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Arepas de Queso 
submitted by Patty Huff 

During Seafood Festival many look forward to the “seafood.” However, one booth serves 
arepas which are made from ground corn and popular in several South American 
countries.  There are many different recipes and variations for the filling.  Here is one: 
 

Ingredients: 
 2 cups lukewarm water    1 tsp salt 
 2 cups P.A.N. white cornmeal*  vegetable oil 
 Mozzarella cheese    
  

Directions: 
Preheat oven to 400º.  Pour lukewarm water in a bowl; add salt slowly, then add the 
cornmeal and stir until it is dissolved and stiff. Knead dough until it is smooth. Heat a 
large cast iron skillet or heavy non-stick pan. Lightly oil pan; turn on medium high; then 
turn heat down to medium (my gas stove was too hot on medium so I turned it to low). 
Take a small amount of dough and form into a flat, round cake, rounding off around the 
edges. Place two or three cakes at a time into the hot skillet. Cook arepas on each side for 
3-4 minutes until golden brown (drain on a paper towel, if necessary); then transfer to 
baking sheet and continue cooking in oven for 10-15 minutes. You may either slice 
through the center of each cake and add mozzarella cheese or place cheese in the middle 
of two cakes. Some recipes called for adding shredded cheese to the dough before 
cooking. Eat while still warm and enjoy! 
 

*Find at Wal-Mart in the Latino section (P.A.N. pre-cooked white cornmeal)   
 
If you have a favorite recipe to share, please phone or email us.  Patty Huff 
 

 

OBITUARIES 
Dorothy Zemanek, 87, of Lake George, NY, passed away January 21 in 
Naples. She was predeceased by her husband, Stephen Zemanek, who 
passed away in 1999. Dot and Steve traveled extensively throughout the US 
before landing in the Ten Thousand Islands, Chokoloskee, FL. Both avid 
fishermen, Steve said this place has the “best fishing ever.” They purchased 
land on a canal in 1978 for their new home, where they enjoyed the fishing 
and community. After Steve’s passing, Dot continued wintering in her 
beloved Chokoloskee home. When she could no longer fish, she enjoyed 

gardening and watching birds that she enticed with her collection of birdhouses and feeders. 
 Dot is survived by her daughter Marianne Dickinson (Larry), her son Larry Zemanek 
(Dave) granddaughter Lori Dickinson (Jeanne Frevola), and their children Julia and 
Stephanie, her grandson Mark (Melissa Brennan Dickinson), and their children Max and 
Emma, as well as her “adopted daughter” Candy Powell of Chokoloskee and her “adopted 
son” Ken Wilkins of Vermont. 
 No calling hours are planned per Dorothy’s wishes. Memorial services will be held at the 
convenience of the family. In lieu of flowers please make a donation in her honor to the 
charity of your choice. 
 

W.E. "Bill" Hughes, 96, passed away on January 20. After serving with 
honors in World War II, he returned to his native Pennsylvania but soon 
moved to Everglades City to be near his parents. He eventually became 
manager of Everglades Seafood Company and then moved to the Oleum 
Corporation in Naples. He was a member of Tamiami Trail Lodge #242. 
Services were held on January 28. Donations in his name can be made to 
Tidewell Hospice Florida, 5955 Rand Blvd, Sarasota, FL 34238.��

 
 

Anna Beth “Betty” Janine Janes, age 79, passed away on December 7. She was predeceased 
by her husband Wayne. Local relatives she leaves are her brothers Speedy Johnson and Kit 
Johnson, and sisters Vicky Wells and Karen Collins. Betty ran the Janes store and restaurant 
in Copeland until it was bought by Big Cypress National Preserve.  
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