
 
 
 
 
 

   Newsletter 46                 May  2007 
 

 

GENERAL INFORMATION 
 

Don’t forget to vote at the local elections on SUNDAY 27th 
May. Vote for one of the 5 political parties, which are listed in 
the official bulletin of the Alicante province 25th April, for “San 
Miguel de Salinas” as:- 
 

1. Esquerra Unida-Els Verde  EU-EV 
2. Partido Popular    P P 
3. Partido Socialista Obrero Español P S O E 
4. Partido De San Miguel   P D E S M 
5. Centro Democrático Liberal  C D L 

 

The current political party administration in the Town Hall is 
the P P party. Any further information on voting times and 
procedures will be put on the notice board if and when it is 
received. 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

Eagle’s Nest 
Community of Owners 

Javier Gonzalez Sanchez 
 

Sadly we have to report the death of Javier on Friday 27th 
April at his home in Pamplona. He and his wife have a villa 
on phase one and were frequent visitors to Eagles Nest.  
A sympathy card has been sent from the Community. 

Jean Beckett 
 

Sadly we have to report the death of Jean on Monday 30th 
April at home in the UK. Bill and Jean lived on Eagles Nest 
and made many friends, but moved back to UK a while ago.  
A sympathy card has been sent from the Community. 



 
 
 
 
 
 

 

GENERAL INFORMATION Cont.. 
 

The EU-Verde Party gave a presentation for the residents of 
“Las Filipinas” Urbanisations in Cheers Bar on Friday 27th April, 
and the attendees gave a good indication of what sort of 
voting turnout there would be at the election in May……there 
were 5 who turned up out of a possible 2000+!!!!!! Please 
make sure you exercise your right to vote, if you don’t vote, 
then don’t complain, the foreign vote can determine how the 
municipality develops in the future. 
 
The latest population figures released by the Town Hall are 
shown below, (reproduced with permission from the San 
Miguel de Salinas web site, www.san-miguel-de-salinas.com) 
 
 
 

24th 
April 
2007 

 
 
 

There are now 57 nationalities other than Spanish living in the 
municipality of San Miguel de Salinas. 
 
Once again we remind you that swimming pool water should 
not be discharged onto the roads, but should be discharged 
into the sewer system. This request comes from the 
authorities, and from the Urbanisation’s point of view, it helps 
to “flush” the system and returns the water to be recycled as 
necessary; the water can of course be used for your garden if 
you wish. 

 Spanish 2872 36.75% 

 UK 3138 40.14% 

 German 724 9.24% 

 Others 1083 13.85% 

 Total 7817  

María Jesús Zaragoza Pérez 
ABOGADA    -    SOLICITOR 

English speaking solicitor for all your  
legal and fiscal requirements 

 

Tel:- 965 720 806  &  965 720 448 



The following is an extract taken from “Ciudadanos Europeos”  
27th April report:- “The government has approved a law 
obliging Correos to deliver at least 93% of the mail 
within 3 days of it being posted and 99% within 5 
days……. 80% of packages must be delivered within 3 
days and 95% in 5 days” We wonder how long it will be 
before San Miguel post office receives this update !!!!! 
 
We notice a point on one party’s election leaflet, which they 
are promoting, is “to have centralised postal delivery boxes 
installed on Urbanisations”. Up to this time we have objected 
to this on the grounds that San Miguel town does not have this 
system so why should we be made to have them installed. 
Your comments on this subject are needed so that we can 
prepare comments, one way or another, on this point if this 
party gains power in the forthcoming elections. 
 
We have slightly changed the format of the newsletter from 
this month, by including a “Recipe of the Month” on the back 
page. This came from a suggestion of an owner who is 
prepared to submit a recipe every month. If you have any 
questions on this recipe or other cookery based questions you 
would like answered, please write your question and hand it in 
to the “surgery” and our “Cocinera Desnuda” will answer it 
in the next newsletter. 
 
 

CHEERS Bar & Restaurant     966723438 
 

• Full menu including bar snacks available every day 
• Access for disabled throughout      •   Family Run 
• Large 2 mtr screen for all major sporting events. 
• Pool & Table Football, games machine and internet access. 
• Hire the covered area for any function, free with 20+ people. 
“Weight Watchers” 11am Mondays   – “Bingo”  8pm Mondays 
“Salsercise” 10am Tuesdays -  “Quiz” every Wednesday 9 pm 

“Protocol”  Fridays–“Kev Tyler” 10th & 24th“Infinity” 13th & 27th  
“Freeway” (3 piece band) 20th – “Gary” Karaoke Saturdays.  



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

This is the postal address for the Urbanisation 
 

COMUNIDAD DE PROPIETARIOS “EAGLE’S NEST” 
Aguila Culebrera 5 

Eagles Nest 
San Miguel de Salinas 

03193 Alicante. 
 

Bank:- Caja Murcia   ES96 2043 0410 1102 0051 4973 
 

Emergency                                                                                 112 
Local Police                     965 720 787               mob 639 620 022 
San Miguel Medical Appointments                                   965 720 000 
San Miguel Medical Emergency                                        900 161 161 
President   (Eagle’s Nest)                                                   966 791 174 
Denuncia (out of area)                         902 102 112 

Published by:- Nala Sirron 

Mediterranean Bread 
This recipe is ideal with barbecued food, as an accompaniment to soup or 
simply by itself. 
 

Ingredients          
 

1 long crusty loaf  
200g. grated, cheddar cheese (or other good melting cheese) 
50g. finely chopped onion 
50g. stoned and green olives, or pimento stuffed olives, chopped 
30ml. (2 tbls.) olive oil 
15ml (1 tbls.) white wine vinegar 
¼ tsp. dried oregano. 
 

Directions 
 

Heat the oven to 170C. Slice the loaf lengthways, while still keeping the 
base intact.  Combine the remaining ingredients in a bowl and stuff into 
the opening of the bread.  Wrap the bread in foil and bake for 20 
minutes or until the cheese has melted.  Slice the loaf through into 
approximately 8 portions.   
 

Freezes well and can be cooked from frozen. 
“Cocinera Desnuda” 


