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CLUBS BARTER PERSONAL
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.

BUYING 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.

Classified ads will not be 
accepted without payment.

GET CLASSIFIED
$10 per col. inch

per month!

Classi�ed Display Space $15/in.
MUST BE PAID IN ADVANCE

The UPS STORE
101425 Overseas Highway

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

CLASSIFIED ADS

Drop off 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

Looking to trade
3 rolls of quality

toilet paper, 2 are new,
one barely used,

and a half a
can of Lysol
for a Harley.

Text me!
305-555-ROLL

LOOKING TO TRADE A 
BOX OF HAND 

SANITIZER FOR A 
BOAT OR RV. NO 

LOW-BALLS. SERIOUS 
INQUIRIES ONLY.

Mark, Age 42
Seeks hostile woman for 
unfulfilling sex, future 

divorce, and co-dependency. 
Looking for a whiny, crazy 

lady with misplaced sense of 
entitlement and lots of 

expectations. Bonus points if 
you just finished dating 

every guy in town but now 
want to take it slow with me. 

I would be open to an 
unsatisfying fling but prefer 

a long-term, soul crushing 
descent into booze and pills.

305-555-MARK

Wanted:
Someone to hand feed 

me Doritos so my 
fingers don't get 

orange. No weirdos.

The Mangrove Galley
by Sandi Mieszczenski

This is a recipe that my husband and I picked up on a trip 
to San Francisco some years ago. It is super tasty without 
too much work.

1 pound large shrimp shelled and deveined
1 minced shallot
4 large minced garlic cloves (2 cloves if you are not a big garlic fan)
3 Tbls unsalted butter
2 Tbls flour
¼ cup white wine
1 pint heavy whipping cream
1 bunch chopped fresh dill (actual amount added depends on your taste)
salt and pepper to taste

Place shrimp in a large saucepan of boiling water and cook for one and 
one-half minutes. Drain in a colander and rinse with cool water. Sauté 
the shallot and garlic in a large skillet with one tablespoon of butter 
until tender. Remove from the pan and set aside. Add the remaining 
butter to the hot pan and melt the butter. Add the flour and whisk the 
roux for about five minutes. 

Add the wine and cook down for about three minutes continuing to 
whisk. Add the cream, cover the pan and slowly bubble the mixture for 
five to seven minutes, whisking occasionally. Return the shallot and 
garlic to the mix, add the shrimp and dill, stir, cover and cook over low 
heat for five minutes. Salt and pepper to taste and serve over the pasta 
of your choice. Enjoy!

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

CREAMY DILL SHRIMP

Meet a few of the animals who are currently available for adoption 
at the Key Largo Animal Shelter.  If you are interested in taking one 
of these adorable furry friends home, stop by or call. The Shelter is 
located at mile marker 106 Oceanside; phone 305-451-0088.

Adopt a Key Largo Animal Shelter Pet

I always thought the apocalypse 
would involve more zombies 
and less wrestling old people 
for toilet paper at Costco.


