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KEY LARGO

522 Caribbean Drive « 305.453.1905

Live Music
Happy Hour Every Day
Craft Beer
Sports Headquarters

Breakfast, Lunch & Dinner
Featuring Fresh Local Fish

Locals’ Favorite! On the Water
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You Can Trust The Professionals at

[UHEATON'e

SERVICE CENTER
Quality Service Since 1972

AMERICAN & FOREIGN CARS, TRUCKS
S.U.V.s, VA RAILERS & R.V.s

o Certified Mechanics

o Exhaust Systems MINOR
* Brakes HA&JO_R
[ Jone Ups REPAIRS
o Tire Sales & Repairs

o Air Conditioning

¢ Coolant & Transmission Flushes
* Regular & Synthetic Oil Changes

305-451-3500
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-5 Star Tiles & Stone Corp

PORCELAIN ¢ MOSAICS ¢ TILES
STONE ¢ SETTING MATERIALS

Contractor Pricing Available!

305.748.6091

91971 Overseas Hwy | Tavernier, FL 33070

info@5starstiles.com | www.5starstiles.com
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Besutiful pendants made in Key Largo.

KEYS DIVER THE ART BOX
MM 99.7 MM 100.6
305-451-1177 305-451-5461

HANOMADE CHOCOLATES
KEYLIMEIPIEION/A STICK
PREMIUM ICE CREAM MADE HERE
FUDGE
KEY/LIMEIPIES,

S MM 100'/2:84 YSIDE

R www.keylargochocolates.com ® 305-453-6613
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YOUR AD HERE

RATES
KEY LARGO MAP PAGE

Vertical:
2.5" wide x 4" tall
$125 per month

Horizontal:
475" wide x 3.13" tall
$150 per month

Skyscraper:
2.5" wide x 8.25" tall
$200 per month

Surprisingly Affordable!

The Conch Republic

COCONUT TELEGRAPH

Independently Owned Local Newspaper

Denise Malefyt
PUBLISHER

305.304.2837

www.TheConchTelegraph.com
TheConchTelegraph@gmail.com

101425 Overseas Hwy., PMB #628
Key Largo, Florida Keys 33037

The Mangrove Galley

by Sandi Mieszczenski

Sandi’s recipes ure feutured here monthly.
For previous issues yo to http://www.theconchteleyraph.com.

May is a great month for a brunch especidlly if you plan it for
Muay 8 th which is Mother’s Day. One of my favorite brunches is
serving u gluzed ham. A tusty gluze cun be simply prepuared by
mixing together Dijon musturd with maple syrup. Serve the hum
with this quiche and a fruit salad. There you dre, u perfect
brunch for mom. Happy Mother’s Duy to dlll Enjoy!

Color &
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and the Latest
Haircut Trends

Offering
Cinderella
Hair Extensions

Free Consulation
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ASPARAGUS AND CHEESE QUICHE

1- 9 inch frozen pie crust
2 cups of asparagus cut into 1/2 inch slices

6 large eggs
1/4 cup water

1 small onion finely chopped

1/2 cup Swiss cheese cut into 1/2 inch cubes
1 teaspoon garlic powder

salt

fresh cracked pepper

Defrost the pie crust. Prick the sides and bottom of the crust
with a fork. Bake in a 400 degree oven for 10 minutes. Remove.
Meanwhile steam the asparagus until slightly soft.

Whisk the eggs in a large bowl. Add the water and whisk again.
Add the steamed asparagus, onion, and cheese. Mix in the
garlic powder, salt, and pepper. Pour into the pie crust and bake
in a 375 degree oven for 1 hour. If the edges of the crust
brown too quickly, just cover them with foil.
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Well remember you, Jack McCormick.
Shown here'in the Olivemorada Shop with
Katie, Ann, and Shannon Rest in peace, Jack.





