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Carpet • Area Rugs
Tile • Vinyl • Wood 
Laminate • Shutters
Window Coverings 

We are MORE  
than just Carpet!

(305) 451-4460

Al’s Carpet

Opening Soon!
100693 Overseas Hwy
Key Largo, FL 33037

Kermit Taylor, owner
305.998.4633, Cell 305.902.9169

acmecycleflkeys@gmail.com

service parts accessories
complete machine shop
welding & fabrication

high performance engines

Acme Cycle

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

info@nwpflkeys.com

CFC057546 / Licensed & Insured

CERTIFIED MASTER PLUMBER SPECIALIST

RAY24-HR
SERVICE

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

97671 Overseas Hwy
Key Largo, FL 33037

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)

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

Quality Web design at affordable rates.

www.upperkeys.net

Upper Keys
Web Design

Omar Perez
info@upperkeys.net

305.453.4281

Web Design

Website
Renovations

E-Commerce

Maintenance

Death. Just reading the 
word feels heavy on the 
page. The urge is to turn the 
page or toss the paper. 
What if you didn't?

I am advocating on 
behalf of those who are 
grieving. Will you join me in 
supporting them in their 
loss?

We've all known loss in 
some way. Whether it be a 
pet, a marriage or a loved 
one; you know the pain of 
grief. Today, I want to 
acknowledge those among us 
who have experienced a 
depth of loss which most of 
us cannot comprehend. 
Those who have lost a child. 

Too often, these parents 
are suffering in silence. I 
know it's hard to move 
towards death. That is what 
I am asking of you. As their 
friends, family, neighbors, 

www.dawnwigginstherapy.com

Dawn Wiggins, Ed.S.
Licensed Marriage & Family Therapist

Boca Raton • Key Largo • Online

561- 221-5575
99353 Overseas Hwy #16
Key Largo, Florida 33037

It Takes a Village by Dawn Wiggins, Ed.S.

and co-workers, I am enroll-
ing YOU to support them in 
their grief. 

You know who they are. 
You think of them and talk in 
whispers at the nail salon, 
grocery store, or charity 
event. Cut the bullshit and 
talk to them, not about them. 
They need our love and atten-
tion. They need us to face our 
discomfort. 

And by doing this, you 
will be healing your personal 
grief. Because we are a 
culture of avoiding painful 
feelings and you have your 
own deeply stuffed feelings 
of fear, sadness, and loss. 
That is the number one 
reason it is so difficult to 
face other people's pain; 
because you can't easily 
avoid your own. 

So now what? You invite 
them to talk. You sit with 

them. You hug them. Make it 
clear that you want to hear 
the stories; the joyful and 
the sad. And you are willing 
to call deep on your courage 
to do so. You are willing to 
be with them in their tears 
Over and over. You are 
willing to listen to their 
most profound struggles.

Guilt and regret are 
some of those struggles. No 
matter the age of their 
child, they get stuck in the 
coulda, shoulda, woulda 
mindset. There is an inher-
ent belief that a parent 
must protect their child. 
Outliving your child feels 

like an automatic failure of 
epic proportions. 

While you may not know 
their specific struggle, you 
can relate to feeling guilt 
and failure. What do you 
need or want most in times 
of alleged failure? For me, 
the answer would be accep-
tance, forgiveness or love. 
Whatever your response, I 
want you to offer it to 
someone who is struggling 
with the loss of a child.

They deeply miss their 
son or daughter. Every. Day. 
But broaching the topic with 
you is so taboo, complicated, 
uncertain. Will you shrink 
away, will they burst into 
tears, will it bring up feel-
ings that no one wants to 
express in a public place? 
They don't want to burden 
you. And, they are pretty 
sure you are going to say 
something completely 
unhelpful. 

Who cares. Let's not 
avert our eyes, change the 
subject or pretend as 
though it's not happening. 
Let's not ask "how are you"? 
Let's say, "I know you feel 
terrible, I want to support 
you." 

We are stronger 
together. I'm not saying it's 
going to be easy; I'm saying 
it's going to be worth it. So, 
thanks in advance for all of 
the love you are going to 
spread. I am deeply grateful 
to you.   

CARTOON BY RODNEY NELSON

The Mangrove Galley by Sandi Mieszczenski
sliced thin

Finally, Fall is here though it does not really feel like it. Fall brings 
visions of turning leaves, holiday foods, and of course the 
ever-loving pumpkins.  This cupcake recipe is quick, easy, and         
oh so tasty. Try it, I think you will really like this autumn treat.  

Heat the oven to 350 degrees. Beat the first five ingredients with a 
mixer, blending well.  Line cupcake pans with paper and spoon in the 
mixture. Bake 20 to 22 minutes. Check the centers with a toothpick. 
Make sure it comes out clean. Cool in the pans then remove.

Beat the cream cheese, butter, and maple syrup with a mixer.  Gradually 
beat in the sugar, then stir in the cinnamon. Frost the cupcakes.             
Decorate each cupcake with the candy corn. I prefer the autumn mix 
because it includes the candy pumpkins and really gives the cupcakes a 
festive look. Now let us hope for some cooler weather.        

 

PUMPKIN CUPCAKES WITH CREAM CHEESE FROSTING
1 pkg. of spice cake mix
1 cup sour cream
1 can (15 ounces) of pumpkin
1/4 cup vegetable oil
3 eggs

1 8-ounce pkg.cream cheese, softened
1/4 cup butter, softened
2 tablespoons maple syrup
1 16-ounce pkg. of powdered sugar
1½  teaspoon cinnamon
1 bag of candy corn autumn mix

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

The 4 apples that changed the world:

Eve      Isaac Newton   THE BEATLES   Steve Jobs

I’m a Social Vegan. I avoid Meet.
HACKERS
need to step up

and delete everyone’s
STUDENT LOANS.

I never thought I’d be the 
type of person who would 

get up early 
in the morning 

to exercise.

I was right.


