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THREE LOCATIONS:

KEY LARGO 
102481 Overseas Hwy
Key Largo, FL 33037

MIAMI
4000 Ponce De Leon Blvd, Ste 400

Coral Gables, FL 33146

BIG PINE KEY 
31109 Ave A #4 

Big Pine Key, FL 33043

Coming Soon: Marathon Location

305-451-4788 • info@mig13.com • mig13.com
FREE QUOTES - CALL TODAY!

The Morgan Insurance Group is now MIG 13. Under new management, still locally owned and operated for over 30 years. 
We continue to proudly serve as the Florida Keys premier agency for all of your insurance and �nancial services needs.  

WE’VE GOT YOU COVERED
PERSONAL

Home
Wind
Flood
Auto

Marine
Health

Life
Disability

Long Term Care

BUSINESS 
General Liability

Commercial Property
Commercial Auto

Worker’s Compensation
Surety Bonds

GROUP PLANS
Group Health

Group Life
Group Dental

Group Disability
(STD & LTD)

FINANCIAL SERVICES 
Full Client Service

Compliance
Group & Individual

401K / Retirement Planning
Annuities

BUSINESS SERVICES 
Payroll

Bene�ts / Full Worksite Bene�ts
HR Management

Compliance
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That‛s five full meals I got for 
only $10 each, and there is no charge 
for delivery from Key Largo to 
Islamorada! I chose to pick mine up. 
This was going to hold me while I 
holed out at home, patiently waiting 
for the crazy mini lobster season to 
end. I would not have to cook or navi-
gate around tourists all week! 

That night I popped a meal in the 
microwave for 3 minutes, according to 
directions on the container. OMG! I 
was in heaven as I inhaled every sump-
tuous morsel and examined the con-
tainers a little closer - they had sent 
me home with the wrong package! 

I had just ingested the Keto Diet - 
grilled pesto chicken with broccoli, 
boursin and olives, and it was scream-
ing delicious! My pleasingly plump boda-
cious bod was inadvertently on a diet! 

Chef Clark apologized for the 
mixup and said the next week‛s meals 

Martha created a fund from donating 
their tips to help veterans. 

They recently cooked and person-
ally delivered 2 weeks of meals (28 
meals)  to Legion member Chris Fouts 
and his wife Stephanie. (Chris is recov-
ering from a motorcycle accident.) It 
was covered by the fund. 10% of the 
Huff‛s profit goes to the Legion. 

You can get served dinner on Fri-
days from 5 to 8 pm (family style por-
tions available) and they just started 
Sunday Brunch from 10 to 2.

 How to order for yourself or as a 
gift - it‛s $12 per meal, or $10 per meal 
when ordering 5 or more, and only $9 
each when ordering 10 meals or more 
per week. Menus are posted on Ocean 
Bay's Facebook site, they are printed 
and available at the Legion or call 501-
626-2424. You can also email him at 
ClarkTHuff@gmail.com. Their website 
will be up soon. 

Order by 5 PM Thursday for 
Sunday pick-up or Monday delivery. 
Super Chef Clark also does catering 
for large or small parties and once 
served 5,000 at the Little Rock Arena. 
Call now and tell them the Coconut 
Telegraph sent you.

    

 Exciting New Concept Food Service in Key Largo!
Chef Clark's Ocean Bay Cafe at the American Legion

Key Largo's Clark Huff's mild-
mannered, sweet personality may be 
reminiscent of Clark Kent, the mild-
mannered and serious alter ego Clark 
Kent of Superman fame... but in the 
kitchen he is the ultimate Super Chef!

Each week Chef Clark prepares four 
mouth-watering, different menus to 
choose from. They are: 1. The regular 
Clean Meal Plan, 2. the low-calorie Keto 
Meal Plan, 3. the Low-fat Meal Plan and 
4. the Plant-based Meal Plan for veg-
etarians. Each meal plan consists of 5 
full, delicious meals. 

After hearing nothing but rave 
reviews I had to try it. I ordered 5 
meals from Plan 1 that included prime 
rib with demi-glaze over mashed pota-
toes and side of steamed vegetables; 
applewood-smoked pork platter with 
potato salad, 
steamed green 
beans with house-
made sauce; grilled 
chicken Alfredo over 
pasta with a veg-
etable medley; 
mango-glazed pork 
loin over rice pilaf 
with steamed veg-
etables; and south-
ern-style “chicken 
divine” - chicken 
broccoli cheese 
casserole. 

were on him. The point is - you can't 
get a bad meal from him no matter 
what. 

My second meal topped the first. 
Brown butter shrimp over spaghetti 
squash marinara with fresh green beans. 
The shrimp was the best I have ever 
eaten! Amazing! I'm hooked on Keto now.

Chef Clark and his lovely wife 
Martha have lived in the Keys for five 
years. He is a certified Execuitive Chef 

and certified Culinary 
Administrator who has 
been in the food business 
since the age of 14. He 
formerly worked for the 
Governor of Arkansas and 
personally served 4 dif-
ferent US Presidents! 

The Huffs completely 
remodeled the kitchen at 
the Legion from floor to 
ceiling, and brought in new 
equipment. It is sparkling 
clean. Chef Clark loves 
veterans and he and 

Chef Clark smoking briskets for Jam 
Night at the American Legion.

Clinton was one of the Presidents 
Chef Clark served. Chef Clark visits with Chris Fouts. 
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