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Candlelight Vigil Honors Slain New 
York City Police Offi  cers

Funeral for Jayden morrison to be 
Held in white Plains

Sapori Restaurant 
and Bar

Th e body of the 4-year old Greenburgh 
boy who went missing on Christmas Eve 
from a family home in South Carolina, is 
expected to be returned home this week 
for a funeral at Calvary Baptist Church in 
White Plains.

According to media reports, Jayden 
Morrison, an autistic child, wandered 
off  through an unlocked screen door on 
Christmas Eve.

A massive hunt of emergency workers 
and volunteers searched for the boy 
through Christmas day. He was found on 
December 26 in a pond about 100 yards 
away from the house. According to the 

Journal News, police say there were no 
signs of foul play.

Jayden had a twin brother Jordan, who 
also is autistic and a 3 year-old sister 
Kelsey.

His parents Andre and Tabitha 
Morrison and his grandmother Carolyn 
Sumpter said that in their Greenburgh 
home Jayden was always in an enclosed 
environment and did not have the ability 
to wander. which he was known to do 
when he was younger.

McMahon Lyon & Hartnett Funeral 
Home in White Plains is handling the 
funeral arrangements.

continued on page 2

Kwanza Celebrated at white Plains Slater Center
By Pat Casey

Th e Kwanzaa White Plains 
Collaborative held a Kwanza 
celebration at the Th omas H. 
Slater Center on Monday, Dec. 
29.

Th e program included 
traditional Drumming by Kofi  
and the Sankofa Dance and Drum 
Ensemble and contributions 
by White Plains Youth Bureau, 
Th omas H. Slater Center Step Up 
Girls, White Plains High School 
Steppers, and H.I.P. H.O.P. 

Ruby Dee, Maya Angelou 
and Nelson Mandela were 
remembered ancestors. 

Dr. Oscar N. Graves, a local 
physician who helped young 
African American and Latino 
men was also remembered. He 
had passed only six months ago.

Mack Carter, Executive 

Director, White Plains Housing 
Authority and Heather Miller, 
Executive Director, Th omas 
H. Slater Center spoke about 
this year’s honorees: Dr. Evelyn 
Eusebe-Carter, FACOG; 
Erwin Gilliam, Erwin’s Barber 
Shop; Mayo Bartlett, Esq.; and 
Th eodore Lee, Lee’s Funeral 
Home.

Th e Kinara was lit, each of 
the seven candles representing 
a Kwanzaa principle and 
traditionally lit each day with 
that principle in mind.

Aft er the entertainment a 
Karamu Feast was provided free 
of charge by ShopRite.

Kwanzaa is a weeklong 
celebration that honors African 
heritage and is observed from 

The White Plains Kwanzaa program was opened with a libation ceremony led by Kofi Dunkar. He spoke of  the symbol of  the bird, 
often represented as an egg, representing power – held carefully.

continued on page  2
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By Pat Casey
On the plaza outside the Westchester 

County Court House by the Westchester 
County Police Memorial on Sunday 
evening a gathering of police, military 
and other public service workers held a 
candlelight vigil to honor the memories 
of New York City Police offi  cers Rafael 
Ramos and Wenjian Liu.

Considering that the rainy weather 
had kept more people from attending the 
event, Frank Morganthaler, President of 
the Westchester Chapter of Oath Keepers, 
said another, similar event would be 
planned for a future date.

Morganthaler, a Hawthorne 
resident, ran for Congress in 2013 as 
the conservative We the People party 
candidate. As a member of Oath Keepers, 
Morganthaler felt it was important to 
honor the memories of the two police 
offi  cers slain while on duty in New York 
City last week.

Calling their deaths an assassination, 
Morganthaler said, “It is appropriate for us 
to gather by the County Police Memorial, 
and also near the Martin Luther King, 
Jr. statue, which is also located on the 
same plaza. Martin Luther King, Jr. didn’t 
believe in violence,” he said. “If more 
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White Plains Mayor Thomas Roach 
was elected President at the annual 
meeting of the Westchester Municipal 
Officials Association (WMOA) in 
Harrison.  Roach succeeds Mayor Mary 
Marvin of Bronxville as President.  

The  WMOA is a forum for all of 
Westchester’s 45 cities, towns and 
villages to study and discuss issues of 
mutual concern. The Association, which 
was founded in 1938, plans activities and 
takes actions on issues related the public 
safety, health and welfare.

In addition to serving its 45 member 
municipalities, the WMOA works with 
other governmental organizations continued on page 4
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By Pat Casey
The Westchester Board of Legislators 

voted unanimously last week to include 
electronic cigarettes in the County’s 
Smoke Free Work Site Law. 

The smoke free work site law also 
prohibits smoking in dining areas of 
all restaurants including bars and bar 
areas.  This law, passed in 2003, was 
intended to safeguard non-smokers from 
the negative impacts of second hand 
smoke. 

According to research used by the 
BOL and noted in an e-newsletter 
circulated by Legislator Benjamin Boykin 
(D-White Plains) a co-sponsor of the bill 

presented by Legislator Catherine Borgia 
(D-Ossining), studies have shown that 
the chemicals in the vapor released from 
electronic cigarettes have some negative 
side effects on those in surrounding areas 
of their users. The secondary goal of the 
legislation is to reduce the appeal of these 
products to children and teens.  

In presenting the bill Borgia stated 
concern that these products are often 
marketed to a younger audience through 
the use of child-friendly flavors like 
bubble gum or cotton candy. By reducing 
the amount of exposure that young people 
have to these vapors, they will not feel 

continued on page 4
White Plains Mayor Thomas Roach

By Pat Casey
Christopher Gomez, former Director of 

Planning and Development for the Village 
of Port Chester, has been selected as the 
new Commissioner of Planning for White 
Plains. The decision was made official by a 
unanimous vote of the Common Council 
at its June meeting last week.

The appointment of Gomez as Planning 
Commissioner comes at a time when 
White Plains faces many challenges and 
opportunities in its downtown and outlying 
neighborhoods and is faced with the need 
to update its Comprehensive Plan. 

Former Commissioner Elizabeth 
Chetney was suddenly let go earlier in the 
year as city administration said they had 
decided to go in a different direction.

Chetney is credited with taking initial 
steps in getting a grant for research on a 
multi-modal transit center at the current 
Metro North Station, presentation of 
the Historic Preservation ordinance and 
exploration of a new light industrial mixed 

use zone for certain areas of the city.
Much of this was in response to more 

multi-use development in the White Plains 
downtown with a focus on walkability and 

the preservation of green open space and 
historic buildings and areas throughout 
the city.

It is not certain if Gomez will be involved 

in the decision on the French American 
School of New York’s (FASNY) application 
for a regional school campus in the Gedney 
neighborhood. Former, retired Planning 
Commissioner Susan Habel has been hired 
as a consultant to work on that project.

Gomez has worked as a planner at both 
the County and municipal levels. 

While at the Westchester County 
Department of Planning, Gomez served 
as co-manager and consultant land use 
planner to 43 cities, towns and villages 
in delivering Westchester 2025/Plan 
Together, the County’s long-range regional 
planning initiative. He also served as the 
Westchester County Historic Preservation 
Planner.

Councilwoman Milagros Lecuona was 
on the Westchester County Planning Board 
before her election to the White Plains 
Council. During that time she worked with 
Gomez and said at last week’s meeting she 
was happy to have him on board in White 

continued on page 4

Christopher Gomez will begin as White Plains’ new Commissioner of  Planning on July 7.

11June 2- June 8, 2015www.TheExaminerNews.com

 The Restaurant Examiner

The Great American BBQ Co. Returns for 2015 Season 

Westchester’s Most Delicious Dishes: The Flatbread at Café of Love

By Jerry Eimbinder
Restaurant-goers pursuing delicious 

barbecue will find many appealing 
attractions at The Great American BBQ 
Co. in White Plains, an eatery and a full-
service catering organization. 

The entrée list at the restaurant includes 
a sampler dish with an array of barbecue 
favorites: grilled salmon, sliced filet 
mignon and a pig roast for 15 or more 
patrons that requires 48-hour advance 
notice ($32.95 per person).

The off-premise catering function has 
separate menus; however, some of the 
dishes on the restaurant menu are also 
offered on the catering menu. Catering for 
20 to 3,000 people can be accommodated.

The Great American BBQ Co., which 
reopened for the summer Monday, is the 
next-door neighbor of sister restaurant 

Sam’s of Gedney Way. A seasonal 
operation, it returns each June and 
remains open through Labor Day. 

“We modified the menu for this season 
a bit, adding shakes, burgers, salads and 
vegetarian options,” said Executive Chef 
Joseph Sasso. “Most importantly, our 
barbecue sauce is now gluten-free, so 

now instead of needing two sauces, we 
are going to use just one. Same great taste 
without the gluten.”

The Taste it All Sampler is listed at 
the top of the restaurant’s entrée list 
and includes four taste-pleasing main 
portions, each of which is also available 
individually as an entrée. They are dry-
rubbed St. Louis ribs, braised beef brisket, 
Carolina pulled pork and barbecue 
chicken. The platter also includes locally 
grown buttered corn on the cob, cole slaw 
and house biscuit ($23.95).

Barbecue dishes are gently smoked for 
a short time but long enough to obtain a 
mild smoked flavor and then roasted. The 
pork, beef and chicken are brined (soaked 
in seasoned water overnight), rubbed with 
a blend of seasonings and spices, smoked 
lightly for two to three hours and roasted 
slowly at a low temperature, ranging in 
time for 12 hours for pork, eight hours for 
beef and two hours for chicken.

The menu includes barbecued shrimp 
tacos ($8.95), dry-rubbed wings ($9.95), 
chopped salad ($8.95), brisket sandwich 
($14.95), burgers with wedge-cut fries 
(starting at $15) and ice cream sundaes 
($5.95). Beverages include vanilla, 
chocolate or strawberry shakes ($7.50), 
shakes spiked with bourbon ($9.50), draft 

and craft beer, wine by the glass or bottle, 
nonalcoholic root beer and a Bootlegger 
21 Vodka lemon grapefruit juice drink 
($8).

Texas corn bites (local corn tossed with 
lime, cilantro, red chili flakes and grated 
cheese) is available as a side dish at $5.95. 
Sweet corn pudding is offered for $3. 

The pig roast dinner includes an 
appetizer, dessert and a beverage and is 
served table-side with corn pudding, cole 
slaw, house biscuits, corn bread, tortillas, 
salsa verde and pico di gallo. Beverages 
include coffee, tea, lemonade and soft 
drinks. A 20 percent service charge is 
added to the bill.

A sampler version of the pig roast 
dinner with a different main course 
instead of roast pig is available for $32.95 
with no minimum number of diners 
required. Patrons choose any three of the 
following items--St. Louis ribs, pulled 
pork, brisket, barbecued chicken and 
blackened salmon.

The items that are made in-house 
include barbecue sauce, cornbread, sweet 
corn pudding, baked beans, biscuits, chili, 
guacamole and wings.

A children’s menu is available with 
all-inclusive meals (entrée, dessert, soft 
drink) priced at $10.95. The entrée choices 
include a cheeseburger, all-beef hot dog, 
chicken fingers and pasta. 

The following recipes were provided  
by Sasso.

Corn bread (mini)
Yield: Two quarts
Ingredients:
Corn muffin mix, 1 quart
Shredded cheddar cheese, 1 pint
Heavy cream, 1/2 pint
Jalapeno, no seed, minced (1)
Chopped cilantro, 8 ounces
Poppy seed (sprinkle over mix),  

2 teaspoons

Instructions: Mix all ingredients. Use 
small corn molds. Heat molds first, 
spray pan and bake at 350 degrees for 
25 minutes. If you don’t have small corn 
molds, use any type of pan, but spray first.

Mango coleslaw
Yield: Two quarts
Step 1
Cabbage head (2)
Large shredded carrots (2)
Sugar, 1.5 quarts
Vinegar, salt and pepper
Step 2
Celery salt, 1 tablespoon
Celery seed, 3 tablespoons
Mayonnaise, 1 quart
Mango, 1 pint
Red pepper, julienne, 1 pint
Chopped parsley, 1/3 pint.
Instructions: Marinate cabbage for more 

than six hours. Squeeze out remaining 
liquid. Fold in mayonnaise, add mango, 
julienne red pepper and fresh parsley.

For catering information, contact 
Karen Herrero at 914-949-0978. A pig 
roast station is available at catered events.

The Great American BBQ Co. is open 
Monday through Saturday from 12 to 9 
p.m. and on Sundays from 4 to 9 p.m. It is 
located at 52 Gedney Way in White Plains. 
For more information, call 914-686-2277.

By Jerry Eimbinder
“Flatbread has our guests swooning,” 

said Leslie Lampert, the proprietress 
of Mount Kisco’s Café  of Love. “It’s a 
delicious mouthful for this time of year.” 

Lampert was referring to a new crunchy, 
caramelized, sweet and savory selection 
that can be eaten as a snack or as a main 
course.

“Chef Esvin’s tender tart pastry is the 
canvas for our basil-walnut pesto topped 
with sautéed mushrooms and onions,” 
Lampert said referring to Esvin Perez 
Garcia, who is also the pasta chef at 
Café of Love.

Contributing flavor and balance to this 
delightful, warm weather dish are a fluff 
of baby Amba Farms arugula, shaved 

Parmesan and candied garlic tops. The 
flatbread can be eaten by hand – break off 
one small piece at a time – taking care not 
to let the ingredients on top spill off. 

Cafe of Love sources many ingredients 
and products locally and stresses the 
importance of contributing to the 
neighborhood’s economic (and overall) 
health. It  is open for lunch and dinner 
every day except Monday and for brunch 
on Saturday and Sunday.

The Café of Love is located at 38 E. Main 
St. in Mount Kisco. For more information, 
call 914-242-1002.

The great American bbQ Co. in White Plains.
Cutting the opening-day ribbon at The great 
American bbQ Co. in White Plains.

Cornbread, cole slaw, corn on the cob and pulled 
pork is one of  the favorites at great American 
bbQ Co.

JERRY EIMbINDER PHOTOS

Savory flatbread at Mount Kisco’s Café of  Love.
JERRY EIMbINDER PHOTOS
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Children’s Book Illustrator Shows GW Elementary Kids How it’s Done
By Laura Fasano

A child’s introduction to literature is 
often through picture books. A youngster 
may decide if he or she enjoys reading 
based on the stories read in childhood 
and the experience of choosing a book is 
enhanced by the images that accompany 
the text.

That was why it was so exciting for 
fourth-graders at George Washington 
Elementary School in White Plains when 
illustrator Robert Casilla came to speak 
with them last Tuesday afternoon. The 
presentation “How do Illustrations End 
Up in Books?” was in honor of  Casilla’s 
latest work, drawings that he made for 
the book “Remembering Day: Día De Los 
Muertos” written by Pat Mora.

Casilla used George Washington 
Elementary School fourth-grade 
student Selena Lozada-Pérez and her 
grandmother, Maria Aguirre, as the 
models for his illustrations. The school’s 
librarian, Linda Pandolfo, who is friends 
with Casilla, introduced the girl and her 
grandmother when he mentioned to 
Pandolfo that he was struggling to find the 
right models for the ideas he had.

The trio met at the White Plains 
Public Library to take preliminary 
photographs.  Casilla directed Lozada-

Pérez and Aguirre to create the poses he 
needed. The step was critical in Casilla’s 
creative process because he describes 
himself as a realistic artist and needs to see 

the subjects he is painting and drawing.
Casilla honored Lozada-Perez and 

her grandmother by presenting both of 
them with a framed print of one of his 

watercolor illustrations from the book.
The illustrator then spoke with students 

about what his job entails. He began with 
a power point presentation and displayed 
examples of his work. He explained that 
illustrating is a time-consuming process; 
“Remembering Day: Día De Los Muertos” 
took him nearly a year to complete.

Illustrating a children’s book begins 
with reading the manuscript and creating 
thumbnail sketches to use as guides for 
when he is posing the models, Casilla said. 
From there, he creates full-size sketches 
to be approved by the publisher. Once 
revisions are recommended, he completes 
the final paintings.

Casilla instructed the children that 
while you should “never be afraid to make 
a mistake” it is equally important to learn 
from your mistakes.

Casilla has worked with many reputable 
children’s authors such as David A. Adler, 
author of “Martin Luther King, Jr.: Free 
at Last,” Eileen Row, who wrote “Con Mi 
Hermano /With My Brother,” Natasha 
Wing, author of “Jalapeno Bagels,” and L. 
King Perez (“First Day in Grapes”).

Although he has illustrated about 35 
books written by various authors, Casilla 
is working on writing his own children’s 
book, which will include his illustrations.

2-Time Best of Westchester Winner!

Custom Picture Framing, Printing and Gift Shop 
253 Route 202 • Somers 914-276-3173 • www.somerscustomframing.com

Graduation Diplomas & Teacher Gifts

Book illustrator Robert Casilla tells fourth graders at White Plains George Washington Elementary School 
how images end up in books.
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Plains.
As a Transportation Planner for the New 

York City Department of Transportation, 
Gomez managed New York State and 
New York City multi-modal funding 
programs used to finance transportation 
improvement in the Borough of 
Manhattan.

Most recently, he served as the Director 
of Planning and Development for the 
Village of Port Chester. In Port Chester, 
he spearheaded the adoption of the 
Village’s award-winning comprehensive 

plan, Local Waterfront Revitalization 
Plan, and substantial zoning map and text 
amendments. 

It was noted at the Council meeting that 
Gomez has been able to infuse Geographic 
Information Systems databases and 3D 
model technology into all facets of the 
planning and development process, 
including capital/infrastructure planning 
and potential zoning build out scenario 
studies. Gomez is a proponent of utilizing 
digital technology in real time to assist in 
the review of projects and better engage 

the public.
Commenting on his appointment, 

Mayor Roach noted that Gomez’s resume 
stood out among all the applicants. Lecuona 
also noted that Gomez had managed to 
keep his knowledge of planning up to date, 
which would benefit White Plains.

In a media statement Mayor Roach 
said: “I am looking forward to Chris 
joining our team. He is familiar with 
Westchester County and White Plains 
and his experience working at various 
levels of government and on residential 

and commercial projects of different 
sizes will be invaluable. His real world 
municipal planning experience, combined 
with a thoughtful demeanor, a willingness 
to listen and his commitment to smart 
planning will help us continue to move 
forward as a city.”

Gomez holds a Bachelor’s degree from 
Lehigh University and a Master’s degree 
in Urban Planning from Columbia 
University. He is AICP certified. His salary 
will be $145,000. Gomez will start on July 
7, 2015.

intrigued by a familiar, pleasant scent 
and look to start using themselves.  

“This law does not prohibit adults from 
using electronic cigarettes.  However 
people working in the next cubicle, or 
eating at a restaurant next to a person 
using an electronic cigarette, or workers 
in food establishments should not be 
exposed to the potentially dangerous 
products being emitted from these 
devices,” Boykin said in his e-newsletter.

The Legislation will go into effect 
immediately and will be enforced by the 
County’s Department of Health.

including the Council of Governments, 
which is comprised of the Westchester 
County Executive, the Chairman of 
the Westchester Board of Legislators 
and the President of WMOA and with 
the New York Conference of Mayors 
and Municipal Officials (NYCOM) on 
statewide issues. 

Roach has been a member of the 
WMOA’s Executive Committee and has 
served as an officer of the Association for 
the last four years, most recently as First 
Vice President. The Executive Committee 
is comprised of five officers and sixteen 
committee members.   The other officers 

elected at the annual meeting were Mayor 
Leo Wiegman of Croton-on-Hudson 
as First Vice President; Supervisor 
Warren Lucas as Second Vice President; 
Councilwoman Roberta Apuzzo of 
Mount Vernon as Secretary and Trustee 
Nancy Kaboolian of Ardsley as Treasurer.  

“I have found WMOA to be a valuable 
forum in which to share ideas and discuss 
solutions to the many issues that impact 
municipal governments, regardless of 
the size of our municipality or where 
it is located within the County,” said 
Roach in a press release announcing his  
new position. 
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By Jerry Eimbinder
Book publisher Penguin Random 

House has announced that author 
Chris  Bohjalian’s latest novel titled “The 
Guest Room” will be released in hard 
cover by its Doubleday division on 
January 5, 2016. 

Bohjalian, who was born in White Plains 
and grew up in Hartsdale, graduated from 
Bronxville High School where he was the 
editor of the school newspaper.  

Three of his 17 published books have 
been made into motion pictures. 

“The Guest Room” is about an investment 
banker named Richard Chapman who 
volunteers his house in Bronxville for his 
younger brother’s bachelor party.

Bohjalian told The Examiner, “In 
the story, the bachelor party goes 
horribly wrong — two men lie dead in the 
living room, two women  are on the run 
from the police and a marriage is ripped 
apart at the seams. It’s a tale of murder and 
sex trafficking.”   

Another Bohjalian  book,  “Secrets of 
Eden,” was made into a movie in 2012 
starring John Stamos as a  pastor and 
Anna Gunn as an investigating detective. 
It’s about a small-town pastor under 
suspicion of murder.

His book “Midwives” (chosen as an 

Oprah’s Book Club selection) was made 
into a 2001 movie starring Sissy Spacek 
and Peter Coyote. It’s about a Vermont 
midwife accused of causing the death 
of a patient by the patient’s husband. 
In researching the novel, Bohjalian 

conducted 65 interviews.
“Past the Bleachers” is a story 

about the coach of a Little League 
baseball team — it was made into 
a motion picture in 1995 starring 
Richard Dean Anderson.  

Bohjalian’s books include 
“Close your Eyes, Hold Hands,” 
“The Sandcastle Girls,” “The 
Night Strangers,” “The Buffalo 
Soldier,” and “Skeletons at the 
Feast.”

“Close your Eyes, Hold Hands” 
is a story about Emily Shepard, a 
17-year-old homeless girl who 
finds time during her desperate 
battle for survival to read and be 
influenced and motivated by the 
poems of Emily Dickinson. 

At Amherst, Bohjalian was 
the publisher of his college 
newspaper called “The Amherst 
Student.” After majoring 
in American Studies and 
graduating in 1982, he worked 
at advertising firms including J. 

Walter Thompson. 
Bike riding has long been a favorite 

activity; he was a member of a bike racing 
team for many years. His other passion is 
reading translated Russian literature.

Bohjalian is an accomplished public 
speaker. 

At DeLauné Michel’s Spoken Interludes 
dinner/book reading program (at 
RiverView in Hastings-on-Hudson on 
June 1), Bohjalian entertained about 200 
attendees by describing his misadventures 
on book tours such as losing his laundry 
on a book tour of 14 cities in 14 days. 

He said his mother Annalee Bohjalian 
encouraged him to write at an early age. 
She died in 1995 but was able to read his 
first four books.  

His 21-year-old daughter Grace 
Experience was the narrator for the audio 
book version of “Close Your Eyes, Hold 
Hands” and is pursuing a career in the 
acting field. 

His wife Victoria Blewer, grew up in 
Manhattan and is an award-winning 
photographer; her work has appeared 
in many magazines and museums and 
she took first place in a photography 
competition at the Washington Square 
Art Show in New York City. 

Besides Westchester County, Bohjalian 
also lived in Miami and North Stamford. 
He and his family moved to Vermont 
in 1987 and he has been a columnist  
for The  Burlington Free Press for nearly 
24 years.

Author Chris Bohjalian, a Westchester County Native, Writes 18th Novel

SUMMER DANCE
DAY CAMP

For Grades 2 & Up

JUN 22            Moving Wheels & Heels Adaptive Dance Intensive (6 days)
JUN 29         Dance Camp for Children with Special Needs (4 days)
JUN 29         Professional Dance Company Residency (4 days)
JUL 6            Young Movers (10 days) 
JUL 13    Hip Hop Dance Intensive (5 days)
JUL 20          Summer Dance Intensive 1 (5 days)
JUL 27          Summer Dance Intensive 2 (5 days)
AUG 3          Dance Masters Series (Daily or 5 days)
AUG 24        Master Class Boot Camp (Daily or 10 days)

FOR MORE INFORMATION, ASK FOR OUR SUMMER CAMP BROCHURE
(914) 328 1900  info@steffinossen.org  www.steffinossen.org

SUMMER DANCE
DAY CAMP

For Grades 2 & Up

JUN 22            Moving Wheels & Heels Adaptive Dance Intensive (6 days)
JUN 29         Dance Camp for Children with Special Needs (4 days)
JUN 29         Professional Dance Company Residency (4 days)
JUL 6            Young Movers (10 days) 
JUL 13    Hip Hop Dance Intensive (5 days)
JUL 20          Summer Dance Intensive 1 (5 days)
JUL 27          Summer Dance Intensive 2 (5 days)
AUG 3          Dance Masters Series (Daily or 5 days)
AUG 24        Master Class Boot Camp (Daily or 10 days)

FOR MORE INFORMATION, ASK FOR OUR SUMMER CAMP BROCHURE
(914) 328 1900  info@steffinossen.org  www.steffinossen.org

SUMMER DANCE
DAY CAMP

For Grades 2 & Up

JUN 22            Moving Wheels & Heels Adaptive Dance Intensive (6 days)
JUN 29         Dance Camp for Children with Special Needs (4 days)
JUN 29         Professional Dance Company Residency (4 days)
JUL 6            Young Movers (10 days) 
JUL 13    Hip Hop Dance Intensive (5 days)
JUL 20          Summer Dance Intensive 1 (5 days)
JUL 27          Summer Dance Intensive 2 (5 days)
AUG 3          Dance Masters Series (Daily or 5 days)
AUG 24        Master Class Boot Camp (Daily or 10 days)

FOR MORE INFORMATION, ASK FOR OUR SUMMER CAMP BROCHURE
(914) 328 1900  info@steffinossen.org  www.steffinossen.org

SUMMER DANCE
DAY CAMP

For Grades 2 & Up

JUN 22            Moving Wheels & Heels Adaptive Dance Intensive (6 days)
JUN 29         Dance Camp for Children with Special Needs (4 days)
JUN 29         Professional Dance Company Residency (4 days)
JUL 6            Young Movers (10 days) 
JUL 13    Hip Hop Dance Intensive (5 days)
JUL 20          Summer Dance Intensive 1 (5 days)
JUL 27          Summer Dance Intensive 2 (5 days)
AUG 3          Dance Masters Series (Daily or 5 days)
AUG 24        Master Class Boot Camp (Daily or 10 days)

FOR MORE INFORMATION, ASK FOR OUR SUMMER CAMP BROCHURE
(914) 328 1900  info@steffinossen.org  www.steffinossen.org

SUMMER DANCE
DAY CAMP

For Grades 2 & Up

JUN 22            Moving Wheels & Heels Adaptive Dance Intensive (6 days)
JUN 29         Dance Camp for Children with Special Needs (4 days)
JUN 29         Professional Dance Company Residency (4 days)
JUL 6            Young Movers (10 days) 
JUL 13    Hip Hop Dance Intensive (5 days)
JUL 20          Summer Dance Intensive 1 (5 days)
JUL 27          Summer Dance Intensive 2 (5 days)
AUG 3          Dance Masters Series (Daily or 5 days)
AUG 24        Master Class Boot Camp (Daily or 10 days)

FOR MORE INFORMATION, ASK FOR OUR SUMMER CAMP BROCHURE
(914) 328 1900  info@steffinossen.org  www.steffinossen.org

Early 
Registration  

Discount 
til June 12th

SUMMER DANCE
DAY CAMP

For Grades 2 & Up

JUN 22            Moving Wheels & Heels Adaptive Dance Intensive (6 days)
JUN 29         Dance Camp for Children with Special Needs (4 days)
JUN 29         Professional Dance Company Residency (4 days)
JUL 6            Young Movers (10 days) 
JUL 13    Hip Hop Dance Intensive (5 days)
JUL 20          Summer Dance Intensive 1 (5 days)
JUL 27          Summer Dance Intensive 2 (5 days)
AUG 3          Dance Masters Series (Daily or 5 days)
AUG 24        Master Class Boot Camp (Daily or 10 days)

FOR MORE INFORMATION, ASK FOR OUR SUMMER CAMP BROCHURE
(914) 328 1900  info@steffinossen.org  www.steffinossen.org

Westchester native Chris Bohjalian expects to publish his next 
book in January 2016.
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District Attorney Issues “Check Washing” Alert
Check washing is a disturbing trend 

that begins with mail being stolen for 
the purpose of obtaining personal and 
business checks. A person may become 
aware they have been a victim of check 
washing only after checking their balance 
and realizing more money is missing than 
they expect. 

Check washing is an easy way for 
someone to turn “your” money into “their” 
money.  It’s the chemical erasing of the 
handwritten parts of the check you have 
written.  Criminals remove the “payee” 
portion and the “amount.” Your signature 
remains intact. They use solvents such as 
acetone, brake fluid and bleach. Once the 
check is “washed,” the payee and/or the 
amount of the check can be altered. The 
thief often inflates the amount; $45 dollars 
becomes $645 dollars as an example. 

Tips for minimizing your risk of check 
washing include:

Never put outgoing bills in your house 
mailbox. Avoid placing your mail in street 
mailboxes. In some cases thieves have 
targeted them. It’s strongly recommended 
that you take your outgoing mail to your 
local post office. 

Minimize the number of checks you 
write. Your best option is to pay bills 
online using a secure computer. This 
minimizes the possibility of your checks 
being stolen through the mailing process. 

When writing out checks, use a gel 
ink pen (preferably black) so the ink will 
permeate the fibers of the check. There are 
brands that advertise that they are non-
erasable. 

Never leave blank spaces on the payee 
or amount lines. Write large and use XXs 

to fill in space.
Shred cleared checks returned along 

with your bank statements.
Review your bank statements 

immediately. You have a limited time 
frame in which to report fraudulent 
transactions. When fraud is detected, it 
is necessary to report it within 30 days 
(UCC Code 4-406).

If possible, have your new checks 
delivered to your bank.

Investigate any of the following:
A call from a bill collector for a payment 

you know you mailed.
A check is declined by a merchant when 

you have not bounced any checks.
A merchant notice about a bounced 

check you did not write.
A notice from a check verification 

company regarding a problem of which 

you were not aware of.
A call from your local bank branch 

informing you someone you don’t know 
or they don’t recognize is trying to cash 
your check.

In 2014, the Westchester County District 
Attorneys office created an Identity Theft 
Unit in response to an exploding number 
of ID theft, credit card fraud and check 
washing complaints. The Unit vertically 
prosecuted and investigated 226 cases, 
resulting, so far, in 83 felony convictions.

Those prosecutions represent increases 
of 350 percent in ID theft complaints and 
a 1,200 percent increase in felony guilty 
pleas from one year earlier. If you suspect 
you are a victim of  check washing, 
immediately report it to the police. 

SMALL NEWS  IS BIG NEWS

Greenburgh Police Department.
Suspicious Incident. On May 25 

officers responded to White Plains 
Hospital Emergency Room on a report 
of a party with an injury caused by a 
firearm. White Plains Police indicated 
that the incident occurred in Brooklyn, 
but the victim currently resides within 
Greenburgh. Doctors at the hospital 
explained that the victim had a laceration 
on his right hand from the middle of his 
palm to his wrist. The victim indicated 
that he posted an ad on the Internet 
so he could sell an American Bulldog 
puppy. He was contacted by phone by a 
person interested in buying the dog who 
requested they meet in Brooklyn. The 
victim met the unknown male in the area 
of 30 Ave K, but could only describe him 
as a black male wearing a dark colored 
hooded sweatshirt. The victim said the 
male began acting suspicious and when 
he refused to exit his vehicle and follow 
the male around a corner he pulled out 
a gun and pointed in in his face. The 
victim grabbed the barrel of the weapon 
and shoved it away from him, causing the 
laceration to his right hand. The victim 

drove off immediately, fleeing the scene. 
The victim returned home before going to 
the ER. The victim had the phone number 
of the unknown male. He was advised to 
follow up with NYPD.

Dispute: On the morning of May 25 
officers responded to a Laundromat on the 
report of a customer dispute. A child was 
playing with a laundry cart and held on to 
it when another customer wanted to use 
it. She then grabbed it from him causing 
injury according to the person making the 
report. The child complained of pain to 
his right forearm. No injury was observed. 
A report was filed for documentation 
purposes only. 

Burglary. On May 26 officers responded 
to The Environmental Company on 
a burglary report of burglary. The 
supervisor of construction crew doing 
demolition work on the building said that 
power tools and construction equipment 
had been stolen. He reports that he and 
his crew had left the building the previous 
afternoon and on returning the next 
morning found that his construction 

equipment was gone. The supervisor 
noted that when he had arrived that 
morning he saw that a plywood door had 
been pulled off it’s hinges and that on 
another door a master lock was ripped 
off the frame and left unsecured. The 
building is in the process of being gutted 
and was unoccupied. The affected doors 
are located at the back of the building. 
The supervisor also said that about a week 
earlier when he was working on the roof 
he had noticed a male walking around 
the building taking photos. When advised 
to stop the male said he was taking the 
photos for personal reasons since he used 
to live in the area. Because the building 
is unoccupied there are no surveillance 
cameras, but officers poke with a business 
owner across the street that might be able 
to supply video surveillance footage of the 
front of the building. 

Larceny. On May 26, officers responded 
to Curry Acura on a report that the radio 
and navigation system was stolen from 
a 2012 Red Acura TL parked in the 
storage lot on Saw Mill River Rd. The 
used vehicle has been parked in the lot 

for approximately a month and a half. The 
vehicle was not locked because the battery 
is dead and an inspection indicated 
there was no damage to gain access into 
the vehicle. The lot manager said that 
if the navigation system were installed 
into another vehicle, it would not work 
because it is specifically meant for the 
vehicle in question. The lot is inspected 
Monday through Friday, but the vehicle 
was parked at the far end of the lot against 
a chain link fence and an exact time frame 
of the incident cannot be determined. 
The area was inspected and the chain 
link fence next to the vehicle appears to 
have been cut in order to gain access to 
the area. No surveillance cameras in the 
area. Photos were taken and the report 
for documentation purposes only at this 
time.

Suspicious Incident. On May 26 officers 
were called to an office on Central Avenue 
where the business owner had received 
harassing phone calls. The business owner 
said he believed the calls were from an old 

continued on next page
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Beware the Russian Bear as it Flexes Its Diminishing Might
There are 

many facets of 
wine, primarily 
self-contained 
within the 
expansive wine 
industry. From 
the agricultural 
component, to 

the technological, 
biological and marketing components, 
the wine industry, at least in the United 
States, tends not to cross the line into 
socio-political matters or governmental 
intervention and influence - not to 
any major extent (Federal distribution 
regulations notwithstanding). However, 
this is not always the case in other wine-
producing nations.

Social trends and political intervention 
are exerting increasing influence in 
certain countries. For example, in Russia, 
the demise of the Soviet state and the 
recent international sanctions over the 
annexation of Crimea have altered Russian 
drinking trends and consumption. These 
changes in Russia have affected the 
fortunes of the neighboring wine regions 
that flourished during Communism. 
The reign of Vladimir Putin has also 
introduced new tensions in the area’s wine 
industries.

As I’ve been following the domestic and 
international political state of affairs in 

Russia, I’m noticing a number of political 
influences on wine sales. Here, from the 
perspective of Russian wine consumers, 
are recent developments in the Russian 
wine market.

Good news: Wines from Georgia, 
highly popular in Russia before and after 
Georgian independence, were banned 
in 2008 as the result of 
a war with Russia. Last 
year, trade relations 
resumed and Georgian 
red and white wines from 
the Black Sea area are 
once again available and 
increasing in popularity.

Bad news: Wine 
exports from Moldova 
to Russia flourished during the post-
Soviet era, accounting for 90 percent 
of production of these highly regarded 
wines. Then in 2006 Russia banned all 
Moldovan wine imports. Trade resumed 
a few years later, but last year a new ban 
was imposed. Moldovan winemakers 
began exporting their wines to Western 
Europe; a few trickle to the United States. 
I attended a Wines of Moldova event this 
summer and enjoyed several excellent 
wines.     

Bad news: Sanctions and embargoes 
by Western nations. Begun soon after the 
Crimean annexation, wine imports were 
not widely affected by these measures. 

However, anticipating an ever-growing 
list of goods banned by the West, 
President Putin’s office recently purchased 
over one million bottles of wines from the 
European Union. At least the politicos will 
be able to weather the Western measures 
for a while.     

More bad news: The dramatic drop in 
oil prices, coupled with the 
devaluation of the ruble. 
Those imports still crossing 
the Russian borders are 
becoming more expensive 
by the day. Russians 
enjoy French and Italian 
wines. Escalating prices 
will certainly affect the 
purchasing power of middle 

class Russians.  
Even the wealthy oligarchs are 

affected. Government-created Russian 
oil billionaires are increasingly subject 
to personal and corporate sanctions; 
purchasing fine French and Italian wines 
is increasingly difficult. Although the 
fortunes of a number of these oligarchs 
can be tenuous in today’s political climate: 
enjoying fine wine with President Putin in 
St. Petersburg’s top restaurants one day, 
drinking tap water with fellow exiles in a 
Siberian cafeteria the next.

Good news: Wine consumption has been 
increasing steadily – albeit rather slowly. 
However, one reason for the increase in 

wine consumption is encouragement 
from Moscow. Alcoholism is rampant in 
Russia; to discourage vodka consumption, 
the government has embarked on a 
campaign to encourage citizens to drink 
wine. Steering citizens from 80 proof 
spirits to 14 percent alcohol would 
be considered a triumph in reducing 
alcoholism. We’ll have to wait and see if 
this campaign proves effective.      

Bad news: Retaliation to the sanctions. 
The Russian parliament is considering 
a ban on all French wines. Ironically, 
this could be devastating to Russian 
consumers, who favor French wines; 
nearly 20 percent of Russia’s worldwide 
wine imports are from France. At least 
consumers wouldn’t need to be concerned 
about the rising cost of these wines. 

Is the Sleeping Bear of post-World War 
II now a Bear-gone-wild, intent on flexing 
its muscles in a world torn by turmoil? 
Perhaps, but at least the threat of Bear-
drunkenness is not rampant, not with 
wine consumption in check.

Nick Antonaccio  is a 35-year 
Pleasantville resident. For over 15 years he 
has conducted numerous wine tastings and 
lectures. He also offers personalized wine 
tastings and wine travel services. Nick’s 
credo: continuous experimenting results in 
instinctive behavior. You can reach him at 
nantonaccio@theexaminernews.com or on 
Twitter @sharingwine.
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“We Deliver Comfort”

TRATTORIA VIVOLO
Open Daily for lunch and dinner. 
Party facilities.

301 Halstead Ave.
Harrison, New York
(across from Metro North)

“One of the highest rated 
restaurants in Westchester”  
-Zagat 2012 Restaurant Survey

“Robust regional Italian cuisine 
served out of a bustling
vintage diner” 
-White Plains Examiner

Your Host:
Chef-proprietor Dean Vivolo

Reservations: 914-835-6199
www.trattoriavivolo.com

By Nick antonaccio
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friend who had said he was a “scumbag, 
a horse thief, and said that he got what 
he deserved.” The two parties had been 
friends for 20 years until they had a falling-
out two years prior when a third party 
known to both men, conducted various 
business deals which upset the suspected 
caller. Since then, the caller is suspected 
of as little as harassing the third party 
and as much as possibly drugging a horse 
owned by the third party in Canada. The 
Ontario Racing Committee and Canadian 
authorities are currently investigating the 
alleged crimes. Attempts to make a return 
call failed.

Larceny. On the afternoon of May 26 
members of the Greenburgh street crime 
unit observed suspicious activity in the 
parking lot of Best Buy. Four male blacks 
were observed exiting a livery cab at 
separate times to proceed into the CVS and 
the Best Buy store. A registration check on 
the vehicle revealed that it was suspended 
for parking violations. A male black 
wearing a white hat/black t-shirt exited 
the vehicle and appeared to be casing the 
store by walking around in the lot while 
talking on a cellular phone. Two other 
male blacks (one wearing red pants/red 
checkered shirt) waited in the vehicle and 
a fourth proceeded to CVS. This activity 
continued until the male black with the 
white hat/black t-shirt and the male black 
with red pants/red checkered shirt entered 
the Best Buy store. One of the officers then 
entered the Best Buy store to continue 
the surveillance, while other members, of 
the street crime unit remained outside in 
the parking lot to watch the vehicle. The 
male with the white hat/black t-shirt and 
the male with red pants/red checkered 
shirt were observed at the cellular phone 
station. Both appeared nervous and 
occasionally looked around as they sat 
at the station. An investigation revealed 
that they were attempting to purchase two 
Apple iPhones and to add phone lines to 
a particular account. A Best Buy employee 
later reported to the officers that the male 
with the white hat/black t-shirt could not 
remember his social security number and 
kept entering the wrong amount of digits 
into the computer. This caused a problem 
with the upgrade process, so the two males 
left the store and reentered the vehicle 
waiting for them in the parking lot. All four 
occupants left the lot in the vehicle and 

proceeded south bound on Central Ave. 
The vehicle was stopped by marked police 
units. Members of the street crime unit 
arrived to investigate the possible fraud 
incident. The male wearing the red pants/
red checkered shirt presented a forged New 
Jersey driver’s license. He was arrested for 
possession of a forged instrument. An ID 
check on the male wearing the white hat/
black t-shirt revealed a warrant for 511 
2nd degree out of the City of White Plains. 
The driver was issued a misdemeanor and 
released with the fourth male. The males 

were charged with attempting to purchase 
the two Apple iPhones, which were valued 
at $1800. This purchase was to be done 
by utilizing the account information of a 
person out of Kentucky. The additional 
phone lines belonged to another party 
and the suspects had that person’s social 
security number, which they had attempted 
to use. The first male was arraigned and 
remanded to the Westchester County Jail. 
The second male was sent to White Plains 
Police Department for the open warrant. 
This investigation continues. 

GET TICKETS NOW 
AT TICKETMASTER.COM, 

TICKETMASTER OUTLETS, 

AND THE FESTIVAL BOX OFFICE. 

DETAILS AT 

PLEASANTVILLEMUSICFESTIVAL.COM 

9  HOURS
OF  MUS IC  on

3  stages

July 11, 2015
Gates open: 11am

music: noon – 9pm
Parkway field

Pleasantville, NY

New York ’s  
Backyard  Jam

GIN BLOSSOMS
     G. Love & Special Sauce

Marshall Crenshaw
Fastball • Lost Leaders

Rebecca Haviland & Whiskey Heart
Beebs and Her Money Makers

Josh Flagg • Lions On The Moon
Andy Suzuki • David Leonard • Jeremy James • East Love

Whyte Planes • Regret the Hour • Megan Talay
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William Straub

William J. Straub, a lifelong White 
Plains resident, died June 6, 2015 at the 
age of 86. He was born December 11, 
1928 in White Plains to the late Joseph 
and Catherine Alice Straub.

On September 24, 1955 he married 
Gladys Bertotti at St. Bernard’s Church in 
White Plains.

William served honorably in the United 
States Army during WWII and was 
discharged at the rank of Corporal. He was 
Scoutmaster and District Commissioner 
with the Boy Scouts of America Troop 11.

William was store manager at The 
Toy House in Hartsdale for over 40 
years. Surviving are his children, Lori, 
William N., Dwight and Stacey and 
his 10 grandchildren and three great 
grandchildren. 

He was a loving father, grandfather, great 
grandfather and friend. He most enjoyed 
his time at camp in the Adirondacks.

In lieu of flowers please make donations 
to Meals on Wheels of White Plains.

Robert Broderick

Robert J. Broderick, a Hartsdale 
resident, died June 6, 2015 at the age of 
83. He was born September 28, 1931 
in Yonkers to the late Matthew and 
Catherine Broderick.

Bob was a graduate of White Plains 
High School and received a BS from 
Mercy College in Fire Service and 
Criminal Justice. He went on to serve in 
the U.S. Air Force from 1951-1953. After 
his service he became a NY State Trooper, 
Troop K for 13 years. He then went on to 
be a firefighter in the Hartsdale FD and 
worked his way up to the rank of Captain, 
retiring in 1989. Bob then served as 
Commissioner for the Hartsdale FD from 
1991-2014. 

He is survived by his brothers, Ray 
(Fran) Broderick of White Plains and 
Dick (Cathy) Broderick of Indianapolis. 
He is also survived by one niece, six 
nephews and several grand nieces and 
nephews. He is predeceased by a nephew 
Donald Broderick.

In lieu of flowers, please make 
donations to the Donald Broderick 
Memorial Scholarship, 4513 Manhattan 
College Pkwy, Bronx, NY 10471.

Jeanne Griffin

Jeanne Griffin Smith of Sacramento, 
California, formerly of White Plains, 
passed away on June 3, 2015. She was born 
August 2, 1946 at White Plains Hospital to 
the late John J. Griffin and Alberta Tracy 
Griffin. She graduated from St. Bernard’s 
Grammar School and Resurrection High 
School. She worked at the White Plains 
City Clerk’s Office before moving to 
Sacramento in 1968. 

Devoted mother of Lynne Krause, 
Sean Smith and Erin Lynch. Loving 
grandmother of Jensen, Colton, Logan, 
Tori, Sarah, Kaleb and Cole. She is also 
survived by her brother Thomas P. Griffin 
of Sacramento and her sister Margaret 
(Griff) Goldberger of White Plains. 

June Delvalle

June A. Delvalle of White Plains, 
died May 29 at home after a five-week 
courageous battle with AML. She was 
88 years old. She was born June 3, 1926 
in New York City. She was the daughter 
of the late Maurice and Beatrice (Fox) 
Ackerman. June graduated from New 
York University in 1947 with a B.S. in 
Occupational Therapy. She was a New 
York State Registered Occupational 
Therapist, a pioneer in the field.

June began her career in 1947 at Mt. 
Sinai Hospital. She held positions at 

Blythedale Children's Hospital, The 
Nathan Miller Center for Nursing Care 
and then from 1966-1982 at United 
Hospital as Chief Occupational Therapist 
in Psychiatry and Physical Medicine. 
After her retirement, she was a dedicated 
volunteer at White Plains Hospital Center 
with more than 5,000 hours of service in 
administration, accounts payable and the 
Knit-Wits.

She was predeceased by her husband 
of 59 years, Hugh M. Delvalle. She is 
survived by her son Bruce and daughter, 
Margot (George) Delvalle-Pierro, 
grandchildren Dana Karakowski, Kate 
Pierro and Jacquelyn Pierro. She was 
preceded in death by her brother Dr. 
Jerome Ackerman and son Kenneth 
Delvalle and his family.
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Obituaries

Why?

We invite readers to share their 
thoughts by sending letters to the 

editor.  Please limit comments to 250 
words. We will do our best to print 
all letters, but are limited by space 
constraints. Letters are subject to 

editing and may be withheld from 
publication on the discretion of the 
editor. Please refrain  from personal 

attacks.  Email letters to pcasey@
theexaminernews.com. 

The White Plains Examiner requires 
that all letter writers provide 

their name, address and contact 
information. 

It has now been over five months since 
the last FASNY Public Hearing ended. Yet 
the silence from our Mayor and Common 
Council is deafening. This despite the 
following:

The overwhelming majority of residents 
in the south end of town strongly oppose 
the granting of a Special Permit for the 
enormous project in the middle of a 
low-density single-family residential 
neighborhood served by narrow, winding 
roads already at peak levels of use;   

Key municipal Boards have gone 
on record with serious concerns that 
normally would have killed such 
an application. The School Board 
unanimously found the proposed FASNY 
entrance alternatives to be “profoundly 
unsafe.” The Conservation Board said 
the FASNY plan was inconsistent with 
the City’s Comprehensive Plan. The 

Planning Board seriously questioned the 
traffic implications of the project and the 
proposed closure of Hathaway Lane, a key 
neighborhood street for almost 100 years;  

Residential home values in Gedney 
Farms have sharply declined; 

The FASNY project does not come close 
to meeting the standards for a Special 
Permit use as outlined in the zoning 
ordinance.  

Notwithstanding, the Mayor and 
Council members Beth Smayda and 
John Kirkpatrick appear to continue to 
search for ways to approve this project. 
The question is “Why”?  Is it proper for 
members of the Common Council to 
become advocates of a project?  Is it 
proper for City consultants and other staff 
members to effectively act as co-developer 
of a project? Is it appropriate to consider 
closure of a local street used by residents 

and give it to a private developer? Is it not 
reasonable for the residents to expect their 
elected officials to listen to them? Is it not 
reasonable for the Mayor and Common 
Council to listen to other City Boards 
that have been organized for specific 
purposes, especially when their findings 
are so devastating to an application?  Is it 
not reasonable for the Common Council 
to consider what this project has already 
done to property values?  

This type of behavior by elected officials 
is very rare indeed. What’s wrong with this 
picture? The question has moved beyond 
the FASNY issue. The larger question is 
why the Mayor and some members of 
the Common Council have chosen to 
ignore the views of so many residents and 
Boards? Why indeed? 

–Mary Anne Connell, White Plains

Letters Policy
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Bordeaux. Wait. 
Stop. Don’t turn 
this page. 

I know the word 
Bordeaux can 
elicit very mixed 
emotions – and 
facial expressions 

– every time it’s uttered or printed on 
a page. The wine world at large has 
done such a good job in promoting the 
mystique and elusiveness of high-end 
Bordeaux wines that the general public 
has become intimidated by the aura of 
this wine region.

But allow me the opportunity to change 
the public perception of these wines. They 
are not all aloof and formidable, nor are 
their prices necessarily in the stratosphere. 
They do not all require decades of aging in 
expensive wine cellars, to be drunk only 
on special occasions, or worse, never to be 
drunk, but purchased solely for bragging 
rights or as showpieces in the homes of 
the elite.

In fact, many of these wines are 
approachable, affordable and drinkable 
at a young age. Thanks to modern 
technology and dramatically improved 
winemaking techniques, Bordeaux wines 
have gone through a renaissance of quality 
and price. 

I would not have had this opinion as 
recently as 10 years ago. Overwhelmed 

by the lofty prices of the top wines and 
the questionable quality of many of the 
remaining wines, Americans shunned 
Bordeaux wines.

And the French didn’t help their case 
for popularity. A classification system, set 
by government decree over 150 years ago, 
conferred honors on a 
small handful of wineries. 
The remainder wallow in 
general anonymity. 

How can a consumer 
wade through the morass 
of unfamiliar French 
producer names and 
locales? If only the French 
would devise a means to 
identify quality wines and communicate 
those so designated in an uncomplicated 
and easily discernable fashion.

In an unprecedented move, winemakers 
in a segment of the Bordeaux region have 
established such a process. 

As they transition from an image 
of exclusivity to bourgeois, from wine 
for the elite to wine for the masses, a 
consortium has evolved to represent these 
winemakers. A large swath of unclassified 
Bordeaux wineries and growers are 
located along the Gironde River. Those 
on its left bank, in an area referred to as 
the  Médoc, numbering nearly 1,000, 
have formed a government-recognized 
consortium dubbed the Alliance des Cru 

Bourgeois du Médoc.
Through this consortium, Médoc wines 

may be submitted for evaluation, and if 
judged qualitatively representative of the 
area, are labeled with its imprimatur. The 
designation of “Cru Bourgeois” signifies 
a wine that has undergone a rigorous 

quality control process.
The process
1. The Bureau Veritas, an 

independent group engaged 
by the consortium, has 
specified the particulars of 
evaluating wines submitted 
each year for consideration 
as Cru Bourgeois.

2. The bureau invites 
local producers to apply for its quality 
assurance evaluation process. Those 
applying are visited by the Bureau to 
determine their eligibility for inclusion. 
If so determined, they may submit their 
wines for blind tasting.

3. A panel of independent judges 
convenes to sample a cross section of 
wines from eligible wineries. Based on 
this blind tasting, a benchmark standard, 
and a score, is established for the current 
vintage release, against which all eligible 
wines are measured. 

4. Each eligible wine submitted 
for consideration is blind tasted. The 
wines are measured against the defined 
benchmarks. The six independent judges 

submit their evaluations individually 
and confidentially. Those wines whose 
average score equal or exceed that of 
the benchmark wines receive the Cru 
Bourgeois designation.  

5.The Cru Bourgeois logo is affixed 
to each bottle of designated wine. 
Embedded in the logo sticker are a 
random identifying code and a scannable 
QR code. Counterfeiting is thus reduced 
and a plethora of information becomes 
instantly available to a consumer.

For the current vintage release (2012), 
the Cru Bourgeois logo has been awarded 
to 267 Médoc wines. This quality 
assurance allows consumers to purchase 
excellent wines at a fraction of the cost 
of the high-end classified wines. With 
prices generally ranging from $10 to $25, 
American consumers can confidently 
purchase a bottle of Bordeaux sans the 
trepidation previously associated with 
many French wines.  

Nick Antonaccio  is a 35-year 
Pleasantville resident.  For over 15 years 
he has conducted wine tastings and 
lectures. He also offers personalized wine 
tastings and wine travel services. Nick’s 
credo: continuous experimenting results in 
instinctive behavior. You can 
reach  him at nantonaccio@
theexaminernews.com or on 
Twitter @sharingwine.

Now is the time of year when you can 
enjoy evening meals outside, either on 
your patio or pool side. I enjoyed that for 
years before my recent move to a fifth-
floor condo, where I don’t have to worry 
about pool upkeep anymore.  Maybe 
it’s the one and only thing I miss about 
single-home dwelling.

I used to love evening dining, contented 
en plein air as the sun set behind the trees 
and the sky grew dark. But just when I 
would feel my most serene, my family and 
guests were eager to retreat inside.

“We’re getting eaten alive out here,” they 
would say. 

Then I knew that mosquitos had struck 
again. 

Mosquitos can be the bane of the 
backyard, especially in an area rich in 
wetlands such as ours. I barely ever 
noticed the pests, however. Through some 
fluke of body chemistry, the worst of the 
biting insects never bothered me. My 
family and guests are not so lucky.

About one in 10 people can be considered 
“highly attractive” to mosquitos, emitting 
a certain combination of carbon dioxide, 
lactic acid and cholesterol through their 
skin that the bugs find irresistible, as I 
understand it. People who become easy 
targets for mosquitos include pregnant 
women, people who have been exercising 
vigorously and anyone with an appetizing 
genetic combination. 

On behalf of those most susceptible to 

being bitten, I suggest an 
assault on these bloodsuckers 
every year, but with varying 
degrees of success. We could 
spray ourselves with clouds 
of DEET, and it would 
certainly be effective, but I 
would prefer to leave that 
option as a last resort. Even 
with all the evidence that 
that chemical is safe when 
used properly, I dislike the 
smell of bug spray, especially 
if the occasion includes an 
outdoor meal.

For several years we had a 
bug zapper mounted on the 
side of our garage. When 
we installed it we were 
confident our yard would 
be insect-free at night. The 
results, however, were disappointing. It 
was depressing to hear one creature after 
another sizzling to its death. Also, the 
mosquitos continued to bite my guests as 
much as they ever had. Our instincts were 
correct. 

As it turns out, bug zappers are useful 
against insects that are attracted to 
light, such as moths, and these helpful 
pollinators are exactly the kind of bugs 
you should not zap. Mosquitos ignore the 
light, finding their meals by scent from up 
to 50 yards away.

So my next step was to remove their 

nesting sites. Mosquitos lay 
eggs in still water, so any 
wading pools, rain gutters or 
bird baths must be removed, 
drained or agitated. Man-
made puddles are even more 
dangerous to our health 
than any pond in the woods 
because mosquitos that hatch 
in our midst are more likely 
to pick up and spread diseases 
among people. 

I was particularly concerned 
about an iron fountain I had 
in the corner of my patio. 
It turns out that as long as I 
kept the small motor running, 
which in turn circulated the 
water through the fountain, 
no eggs would be laid there.

Once you have prevented 
mosquitos from hatching on your 
property, you can repel the ones flying 
in from elsewhere through some creative 
gardening. Basil, lemongrass and 
rosemary are all considered effective insect 
repellents, while being quite delicious to 
us. Catnip is also a good bug deterrent, 
although it may make your yard a little 
too attractive for outdoor cats. Marigolds 
deter all sorts of pests, including some 
of the warm-blooded ones, and they 
are frequently used in garden beds for  
this reason.

Citronella candles drive away many 

bugs, but sometimes the flame or the 
melted wax can pose a hazard. In that 
case, you can substitute citronella oil 
mixed with coconut oil in a jar, or even 
a live citronella plant. A jar of apple cider 
vinegar covered with a lid or layer of 
plastic wrap with holes in it also drives 
away many bugs.

Shiny objects are rumored to confuse 
some bugs, who mistake the rippling light 
for the surface of moving water. Hanging 
an unwanted CD or two from a branch 
might scare mosquitos away during a 
sunny day. You can also experiment with 
a Ziploc bag filled with water plus a few 
pennies, also hanging from a branch.

Finally, before you spray yourself, take 
a few scented dryer sheets and rub them 
on your skin and hair. This can mask 
your scent and make you invisible to 
mosquitos, especially if they contain the 
fragrance additive Linalool. At worst, this 
will prevent static cling and fly-away hair.

Bill Primavera is a Realtor® associated 
with William Raveis Real Estate and 
Founder of Primavera Public Relations, 
Inc., the longest running public relations 
agency in Westchester (www.PrimaveraPR.
com). His real estate site is: www.
PrimaveraRealEstate.com and his blog 
is: www.TheHomeGuru.com. To engage 
the services of The Home Guru and his  
team to market your home for sale, call 
914-522-2076.

By Nick Antonaccio

Bordeaux: Pleasure for the Elite or Staple for The Bourgeois?

Keeping the Biters at Bay: Creative Tips for Defeating Mosquitos
December 30, 2014 - January 5, 2015 The Examiner14

Each New Year’s I gaze into my crystal 
ball (I really have one, but let’s be real 
here) to predict what will happen in 
terms of real estate market conditions 
and trends for the year ahead.

I do it quite jauntily for two reasons. 
For one thing, I cheat and look at the crib 
sheets of what various housing industry 
experts have to say; then, at the end of 
the year if I’m found to be way off in 
my predictions, I can blame them. Also, 
I figure, you’ll probably forget what I 
say a full year from now. Even I can’t 
remember what I said this time last year.

Actually, many times I take a different 
position from what the experts say 
anyway, mainly because they speak 
globally and I speak locally, especially 
in terms of buying and selling forecasts. 
The New York metropolitan region 
is a different animal from, let’s say, 
the Midwest and the West Coast, and 
certainly New York City is as different 
from our glorious Hudson Valley as it 
can be as well.

And then, there are two totally 
unscientific factors I add to the mix: my 
gut feeling and my cell phone. Does my 
gut tell me things will be better or worse? 
And, is my cell phone ringing with 
people calling to ask me to come and 
list their homes in greater number? Let 
me tell you, what I’ve heard ringing just 
before and after Christmas are not sleigh 

bells!
Mix all these factors 

together as we gather to sing 
“Auld Lang Syne,” and here’s 
what to expect in the year 
ahead.

The value of your home 
will continue to increase. The 
experts say ever so slowly, like 
this year, but did they fail to 
consider the news announced 
last week that in the last 
quarter our overall economy 
grew at its fastest rate in over 
a decade? I believe that augurs 
well for what we can expect 
for the 2015 housing market. 
Especially in the metropolitan 
area, I believe we’ll see a gain 
of at least 5 to 6 percent in the value of 
our homes. Maybe that isn’t the rapid 
appreciation we rhapsodized about 
in 2013 as a kickback from the Great 
Recession, but it’s pretty good as we 
move out of the rapid recovery phase to 
the “new normal” of the housing market.

Finally, credit will loosen a bit, making 
it easier for first-time buyers to enter the 
market. As more homes come on the 
market, buyers will have more choices, 
sellers will face more competitive 
pressure and that will create a more 
balanced market for everyone. Oh, yes, 
and mortgage rates will rise, according 

to the Mortgage Bankers 
Association, to 5 percent, by 
the end of 2015.

Those who observe national 
trends say that builders will 
shift to building less expensive 
homes, concentrating in such 
states as Texas, Georgia and 
Florida where there is still a 
lot of buildable land. However, 
in our area, with land as scarce 
as it is, I predict that the price 
of new homes will continue 
to escalate and more people 
will continue to upgrade older 
homes. As the year progresses, 
foreclosures basically will go 
away.

Let’s now consider what 
will be trending in home improvement 
jobs in 2015. The various sites that track 
the home improvement business seem 
to disagree about which jobs are most 
important to homeowners and which 
pull the most interest. But let’s face it. 
When homeowners invest in home 
improvement, they do it not only for 
pride of ownership, but also because 
they hope someday they’ll get payback 
when it comes time to sell. So I suspect 
that they’ll be investing in those things 
that give the biggest bang for the buck in 
terms of recouping expenditure. 

Top on the list is a new front door, 

which recoups 96.6 percent of its cost. 
In descending order, we’ll be investing 
in new decks or patios (recoups 87 
percent of the cost); adding space or 
converting attics into living space (an 84 
percent recoup); replacing windows (79 
percent); replacing siding (78 percent); 
basement remodeling (78 percent) or 
redoing the bathroom (some sources say 
it recoups as much as 100 percent of the 
cost); and a major kitchen remodel (over 
90 percent). Of course landscaping will 
be very big in 2015 with over 100 percent 
recouped because curb appeal becomes 
very important as we run faster to keep 
up with the Joneses. 

Happy New Year, all, and take heart 
about the year ahead. Keep your eye on 
this column for encouraging news about 
your home’s value and market conditions 
as 2015 unfolds.

Bill Primavera is a Realtor® associated 
with William Raveis Real Estate and 
Founder of Primavera Public Relations, 
Inc., the longest running public relations 
agency in Westchester (www.PrimaveraPR.
com), specializing in lifestyles, real estate 
and development. His real estate site is: 
www.PrimaveraRealEstate.com and his 
blog is: www.TheHomeGuru.com.  To 
engage the services of Bill Primavera and 
his team to market your home for sale, call 
914-522-2076.

Predictions on the Real Estate Market and Trends for 2015

The Dow Jones Industrial 
Average began 2014 at 16,44. 
Stocks, and that average, 
then proceeded to decline 
for several of the subsequent 
trading days, darkening 
the holiday spirits of many 
investors who likely took the 
decline as a portent of the rest 
of the year.

Surprise! This month, 
the Dow Jones Industrial 
Average hovered at about 
17,500, an increase of roughly 7 percent 
for the year, so far, that few forecast, 
particularly after the approximate 25 
percent gain in this index in 2013. Last 
week it closed above 18,000 for the first 
time.

What a year it has been! Quite a roller 
coaster ride – and a tough year for 
those so-called market-timers, intrepid 
investors trying to base investment 
decisions on immediate activity.

October was a good example of 
the volatility. One day the market, as 
measured by the Dow, dropped by some 
300 points and another day it rallied by 

about 275. As one analyst 
said, the sharp moves left 
investors “scratching their 
heads.”

There certainly was 
considerable news to 
cause worry. Ukraine and 
Russia. Ebola. Interest rates. 
China and Hong Kong. 
Recession in Japan. There 
even are concerns that oil 
prices might be too low to 
support increased domestic 

production. (Crude oil dipped below 
$60 per barrel on Dec. 12.)

Despite these concerns, I continue 
to believe the overall trend remains 
upward, although along the way we 
will likely continue to see dips in stock 
prices that at times may test the nerve 
of long-term investors. Keep the antacid 
tablets handy, market-timers.

Clearly, the economy is improving. 
Longtime oil industry analyst Daniel 
Yergin has predicted, for example, that 
global economic output would increase 
by .4 percent with oil prices remaining 
under $80 per barrel. Now oil is below 

$60, a five-year low.
Employment, as well, is showing 

sharp improvement with the U.S. 
economy adding about 321,000 jobs in 
November alone, the biggest monthly 
jump in about three years. Other 
positive signs include a slowing of 
health care spending, increased federal 
tax receipts and a federal budget deficit 
below its 40-year average as measured 
against the economy.

The sharply improved jobs report does 
cause a modicum of concern if similar 
results are reported for December 
and January. The 
Federal Reserve could 
easily view the good 
news as the push to 
increase interest rates 
sooner than we might 
otherwise expect. That 
potential is cause for uncertainty, which 
is rarely in favor with investors.

Nevertheless, the stronger job market 
coupled with lower gasoline prices 
means consumers will have more money 
to spend. The hope is that will generate 
more revenue for corporate America – 

with a resulting boost in earnings and 
increased stock prices.  

Improved earnings themselves 
can help fuel a recovering economy 
by allowing companies to spend on 
equipment, expansion and perhaps 
increased shareholder dividends. The 
long recession and nearly invisible 
recovery also has created many long-
delayed projects including home 
improvements and renovations that 
can spike spending on construction 
materials and labor, not to mention 
appliances and furniture. 

It just takes a spark to 
start a warming blaze 
and the drop in energy 
prices along with an 
improved job market 
could be just the spark 
that is needed to warm 

up the so-far tepid recovery.
Kevin Peters is a managing director and 

financial adviser with Morgan Stanley 
Wealth Management in Purchase. He 
can be reached at 914-225-6680.

Despite Market Volatility, Investors Have Been Rewarded in 2014

The Prudent 
Portfolio

By Kevin Peters

The information contained in this column is not a solicitation to purchase or sell investments. Any information presented is general in nature and not intended to provide individually tailored 
investment advice. The strategies and/or investments referenced may not be suitable for all investors as the appropriateness of a particular investment or strategy will depend on an investor’s individual 
circumstances and objectives. The views expressed herein are those of the author and may not necessarily reflect the views of Morgan Stanley Wealth Management, or its affiliates Morgan Stanley Smith 

Barney, LLC, Member SIPC.
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Armonk’s Moderne Barn to Celebrate Fifth Anniversary Friday

Westchester’s Most Delicious Dishes: Burrata con Polpetti at Hudson Social in Dobbs Ferry

The Oath: A Craft Beer Sanctuary Opens in Tarrytown

By Jerry Eimbinder   
Moderne Barn in Armonk will host 

its fifth anniversary party this Friday at 
9 p.m. There is no admission or advance 
registration needed. 

There will be hors d’oeuvres and 
attendees should expect to taste some of 
executive chef Ethan Kostbar’s favorite 
specialties, including his crab fritters. 
The light treats will also include spinach 
Spanakopita and pretzel bites. Petit 
beignets with caramel sauce and crème 
brûlée will be offered as closing time nears. 
Drinks will be available for purchase.

A DJ from Untouchable Events 
Company will honor musical requests. 
As a memento of the occasion, attendees 
can strike a pose in a photo booth. Other 
giveaways are also planned.

The restaurant is asking patrons to post 
photos taken during visits over the past 
five years. One entrant will win a $50 gift 
card. (See the restaurant’s Facebook page 
for more information.)

No talks are planned during the party 

but the Livanos family, which owns the 
restaurant, and private dining director 
Chelsea Ventimiglia and other staffers 
will mingle with guests.

Party attendees can ask Corina Livanos 

about her favorite 
moment during the 
past five years.

“I was working 
the door when 
all of a sudden an 
Escalade pulls up,” 
Livanos recalled. 
“Hillary and Bill 
(Clinton) came right 
for me and gave 
me a handshake. I 
was not expecting 
them so I needed a 
minute to get a table 
set.” 

“They couldn’t 
have been more 
engaging with 
everyone in the 
dining room. Once 

they finished eating, they talked to our 
customers and went out of their way to 
thank me and say goodbye. At that very 
moment, (music industry executive) Clive 

Davis walked in and President Clinton 
and Clive talked for a good five to 10 
minutes.”

Kostbar is a graduate of the Culinary 
Institute of America in Hyde Park. He 
grew up in Israel and worked at Peacock 
Alley in New York’s Waldorf Astoria 
Hotel and at Gramercy Tavern in lower 
Manhattan. 

He was chef de cuisine at the Dressing 
Room Restaurant, an eatery behind 
the Westport Country Playhouse. The 
Connecticut restaurant was co-founded 
in 2006 by Paul Newman two years 
before his death and Michel Nischan, but 
closed last year. Most recently, Kostbar 
was executive chef at Bin 100 in Milford, 
Conn.

Moderne Barn will be open for dinner 
as usual on Friday starting at 5 p.m.

Moderne Barn is located at 430 Bedford 
Rd. (Route 22) in Armonk. For more 
information, call 914-730-0001 or visit 
modernebarn.com”modernebarn.com.

By Jerry Eimbinder
At Hudson Social in Dobbs Ferry, 

Executive Chef Giuseppe Bologna 
says his  Burrata con Polpetti (burrata 
with meatballs) is  the restaurant’s most 
delicious dish. Although not on the menu, 
it is offered occasionally as a special.

“It combines  recognizable Italian 
American food (meatballs) with 
artisan ingredients (burrata), Bologna 
said.  Burrata which means  “buttered” in 
Italian is made from mozzarella.

The Hudson Social recipe for  Burrata 
con Polpetti was inspired by a dish Bologna 
said he ate in the piazza called Annellini 
a Forna. ”It was a baked pasta dish made 

with mozzarella, meat-
sauce and egg.”

Bologna recalls that 
the piazza dish  “was 
very comforting and I 
remember taking my time 
picking away at it and 
enjoying it with a bottle 
of beer.” He says that his 
Hudson Social dish can 
provide a similar feeling.

Hudson Social was 
opened in December 2014 
by Dominick Durante 
and James DiBella in a 
Metro-North train station 

in Dobbs Ferry.
The menu includes five different 

paninis made with fresh mozzarella, and a 
wide beer selection including 12 ice-cold 
draft beers, bottled gluten-free beer and 
a draft-beer growler with fill-up ($25) or 
fill-up only ($20).

Hudson Social is located at 11 Station 
Plaza, Dobbs Ferry, NY, on the West Side 
(Hudson River Side) of the train tracks, 
adjacent to the New York City bound 
rails. A parking area has designated 
spaces for Hudson Social  customers. If  
it’s full,  customers can request a parking 
pass for their cars. Phone number: 914-
478-3634. 

By Jerry Eimbinder
The Oath Craft Beer Sanctuary opened 

in Tarrytown last month in the space 
previously occupied by Rick Dumas’s 
Santa Fe Restaurant. 

The emphasis is very much on beer, 
in stark  contrast to next-door neighbor 
Coffee Labs Roasters, a popular gathering 
place for local and visiting coffee 
aficionados. 

The bar list is long at the Oath and the 
pub food-style comfort menu is short. 

But the food selections are imaginative 
as evidenced by an entrée that piles beer-
battered fried chicken on top of  waffles 
($24) and a half-pound beef burger that 
is served with bacon and a fried egg on a 

waffle ($15). A grilled 
chicken sandwich 
with blue cheese 
dressing, bacon and 
sliced pears is priced 
at $15.

The menu includes 
wings (eight for $10), 
small plates  priced 
from $8 to $10, salads 
at $15 and a full rack 
of St. Louis barbecue 
ribs with French fries 
and crispy onions 
($24). 

A  $12 kids meal 
includes a main dish 

and a fountain soda, juice or milk in a 
souvenir cup. The main choices are a kid-
size burger with  fries, chicken tenders 
with fries, grilled cheese with fries or mac 
’n cheese.

The Oath is modeled after the 
Craftsman Ale House, a sister 
establishment in downtown Harrison 
known for rotating its craft beers on tap, 
a lengthy bottle selection and occasional 
classes about beer.  Both establishments 
are owned  by Joe Vicidomini and his 
wife, Liana Zamora.

 The Oath is located at 5 Main St. in 
Tarrytown. For more information, call 
914-909-5148.

The interior of  Moderne Barn, which will have special festivities on Friday to 
commemorate five years in business.

JERRY EIMBINDER PHOTO
The Oath Craft Beer Sanctuary opened last month in Tarrytown.

Hudson Social’s Burrata con Polpetti.

PAUL JOHNSON PHOTO
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The Great American BBQ Co. Returns for 2015 Season 

Westchester’s Most Delicious Dishes: The Flatbread at Café of Love

By Jerry Eimbinder
Restaurant-goers pursuing delicious 

barbecue will find many appealing 
attractions at The Great American BBQ 
Co. in White Plains, an eatery and a full-
service catering organization. 

The entrée list at the restaurant includes 
a sampler dish with an array of barbecue 
favorites: grilled salmon, sliced filet 
mignon and a pig roast for 15 or more 
patrons that requires 48-hour advance 
notice ($32.95 per person).

The off-premise catering function has 
separate menus; however, some of the 
dishes on the restaurant menu are also 
offered on the catering menu. Catering for 
20 to 3,000 people can be accommodated.

The Great American BBQ Co., which 
reopened for the summer Monday, is the 
next-door neighbor of sister restaurant 

Sam’s of Gedney Way. A seasonal 
operation, it returns each June and 
remains open through Labor Day. 

“We modified the menu for this season 
a bit, adding shakes, burgers, salads and 
vegetarian options,” said Executive Chef 
Joseph Sasso. “Most importantly, our 
barbecue sauce is now gluten-free, so 

now instead of needing two sauces, we 
are going to use just one. Same great taste 
without the gluten.”

The Taste it All Sampler is listed at 
the top of the restaurant’s entrée list 
and includes four taste-pleasing main 
portions, each of which is also available 
individually as an entrée. They are dry-
rubbed St. Louis ribs, braised beef brisket, 
Carolina pulled pork and barbecue 
chicken. The platter also includes locally 
grown buttered corn on the cob, cole slaw 
and house biscuit ($23.95).

Barbecue dishes are gently smoked for 
a short time but long enough to obtain a 
mild smoked flavor and then roasted. The 
pork, beef and chicken are brined (soaked 
in seasoned water overnight), rubbed with 
a blend of seasonings and spices, smoked 
lightly for two to three hours and roasted 
slowly at a low temperature, ranging in 
time for 12 hours for pork, eight hours for 
beef and two hours for chicken.

The menu includes barbecued shrimp 
tacos ($8.95), dry-rubbed wings ($9.95), 
chopped salad ($8.95), brisket sandwich 
($14.95), burgers with wedge-cut fries 
(starting at $15) and ice cream sundaes 
($5.95). Beverages include vanilla, 
chocolate or strawberry shakes ($7.50), 
shakes spiked with bourbon ($9.50), draft 

and craft beer, wine by the glass or bottle, 
nonalcoholic root beer and a Bootlegger 
21 Vodka lemon grapefruit juice drink 
($8).

Texas corn bites (local corn tossed with 
lime, cilantro, red chili flakes and grated 
cheese) is available as a side dish at $5.95. 
Sweet corn pudding is offered for $3. 

The pig roast dinner includes an 
appetizer, dessert and a beverage and is 
served table-side with corn pudding, cole 
slaw, house biscuits, corn bread, tortillas, 
salsa verde and pico di gallo. Beverages 
include coffee, tea, lemonade and soft 
drinks. A 20 percent service charge is 
added to the bill.

A sampler version of the pig roast 
dinner with a different main course 
instead of roast pig is available for $32.95 
with no minimum number of diners 
required. Patrons choose any three of the 
following items--St. Louis ribs, pulled 
pork, brisket, barbecued chicken and 
blackened salmon.

The items that are made in-house 
include barbecue sauce, cornbread, sweet 
corn pudding, baked beans, biscuits, chili, 
guacamole and wings.

A children’s menu is available with 
all-inclusive meals (entrée, dessert, soft 
drink) priced at $10.95. The entrée choices 
include a cheeseburger, all-beef hot dog, 
chicken fingers and pasta. 

The following recipes were provided  
by Sasso.

Corn bread (mini)
Yield: Two quarts
Ingredients:
Corn muffin mix, 1 quart
Shredded cheddar cheese, 1 pint
Heavy cream, 1/2 pint
Jalapeno, no seed, minced (1)
Chopped cilantro, 8 ounces
Poppy seed (sprinkle over mix),  

2 teaspoons

Instructions: Mix all ingredients. Use 
small corn molds. Heat molds first, 
spray pan and bake at 350 degrees for 
25 minutes. If you don’t have small corn 
molds, use any type of pan, but spray first.

Mango coleslaw
Yield: Two quarts
Step 1
Cabbage head (2)
Large shredded carrots (2)
Sugar, 1.5 quarts
Vinegar, salt and pepper
Step 2
Celery salt, 1 tablespoon
Celery seed, 3 tablespoons
Mayonnaise, 1 quart
Mango, 1 pint
Red pepper, julienne, 1 pint
Chopped parsley, 1/3 pint.
Instructions: Marinate cabbage for more 

than six hours. Squeeze out remaining 
liquid. Fold in mayonnaise, add mango, 
julienne red pepper and fresh parsley.

For catering information, contact 
Karen Herrero at 914-949-0978. A pig 
roast station is available at catered events.

The Great American BBQ Co. is open 
Monday through Saturday from 12 to 9 
p.m. and on Sundays from 4 to 9 p.m. It is 
located at 52 Gedney Way in White Plains. 
For more information, call 914-686-2277.

By Jerry Eimbinder
“Flatbread has our guests swooning,” 

said Leslie Lampert, the proprietress 
of Mount Kisco’s Café  of Love. “It’s a 
delicious mouthful for this time of year.” 

Lampert was referring to a new crunchy, 
caramelized, sweet and savory selection 
that can be eaten as a snack or as a main 
course.

“Chef Esvin’s tender tart pastry is the 
canvas for our basil-walnut pesto topped 
with sautéed mushrooms and onions,” 
Lampert said referring to Esvin Perez 
Garcia, who is also the pasta chef at 
Café of Love.

Contributing flavor and balance to this 
delightful, warm weather dish are a fluff 
of baby Amba Farms arugula, shaved 

Parmesan and candied garlic tops. The 
flatbread can be eaten by hand – break off 
one small piece at a time – taking care not 
to let the ingredients on top spill off. 

Cafe of Love sources many ingredients 
and products locally and stresses the 
importance of contributing to the 
neighborhood’s economic (and overall) 
health. It  is open for lunch and dinner 
every day except Monday and for brunch 
on Saturday and Sunday.

The Café of Love is located at 38 E. Main 
St. in Mount Kisco. For more information, 
call 914-242-1002.

The great American bbQ Co. in White Plains.
Cutting the opening-day ribbon at The great 
American bbQ Co. in White Plains.

Cornbread, cole slaw, corn on the cob and pulled 
pork is one of  the favorites at great American 
bbQ Co.

JERRY EIMbINDER PHOTOS

Savory flatbread at Mount Kisco’s Café of  Love.
JERRY EIMbINDER PHOTOS
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Food Bank Honors ‘Hunger Heroes’ With Annual Awards
By Liana Frasca

Last Thursday morning’s overcast skies 
were no match for the feelings of good will 
radiating from the 10th annual Hunger 
Heroes Breakfast honoring agencies, 
organizations and corporations that work 
to relieve hunger in Westchester. 

Hosted at the Tappan Hill Mansion in 
Tarrytown, the Food Bank for Westchester 
recognized the volunteers of Saints John 
Paul and Clement Church Food Pantry in 
Mount Vernon, the Community Center 
of Northern Westchester in Katonah, Our 
Lady of Sorrows Parish in White Plains 
and Pernod Ricard USA of Purchase. 

The Golden Scoop Award was presented 
to Curtis Instruments of Mount Kisco. A 
team of its employees earned the award by 
packaging 3,446 pounds of rice, defeating 
10 other Westchester-based corporations 
in a “fierce but friendly” competition in 
April. That competition resulted in 27,770 
pounds of rice being packaged.

During the two-hour event, County 
Executive Rob Astorino was welcomed 
to the podium by Food Bank CEO and 
President Ellen Lynch. Astorino had 
come directly from another breakfast that 
morning and said he was too full to try the 
French toast on his plate, but noted how 
grateful he is to have enough to eat.

Lynch said that when Food Bank for 
Westchester was established 26 years ago 

its founders likely didn’t believe that the 
organization would still be needed in 
2015, trying to reach new populations.

“Suburban poverty and hunger are 
realities that we can’t ignore,” Lynch said. 

“We really have 
to thank all of the 
individuals who 
have helped us 
along the way to 
evolve as we have 
in order to meet 
the changing needs 
of the community 
and to develop 
new distribution 
models that will 
help us to expand 
our capacity to 
reach all the people 
we need to reach.”

The Saints John 
Paul and Clement 
Church Food 
Pantry, now in 
its 33rd year, was 
honored with the 
Volunteer Award. 
Serving about 
350 households 
monthly, it is 
run by just 13 
volunteers and a 
pantry helper. The 

pantry offers frozen proteins, fresh fruits, 
vegetables and dairy products, allowing 
families choose their own food as they 
would at a supermarket. 

The Community Center of Northern 
Westchester, which received the Service 
Provider Award, compiled more than 
50,000 hours of service in helping 2,000 
families over the past year. The center 
also offers English, health education and 
nutrition classes to help bolster many of 
its clients’ skills for everyday living.

Our Lady of Sorrows Parish’s Brown Bag 
Sundays, a monthly program promoted 
by the church’s Outreach Committee, 
collects food and monetary donations 
from congregation members. The Food 
Bank recognized the parish with the 
Donor Award for collecting more than 
$15,000 and 25,000 pounds of food. 

Pernod Ricard USA received the 
Corporate Service Award for its 
philanthropic contributions, food 
donations and employee engagement. The 
company was recognized for its frequent 
company-run food drives and volunteer 
support, as well as its wine and spirits 
sponsorship at many of the Food Bank’s 
annual fundraising events.

Among the elected officials at the 
breakfast were County Board of Legislators 
Chairman Michael Kaplowitz, Majority 
Leader Catherine Borgia, legislators 
MaryJane Shimsky and Michael Smith, 
White Plains Mayor Tom Roach and 
Marsha Gordon, president and CEO of 
the Business Council of Westchester.

Probate | Administration | Wills | Trusts
 Estate Litigation | Guardianship 

Commercial Litigation| Real Estate

FISHLIN & FISHLIN, PLLC - ATTORNEYS AT LAW 
WESTCHESTER, ROCKLAND AND NEW YORK CITY

WESTCHESTER OFFICE 
100 SOUTH BEDFORD RD.

SUITE 340
MT. KISCO, NY 10549

NEW YORK CITY OFFICE 
60 EAST 42ND STREET

SUITE 4600
NEW YORK, NY 10165

FOR ALL APPOINTMENTS CALL OR EMAIL

 (212) 736-8000 | WWW.FISHLINLAW.COM
ATTORNEY ADVERTISING

Todd Fishlin | Lewis Fishlin
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The New York State Council of School 
Superintendents announced last Monday 
that Dr. James Langlois, superintendent of 
Putnam/Northern Westchester BOCES, 
has been named the 2015 New York State 
School Superintendent of the Year.

Langlois leads a responsive, innovative 
and collaborative agency that serves some of 
the highest rated and most respected school 
districts in the nation. “We Can Do That,” 
the BOCES motto, exemplifies the agency’s 
commitment to helping school districts 
meet the rapidly changing challenges of 
education reform and tight budgets with 
flexible, cutting-edge, high-quality and 
cost-effective programs.

“To the extent that the award calls 
attention to the challenges faced by public 
education and its long history of successes 
in the face of those challenges, I am honored 
to receive this recognition,” Langlois said. 
“It is an honor that I am proud to share 
with every superintendent who leads public 
schools.”

Langlois has led Putnam/Northern 
Westchester BOCES for the past 10 
years. Previously, he served eight years 
as superintendent in Goshen and was an 
assistant superintendent on Long Island. He 
worked in various leadership positions in 
New York City public schools in Manhattan 
and the Bronx. He began his career 50 years 
ago as a high school English teacher in 
Connecticut.

“Jim Langlois is admired by his 
colleagues in this state and beyond,” said 
Council Executive Director Dr. Robert 
Reidy. “They have called on him to serve in 
many leadership roles. He is also a respected 
independent voice and effective local leader 
among the superintendents and school 
boards of the Lower Hudson Valley.” 

Langlois served for seven years on the 
national governing board of the American 
Association of School Administrators 
(AASA), the council’s national affiliate, and 

for several years on the national Association 
of Educational Service Agencies’ (AESA) 
Executive Committee. 

He holds two masters degrees and a 
doctorate in educational communication 
from Columbia University Teachers 
College. He has taught graduate educational 
leadership courses at Fordham University 
and SUNY New Paltz and is the author of 
several nationwide evaluations of federally 
funded career and technical and special 
education initiatives. Langlois has also 

presented at many national and regional 
conferences.

 “He has creatively and with great 
persistence developed a positive, 
collaborative and responsive culture that has 
successfully steered our BOCES through 
major internal transitions and multiple 
external challenges,” said BOCES Board 
President Richard Kreps. “As a result of 
his leadership, our BOCES is often looked 
upon as a model of effective practices in an 
educational service agency.”

Some of the Putnam/Northern 
Westchester BOCES accomplishments that 
have been achieved under his leadership 
include:
• Creating a Center for Educational 

Leadership that provides innovative 
graduate degree and certification 
programs for educators in partnership 
with several colleges and universities;

• Developing widely used, ground-
breaking science, social studies, 
sustainability and blended online 
curricula;

• Transforming BOCES’ career and 
technical education with new offerings 
in high-tech, medical and other 21st 
century career areas, and expanding 
offerings to middle school students and 
to multiple school-based sites;

• Opening up new areas of special 
education services while systematically 

continued on page 13

Dr. James Langlois speaks with students in a cosmetology class at Putnam/Northern Westchester 
BOCES’ tech center in Yorktown.

BOCES’ Langlois Named State’s Super of the Year

Providing the Highest Quality Medical Care  
For You and Your Family Throughout  

Westchester, Putnam and Dutchess County

MOUNT KISCO CAMPUS:
90 & 110 South Bedford Road  n  34 South Bedford Road 
Mount Kisco, NY 10549-3412
MAIN: 914 n241n1050   
PEDIATRICS: 914 n242 n1580

www.mkmg.com

BRIARCLIFF MANOR:
INTERNAL MEDICINE:  .  .  .  .  .  .  .  .  .  .  .  .  .  . 914-940-2500
PEDIATRICS:  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 914-941-2129

CARMEL: .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 845-278-7000

CORTLANDT MANOR:
GENERAL SURGERY  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 914-739-2315
OB/GYN  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 914-739-1697

CROTON ON HUDSON:
INTERNAL MEDICINE / UROLOGY:  .  .  .  .  .  . 914-271-8700

FISHKILL:  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 845-765-4990

HUDSON VALLEY HOSPITAL CENTER OFFICE:
ORTHOPEDIC SURGERY  .  .  .  .  .  .  .  .  .  .  .  .  . 914-739-2121
UROLOGY .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 914-737-8675

JEFFERSON VALLEY:  .  .  .  .  .  .  .  .  .  .  .  .  .  . 914-245-7700

KATONAH: .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .KATONAH: .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .KATONAH:  . 914-232-3135

MAHOPAC:  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 914-248-5556

NORTHERN WESTCHESTER HOSPITAL OFFICE:
CANCER TREATMENT & WELLNESS CENTER 
914-242-2991

OSSINING:
INTERNAL MEDICINE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 914-762-4141
ALLERGY / IMMUNOLOGY  .  .  .  .  .  .  .  .  .  .  .  . 914-468-2590

PATTERSON:
INTERNAL MEDICINE  .  .  .  .  .  .  .  .  .  .  .  .  .  . 845-278-6625
PEDIATRICS  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 845-279-2323

PAWLING:
DERMATOLOGY  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 845-855-5536
PODIATRY .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 845-855-1853

PEEKSKILL:
GASTROENTEROLOGY / INTERNAL MEDICINE
914-739-4800

POUGHKEEPSIE: .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 845-471-3111

PUTNAM HOSPITAL CENTER OFFICE:  .PUTNAM HOSPITAL CENTER OFFICE:  .PUTNAM HOSPITAL CENTER OFFICE: 845-279-2000

RYE:  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 914-967-5539

SOMERS:  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 914-277-4448

YORKTOWN HEIGHTS OFFICES:
1825 COMMERCE STREET .  .  .  .  .  .  .  .  .  .  .  . 914-962-5060
1940 COMMERCE STREET 
     INTERNAL MEDICINE  .  .  .  .  .  .  .  .  .  .  .  . 914-962-5577
225 VETERANS ROAD
     SPECIALTIES  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 914-302-8059

URGENT CARE:
YORKTOWN:  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 914-302-8060
CARMEL:  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 845-278-7000

Curtis Instruments was honored Thursday at the Food Bank for Westchester’s 
Hunger Heroes Breakfast, one of  a number of  companies or organizations 
helping in the county’s fight against hunger. Curtis Instruments captured the 
Golden Scoop Award in a competition earlier this spring.

LIANA FRASCA PHOTO
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*Free Vehicle/Boat Pickup ANYWHERE
*We Accept All Vehicles Running or Not
*100% Tax Deductible

100% Tax

Deductible

WheelsForWishes.org Call: (914) 468-4999

Hudson Valley

Wheels For Wishes benefiting

DONATE YOUR CAR

To Place a Classified Ad 
Call 914-864-0878

or e-mail classifieds
@theexaminernews.com

Classified Ad Deadline
 is Thursdays at 5pm for 

the next weekʼs publication

ADOPTION
Unplanned Pregnancy? Caring li-
censed adoption agency provides � -
nancial and emotional support. Choose 
from loving pre-approved families. Call 
Joy toll free 1-866-922-3678 or con� -
dential email:Adopt@ForeverFamilies-
� roughAdoption.org

ARTS & ANTIQUES
ALL PAINTING & PRINTS WANTED. 
ANY SUBJECTS. Water colors, old pho-
tos of NYC, baseball items, stamps, jew-
elry, comic books. Retired Police O�  cer. 
(914) 262-4494

AUTO DONATIONS
Donate your car to Wheels For Wishes, 
bene� ting Make-A-Wish.  We o� er free 
towing and your donation is 100% tax de-
ductible.  Call 315-400-0797 Today!

Help us help your neighbors! Do you 
have an old or unneeded CAR or TRUCK 
sitting in your driveway or garage? Con-
sider donating it to Yorktown Love in Ac-
tion. We are a non-pro� t 501(c)(3) tax 
deductible organization that helps local 
residents in need. Whether the vehicle is 
running or not we will pick it up just Call: 
914-490-3966

Donate your car to Wheels For Wishes, 
bene� ting Make-A-Wish. We o� er free 
towing and your donation is 100% tax de-
ductible.  Call 914-468-4999 Today!

BUSINESS FOR SALE
RESTAURANT FOR SALE: North-
ern Catskill Business District. Cocktail 
Lounge, Bar. Main Street Margaretville 
NY an ALL SEASONS Town. Turnkey, 
available immediately by owner. 845-586-
4884 binnekil@catskill.net

EMPLOYMENT
AVON Career or pocket money you de-
cide Call Brandie (Ind Sls rep) 1-800-305-
3911 Or sign up online: www.startavon.
com Reference code:gsim For award win-
ning support

EVENTS
Rinaldi Flea Markets Open Every Sunday 
through October. 900 Dutchess Turnpike 
Poughkeepsie. See you there! RINALDI-
FLEAMARKETS.COM

HEALTH
IF YOU USED THE BLOOD THIN-
NER XARELTO and su� ered internal 
bleeding, hemorrhaging, required hospi-
talization or a loved one died while tak-
ing Xarelto between 2011 and the present 
time, you may be entitled to compensa-
tion. Call Attorney Charles H. Johnson 
1-800-535-5727

HELP WANTED
WAITRESS/WAITER & HOSTESS 
FOR BUSY DINER. Apply in person at 
Olympic Diner, Rt. 6, Mahopac. Ask for 
Nick.

RECEPTIONISTS wanted for growing 
Katonah salon. 914 232 5201

ATTEND AVIATION COLLEGE Get 
FAA approved Aviation Maintenance 
training. Financial aid for quali� ed stu-
dents. Job placement assistance. Call AIM 
for free information 866-296-7093

IN HOME PET SITTING
PLEASANT PAWS INN LLC Catering to 
the most discerning dog owners in West-
chester. Our home will be their home. 24/7 
one on one love. Boarding, daycare, walks 
& transportation services available. Book 
a reservation at info@pleasantpawsinn.
com or 914-773-2020 or 914-906-8414. 9 
Hobby St., Pleasantville.

LAND FOR SALE
UPSTATE NY LAND LIQUIDATION! 
Foreclosures, Short Sales, Abandoned 
Farms, Country Estate Liquidations. 
Country Tracts avg. over 10 acres from 
$12,900 Waterfront, streams, ponds, 
views, farmhouses! Terms avail! Call: 888-
905-8847 NOW! NewYorkLandandLakes.
com

MISCELLANEOUS
SAWMILLS from only $4397.00- MAKE 
& SAVE MONEY with your own band-
mill- Cut lumber any dimension. In stock 
ready to ship! FREE Info/DVD: www.
NorwoodSawmills.com 1-800-578-1363 
Ext.300N

MORTGAGES
Your Homeownership Partner. � e State 
of NY Mortgage Agency o� ers funds 
available for renovation. www.sonyma.
org. 1-800-382-HOME(4663)

TAG SALES
HUGE TAG SALE.  June 12-13, Friday 
(9:30am-3pm) & Saturday (9am-3pm) 
at St. James the Less Church, 10 Church 
Lane, Scarsdale.  RAIN or SHINE!  
Clothes, toys, books, furniture, electron-
ics, home goods.  CONTACT: THE-
33BIRDS@LIVE.COM.

VACATION RENTALS
OCEAN CITY, MARYLAND. Best se-
lection of a� ordable rentals. Full/ partial 

weeks. Call for FREE brochure. Open 
daily. Holiday Resort Services. 1-800-
638-2102. Online reservations: www.holi-
dayoc.com

WANTED
MOST CASH PAID FOR paintings, an-
tiques, furniture, silver, sculpture, jewel-
ry, books, cameras, records, instruments, 
coins, watches, gold, comics, sports 
cards, etc. PLEASE CALL AARON AT
914-654-1683 

CASH for Coins! Buying Gold & Silver. 
Also Stamps, Paper Money, Comics, En-
tire Collections, Estates. Travel to your 
home. Call Marc in NY: 1-800-959-3419

1-800-536-1401
Selling for 700+ Government Consignors, auctions closing nightly!

Washington County
Tax Foreclosed

Real Estate Auction
JUNE 13, 2015

Registration: 8:00 AM  •  Auction Starts: 10:00 AM

S A L E  L O C A T I O N :
Kingsbury Volunteer Hose Co. #1

3715 Burgoyne Ave., Hudson Falls, NY  12839

Property Catalogues available at: 
County Offices, 383 Broadway, Fort Edward, NY 12828

or Online at www.AuctionsInternational.com
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We’re happy to help spread the word 
about your community event. Please 
submit your information at least three 
weeks prior to your event and include 
the words “Happenings Calendar 
Submission” in your email subject line. 
Entries should be sent to Pat Casey at 
pcasey@theexaminernews.com.

Tuesday, June 9
Tuesdays at Dorry’s. A Conversation: 

Voting for the Pragmatic Center or for 
a More Ideal Candidate? As elections 
approach, many of us face the choice 
between someone we only partly agree with, 
and someone we like but with less chance 
of winning. Whom do you support for the 
Republican Presidential nomination, and 
why? For the Democratic nomination and 
why? Or a third party candidate? Come 
join the discussion, facilitated by Michael 
Hackett. Please join us. No reservations 
are needed.  Presentation is 6 to 7 p.m. 
Food ordering starts at 5:30 p.m. Dorry’s 
Diner, 468 Mamaroneck Avenue, White 
Plains; 914-682-0005.

WP Council of Neighborhood 
Associations. Meeting lower level 
meeting room of Education House, 5 
Homeside Lane, White Plains; 7:30 p.m. 
Neighborhood Roundtable discussion, 
including: What is/are the most important 
current event(s) in your neighborhood? 
What do you consider the most important 
current issue(s) in White Plains? Light 
refreshments will be available.

Wednesday, June 10
TILI Shed. The White Plains Take It or 

Leave It Shed is open 2 to 4 p.m. Located 
at the Gedney Recycling Yard, 87 Gedney 
Way, White Plains.

White Plains Farmers Market. 
Wednesdays from 8 a.m. to 4 p.m. located 
on Court Street between Main Street and 
Martine Avenue in White Plains. 

An Evening Stroll in the New Native 
Wildflower Meadow. Go on a tour of 
the Greenburgh Nature Center’s Native 
Wildflower Meadow and learn about 
the native grasses and flowering plants 
that attract songbirds and butterflies. 
Led by Cathy Ludden, president of 
the center’s board of directors and 
an expert in northeastern U.S. native 
plants. Greenburgh Nature Center, 99 
Dromore Rd., Scarsdale. Refreshments 
at 7 p.m. Program at 7:30 p.m. Free. Info:  
914-723-3470  or visit  www.
greenburghnaturecenter.org.

Thursday, June 11
Jazz for the Gardens The Woman’s Club 

of White Plains is sponsoring Jazz for the 
Gardens featuring Glenda Davenport and 
the Hiroshi Yamazaki Trio.  Come enjoy 
wine and hors d’ oeuvres in a pleasant 
garden setting.  Proceeds to benefit the 
restoration and upkeep of the historic 
CV Rich Mansion in White Plains; 305 
Ridgeway, White Plains; 6 to 9 p.m.; $50. 

The Armonk Players’ “Time Stands 
Still.” This play by Pulitzer Prize winner 
Donald Margulies is the story of James and 
Sarah, a journalist and a photographer, 
who share a passion for documenting the 
realities of war. But when injuries force 
them to return home to New York, the 
adventurous couple confronts the prospect 
of a more conventional life.  Directed 
by Pia Haas. Whippoorwill Hall, 19 
Whippoorwill Rd. East, Armonk; 8 p.m. 
$20. Students (18 and under): $10. Also 
June 12 and 13. Info and tickets: Visit 
www.armonkplayers.org.

Friday, June 12
Summer Theatre Academy Open 

House. For prospective students in Grades 
4 to 11. Take a Free acting class, hear music 
from Zombie and Bye Bye Birdie. Meet 
Summer Theatre Academy staff. Take a 
tour of WPPAC; White Plains Performing 
Arts Center, 11 City Place, White 
Plains; 914-328-1600 x18. Please RSVP 
to: education@wppac.com or just stop in.

Greek Festival. June 12, 13 and 14 at 
Prophet Elias Church, 15 Leroy Ave., 
Yonkers. Friday 5 p.m. to midnight; 
Saturday Noon to Midnight; Sunday Noon 
to 10 p.m.

“I Am My Own Wife.” The Small Town 
Theatre Company presents this one-man 
Pulitzer Prize-winning play by Doug 
Wright. The story of a German transvestite 
Charlotte von Mahlsdorf who operated 
an antique business for years despite the 
encroaching dangers of the Nazi and later 
Communist regimes. Starring Tom Kramer 
and directed by Mara Mills. Hergenhan 
Center, 40 Maple Ave., Armonk. 8 p.m. 
$20. Also June 13. Info and tickets: Visit 
www.SmallTownTheatre.com.

A Special Night With Judy Collins. 
Collins has inspired audiences with 
sublime vocals, boldly vulnerable 
songwriting, personal life triumphs and 
a firm commitment to social activism. 
In the 1960s. She evoked the idealism 
and steely determination of a generation 

united against social and environmental 
injustices. Five decades later, her presence 
shines brightly as new generations bask 
in the glow of her iconic body of work. 
Paramount Hudson Valley, 1008 Brown 
St., Peekskill. 8 p.m. $49, $59 and $69. Info 
and tickets: 914-739-0039 ext. 2 or visit 
www.paramounthudsonvalley.com. 

Saturday, June 13
TILI Shed. The White Plains Take It or 

Leave It Shed is open 9 a.m. to 12 p.m. at 
the Gedney Recycling Yard, 87 Gedney 
Way, White Plains.

Juneteenth Parade & Festival. The 
11th Annual Juneteenth Parade & Festival 
will be held from 12 Noon to 6 p.m. 
This exciting event is free for the entire 
community. The Parade will be held on 
Mamaroneck Avenue 12 Noon to 2 p.m. 
and The Festival will be held on Court 
Street in downtown White Plains. Our 
2015 theme “Juneteenth, 150 Years Later” 
illustrates the historical commitment 
of those who came before us and our 
determination to continue to fulfill their 
legacy. 

Teaching Trails: A Community Path for 
Environmental Education. Join guided 
trail experience through the woodland 
forest. Discover who left that track, which 
tree makes the best animal home or which 
plant makes its own heat to help melt 
through the late winter ice. Program runs 
about 30 minutes. Greenburgh Nature 
Center, 99 Dromore Rd., Scarsdale. 11:30 
a.m. Free. Every Saturday and Sunday 
(except June 14). Info: 914-723-3470  or 
visit www.greenburghnaturecenter.org.

Meet the Animals. Join the herd as 
a naturalist presents an informative 
program that allows you to get up-close 
and hands-on with some of the center’s live 
animals. Greenburgh Nature Center, 99 
Dromore Rd., Scarsdale. 1 p.m. Members: 
$5 per person. Non-members: $8 per 
person. Info: 914-723-3470 or visit www.
greenburghnaturecenter.org.

Hike to the Quarry. Take a hike to the 
rock quarry to learn about the history 
of the area, then make your own rock 
necklace. Cranberry Lake Preserve, Old 
Orchard Street, North White Plains. 1 to 
2:30 p.m. Free. Info: 914-428-1005.

Family Second Saturdays. Welcome 
summer and celebrate the closing of 
Kuba Textiles: Geometry in Form, 
Space and Time with a day filled with 
art making, gallery talks and music 

for the whole family.   Enjoy energizing 
musical performances, a fun embroidery 
workshop designed especially for kids and 
led by artists from Harlem Needle Arts. 
There will be delicious snacks, too. For 
children up to 10 years old; with an adult. 
Neuberger Museum of Art, 735 Anderson 
Hill Rd., Purchase. 1 to 4 p.m. Free. Info: 
914.251.6100 or visit www.neuberger.org.

Pets Alive Sixth Annual Fur Ball 
Masquerade. Pets Alive, a no kill animal 
rescue and advocacy organization with 
locations in Elmsford and Middletown, 
will hold this annual fundraising gala. 
Proceeds will go toward the care of 
hundreds of animals rescued each year. 
This year’s event will have a Masquerade 
theme where guests will don masks and 
enjoy a festive night of delicious food 
and cocktails, dancing and a silent and 
live auction. Trump National Golf Club, 
339 Pines Rd., Briarcliff Manor. 5 to 10 
p.m. $200 per ticket. $375 per couple. 
Info and tickets: Visit www.petsalive.org/
furball2015 or e-mail furball@petsalive.
org. 

Sunday, June 14.
White Plains Criterium. Bicycle race 

begins at 7 a.m. to 2 p.m. Start/Finish line 
Martine Avenue at Court Street, White 
Plains. Course runs from Martine to 
Mamaroneck Avenue, up Quarropas Street 
to Martin Luther King Jr. Blvd.

Lifestyle & Leisure Expo. Will 
take place alongside the White Plains 
Downtown Criterium from 10 a.m. to 2 
p.m. at Court and Main streets and behind 
the Criterium start/finish line on Martine 
Avenue. Will feature exhibits and activities 
from local wellness and fitness experts. 
Anthony’s Coal Fired Pizza will have a full 
spread of food for sale and a tasting will be 
provided by Mix Cocktail Bar and Kitchen 
at the Crowne Plaza. ShopRite will offer 
free fruit and water and there will be free 
Dannon yogurt for everyone. Live music; 
art activities and face painting for kids. 
All day long in the BID area, participating 
shops will offers specials and giveaways 
at a sidewalk sale. Raffle tickets will be 
available for a $100 dinner ticket at a select 
restaurant. The raffle drawing will take 
place July 1.

Sensory Hike to Hush Pond. Take a 
hike to the park’s quietest pond to hear, 
smell and sense everything along the way. 
Cranberry Lake Preserve, Old Orchard 
Street, North White Plains. 1:30 to 3 p.m. 
Free. Info: 914-428-1005.

continued on page 14
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Monday, June 15
Wild Encounters Story Time. Nature 

discovery for youngsters. Enjoy a nature-
themed story and discover the wonders 
of nature while exploring fields, forests or 
landscaped grounds. Dress for outdoor 
activity. Except in extreme weather 
conditions, a portion of each class is 
spent outdoors. For children three to 
five years old; with a parent or caregiver. 
Greenburgh Nature Center, 99 Dromore 
Rd., Scarsdale. 1 to 2 p.m. Members: $9 per 
child. Non-member: $12 per child. Every 
Monday. Info: 914-723-3470 or visit www.
greenburghnaturecenter.org.  

Tuesday, June 16
The College of New Rochelle Graduate 

Programs Open House. Learn about the 
college’s masters degree and certificate 
programs in education, human services, 
art and communication studies and 
nursing, including masters programs 
in public administration, art therapy, 
mental health counseling, marriage and 
family therapy, family nurse practitioner 
and many others. Meet with current 
students, faculty and administrators and 
a financial aid representative will be on 
hand to answer questions. College of New 

Rochelle, Sweeny Student Center, Rooms 
A and B, The College of New Rochelle, 
29 Castle Place, New Rochelle. 6 to 8 
p.m. Free. Registration required. Info and 
registration: 1-800-933-5923 or visit www.
cnr.edu.

Subway Series Doo-Wop. Featuring 
John Kuse and The Excellents, The 
Demensions, The Quotations   and The 
Fireflies. Westchester Broadway Theatre,1 
Broadway Plaza, Elmsford. Dinner at 6:15 
p.m. Show at 8 p.m. $84 per person, plus 
tax. Info and tickets: 914-592-2222 or 
visit www.BroadwayTheatre.com.

Ongoing Events
Story Walk. “Splat Says Thank You!” is 

the featured story at White Plains’ Bryant-
Mamaroneck Park running from Saturday, 
May 23 through Sunday, July 5. “Splat Says 
Thank You!” by Rob Scotton, is a story 
about friendship. Splat the Cat’s trusty 
mouse friend, Seymour, needs cheering up, 
and Splat wants to help. He’s been working 
on something special for Seymour: Not 
just a thank-you card but a thank-you 
book! His book lists all the sweet and often 
hilarious reasons Splat is thankful for their 
friendship. The Bryant-Mamaroneck Park 
is located on the corner of Bryant and 

Mamaroneck Avenues, with a half-mile 
looped walking trail. The park entrance is 
on the Mamaroneck Avenue side. 

50 for 50 New Works. Now through 
June 20 at  ArtsWestchester’s Gallery, 31 
Mamaroneck Av., White Plains. 50 for 50: 
New Works  showcases the latest work by 
winners of ArtsWestchester’s prestigious 
50 for 50 Award. Featuring many of 
Westchester’s most recognized and active 
visual artists, it is an exhibition celebrating 
the diversity and vibrancy of the county’s 
creative community. Artswestchester.org.

“Art for the Man Cave.” Local 
photographer Elisabeth Pollaert Smith 
presents a collection of photographs of 
“masculine” items, including commuter 
trains, vintage planes, classic cars, cigars, 
guitars, sailing, boxing, tennis, showgirls, 
soothing scenes, dramatic landscapes and 
beer. Meet and talk with the photographer. 
Refreshments served. Mamaroneck Artists 
Guild, 126 Larchmont Ave., Larchmont. 
Gallery hours are Tuesday through Saturday 
12 to 5 p.m. Free. Exhibit continues through 
June 20. Info: 914-834-1117 or visit www.
mamaroneckartistsguild.com.

“Her Nature: Four Women Artists 

Interpret the Natural World.” This exhibit 
showcases the work of four members of 
the Katonah Museum Artists Association: 
Amanda Lynne, Wendy Isler Alvarez, 
Patricia Bolgosano and Pallas Athene. 
Their works draws inspiration from nature, 
highlighting a reverence for and love of the 
natural world using paint, cameras and 
natural organic materials. Ward Pound 
Ridge Reservation Gallery in the Park, 
routes 35 and 121 South, Cross River. 
Gallery hours are 9 a.m. to 4 p.m. daily.  
Free. Exhibit runs through July 30. 
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EX AMINER SPORTS

By Albert Coqueran
The 2015 Stepinac High School 

Baseball Awards Dinner was an 
emotional event held at the Woman’s 
Club of White Plains, on Thursday, June 
4. Pat Duffy gave an emotional speech, as 
he held back tears, when he announced 
that he would be stepping down as the 
Crusaders Head Varsity Baseball Coach, 
after 11 seasons.

“Last year, I sat down with Father Tom 
Collins and explained to him that I was 
considering stepping down as the Head 
Baseball Coach at Stepinac, as several 
new opportunities had been presented 
to me,” explained Duffy. “I spoke to 
Principal Carty and Coach O’Donnell 
as well and we all decided that one more 
year would be a fitting end. Everything 
has a beginning and an end and tonight 
I am announcing that I am stepping 
down as the Head Coach of the Stepinac 
Baseball Program,” announced Duffy.

Duffy, a retired New York City Police 
Sergeant, leaves a legacy at Stepinac, 
which includes taking over an, 1-26 team 
and turning the program around, while 
ending his career with a 205-113 record.  

Duffy not only turned the Crusaders 

into a winning baseball team, he 
spearheaded fundraisers to revamp the 
complete Stepinac Baseball Program. 
Duffy raised $2 million, mostly from 
baseball alumni’s families, to have a new 
state of the art Sprinturf Field installed at 
Stepinac in 2012. 

The former Head Coach at Stepinac 
also had new dugouts and bleachers 
installed and the Coach Joe O’Grady Press 
Box, Tyler Rush Memorial Plague and 
convinced Stepinac Principal Paul Carty 

that an Annual Spring Training Trip was 
necessary for the team to succeed. 

“Traditions are important. None of 
these things would have happened 
unless we had Coach Duffy saying 
I really think this is something 
that we need, this is something 
that will be good for the team,” 
acknowledged Principal Carty.

But what more 
importantly Head 
Coach Duffy brought 
to the Stepinac 
Baseball Program 
was good character. 
The character he 
brought with him as 
a retired undercover 
officer for the NYPD, 
a good family man, 
whose stepson 
Steven DePompeis 
graduated from St. 
Thomas Aquinas 
College this year. 

 Duffy believed in 
a clean-cut program, 
whose players 
concentrated on 
maintaining a 
well balanced diet 
of good quality 
academics, integrity, 
discipline and good 
sportsmanship. “I 
love the fact that 

there are players that I leave 
behind that play the game the 
right way, have integrity and 
a good work ethic, which I 
hope that I have instilled in a 
generation of student/athletes,” 
commented Duffy.

 However, not much of 
Duffy’s attributes and agenda 
will be missing from the 
Stepinac baseball program in 
the future, as succeeding Duffy 

will be his longtime 
Assistant Coach Keith 
Richardson. “We 
thought about who the 
next coach should be 
for maybe 15 seconds 
and it was clear in our 
eyes; so join me in 
congratulating our new 
Head Baseball Coach 
Keith Richardson,” 
announced Principal 
Carty, at the Awards 
Ceremony.

Richardson has been 
by Duffy’s side as his 
trusted assistant since 
Duffy was promoted 
to the Head Coaching 
position in 2005. 
Richardson has also 

tenured as the Assistant 
Athletic Director at Stepinac 

for three years.
“There is a lot of excitement 

about having the position right 
now but I know that I have a big job 
ahead of me. I have some really big 
shoes to fill,” said newly assigned 
Head Varsity Baseball Coach Keith 
Richardson. “I feel really fortunate 
that Coach Duffy allowed me 
to help him all these years and I 
feel like I learned a lot under his 
tutelage,” said Richardson.

Nonetheless, as Duffy steps down 
from his Head Coaching duties, he 
will continue to be employed at 
Stepinac, as a Physical Education 
Teacher and Special Advisor 
to Coach Richardson, while he 
explores other opportunities. 

“Patty will be sorely missed, 
he was the heart and soul of the 
baseball program, and he did an 
unbelievable job “said Athletic 
Director Mike O’Donnell. “He 
was one of those guys that I could 
always rely on to make really good 
decisions and being a role model 
for the students. Pat Duffy made 
the baseball program at Stepinac 
into a Championship Program,” 
said O’Donnell.

The Stepinac Varsity Baseball 
Team finished the season with a 
16-9 record and loss to Monsignor 
Farrell High School in the best 
of three-games series, 2-1, in the 
Third Round of the CHSAA AA 
Playoffs. “ Coming to Stepinac 
changed my life and it was all 
because of Coach Duffy. I am 
proud to be his last Team Captain,” 
stated Tyler Gambardella, who 
was the varsity MVP this year.

Pat Duffy Says Goodbye at Stepinac Baseball Awards Dinner

The “Torch has been passed.” Keith Richardson (left), who 
is also the Assistant Athletic Director at Stepinac, will now 
succeed his mentor as the Head Varsity Baseball Coach at 
Stepinac. 

ALBERT COQUERAN PHOTOS

Pat Duffy gave an emotional speech as he announced that he 
would be stepping down as the Stepinac Head Varsity Baseball 
Coach, after 11 years at the helm. He ends his career as Head 
Coach with a, 205-113 record, after taking over an, 1-26 team 
in 2005. 

Before he announced that he was stepping down as the Varsity 
Head Coach, Pat Duffy presented senior centerfielder and Team 
Captain Tyler Gambardella, with the 2015 Stepinac Varsity Baseball 
Most Valuable Player Award. Gambardella, who broke down in tears 
after hearing Duffy’s announcement, will attend Fairfield University 
next year.

The Crusaders Freshman Baseball Team finished the season with a 
10-6 winning record. Head Coach Eddie Martinez stated, “Everything 
on this level is designed to develop these players.” Martinez (left) 
presented Joe Ragone (right), the Freshman MVP Award, at the Stepinac  
Baseball Awards Dinner, at the Woman’s Club of  White Plains, on 
Thursday, June 4. 

The Stepinac Junior Varsity Baseball Team finished the season 
with a 10-8 league record and received the Sportsmanship Award 
presented by North Shore Baseball Umpires Association. Richie 
Rodriguez (right) was present the Junior Varsity MVP Award by his 
Head Coach Chris Mentrasti. 
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