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FAMILY AND COSMETIC DENTISTRY
Spring Has 

Sprung!

TRIM NOW

We Trim 
& Remove 

Everything!

By Jennifer Logue
Editor

Homemade soups, salads and an 
eclectic blend of internationally inspired 
sandwiches are just a few of the items 
on the menu at Flavor Palette, which 
opened last week in the Ponte Vedra 
Pointe Shopping Center.

The sandwich shop and its diverse 
menu are the culinary creation of Chef 
Tommy McDonough, who recently 
moved from Philadelphia to the First 
Coast with his wife and two children.

“I got my start working in the iconic 
sandwich shops of Philly,” said Mc-
Donough, who went on to work for 
two decades in a variety of culinary and 
executive chef positions before open-
ing his own business. “I was fortunate 
to work under culturally diverse chefs 
from places like Taiwan, India, Germany, 
Korea and Belgium. I picked up things 
from each of them, which has helped 
me develop my own style as a chef and 
become more dynamic.”

All of the signature sandwiches 
are McDonough’s original creations, 
unique combinations. The “Boss Hogg” 
sandwich, for example, features pastor-
marinated pork topped with cucumber-
avocado salsa, salsa verde, black bean 

hummus and picked red onions on an 
Amoroso hoagie roll. The “Samurai,” 
meanwhile, is a miso-marinated fish 
sandwich topped with grilled scallions, 
cucumber, cabbage slaw and a sesame 
pickled ginger aioli on a wrap.

Other internationally inspired offer-
ings include Pountine, which the menu 
describes as a Canadian French fry dish 
topped with gravy, cheddar, bacon, cara-
melized onions and scallions. The menu 
also includes a “create your own mas-
terpiece” option whereby customers can 
build their own custom sandwich from a 

selection of breads, toppings and meats, 
chicken or fish.

“I like big, bold flavors,” said Mc-
Donough, noting that Flavor Palette also 
has a kids’ menu with traditional items 
such burgers and a grilled cheese sand-
wich. “We have options for people who 
are a little adventurous, but our menu is 
really designed to appeal to a vast array 
of palates.”

Hence the restaurant’s name. “It’s a 
play on words,” said McDonough’s wife, 
Jamie, taking a quick break from waiting 
on lunchtime customers. “It refers to an 
artist’s palette and the palate of your 
mouth.”

The shop’s logo, in fact, features a 
sandwich in the shape of an artist’s 
palette – a nod to the artistic flair Mc-
Donough tries to bring to each creation, 
including the shop’s salads, soups and 
desserts. On a recent visit, the soups of 
the day included chimichurri and ribolita 
– a hearty Tuscan vegetable – while the 
homemade gelatos available included 
mint lemonade sorbet, chocolate ama-
retto and strawberry balsamic swirl.

“Everything here is made from 
scratch,” McDonough said. “Some gelato 
shops use bases or stabilizers, but we 
use only fresh, natural ingredients.”

Open Tuesday through Sunday from 
11 a.m. to 8 p.m., Flavor Palette has been 
doing brisk business since it opened 
March 29. “We opened our doors and 
within 10 minutes we had 30 people in 
line!” McDonough said.

Flavor Palette plans to have an official 
grand opening in the coming weeks. 
Also in the works are plans to offer wine 
and a selection of craft beers.

Flavor Palette brings international flair to sandwich shop
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THE PLAYERS hosted its annual 17th 
Hole Charity Challenge event earlier this 
week.

Held Monday on the 17th hole’s 
iconic island green, the event raised 
$15,000 for organizations supported by 
a lineup of participating celebrities. 

Former PGA Tour player Bob 
Duval took the gold in the form of 
a $10,000 check donation for K9s 
for Warriors in the first round with a 
ball that landed just 11 feet from the 

pin. The second round winner, Frank 
Lickliter, scored a $5,000 donation for 
True Blue Navy Benefactors with a 
swing that landed just one foot and 
11 inches from the pin. 

A total of 16 players took the green 
this year, including Clint Avret, Blake 
Bortles, Tony Boselli, Gus Bradley, 
Richie Bryant, Vince Covello, Todd 
Demsey, Bob Duval, Curtis Dvorak, 
Matt Every, Jeff Klauk, Frank Lickliter, 
Brent Martineau, John McManamon 

THE PLAYERS hosts 17th Hole Charity Challenge
Local celebrities tee off for charityRebecca Briones, 

Taylor Belshause, 
Angie Horsley and 
Diane Boyle show 

their support for 
Ronald McDonald 

House Charities. 
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and Spencer Schindler. As former Jag-
uars player Josh Scobee was unable 
to attend, a representative made his 
swing on behalf of Wolfson Children’s 
Hospital.   

Charities represented in the chal-
lenge included St. Vincent’s HealthCare 
Foundation, the Blake Bortles Founda-
tion, the Boselli Foundation, the McK-
enzie Noelle Wilson Foundation, the 
North Florida Junior Golf Foundation, 
Junior Achievement, the Juvenile Dia-
betes Research Foundation, K9s for 
Warriors, the Tim Coughlin Jay Fund, 
Take Stock in Children, the Epilepsy 
Foundation of Florida, True Blue 
Navy Benefactors, Ronald McDonald 
House Charities, the JT Townsend 
Foundation, The First Tee of North 
Florida and Wolfson’s Children’s 
Hospital.

A crowd of spectators, charity 
representatives and supporters sur-
rounded the players on the green, 
where they each made their best shot 
for a chance to win donations for the 
charities they represented. For many 
charities present, the earnings weren’t 
the only prize.

“It’s terrific for all nonprofits because 
it gives visibility to these charities and 
the need for philanthropy,” said Jane 
Lanier, president of St. Vincent’s Health-
Care Foundation. 

Participants also made it clear that 
winning was secondary to generat-
ing support for First Coast residents in 
need.

“No organization is more giving than 
The Players,” Lanier said. “Through this 
event, they touch people by raising 
support and awareness for people and 
children who wouldn’t ordinarily have 
access to care.”
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Ponte Vedra attorney Malcolm An-
thony has announced his candidacy 
for circuit judge.

Anthony, 57, previously had an-
nounced his intention to run for U.S. 
Congress for the FL 6th congressional 
seat being vacated by Rep. Ron De-
Santis, who is running for U.S. Senate. 
Following the recent congressional 
redistricting that split St. Johns County 
into two congressional districts, how-
ever, Anthony decided to withdraw 
from the congressional race and seek 
election as a circuit judge for the Sev-
enth Circuit, which includes St. Johns, 

Flagler, Volusia and Putnam counties.
“I believe the time has come for me 

to offer my years of experience to the 
people of St. Johns, Flagler, Volu-
sia and Putnam counties as a circuit 
judge,” Anthony said in announcing 
his candidacy. “I have enjoyed over 32 
years practicing law in this circuit, both 
as a prosecutor and a private attor-
ney, and I know the value of a well-
seasoned judge on the bench who has 
been professionally involved in the 
challenges people face regarding the 
law and who understands the applica-
tion of justice from all sides.”

Malcolm Anthony to run for circuit judge

By Jennifer Logue
Editor

Accotink Academy By The Sea is 
merging with Keystone Child Devel-
opment Center, adding Keystone staff 
and curriculum to the Ponte Vedra 
school.

Keystone By The Sea will officially 
open in the fall, as Keystone relo-
cates its child development center 
and preschool to the Accotink cam-
pus located at 171 Canal Blvd. Key-
stone By The Sea will serve children 
ages 3 months to 8 years old.

“This is a child development and 
early learning center that focuses 
on preparing children for success in 
mainstream elementary school, “ Key-
stone Marketing Coordinator Karen 
Rieley said. “The primary school will 
serve those students who will benefit 
from having some additional time to 
develop fundamental skills needed 
for success in a traditional school 
setting.”

In addition to featuring small class 
sizes and a high staff-to-student 
ratio, Rieley said, the newly merged 
Keystone By The Sea will feature 
a variety of enrichment programs, 
including tutoring, yoga, health and 
wellness, dance, sports, art and 
music.

“I’m thrilled,” Accotink Academy 
Head of School Rebecca Bowersox 
said. “I really believe we are now go-
ing to be the premier preschool in all 
of Jacksonville.”

Bowersox said Accotink’s current 
staff of 40 will continue with the 
school, with the addition of Keystone 
staff. Bowersox will continue in her 
role as head of school, under the 
overall direction of Keystone CEO 
and founder Katie Falwell, Ph.D.

“We are very excited about the 
pending merger,” Falwell said. “Our 
newest educational endeavor will 
be our third school in the past four 

years to operate under the Keystone 
umbrella.

 “The new paradigm of education 
and pediatrics creates a marriage 
of the two under integrated care,” 
Falwell continued. “Keystone By The 
Sea will offer all learning, health and 
wellness programs that a child could 
need under one roof.” 

Bowersox agreed.
“This is an amazing opportunity 

for us,” she said. “We’re going to take 
what’s awesome about Accotink and 
enhance it through the addition of 
Keystone’s incredibly professional 
staff and updated curriculum.”

For Accotink’s existing students, 
there will be no change or disruption 
to their schedule, Bowersox said. 
“We’re already gearing up for our 
summer programs, which begin June 
6,” she said. 

Open enrollment
Currently, Accotink Academy By 

The Sea serves 275 children ranging 
from 1-year-olds to 8-year-olds. Open 
enrollment for the new fall program 
will be held from 8 a.m. to noon Sat. 
April 9 in the multipurpose room at 
Accotink Academy by the Sea, 171 
Canal Blvd. Registration for existing 
students and alumni families will oc-
cur today (Thursday) and Friday from 
8 a.m. to noon. Registration packets 
have already been sent home with 
current students.

A town hall meeting for both 
current and prospective parents to 
ask questions about the merger will 
also be held at 6 p.m. April 14 in the 
school’s multipurpose room.

Bowersox noted that she believes 
school founder Elaine McConnell, 
who passed away in January, would 
have given the merger her blessing.

“This is exactly what she would 
have wanted,” she said. “It’s a match 
made in heaven.”

Accotink Academy to merge with 
Keystone Child Development Center
New ‘Keystone by the Sea’ to open on Accotink campus in the fall
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 The players await their tee-offs at the 17th hole on the stadium course.


