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3 ways to grill for dad

grilled whole lobster
From Vincent Olivieri, research and development chef

at Uncle Giuseppe’s Marketplace in Melville

Ingredients:
10 pieces of chicken (thighs, legs, breasts or a
whole spatchcocked bird)

1 small red onion

1 lemon

1 orange

2 tablespoons salt

¼ teaspoon red pepper flake

¼ teaspoon dried oregano

1 teaspoon dried thyme

½ teaspoon allspice

¼ teaspoon cinnamon

½ teaspoon ginger powder

2 teaspoons coriander

1 teaspoon black pepper

¼ teaspoon clove

½ cup olive oil

To finish:
½ lemon for juice

2 tablespoons olive oil

1 teaspoon coarse sea salt

1. Slice onions and citrus as thin as possible.

2. Make spice mix and combine with salt.

3. Put chicken in a mixing bowl and toss with
spice mix, olive oil, onions and citrus. Be sure
to squeeze the citrus as you put it into the
bowl to release the juices and flavor of the
zest.

4. Marinate overnight or at least three hours.

5. Grill chicken till cooked through and finish with
fresh squeezed lemon and olive oil.

Suggested sides: Salad made with local
greens; grilled vegetables tossed together with lemon
juice, sea salt and a simple salsa verde or pesto

At home, it’s all been about food in this pandemic-time runup to Father’s Day.
So let’s continue that theme – if you’ve been blessed with a little more time and
headspace while in lockdown, this year might be the year to take the basting

brush from Dad’s hand and grill for him for once.
Restaurateurs, grocers and butchers across Long Island are offering barbecue kits

that contain everything from the meat to the marinade. But if you’re doing the
shopping on your own for your June 21 bash, heed their advice.

“You can hurt the flavor of steak with too much spice – go for a little accent,” says
Rico Imperiale, a master butcher at Sons of a Butcher in Oceanside. Prime rib, for
instance, requires little more than olive oil, salt, pepper and garlic, he says.

Remember that grilling is a fast process, says Vincent Olivieri, research and
development chef at Uncle Giuseppe’s Marketplace in Melville.

“High heat and bursting flames usually is an indicator that your food will cook

quickly,” he says. “Plan ahead on what you’re going to be grilling,
and place items on the grill according to when you want to take
them off.”

For example, a thin burger is going to cook a lot quicker than a thick one, and
vegetables, depending on their size or preparation, sometimes take longer than certain
thin proteins, Olivieri says. “Chicken and pork usually take the longest on the grill,
bone-in chicken and bone-in pork especially,” he says.
Then, let your meat rest, says Francis Derby, chef at Prime in Huntington. Allow it

to sit after cooking for half the amount of time it took to cook, he says. “If you cut your
steak and there’s a lot of red on the cutting board, it didn’t rest,” he says. “If you let it
rest, it will stay in there and be juicier.”

Here are three simple grilling recipes from the chefs that you (or Pop, if he insists)
can try. —Valerie Kellogg

Ingredients:
1.5- to 2-pound lobster

(hard shell preferred)

½ pound butter

1 tablespoon chopped garlic

2 tablespoons chopped parsley

1 teaspoon Old Bay Seasoning

1 tablespoon neutral oil
(canola or vegetable)

Pinch of salt and pepper

For compound butter: Soften butter either in
the microwave (only 30 seconds) or leave out on the
counter. Once butter is softened, mix in chopped
garlic, parsley and Old Bay. Season with salt if you’d

like. Once butter is set, put aside.

For grilled lobster: Ask your seafood monger to
cut it in half. Preheat grill to high. Drizzle the inside
with oil and season with salt and pepper. Place
lobster cut side down on hot grill grates. Allow
lobster to cook for four- to five minutes. Using tongs,
see if meat gently releases from grates. If so, flip the
lobster shell-side down and cook for another four- to
five minutes before removing from heat. Shell should
be bright red, and the meat should feel firm to the
touch. Remove lobster from the grill and add dollops
of compound butter wherever you like butter — on
the tail, on the cracks of the claws, etc.

Suggested sides: Potato salad, grilled corn,
vegetable kebabs

lolo chicken
From Francis Derby, chef at Prime in Huntington
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Above All
ROOFING

COMMERCIAL & RESIDENTIAL

• SHINGLES
• FLAT ROOFS
• REPAIR SPECIALISTS
• LEADERS & GUTTERS
• GAF CERTIFIED INSTALLERS

With This Ad

FREE Attic Fan or Ridge Vent
with Each Complete Roof Done

(631) 665-3158
www.aboveallroofingli.com

®

10% DISCOUNTS Essential Workers, Military, Seniors Must
Show
ID

Lic./Ins. #16739H.I. #HI8B43900000

Ask About Our Extended Manufacturer’s Warranty.

Serving Your Area 30 Years Thank you to
all essential

workers!

Free Estimates

2158866901

9AM-6PM

L.I.E.,
6 Bagatelle Rd., Dix Hills • 631-549-FARM (3276)

Exit 50, LI.E., 1/4 mile north (use Huntington Station for GPS)

Buy Direct from
Grower and Save
FAMILY OWNED & OPERATED

OPEN 7 DAYS
May Hours: Mon to Wed: 8am to 6:30pm;

Thurs & Fri: 8am to 7pm; Sat & Sun: 8am to 6pm;

“Where Inspiration Grows”

6 Bagatelle Rd

Visit Our Large
Outdoor Shopping

and Open Air
Greenhousesws

OPEN 7 DAYS
9AM-6PM

“Where Inspiration Grows”

Visit our website for Gardening Tips, Growing Schedule, Exclusive Offers & Online Ordering!
Albert H. Schmitt Family Farms SchmittsOnBagatelle.com

GIFT
CERTIFICATES

AVAILABLE Like
Us On

Exit 50,

n

Email:Jean@SchmittsFamilyFarms.com
with any questions or order information.

AMAZING
SUMMER

PERENNIALS

Black Eyed Susies, Hostas,Black Eyed Susies, Hostas,
Coneflowers,Coneflowers,

Bee Balm, Sedum,Bee Balm, Sedum,
Heuchera, Gallardia,Heuchera, Gallardia,

Coreopsis, Russian Sage,Coreopsis, Russian Sage,
Yarrow, Phlox, Daisies, Salvia,Yarrow, Phlox, Daisies, Salvia,

Daylillies, Delphinium,Daylillies, Delphinium,
Perennial Hardy Hibiscus,Perennial Hardy Hibiscus,
Campanula, and lots andCampanula, and lots and

lots more!lots more!

IT’S TIME TO PLANT!

Make Your
Backyard Your
Personal Oasis

with
Lush Planters

Hydrangeas, Roses, Crepe Myrtles,
St. John’s Wort, Hakura Nishiki Salix

Willow, and lots more! Also, large
selection of Japanese Maples.

Amazing New
Summer Plants!

GIANT 12”COMBO

HANGING
BASKETS
$1999

If you buy 3 or more.
EXPIRES 5/31/20 or until supplies last

WOW!WOW!
Regular
$22.99
Each

EXPIRES 5/31/20 or until supplies lastEXPIRES 6/30/20 or until supplies last

BEAUTIFUL
SUMMER

BLOOMING
SHRUBS

Join the Garden Club for sales and
coupons. Text the word “Schmitts”

to the phone number “228-28”

TONS OF SUMMER
ANNUALS!

Sunpatiens, Dragon Wing Begonias,
Cannas, Red Sisters, Vincas,

Zinnias, Pentas, Dianthus, Diamond
Frost and Sweet Potato Vine

Father’s Day
Gifts Available!

2158863601

Ingredients:
Two steaks: flank, New York strip, rib eye or
filet mignon

1/3 cup low-sodium soy sauce

1/3 cup red wine (not dry)

1/2 cup olive oil

1/4 cup Worcestershire sauce

2 teaspoons minced garlic

2 tablespoons of Italian seasoning

1 teaspoon black pepper

1/2 teaspoon sea salt

½ teaspoon onion powder

To finish (herb butter):
1/4 cup softened butter

2 tablespoons fresh chopped parsley

1/4 teaspoon minced garlic

1/4 teaspoon ground black pepper

1. Place all the ingredients in a bowl or
Ziploc bag and mix to combine. Add the
steaks to the marinade. Minimum is two
hours.

2. Remove steak from marinade and broil,
then grill as desired.

3. When steaks are cooked, finish with a
dollop of herb butter on each steak.

4. Let steaks rest for at least five minutes
before cutting and serving.

Suggested sides: Mesculin greens salad
with fresh blueberries and/or dried
cranberries, goat cheese, grape tomatoes and
walnuts in a raspberry vinaigrette. Roasted
baby red potatoes.

divine marinated steak
From Rico Imperiale, a master butcher at Sons of a Butcher

in Oceanside and owner of Divine Caterers in Holbrook

“If you have instant potatoes,
make it a little on the thick

side. Add pepper, garlic and
onions and then fry like potato

pancakes. Put your favorite
cheese on top with some

sour cream.”
–Rico Imperiale,

Sons of a Butcher in Oceanside
and Divine Caterers

in Holbrook

“We had a bunch of almond
flour in our cabinet because we
are trying to keep healthy and
carb free. I needed a side dish
one night for a piece of grilled
fish. So I turned that almond
flour into almond polenta us-

ing almond milk, almond flour,
herbs and olive oil. It was a

new one for me and came out
great. Grain-free almond po-
lenta – I’m sure this will make

an appearance on our menu at
some point in the future.”

–Francis Derby,
Prime in Huntington

“If you’ve got macaroni in your pantry, whip up a
quick mac salad with some good mayo, a couple splashes of vinegar
(cider or white), sugar, salt, pepper and whatever vegetables you’ve

got lying around. I like celery, carrot and red bell pepper.
And, of course, some sliced scallion.”

–Vincent Olivieri, Uncle Giuseppe’s Marketplace in Melville
Alessandro Imperiale

If your pandemic pantry is busting for space, here are suggestions
from the chefs on what to do with common items that you may have

hoarded in your zeal to keep the family fed.
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& Pond Center

144 SUNRISE HWY., WEST ISLIP
On S. Service Rd. just east of 231

631-587-8191 Mon.-Fri. 10-9
Sat. 10-8
Sun. 10-6Check Us Out Online: www.btjjungle.com Get Valuable Coupons On-line!A+

STOP IN
TODAY!

We Have Your Pond!

Pond 80
31.4”x31.4”x11.8”

21 gallon

Pond 135
47”x35”x15.5”

35 gallon

Pond 180
39.3”x35.4”x15.7”

47.5 gallon

Pond 190
55”x41”x17.5”

50 gallon

Pond 280
74.5”x39”x17.5”

74 gallon

Pond 1300
94”x 69”x20”

343 gallon

Pond 1400
102”x59”x21.5”

369 gallon

Pond 2700
118”x76”x29.5”

237 gallon

Pond 4200
161”x90”x35”

1109 gallon

Pond 4800
170”x80”x31.5”

1268 gallon

WE CARRY
Liners Filters
Pumps U.V.s

Pond Plants Koi
& more!

+ up

PONDS
$5999

GIFT
CERTIFICATES

FOR
DAD

Over 35 Sizes & Styles In Stock!
D.I.Y. OR INSTALLED

10% OFF
Any Pre-formed

Pond
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FreshFlorals-WeddingFlowers-GourmetBaskets-GIftware-BotanicalSkincare
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Plant Success!Plant Success!
The Plants You LoveThe Plants You LoveThe Tools You NeedThe Tools You Need The Expert Advice You DeserveThe Expert Advice You Deserve

www.bayportflower.comwww.bayportflower.com

940 Montauk Hwy Bayport, NY940 Montauk Hwy Bayport, NY

631-472-0014631-472-0014
- OPEN 7 DAYS A WEEK -

CURBSIDE PICKUP AND DELIVERY AVAILABLE

CelebrateCelebrate
with Flowerswith Flowers

CongratulationsCongratulations
Class of 2020!Class of 2020!

2157741401H015

CESSPOOLS
PROBLEMSPROBLEMS
WE CAN HELPWE CAN HELP
LOCAL PERSONAL SERVICELOCAL PERSONAL SERVICE

EMERGENCY
SERVICE

DON’T
WAIT!

We’ll Beat All Competitors’ Prices

• SEWER & DRAIN CLEANING
• MAINTENANCE CONTRACTS
• VIDEO CAMERA INSPECTIONS
• INSPECTIONS
• HI-VELOCITY WATER JETTING
• PARKING LOT DRAINS

SENIOR CITIZEN
DISCOUNT

Cesspool Certification

Manager’s
Special

THIS WEEK ONLY

CESSPOOLSCESSPOOLS
CLEANEDCLEANED

CHEMICALSCHEMICALS

$$3535
$$1010

$25 OFF
ANY MAIN CLEANING

Not to be combined with any other offers.

(631) 225-7497(631) 225-7497

(631) 831-1382(631) 831-1382

(516) 810-0164(516) 810-0164
Lic No. 31197-LW

NO EXTRA CHARGE
SAT. OR SUN.

OUR OFFICE OPEN
7 DAYS A WEEK

ALL CALLS PERSONALLY
ANSWERED 24 HRS.

SEWER & DRAIN SERVICE

H2157741401H015

We offer special discounts to Veterans, Firefighters, Police & Senior citizens

*

**

*Off - **5 Gal. Min.**

2158863701

Go to Papa You’ve heard of Long
Island Moms – what

about Long Island Dads?
Here’s a perfect hoodie

for them. The mostly
cotton sweatshirt goes up

to size 2XL. ($45 from
4Bsltd.com)

Ju
lia

Pa
ne

The Kilkenny Reuben (with corned beef, Swiss
cheese and braised cabbage) is just one of the
goodies in a Father’s Day bundle from Fulton’s
Gate Irish Pub in Patchogue ($59 by calling
631-289-1490). Dad will also get an O’Reilly
Wrap, an appetizer combo, a $20 gift certificate
to the restaurant, a Fulton’s T-shirt – and an

iconic Guinness glass.

Father’s Day is the busiest day of the year for the Laura Lee Fleet out
of Captree, says Donna Delanoy, co-owner. There are four trips

fishing the Great South Bay and the Atlantic Ocean (and sometimes
both) for fluke, striped bass and/or bluefish ranging from 3-1/2

hours to 5-1/2 hours. ($45 per person to $58 per person, including
poles, bait and tackle, at https://captree.com)

Have your favorite photo of you and your father etched
onto a bottle of wine or whiskey (he can hold on to it after
he has imbibed). (From $18.99 for wine to $55.99 for
liquor at The Wine Authority, Mt. Sinai, 631-928-9463)

Pick your favorite saying – he’ll find
a place for any of these signs in his
man cave, office, garage, wherever.
($6-$9 each at The Barn Pet Feed &
Supplies, Deer Park, 631-940-5907)

Jam
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Jen Gilroy

Compiled by Valerie Kellogg
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2157051401

NATURAL GAS & OIL HEAT
Specializing in Gas Conversions, Installations & Service

“Your warm, dependable friend for over 30 years!”“Your warm, dependable friend for over 30 years!”

Value
Plus
Installer

®
One of L.I.’s Top Installers!

OIL TANK ABANDONMENT
CERTIFICATES ISSUED

• FREE ESTIMATES
• TAX REBATES

Visit us at
www.liburnerking.com

1-631-738-92791-631-738-9279
CALL FOR DETAILS

$ave $ave $ave
NEW, EFFICIENT BOILER INSTALLATIONS

& AIR CONDITIONING
INCLUDING 1 YEAR FREE SERVICE CONTRACT

PERMITS, CHIMNEY LINERS ALL INCLUSIVE

Lic. #33740 & Ins.

Member of the Better Business Bureau®

*Applicant must be the current homeowner. Offer expires 6/30/2020 and is subject to change. Some restrictions apply.
Customer must abide by the terms & conditions of the written contract/proposal.

Long Island’s

BURNER KING

Switch to
clean, safe,
efficient &
dependable
natural gas

FREE
ESTIMATES

CASH
DISCOUNTS

SENIOR
DISCOUNTS 24 HOURS/7 DAYS

Mention this ad for a
$100.00 Discount

FINANCINGAVAILABLE

Protect your family from
HARMFUL MICRO-ORGANISMS

With A Dual UV 99% Efficient
GERMICIDAL

Air Purifier for A/C, Gas and Oil Systems

2158781601

631-979-8770
135 Alexander Ave.

LAKE GROVE 11755
Fax# 631-979-8774

Made Easy For You!

SELF SERVICE BBQ PACKAGE
$159.99

12 Hebrew National Beef Franks & Rolls
10 Quarter Pound Beef Burgers & Buns
2 Ready-To-Eat-Or-Heat BBQ Chickens
2 Lbs. Fresh Cole Slaw
2 Lbs. Homemade Potato Salad
14 Assorted Cans of Soda

DADS
EAT

FREE!

Buy One Get 1 FREE!

Sunday June 21,
& Monday June 22

Tuesday, Friday,
Saturday & Sunday

Must be with the purchase of a
sandwich or entree of equal or

greater value.
Limit one per order. May not be
combined with any other offer.

Coupon must be mentioned
when ordering.

Must be with the purchase of a
sandwich or entree of equal or

greater value. Limit one per order.
May not be combined with any
other offer. May not be used on
Holidays. ONLY VALID DURING
“NO DINING IN RESTRICTION”

PERIOD. To be used on TAKEOUT/
DELIVERY/CURBSIDE Only During

This Period. Coupon must be
mentioned when ordering.

Expires 6/22/20 Cash Only. Expires 6/30/20.

OUR COMPLETE PACKAGE INCLUDES:

Party Platter Plus
Serves 8

$139.99
3 Dozen Assorted Hors D’oeuvres

NY Delicatessen Your Way (Choose 1)

Salads and Condiments (All Included)

3 Lb. Cold Cut Platter with Rye Bread
10 Overstuffed Sandwiches (add $10)

Mix & Match Mini Knishes & Franks in Jackets

Fresh Cut Coleslaw
Homemade Potato Salad

Relish Tray

Featuring

2020

Is OPEN for Curbside Takeout & Delivery!
See Our Full Menu at WWW.ZANS-DELI.COM

(Adjacent to the Smith Haven Mall)

Small Juicy Watermelon, Pickles, Lettuce, Tomato,
Onion, Ketchup, Mustard & Paper Goods

Serves 8

For Delivery Visit Our Partner Sites

KOSHER DELICATESSEN
RESTAURANT & CATERER

Pick it up & cook it on your grill at home!

Buy One Get 1 FREE!

Dads & Grads CateringDads & Grads Catering
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Affordable Rental Opportunities Available
1599 Route 112 Port Jefferson, NY. 11776

1 and 2 Bedroom Apartments Available
Community Center with Exercise Room, Computer Room, & Community Room

On-Site Laundry Facilities
Convenient Location

~ Available Beginning October 2020 ~
Application deadline: August 10, 2020

Planned Lottery date: Please join us August 17,2020 at 10:00 am
https://zoom.us/j/96781479721

Must be over eighteen (18) years of age
Must meet income limits

Applications may be requested by mail from:
Concern for Independent Living

PO Box 358
Medford, NY 11763

Or by calling (631)758-0474
Please include a self-addressed, stamped envelope with your request.
Applications are also available to download at www.concernhousing.org

You can also visit NYhousingsearch.gov for more information on this project

*Minimum not applicable if you have a subsidy

Units
Available

Unit Size Rent Household
Size

Total Annual
Income Range

** (Min-Max)

30

10

1
2

2
3
4

$924

$1099

$39,960 - $44,350
$36,960 - $50,650
$37,997 - $50,650
$37,997 - $57,000
$37,997 - $63,300

1 Bedroom

2 Bedroom

2158888001

HOME & COMMERCIAL
GALLERY

To place an ad, visit newsday.com/realestate and click “sell.”
(Deadline Tuesday at 3pm; may vary during holiday weeks.)

Raymond 631-619-6448
hcs.henron@hotmail.com

Lake Grove, NY 10 Southview Circle, $845,900
New Model Home 4 or 5 bedrooms 3.5 baths 2 car side
ent garage. Windwood Oaks at Lake Grove fine homes

priced from $780,000. Call for an appointment

Home & Commercial Gallery

www.newsday.com/homegallery
24/7 to place your ad today!

Fast! Simple!
Affordable!
LOG ON

2158863801

Take Daddy-o for
an LI cruise on wheels

‘MEMORY LANE’
“Because we work on so many classic cars, we
believe the best ride you can take is that trip down
Memory Lane,” says Tim Browner, owner of
AutoMat Restoration and Customizing in
Hicksville. “Crank up some classic rock ’n’ roll
music and cruise back with your dad to his old
neighborhood, his old high school and his old
stomping grounds. Sure, there are many beautiful
scenic routes on Long Island, but none will make
him feel as young and remind him of all those good
times.”

OCEAN PARKWAY
“Hop on the Ocean Parkway at Jones Beach and
cruise down the 15-mile stretch taking in the
beautiful surroundings with the bay on left and
Atlantic Ocean on your right,” suggests Maggie
LaCasse, spokeswoman for the tourism bureau
Discover Long Island. “End your ride at the Robert
Moses State Park and hike to the Fire Island
Lighthouse — the perfect combination of beach,
nature hike and historic Long Island landmarks all in
one trip.”

THE WASHINGTON SPY TRAIL
“Head to Stony Brook and ride along
Route 25A, the historic path that
takes you back to the Revolutionary
War, when Long Island was occupied
by the British and an active spy
network was under way to help
General George Washington win the
war,” says LaCasse. “Drive by historic
homes of spies, nature parks perfect
to stretch your legs (Avalon Park) and
swing by Stony Brook Village, where
both shops and dining are now open
for outdoor seating and shopping.
End the tour with a socially distant
kayak or paddle board session in Stony Brook
Harbor.”

THE GOLD COAST
“The North Shore of Long Island was a favorite
retreat for the rich and famous — you’ll experience
the architecture, craftsmanship and ambience in a
unique trip he will talk about for years,” says Marc
Weinstein, who owns Hauppauge-based Mark of
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Elegance Chauffered Transportation. “Start at The
Mansion at Glen Cove and then drive by the
Woolworth Estate, also in Glen Cove. Next go to
the Phipps mansion, now more commonly known
as Old Westbury Gardens. Then head to Oheka
Castle in West Hills and the Vanderbilt Museum
and Planetarium in Centerport.”

Compiled by Valerie Kellogg

This Father’s Day, at least there is freedom on the roads. Here are some drives suggested
by a tourism guru, a limo driver and a guy who works on classic cars.

2158726501

The Bloomin’ Haus
816 & 817 Waverly Ave. • Holtsville

631-447-5831 or 631-758-3532
Fax 631-447-0719

Mon.-Sat. 9am-6pm
Sun. 9am-5pm

LONG
ISLAND

AVE

WAVERLY AVE
BLOOMIN’ HAUS

NEW SIDE

BLUE
POINT RD

HUGE SELECTION OF
PERENNIALS, TREES & SHRUBS

CELEBRATE SUMMER!
FREE

PETTING
ZOO!

Visit OurVisit Our Visit Our
Gift Shop

Statues,
Planter Pots &

Much More

POTTED TUBEROUS BEGONIAS, ASST. COLORS • BASKETS

VISIT US FOR A UNIQUE GARDENING EXPERIENCE
High Quality Bedding Plants!

• Hanging Baskets (Many Types You Won’t Find Anywhere Else)

• Potted Roses • Pond Plants in Stock Now!
• Huge Selection of Tropical Plants & Palms • Over 7 Acres of Shopping

• Tremendous Selection of Annual Flats, Vegetable Flats & Herbs

E40

N
EW

SD
AY

,
SU

N
DA

Y,
JU

N
E

14
,

20
20

ne
w

sd
ay

.co
m

LI
LI

FE
S2




