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305-451-3389

CHRIS SANTE
Owner

BOX 373006, MM 100 1/2
KEY LARGO, FLORIDA 33037

PROMPT
PROFESSIONAL

SERVICE

CHARTER PEST CONTROL
HOUSEHOLD AND COMMERCIAL PEST CONTROL

Commercial & Residential • State Certified Contractor

nationwide2613@yahoo.com

CFC057546 / Licensed & Insured

CERTIFIED MASTER PLUMBER SPECIALIST

RAY24-HR
SERVICE

Office: (305) 853-1848
Cell: (305) 772-4580

92425 Overseas Hwy.
Tavernier, FL 33070

Voted Best Asian Food
15 years in a row.

103200 Overseas Hwy, Key Largo, MM 103 Bayside

305-451-5955

 $1 Sushi all the time!

Lunch Specials from $5.95

LUNCH
11:30-3
(Mon.-Fri.)

DINNER
5-10

(Every Day) Private Room Available

numlargo@yahoo.com

Special Dinner Menu
starting at $6.99 (5-7:30pm)

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

The Conch Republic

 

COCONUT TELEGRAPH

TheConchTelegraph@gmail.com
www.TheConchTelegraph.com

Denise Malefyt
PUBLISHER

305.304.2837

Independently Owned Local Newspaper

Larry‛s Mobile RV Service
Serving the Upper Keys

31 Years Experience • Licensed and Insured

630-460-7676
Larry Zinser

www.floridakeysrvservice.com
Like us on FACEBOOK

larrysrvs@yahoo.com

Key Largo, FL 33037 • 305.509.7695 • fax 305.509.7635
seacoast@live.com • Seacoast Engineering and Design on Facebook

Structural/Civil • Structural Evaluations 
Residential/Commercial Design

Michael F. Padula P. E. 
Seacoast Engineering & Design

WE CLOSE PERMITS

Business in the Keys
Advertise Here

$30 per month
(4 MONTH MINIMUM, PAID IN ADVANCE)

Drop off check and biz card to
The UPS Store, MM 101.4 Oceanside

next to Publix in the Tradewinds Plaza.

COLOR PAGE

The Mangrove Galley 
by Sandi Mieszczenski

Sandi’s recipes are featured here monthly.
For previous issues go to http://www.theconchtelegraph.com.

Chicken is a major staple in our home.  The great thing about chicken is 
that there are so many different ways to prepare the bird.  Whether it be 
white meat or dark meat, there is nothing like a good chicken dish.  The 
recipe printed here is easy but elegant and great for boaters, as it is 
prepared entirely on the stove top.  This dish would also be perfect to 
serve Dad on Father’s Day, which is the 18th this year.  So try the Cordon 
Bleu and enjoy! 

CHICKEN CORDON BLEU

4 boneless, skinless chicken breasts
4 slices thin sliced ham 
     (needs to be thin enough to roll)
4 slices swiss cheese
3 tablespoons flour
1 teaspoon paprika
butter

Pound the chicken breasts until slightly flat. Place a slice of the 
ham then a slice of the cheese on each breast.  Roll each breast 
securing them with toothpicks.  Mix thoroughly the flour with the 
paprika.  Roll each chicken breast in the flour mixture.  Heat a 
sauté pan.  Add 1 tablespoon of butter and the oil (the oil will keep 
the butter from burning.)  Using tongs, brown each rolled chicken 
on all sides and set aside. Extra butter may be added if necessary.  
Pour in the wine, scraping up any bits in the pan.  

Add the bouillon cube and bring to a simmer.  Return the chicken to 
the pan, cover the pan and simmer for 20 to 30 minutes.  Remove 
the chicken from the pan and tent with foil to keep warm.  Place 
the cornstarch and cream in the pan.  Stir until the cornstarch is 
well blended with the cream and the cornstarch taste has 
dissolved. Place the chicken on plates pouring the sauce over them.  
Garnish with chopped parsley or chives (optional.)    

1 Tbsp. extra virgin olive oil
½ cup white wine
1 chicken bouillon cube
1 tablespoon cornstarch
1 cup heavy cream (for a lighter 
     dish you may substitute 
     light cream for heavy)

Father's Day can be 
tough for many. For those 
who have lost a child or 
parent, are not able to have 
children or are estranged 
from their loved ones, my 
heart opens to you. 

Father's Day is a great 
time to check your relation-
ships. Are they growing 
barnacles, run aground, on 
fire, or smooth sailing? 

Besides the greeting card 
and fishing lure industry 
getting a sales boost, how do 
we honor dads?

I believe a satisfying 
relationship between parent 
and child is a process - 
regardless of age. Some 
years will feel rewarding and 
some years will need work. 

My own relationship with 
my father has grown and 
changed over the years. He 

www.dawnwigginstherapy.com

Dawn Wiggins, Ed.S.
Licensed Marriage & 

Family Therapist

Boca Raton • Key Largo • Online

561- 221-5575
101 Plaza Real South #226

Boca Raton, FL 33432

Father’s Day Thoughts
by Dawn Wiggins, Ed.S.

is the same with me as he is 
with you. Generous, passion-
ate, brilliant, moody, stub-
born and head-over-heels in 
love with my daughter, 
Grace. I believe he works 
every day to do it better 
than his dad. For that, I am 
grateful. 

If you have been angry 
with your father, perhaps 
it's time to let go. Holding 
onto resentment is like 
believing there is a time 
machine to change history. 
There is no perfect father. 
Fathers are just regular 
humans with extra responsi-
bility, learning as they go. 

Dads want fun, love, 
respect, time for them-
selves. They also want to 
feel appreciated for all their 
hard work. Dads don't want 
to feel pressure to be per-

fect and want to be 
accepted for who they are.

Take a moment to con-
nect with dad this father's 
day. It doesn't have to be 
deep, smart or intense. Just 
give fatherhood its due 
credit and say "thanks."

Stoopid Signs

Thanks to Ted Ellis for these

Crisp-Coon
Funeral Home

WINTER HAVEN, FL

Business Names that Failed
These are real businesses!


