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Neapolitan
FOOD & CLASSIFIED

With dining rooms reopening in limited
capacities this week, things are starting to
look up for restaurants. 

That in itself is good news. The even-bet-
ter news is restaurants are continuing to
support the community by donating meals
to health care workers and fi�rst responders. 

This week, we look at a hospitality group
feeding Collier teachers, a Fort Myers res-
taurant and data analytics fi�rm partnering
to feed health care workers, and a big-chain
restaurant making missing prom a little
more bearable for high school students —

with bread-stick bouquets. 
Here’s some good news. 

Campagna Hospitality Group creates
$100,000 gift card challenge
to benefi�t Collier teachers

Chef Vincenzo Betulia and the Campa-
gna Hosptality Group will donate 4,000 $25
gift cards to Collier County teachers, and
will match dollar for dollar every donation
made to its initiative. The gift cards can be
redeemed by teachers at The French Bras-
serie, Osteria Tulia and Bar Tulia through
summer. 

“With the transition to homeschooling,
teachers have been working tirelessly to

continue developing our children from a
distance while also educating nervous par-
ents on ways to keep children engaged dur-
ing this time of online education,” Betulia
said in a news release.

To order or donate, visit
thefrenchnaples.com or osteriatulia.com.

Chef Brian Roland delivers meals
to Gulf Coast Medical Center
via Frontline Foods

Chef Brian Roland of the Naples-based
Crave Culinaire donated 120 meals on Fri-
day to Gulf Coast Medical Center in south 

Brian
Roland
AMY

OSHIER

FEEDING
the community

GOOD NEWS Fifth Avenue restaurant
feeds teachers, Fort Myers
businesses donate lunch
for Lee hospitals

Sarajane Sullivan
Naples Daily News
USA TODAY NETWORK – FLORIDA

See GOOD NEWS, Page 6D

It’s one of those miracle desserts that
go into the oven as a cake batter and
come out baked with two distinct layers.
The bottom layer becomes a luscious,
lemony pudding and the top becomes a
light and delicate cake. How does that
happen? I’m assuming it has something
to do with the amount of liquid this reci-
pe has. Since liquids like milk and whip-
ping cream are heavy, they settle down
into the bottom of the dish, which cre-
ates the pudding. But I’m no scientist,
just a lemon dessert addict, and I think a
lot of you are too! One of the most pop-
ular lemon desserts are Lemon Bars (or
Lemon Squares.) Well, this Lemon Pud-
ding Cake will give them a run for their
money.

I employed a technique that allows
the zest of three large lemons to steep in
a simmering milk and heavy cream mix-
ture. After it sits for about 15 minutes,
you strain the lemon zest and what you
have left is delicious milk with lemon
essence.

Then, the juice from the lemons is
what gives it the punch. A little topping
of whipped cream and you have a fab-
ulous dessert served in individual ram-
ekins that have baked in a water bath. I
love this recipe, and I hope you will too!

Lemon pudding cake is a miracle dessert
Jan D’Atri
Special to Arizona Republic
USA TODAY NETWORK

Lemon Pudding Cake
3 large lemons (for zest and juice)

2 large eggs plus 2 large whites

1 cup whole milk

1⁄�2 cup heavy whipping cream

1 cup sugar, divided

1⁄�4 cup all purpose flour

1⁄�2 teaspoon baking powder

1⁄�2 teaspoon salt

1 teaspoon vanilla

Whipped cream or cool whip for garnish

Grate enough lemon to yield 3 table-
spoons of zest. Squeeze the lemons to

yield 1⁄�2 cup lemon juice. In a saucepan,
bring milk and heavy cream to a sim-
mer, stirring often.

Add lemon zest, stir and set aside to
steep for 15 minutes.

In a bowl combine 3⁄�4 cup sugar, flour,
baking powder and salt, whisking to
combine. Add lemon juice, 2 egg yolks
and vanilla, whisking to combine. Strain
the lemon zest from milk mixture and
pour milk mixture into a bowl, stirring
to combine.

In a separate bowl, beat 4 egg whites
until frothy, about 2 minutes. Add 1⁄�4 cup
sugar and continue beating until stiff
peaks are formed. Add 1⁄�3 of the egg
whites and whisk into the egg mixture.
Gently fold in the remainder of egg
whites until smooth and creamy.

Line a large casserole dish or roasting
pan with a kitchen towel. Place 6
(4-6oz) ramekins with batter in pan.
(The towel is so the ramekins don’t
rattle during the baking process.)

Fill the pan with water enough to go up
1⁄�3 of the ramekin. Bake at 350 degrees
for about 50 minutes. Remove from the
oven and let ramekins set in the water
for 10 minutes.

Remove and serve with a dollop of
whipped cream or cool whip on top.

Delicious room temperature or chilled.

This lemon pudding cake will give Lemon Bars a run for their money. JAN

D’ATRI/SPECIAL TO ARIZONA REPUBLIC
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Dear Abby: I just divorced my hus-
band. We were together for 13 years.
The last three weren’t great. After my
divorce – which was grueling – I re-
connected with my son’s father, and
we are in love. Our romance was
doomed before it started back then.
Our son is now 18, and we are in our
40s.

Today, our situation is very diff�er-
ent. We are both doing well fi�nancially
and individually. We are blissfully
happy and don’t rehash the past. I feel
like we were interrupted when we
were young. Am I crazy for feeling he is
THE ONE? I really want it to work. 

– In Love in Nevada
Dear In Love: You aren’t crazy, but

you are recently divorced and didn’t
mention how long you have been “re-
connected” with your son’s father. I
urge you to put the brakes on and take
the time to get to know each other
again. I also think you SHOULD rehash
the past because unless the problems
of years ago are resolved, they may be
repeated. Time will tell if he is, indeed,
“The One,” and fortunately, you both
have plenty of it. I wish you a happy
ending.

Dear Abby: I have fi�ve nieces and
nephews. With the exception of one
nephew, my wife and I have attended
all of their weddings. They were all in-
vited to and attended our daughter’s
wedding.

The last nephew is being married
next year. All of his cousins are invit-
ed, with the exception of my daughter.
Why? Even though she is the same age
as the rest of his cousins, he says he
doesn’t know her that well.

Should my wife and I attend his

wedding? If we do, I will insist he in-
vite my daughter as well. Kindly pro-
vide your opinion. 

– Excluded in Connecticut
Dear Excluded: Excluding your

daughter so glaringly guarantees that
your nephew and his wife will never
get to know her. However, you cannot,
and should not, attempt to control
your nephew’s guest list by threaten-
ing not to attend if your daughter isn’t
invited. If you would feel uncomfort-
able accepting the invitation under
these circumstances, send your re-
grets on the RSVP card. If you are
asked why you won’t be coming, feel
free to express yourself then.

Dear Abby: I have been in a rela-
tionship for almost a year. We con-
nected in a way I have never felt be-
fore, and I tried to stay away from him.
He’s married, and his wife was diag-
nosed with cancer last year.

I have tried to end things three
times so he could focus on his family.

But he keeps coming back to me and
begging me to wait, give him time and
not abandon him. I feel so guilty for the
things I want from him because of his
wife’s condition.

I don’t know what to do. I want to be
with him. But I don’t want to cause his
family to struggle more on top of ev-
erything else. Please help. 

– Diffi�cult Situation
Dear Situation: If you are sincere

about not wanting to cause this man’s
family more pain, STEP AWAY NOW.
His wife should be the focus of his at-
tention. If this relationship is the real
thing, it can be restarted when he is
free from the responsibility he as-
sumed when he promised “until death
do us part.”

Dear Abby is written by Abigail Van
Buren, also known as Jeanne Phillips,
and was founded by her mother, Pau-
line Phillips. Contact Dear Abby at
DearAbby.com or P.O. Box 69440, Los
Angeles, CA 90069.

Reconnecting with her son’s dad is
making recent divorcee extremely giddy

Dear Abby
Jeanne Phillips

Dear Doctor: My 7-year-old niece
has been diagnosed with a heart mur-
mur, and my brother says she won’t be
receiving any kind of treatment. What
is a heart murmur? Will it interfere
with the activities she loves, like soc-
cer and softball?

Dear Reader: When someone has a
heart murmur, it means an extra and
unusual sound has been detected
while their heart beats.

During the normal cycle of a heart-
beat, blood is propelled through the
chambers of the heart via muscle con-
tractions, and its fl�ow is directed by a
series of valves that open and close in
a specifi�c sequence and pattern. The

normal two-part sound of a heartbeat,
which is often described as lub-DUB,
is made by the heart valves as they
close. When someone has a heart mur-
mur, their heartbeat makes a whoosh-
ing or swishing sound. This is caused
by turbulent blood either within or
near the heart. We know that all of this
can sound alarming, but a heart mur-
mur isn’t necessarily dangerous and
doesn’t automatically require treat-
ment. A heart murmur may be congen-
ital, which means you are born with it,
or it can develop later in life.

The condition is divided into two
categories – innocent or abnormal. In-
nocent heart murmurs, sometimes
also referred to as functional or normal
murmurs, don’t pose a danger to the
individual and generally don’t require
treatment. An innocent heart murmur
is a common fi�nding in children and
infants. 

In the majority of cases, no struc-
tural abnormalities to either the heart
or the vessels that serve it are present.
In fact, researchers estimate that few-

er than 1% of childhood heart murmurs
are associated with congenital heart
disease.

An abnormal heart murmur can be
caused by structural problems that in-
terfere with optimal cardiac function.
These can include valve abnormalities
or septal defects, which are holes in
the heart. Infections, such as rheu-
matic fever, can lead to a heart mur-
mur. So can endocarditis, which is an
infection of the heart’s inner lining. 

In some people, an abnormal heart
murmur is accompanied by symptoms
such as shortness of breath, a bluish
tinge to the skin or lips, chest pain,
rapid breathing, a chronic cough or
light-headedness. Abnormal heart
murmurs require treatment, which
can range from medications to man-
age the condition, to surgery to repair
the structural causes.

The fact that your niece has seen a
doctor and won’t receive treatment
suggests she has an innocent murmur.
However, her doctor will continue to
monitor the murmur throughout her

childhood. If problems arise, she will
be referred to a pediatric cardiologist,
who may use an X-ray, electrocardio-
gram or echocardiogram to learn more
about her heart and the murmur.

For the majority of children living
with an innocent heart murmur, life
goes on as normal. They can run, ride
bikes, jump rope, go swimming and
play sports. If she begins to exhibit any
of the symptoms we mentioned earli-
er, then she will need to be reevaluat-
ed. But the good news is that in many
cases, innocent heart murmurs re-
solve by themselves by adulthood.

Eve Glazier, M.D., MBA, is an inter-
nist and associate professor of medi-
cine at UCLA Health. Elizabeth Ko,
M.D., is an internist and assistant pro-
fessor of medicine at UCLA Health.

Send your questions to askthedoc-
tors@mednet.ucla.edu, or write: Ask
the Doctors, c/o UCLA Health Sciences
Media Relations, 10880 Wilshire Blvd.,
Suite 1450, Los Angeles, CA, 90024.
Owing to the volume of mail, personal
replies cannot be provided.

Diff�erent heart murmurs require diff�erent treatments

Ask the Doctors
Elizabeth Ko and Eve Glazier

Fort Myers. 
Roland gave the meals through a na-

tional initiative called Frontline Foods,
which aims to support restaurants and
feed health care workers with funding
through donations by local community
members. 

The meals included healthy dishes
such as chicken Waldorf salad on crois-
sants, Caprese wraps, super-food sal-
ads, grilled bourbon chicken and pan-
seared salmon.

“We are excited to have the opportu-
nity to continue to feed those in need,”
Roland said. “Being selected by Front-
line Foods to lead the way in this mis-
sion is truly an honor.”

There are more than 50 Frontline
Foods chapters around the country
teaming with 700 local restaurants. 

Ryan Sarver is a co-founder of the
grassroots organization. 

“For restaurants, this is a great way to
generate revenue to possibly hire back
staff� members who were furloughed or
laid off�,” he said.

Restaurants can sign up to be part of
the program at frontlinefoods.org.

Liberty Restaurant and VeraData
Decision Labs partner to donate
lunch to Lee Health 

Liberty Restaurant and VeraData De-
cision Labs donated 400 lunches to Gulf
Coast Medical Center, Lee Memorial
Hospital and HealthPark Medical Cen-
ter. 

Michael Peterman, founder and CEO
of VeraData Decision Labs, originally
reached out to Bob Boye, chef-owner of
Liberty in south Fort Myers, as a way to
support a friend who’s a nurse on the
COVID-19 fl�oor at Gulf Coast Medical
Center.

“We’re so lucky because our business
is one that is able to operate remotely,”
Peterman said in a news release. “We all
see how hard this is for those on the
front lines, and we want to help our
community and support our health care
professionals.”

The lunches included Cuban-style
garlic chicken and rice with “tons of Gat-
orade,” according to Peterman.

When customers heard about Liber-
ty’s plan to feed health care staff�, they

started donating to the initiative, as
well. 

“It’s just this enormous, beautiful
storm of kindness that has turned into
this enormous kindness snowball roll-
ing downhill that’s now a full-on ava-
lanche,” Boye said in the news release.

“And I couldn’t be more excited about
how to pass that on and try to put smiles
on people’s faces.”

Boye plans to continue making and
giving meals as more donations come
in. 

For more, visit eatliberty.us.

More good news from Southwest
Florida restaurants

Jennifer’s Women’s Boutique in
south Fort Myers is collecting restau-
rant gift cards to donate to lo health care
workers.

The store will give each person who
donates a gift card a Jennifer’s reward
certifi�cate in the amount of the card’s
denomination, plus an additional 25%.
The certifi�cate can be used online or in-

person when the store reopens. Restau-
rant gift cards can be mailed to Jenni-
fer’s at 13251 McGregor Blvd., Fort My-
ers, FL 33919. Virtual gift cards can be
emailed to jennifersfort
myers@gmail.com. Donors should in-
clude their name and email address.

Olive Garden is giving high school
kids the virtual prom of their dreams —
through Photoshop. Students can take
pictures of themselves and their friends
in prom attire and send the photos to
@olivegarden using #OliveGardenProm
on Twitter or through an Instagram di-
rect message. The restaurant chain will
create a picture of students and their
friends as if they were at prom together.
Students can also download a DIY pas-
ta-themed prom court crown and line of
prom bread stick bouquet wrappers at
bit.ly/OGProm2020. 

Bouquets include sayings such as
“Breadstick Bae,” “Prince of Parmesan”
and “Most Saucy.” Order bread sticks
using Olive Garden’s Carside ToGo or
delivery to place in the prom bread stick
bouquet wrappers.

Good News
Continued from Page 1D

Chef-owner Bob Boye, right, and Richee Boye in the kitchen at Liberty restaurant in south Fort Myers. COURTESY LIBERTY

Executive chef and partner Vincenzo
Betulia poses for a portrait on Friday,
November 9, 2018, at The French in
Naples. ALEX DRIEHAUS/NAPLES DAILY NEWS


