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W hen we talk abut “rites of pas-
sage,” we are usually referring 
to the events that bring us to 

certain happy new chapters of life until 
about age 30.

But, by now, many of you baby-boom-
ers and older citizens are already experi-
encing some “rites of passage” that occur 
when we are rarely prepared.

The loss of a spouse, for example, 
such as our beloved Judy McClosky who 
lost her husband of 59 years, one of our 
greatest philanthropists, attorney/lobby-
ist Don, on Sept. 6 at age 84, after a long 
battle with cancer.

This brings me to a personal experience 
that I chose to share with you because of 

the large number of senior citizens living 
in South Florida – the death on Aug. 3 of 
my oldest sister’s husband, who died at 
age 82 after suffering with Alzheimer’s 
for more than 10 years in Virginia Beach. 
(He was a retired U.S. Navy officer, once 
a strapping handsome, 6’3’ man with a 
ready smile and a keen sense of humor.)

This onerous disease that is still with-
out a cure is a slow death that starts with 
subtle symptoms: forgetfulness, often 
when performing the most ordinary tasks. 
At first, his memory lapses might be con-
sidered humorous, had they not been an 
omen of the far-more-serious to come. 
He thought every man who came into 
the house was my sister’s “boyfriend,” 
including his 20-something-year-old 
grandson, who rushed home one day to 
tell his father that he could no longer visit 
his grandparents because, “My grandpa 
thinks I’m hitting on grandma.”  

My sister was determined to take care 
of her husband at home for as long as she 
could. She hired aides to come to their 
house from 9 a.m. to 6 p.m., seven days 
a week, (at a monthly cost of more than 
$4,000.) But as the disease progressed, 
he became more agitated, thinking his 
wife was his mother, demanding that he 
go home (Nashville) and threatening to 
walk out, which he did twice. We were all 
concerned for my sister, who, herself, has 
fought an incredible battle against cancer 
and osteoporosis that has left her unable 
to walk without the aid of a walker.

In July, she was faced with the decision 
that no spouse wants to make. She had to 
place him in a nursing home.

Here’s where the financial component 
comes in. Unless you have long-term care 
insurance or the financial ability to pay the 
$10,000-plus monthly fee; one can only 
be admitted into an Alzheimer’s ward if 
he or she is on Medicaid in Virginia.

To qualify for Medicaid, my sister was 
allowed to keep her house (which luckily 
is paid off), but very little other resources, 
including bank accounts with any sub-
stantial amount, bonds, etc.

Thus, my sister went about ridding 
herself of assets as quickly as possible; a 
decision that jolted her because of the im-
pact that it would have on her own future.

When he did finally qualify for Medic-
aid, he was placed on a ward with 61 other 
similar patients in a convalescent home.

My sister visited him only once, be-
cause he recognized her, began crying and 
begged to come home. The medical staff 
suggested that she not come back again be-
cause her visit had upset him so much that 
he wouldn’t sleep, walked up and down 
the wards, once demanding to sleep in an-
other patient’s bed that he was certain was 
his, and numerous other acts of aggression.

Thus began the short journey of heavy 
medication. My sister asked me to visit 
him. What I observed was heart-breaking. 
The first day, he was in his bed, his eyes 
shut in an agonizing sleep as he had just un-
dergone a medical procedure for a bladder 

infection. (The medical facility had placed 
him on a catheter shortly after his arrival.) 

When I arrived the second day, I found 
him sitting outside his room in a chair, clad 
in a dirty shirt and a diaper, with a small 
blanket covering him. He seemed to recog-
nize me, and began “talking” in a gibber-
ish I cannot even describe. Still, I stroked 
his head, combed his hair, and responded 
with a smile or “yes” as if I understood. 

I asked a nurse to please re-dress him 
with one of the many shirts that my sister 
had sent with him. I went to “his” closet 
where I found only one shirt hanging, 
even though all his shirts that had been 
sent had his name clearly marked on 
them. The nurse told me that the others 
must be “in the laundry.” 

The following day, nor any day before 
I left, the “laundry” still had not arrived in 
his room, so my sister gave me a new sup-
ply of shirts to place in his closet.

On the final day of my visit, he was 
seated outside the room, in one of the 
shirts I had brought. I commented how 
handsome he looked and he smiled. He 
again began talking incoherently, but sud-
denly, as clear as a bell, he said: “Take 
care of Nelda (my sister).”

The nurse standing nearby couldn’t 
believe what she heard, noting that he 
had never said anything coherent before. 
Chills went up my arms, but I managed a 
smile, and assured him that I would. 

Continued on page 9 >>

fromthepublisher
Alzheimer’s: A Disease South Florida Can Not Ignore
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Fort Lauderdale:  Hypoglycemia isn’t a 
cause that has been at the forefront of fun-
draisers in South Florida.

Roberta Ruggiero, founder and presi-
dent of The Hypoglycemia Support Foun-
dation Inc., knows firsthand the plight 
of the hypoglycemic because she’s been 
there. Misdiagnosed for 10 years, Roberta 
Turned her life around by changing her 
diet. Today, she hopes to inspire and give 
hope to the more than 1 million hypo-
glycemics around the world through her 
organization, the Hypoglycemia Support 
Foundation Inc. 

She decided to form the Foundation 
after receiving hundreds of distress calls 
from people who had the symptoms, but 
had not been diagnosed. 

Symptoms include feeling anxious 
and depressed, blurred vision, dizziness, 
fainting, fatigue, headache, irritability, 
mood swings, cravings for sweets, night 
sweats, constant hunger, swollen feet, 
confusion, weakness in the legs, nervous 
tics, insomnia, pain in various parts of the 
body (eye), mental disorders and feeling 
of tightness in the chest. A person with 

hypoglycemia may only suffer one of the 
above symptoms.

Roberta notes that there is good news 
for people with hypoglycemia. The dis-
ease can be controlled primarily by diet, 
as described in Roberta’s latest best-sell-
er: “The Do’s and Don’ts of Hypoglyce-
mia: An Everyday Guide to Low Blood 
Sugar.”

On Oct. 24, Roberta’s organization 
will celebrate its 31st year with a fund-
raising gala, “Hypoglycemia Takes Center 
Stage,” at the Hyatt Regency Pier 66, 2301 
SE 17th St., Fort Lauderdale. She hopes to 
fill the Grand Ballroom with 500 guests.

Renee Stewart, event chair; Dr. Phyllis 
Schiffer-Simon, event co-chair; and Ana 
Vento of Events by Vento Designs will as-
sist her in this endeavor.

The event will honor three influential, 
committed movers and shakers: Gwen 
Cooper, president and CEO of Com-
munity Health Charities of Florida Inc.; 
attorney Dale Ledbetter of Ledbetter & 
Associates, PA; Paul M. Sallarulo, chair-
man and CEO of Nexera Medical Inc. 
and Dr. Lorna A. Walker, Ph.D., nutri-

tionist with the Hypoglycemia Support 
Foundation Inc.

Lisa Lee of CBS4 News will emcee. 
Tickets are $150.-per-person or $1,500 

for a table of ten.

For information about sponsorship or 
to purchase tickets, call 954-742-7104; or 
e-mail Roberta at rruggiero@hypoglyce-
mia.org. Information also is available at 
www.hypoglycemia.org.

‘Hypoglycemia’  
takes center stage at Oct. 14 fundraiser
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Hispanic Women of Distinction 
celebrates 10th anniversary with Awards Luncheon

M ore than 1,000 gathered at the 
Signature Grand in Davie to 
celebrate the 10th anniversary 

of the Hispanic Women of Distinction. 12 
Latina women were honored for their con-
tributions to the South Florida community.

The successful event was presented by  
Latina Style Magazine in partnership with 

Bank of America and Nielsen.
Honorees and past honorees strutted 

down the 120-foot runway in the mas-
sive ballroom. The event also included a 
fashion show by the Colonnade Outlets at 
Sawgrass Mills.

Continues on page 16 >>

Hispanic Women honorees in two photos above are Diana Ortiz; Ana Calderon, Ph.D.; Tatiana 
Eyzaguirre; Gladys Castro; Sandy Lozano-Barry; Maria Vallejo, Ph.D.; Aida Levitan, Ph.D.; Doris 
Muscarella; Deborah Ramirez; Amanda Gonzalez; Sandra Gonzalez-Levy; Emily Santos and Ivonne 
Fernandez. (Photos by George Olsen.)
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Entre Nous
readies for Oct. 22 gala 
to launch 2011 Film Fest

E ntre Nous, the support group 
for the Fort Lauderdale Interna-
tional Film Festival, will host its 

popular benefit gala on Saturday, Oct. 
22, at the Signature Grand in Davie.

Member admission is $75; non-mem-
ber, $85.

The evening gets started at 7 p.m. 
when Gregory von Hausch, FLIFF CEO, 
will present awards at Bailey Hall on the 
Broward College campus, followed by 
the showing of the opening night film, 
“The Artist.”

Stars expected to attend include Pe-
nelope Ann Miller, Dennis Haysbert and 
Dennis Farina. 

Following the film’s showing, guests 
will move to the Signature Grand where the 
party will continue from 9 p.m. to midnight.

Stars will make their way down the 
“red carpet” and mingle with guests at 
the party. The vibrant music of “Bull-
dog Rock and Soul Band” will certainly 
have this always-fun crowd dancing 
throughout the evening. 

A sumptuous buffet will be served by 
Signature Grand, and a silent auction 
will offer a smorgasbord of items for 
purchase such as trips, hotel stays and 
fine jewelry. 

Go to FLIFF.com to reserve your tickets.

Larry Caplan, left, board member, FLIFF; SueEllen Caplan, Entre Nous member; “Star” actor 
and movie producer Edward Burns; and Diane Sobo, former Entre Nous member. (Photo by 
Irwin Levenstein)

LEFT: Susan Lazarus, left, 
vice chairperson; Teri 
Pattullo, event chair; and 
Helen Smith, Entre Nous 
member. (Photo by Ray 
Brasted)

RIGHT: Ray Brasted, left, 
publisher of Promenade 
news; Helen Smith, Entre 
Nous; and Art Smith, 
FLIFF volunteer.  (Photo 
by Irwin Levenstein.)
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‘Up the River Cruise’ 

aboard Sun Dream Yachts’ ‘Catalina for ACS

A ttorney David Singer, whose 
name has been synonymous with 
the American Cancer Society’s 

“Jail and Bail” for the past 20 years, got 
some celebrity help for the culmination 
event this year.

Held aboard Sun Dream Yacht’s 130-
foot luxury yacht, the “Catalina,” Singer 
was joined by celebrity attorney Roy 
Black of Miami, as well as his wife, Lea 
Black, who is featured on Bravo’s “Real 

Housewives of Miami.”
The weather was picture-perfect for 

this late afternoon cruise, with about 150 
of Broward’s movers and shakers aboard.

Proceeds raised through the “Jail and 
Bail” events, along with the “Up the Riv-
er” cruise will benefit the American Can-
cer Society.

For information, call David Singer at 
954-467-3045

1 Scirling Ambrose and Roz Castle flank Lea Black, center, who appears on TV’s ‘Real Housewives 
of Miami.’  2 Steven Effman, left; and Broward Circuit Judge Nicholas ‘Nick’ Lopane.  3 Broward 
County Sheriff Al Lamberti and Bill Lewis.  4 Toni Kissel, left; and Gabriela Chiaro were among 
guests.   5 Holly Pappa Constantine, left, of Trump International; Shelley Beck of ACS and Lara 
Orlaxis, real estate broker with Trump International.  6 Beth and Scott McCullough of Davie.   
7 Honorary Chair/Attorney Roy Black, left; his son, R.J. Black; with attorneys David Singer and his 
wife Sherron Glazer.  

1 2

43

765

1

1 Honoree Paul Sallarulo with Johanne Marcoux.  2 Broward is fortunate to have these two 
famous celebrity singers Kaye Stephens, left; and Connie Francis.  3 Arthur Benjamin, left; with 
Jameli Bedram, president of Deliver the Dream.  4 Joe Cobo, former North Broward Hospital 
commissioner and NSU President George Hanbury.

More from Deliver the Dream Event
(Continued from page 6.)   

2

43



O c to b e r  2 011  |  w w w. S o u t h F l o r i d a S o c i a l .c o m  |     f a c e b o o k .c o m/S o u t h F l o r i d a S o c i a l1 6

Guests were treated to a complimentary “Mojito” upon entering, along with a silent auc-
tion with baskets prepared by Event Treats Inc. that raised about $19,000 for the Light of 
the World Clinic, a free volunteer medical facility that was founded in 1989 by the late 
Dr. Erwin Vasquez. A short video highlighting the life and contributions of this humble 
and passionate physician who came to the U.S. from Venezuela in the early 1970s was 
presented during the luncheon.

1 Yesema Collazo, attorney and past honoree; 
Ruth Pacheco, regional director of students for 
DeVry University; and Suzanne Higgins, director 
of development for Leadership Broward.  2 At 
the Holy Cross Hospital booth, from left, Rose 
Booth, Amy Corderan and Robin Mautino.  3 
Nuccia McCormick, left; Carola Woodworth; 
Diana Metcalf and Mary Riedel were among 
guests. 4 Laurie Sallarulo, left; Mike DeLucca; 
Lynne Cameron of Neighbors for Neighbors, 
Holy Cross Senior VP Mark Dissette and Michelle 
Tuggle were among guests.  5 Event producers 
Elaine Vasquez, right; with daughter Lisa Miceli 
Capano.  6 Aida Levitan, Ph.D., Latina Pioneer 
2011. (Photo by George Olsen.)  

1

3
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5

6
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Hispanic Women of Distinction
(Continued from page 12.)   
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W hen the Florida Panthers play the Chicago 
Blackhawks at the BankAtlantic Center on 
Thursday, Nov. 3; the event will be more than 

a hockey game for an elite group of South Florida busi-
ness people who are launching the AutoNation Blue Wave 
Club.  The group is serving as ambassadors to spread the 
word about cystic fibrosis and to help raise the funds nec-
essary to find a cure for the disease. Funds raised will go 
to the Cystic Fibrosis Foundation.

The cause is a personal crusade for Cris Branden, CFO of 
Huizenga Holdings. He and his wife Amy are parents of two-

year-old Jackson, who was diagnosed at birth. The Brandens 
have no history of CF in their family, but their optimism 
about their son, who has two older sisters, is contagious.

“We’ve gotten very involved with CFF,” said Cris. 
“We don’t view Branden any different than any other 
child. He follows a protocol which involves 45 minutes 
of treatment in the morning and 45 at night.

“We’re encouraged that the drugs coming through the 
pipeline will be available to him when he’s older and he 
can live his life as if he had no CF,” said the upbeat dad. 

Auto magnate Mike Maroone is honorary chair of the 
Nov. 3 event and Florida Panthers Defenseman Ed Jo-
vanovski is celebrity chair. The event will be hosted by 
Huizenga Holdings, Hudson Capital Group and Panthers 
Owners suites. 25 founding members and their special 
guests will attend. 

Local top executives and celebrities will come togeth-
er to represent and support the Foundation’s South Flor-
ida efforts, while enjoying the benefits of this exclusive 
members-only club.

Donation to become a founding member is $5,000. 
Sponsorship opportunities also are available.

CFF is one of the most cost-effective and innovative 
health charities in the country with nearly 90 cents of ev-
ery dollar raised available for investment in Foundation-
supported programs. The Foundation also invests more 
money in drug discovery and development than any other 
disease foundation in the U.S.

Cystic fibrosis is a genetic disease that affects about 
30,000 children and adults in the United States. A defec-
tive gene causes the body to produce abnormally thick, 
sticky mucus. This abnormal mucus leads to chronic and 
life-threatening lung infections and impairs digestion. 
Presently there is no cure. 

For more information about the Blue Wave Club, or 
to become a founding member, call Jennifer Buchanan at 
CFF South Florida office, 954-739-5006, or e-mail her at 
jbuchanan@cff.org.

MIAMI: Lamborghini Boutique of Bal Harbour and War-
ren Henry Leasing recently hosted a private event for Bal 
Harbour’s Fashion Night Out to benefit the Buoniconti 
Fund (Miami Project to Cure Paralysis).

Warren Henry Auto featured an exclusive preview of 
their third floor Lamborghini Boutique and Warren Henry 
Leasing, while treating South Florida’s elite VIP’s to a 
night of style, luxury and fun.

LEFT: Marc Buoniconti who is paralyzed from below his neck 
down due to a 1985 spinal cord sports injury and son of former 
Miami Dolphin Nick Buoniconti; with Warren Zinn, owner of 
Warren Henry Auto Group. RIGHT: Stephanie Sayfie Aagaard and 
Warren Zinn, accepting The Buoniconti Fund Spinal Award.

Florida Panthers Defenseman Ed Jovanovski holds 2-year-
old Brandon, who was diagnosed with cystic fibrosis at birth. 
Brandon is the son of Huizenga Holdings CFO Cris Branden and 
his wife Amy.

AutoNation Blue Wave 
Club is launched
Presented by the Florida Panthers to  
benefit the Cystic Fibrosis Foundation

Lamborghini Boutique 
of Bal Harbour and Warren Henry Leasing 
hosts ‘Night of Fashion and Fundraising’



O c to b e r  2 011  |  w w w. S o u t h F l o r i d a S o c i a l .c o m  |     f a c e b o o k .c o m/S o u t h F l o r i d a S o c i a l1 8

Broward League of Cities 
hosts ‘Cities of Excellence Awards’

BCMA elects Dr. Kutty Chandran as its new president

FORT LAUDERDALE:  The Broward League of Cities recently announced the winners of its 
first-ever “Cities of Excellence” awards. The awards serve to highlight the outstanding 
initiatives that cities have implemented to improve the quality of life for their residents.

Hollywood, Miramar and Wilton Manors were the three cities chosen by an indepen-
dent panel of judges from more than 52 entries in three categories. Hollywood won the 
Green Leaf Award for the best econ-friendly and sustainable project. Miramar won the 
Community Spirit Award for the best special events program, and Wilton Manors won 
the Peacock Award for the best beautification project.

Dr. Kutty Chandran will be installed as the pres-
ident-elect of the Broward County Medical 
Association on Saturday, Oct. 22, at the Hyatt 

Regency Pier 66.
Dr. Chandran will be the first Indian president of 

the BCMA.
He received his Doctor of Medicine degree from 

Ross University School of Medicine in Dominica, 
West Indies. Dr. Chandra completed his internship 
and residency in Internal Medicine at St. Elizabeth’s 
Hospital in Elizabeth, New Jersey.

He received the Outstanding Medical Resident 
Award by the medical staff of Saint Elizabeth Hospital. 
Dr. Chandran is board certified in Internal Medicine. 

He practices Internal medicine in Coral Springs and 
has been actively involved with the medical staff of 
CSMC. From 2007 to 2009 he served as chief of the 
CSMC medical staff.

Broward League of Cities President and 
Cooper City Mayor Debby Eisinger left; with 
Hollywood Commissioner Patricia Asseff 
celebrate Hollywood’s Cities of Excellence 
award.

Miramar Mayor Lori Moseley, third from right, accepts the Miramar award for community spirit 
from Broward League of Cities President Debby Eisenger, second from right.

Wilton Manors Mayor Gary Resnick, second from right, with Wilton Manors city staff, accepts the 
Cities of Excellence award from Broward League of Cities President Debby Eisinger.

Dr. Kutty Chandran
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Special Olympics 
aims for $5 million at its 2012 
Sallarulo Race for Champions

Miami Dolphin Ronnie Brown, left; Patrick Sallarulo and his father Paul, founder of the race.

Fort Lauderdale/Davie: The South Florida 
community has rallied to support local 
Special Olympics for the past six years, 
raising more than $3.17 million in much-
needed funds.

On Nov. 10, 2012, Special Olympics 
Broward County, which provides free 
athletic programs to enrich the lives and 
improve the confidence of more than 800 
area children and adults with intellectual 
disabilities, has set its sights high – hop-
ing to raise $5 million during the race.

Funds would ensure SOBC keeps pace 
with South Florida’s growing special 
needs population. In Broward County 

alone, the U.S. Census Bureau estimates 
between 44,162 and 52,994 residents with 
intellectual disabilities, according to a 
spokesperson for SOBC. 

“We want to build on the annual suc-
cess of the race, and make this our best 
year yet,” said Paul Sallarulo, event 
namesake and SOBC board chairman. A 
picnic, games and barbecue also will be 
featured, along with information on dis-
ability services, and official timed racing 
options and prizes for the competitive and 
professional runners.

For information, call 954-262-2150.
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T he Grateful Palate started out as 
a gourmet market and purveyor 
serving the yachting community. 

But today it is much more. 
The McIntyre family who owns it 

moved the yachting and catering busi-
nesses to Dania Beach and turned the 
original location on 17th Street Causeway 
into an internationally inspired restaurant.

The space is divided by a translucent 
screen into a wine bar and a dining room 
that seats 55 at well-spaced tables. We 
particularly liked the use of romantic lo-
veseats instead of a banquette along the 
wall. And the gentle but good lighting 
adds a golden glow to the gold, brown and 
black decor.

When we visited, both rooms proved 
inviting to a nice mix of comfortable se-
niors, families with children, young cou-
ples and intergenerational parties. Jazz 
played in the background allowing for 
conversation. 

Those who want a little more action 
should take a seat near the open kitchen. 
This is where head chef Noah Ffrench 
oversees the line – the chefs working the 
grill, stove, oven and broiler.  

When it came to ordering our meal, the 
chef knew we were visiting so he offered 
us a number of dishes in smaller portions 
than offered on the menu. Our waiter 
Michael was also a talented sommelier, 
pairing each of our dishes with an appro-
priate wine. The restaurant has more than 
30 wines by the glass plus a very interna-
tional wine list. 

Our meal began with an amuse bouclé 
of red grapes given a bit of crunch with 
toasted almonds and pieces of Haricot vert 
served in the bowl of a Chinese soup spoon.

This was followed by our favorite dish 
of the night, sliders made of tender minced 
conch with bits of red and green peppers. 
They were basted with a gently hot Scotch 
Bonnet mango glaze before being topped 
with a tumble of micro cilantro.

Instead of rolls, these award-winning 
sliders came sandwiched between two of 
the best tostones I’ve tasted. These are of-
ten starchy and greasy, but here they are 
delightfully light and crisp.

 Next up was a taste of the continent 
with pan-seared foie gras on buttery toast-
ed brioche. It was made contemporary 

with lime leaf essence and fine-chopped 
fresh strawberries, which helped cut the 
richness of the dish. 

For entrees, we tried a special of crispy 
skinned salmon served on a bed of sau-
téed rapini pleasantly heavy on lemon and 
toasted garlic. The salmon that cut like but-
ter was finished with a drizzle of lemon oil. 
Fingerling potatoes that garnished the plate 
were boiled, gently smashed and then fried 
so bits were delightfully golden and crisp.

 We also tasted what Michael described 
as “a refreshing Provencal summertime 
dish.” Four large pan-seared sea scallops 
were set atop a bed of arugula and sun-
dried tomatoes dressed with light vin-
aigrette. The plate was garnished with a 
drizzle of balsamic glaze and a frizzle of 
fried shaved parsnips. 

Michael had been making well-re-
ceived wine recommendations all eve-
ning, but with this dish he poured a Moon 
Rock Chenin Blanc from the Loire Valley 
that turned out to be our favorite pairing 
of the night.

 This wine with its touch of residual 
sugar went brilliantly with the sweetness 
of the seafood, tomatoes and balsamic.

 When it was time for dessert, we let 
our hosts make recommendations. Mi-
chael chose to bring us the Indulgence, 
coconut and mango sorbet layers topped 
with Italian meringue and garnished with 
passion fruit pulp. We enjoyed watching 
the chef in the open kitchen browning the 
meringue with a blow torch.

Chef Ffrench selected the Dulce Cap-
rese that wasn’t on the menu.  

As its name indicates, this is a sweet 
version of the popular Caprese salad 
made of candied cherry tomatoes over a 
gently sweet mozzarella mousse with a 
drizzle of balsamic glaze. The highlight 
was the basil ice cream that tasted like a 
leaf right off the plant. It was a strange but 
winning combination.

At the end of the meal, manager Adam 
Irvin checked on us and explained the res-
taurant’s secret to a good experience. “We 
don’t want anyone to want for anything,” 
he said.
Insider’s Tip: There are three sommeliers 
on staff each with a different education 
and expertise. Don’t hesitate to ask ques-
tions and for recommendations.

International flavors, inviting décor has transformed 

The Grateful Palate 
into popular, upscale destination

Grateful Palate
817 SE 17th Street, Fort Lauderdale • Phone: (954) 467-1998 • www.thegratefulpalate.net 
Hours: Monday – Friday: 11:30 – 3 p.m. lunch • Monday-Thursday:  5 p.m. to 10 p.m. dinner 

Friday – Saturday: 5 p.m. to midnight, dinner • Reservations suggested.

DINING REVIEW by Deborah S. Hartz-Seeley The Gridiron Griller
By Johnny Offerdahl

Johnny says…    
“The Dolphin's perfect season on the field has 

never been beat . . . then again, neither has the 
Undefeated Filet on the grill at Shula's!” 

The Gridiron Griller
. . . still undefeated!

www.gridirongriller.com

© Offerdahl’s Café Grill… the home of the Gridiron Griller!

Undefeated Filet
To launch the 2nd Annual Gridiron Grill-OFF competition, I am featuring the 
Undefeated Filet from Coach Dave Shula and Chef Shannon Murray of Shula’s on 
the Beach at the Westin Beach Resort and Spa in Fort Lauderdale. Chef Shannon 
didn’t need much coaching to perfectly grill the Undefeated 12-ounce Bone-In 
Filet, a title fitting only for the legacy of the ‘72 Dolphins undefeated 17-0 season.  
To Shula, iron means more than just the gridiron. Yes, Dave Shula is a winning 
player and coach with 373 combined wins with legendary Coach Don Shula, but 
he’s also an accomplished Ironman Triathlete. SBR may mean Swim, Bike, Run to 
Shula, but after tasting the undefeated filet you’ll agree with me that it stands for 
Shula’s Best Recipe! 

The best grilled recipe competition for this year is heating up as 20 legendary 
Dolphin players and Coach Shula team up with Broward County’s best chefs to 
bring fans an unforgettable night with plenty of recipes to bring home.   Check out 
www.gridirongriller.com to see this year’s celebrity lineup for the 2011 Gridiron 
Grill-OFF on Friday, November 18t at the Pompano Beach Amphitheatre.  Like us at 
www.facebook.com/TheGridironGriller for the latest photos, videos, and updates!

READY - Line up your ingredients...

PREP - Prepare your entrée, rubs, dressings & sauces…
ROOT VEGETABLES: Begin by washing, peeling, and dicing the vegetables.  
Place them in a pot with salted water.  Bring to a boil and reduce heat to a simmer 
until the vegetables are tender.  In a separate pot, bring the cream and butter to a 
simmer and remove from heat.  Once tender, strain the vegetables with a 
colander.  Place the vegetables in a large mixing bowl.  With a stiff wire whisk, 
slowly mash the cream and butter with the root vegetables.  Season with salt and 
pepper and serve.
SAUCE: In a heavy bottom saucepan, combine the sugar and merlot. Bring to a 
simmer and reduce approximately by half.  The bubbles of the simmering sauce 
will begin to thicken and this is when you should remove the sauce from the heat.
MEAT: Season both sides of the steak with salt and pepper.

LETS GRILL! - Take it to the Grill...
Pre-heat the grill to 400 (Medium High). Place the steaks on the grill for 
approximately 2 minutes.  Rotate the steaks to create diamond-shaped grill marks 
again for 2 minutes before flipping the steaks over. Repeat grilling procedure on 
other side. Finish to desired doneness in a 375 degree convection oven. 
Medium-rare should take approximately 17 minutes depending on the heat of the 
grill and convection oven. Top with the merlot sauce and serve! 

Root Vegetables
• 3 parsnips
• 3 Idaho potatoes
• 2 carrots
• 2 cups heavy 

cream

• ¼ cup unsalted 
butter

• salt and pepper 
to taste

Sauce
• 16 oz merlot
• 4 oz sugar 

Meat
• 4, 12 oz bone 

in filet
• salt and pepper 

to taste
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