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Shelley’s owner Klaus Dietzold (left) with chef Donal Bannon.

Shelleys: seafood variety 
in neighbouring Oakville

Willie and The Lapdog — 
Gallagher and Lyle (A&M 
SP4384)
The British band, Mcquiness 
Flint, should have been 
called Gallagher And Lyle. 
These two were the guiding 
force, behind that band and 
now have left to pursue a 
career on their own — 
together,

The result is Willie and 
The Lapdog, an album that 
sounds a lot like some of 
Mcquiness Flint’s softer 
things such as Klondike from 
the Happy Birthday Ruthy 
Baby album.

Willie is an excellent 
record: the harmonies are 
reminiscent of Simon and 
Garfunkel, the tunes all 
delicately structured and 
well written. This is a quality 
record. It has no excesses, 
yet each song is a logical 
step in the progression of the

whole album.
Side one is rather up, while 

side two is more subdued. 
The resulting effect creates 
a story, that while not ob­
vious to me on first listening 
eventually hits you between 
the eyes and you know 
you’ve beeri ’taken; in a most 
delightful way, I might add. 
Diamond Girl — Seals and 
Crofts (Warner Bros. 
BS2699)
Seals Crofts are hitmakers. 
After the success of Summer 
Breeze, these two have 
immediately become hot 
property. While I still enjoy 
their Down Home album 
best, this is the best thing 
they have done since they 
switched over to Warner 
Bros.

The songs are crisp, the 
instrumentation precise, the 
production tight and slick— 
the three ingredients that

make hit records and keep
the music artistically 
satisfying as well as 
financially worthwhile.

. The title cut is the equal of 
An US 1C Summer Breeze, Wisdom, a 

» very jazzy instrumental,
shows Seals and Crofts and 
bassist Bobby Lichtig 
playing sax, piano and flute 
with as much skill as they 
play their normal in­
struments. The other tunes 
all have their strong and 
weak points but those two 
are really fine.

Perhaps with the help of a 
hit, Seals and Crofts will 
experiment a little on the 
next record. The results 
could be very interesting.

Steve Ferguson (Asylum SD 
5060)
f first saw Steve Ferguson 
when he did a week with Joe 
Mendelson last January at 
the Riverboat. He seemed 
rather shy and nervous but 
boy could he play guitar and 
piano and those songs of his.

Here it is May and I just 
got Steve’s first record. 
While it’s basically what I 
expected, in some ways it is 
not as interesting as just

him. For one thing Steve has
a big problem: he can’t sing. 
Not Like Dylan or Newman 
or Cooder can’t sing; they 
can, he can’t. Hitting flat 
notes with regularity is 
what I mean.

The album would have 
been a lot stronger had they 
let Steve do it with just a 
rhythm section. His voice 
would have fit in much 
better. His piano playing and 
guitar playing — both superb 
— are virtually buried by the 
production. A real crime. 
You’re missing half the act.

The tunes are, withou 
exception, excellent: the 
eerie but beautiful Gypsy 
Hollow, the funky 
Charlemagne, the amazing 
lyrics of Chasing the Shadow 
Of Relief (what a title ! ) and 
Raven a low key blues that Is 
really funny.

Fergie has a lot going for 
him — a great label, a lot of 
talent and a unique style. 
What he doesn’t need is the 
guy who kept saying, “ah, 
put the strings over there, 
and yes we’U have the brass 
boys in here and take the 
girls and place them around 
the voice’’

flamingo'
BY FRANK TOUBY 

OAKVILLE — The best way 
to eat carp, according to 
Klaus Dietzold, is to let them 
swim around in a bathtub for 
a week to cleanse them­
selves, then bring them to 
Oakville and let Donal 
Bannon cook them.
“Carp are second-best 

tasting to Pompano ( a rare 
Florida delicacy),’’ says the 
31-year-old owner of 
Shelley’s Seafood 
Restaurant at Harbour 
Village beside the Old 
Granary in Oakville. But he 
doesn’t expect many people 
will try them.
“When it comes to seafood, 

a lot of people only order 
salmon,” he says. “They are 
afraid to try other fish. 
That’s a mistake because 
every fish has a different 
taste and can be prepared in 
a wide variety of ways.”

The first sign that 
something was happening to 
the five unsuccessful stores 
in the Harbour Village plaza 
was a sign that appeared on 
the window last summer: 
“That’s right! Just what 
Oakville needs ... a seafood 
restaurant is coming."

“I did it to prove a point," 
says Klaus. “I wanted to 
prove that you can open a 
business with no workers 
and little money. It’s just a 
matter of hard work."

Doing most of the car­
pentry himself, Klaus ex­
cavated the basement and 
broke through the partitions 
that once separated five 
boutiques.

The floors are laid in huge 
126-year-old douglas fir 
planks Klaus got from the 
now-demolished Old Oak­
ville Schoolhouse.

The beams and columns

Duplicate
CLARKSON BRIDGE 
STUDIO
Friday Afternoon
N-S Helen Wooding, Marg
Wood
E-W Ella O'Marra, Gwen 
Cole
Tuesday Afternoon
Open Pairs Championship
(Overall Winners!
First — Ella O'Marra, Gwen 
Cole
Second — Agnes Gregson, 
Kay Harmer
Third — Barb Wood, Bina 
Adams
MISSISSAUGA BRIDGE 
CLUB
Tuesday Evening 
N-S Doris Miller, John 
Raynor

E-W R. Wallman, A. 
Sweeting
Thursday Afternoon
N-S Fran Telford, Kay 
Harmer
E-W Gwen Cole, Barbara 
Wood
PORT CREDIT
First — Bina Adams, 
Frances Breakwell 
Second — Ella O’Marra, 
Ethel Fearne
Third — Kathy Adachi, Barb 
Wood
Wednesday Evening 
Terry Hansford, Howard 
Davies

are century-old hand tooled 
timbers. Nothing is plastic 
but the napkin holders ,

The walls are adorned with 
pictures of Old Oakville, 
Port Credit, Burlington and 
long-gone communities 
which are now Mississauga.

Klaus is trying to generate 
more experimenting with 
seafood “We’U get any type 
of seafood and prepare it to 
order. We may need time to 
ship South Seas varieties in, 
but we’re eager to do this."

Çhjçf Donal left his post as 
executive chef of the Fohr 
Seasons to work for 
Shelley’s. He prepares over 
20 varieties of fish and a 
dozen shellfish. The menu is 
one of the most varied and 
extensive in the Toronto 
area.
“A good seafood chef is 

almost impossible to find 
and costs an arm and a leg 
when you can find one," says 
Klaus.

But it doesn’t take that to 
eat at the informal and 
moderately priced 
restaurant on the Sixteen 
Mile Creek!

COMING!
JUNE 4-9

CARNIVAL RIDES
at

PV^stdale^Mall
Dundas SI. lust W ol 10

BISINESS MEN'S

Daily Mon. to Fri. 
Entertainment 

and Dancing 
nightly from 
9 till 1 p.m.

"CHESTER"

^jmL«
- room

L AIRPOKT
•*—— lit DIXON HO IJUSI OFF MIGl

Robbie Lane 
and
Showboat

Great shows — 
Great music 
for dancing 
and, of course, 
Great Food!

h h If h Dixon Road at the Airpcvt
for reservations 677-1 500

1970 LTD.
.'tO I’url Street 

I’orl Credit

274-2338
Ft LIA LICENCED 
AIR CONDITIONED 

FOR YOU* COMFORT

THE CARAVELLE LOUNGE 
featuring this week

NANA & RUDI
BUSSINESSMEN’S 
LUNCHEON 
DAILY SPECIALS! 
in the Confederation 
Room.

25 ROOMS 
TV-TELEPHONF

The rich, ripe 
taste

ROSS’S,
LIQUEURS

from
Scotland

THREE famous brands to choose from -
all rich in the aroma and flavor of fresh, ripe fruit 

• Ross s Apricot Brandy • Ross s Cherry Whisky 
• Ross s Aloha Coffee Liqueur

Marketed acroea Canada by Canadian Schenley Distillerie» Ltd.

Now Appearing

THE FACULTY
• FULLY LICENCED «DANCING
• ENTERTAINMENT from 9 p.m. to 1 a.m.

IB lue jfjjjl %ori?ott
&teafal)ou0e anb Eabern

OPEN SUNDAYS 5pm-10pm

FULLY LICENCED
NEW YORK STEAK DINNER 

FOR TW0$-jr«95
Includes Salad, CoffeeS Dessert

ENTERTAINMENT
Tuesday fo Thursday 6 p.m. to 9 p.m. 

Weekends 6 p.m. to 1 a.m.
2399 CAWTHRA RD.

For reservations Call 270-4681

Blue Bonbon

NOW APPEARING 
NITELY

ALLEN JONES 
DUO

LA HACIENDA
ROOM

APPLLWOOD RESTAURANT & TAVERN 
APPLEWOOD PLAZA

HOURS: 6 a.m. TO 1 a.m. MONDAY TO SATURDAY

277-1742

ALWAYS TWO 
«HEAT BANOS

At The 
Cloverleaf

-NOW-

nil'llll\. /iIiis Sni. ntiitii

AT THE INTERSECTION
Music to go with every mood

POGO bavk

-and- IN THE NORMANDIE ROOM

RESTHURHIIT
nOBOPEll

Low cedar beams . . . Soft cushioned chairs . . 
The aroma of Barbecue Back Ribs and Veal Cordon Bleu 

are waiting for you. 
Come let us pamper you with V I.P. Food and Service.

Huron Square Shopping Centre • 2500 Hurontario St., Mississauga
OPEN MON. TO THURS. 7 A.M -1 A.M FRI & SAT 7 A M.-2 A.M 

SUNDAY 7 A.M.-12 MIDNIGHT

TED CONNORS IS BACK
AT THE

Hi-Way Host Tavern
65 KENNEDY RD. NORTH, BRAMPTON

Intersection of Highway 7 and No. 7 Bypass - 1 Mile East of No. 10

SUPPER DANCE NITELY
"NO MINIMUM • NO COVER CHARGE”

459-1177

GUESS WHAT?
STARTS MONDAY MAY 28th

7:00 PM
WIN BIG PRIZES

WATCH
CABLE 10

The TV Channel With, For, About and 270*2424
By Mississauga and Port Credit People

Home of Country X Western muCu

You asked for them They re 
back again I !■

BLUE DIAMONDS
SHOW BAND

CLOVERLEAF HOTEL
619 Evans Ave. - Etobicoke 

at Brown’s Line - Just South of Q.E.W.

Come out 
of your shell 

at La Casserole 
tonight

Lobster tails
Tender lobster tails split in halt, 

left in the shell and crowned .with' 
a fine mixture of mushrooms and 

delicate spices. Sprinkled with bread 
l crumbs and broiled to perfection. $7.25

Price above includes
hot almonds and fancy olives, soup or juice 

seasoned French bread vegetables 
and coffee or lea.

La Casserole 
The Sherway Inn 

5487 Dundas Street West 
231-9241

270-2424


