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CLUBS

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 305.942.0911.

AIR GUITAR. $799 OBO

BUYING SERVICESFORE SALE

FOR SALE

SERVICES
House Cleaning
call Danielle 

305-393-2728

Buyers agent is 
buying 

Vintage Costume 
Jewelry

Call & leave msg. 
305-304-2837

THE KEY PLAYERS
 Community Theater Group 
needs volunteers to work 

behind the scenes & 
audition for roles! 

thekeyplayers.org

Florida Keys Orchid, Fern 
and Bromeliad Society 

meets the 3rd �urs. of every 
month at Key Largo Library 
Community Room at 7pm.  

Open to the public. 
305-451-2396.

JUST IN TIME FOR
CHRISTMAS

Nativity scene. $50
305-555-JOSE

Classified ads will not be 
accepted without payment.

GET CLASSIFIED
$10 per col. inch

per month!
(generous 1.72 column width)

Classi�ed Display Space
 $15/inch.

MUST BE PAID IN ADVANCE

The UPS STORE
101425 Overseas Highway

Next to Publix at Tradewinds
Questions? 305•304•2837

CLASSIFIED ADS

Drop off your ad
and payment at

COCONUT
TELEGRAPH 

MUSICIANS
Amateur & seasoned 

musicians wanted!  
�e Keys Community 

Concert Band 
begins rehearsals in the fall.

More info call 305-451-4530.  

VESSEL SAFETY
�e USCG Auxiliary 
conducts vessel safety 
checks at Blackwater

Sound Marina, 
MM 103.8 Bayside, every 

third Saturday of the 
month.Public welcome.  

305-998-8400

We cater any event!
Wedding

Graduation
Iguana Funeral

Drug Intervention
Tuesdays

A Quiet Night Alone
Return Of Jim
Anniversary 

Cat’s Quinceaneras

Need 24 hours notice.
Call 305-555-CATS

Teacup Yorkie for sale. 
$500. Need money for new 

glasses. 305-555-YORK

BABYSITTER
Friendly, Responsible and 

Well-Presented 
43 yrs old, new to the Keys, 

looking for work. Great with kids
12 years experience babysitting 

the children of the other 
inmates. I am available outside of 
regular bar hours. I have basic 
literasy skills. Personal Hygiene 
upon request. I have basic first 

aid with reliable access to 
pharmaceuticals.

I can put any child to sleep!
Call Doreen 305-555-NOPE.

FOR SALE

The Coconut Telegraph is proud 
to present Crystal Health and Rehab 
Center‛s Administrator as Hunk of 
the Month. Under his management 
the facility (formerly known as 
Plantation Key Convalescent Center) 
has currently achieved a high satis-
faction score with the community, 
stakeholders, families, vendors, and 
others as Taylor has created a col-
laborative approach to all aspects of 
the facility‛s functioning and pres-
ence in the Upper Keys community. 
Fred Taylor is a warm and kind 
hearted individual who is perfect for 
his position. Fred Taylor is a highly 
decorated retired Army combat 
veteran who has been awarded 3 
Purple Hearts! 

See the sidebar for a list of his 
military accomplishments.

When I met Mr. Taylor I asked 
him how he happened to get 3 Purple 
Hearts and our readers would be 
curious… He replied, "You've heard 
of chick magnets? Well I'm a lead 
magnet." 

Thank you for your service Fred 
Taylor and thank you for making our 
community a better place.

Hunk of the Month - Fred Taylor
FRED TAYLOR

Served with the First Cavalry Division 
[Airmobile] in Vietnam; was wounded 
on 3 occasions and received 3 Purple 
Hearts for combat wounds.

He served as an Infantryman and 
Combat Team Leader, and was 
awarded the Combat Infantryman 
Badge, for combat experiences.

Taylor was awarded the Vietnamese 
Cross of Gallantry, Air Medal, National 
Defense Medal, Good Conduct 
Medal, Vietnam Campaign Medal, 
and Vietnam Service Medal. He was 
inducted into the Florida Veterans Hall 
of Fame for his combat record in 2016.

Taylor was awarded the Florida Gover-
nor's Medal of Merit by Governor Rick 
Scott in 2018, and then the Order of 
Saint Maurice, by the National Infantry 
Association, which is the highest infan-
tryman's award they present.

He was elected National Commander 
of the Military Order of the Purple 
Heart (2000-2001) and Elected 
National Commander of the Combat 
Infantrymens' Association for 2017-
2018. 

In 2000, Taylor was selected by AIPAC 
to be a join a 10-person USA delega-
tion to tour military installations and 
meet with Israel government represen-
tatives, military leaders, and civilians, 
in order to enhance the understanding 
of the threats to Israel and the volatile 
condition that existed. The same year, 
he was selected as the USA Delegate 
to the World Veterans' Council in Paris, 
where 88 nations were present.

Taylor was selected by Army Chief of 
Staff, Gen. Creighton Abrams, to serve 
a 4-year term at the Pentagon on the 
prestigious Army Retiree Council (1974-
78).

Veterans/Military Organizations: Ameri-
can Legion [51 Years]; VFW [Life 
Member]; DAV [Life Member]; Para-
lyzed Veterans of American [Life 
Member]; Vietnam Veterans of America 
[Life Member]; Life member of Combat 
Infantrymens' and the National Infantry 
Associations; Association of the United 
States Army; Life member of Non-
Commissioned Officers and First Cavalry 
Division Associations.Crystal Health and Rehab Center

2 to 2.5 lb. pork sirloin roast
garlic cloves
sprigs of fresh rosemary
1 fresh lime 
cracked pepper

With a sharp paring knife, cut multiple slits into the 
roast. Stuff each slit with a garlic clove and a sprig of 
rosemary. Use as much or as little as you prefer. Squeeze 
the lime over the roast and sprinkle with fresh ground 
pepper. Insert a meat thermometer in the roast in the 
meatiest part. Bake the roast in a 350 degree oven for 
about 35 minutes per pound. The thermometer will tell 
you when the meat is done. 

Mix the glaze together and brush over the meat twice 
during the last 40 minutes of baking time. Let the roast 
cool for 5 to 10 minutes before slicing.

If you decide to add the sweet potatoes and squash to 
the meal, remember that their baking time will be a little 
longer than usual due to the multiple items in the oven.

The Mangrove Galley 
by Sandi Mieszczenski

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

Oh my, what to have for Christmas dinner. If you’re tired of 
Turkey from Thanksgiving and a standing rib roast is out of 
the question, how about a nice easy pork roast with a 
special glaze? By the time Christmas day gets here, most 
everyone I know is tired out. Pair this tasty dish with baked 
sweet potatoes and a squash casserole, and enjoy the 
day as they all bake in the oven together at one time. 
Enjoy!

ROAST PORK WITH
ORANGE, HONEY AND ROSEMARY GLAZE

Glaze
4 Tbls frozen orange 
    juice concentrate
2 Tbls honey
chopped fresh rosemary  

PIRATES COVE WATERSPORTS
 Key Largo Bay Marriott Beach Resort, 103800 Overseas Hwy.
www.pcwatersports.com

305-453-9881
 

Keys Adventures
Jimmy Johnson’s Big Chill, 104000 Overseas Highway

www.keysadventureswatersports.com

305-731-9472

Jetski & Boat Eco Tours
Sunset Cruises

Stand Up Paddleboards
Boat Rentals


