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Dream Kitchens & Baths

• CRAFT-MAID
• BIRCHCRAFT
• HOLIDAY
• CABICO 
• STONE
• QUARTZ
• CORIAN
• DECORATIVE     HARDWARE

164 Harris Road 
Bedford Hills
914.241.3046 
www.euphoriakitchens.com

FAMILY OWNED & OPERATED SINCE 1965

HOURS: 
Tuesday - Friday 10:30am-5pm 
Saturday 11am-4pm 

GC Lic.#WC-16224-HO5

Complete Design and Installation Services
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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 Talent Heads to P’ville Music Festival Main Stage

Barbara’s 
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Service

Congrats 
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Town of Greenburgh Poised to 
Foreclose on 128 Properties 

Over 160 Take Voluntary County 
Separation Incentive
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Brought on in large part by the Great 
Recession, the Town of Greenburgh had 
been faced with 479 properties that had 
not paid taxes in or before 2010.

According to Town Supervisor Paul 
Feiner when the foreclosure proceedings 
began in 2013, the Town sent out eight 
letters to each property owner advising 
them about the potential of foreclosure 
and what could be done to avoid a final 
action.

Since that time, the total number has 
been reduced to 128 properties including 
50 residential (including apartments), 65 
vacant properties and 13 commercial. 
The amount of back taxes and liens owed 

to the Town of Greenburgh including 
interest and charges is $11.2 million.

The last day for redemption by an 
owner is October 16, 2015.

Feiner is urging property owners 
to contact Westchester Residential 
Opportunities (WRO), an organization 
designated by New York State to accept 
applications for the Mortgage Assistance 
Program (MAP).  This soft loan can 
pay up to $40k to homeowners facing 
foreclosure in delinquent taxes, or 
mortgage payments for reinstatement 
of the mortgage or maintenance fees 

continued on page 4
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Looking at a tough budget coming in 
2016, Westchester County Executive Rob 
Astorino offered County employees an 
incentive to retire during the late spring, 
intended to save Westchester millions of 
dollars. 

The incentive was offered only to those 
employees who had worked a certain 
number of years and were reaching 
retirement age. Last week 162 employees 
agreed to take the offer and will be leaving 
their jobs by July 31.

Under the plan, departing employees 
receive $1,000 for every year of completed 
county service.  

“This is a win for everybody,” said 

Astorino in a press statement. “Employees 
are rewarded for their years of service 
and taxpayers benefit from the savings 
generated from our ability to streamline 
the workforce. These savings will be 
applied to reducing the $56 million deficit 
the county is facing in 2016.”

The cost of the incentive is estimated 
to be $800,000, while the net savings is 
projected to be $2.97 million.

The departures will give departments 
the flexibility to align their staffs more 
efficiently. In addition, as jobs are refilled, 
the county can save substantial amounts of 

continued on page 4

By Janine Bowen
Rebecca Haviland and Whisky Heart 

have recently finished two national tours, 
but the White Plains residents are looking 
forward to a much shorter trip for their 
next gig. 

A young woman with a voice bigger 
than her size would suggest, Haviland 
and her band will be playing at this 
Saturday’s Pleasantville Music Festival at 
Parkway Field. Growing up in Harrison, 
Haviland was surrounded by music 
and began playing piano as soon as she 
was big enough to sit on the bench. Her 
grandmother was a piano teacher and her 
grandfather played drums in a swing band 
while several of her uncles performed in 
cover bands for the local bar circuit. 

Haviland began sitting in with her 
uncle’s bands when she was 13 years old 
before joining her own group while going 
to Harrison High School. During that 
time, she sang, played keyboards and 

wrote music with some of her friends. But 
when she looked at her future, Haviland 
never envisioned she could become a 
songwriter by trade. 

“Initially I thought I was going to 
go to school for opera because I didn’t 
really realize you could be a songwriter,” 
Haviland said. 

However, she discovered the 
songwriting program at SUNY Purchase, 
which is where fellow bandmate Chris 
Anderson attended graduate school. 
Despite both being students at SUNY 
Purchase, the pair didn’t meet until they 
attended the same show in Manhattan 
and Anderson learned that Haviland was 
in need of a bass player. 

Anderson, who had played in several 
bands of his own, developed a seamless 
songwriting partnership with Haviland. 
She explained that the pair often 
collaborates in order to edit or amend 
music and lyrics that blend elements of 

continued on page 3
Harrison native Rebecca Haviland will perform with her band on Saturday at the Pleasantville Music 
Festival, featuring a blend of  rock with influences of  jazz, country blues and bluegrass.
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By Janine Bowen
Anyone planning to attend the 11th 

annual Pleasantville Music Festival at 
Parkway Field this Saturday can expect 
some surprises.

Earlier this year organizers announced 
several big changes, including the 
addition of a third stage for the event. 
One of the new features is appearances 
by winners of this winter’s Battle of the 
Bands, spotlighting young musicians, to 
open the festival. 

Pleasantville Music Festival Executive 
Director Andy Goodman said he knew the 
contest would be a great way to get young 
musicians involved, but he never expected 
to be blown away by the entrants. 

Initially, the contest was intended to 
have two winners: one that would open 
the Chill Tent Stage and another to 
open the Beer Garden Stage; however, 
Goodman explained that festival 
volunteers ultimately booked three artists 
who competed. 

These winners, Megan Talay, Regret 
the Hour and Wild Planes, will kick off 
the festival at noon, and Goodman urges 
ticketholders to be sure to catch their 

performances. 
“I did not expect the caliber of talent 

that we had. It’s just incredible,” Goodman 
said. “All three of these are a great reason 
to come early.” 

Gates open at 11 a.m. for the festival, 

but this year people 
who wish to participate 
in Tent City won’t need 
to line up to ensure 
they have a good spot. 
Goodman said tickets 
for Tent City, which are 
now sold out, were put 
on sale in advance this 
year in order to make 
the process go smoothly. 
Anyone who brings a 
tent but does not have a 
Tent City ticket will not 
be allowed to bring it in. 

Other banned items 
include selfie sticks 
and drones. Goodman 
said volunteers will be 
checking coolers to 
prevent festival patrons 
from bringing in 
alcohol.

The festival will include a silent auction 
of four acoustic guitars that were donated 
by Paul Bessolo of Rock Island Sound in 
Tarrytown. Proceeds from the auction 
will benefit the festival’s charitable 
partners: Love, Hope, Strength, which 
helped acquire some of the artists for the 
event; the Justin Veatch Fund; the Prader 
Willi Foundation; and the Tina Gambino 
Memorial Fund. In addition, Westchester 

Medical Center, in partnership with 
Evan’s Team, will be selling raffle tickets 
for a Mercedes-Benz convertible, with the 
proceeds going toward remodeling the 
hospital’s family area. 

For younger festival-goers, there will 
be a Kids Fun Zone run by Funtime 
Amusements as well as a photo booth 
from Double Image Entertainment, 
theater activities with Arc Stages and face 
painting by Pleasantville residents Greg 
and Kat Nemec. 

Goodman said he owes a debt of 
gratitude to the more than 130 volunteers 
who will help run the event on Saturday 
as well as to Pleasantville Mayor Peter 
Scherer and Village Administrator 
Patricia Dwyer. 

“They’ve done a great job,” said Scherer 
of the volunteers. “It’s a fantastic day for 
Pleasantville that reflects well on the 
village.”

Goodman said that after months of 
hard work, he is looking forward to 
enjoying the Pleasantville Music Festival 
as a fan and listening to nine hours of 
performances. 

“You plan and plan and you see it 
coming together and you get really excited. 
It’s going to be fantastic,” Goodman said. 
“This is not just the Pleasantville Music 
Festival, it’s Pleasantville’s music festival 
and it’s a real source of pride.” 

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

WE DELIVER TO YOUR HOME OR OFFICE
102 West Post Road • White Plains, NY 10606

(914) 752-4611 • Fax: (914) 752-4633
OPEN 7 DAYS A WEEK FROM 10 AM TO 11 PM

www.pizzacucinamenu.com  • Like us on Facebook

Pizza cucina
JOIN OUR FAMILY AT PIZZA CUCINA!

SPECIAL OFFER!
$2 OFF ANY PIZZA 

WITH THIS AD
(cannot be combined with other offers)

Enjoy our delicious homestyle 

Italian Speciatlies! Pizza in a 

variety of styles and toppings! 

Fresh salads, stuffed wedges & 

panini, big bowl pastas,  

and main courses!

Catering for all 

types of events!

Pleasantville Gears Up for Exciting New-Look Music Festival

continued from page 1
classical and modern music. 

“My lyric writing is reminiscent of some 
of that more romantic, kind of standard 
music but then puts some more of a rock, 
Americana [sound in it] as well,” Haviland 
explained.

Influenced by classic rock bands like 
Led Zeppelin and the jazz standards that 
she heard her grandparents play, Haviland 
said the band also blends elements of 
country, blues and bluegrass. 

Having opened for acts such as James 
McCartney, son of Beatle Paul McCartney, 
she said the group’s live act features high-
energy performances that capture the 
recorded sound while feeding off the 
energy of the crowd. 

“The songs definitely sound like the 
record but we take them to a different 
place live,” Haviland said. “We definitely 

open them up a little bit more and have 
some more fun with them in a live setting.”

Having grown up a short drive from 
Pleasantville, Haviland has been familiar 
with the festival and has been eager to 
have the chance to perform at a more local 
event. She hopes that area residents who 
have seen her perform over the years will 
appreciate how her talent has developed 
and will be interested in hearing more 
from the group, who will begin recording 
their next album this fall. 

“We’ve really wanted to participate in 
the last few years and it’ll feel really good 
to get to do something local and show all 
the hard work we’ve put into the national 
touring,” Haviland said.

Rebecca Haviland and Whiskey Heart 
will be performing on the Main Stage at 
1:35 p.m.

White Plains Talent Heads to P’ville Music Festival Main Stage

For those attending this Saturday’s Pleasantville Music Festival, there 
will be a few changes organizers hope will enhance the spectators’ 
experience.
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Start Toward A 
Bright Future
Interested in a “Bright Futures” degree at Westchester 
Community College? Many of our academic programs are 
linked to energy, technology, environmental studies, or 
engineering. Some are related to sustainability issues as we 
strive to provide the “bright” power and energy we need in 
modern society. Students in Civil Technology, Electrical 
Technology, Energy Systems, Engineering Science, 
Environmental Science, Environmental Studies and 
Mechanical Technology start here and then move on to 
four-year universities or careers.

914-606-6735 ▪ sunywcc.eduNEXT SUMMER 
SESSION STARTS
August 3 

FALL CLASSES START
September 8

money because contract modifications 
and changes in state law make the cost 
of new hires less expensive, particularly 
in the areas of fringe benefits such as 
pension and health care costs. 

The 162 employees represent 3.3 
percent of the county’s budgeted 
workforce of 4,867.  Worker 
compensation is the biggest expense 
in the county budget. The average 
compensation of current county workers 
is approximately $130,000 a year; 
$80,000 for salary and an additional 
$50,000 or 63 percent for benefits.

The county budget office is currently 
projecting a $56 million deficit for 2016.  
According to the executive’s office, part 
of the reason is that sales tax collections 
are weaker than expected, down 3.7 
percent in the first quarter of 2015 
compared to 2014. 

Astorino has ruled out increasing 
the county property tax levy, which 
has been one of his primary election 
promises, saying that Westchester is the 
highest taxed county in the country and 
any tax that he controls will not go up 
on his watch.

arrears  (https://application.nysmap.org). 
The application process takes 45 days and 
property owners are advised to act fast.

In an email Feiner said he feels bad 
about the foreclosures, but is pleased that 
many properties on the original list had 
avoided the foreclosure process. 

Feiner also advised that in the future 
the town will be conducting foreclosure 
proceedings on properties it is able to 
take possession of annually and won’t 
wait years before conducting foreclosure 
proceedings. 

“We will initiate the efforts to collect 
taxes on properties that have fallen behind 
from 2011-2013 shortly. I will be sending 

those property owners a letter soon,” 
Feiner said. “I have also asked the Town 
Attorney’s office to provide the Town 
Board with policy  recommendations 
regarding the sale of properties we will 
take possession of.”
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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.

205 Spring Hill Road, Trumbull, CT 06611 • 203.261.2548
www.trumbullprinting.com

Newspapers • Publications • Shoppers • Catalogs • Magazines
Directories • Coupon Books • College Course Catalogs

Business and Financial Periodicals
Free Standing Inserts • Advertising Supplements

707 Nepperhan Ave. • Yonkers, NY 
24 Hr. Tel (914) 965-5395 •Fax (914) 965-9752

www.jfjfuel.com

• Heating Oil-Commerical & Residential • Diesel Fuel
• Full Oil Heating Service and Installations • Oil Tank Installation and Removal 

• Oil Tank Testing • Full Environmental Services
• Serving Westchester County and The Bronx

J.F.J. Fuel, Inc.

“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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By Janine Bowen
Most musicians spend their entire 

life waiting for a big break but the four 
members of Lions on the Moon are living 
the dream before any of them graduate 
high school. 

The band, which recently recorded its 
first album, will play the Pleasantville 
Music Festival this Saturday and the four 
members, ages 13 to 17, are excited for the 
opportunity. 

“I hear there are a lot of hot girls in 
Pleasantville,” joked 15-year-old drummer 
Henry Thomas. “I hope they come to the 
music festival and check us out.” 

Despite their young age, the members of 
Lions on the Moon have a strong respect 
and love for classic rock groups. Thomas 
said it was listening to The Rolling Stones 
in the car that inspired him to learn an 
instrument at seven years old. He said that 
older music tends to have more depth and 
soul than modern pop music. 

Nick Winegardner, the band’s 13-year-
old guitarist and lead vocalist, agreed that 
classic rock is accessible to most people in 
a way that other genres are not. The band 
members’ fathers have also instilled a love 
of classic rock in their sons. 

“Speaking for the whole band, I would 
say that our dads really got us into that 
music,” Winegardner said. “The dads may 
not be great musicians, actually they don’t 

even play, but they really like rock.” 
Lions on the Moon write or co-write all 

of their songs. Winegardner began writing 
music at 11 with a music instructor from 
his hometown named Michael Mugrage, 
whom he said helped him find the 
direction he wanted to take. Since then 
he has collaborated with Mugrage and his 
bandmates.

“Normally I don’t really think about 
what songs are going to be about until after 
I have a structure,” said Winegardner. “I’m 
not the type of writer that writes lyrics 
without music, so normally most of my 
lyrics and melodies come from what I’m 

feeling at the time.”
Although Winegardner writes most of 

the band’s material, Thomas said each of 
the members contribute to songs, adding 
their own unique licks or grooves to a 
track. The band works well together, 
although they all didn’t know each other 
until Georgia musician, Col. Bruce 
Hampton, introduced Winegardner to 
guitar player Brandon Niederauer and 
his brother, bass player Dylan Niederauer. 
Thomas was the last to join the group, but 
said from the first time the four played 
together, it was as though they had been 
together for years. 

“When Henry came, it became even 
clearer that we had something special 
in the works,” Winegardner said. “Not 
only does our styles of playing work well 
together, but our personalities are all 
different but fit together like a puzzle.” 

Finding a name for the group came 
next, and was inspired when someone 
compared the four boys to a pride of 
young lions. Later on, another person said 
their career was going to skyrocket to the 
moon. 

Although the band has only been 
together since last year, Winegardner 
already has ambitious goals for Lions on 
the Moon. He said he would love to play 
the Beacon Theatre in New York City, 
hopes to sell out Madison Square Garden 
and one day win a Grammy. 

For now, Winegardner said that the band 
is honored to have been asked to play the 
Pleasantville Music Festival. Thomas said 
their performance at Saturday’s event will 
be energetic and loud while Winegardner 
added that they plan to exceed any 
expectations the audience may have for a 
band with such young musicians.

“Audiences always seem kind of 
surprised when they see us for the first 
time,” said Winegardner. “I don’t think 
they see us coming.”

Lions on the Moon will play the Beer 
Garden Stage at 1 p.m.

Rock Band Shoots for the Moon at a Young Age 

Despite the four members of  Lions on the Moon having yet to graduate high school, the group will be 
playing the Pleasantville Music Festival this Saturday. 
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Lettire Construction Corp, a leading builder of quality
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construction project
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Barbara’s Concierge Service, White Plains

SMALL NEWS   
IS BIG NEWS

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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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.

205 Spring Hill Road, Trumbull, CT 06611 • 203.261.2548
www.trumbullprinting.com

Newspapers • Publications • Shoppers • Catalogs • Magazines
Directories • Coupon Books • College Course Catalogs

Business and Financial Periodicals
Free Standing Inserts • Advertising Supplements

707 Nepperhan Ave. • Yonkers, NY 
24 Hr. Tel (914) 965-5395 •Fax (914) 965-9752

www.jfjfuel.com

• Heating Oil-Commerical & Residential • Diesel Fuel
• Full Oil Heating Service and Installations • Oil Tank Installation and Removal 

• Oil Tank Testing • Full Environmental Services
• Serving Westchester County and The Bronx

J.F.J. Fuel, Inc.

“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

Your  
Community Voice

Excited about the Pleasantville Music Festival
Saturday, July 11? We are. Great bands. Great times.  
In a great Village. And PCTV is going to be there to cover 
it as always. Want a preview of this year’s artists? Watch 
2015 PVille Music Fest Preview any day at 6am, 12pm, or 
6pm on channel  76 /36 to get a peek at who’s playing.  
Or watch online at pctv76.org. Be in the know before  
the show.

 

It’s all about you.

Excited about the Pleasantville Music Festival 
Saturday, July 12? We are. Great bands. Great times. In a 

great village. And PCTV is going to be there to cover it as 

always. Want a preview of this year’s artists? Watch 

Catching Up with Mayor Peter Scherer any 

day on PCTV at 8 am, 2 pm, or 8 pm to get a peek at who’s 

playing. Or watch online at pctv76.org. Be in the 

know before the show.

 
   

SEE THE BEST 
OF THE FEST 
(BEFORE ALL THE REST)

By Pat Casey
Have you ever been so fed up with 

running around doing your local errands 
that you just wished you had someone you 
could call on to take on some of the load? 
Well, now you do. White Plains resident 
Barbara Mayrsohn is establishing a local 
concierge service that will work with each 
client to customize her services to their 
specific needs.

Mayrsohn also works as an event 
planner, having presented live seminars 
and teleseminars to help people live their 
best lives and to break their own cycles 
of whatever is stopping them from being 
their authentic selves.

Her work in helping to self-actualize 
others led her to the realization that what 
some people really need is help in getting 
through the obstacles of a regular day.

For some it might be computer help or 
setting up online banking – which she has 
done for her senior citizen father – and 
which she sees a growing demand for 
from the aging population. 

For other clients it might mean taking 
a trip to the grocery store, pharmacy, 
post office and dry cleaners. “Sometimes 
you just can’t wait for each supplier to 
come to you. Sometimes you need things 
done quickly and at your own schedule,” 
Mayrsohn said during a recent interview.

Mayrsohn is aware that most of the 

local supermarkets offer delivery, but that 
ties you to one particular store she claims. 
“If you are planning an impromptu get-
together, you might need to go to several 
stores for specialty items, and who really 
has time for that these 
days?” she asks.

Mayrsohn has 
relationships with some of 
the local retailers who can 
help her to fulfill orders 
quickly and provide that 
personal touch.

Each client has different needs at 
different times.

For the elderly or homebound, having 
someone work with you personally can 
relieve stress and provide a bit of daily 
socialization.

“I think of it as though you 
are hiring a personal assistant, 
but you have the benefit of a 
team working for you behind 
the scenes,” Mayrsohn says. 
“Often new mothers become 
overwhelmed with the small 
chores that they could easily 
do before an infant entered 

the picture. And, although the need might 
be temporary, it can be a real lifesaver to 
have someone to call on to pick up those 
diapers, formula or medicine – and all 
together in one trip.

The definition of concierge has changed 
over time when it once defined the 
gatekeeper at the entrance to a building 
or hotel who would help guests. The term 
today is associated with luxury services, 
but the concept of the gatekeeper having 
access to local services still remains. That 
might mean being the person who does 
the research for a family or a business 
trip if you are your own boss -- holding 
on the phone, checking websites, finding 
out abut local entertainment and other on 
the ground services that a travel agent is 
not able to do. It might mean doing this 
research and creating various scenarios 

that lets the client choose the best itinerary 
– from soup to nuts.

Mayrsohn expects her clients will be as 
diverse as the services they will require.

If the services of a local concierge 
seem attractive to you, contact Barbara’s 
Concierge Service at bjmcservices@gmail.
com to work out a custom plan.

Business
of the 
Week

Barbara Mayrsohn “Hiring a 
concierge 
service is 

like hiring 
a personal 
assistant.”
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Police Blotter
Greenburgh Police Department

Petit Larceny. On June 20 police 
responded to the Westchester Marriott 
where a guest reported that while she was 
at Coppers Mill Restaurant an unknown 
female had bumped up against her and 
her bag. The bag was a large beach type 
bag with her wallet and other personal 
items. At the time she had not noticed 
items were missing. Later, while shopping 
in Tarrytown as she went to pay she 
noticed that her wallet was not in her 
bag. She called Marriott security, which 
initially told her they did not have her 
wallet. Later the wallet was found by 
housekeeping in the third floor icemaker. 
Ninety-three dollars, a Macy’s card, 
Bank of America debit card and Bank 
of America MasterCard were missing. 
Marriott Security had a video of the hotel 
lobby and restaurant and thought they 
could possibly identify the suspect female.

Dispute. On the evening of June 21 
police responded to a liquor store on 
Tarrytown Road where two men were 
engaged in an argument. One of the 
men had been drinking at his residence 
and went to the liquor store to purchase 
more alcohol. The storeowner allegedly 
refused to sell this customer any alcohol 
because he was acting belligerent and 
had called the storeowner’s wife a name. 
The storeowner said he tried to escort 

the customer from the store but their 
heads collided. The customer said the 
storeowner had attacked him with a head 
butt. There was no video surveillance 
in the store and neither party wished to 
pursue further police action. 

Criminal Mischief. On the morning of 
June 22 police responded to a residence 
where a young woman had recently 
purchased a 2012 Volkswagen and had 
parked the car in her driveway overnight. 
The following morning she observed 
scratches on the hood of the car, which 
she did not recall being there when she 
purchased the car. She did not notice any 
suspicious activity and did not understand 
how the damage happened. The victim 
did report a similar incident in the past 
with another vehicle she owned that also 
had scratches to the door and the hood. 

Mental Health Check. On June 22 
police officers responded to the Liberty 
Mutual Insurance office for a report of a 
letter they had received from a client that 
was covered in blood. Photos were also 
included showing the client’s body with 
slash mark to his forehead and forearm 
and a rope around his neck. The letter 
stated that the client had tried to hang 
himself but the rope broke. The client 
was receiving benefits for mental stress 
related issues. Police were sent to check 

on the welfare of the client. Photos of the 
blood stained items were taken and then 
discarded. 

Suspicious Incident. On the morning 
of June 23 a business owner on Central 
Avenue called police when she arrived at 
her store to inform them that paperclips 
had been inserted into the lock of the 
front door. There was no damage done to 
the lock and the lock could be used again. 
It appeared that no entry was gained to 
the premises. No surveillance cameras on 
scene.

Car Theft. On the morning of June 23, 
officers responded to Longfellow Street 
where a victim of vehicle theft said he had 
parked his 2009 Honda in his driveway 
the previous evening and when he was 
leaving for work the following morning 
the vehicle was missing. The victim also 
reported that an unknown suspect had 
rummaged through his wife’s vehicle, 
which was unlocked, and had removed 
the keys to the 2009 Honda. No other 
items were taken. The area was canvassed 
by additional officers. Nothing further at 
this time.

Unlicensed Operation of a Vehicle. On 
the morning of June 24, while performing 
a routine traffic stop officers received a 
hit notification on the license plate reader 

for a Toyota Prius that was stopped in 
the parking lot of Dunkin Donuts at 190 
Saw Mill River Rd. The driver said he 
was aware of a possible suspension due 
to an insurance lapse, however he was 
unaware if it was still active. A check on 
NCIC revealed his vehicle was indeed 
suspended. A check of the driver’s license 
revealed that he had several suspensions 
out of White Plains and Greenburgh, 
and was also wanted in Ossining for 
suspended registration and aggravated 
unlicensed operation of a vehicle. 
Ossining was contacted, and wished to 
extradite. The driver was then handcuffed 
and brought to police headquarters where 
he was booked and processed. The driver 
was released to Ossining and the vehicle 
was towed to headquarters.
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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
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Obituaries

North Castle Officials Should Negotiate, Not Obfuscate on Miller House

NYS Assembly Passes Nicholas’ Law Requiring Greater Gun Safety

By Anthony C. Amiano
I’ve only been to a few Broadway 

shows in my lifetime, but I have seen 
enough to feel confident in classifying 
the June 24 North Castle Town Board 
meeting regarding the Miller House as a 
Broadway-worthy performance. 

What was initially billed on the meeting 
agenda as a “discussion” regarding the 
Miller House, quickly turned into a tragic 
theater-like event, all to the backdrop of 
a slideshow filled with some outdated 
photos of the property. Speaker after 
speaker rehashed the tortured history 
of the site with some varying degree of 
accuracy. Many claimed their county 
legislator wasn’t doing enough to 
represent them, and yet he was the single 
elected official to get movement on the 
property with the help of a previously 
willing and able town administration. 

I can understand the passion and even 
frustration of some community members 
on this issue. Everyone involved knows 
that the Miller House is in need of repair. 

Everyone involved also knows that those 
repairs must take place soon to salvage 
the property. Yet there should continue to 
be a dialogue between all parties to reach 
a long-term plan, vision and solution. 

North Castle officials simply demanded 
that Westchester County spend 
significant taxpayer dollars to repair the 
house in place across from a damaging 
cement factory. They repeatedly balked 
at any further discussion on the issue, 
including the possibility of moving the 
house to a safer and more sustainable 
location, and that’s unfortunate. Why 
then was the meeting called in the first 
place? One would hope that it was not a 
purely political stunt during an election 
year. 

But the evening grew grossly worse 
when the president of the Friends 
of Miller House group compared 
Westchester County government to 
ISIS and the Taliban. As if the speaker’s 
insulting comment, particularly as our 
servicemen and women are risking their 

lives overseas fighting these terrorists, 
was not enough, the members of the 
Town Board—led by Supervisor Mike 
Schiliro—stood by, never condemning 
the remark. Their silence was deafening. 

To date, the radical Friends group has 
not publicly retracted the comment and 
is even running a representative of the 
organization for the Board of Legislators. 
How can he stand by that remark—and 
then seek public office, for Westchester 
County government nonetheless?

Growing up, I was taught to always 
strive to work together with others, 
regardless of how dire a situation 
appeared to be. Clearly, the North Castle 
Town Board believes otherwise. If officials 
truly want to sever all future discussion 
and dialogue on the issue, so be it. That is 
a decision they have willingly made, and 
one they must now stand by. Give them a 
Tony Award.

Anthony C. Amiano serves as a 
legislative aide to Westchester County 
Legislator Michael Smith.

Before NYS Assembly closed its session 
last week, Nicholas’s Law, also known as 
A.53, was passed. The legislation would 
require gun owners to store or lock 
their guns when not in their immediate 
possession or control in order to prevent 
accidental shootings, suicides and gun 
thefts.

The bill was presented by 
Assemblywoman Amy Paulin 
(D-Scarsdale).

The measure was named after 12-year-
old  Nicholas Naumkin, who was fatally 
shot in December 2010  at his friend’s 
home in Wilton, New York.  Nicholas 
had been playing with his friend who 
found his father’s unlocked and loaded 

handgun.
“While education about the dangers of 

unintended access to loaded firearms is 
critical to preventing accidental injuries 
and death of children, we must also 
impose sanctions to hold individuals 
responsible when they don’t lock or store 
their guns when out of their possession,” 
Paulin said. “Nicholas’s Law is reasonable 
and clear: if your gun is not on or near 
you, lock it up or put a lock on it.  If you 
don’t, you’ll be held accountable with 
criminal penalties.”

Safe storage laws exist in Rochester, 
Buffalo, Westchester County and New 
York City.   Last week, the U.S. Supreme 
Court declined to hear a case challenging 

San Francisco’s 2007 safe storage law. 
Federal and state courts have continued 
to uphold safe storage laws.

“Safe storage laws protect children 
from unintentional shootings, depressed 
teenagers from committing suicide with 
a gun, and prevent guns from being 
brought to school or stolen, ending up 
on our streets,” New Yorkers Against Gun 
Violence Executive Director Leah Gunn 
Barrett said. “Safe storage is about gun 
owner responsibility.    Locking up lethal 
weapons that are used in at least two 
unintentional shootings of minors each 
week in the U.S. is just common sense.”

The bill was sponsored in the New York 
State Senate (s.2291) by Jeff Klein (D-34).

Clara Spadaro

Clara Spadaro passed away peacefully 
on July 1. She was born November 13, 
1920, in Calabria Italy. A lifelong resident 
of White Plains, she leaves behind a legacy 
of compassion and generosity and will be 
endlessly missed.

She is survived by her children, 
JoAnn (Tony) Crino of Bristol, CT, 
Prudence (John) Griffin of White Plains, 
Diane Healy of Hollywood, CA, and 
Dominick Spadaro of White Plains, 
and six grandchildren and ten great 
grandchildren. She was predeceased by 
her parents Frank and Prudence Tino and 
her loving husband Louis Spadaro. 

Maria Florindi

Maria T. Florindi passed away on June 
30. She was 83. She was predeceased by 
her husband Armando and her brother 
Guistino. Maria is the loving mother of 
her son James and his wife Mary, and 

her sons Frank and Joseph Berghino. 
Her spirit lives on in the hearts of her 
granddaughters Teresa and Jamie. She 
also leaves behind her sister Rina (Gino) 
in Italy along with many extended family 
members. Maria was the creative hands 
behind the original ‘Villarina’s’ ravioli 
store in Tuckahoe. Her delicious cooking 
has touched thousands. 

Karol Lefkowitz

Karol Lefkowitz, of New York City 
(Formerly of Scarsdale) died on June 30. 
Loving wife of Burt, who died in 2011, 
beloved mother of Ken (Jackie), David 
(Julie), Bruce (Coco), sister of Irwin, 
sister-in-law of Rose, grandmother of 
Andrew, Rebecca, Trent, Kyle, Jenna, 
Coby, Brady and Kendall. A remarkable 
woman who loved life, travel, literature, 
the arts, and, most of all, her family. She 
was loved and will be missed by many. 

Letters Policy
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. 
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“Teens Afraid to Tell” 
Domestic violence 

is not just a problem 
for adults. An 
alarming number of 
adolescents in this 
country have been 
and will become 
victims of physical, 
emotional or sexual 
abuse from a dating 

partner. This pattern of teen dating 
violence cuts across all ethnic groups, 
socio-economic groups and geographic 
regions. Both male and female teens can 
become victims but most of the time, boys 
inflict more serious physical injuries on 
girls.

The facts behind teen dating violence 
are disturbing:

One in 10 high school students has 
been hit, slapped, or physically hurt by a 
boyfriend or girlfriend.

Violent behavior often begins between 
the ages of 12 and 18.

Girls and young women between the 
ages of 16 and 24 experience the highest 
rate of intimate partner violence, almost 
triple the national average.

Half of youth who have been  
victims of both dating violence and rape 
attempt suicide.

Many teens do not report dating 
violence because they are afraid and 
ashamed to tell friends and family. 

Teens as well as their parents should be 
proactive and ask these questions about 
their dating partners. Does the boyfriend 
or girlfriend:

Have a history of bad relationships or 
past violence?

Always blame their problems on other 
people including blaming you for making 
them treat you badly?

Try to use drugs or alcohol 
to get you alone when you 
don’t want to be?

Try to control you by being 
bossy, not taking your opinion 
seriously, or making all of the 
decisions about who you see or what you 
wear?

Engage in excessive sexual talk? 
Pressure you to have or force you to 

have unprotected sex?
Engage in stalking, possessive or 

controlling behaviors that restrict your 
freedom of movement? Constantly text 
you or call you to find out where you are 
and who you’re with? 

The most important thing a teen should 
do is get help. They should go to an adult 
they trust, including a teacher, school 
principal, counselor or work supervisor. 
If a crime has been committed they 
should seek out law enforcement so they 
can get the protections only a court can 
provide. Parents need to understand that 
abusers exert power over their victims 

and it may be hard for your teen to end 
the relationship. If your teen has confided 
in you, be comforting and supportive. 
Tell your teen you’re concerned about 
their safety and discuss with them how 
he/she can stay safe. Safety plans must 
be developed that include knowing in 
advance what to do, where to get help, 

who to call and how to escape 
danger. 

Destructive relationships 
during the teen years can 
lead to lifelong unhealthy 
relationship practices, may 
disrupt normal development 

and can contribute to unhealthy behaviors 
in teens that can lead to chronic mental 
and physical conditions in adulthood. 
Teens that are physically hurt by a dating 
partner were more likely to say they 
engage in risky sexual behavior, binge 
drink, use drugs, attempt suicide and 
participate in physical fights. 

This problem requires a multi-
prong response to include mental 
health professionals, schools and law 
enforcement. Assistant District Attorneys 
from my office regularly visit high schools 
to discuss the problem of teen violence. 
Our Special Prosecutions Division 
handles domestic abuse cases including 
those having to do with teen dating 
violence. Their phone number is 914-995-
3000.

For teens that need immediate help, 
Hope’s Door is an organization in 
Westchester that has a 24-hour Hotline 
for those that need to talk about dating 
violence. That number is 1-888-438-
8700. There is also Breakthecycle.org, 
the website of a nonprofit organization 
dedicated to empowering youth to end 
dating violence.

The cycle of abuse among our 
young people must be broken and the 
Westchester County District Attorney’s 
office is committed to that effort.

Janet DiFiore is Westchester County 
District Attorney
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Wine lists, in the 
hands of a skilled and 
customer-focused 
sommelier, can be 
the epitome of the 
overall experience 
at a restaurant. 
When curated with 

the food menu in mind, they can be the 
cornerstone of an exceptional dining 
experience at a top restaurant. 

They can also reflect the high prices at 
which many restaurants have priced their 
food menu. At a number of high-end, 
highly acclaimed restaurants, notably 
in New York City, a diner may spend 
considerably more on a bottle of wine 
than on the expensive meal for which it 
is to be paired. 

In my last two columns, I’ve focused 
on the sea change in wine lists and the 
underlying influence of the newest 
generation of sommeliers. This week I’m 
presenting an example of one restaurant’s 
food and wine offerings that epitomize 
the pinnacle of the new landscape of top 
restaurants. 

The menus at New York’s high-end 
restaurants are more expansive, and 
more expensive, than at any time in this 
cosmopolitan city’s history – and wine 
lists are following suit. I’ve previously 
reviewed “The World’s Best Wine Lists 

of 2015,” as designated by the highly 
regarded The World of Fine Wine 
magazine. The top-rated restaurant wine 
list was that of Eleven Madison Park 
in New York City. The combination of 
food, wine and service has garnered the 
restaurant the highest accolades from 
many sources. 

Over the past year it has 
received a four star rating 
from The New York Times 
(one of only six awarded in 
New York) and a three star 
rating from the Michelin 
Guide (one of only nine 
awarded in the United States). 
Additionally, it has been honored with the 
number five ranking in the prestigious 
San Pellegrino Top 50 Restaurants in the 
World, the highest ranking of any North 
American restaurant.

The culinary experience is not for the 
faint of heart. There is no a la carte menu. 
Rather, each day the kitchen decides on 
the ingredients and recipes for each of the 
dozen (or more) courses. Yes, that will 
take a large bite out of a patron’s day – up 
to four hours from start to finish. 

The price of this extravagant meal? 
$225 per person, before tax and gratuity.

And the wines? Befitting the menu. 
Here is an overview of the restaurant’s 
wine list, as culled from an analytical 

review conducted by Grape Collective, a 
web-based group of editors and writers 
seeking out topics for wine lovers.

The list is extensive, offering more than 
3,000 choices. There is also an impressive 
list of 73 wines by the glass. The selections 
are dominated by French wines (90 

percent) including 
over 1,100 wines from 
Burgundy. Surprisingly, 
there is a reasonable 
focus on American wines, 
unlike a number of other 
high-end restaurants. 

The wine prices are 
more extravagant than 

the lofty tasting menu price. The median 
price is $595; the average price is $752. 
While there are nearly 400 wines priced 
less than $100, there are more than 750 
wines priced over $500.   

Patrons dine at Eleven Madison Park 
for many reasons, often to celebrate a 
(very) special occasion. And there are 
special wines for such occasions. For a 
special birthday, one might be interested 
in a 1961 Château Margaux Bordeaux 
($6,150) or a 1971 Domaine Armand 
Rousseau Burgundy ($8,900). For a 
very special birthday, a dessert wine 
might be in order. Why not consider 
the 1929 Château d’Yquem Sauternes 
($11,000). The highest priced wine? A 

1971 Domaine de la Romanée-Conti 
Monopole Burgundy ($13,500).

One of the hidden bargains at the 
restaurant may be the corkage fee. For 
$65, a patron may bring a favorite wine 
to suit the occasion without incurring the 
significant mark-up of the wines on the 
restaurant’s list. 

Whether dining for hedonistic 
pleasure or cultured refinement, a meal at 
Eleven Madison Park will leave a lasting 
impression on a patron’s life – and wallet. 

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.

For years, from a style perspective, 
we’ve preferred the clean sleek look 
of hardwood floors over wall-to-wall 
carpeting, especially since we figured out 
that the costs were comparable. 

From a health consideration, we’ve had 
the perception in the media that hard 
surface flooring holds advantages over 
carpeting for allergy and asthma sufferers. 

But recently I learned from Diane 
Darby, vice president, marketing and 
sales at Absolute Flooring in Yorktown 
Heights, that the opposite is true.

Whenever I have a question about 
any aspect of flooring, Darby always 
“floors” me, if you’ll pardon the pun, 
with her encyclopedic knowledge of the 
business and her exceptional ability to 
communicate that expertise clearly and 
concisely.  

“When I got into the business, I just 
listened to everything the reps could tell 
me,” Darby said of how she acquired that 
knowledge.

But I suspect that she’s just plain smart 
on top of that process. Also, as I learned 
with this particular issue, she does 
independent research. 

So, when I read that one in 10 children 
and one in 12 adults suffer from asthma, 
and that many people believe carpeting 
affects asthma sufferers, I knew with 
whom I should check.

“Although most people come in 
to remove carpet when a child or an 

elderly person has some 
respiratory issue, I tell them 
that’s not what they should 
do, based on my research,” 
Darby explained.

“I found that there 
had been some studies 
done, the first one in the 
1970s in Sweden, where 
in commercial buildings 
they had stopped using 
carpeting and went to 
hard surfaces specifically 
because the incidence of 
respiratory distress had 
risen so high in the country 
and they felt this was a 
direct correlation to the use 
of carpeting.

“But in fact, what they 
found was that carpeting 
was better for holding 
allergens and other properties at bay 
that would normally be airborne until 
such time that they could be cleaned 
away, while hard surfaces allowed those 
allergens to become airborne with foot 
traffic. Studies proved that, in fact, 
carpeting was better.”

“But what about getting the allergens 
out of the carpeting?” I asked.  

“There is that disclaimer,” Diane 
responded. “The carpeting must be well 
maintained. It should be vacuumed 
at least once a week and should be 

professionally cleaned every 
18 to 24 months. As a matter 
of fact, this should be done 
anyway to maintain the carpet’s 
warranty in case there’s ever a 
claim. The preferred method 
is steam cleaning, or hot water 
extraction, as it’s called, so that 
the moisture is also removed.”

Darby added that wools 
should be dry cleaned with 
a product called Capture, 
a powder manufactured by 
Milliken, which is poured 
on the carpet and vacuumed 
away.

My last question about 
carpeting versus hardwood 
flooring involved the concern 
about off-gassing. 

“That has been addressed 
in the past few years by the 

manufacturers,” Darby said, “and, further, 
once the carpet arrives in our warehouse, 
we unwrap it from the plastic and aerate 
it until it’s ready to be installed in the 
consumer’s home.  

“So, bottom line, when we have a 
flooring customer talking about air 
quality issues in the home, we do 
recommend carpeting over hardwood,” 
Darby concluded. 

If you have any questions about flooring 
or carpeting, Diane Darby of Absolute 
Flooring will have the answer. She can 

be reached at 914-245-0225. The website 
address is www. absoluteflooring.com.

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

The High Cost of a Fine Meal at a Renowned Restaurant 

The Surprising Health Debate of Carpeting vs. Hard Floors 
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.

Diane Darby, vice president, marketing and 
sales at Absolute Flooring, said research proves 
that carpeting rather than hardwood is a better 
flooring choice for those concerned about air 
quality issues. 

BILL PRIMAVERA PHOTO
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H The Restaurant Examiner

Westchester’s Most Delicious Dishes: Seared Scallops at La Crémaillère

Savor Polish Food at 38th Annual Polish Heritage Day Celebration

Meet the Chef: Rossano Giannini, Restaurant Consultant

By Jerry Eimbinder
The size of the seared sea scallops on 

the summer menu at  La Crémaillère 
Restaurant in Bedford is “U-10.” 

U stands for “under” and indicates 
it would take less than 10 to add up to 
a pound. U-10 scallops are the largest 
available.

The dish, which costs $38, includes 
broccoli purée, sun-dried tomatoes and 
oyster mushrooms with champagne 
sauce. 

Owner Robert Oliver Meyzen is a 
descendant of the French restaurant 

dynasty that once was a major contributor 
to Manhattan’s culinary scene. His father, 
Robert Louis Meyzen, was a co-founder 
of the legendary  French restaurant La 
Caravelle, consistently rated four stars 
by  The New York Times in the 1960s 
and one of yesteryear’s favorite  dining 
establishments for high society members. 

The younger Meyzen purchased La 
Crémaillère from his father in 1993. 

The restaurant occupies a charming 
1750 white clapboard farmhouse formerly 
known as the “Widow Brush House.” It 
has been renovated and expanded many 

times since.  Photographs of the house 
and its occupants dating back more than 
100 years appear on several walls.

Lunch is served Thursday through 
Saturday from 12 to 2:30 p.m. Tuesday 
through Saturday dinner is served from 6 
to 9 p.m. On Sunday, the restaurant offers 
a prix-fixe lunch from 1 to 3 p.m. and 
an à la carte menu from 1 to 8 p.m. It is 
closed on Monday.

La Crémaillère Restaurant is located at 
46 Bedford-Banksville Rd. in Bedford. For 
more information, call 914-234-9647 or 
visit www.cremaillere.com.

By Jerry Eimbinder 
There will be great opportunity to 

taste authentic Polish food at the 38th 
annual Polish Heritage Day Celebration, 
scheduled for this Sunday, July 12 at 
Kensico Dam Plaza in Valhalla. 

The festivities will include polka music 
and folk dance,  sword fights, crafts and 
vendor booths and  performances by 
students from the Polish School (Polska 
Szkola) in Port Chester.  The festival is 
from 12 to 6 p.m.

A special display will  commemorate 
important events in the life of Pope John 
Paul II, a native of Poland and the first 
non-Italian pope since 1523.  John Paul 
II served as pope from 1978 to 2005.

Polish delicacies will include grilled 
Kielbasa (deli meat), Galomkie 
(stuffed cabbage), Bigos (stew), assorted 
pierogies (dumplings), potato pancakes, 
Chrusciki (a Polish  dessert),  poppy 
seed strudel and more. Hamburgers,  
hot dogs, soft drinks and Polish beer will 

also be offered.
Food vendors include Snr Europa Deli 

of Monroe, N.Y., Polish Deli of Yonkers 
and the Lithuanian Bakery in Elizabeth, 
N.J.

The sword fighting sequences  
will reenact clashes between Swedish 
forces hired by Germany and the 
outnumbered  Polish-Lithuanian 
volunteers  and monks who defeated 
the invaders in the Siege of Jasna Gora  
in 1655. 

Admission is free and there is no 
charge for parking. Attendees are advised 
to bring folding chairs. Picnic tables are 
available.

The event is co-sponsored by the 
Westchester County Parks Commission 
and the Westchester Pulaski Association. 
Ron Baker and Lucyna Okrutniak, the 
association’s president and vice president, 
respectively, will serve as co-chairs.

For more information, call 914-864-
PARK or visit www.westchestergov.com.

By Jerry Eimbinder
Chef Rossano Giannini, charismatic 

former chef and owner of Lanterna Tuscan 
Bistro in Nyack, is a restaurant consultant, 
providing guidance to individuals looking 
to open a restaurant or operate their 
establishment more efficiently.

A celebrity chef, he has appeared on 
many television cooking shows. He 
has written for Intermezzo, a magazine 
that covers international cuisine, and 
authored cookbooks “Cooking with Olive 
Oil” and “Signature Pasta.”

Giannini  founded the  Federation 
of Italian Chefs of America  in 2000 
and served as its first president. 
The  organization became an affiliate of 
the International  Federazione Italiana 
Cuochi,  formed in 1960 to preserve 
and promote authentic cooking of Italian 
food worldwide.

He was recognized by the James Beard 
Foundation  in 2004 and 2009 for his 
gastronomic achievements and  invited 
to cook at the Beard House in New York. 
City. In September 2004, he prepared 
crab cake with Aïoli  sauce, pasta with 
wild boar sauce,  Filetto di Branzino 
al Balsamico  and fillet of sea bass and 
molten chocolate cake. 

In May 2009, his menu was Cestino di 
Parmigiano (a basket with parimigiano 
cheese, prosciutto, greens, goat cheese 
and Dijon mustard dressing),  lamb, 
lobster, Pasta Gargarelli al Ragu di Antra 

(made with duck),  striped bass with 
lobster-asparagus, Farro risotto, yellow 
and orange peppers and capers, and Torta 
di Nostalgia for dessert. (A chocolate 
mousse dome with a Grand Marnier dark 
chocolate truffle center.) 

During the 14 years he owned 
Lanterna Tuscan Bistro, he was known 
for conducting  cooking demonstrations 
with wit and charm. Although his classes 
weren’t hands-on cooking sessions, 
attendees learned to prepare dishes they 
would eat. A single long table with seating 
for 30 people was set while Giannini 
addressed the group from its head.

While growing up in Lucca, Italy, his 
leisure time was spent on the soccer field. 
He played  midfielder and goalie for his 
high school, and later joined the town 
team.

When he was 14 and in his first year 
of high school, his best friend’s mother 
secured summer jobs  for both boys at 
the restaurant where she worked. One 
opening was at the front of the house and 
the other at the back. His friend chose first 
and wanted to bus tables, so Giannini was 
assigned to the kitchen.

Following high school, he enrolled in 
culinary school to the disappointment 
of  his parents who preferred he study 
engineering. The school was the Culinary 
Institute F. Martini, in the  town of 
Montecantini Terme. To earn money 
while attending school, he gave up 

playing soccer and became a referee.
Once Giannini graduated from 

culinary school in 1978, he joined  Buca 
San Antonio,  a prestigious fine  dining 
restaurant in Lucca, and worked there 
for three years. He moved on to cook for 
restaurants  in Valle d’Aosta, Montecatini 
Terme and Viareggio.

In 1992, in the spirit of high adventure, 
Giannini accepted an appointment as 
executive chef for a  restaurant at the 
five-star Islamabad Marriott Hotel in 
Pakistan. Two years later, he decided 
to pursue a culinary career in New York 
City, and upon arrival, was hired as 
banquet chef by  Trattoria  Dell’Art. The 
restaurant,  located across from Carnegie 
Hall, was a rising star in New York 
culinary  circles. He left after less than a 
year to become executive chef at Masala.

Next, he joined the Sheraton Cairo 
Hotel in Egypt as  executive chef for 
its acclaimed international restaurant. 
He returned to America a year 
later  and was rehired in his former post 
by  Masala.  Executive chef positions 
followed at  Torre di Pisa  in  Manhattan 
and Trattoria Frattoria in Ridgewood, N.J.

Amid traveling and cooking, Giannini 
found time for romance and married an 
Irish lass, a nurse named Maureen, in 
1999.  Both are serious admirers of the 
music of Andrea Bocelli. Bocelli’s  “The 
Prayer”  was  played at their wedding, 
and three years later a poem written by 

Maureen  about 
Bocelli won a 
pair of tickets 
to a Bocelli 
concert.

In early 2000, 
a year after their 
son Patrick was 
born, Giannini 
and Maureen 
had lunch 
at a Nyack 
restaurant. 

“We noticed that a restaurant on South 
Broadway had closed and we learned that 
the space, kitchen equipment, and the 
tables and chairs were available,” he said.

A deal was closed in March 2000 and 
Lanterna Tuscan Bistro opened at 3 S. 
Broadway less than four weeks later. 
It closed in April 2014, one week after 
celebrating its 14th anniversary.

Giannini also owned a restaurant in 
Larchmont called Lanterna Tuscan Bistro 
East. While Giannini is noted in the 
restaurant industry, he doesn’t spend all 
of his time in the kitchen; he is also in the 
security services business and continues 
to referee soccer. Maureen is an oncology 
nurse at Memorial Sloan Kettering Cancer 
Center in Manhattan.

Giannini can be reached at 
rossanogiannini@optonline.net.

Seared sea scallops is on the summer menu at La 
Crémaillère Restaurant in Bedford.

Rossano Giannini
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EXAMINER MEDIA Classifi eds 070715

ADOPTION
A childless married couple wishes to 
adopt. Loving secure home life. Hands-on 
mom & devoted dad. Large extended fam-
ily. Expenses paid. Felica & Tom. 1-844-
286-1066

AUCTIONS
ONLINE BANKRUPTCY BOAT AUC-
TION! July 11-22 Inspection 7/11- Sa-
ranac Lake, NY from 10-3. 24 Spencer 
Serene, V-8 Merccruiser 350hp, Wooden 
Hull, Custom Built by Spencer Boatworks 
212.375.1222 www.AuctionAdvisors.com

AUTO DONATIONS
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 
Action. 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!

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!

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

FARMS/ RANCHES FOR SALE
Our Hunters will Pay Top $$$ To hunt 
your land. Call for a Free Base Camp Leas-
ing info packet & Quote. 1-866-309-1507 
www.BaseCampLeasing.com

HELP WANTED
CASHIER/COUNTER HELP. BP Cort-
landt Manor. Store help needed part time. 
Must be at least 21 years of age. Will train. 

Call Yolanda (914) 755-0970

***SECURITY GUARDS NEEDED 
ASAP*** Looking for reliable, mature, 
punctual guards to work in retail stores 
in Somers. F/T-P/T available. Must have 
NYS guard license and able to work week-
ends. D/L and car a plus! CALL US NOW 
718-544-3949.

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

Can You Dig It? Heavy Equipment Opera-
tor Career! We O� er Training and Certi-
� cations Running Bulldozers, Backhoes 
and Excavators. Lifetime Job Placement. 
VA Bene� ts Eligible! 1-866-362-6497

IN HOME PET SITTING
Pleasant Paws Inn  LLC  Catering to the 
most discerning dog owners in Westches-
ter.  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
50 X 150 RESIDENTIAL BUILDING 
LOT IN THORNWOOD. Interested, call 
(914) 769-2982 and leave message.

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)

SUMMER TUTORING
ALGEBRA, ENGLISH AS WELL AS 
CHEMISTRY, BIOLOGY AND EARTH 
SCIENCE. 14 years of experience. West-
chester Community College employee. 
Your home or mine. (914) 525-8966.

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, jewelry, 
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

*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
@the

examinernews.com
Classified Ad Deadline

 is Thursdays 
at 5pm for 

the next weekʼs 
publication
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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, July 7
Author Beatriz Williams. New 

York Times-bestselling author Beatriz 
Williams has become synonymous with 
the smart and romantic summer read. 
We’ve been swept away by The Secret Life 
of Violet Grant, A Hundred Summers, 
and Overseas and this summer, Williams 
is back with a story of politics and secrets 
that takes place during what should be an 
idyllic summer on Cape Cod. Join us as 
Ms. Williams talks about Tiny Little Thing 
at White Plains Public Library at 6:30 
p.m. Refreshments served. Book sale and 
signing to follow presentation. WPPL, 
100 Martine Avenue, White Plains.

Neighborhood Nights. All movies 
and special events 7 p.m. at White Plains 
locations. “Night Time in the Animated 
Kingdom” presented at Druss Park, South 
Lexington, White Plains. Marin Magic 
presented at George Washington School.

Wednesday, July 8
White Plains Outdoor Market. Fresh 

food and produce from local farmers, plus 
specialty items; 8 a.m. to 4 p.m. Court 
Street between Martine Avenue and Main 
Street, White Plains

TILI Shed. Take It or Leave It recycling 
at Gedney Yard, 87 Gedney Way, White 
Plains; 2 to 4p.m.

Dancing Under the Stars. Larry 
Stevens – Rock Classic to Pop; 7 p.m.; 
Renaissance Plaza, Main Street and 
Mamaroneck Avenue, White Plains.

Neighborhood Nights. All movies 
and special events 7 p.m. at White Plains 
locations. “Night Time in the Animated 
Kingdom” presented at Turnure Park, S. 
Lake Street, White Plains. 

Papal Encyclical on the Environment: 
A Call to All Humanity. Sister Kathleen 
Deignan and Brother Kevin Cawley, co-
conveners of the Thomas Berry Forum 
for Ecological Dialogue at Iona College, 
present a summary of key points from the 
Papal Encyclical on Climate Change to be 
published this month. They also explain 
the meaning of this document as well as 

the Pope’s message about climate change 
for all of humanity. 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, July 9
Noonday Concert. Outdoor live 

musical performance at Renaissance 
Plaza, White Plains (Mamaroneck Avenue 
and Main Street) by the Herve Alexandre 
Quartet – Jazz an Salsa. Sponsored by New 
York-Presbyterian Westchester Division.

Outdoor Yoga Event. The City of 
White Plains and White Plains Hospital 
present an evening of outdoor yoga. 
The event is free and open to the public. 
Both experienced yogis and those who 
are new to the practice of yoga are 
welcome. The event will take place on 
Court Street (between Main Street and 
Martine Avenue). Check in will begin at 
5:30 p.m. and yoga at 7 p.m. White Plains 
Hospital is donating yoga mats to the 
first 200 hundred registrants. To register, 
call 914-422-1336 or email registration@
whiteplainsny.gov. The rain date for the 
event is Friday, July 10. White Plains’ own 
Patty Holmes, owner of the Yoga Garden, 
will be leading the yoga for the evening. 

“Festa Italiana” in honor of Our Lady 
of Mount Carmel is a four-day traditional 
Italian festival that will take place from 
July 9-12 and begins each night at 6 pm. A 
variety of entertainers will perform Italian 
and American music and dance favorites 
with a custom built outdoor dance floor.  
DJ Jackie Ciaramella will be opening Festa 
Italiana on Thursday, July 9t, followed by 
The Wanderers on Friday, July 10, Don 
Felice and Band on Saturday, July 11 and 
I Forestieri, Sunday July 12. There is a 
children’s entertainment program each 
night beginning 7 p.m., along with games 
of chance, an air conditioned casino and 
delicious Italian food.  Bar D’Italia, boasts 
an espresso bar, imported cold Italian 
beverages, gelato and delicious Italian 
pastries. Free admission and free parking; 
takes place rain or shine at The Church 
of Our Lady of Mount Carmel, 92 South 
Lexington Avenue, White Plains.

Neighborhood Nights. All movies 
and special events 7 p.m. at White Plains 
locations. “Night Time in the Animated 
Kingdom” presented at Chatterton Park, 
Chatterton Pkwy, White Plains. 

Family Film Frenzy. Series features 
outdoor movies and after-hours 

swimming (7 p.m.) at various Westchester 
County swimming facilities. The series 
kicks off on Wednesday, July 8 at The 
Brook at Tibbetts Brook Park in Yonkers 
with the 3D, stop-motion, animated 
fantasy-comedy film, The BoxTrolls (PG, 
2014). Rain date is Thursday, July 9. 
The park opens at 7 p.m. for after-hours 
swimming, picnicking, and relaxing. The 
movie begins at sundown. Bring your own 
picnic, or purchase food at the concession 
stand. For seating, bring blankets and 
chairs. Admission is $5 per person (free 
for children under 5) and includes the 
movie only. A Westchester County 
Park Pass is not required for admission. 
Admission wristbands will go on sale 
the day of the event at each location and 
will be sold on a first-come, first-served 
basis while supplies last. The series will 
continue with the showing of Dolphin 
Tale 2 (PG, 2014) on Wednesday, July 15 
at Glen Island Beach in New Rochelle; Big 
Hero 6 (PG, 2014) on Wednesday, July 
22 at Saxon Woods Pool in White Plains; 
and Annie (PG, 2014) on Wednesday, 
July 29 at Willson’s Waves Pool in Mount 
Vernon. Please note that swimming is 
only permitted until dark, and all food 
and cooler guidelines for regular pool 
hours apply.

Friday, July 10
The Lego Movie Outdoors. Free 

presentation of the Lego Movie at Kensico 
Dam Plaza, Valhalla. Entertainment 
begins at 6 p.m., screening at dusk. Bring 
chairs and blankets for seating. Car 
pooling suggested. Sponsored by Entergy 
Screening Under the Stars.

Saturday, July 11
TILI Shed. Take It or Leave It recycling 

at Gedney Yard, 87 Gedney Way, White 
Plains; 9 a.m. to noon.

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 July 4) Info: 914-723-3470 or visit 
www.greenburghnaturecenter.org.

“Pirates of the Hudson.” This rollicking 
show fresh from Off-Broadway returns, a 
swashbuckling pirate musical in which 
the audience helps write and perform the 
tale. It begins with a crew of misfit pirates 

flung into the future by a bumbling sea 
witch, with only one chance of returning 
home: performing the greatest pirate epic 
ever seen on stage. But when their script is 
torn asunder, these pirates-turned-actors 
are forced to improvise based on audience 
suggestions. Tarrytown Music Hall, 
13 Main St., Tarrytown. 1, 3 and 7 p.m. 
Adults: $24. Children (17 and under): 
$18. Historic Hudson Valley members 
receive a $5 per ticket discount. Info and 
tickets: Visit www.hudsonvalley.org.

The Dirt on Dirt. Get your hands 
dirty in this interactive program as 
we learn the basics of composting and 
what makes up dirt. Greenburgh Nature 
Center, 99 Dromore Rd., Scarsdale. 2 p.m. 
Members: Free. Non-members: $8 per 
person. Info: 914-723-3470 or visit www.
greenburghnaturecenter.org.  

Sunday, July 12
Polish Heritage Festival. Featuring 

Polish food, music, sword fights, crafts 
and vendor booths and music and dance 
performances by students from the 
Polish School in Port Chester. Kensico 
Dam Plaza, Valhalla. 12 to 6 p.m. Free 
admission and parking. Info: 914-864-
PARK or visit www.westchestergov.com.

Family Festival: Gold. A special 
screening of the 1971 classic “Willy 
Wonka and the Chocolate Factory,” plus 
songs, stories and animation with Jukebox 
Radio; a search for treasure in the galleries 
with the chance of winning a gold prize; 
and complementary refreshments. Part 
of the Fairfield Westchester Museum 
Alliance’s “The Seven Deadly Sins” joint 
programming effort. Neuberger Museum 
of Art, 735 Anderson Hill Rd., Purchase. 
1 to 4 p.m. Neuberger Family Circle 
Members: Free. General admission: $10 
per child (18 and under). Adults: Info: 
914-251-6100 or visit www.neuberger.org.

Secret Summer Cinema With Marshall 
Fine. Secret Summer Cinema will offer 
film screenings for four consecutive 
Sundays that are selectively curated 
by one of New York’s top film critics. 
Followed by a discussion and Q&A 
with the audience. The Picture House, 
175 Wolfs Lane, Pelham. 5 p.m. $60 per 
person for the four-week series. (Tickets 
to individual screening are not available.) 
Info and tickets: 914-738-3161 or visit 
www.thepicturehouse.org.
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Congratulations to the White Plains Graduates – Class of 2015
James Abanto
Yesica Abreu
Daniel Agostinho
Elizabeth Aguilar
William Ahearn Jr
Charlie  Alcantar
Valerie  Alexander
Gabriella  Alexandrou
Cameron Allen-Jones
Samoni Allison
Osvaldo Almiron Taboada
Raul Alonzo Serrano
Tanya Alvarez
Diana Alvarez Maldonado
Steffani Alvarez Rivera
LaShanae Amaker
Sharon Amaro
Jaël Andre
Neil Arango
Jean Pierre Arca
Jessica Arellano
Antonio Arias
Caitlin Arias
Stephanie Arias Avelino
Antonia Arnzen
Luke Arnzen
Domenica Arone
Naomi Del 
Carmen Asmat
Elizaul Baez
Nayeli Baez
Kevin Bailey
Emma Bankier
Kyle Banks-Mobley
Christopher Barcacel
Emerson Barrios
Christina Bartsch
Hailey Battipaglia
Anthony Bautista
Madeleine Beck
Alexander Bejar
Amanda Bell
AnthonyBenavidez
Olivia Berger
Daniel Berisha
Michael Berisha
Margaret Bernstein
Lesly Berrio Castaneda
Stephen Best
Kyra Betheil
Katherine Bettino
Nicholas Blair
Dieuline Blanc
Chyna Bowen
Ana Bravo
Ernst Brice Jr
Jaleel Brinson
Anthony Bruma
Adrianna Brunson
Evelyn Bustamante
Seymourne Byron-Cox
Anthony Cabrera
Guadalupe Cabrera
Dylan Calderon
Luz Calderon
Emilio Calle
Pablo Camacho
Rafael Camacho Garcia
Keilynn Candelaria
Sebastian Cantillo
Kaitlin Cardon
Joseph Cardoso
Michael Carrier
Sarah Carrier
Ian Caruso
Barbara Carvalho
Beatriz Carvalho
Oliver Cary
Noah Cattan
Adabel Ceballos
Jaqueline Celestino
Reginald Ceus
Stephanne Chacha
Reyna Chavarria
Anthony Chaves

Zabini Chevalier
Nicholas Chiappari
Michelle Chin
Ella Chochrek
Alisa Choubay
Anna Chuquitaipe
Monique Cilento
Julia Cipriano
Caroline Cole
Giomayra Coloma Deliot
Koalii Colomban
Matthew Conroy
Erin Convey
Tashan Copeland
Thomas Corbalis
Dennis Cordero Jr
Jovanny Corona
Jonathan Corporan
Maria Cortezano
Taniah Cousins
Samuel Coveney
Sara Crane
Max Crawley
Julia Crescenzi
Jesus Cruz
Timothy Cruz
Alex Cruz-Rojas
Karina Cuenca
Auden Dana
Lucimara DaSilva
Akeil Davis
Cristian DeLaCruz
Erik de la Cruz Flores
Daniel De Oliveira Fornari
Norma DelRosario-Isasmendi
Antonio DeMaria
Kristen Dever
Sade Dewar
Rudy Margaret Deza
Alexis Diaz
Jerry Diaz
Diego Diaz Carrillo
Kevin Diaz Xelo
Danasia Diggs
Antonio Di Nardo
Jacob Ditkoff
Emily Dominguez
Kevin Dominguez
Victor Dominguez
Cliff Dominguez Martinez
Samarsha Drysdale
Nicolas Duarte Florez
J'vonni Duke
Kerwin Dukuze
Angelica Duque
Roynell Durant  Jr
Sarah Eddy
Taylor Edmondson
Michelle Eguez
Shakhiel Enders
Melissa Erskine
Osvaldo Escobedo
Nicole Espichan
Bardo Espinoza
Rizza Estacio
Jeremy Estrella
Anthony Fante
Darin Fejzullai
Kaylah Felipe
Stephanie Ferman
Giovanni Fernandez
Jocelyn Ferrante
Fernando Ferreira Jr
Jeffrey Figueroa-Bravo
Joshua Filion
Corinne Fischer
Edward Fisher Jr
Valencia Flerinord
Brayan Flores-Santos
Daisy Flores-Torres
Francesca Fonzetti
Nicholas Foy
Michael Fuller
Michele Fusca
Eliana Galeano Encina

Frida Galvan Olvera
Maria Angelica Garcia
Natasha Garcia
Alexis Garner
Martin Gaytan
Christine George
Shawn Gilbert
Thomas Gilbert
Daniel Gilder
Ceara Gilmartin-Donohue
Nicole Girillo
Albert Glover
Benjamin Glucksman
Alejandra Gomez
Jennifer Gomez
Ana Maria Gomez Cifuentes
Diana Gonzalez
Leonardo Gonzalez
Marc Gonzalez
Nicole Gonzalez
Jennifer Gordon
Werner Graefe
Irvin Gramajo Reyes
Daniel Guerra-Mejia
Justin Gugger
Rachel Guglielmo
Lizbeth Guijosa
Vinston Guillaume
Dayhana Guzman
Torry Haggins
Damon Hall
Christian Henriquez Torres
Olivia Henry
Alejandro Hernandez
David Hernandez
Edith Hernandez
Jesus Hernandez
Juliet Hernandez Henriquez
Tomas Hernandez-Velazquez
Erica Hines
Richard Hodges III
Isabelle Hofgaertner
Ivanna Holguin Albagli
Ruby Holm
Trystan Horn
Hector Huaman Yachi
Mariah Hudson
Jose Huerta Vidals
Joseph Hughes
Andy Iglesias 
Manuel Iglesias-Martinez
Tara Indelicato
Claudia Ines
Matthew Inganni
Luis Irizarry Lopez
Jesus Isidoro Chino
Ebonè Jackson
Troy Jackson
Tyler Jackson-Greene
Seth Jaffe
Jalen Jamison
Victoria Janaskie
Sebastian Jaramillo
Allison Jasne
David Jefferson
Shayanne Jefferson
Rorghino Jimenez Flores
Brittany Johnson
Rahsaan Johnson
Raina Kadavil
Benjamin Kanas
Kourtney Karson
Zachary Klein
Michelle Krug
Masakazu Kusaka
Isabella Lacarbonara
Sarah Lambert
Maxson Lamy
Emily Lasalandra
Devan-Ashley Lawrence
Yannaurys Lazala Robles
Olena Ledenyova
Elijah Lederman
Diamond Lemus
Odalys Leon Cortezano

Kasey Levin
Jessica Levine
Nijee Lewis-Jones
Rebecca Liebson
Song Lin
Mireya Lira Vicuna
Cory Livne
Luis Llanos Arellano
Robert Lodes III
Jennifer Loja
Nicolas Londono Perez
Lizeth Lopez
Keven Lopez-Barrios
Edvin Lopez Catalan
Robert Lovitch
Shannon Lynch
Alana Lyons
Michael Mack
Samuel Mack
James Magana
Jose Magana Rivas
Hannah Lacy Malcomson
Cassandra Maldonado
Fernando Maldonado
Albert Maldonado Martinez
Elena Malpartida
Nicholas Mancini
Corel Marchena
Marissa Marinaccio
Liam Marothy
Frank Marte
Claudio Martin Mora
Catalina Martinez
Michelle Martinez-Alcaraz
Jocelina Martinez-Castro
Jailene Martinez Garcia
Madeline Martinez Martinez
Joseph  Martinez Vila
Steven Marx
Corey Masino
Dajanei Mason
Gabriela Mateo-Saja
Evan Matherly
Stephanie Mauri
Monifa  Mayo
Nicolas  Mazariegos Tomás
Erin McGee
Lomax McLarty Jr
Jessica McMahon
Megan McMahon
Savannah McNeil
William McTeigue
Eliza Melgar
Luilly Melgarejo Villegas
Cristian Melo
Robert Mendez-Cabrera
Jhonnatan Mendez Mones
Ricardo Mendez Patino Jr
Bianca Mendoza Maya
Jason Michel
Abraham Miro
Bryce Mitchell
Salim Mohammad
Luis Monge
Giovanna Montiel Velazquez
Rashon Moona-White
Jair Moore
Marianne Moore
Joselina Mori
Mariuxi Morocho
Anthony Mubiala
Felicia Mubiala
Michael Myllek II
Casilda Natal
Jannet Nicolas
Jocelyn Nieto
Juneshi Nieves
Desnique Nimons
Eric Nirenberg
Dulce Nlavo Mansogo
Stefanie Nolli Gaspar
Elliott Norman
Bianca Novello
Emily O'Brien
Stephen Ojeda-Britez

Valerie Olarte-Catano
Nancy Olivares Rosas
Christian Oliveira DeMelo
Maryclare O'Meara
Ever Onofre-Gonzalez
Vanessa Oré
John O'Shea
Valeria Oviedo 
Marc Paillant
Karl Patterson Jr
Franklin Paulino
Joann Perez
Isabelle Philippe
Derbie Pierre-Louis
Jessica Pizarro
Christopher Polanco
Martina Poppe
Jareth Powell
Olivia Powell
Melissa Preudhomme
Petinia Prince
Charles Propper
Matthew Quinn
Lesley Quintana Martinez
Theodore Rabinowitz-Buck
Jose Ravina Jr
Anthony Reggio
Danielle Reggio
Kristen  Reilly
Catherine Reynolds
Jamila Richardson
Francisco Rios
Aaron Roberson
Allen Roberson III
Juan Rodas Florez
Danieli Rodrigues
Esmeralda Rodriguez Ocampo
Cesar Rojas
Zeltzin Rojo
Montre Rooke
Cindy Rosas Dominguez
Lauryn  Rowland
Grant Rubin
Skylar Rudis
Breon Ruff
Jorge Salas 
Christopher Salgado
Giovanni Salgado-Prado
Jocelyn Sanchez
Shyanne Sanchez
Jarrett Sannerud
Selena Santiago Aguilar
Liliana Santizo-deLeon
Julio Santos Rosas
Danny Sarango Jara
Suzanne Savignano
Luke Saville
Mecca Sawyer
Allison Schick
Karla Schiefer
Lauren Schulz
Terrence Scott
Zoe Shannon
AkashSharma
Kelsey Shea
Jessica Sheridan
Katherine Shymonowicz
Angela Silfa
Leslie Silva
Joshua Siwek
AndrewSmiley
Ashanti Smith
Dijon Smith
Kayla Smith
Laurin Smith
Jordan Sobo
Kiana Stanback
Samantha Standard
Christopher Stangarone
Jennifer Stanton
Aaliyah Steward
Matthew Straub
Ana Maria Suarez
Bryam Suqui Morocho
Kristin Sutton
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Congratulations to the White Plains Graduates – Class of 2015
Gabrielle Taddeo
Moussa Tall
Yulitza Tapia
Stephanie Tapia Verdin
Danielle Tardio
Jessica Telesco
Kelly Temaj
Josue Tlalmanalco
Ashley Tomaselli
Verenice Torres
Philip Tortoriello

Kevin Trapp
Nina Tucker
Nicole Turlan Caballero
Dangello Ugaz-Novoa
Nin Sabriy Urial-El
Karlem Vacacela
Jeffrey Valdez
Elihu Valencia
Angelo Valverde
Ross Van Doren
Mateo Vaquero

Antony Varela
Arya Vasudevan
Teloria Vega
Oliver Velez Jr
Kelvin Velez Rodriguez
David Ventura
Alexandra Vera
Vanessa Verde
Jack Vignone
Francisco Villacorta Gonzales
Stephany Villada

Fernando Villagra
Thomas Vitale
Allison Vizoskie
Tai Vo
Nicholas Wadden
Robert Walker
Dante Wells
Lauren Werner
Amanda Westin-daRocha
Amina Williams
Lily Wincele

Alana Woffard
Angelina Woltmann
Yera Woo
Lauren Woods
Anahi Xelo
Bujar Zabelaj
Kenneth Zapata
Alexander Zekus
Michelle Zepeda Hernandez
Jose Zhinin Guaman

Tiger Pride!

Interim School Superintendent Timothy Connors 
leads the procession for WPHS Graduation 
2015. 

Graduation cap designs featured high school pride as well as 
college-bound dreams.

The graduating class at Westchester County 
Center, June 25th.

Graduate Noah Cattan receives congratulations from outgoing School Board 
member Peter Bassano.White Plains Mayor Tom Roach address the Cass of  2015.

Pondering the past, looking forward to the future.

A Happy Graduate Matt Quinn is congratulated 
by Mayor Tom Roach. 

HILLARY MILLMAN PHOTOS
PHOTO COURTESY OF KAREN QUINN
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