
Lifestyles 2000August 2017 5WWW.LIFESTYLES2000.NET

Blizzard® Treat  

Triple Truffle
Best truffles in the box!

Fudge, Peanut Butter, and Caramel

1312 Oak Harbor Rd. – Fremont

SOMETHING
DIFFERENT

dairyqueen.com

Helen Marketti’s
Music Corner

The Rock and Roll Hall of Fame 
and Museum in Cleveland has 
recently unveiled a new exhibit 
dedicated to the career contribu-
tions of 60s group, The Zombies. 
The Zombies were part of the 
British Invasion influence that 
swept across America during 
the mid-60s. Their signature hits 
included, She’s Not There, Time 
of the Season and Tell Her No. 
The original band members were 
on hand to accept the dedication at a recent ceremony at the Rock Hall on July 12. 
Earlier in the month, I had the pleasure of speaking to bass player, Chris White. He 
spoke to me by phone from his home in London.

 “I first started out being interested in Buddy Holly, Elvis Presley, Del Shannon 
and of course, Bill Haley as he seemed to be the one that started it off with, “Rock 
Around the Clock”. Most of the American acts really affected us because it was the 
rawness of it all,” explains Chris.

Chris remembers fondly his time with The Zombies. He still joins the band now 
and then but is not involved on a steady basis with the touring Zombies. “I am 
two years older than the rest of the guys. I did attend the same school as Colin 

Blunstone (lead singer). The band 
started around 1961 and the bass 
player had left the group because 
he wanted to concentrate on tak-
ing exams. They asked me to join 
and that is how it got started. I was 
in several skiffle groups prior to 
joining The Zombies. Skiffle was 
popular in England because it was 
easy to play.”

 “There was a show on the BBC 
called, Juke Box Jury. There were 

guest panelists who would listen to new songs and share their thoughts. George 
Harrison of The Beatles was a guest on the episode where they played, She’s Not 
There by The Zombies. We were so glad when George said he loved our song,” 
remembers Chris.

1967 was the Summer of Love era. However, it was not necessarily a loving time 
for The Zombies. “In 1967, we decided to produce our own album that was called, 
“Odessey and Oracle” and unfortunately it was not successful and we broke up,” 
said Chris. “Rod (Argent) and Colin (Blunstone) reunited in the early 2000s call-
ing themselves “Argent and Blunstone” but they kept being billed as The Zombies. 
When it came to the 40th anniversary of “Odessey and Oracle”, we decided to get 
together and play since we had not played together since 1967! We played a pre-
miere because we never had a chance to play it live. It started to receive backing 
and support. In 2015, we decided to tour America and play the album exactly as it 
was recorded. I will join the band for “Odessey and Oracle” as does our original 
drummer, Hugh Grundy.”

Original member, Paul Atkinson is no longer with us. During the dedication at the 
Rock Hall, Chris White remembered his friend and fellow musician by dedicating 
the exhibit in Paul’s memory. “When we are on stage, it’s like we are still teenag-
ers. It’s the same energy,” says Chris. “However, it’s not the same energy when we 
leave the stage as we are now in our 70s. (laughs). We still play together because 
we like each other. We were very lucky in that regard. We are like brothers.”

Chris White of The Zombies

My Mother’s Recipes
By Joanne McDowell

Ok, my mother didn’t make this, I found 
it online, but honestly it is simple and 
looks delicious.  If you make it, let me 
know what you think.  Enjoy!
 
Cheesy Shrimp Garlic Bread

Ingredients:

1 loaf ciabatta, halved lengthwise

2 tbsp. unsalted butter

1 1/2 lb. large shrimp, peeled and dev-
eined

kosher salt

Freshly ground black pepper

2 tomatoes, diced

3 cloves garlic, minced

1/4 c. mayo

1 tbsp. fresh lemon juice

1 tsp. fresh lemon zest

1 c. shredded mozzarella, divided

1/2 c. grated parmesan, divided

Chopped fresh parsley, for garnish

DIRECTIONS

Preheat oven to 375º. In a large skillet 
over medium heat, melt butter. Add 
shrimp and season with salt and pepper. 
Cook until pink and cooked through, 3 
to 4 minutes, then stir in tomatoes and 
garlic and cook until fragrant, 1 minute 
more. Remove from heat and when cool 
enough to handle, chop into bite-size 
pieces.

Transfer to a large bowl and mix with 
mayo, lemon juice and zest, ½ cup moz-
zarella, and ¼ cup Parmesan. Season 
with more salt and pepper.

Spread shrimp mixture onto bread and 
top with remaining mozzarella and 
Parmesan.

Bake until bread is crispy and cheese is 
bubbly and golden, 15 to 20 minutes.

Garnish with parsley and slice.


