EXCELLENCE
IN QUALITY

 RIOSTONEFLOORING.COM | 17041 A HWY 98 | FOLEY | 251-965-1454 | INFORIOSTONEFLOORING@GMAIL.COM

G R A N I T E 
M A R B L E 
Q U A R T Z 
C O U N T E R T O P S



The Smarter Way 
to Shop...

• Health 
• Medicare
• Life Insurance
• Supplemental
• Long-Term Care
• Retirement

For a FREE QUOTE Call 615-) 540-5994
HealthMarkets Insurance Agency, Inc. is licensed in all states. Service and product availability may vary by state. Agents may be compensated based on enrollment. No obligation to enroll. 
©2021 HealthMarkets  47595d-HM-0521

Christopher Pinkalla, Licensed Insurance Agent

Health | Medicare | Life | Small Group | Supplemental

Patrick E. Bass
HealthMarkets Insurance Agency 
Licensed Insurance Agent

NOW OPEN

902 N. McKenzie St.
FOLEY(251) 943-2244FREE

QUOTE!

HealthMarkets Insurance Agency, Inc. is licensed in all 50 states. 
Service and product availability may vary by state. Agents may be compensated based on enrollment.

WOOD-FIRED 

PIZZA 
CALZONES 
SPAGHETTI

And more !

21040A MIFLIN RD | FOLEY, AL

BrickOvenFoley.com
251-955-1233

*Up to 24-months 
financing available for 

qualified buyers

Special Financing
C O U N T E R T O P S   |   F L O O R I N G   |   C A B I N E T S

HomeDC.comHomeDC.com

844-422-HOME
11746 Foley Beach Express

Open Monday – Friday

9:00 AM – 5:00 PM
Saturday by appointment

..  24-months Interest Free/24-months Interest Free/
same as cash*

..  Need a quick turnaround?Need a quick turnaround?  
Ask about in-stock 
cabinets and in-stock 
granite

Learn more

Transform Your Space
on a Budget



3800 GULF SHORES PKWY #114 | 251-948-3850 | MON-SAT 10-7 AND SUNDAY 12-6

A LOCALLY OWNED AND OPERATED NUTRITION STORE! 
STOP IN AND DISCOVER A HEALTHIER YOU TODAY!

G U L F  S H O R E S

Boost 
Testosterone Support lean muscle!

2182 Hickory St. South Foley | 251-943-2264 | foleycustomguns.com

GET READY FOR HUNTING SEASON NOW!

BUY-SELL-TRADE | HUNTING-FISHING-AMMO
CUSTOM BUILD GUNS / CUSTOM PAINT (CERAKOTE)

FOLEY CUSTOM 
GUNS
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Local resident’s diligence 
and research, turns 
abandoned plants into 
thriving operation

6
ABANDONED 
PLANTS THRIVING

After moving to Foley, 
a new business is born

14
FOLEY WAS THE 
PERFECT TARGET

David Williford, Foley Local General Manager, at 615-243-3031, or email David at dwilliford@wilcolocal.com.

ON THE COVER: Donnie Barrett, a native of Fairhope has invested many years of study and research 
learning how to grow the best tea plants to produce delicious teas.
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JOHNNY APPLESEED OF TEA
The Fairhope Tea Plantation is tucked away off Hwy 98 amongst 
the woodlands, wetlands, and agricultural fields. Donnie Barrett, 
a native of Fairhope and owner of the plantation, has done many 
years of study and research on how to grow and make tea. He has 
been all over the world, including China, to learn how to make the 
perfect cup of tea. Barrett came from an agricultural background. 
His father was an agricultural research scientist. Barrett’s classes 
in wildlife biology at Auburn University have helped him with 
horticultural techniques for his tea. 
 Barrett started experimenting with tea in 1979. He was 
dumping hurricane debris at a Corps of Engineers dump site at 
the Auburn University Research and Extension Center in Fairhope, 

Alabama. He came across the area where the Lipton Tea Compa-
ny had been conducting tea-growing experiments at a Substation. 
Hurricane Fredrick of 1979 caused a lot of damage, and the Lipton 
experiments were terminated. Lipton took all the files and data 
and left the area. Barrett was able to salvage some tea plants that 
were not destroyed and started his own experimenting with the tea 
plants.
 Barrett says, “Today, I have 61,000 mature tea plants and 
thousands and thousands of little ones on my farm.” He says, “I’m 
the Johnny Appleseed of the tea plant.” Barrett sells tea plants to 
big farmers from all over the United States. “I’m well known in the 
industry for selling tea plants and am one of the most senior tea 
growers in the U.S.”

Photography provided



 Morgan Rogers is a 
Certified Registered Nurse 
Practitioner with over 10 years 
of nursing experience. She has 
extensive experience in weight 
loss management, IV therapy, 
primary and emergency care. 
She has com-pleted extra 
training in peptide therapy and 

functional vitamins, supplements and nutrition.
 Morgan works closely with her clients to provide them 
with high quality, individualized care. In her nursing career, 
she has seen many patients who have suffered with medical 
conditions that could not be treated by conventional care. 
That is why Morgan has decided to devote her time to 
researching and training on alter-native treatments in order 
to provide her patients with the best quality of care.
 Morgan lives in Orange Beach with her husband, 
daughter, and 2 dogs. In her spare time she enjoys going to 
the beach, travelling, trying new experiences, and spending 
quality time with family and friends.

ORANGE BEACH
3099 Loop Rd #4 | 251-240-0842

FOLEY
620 N. McKenzie St | Ste 200 | 251-043-9355

Your journey to wellness
LET enrG WELLNESS HELP YOU TO FEEL YOUR BEST

VITAMIN HYDRATION THERAPY
INJECTIONS / PEPTIDES / SHOTS
WEIGHT LOSS | SUPPLEMENTS

PILATES | MASSAGE

1 1 1 7 B  N  M C K E N Z I E  S T R E E T  |  F O L E Y

Pelvic 
Floor
Physical 
Therapy

251-215-4900
futurephysicaltherapy.com

Kayla R Mowdy, PT, DPT, OCS | Kimberly M Molaison, PT, DPT

NOW
OPEN

MON - SAT 11 AM-9PM | 740 W. LAUREL AVENUE AVENUE, FOLEY | 251-943-1540

Fresh Mex Grill

Great Food! Great Service! Great FUN!

Family Mexican 
Restaurant serving 
street tacos, nachos, 
and other delicious 
Mexican dishes

Owner 
Juan Vazquez
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 Tourists come to Barrett’s farm every day to learn how to grow 
and make tea. His tours include a ride through rows of tea plants 
on his plantation, and a thorough discussion of tea growing and 
tea making, over a cup of tea. “I tell them the difference between 
black tea, green tea, and white tea. I have a bucket of tea plants 
with me, and I give a piece of the plants to my visitors.” He also 
has green tea and black tea available to purchase, loose or in tradi-
tional tea bags.
 He generally sells 5,000 to 7,000 tea plants to the big farmers 
every year. He has already sold 4,000 plants this year to farmers 
from South Carolina and Virginia. “I even have farmers that travel 
all the way from California to get my tea plants,” Barrett said. 
“Typically, farmers purchase the tea plants in the fall. This is 
the best time to move the plants.” The farmers and visitors must 
come to his plantation to get the plants because Barrett does not 
ship. He says, “I don’t like going to the post office and standing in 
lines.”
 Tea plants can tolerate a wide range of soil. However, “There 
is a technique to growing tea, “said Barrett. “Originally, they come 
from an area where they live in cracks of rocks. Their roots run 
from cracks in the rocks looking for dirt.” Barrett holds one-hour 

classes for visitors and teaches them how to plant and grow their 
tea plants. The classes are free, and he sells his plants for $1.00 
each. He said, “Generally, if you go to a professional, they will 
charge $650/hour for a consultation fee and then charge $18-24 
a plant. It’s obvious that I get a lot of business. I help people start 
farms,” he said enthusiastically. 
 Barrett says, “I’m what you call an artisan producer, not a com-
mercial producer. I have never wanted to be a big farmer selling 
to shops, restaurants, and huge companies.” He was adamant 
about that statement. He added, “I have resisted for 44 years.”  He 
explains that he just wants to sell to the people and farmers who 
want to learn about growing and making tea. “I sell most of my tea 
right here in my driveway.”  
 Barrett retired 5 years ago after many years of service at the 
Fairhope Museum. He has a wide range of background experi-
ence, including being a schoolteacher and writer of many history 
books. A few years ago, he started writing his own book about tea 
growing and making tea. “I want to share what I know and how I 
have evolved over the years. I add a little information to my book 
every year.” Barrett said, “I do all of this for the fun of it. It was just 
a hobby, but now it’s a hobby on steroids.”
Visit fairhopeteaplantation.com.

Photography provided



316 SOUTH MCKENZIE ST,  STE 100 |  FOLEY

WE ARE YOUR NEIGHBORHOOD
REAL ESTATE COMPANY

TEXT EXITLMK TO 85377 
OR CALL 251.232.7702

FRANCHISEES
BROKER/OWNERS
JENNY CARR &
DIANE MARTINO

HFOLEY

Maria Cazalas es nuestra Realtor bilingüe!! Maria sabe la importan-
cia de la comunicación eficiente. La atención y dedicación personal-
izada a sus clientes la convierte en una de las Realtors favoritas de 
la industria. Ella cubre toda la zona del Sur de Alabama, incluyendo 
Foley, Gulf Shores, Daphne, Spanish Fort, Fairhope, Robertsdale, 
entre otros. Tanto en Español o Inglés, María guía y ayuda a sus 
clientes en la compra y venta de propiedades, hasta la recta final. 

Maria Cazalas is our bilingual Realtor!! Maria knows the importance 
of efficient communication. The personalized attention and 
dedication to her clients makes Maria one of the favorite Realtors in 
the industry. She covers all of South Alabama, including but not lim-
ited to Foley, Gulf Shores, Daphne, Spanish Fort, Fairhope, Roberts-
dale, amongst others. Whether Spanish or English, Maria guides and 
helps her clients in buying and selling their properties all 
the way to the finish line.

Maria Cazalas



TRANSFORMING THE SENIOR
HEALTHCARE EXPERIENCE

SPANISH FORT | MOBILE | FAIRHOPE | FOLEY
251-444-1999 | INFO@JUBILEE.HEALTH

NO WAITING
COMPREHENSIVE EXAM GUARANTEE

A TEAM APPROACH
DIGITAL & TELEHEALTH ENCOUNTERS

CONTENT CREATED FOR YOU

OUR QUALITY PROMISES

ACCEPTING PATIENTS 65+
AND MEDICARE ELIGIBLE

Ashley Coleman, MD

Kathleen Parks, CRNP

Ryan Rainer, MD

Kaylee Ellis, CRNP Stephen Simpson, MDJoseph Amato, MD

Ford Brewer, MD

OUR PROVIDERS

Are you outgoing? Looking for a challenge? 

Interested in media and advertising?

We need advertising sales representatives 

part-time to full time as we launch new 

publications in the Baldwin County area. 

We are also looking for assignment 

photographers.

visit Foleylocal.com and click on Join our team 
for more information, or email 
jbryant@wilcolocal.com for immediate consideration.

JOIN OUR TEAM

FAMILY/VETERAN OWNED & 
OPERATED SINCE 2003

TIRE & AUTOMOTIVE 
RIVIERA

Full Service Automotive Repair + All Major Brand Tires
Hours: 7:30 am-5 pm, Monday-Friday
3791 GULF SHORES PKWY. | GULF SHORES

251-968-5551 | e-mail:  RIVIERATIRE.COM





Photography by Michael Tedesco.

South 
Baldwin 
Christian 
Church

19489 KELLER RD | FOLEY

TRADITIONAL SERVICES SUNDAY 10:30AM
SBCCDISCIPLES.ORG

(Disciples of Christ)

Sundays 10am

pathwaychurch.us

21170 Brinks Willis Rd. | Foley, AL 36535

Sunday @ 10:00am & 6:00pm  Wednesday @ 7:00pm 
We Invite You To Worship With Us 

17644 County Road 26 
Foley, AL 36535 
251-943-1615 

info@abidinglovefoley.org 
www.abidinglovefoley.org 

Facebook @abidinglovefoley 

Live Worship     Inter-Denominational 
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Live Worship     Inter-Denominational 

LIVE WORSHIP | INTER-DENOMINATIONAL

Join us as we study together the message of 
the Three Angels of Revelation 14

ffsda.org1313 South Commercial Dr., 203A Foley AL.
Saturdays 10:00 am Bible study, 11:00 am Worship service 

8:00 am “The Sanctuary”
9:30 am “The Well”
11:00 am “The Sanctuary”



FIRST PRESBYTERIAN CHURCH OF FOLEY | 195 E. BERRY AVE. | 251-943-8325
Firstpresbyterianfoley.org | facebook.com/First-Presbyterian-Church-of-Foley-139787097595

SUNDAY MORNINGS AT 10:00 A.M.
All are Welcome

Want to see your 
church featured here?

 CONTACT DAVID AT 
615-495-8812 FOR MORE DETAILS.

SO MUCH JOY

 I have been the pastor at Grace Lutheran Church at 491 W. 
23rd Avenue in Gulf Shores since December 2022. Grace main-
tains a food pantry called Grace’s Table. I have been curious about 
the three people who run our food pantry: Kathy, Kim and Dan. It 
takes 3 mornings a week, Monday, Wednesday and Friday to make 

our food pantry work. Dan goes to the local grocery stores and the 
Christian Service Center in Gulf Shores and picks up frozen meat, 
fresh vegetables, fresh fruit, breads and desserts. I wanted to know 
what inspires such dedication. 

 It’s the joy. So much joy. They have fun! Serious fun together 
and with the folks who come and pick up the food. They share an 
interest in the folks, too. My advice: if you want to increase your 
joy, increase your service to others. This is that abundant life of 
which Jesus spoke. “I have come that you might have life, and that 
more abundantly.” The most abundant lives are lived in ministry 
and service to others. My advice: if you want to increase your joy, 
increase your service to others.

 Pastor Marcia Schultz is the pastor at Grace Lutheran Church, 
Gulf Shores, Al. She moved from Grand Rapids, Michigan. She 
has been in pastoral ministry since graduation from Lutheran 
Theological Southern Seminary in 2008.
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FIREARMS WITH A FLAIR
 Nick Bottjer, owner of Foley Custom Guns, has a wide range 
of handguns, rifles, and shotguns available for purchase at his 
store and on his website. His outdoors and sporting goods store 
has more than just guns. He has holsters, gun cases, optics, maga-
zines, knives, ammo, and fishing equipment. Bottjer prides himself 
on the fact that with his custom-build business, he is one of the 
few gunsmiths who does cerakoting on guns (custom painting). 

Cerakote is not just paint. It is a ceramic, heat-resistant coating 
that comes in many colors. According to Bottjer, “You can cerakote 
your entire gun, and throw it in the ocean and pull it out 20 years 
later. Other than it being covered with moss, the finish on the gun 
will still be intact.”  
 More than anything else, Bottjer says, much of his custom gun 
business is “paint jobs on firearms.” He said, “If a woman comes 
in and doesn’t want a black gun, I can paint it pink if that’s what 

Photography by Linda Williford
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she wants.” He added, “Sometimes a husband will come in and 
buy a gun as a gift for his wife. But generally, women will come 
in and buy their own guns.” He said, “There are times people 
will want special writings on their guns for a holiday or a special 
event. I’ve even painted names on guns.”
 If you need a special gun order, Bottjer can do that too. He 
sells, buys, and trades guns.
He says that his business increases significantly during the hunt-
ing season. That’s his busy time of the year.
Bottjer has always had a passion for guns. He was brought up to 
respect firearms. He has been a member of a shooting community 
for years. He said, “You will find it is a tight-knit community with 
good and respectful people.”
 Even though he does not have shooting classes at his store, he 
suggests a couple of shooting ranges near Foley. You may want 
to check out the Styx River Shooting Center in Robertsdale and 
Three Brothers Arms in Stapleton. “It’s a good idea to go or belong 
to a shooting range or club. You can keep up with the changes and 
new gun laws. Bottjer said that the most common guns for home 
defense are 20 and 12-gauge shotguns, 9MM pistols, and the .38 
special revolvers.  
 Bottjer and his wife moved from the West Coast of California 
to Foley two years ago. He opened his store shortly after. You can 
order a gun from his website with free shipping or come by the 
store. Bottjer has a Facebook page that shows off his artistic flair 

of different designs with cerakoting the guns. He said, “I’m not big 
on social media, so coming by the store is the best way to 
contact me.”

Visit: foleycustomguns.com and see their ad on page 4

MEDICARE INSURANCE 
MADE EASY

Enjoy having an in-person experience with a LOCAL Agent 
that will be with you now and later. 19 years experience with 
Medicare Advantage Plans, Medicare Supplements, Prescription 
Plans, and Hospital Indemnity Plans.

Your healthcare is local, shouldn’t your insurance agent be local?

Renee James
INSURANCE SPECIALIST

402 E.  LAUREL AVE.  |  FOLEY |  251-943-2728

2728INSURANCE@GMAIL.COM
www.insurancespecialistal.com

OPEN ENROLLMENT IS OCTOBER 15 THRU DECEMBER 7



MON-SAT 10AM-5PM | 251-943-9268 | 14965 A | STATE HIGHWAY 59, FOLEY

BOOKS
NEW, USED, SIGNED

MUSIC
LP’s, 78s, 45s, CASSETTE, 8 TRACK

COLLECTIBLES | GLASSWARE, FRAMED ART, PRINTS
FOLEY’S “BEST KEPT SECRET”

 ALL MONTH LONG

8,000 
Movie DVD’s
3 for a Dollar!

THE FOLEY BUSINESS  DIRECTORY
Coastal
Pet
Resort
LLC

BOARDING & GROOMING FOR DOGS, 
CATS & EXOTICS

PET SUITES  &  KENNELS 
DOGGIE DAY CAMP DAYCARE  &  GROOMING

(251) 943-7387(PETS)
Email: coastalpet@gulftel.com | coastalpetresort.com

20106 RICHARD CHILDRESS LANE
GULF SHORES (County Rd. 10 East & Hwy. 59)

251.200.1650251.200.1650
SERVICES | MAINTAINANCE | INSTALLATION

ON ANNUAL MAINTENANCE

$50 
OFF

slovoy@koolairservices.netLICENSE
 #22080

Sammy 
Lovoy

ON YOUR 
ANNUAL MAINTENANCE

15% DISCOUNT ON PARTS

TO ADVERTISE HERE 
CONTACT 

DAVID 
at 615-243-3031 

or dwilliford@wilcolocal.com



DIRECTIONS: 
Peel and mince garlic. Wash and dry parsley. Shave leaves off stems; discard stems 
and mince leaves.
In large bowl, whisk minced garlic, half the minced parsley (reserve remainder for garnish), olive oil, vinegar, Dijon mustard, salt and pepper.
Cut steak into cubes; transfer to marinade bowl and toss to coat.
Wash tomatoes, mushrooms and green pepper. Halve mushrooms. Add tomatoes, mushrooms and green pepper to marinade. Peel onion and cut 
into chunks; add to marinade. Toss beef and vegetables until well coated.
Heat grill pan, outdoor grill or skillet to medium-high heat.
Thread steak and vegetables onto six skewers. 
Cook kebabs in batches until steak is browned and vegetables are tender, 3-5 minutes per side. Transfer to plate and repeat with remaining 
kebabs.
To serve, plate kebabs and sprinkle with remaining minced parsley. 

Ribeye Steak, Tomato and Mushroom Kebabs

Recipe courtesy of Safeway 
and Albertsons

GOT A GREAT RECIPE YOU WANT TO SHARE? SEND US YOUR RECIPE AND A COUPLE OF PHOTOS 
AND YOUR CREATION COULD BE FEATURED HERE! EMAIL to jbryant@wilcolocal.com

TOTAL TIME: 30 MINUTES
INGREDIENTS: 
2 CLOVES GARLIC
1/2 SMALL BUNCH ITALIAN (FLAT-LEAF) PARSLEY
1/4 CUP O ORGANICS EXTRA-VIRGIN OLIVE OIL
1/8 CUP RED WINE VINEGAR
2 TEASPOONS O ORGANICS DIJON MUSTARD
1/2 TEASPOON SALT
1/2 TEASPOON BLACK PEPPER
3/4 POUND O ORGANICS RIBEYE STEAK
1/2 PINT O ORGANICS GRAPE TOMATOES
1/4 POUND O ORGANICS WHITE MUSHROOMS
 GREEN PEPPER, SLICED (OPTIONAL) 
1/2 MEDIUM RED ONION
6 SKEWERS
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Tuscany Pizza and Grill

J O I N  U S  AT  3 8 0 0  G U L F  S H O R E S  P K W Y  # 1 0 4  O R  C A L L  U S  AT  ( 2 5 1 )  9 4 8 - 0 7 7 7  TO  P L AC E  A  TA K E  O U T  O R D E R !

HAPPY HOUR EVERY DAY FROM 3 to 6 | Exceptional Italian 
Beer and Wine selection | Indulge in live music on select days 
Enjoy the ambiance of outdoor seating

treated conditionstreated conditions

251-626-0732 | www.restorationdocs.com

ProceduresProcedures

Back and Neck Pain
Carpal Tunnel
Knee Pain
Tendonitis 
Non-Surgical Sports
Injuries

Cervical, Lumbar, & Thoracic Injections
Radio-Frequency Ablations
Nerve Blocks 
Epidurals 
Spinal Cord Stimulators

SPANISH FORT | MOBILE | FOLEYSPANISH FORT | MOBILE | FOLEY

CALL TO INQUIRE ABOUT AN APPOINTMENTCALL TO INQUIRE ABOUT AN APPOINTMENT

RESTORING YOUR QUALITY OF LIFERESTORING YOUR QUALITY OF LIFE

J. CLAY RAINER, MDJ. CLAY RAINER, MD
DAVID THOMASON, MDDAVID THOMASON, MD
TAYLOR SCRUGGS, MDTAYLOR SCRUGGS, MD

Neuromuscular
Conditions
Neuralgia 
Musculoskeletal
Conditions
Arthritis Pain
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EXPLORE COASTAL LIVING 
AT BEACH GIRL AT HOME!

3947 STATE HIGHWAY 59, GULF SHORES | 251-2 23- 4914 | HOURS 10-6 MONDAY-FRIDAY | 10- 4 SATURDAY | CLOSED SUNDAY

 beachgirlathome.com

 INTERIOR DESIGN SERVICES | FREE GIFT WRAPPING 
ARTISTS ON STAFF | DELIVERY AND SHIPPING  beachgirlathome.com


