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BUYING

Buyers agent is
buying old things.
Old costume
Jewelry, furniture,
antiques and
anything old
of value.

Call now and leave

message
305-304-2837

WE BUY COINS
No collection too large
or too small. We pay
cash on the spot and
we offer private
consultation in our
location or yours.
Call Bill at

305.942.0911.

Classified ads will not
be accepted without

payment.

Key/Largo)

852:0595

CLASSIFIEDS

k - Stop by Ghe
Islemd GrillY

lt's a Keys tradition!

Lunch & Dinner served daily at both locations.

Breakfast served daily at the
Islamorada location only.

Checkinatthelsland Grill =

and say hello.

We look forward to seeing you!

Island GrilllatMandalaye"MM!97:5 ei@cean?View:

BOOTH SPACE

Island Market has
inside air-conditioned
table space available

for $50 a weekend.
Call Alice
609-287-1767

CLUBS

Florida Keys Orchid, Fern
and Bromeliad Society
meets the 3rd Thurs. of
every month at Key Largo
Library Community Room
7pm. Free/open to the
public. 451-3000

The Key Players, Inc.
Community Theater Group
needs volunteers to work
behind the scenes and
audition for roles! Go to:
www.thekeyplayers.org

Your Ad Here

Send us your ad!

KO cland!Grill at'Snake Creek e MM'85! 5} eBeach Sefh‘ng

Islgng:__‘ia 664-8400

PERSONALS

Send us your ad
to go into the
Classifieds.

MUSICIANS
WANTED

Amateur musicians wanted!
The Keys Community
Concert Band begins
rehearsals for its new
season in the fall. If you
want to participate, call
451-4530.

GET CLASSIFIED

$10 per col.inch per month!
(generous 1.88 column width)
Bold Listing $12./inch per mo.

CLASSIFIEDS MUST BE
PAID IN ADVANCE

Classified Display Space
available for logos and special
artwork. $15/inch.

Drop off your ad and payment at
The UPS STORE
101425 Overseas Highway,
Next to Publix at Tradewinds

Questions? Call 305-304-2837.

7 am - 10 pm Daily

Vegetarian Entrees

Key Largo Conch House
MM 100.2 Oceanside ¢+ Key Largo

Featured on the Food Network

Breakfast ¢+ Lunch ¢+ Dinner

ol

“—\T—"'

ward Winning
f‘olnbr E)uqua

Concl'lf'ﬁumn

Local Seafood

Cook Your Catch

Pet Friendly
Childrens Menu

Award Winning Food & Coffee

Wlnc ¢ E)ccr ¢ Esprcssa
T Homemade Desserts @

Open 8 am - 10 pm daily.

305-453-4844

Color &
Highlights
and the Latest
Haircut Trends

Offering
Cinderella
Hair Extensions

Free Consulation

See Jinaat] inda] ee’s Hairport
105200 Ovcrscas ng (Flaza 103, bg Num Thai)
451 5455

Hours Custom/ CAD Jewelry
-Mon-Thu 10-5:30 W Watch Repair
Friday 10-6 Jewelry Repair
- E

Saturday 10-4 ngagement Rings

305-453-0177 o ﬂkeys;ewelry@gmall com = -
Trade Winds Shopping Center -
i 101427 Overseas Highway, Key Largo, FL 33037 U

The Mangrove Galley

by Sandi Mieszczenski

Sandi’s recipes are featured monthly in the Coconut Telegraph,
For previous issues yo to http://www.theconchtelegraph.com.

As we "spring” into spring and the temperature becomes
warmer, we ook for those recipes that reduce the time spent
in a hot galley. | had this salad dish in a restaurant and it was
SO delicious that | reproduced it at home. It can be made with
a rotisserie chicken from the store if you want to skip the step
of baking chicken breasts. The salad can also be served on
bread for a great sandwich. Whichever way you want to
prepare it, it is a break from the heat. Enjoy!
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Women's « Men’s ¢ Plus Size
»  CLOTHING "
5 g o Kid’s o Jewelry
i o Swimwear o Gifts Mo
COI'\’I_CH ...and so much more!! 46 %

n Like us on
facebook.

New Arrivals Weekly

Central Plaza 103200 Overseas Hwy. Suite 6 Key Largo, FL 33037

sales@savvyconch.com 305-440-3714 savvyconch.com

Gilberts from the air.

CURRY CHICKEN SALAD

Serve this on a bed of fresh greens surrounded with fomato slices.

2 boneless chicken breast

1/3 cup mayonnaise

2 $ teaspoon curry powder

6 chopped dried apricots

1/4 cup thinly sliced celery

2 tablespoons chopped sweet onion
1/4 cup toasted almond slivers

salt

fresh cracked pepper

Bake the breasts in a 375 degree oven until cooked through.
Cool. (Can be prepared the day before.)

Cut the chicken into cubes. Mix the curry into the mayonnaise
and add the chicken. Mix in the apricots, celery, and onion. Add
salt and pepper to taste.

Serve on the greens and sprinkle with almonds.



