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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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Nurse Apprentice Makes Full Circle At White Plains Hospital NICU

Oyster Fest 
at Captain 
Lawrence

NYS 
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Champs

Local Libraries to Receive 
Construction Grants from Albany

Greenburgh Planning Board Considers 
Special Permits for Massage Therapy

By Pat Casey
The New York State Department of 

Education’s Library Construction Grant 
Program, supported by a $14 million 
capital fund appropriation in the 2014-
2015 state budget for the construction 
and renovation of public libraries in New 
York State has announced its awards.

The  Warner Public Library (serving 
Tarrytown/Sleepy Hollow)  will receive 
$155,589 for the Roof Replacement 
Project, providing the library with a fully 
functional roof and drainage system, 
protecting the building and its contents.

The  Dobbs Ferry Public Library  will 

receive $25,591 to retrofit or replace 
existing light fixtures with energy 
efficient, long lasting LED fixtures.

The  Hastings-on-Hudson Public 
Library  will receive $19,107 for the 
purchase and installation of a Mitsubishi 
Hyper Inverter heating (cooling) pump 
system for the expanded and renovated 
library community room.

The  Greenburgh Public Library  will 
receive $14,661 for the installation of a 
glass partition and door in the passage 
between the adult reading room and the 
teen section of the library, alleviating 
noise issues and increasing patron 

continued on page 2

By Pat Casey
Removing massage parlors that engage 

in prostitution permanently from the 
Greenburgh landscape was on the August 
Planning Board agenda.

Before the group was a draft document 
with 28 suggested changes to the town’s 
zoning ordinance that legislators hope 
would establish a special permit process 
for keeping legal and licensed therapeutic 
massage establishments in business, 
while providing police with the means to 
permanently shut down the prostitution 
rings operating as massage parlors. 

The basics of the changes were to add 
definitions to the law so that personal 

service establishments, which currently 
are an as right use in several zones, are 
specifically called out with a special permit 
provision related to those businesses 
operating with a state license and those 
that do not.

The point was to get down to the nitty-
gritty of the wording of the code to close 
legal loopholes that so far have given the 
illegal establishments the ability to come 
back on line.

Some members of the board were 
confused as to why it was necessary to 
change the zoning code when New York 

continued on page 2
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By Pat Casey
White Plains Hospital held a graduation 

ceremony for 22 students on Friday who 
completed an intensive, seven-week 
apprenticeship program during July and 
August. 

The nurse apprentices, who came from 
communities all around Westchester, 
included a special student this year. 
Kathryn Linehan of White Plains was the 
first baby to be admitted into White Plains 
Hospital’s brand new NICU in 1994. She 
came back this year to work with the same 
doctors and nurses who cared for her. 

Kathryn and her family have stayed 
in touch with White Plains Hospital’s 
NICU physicians and  nurses  through 
the program’s annual reunions. This 
experience, and the encouragement of Dr. 
Jesus Haile-Marti, the director of NICU, 
made her choose nursing as a career. 

Kathryn did a three-week rotation in 
the NICU this summer. She is studying 
nursing  at St. John Fisher College in 
Rochester this fall. 

The nurse apprentice 
program is designed to 
help meet the critical need 
for nurses in the Hudson Valley. 
Many  apprentices  are later 
hired by White Plains Hospital. 

During the rigorous full-
time, five days per week 
program schedule, the 
apprentices experience 
working in clinical areas in the 
Hospital including pediatrics, 
the emergency department, 
endoscopy, post-anesthesia 
care unit, ICU step-down, labor 
and delivery, maternal-child, 
medical-surgical, oncology and 
neonatal intensive care. They 
also perform supervised tasks 
such as answering call bells, 
taking vital signs, assisting 
patients with meals, assisting 
nurses as needed and sitting 
with patients, reading to them 

Twenty-two students graduated from White Plains Hospital’s Nurse Apprentice Program last week. Kathryn Lineham, 
of  White Plains, was a special addition to the class this year as she was the first baby to be born at the hospital’s then 
brand new Neonatal Intensive Care Unit (NICU) in 1994. In the inset photo is Dr. Jesus Jaile-Marti with Kathryn 21 
years ago. Dr. Jaile-Marti still heads the NICU.

continued on page 2
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Nurse Apprentice Makes Full Circle At White Plains Hospital NICU

Local Libraries to Receive Construction Grants from Albany

Greenburgh Planning Board Considers Special Permits for Massage Therapy
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SMALL NEWS
 IS BIG NEWS

and keeping them company. They further 
receive instruction from members of the 
nursing staff on a range of topics such 
as patient safety, infection control, and 
general patient care. 

“This is a highly selective program 
and we are once again very fortunate to 
be congratulating a truly amazing group 
of young men and women who have 
shown such passion and dedication in 
their path to a nursing career,” said Annie 
Norris, M.S. Nurse Apprentice Program 
Counselor during the graduation 
ceremony in the hospital’s auditorium. “It 

is wonderful for us to see them develop 
and gain valuable experience that they can 
carry with them for years to come, and the 
Hospital, in turn, benefits as well by hiring 
so many of them back as full-time nurses 
after they complete their studies.” 

Named after the late Richard P. Biondi, 
who was a Senior Vice President of White 
Plains Hospital and was instrumental 
in leading fundraising initiatives on its 
behalf, the nurse apprentice program has 
been coordinated by Norris and Monica 
Purdy. They direct the community 
outreach program at local schools and 

screen, select, evaluate and oversee the 
apprentices. 

The apprentice program started in 2006 
with 10 participants and has graduated 
103 participants to date. The program was 
initially made possible by a grant from 
the Department of Health and Human 
Services, Health Resources and Services 
Administration, as well as funding from 
White Plains Hospital.

This year’s apprentices are:
Jose Saire, Port Chester; Mark 

Soriano, White Plains; Catherine Petitti, 
Eastchester; Luiza Andrade, West 

Harrison; Mildres Aguirre, Port Chester; 
J’ana Aikman, White Plains; Emily 
Frantzen, Blauvelt, Shaina Hernandez, 
White Plains; Jennie Chieco , Bedford 
Corners; Julie Berkery,  Pearl River; 
Kathryn Linehan, White Plains; Ginger 
Fitchett, Pomona; Darien Pierce, White 
Plains; Anthony Kellman, Bronx; 
Chrissy Ryan, Tappan; Tiffany McAuliffe, 
Tuckahoe; Hope Wilkinson, White Plains; 
Taylor Hubner, Yorktown Heights; Julia 
Gonfiantini, Katonah; Nickole Morgan, 
Mamaroneck; Alexa Fratarcangeli, 
Yonkers; Kelly Castro, New Rochelle. 

comfort and staff use of both areas.
North Castle Public Library has been 

awarded $46,772 to replace an outdated 
HVAC system, as well as old, drafty 
doors. Funding also provides for three 
ceiling fans and other interior renovations  
to increase programming and quiet  

study space.  
Harrison Public Library  is granted 

$32,438 to transform the Community 
Room that will provide comprehensive 
library services for the 21st Century.

Harrison Public Library (West Harrison 
Branch) will receive $26,500 to replace the 

old entrance doors with energy-efficient, 
ADA compliant units to improve energy 
efficiency and accessibility.

Katonah Village Library will 
get $11,950 to replace old shingles on the 
structure’s roof, as well as improve the 
front portico’s gutters and downspout. The 

ceiling directly under the roof will also  
be renovated.

The libraries in Pelham, Tuckahoe, New 
Rochelle and Eastchester will receive funds 
in excess of $200,000 for improvements 
ranging from new roofing and elevators  
to lighting.

State already polices service licenses.
“Do we pull the license or the special 

permit,” was a repeated question. “Why do 
we need both?” 

Since another similar law is being 
considered by the Greenburgh Town 

Board, members of the Planning Board 
said they needed to see that draft as well 
to know they were not duplicating efforts.

There were concerns that nail salons 
would be discouraged from offering foot, 
scalp, face, neck and shoulder massages.

Recommendations for regulation 
included background checks on 
applications, a referral from the Building 
Inspector, Chief of Police and Fire Marshal 
and that the allowable hours of operation 
could be somewhere between 6 a.m. and 10 

p.m. State licenses must be conspicuously 
displayed.
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100 Years Later County Honors Probation Officer Who Set High Bar on Standards
Westchester County’s first probation 

officer, William E. Mounteney was 
honored last week, 100 years after his 
appointment. During his tenure, he 
was known for helping to establish best 
practices in probation and lived a rather 
remarkable and profound life. Sadly, he 
died in a nursing home with no family 
and no financial resources.

Mounteney was buried in a Kensico 
Cemetery grave that remained unmarked 
until a morning ceremony last week, 
when County Executive Robert Astorino 
and Commissioner of Probation, Rocco 
Pozzi unveiled a monument that was 
placed on Mounteney’s gravesite.

The service was part of a centennial 
celebration by the probation department.

With funds raised from the 
Westchester County Probation Officers 
Association, the monument reads: 
“William E. Mounteney, 1874-1963, First 
Probation Officer, Westchester County, 
N.Y., Appointed 1915.”  In a second, 
more formal afternoon ceremony, a 
full program of speakers was held at 
the Westchester County Courthouse in 
White Plains to honor Mounteney and to 
celebrate the Probation Centennial. 

“Today is an important day as we not 
only honor William Mounteney but 
also the men and women who serve as 

probation officers,” said Astorino.  “Mr. 
Mounteney may not have had any blood 
relatives outlive him, but he has 200 
members of a probation family today 
that know of him and appreciate all he 
did to establish best practices in the 
important work of probation. It’s nice 
to think that Mr. Mounteney, a former 
pastor, is looking down on us today with 
gratitude that he’s being remembered 52 
years following his passing and 100 years 
following his appointment.”

“Following in the footsteps of Mr. 

Mounteney, the Probation Officers of 
today serve with integrity, commitment 
and passion as they strive to protect 
the citizens of Westchester County and 
provide services to the courts,” said 
Commissioner Pozzi.

Prior to becoming a probation officer, 
Mounteney had a 20-year career in 
ministry that took him to churches in 
Upstate New York, New York City, New 
Jersey and Westchester.  He was also 
an award winning chicken farmer and 
volunteered during World War I at age 43 

to serve in the American Expeditionary 
Services as an overseas secretary in 
Europe.

Born in England, Mounteney 
immigrated to the United States as a 
young man.  Throughout his life he was 
civic-minded.  “I believe that… one of 
the great duties of the present-day citizen 
is to lift the ideal… lay aside bigotry and 
prejudice… practice the art of optimism,” 
he once said.  “This is the best country 
in all the world.  It is going to be a better 
country – better than our fathers hoped, 
better than we ourselves have dreamed.”

As a probation officer, Mounteney 
carried these ideals.  He showed 
compassion for offenders, regardless 
of race and worked hard to secure 
employment for cases in his care, but he 
was not reluctant to hold probationers 
accountable for their actions.  He 
also sought to recruit women into the 
probationary field.

One hundred years later, the 
Westchester County Probation 
Department today has a staff of 200 
(including 150 probation officers).  Its 
operations are housed on three floors 
of the Westchester County Courthouse 
in White Plains and four district offices 
located in Mount Vernon, New Rochelle, 
Peekskill and Yonkers.  

William E. Mounteney’s monument was solemnly installed at Kensico Cemetery. 

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

ElderServe offers a full spectrum of health care and supportive 
services. Ideal candidates must have experience. If you are a 
dedicated, compassionate caregiver, we invite you to join us.  

For consideration, please call for a convenient interview 
or come to our OPEN HOUSE every Thursdays and Fridays 

from 9:00am to 2:00pm
Call for an Interview: 

347-842-3700
170 West 233rd Street, Bronx, NY 10463

Come Join Our Home Care Team at ElderServe
Licensed Home Care Services Agency

We serve The Bronx, Manhattan, Brooklyn, Queens 
and Westchester

All Shifts, Live-In Opportunities are also available
• Bilingual/Spanish or other languages a plus

• Aides with reliable transportation are encouraged to apply

NOW HIRING FOR LOWER WESTCHESTER
CERTIFIED HHA’s & PCA’s

We offer Health Insurance, Paid Vacation & Sick Time.

EOE
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On Tuesday, Aug. 4, over 200 
professionals and community 
members gathered at the CV Rich 
Mansion for Savor & Support, a 
festive summer party hosted by 
Mercedes-Benz of White Plains 
in support of My Sisters’ Place 
This year’s Savor & Support event 
proved to be the most successful 
yet, raising over $25,000.

“This is really a celebration 
of an incredible partnership 
and a testament to our shared 
commitment to working together 
to end domestic violence and 
human trafficking and continuing 
to shed light on issues that impact 
us all,” said MSP CEO Karen 
Cheeks-Lomax. “We all cross paths 
with individuals who are currently 
experiencing this in their lives 
or are courageous survivors and 
heroes.”

The after-work affair highlighted 
the 5th  year of a partnership 
between My Sisters’ Place and 
Mercedes-Benz of White Plains.  General 
Manager Gary Turco presented MSP 
with a $10,000 check and announced 
that Mercedes-Benz of White Plains will 
donate $50 to MSP for every new vehicle 

sold during the month of August and 
$1,000 for anyone who mentions MSP 
when purchasing a car.

“It has been a pleasure getting to know 
this wonderful organization,” said Turco

Guests were treated to an amazing 

night with a tasting of Chazz Palminteri’s 
new BiVi Vodka and live entertainment 
by local rock band, The Proof. Attendees 
were moved by firsthand stories and 
encouraged to take open and honest 
conversation regarding these issues into 

their lives, engaging colleagues 
in their workplaces and with 
loved ones at home.

All proceeds raised from 
Savor & Support will directly 
fund critical MSP programs and 
services including: emergency 
shelter, legal services, counseling 
for children and adults and 
teen and community outreach 
through advocacy and education.

Since 1976, My Sisters’ 
Place has worked to change 
the way community thinks 
about violence in intimate 
relationships and combat the 
effects of domestic violence 
and human trafficking.  Holistic 
services include:   a 24/7 
crisis hotline, two emergency 
residential shelters, one-on-
one and group counseling for 
adults and children, a Center 
for Legal Services, professional 

outreach and a vibrant tween/teen 
education and prevention program. MSP 
strives to engage each member of society 
in their work so that all relationships can 
embrace the principles of respect, equality, 
and peacefulness.

In related news, Jennifer Friedman, 
Esq. has joined My Sisters’ Place as 
the  Managing Director of its Center for 
Legal Services, which provides victims of 
domestic violence and human trafficking 
greater access to legal protections and 
remedies crucial to their survival and 
safety.

Friedman comes to My Sisters’ Place 
with over 16 years of legal experience 
in family law. Most recently, Friedman 
served as the founding Executive Director, 
of the Pace Community Law Practice 
(PCLP) which is an innovative legal 
services center dedicated to representing 

low and moderate income immigration 
clients while training recent law graduates 
for legal practice. 

  Prior to Friedman’s work with Pace 
University School of Law in White Plains, 
she served as the founding Director of the 
Public Interest Law Center and Associate 
Director, Public Interest, Center for 
Career and Professional Development 
providing pro bono programs and public 
interest career planning for law students.   
Friedman also created and served as 
Director of the Courtroom Advocates 
Project (CAP) for 10 years while 
managing a team of lawyers at Sanctuary 

for Families, Center for Battered Women’s 
Legal Services in New York City while 
creating and serving as Director of its 
Courtroom Advocates Project (CAP).

 

My Sisters’ Place, White Plains, Raises Necessary Funds at Annual Event

Friedman to bring legal expertise to My Sisters’ Place

 My Sisters’ Place CEO Karen Cheek-Lomax, Esq. with Mercedes-Benz of  White Plains General Manager Gary Turco.

Don't give up on your 

SOCIAL SECURITY/
DISABILITY CLAIM! 

Helping you get the
benefits you are entitled to

is our specialty. 
Contact 

ALEGRIA & BAROVICK LLP, 
in White Plains, today. 

Call 914-761-1133
 

Humana
At Home

CERTIFIED HOME HEALTH 
AIDES, RN’s and LPN’s

THOSE LOOKING FOR
 IMMEDIATE PLACEMENT

Call Today: 1.914.437.8221

DRIVERS AND  
LIVE IN’S NEEDED!

Competitive Pay/Holiday Pay
Paid Time Off/401K/

Medical Benefits

Jennifer Friedman
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PMT Productions, a Westchester-
based non-profit community theatre 
organization, has announced 2015 
auditions for its Westchester Teen Idol 
competition. Teen vocalists between ages 
13 to 19 are invited to join. 

Auditions are scheduled for Saturday, 
Sept. 19 and Sunday Sept. 20  from 1 to 6 
p.m. at the Irvington Town Hall Theatre, 
Main Street, Irvington. 

All teens in the Westchester region 
are invited to participate, however, those 
wishing to compete are required to rsvp 
for an audition appointment by calling 
914-402-4250 and registering online at 
pmtproductions.org. As audition space is 
limited, those interested are encouraged 
to call and reserve an audition space as 
soon as possible. Each participant will 
also be required to pay a $40 audition 
fee, and be available to perform for the 
2015 competition finale concert, which 
will take place at the Irvington Town Hall 
Theatre on the evening of Saturday, Nov. 
14.

The two emcees for the evening will 
be well-known radio personality Kacey 

Morabito of WHUD FM and Peter 
Kramer, entertainment editor of The 
Journal News. Celebrity judges include 
Broadway star John Treacey Egan (“The 

Producers”) and other leading music 
industry professionals to be announced. 

While the Teen Idol competition is a 
fundraiser for PMT Productions, a non-

profit organization, it is also designed 
to showcase young talent, and acquaint 
young performers with skills they will 
need (auditioning before various judges, 
performing before a live audience, 
practicing their vocal pieces, and 
graciously competing with their peers) as 
they embark on their careers. 

The finale concert will be judged by a 
panel of three celebrity judges, who have 
experience in the entertainment industry. 
As part of the evening’s program, these 
industry insiders share their experiences 
with the young people and offer advice. 
Past judges for the Westchester Teen Idol 
have included pop star Jesse McCartney, 
Carol Demas (The Magic Garden), Jimmy 
Tate (Jelly’s Last Jam), John Treacy Egan, 
and many others. 

Additional information can be obtained 
by visiting  www.pmtproductions.org. 

SMALL NEWS  
IS BIG NEWS

Westchester Teen Idol Auditions Slated for September 19-20, All Teens Invited

 Westchester teens are invited to audition for the Westchester Teen Idol competition. Call 914-402-4250 
to rsvp for an appointment.

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.edu

FALL CLASSES START
September 8

Advertise in 
The White Plains Examiner  914-864-0878 
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Do you know a senior who is making 
or has made a positive difference in 
Westchester County through his or her 
professional life, volunteer work or both?  
If so, Westchester County Executive 
Robert Astorino invites you to submit a 
nomination to the Westchester Senior 
Citizens Hall of Fame, now in its 33rd year.

The Hall of Fame is a special tradition 
that honors seniors who have given their 
time and energy to improve the quality of 
life in their communities or the county at 
large. Nominees must be making or have 

made lasting contributions in the county.
Those selected will be inducted into 

the Senior Hall of Fame at a luncheon on 
Friday, Dec. 4 in the Grand Ballroom of 
the Westchester Marriott Hotel.

Nominations are due by September 
25 and may be obtained online at 
westchestergov.com/seniors.

To be nominated, a person must be at least 
60 years old and live in Westchester, have 
made significant contributions to improve 
life in the county, be an outstanding leader 
or advocate, have done professional work 

that reflects innovative solutions to fulfill 
unmet community needs (if nomination is 
based on paid professional work), and not 
be a past Hall of Fame inductee (see list of 
former inductees at westchestergov.com/
seniors). 

Nominations will be reviewed by a 
judging committee of past Senior Hall 
of fame honorees, members from DSPS’ 
Aging Network, the county’s Senior 
Council and the Older Americans Act 
Advisory Council. 

 

Council members Lecuona, Hunt-
Robinson and Krolian, we want to 
personally thank you for your “No” vote 
on FASNY last week. And for your support 
in the review process for rejecting FASNY’s 
misguided and massive building plans for 
our residential neighborhood. Thanks also 
for recognizing the harm that FASNY’s 
Traffic would bring to White Plains School 
Children, Seniors and other long-time 
residents, particularly when walking and 
bike riding right now is “hazardous” on 
Bryant Avenue, Ridgeway and North Street 
even before considering FASNY.   

We realize that your rejection of the 
FASNY Project was most likely unpopular 
with the Mayor, some of your Council 
colleagues as well as many Democratic 
Party officials.  We also imagine that in 
the last month or so the pressure on 
each of you personally was probably 
intense. However, we believe your position 
in rejecting FASNY was the right thing to 
do for the City of White Plains. We admire 
you for having the courage and a vision for 
the future of White Plains

It’s still hard for us to understand how 
such a poor FASNY plan – one that was 

calling for 10 years of construction right 
next to resident homes lasted through 
five years of City review.  Looking back, 
the Mayor’s decision early on to have the 
Common Council take on the role as 
Lead Agency from the Planning Board 
was probably misguided. Setting up a City 
review process where probing questions 
were never asked of the FASNY lawyers 
and consultants for more than three years 
made the initial poor decision even worse.

While we are sure the school itself is a 
fine educational institution, we hope a 
precedent has not been set for future large 
developers trying to bend the truth. The 
City allowed FASNY to continually change 
plans and make presentations that were 
erroneous, misleading and where key facts 
were omitted.

Most important you should be proud 
of your stance against FASNY and 
your commitment to protecting White 
Plains School Children, Open Space and 
Neighborhoods. This is truly a great legacy 
for an elected official to have, and one that 
no one can ever take away from you.

We are grateful for the way you 
conducted and represented yourselves, 
while protecting the citizens of White 

Plains. Your leadership is indispensable if 
our City is to move forward.   

–Marie and Ron Rhodes                   
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Congress Needs to Fix Excessive Testing in No Child Left Behind

Westchester Hall of Fame Nominations Sought

White Plains Council Members Voting No On FASNY Deserve Thanks

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. 

In a letter to Congressmembers Nita 
Lowey, Eliot Engel and Sean Patrick 
Maloney, and Senators Charles Schumer 
and Kirsten Gillbrand, NYS Senator 
George Latimer, District 37, asks federal 
lawmakers to fix excessive testing in No 
Child Left Behind (NCLB).

First adopted in 2002, NCLB created 
a substantial and rigid system of 
standardized testing. Although adopted 
by the Bush Administration, the current 
U.S. Department of Education has taken 
an inflexible stance, particularly in regard 
to children with special needs and English 
Language Learners (ELL).

“It has recently been brought to my 
attention that the United States Department 
of Education denied the request of the 
New York State Education Department to 

provide a waiver which would allow our 
schools to better meet the needs of children 
with disabilities and those who are English 
Language Learners,” Latimer wrote.

As a state senator sharing constituents, 
and the ranking member of the Senate 
Education Committee, Latimer asked his 
colleagues to work on rewriting NCLB 
now, saying: “the current law is failing to 
meet our children’s needs in both these 
areas.”

In March, the NYS Education 
Department requested a waiver from the 
federal law, allowing for developmentally 
appropriate testing standards for children 
with serious disabilities, and a second year 
of prep time for English Language Learners 
for children just starting to learn English. 
Both were denied by the US Department 

of Education in June, based largely on the 
federal government’s interpretation of 
NCLB.

Latimer further wrote: “These are both 
reasonable requests, affecting thousands 
of students across our state and likely 
hundreds of thousands across the 
country. Putting testing above educational 
needs and abilities creates a system of 
accountability based on fallacy and failure 
as a self-fulfilling prophecy.”

Congress is currently working on 
legislation to reauthorize and extend 
NCLB. “As the work on NCLB continues, 
please keep in mind that these children, 
with special and diverse needs,  
are counting on us to protect them and 
ensure that education works for them,” 
Latimer concluded.

Letters Policy
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Police Blotter
Westchester County District Attorney’s 
Office

Grand Larceny. Gretchen Wauchope 
(DOB 12/31/69) of Ardsley was arraigned 
last week on a three-count complaint 
charging her with grand larceny and 
criminal tax fraud.

The defendant was accused of taking 
advantage of her position as the controller 
of the Pelham Country Club in Pelham 

Manor, as well as 
her employer’s 
trust, to divert 
more than 
$335,000 dollars 
in unauthorized 
w i t h d r a w a l s 
to her own 
accounts. 

For over five 
years, from 

January 1, 2010 through February 28, 2015 
the defendant systematically embezzled 
funds. She drew and negotiated checks 
from the bank account of Pelham Country 
Club payable to herself and other third 
persons and initiated electronic payments 
from the Pelham Country Club’s bank 
account to pay personal credit card debts. 

The aggregate amount stolen in the 
larceny is approximately $335,000.

In addition, the defendant failed to pay 
New York State Income Tax on the monies 
that she stole from the Country Club 
including the time period from October 

15, 2011, where the defendant failed to file 
a New York State tax return for tax year 
2010 and on October 15, 2013, where the 
defendant failed to file a New York State 
tax return for tax year 2012.

The larceny was discovered following an 
internal investigation by Pelham Country 
Club who then referred the matter of 
the District Attorney’s Office. Bail was 
set at $2,500 cash or $5,000 bond. The 
defendant faces a maximum sentence of 
15 years in prison.

Greenburgh Police Department
Damaged Property. On Aug. 3 police 

officers responded to a residence on 
Tanglewood Road where the complainant 
reported criminal mischief to a vehicle. 
The complainant said that on the 
previous day she noticed the driver side 
door handle to her vehicle, a 2007 Buick 
sedan, appeared to be tampered with. The 
vehicle had been parked in the driveway 
overnight. Officers did observe that the 
door handle appeared to be pried out of 
place. There was no other damage to the 
vehicle and entry to the vehicle was not 
made. The address of the complainant 
is in the direct area of several larcenies 
from vehicles that occurred during the 
overnight in late July. The complainant 
does not have any surveillance cameras on 
her property nor were there any observed 
on neighboring properties. The report was 
filed for documentation.

Check Fraud. On Aug. 3, the 
complainant was notified by an HSBC 
bank branch in the Bronx that an 
unknown suspect had attempted on July 
31 to cash a check from her account in the 
amount of $4,500. The branch however 
denied the transaction on that date due 
to suspicion that the check was forged. 
On Aug. 3 however, the unknown suspect 
tried again to cash the check and was 
successful. HSBC was unable to give any 
further information about the transaction 
at the time of report. The check in question 
was written out to a Shatiece Melvin with 
a date of 7/23/2015. The check, number 
5047, was a check the complainant had 
written recently to pay a bill and was 
originally written for approximately $20. 

Peeping Tom. At about 3 p.m. on 
Aug. 3, the complainant reports that he 
was lying on his bed watching television 
when he noticed an unknown white male 
looking in his bedroom window. To see 
in the bedroom window, one would have 
to climb on top of a deck railing. The 
complainant called police, but did not get 
a good look at the alleged intruder, except 
that he had stubble on his face. No other 
description given. The area was canvassed 
with negative results.

Suspicious Incident. A costumer care 
employee at Shoprite reported that a 
unknown “middle eastern” female in her 

forties, about 5’-6” with long black and 
grey hair, approached the costumer care 
desk with an unmarked USPS package 
requesting to forward it to the store 
manager. The complainant opened the 
package and found inside a box of Eucerin 
lotion with a green index card attached 
to it stating that creams, shampoo, 
conditioners, etc. that she had purchased 
at Shoprite contained terrorist warfare 
chemicals. The contents of the package 
were tested for hazardous materials 
with negative results. Video surveillance 
footage is being obtained and the incident 
is being further investigated.
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Beware the Russian Bear as it Flexes Its Diminishing Might
There are 

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

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

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

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

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

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

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

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

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

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

class Russians.  
Even the wealthy oligarchs are 

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

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

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

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

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

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

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

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

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

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

Your Host:
Chef-proprietor Dean Vivolo

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

By Nick antonaccio

2-Time Best of Westchester Winner!

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

Somers Custom Framing 

In honor of those whose lives were lost 
or forever changed by the tragic events 
of Sept. 11, 2001, County Executive 
Rob Astorino will join Volunteer New 
York! and Robison to host “9/11: Serve + 
Remember” at the Westchester County 
Center on Friday, Sept. 11, from 2 to 6 p.m. 

Special focus will be given this year to 
the everyday heroes who save lives by 
donating blood, bone marrow and stem 
cells, as well as those who volunteer as first 
responders in their communities. 

Westchester County’s formal 9/11 

memorial ceremony will take place Sept. 
11 beginning at 7 p.m. at “The Rising” at 
the Kensico Dam. 

Register online at www.
volunteernewyork.org/service (early 
registration is encouraged) for 
opportunities that take place September 
11th through September 13th in 
Westchester and Rockland. Many events 
are family-friendly and all provide 
meaningful ways to support local 
nonprofits and causes. To sign up for the 
blood drive contact Janet Lokay at jel1@

westchestergov.com or 914-995-2127. 
Sign up for the following service projects 

on 9/11 at the County Center: 
Write Thank You Cards for Veterans 

and First Responders with Volunteer New 
York; Make Sleeping Bags for Adults in 
Need with Lifting Up Westchester; Pack 
Swab Kits for Blood Drive with New York 
Blood Center; Create No-Sew Fleece 
Blankets with Project Linus; Join the Bone 
Marrow Registry with Volunteer New 
York; Make Paracord Bracelets for the 
Troops with Operation Gratitude; Create 

Educational Games for Children
with Volunteer New York; Receive 

Hands-only CPR Training with the 
American Heart Association; Donate 
Blood (9 a.m. to 4 p.m.) with New York 
Blood Center; Give to the Early Learners 
Book Drive with Open Door Family 
Medical Center; Contribute to the Food 
Drive with Hillside Food Outreach; Sign 
up for Westchester County 
Emergency Preparedness 
Exercise with Westchester 
County Department of Health. 

9/11 Day of Service Encourages Everyday Heroes
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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

On Aug. 11, the environmental 
watchdog group Save the Sound filed a 
lawsuit against Westchester County for its 
failure to keep raw and partially treated 
sewage from flowing into the Long Island 
Sound from poorly maintained municipal 
sewage systems. These failures, according 
to Save the Sound, constitute numerous 
and clear violations of the Clean Water 
Act. 

Specifically, the deteriorating 
infrastructure of sewage systems in New 
Rochelle, Mamaroneck, Blind Brook, and 
Port Chester are listed by the organization 
as examples of such blatant breaches in 
public trust. The suit follows a new Notice 

of Intent to Sue that the organization filed 
last week against several municipalities 
in Westchester County, including Rye, 
for failing to do their part in maintaining 
public sewage systems. 

A notice circulated this week from 
White Plains-based Heal the Harbor 
commended Save the Sound for its 
diligence in fighting such violations and 
focused attention on Hen Island in Rye’s 
Milton Harbor. While residents on the 
island pay taxes to the City of Rye, they 
receive relatively nothing in the way of 
public amenities. Many of the structures 
on the island are powered by solar panels, 
if at all, and none of the structures are 

connected to any kind of public, or legal, 
sewage system, the Heal the Harbor 
release said.

Heal the Harbor goes on the say that 
the makeshift sewage systems in place 
for many of the structures on Hen Island 
are guilty of the same wrongdoing that 
Save the Sound is accusing Westchester 
County. “In utilizing rainwater for the 
ends of waste removal and bathing, these 
structures and their sewage systems are 
in clear violation of county health codes. 
Further, that these individual sewage 
systems ultimately allow human effluence 
to flow into Milton Harbor without 
any real action from public officials 

doesn’t sound all that different from the 
environmental malfeasance described in 
this lawsuit now being brought against the 
county.” 

“Should a court find that Save the 
Sound’s accusations hold water, as we 
are confident they will,” Heal the Harbor 
says, “it will be evident that what we’re 
dealing with is not the casual negligence 
of a few hardworking public servants. 
Rather, it will be obvious that Westchester 
suffers from a widespread attitude among 
those in power that the safety and well 
being of county residents is not worth the 
necessary time, resources, or the energy  
to ensure.”

Infants and toddlers from low-income 
working families in Westchester have 
new opportunities to participate in Early 
Head Start childcare programs thanks 
to a federal grant designed to improve 
early childhood development. Babies 
Step Forward openings – for children 
ages six weeks to two years, nine months, 
including those with special needs – are 
available at child care centers and group 
family care providers countywide. Parents 
must be working and either receiving, 
or eligible to receive, a childcare subsidy 

through Westchester County.
Babies Step Forward offers 

responsive, relationship-based care and 
developmentally appropriate curriculum. 
Participating families also receive 
additional benefits, including access to 
a disability specialist, social worker and 
nurse, free diapers and wipes, and other 
ongoing support.

Full day care is available at the following 
child care centers; parents should contact 
the centers directly if interested: Greyston 
Learning Center, 68 Warburton Avenue, 

Yonkers, Mt. Kisco Child Care Center, 95 
Radio Circle, Mt. Kisco, 914-241-2135; 
Lanza Learning Center, 150 Woodworth 
Avenue, Yonkers, 914-378-1473.

Group family child care for days, nights 
and weekends is also available through 
Babies Step Forward, in the following 
locations: Elmsford, Mt. Vernon, New 
Rochelle, Ossining, Peekskill, Port 
Chester, White Plains and Yonkers.  For 
more information about these options, 
contact the Child Care Council of 
Westchester: 914-761-3456.

LI Sound Watchdog Group Sues Westchester County, Hen Island On Radar

Openings for “Babies Step Forward” Available Throughout Westchester



9August 18- August 24, 2015www.TheExaminerNews.com

Westchester County is once again 
teaming up with The Sharing Shelf of 
Family Services of Westchester and other 
nonprofit agencies and businesses to 
collect and distribute school supplies for 
children in need. 

The program is collaboration between 
The Sharing Shelf of Family Services of 
Westchester and the county’s Department 
of Social Services, but there are many 
businesses that have opened their doors 
and will serve as drop-sites for donations. 
Please see the list below for the location 
nearest you.  

Government Offices: Westchester 
County Michaelian Office Building, 
148 Martine Avenue, White Plains; 
Department of Social Services (DSS) 
Central Office, 112 East Post Road, 
White Plains; Mount Vernon District 
Office (DSS), 100 East First St, Mount 
Vernon; Peekskill District Office (DSS), 
750 Washington St., Peekskill; 

White Plains District Office (DSS), 85 
Court St., White Plains; Yonkers District 
Office  (DSS), 31 Warburton Av. Yonkers.

Nonprofits: Family Services of 
Westchester – Main Office, One Gateway 
Plaza, 4th floor, Port Chester; Family 
Services of Westchester, 1 Summit 
Ave., White Plains; Family Services of 
Westchester, 507 Fifth Ave., Pelham. 

Businesses: Sarah Neuman Center, 845 
Palmer Avenue, Mamaroneck; Challenge 
Camp, c/o School of the Holy Child, 2225 
Westchester Ave., Rye; Miller’s Toys, 335 
Mamaroneck Avenue, Mamaroneck; 
PM Pediatrics, 620 East Boston Post 
Road, Mamaroneck; PM Pediatrics, 
2290 Central Park Avenue, Yonkers; The 
Voracious Reader, 1997 Palmer Ave., 
Larchmont; Vision of Tomorrow, 132 
Larchmont Avenue, Larchmont.

Collection Sites Stand Ready for 
Westchester’s Operation Backpack

Preparing the Young Ballet  
Dancer Before Going en Pointe
By Rose-Marie Menes

School is just around the corner, and 
this means that parents are probably 
looking for after-school activities for 
their children. Many young girls are 
likely already involved in dance, and 
for those who are studying ballet, they 
might be anxiously hoping to finally get 
their “toe shoes”—or to use the correct 
terminology—their pointe shoes this fall.

The age for going on pointe is usually 11 
years old. This age has become something 
of a “safety-number,” or a “marker” for 
teachers to uphold to ensure that students 
don’t go on pointe when they are too 
young. Giving a child pointe shoes too 

early can be detrimental to her feet, legs 
and to the development of her whole 
body.

Many parents do not understand the 
meaning of going en pointe. Some think 
it’s a reward or a present to be given on 
birthdays and holidays, while others think 
it’s a “right of passage” that coincides with 
starting middle school or becoming a 
teenager.

More than anything, going on pointe 
requires time and dedicated training, 
which can take many years, beginning 
in pre-ballet classes when a child first 
learns the proper placement of the body 
in dance. If a child pursues ballet, between 

ages 8-11, she should be taking hour-
long ballet classes, three times a week, 
with another 15 minutes of “pre-pointe” 
preparation at the end of each class. The 
more classes, the better—so long as the 
classes are of quality training. When a 
child is ready, she will have demonstrated 
the strength required, not only in her feet 
and legs, but her whole body (e.g. her 
ankles, knees, hips, back, abdomen, and 
shoulders), to maintain correct alignment 
for dancing on pointe. This means that she 
should be able to stand in “first position,” 
with all 10 toes on the floor, so that her 
instep is lifted to ensure equal distribution 
of the weight on both feet and balance for 

eight counts on demi pointe 
and finish in first position – 
demi plié.  This will develop 
the student’s strength for 
more difficult steps to come. 
Having a command of these 
fundamental skills doesn’t 
mean that getting pointe 
shoes is going to be “a bed of 
roses.” Even when a student 
has demonstrated the kind 
of strength and ability that 
pointe requires, it can cause 
sore feet, bruised toenails 
and blisters, which is all 
par for the course. As the 
student matures, this will 
disappear.

Getting pointe shoes is 
much like getting keys to a 
car. Without proper training 
and practice, accidents can 
happen. Like driving for 
the first time, dancing en 
pointe can be an amazing 
experience and the sign of a 
huge accomplishment. It is 
most important that you get 
the right training for your 
child now and in the future.

To set up a free 
consultation in ballet, 
please contact the 
Westchester Ballet Center 
for the Performing Arts 
at 914-245-2940 or info@

westchesterperformingarts.com. Visit 
www.westchesterperformingarts.com for 
more information.

Rose-Marie Menes is a Master Ballet 
Teacher–pre-school through professional. 
She is Owner/Director for over 37 years 
of The Westchester Ballet Center for 
the Performing Arts. She has been a 
Professional dancer for American Festival 
of Ballet, Radio City Music Hall, Chicago 
Ballet, New York City Opera and Ballet 
Russe. And a Master teacher for 12 years 
with Dance Caravan, Dance Olympus, 
Dance Masters, Dance Educators and 
Professional Dance Teachers of America. 
Over 30 professional recordings on ballet.

Rose-Marie Menes - Director/Owner Westchester Ballet Center for the 
Performing Arts.
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Do more people than not get attached to 
their homes to the point where they suffer 
a sense of loss when it’s time to move on? 
It’s a question I’ve been pondering lately 
and one that once again I’m facing myself.  

My home is on the market for the 
second time in two-and-a-half years. Last 
time, I had a problem detaching from it, 
surprising enough. But do I this time? Not 
at all. This time I’m ready.

One of my oldest but most vivid 
memories about attachments people 
might develop to a home happened on 
the day my best buddy from college was 
getting married.  

I had travelled to his hometown and 
we were in the home where he had grown 
up from the time of his birth. He had 
invited me there to spend the night after 
his bachelors’ party and to dress in our 
tuxedos prior to the ceremony. As we were 
headed out the front door, he hesitated 
and said, “Wait, I want to look at my room 
one last time. I guess I’ll never be going in 
there again.”  

When we went back and peeked into the 
room, surprisingly, hunk of an ex-Marine 
that he was, he wrapped his arms around 
my shoulders and burst into tears. Having 
never seen the man display even a glint of 
sentimentality, I was stunned. 

I remember that all through the 
wedding ceremony I kept thinking, is 
there something wrong with me?   The last 
time I saw the room I grew up in, I was 

taking off for college and, 
very honestly, I didn’t give 
a hoot for the house I was 
leaving.

From that time, after 
graduation, I moved from 
apartment to apartment 
with nary a thought about 
attachment to any living 
situation, never lingering 
longer than a year or two 
in any one place. Even after 
marriage, in short order, my 
wife and I moved five times 
in our first five years together.

By the time we moved to 
the suburbs to our current 
property, however, I guess 
we were worn down enough 
to declare, “only in a wooden 
box will we leave this place!” 
And pretty much that was 
the situation until two and a half years 
ago when, in the very doldrums of the 
recession, we decided that our large home 
no longer suited our purposes at this stage 
of our lives and placed our home on the 
market. 

For more than 40 years, we had enjoyed 
our large multi-use historic home as a 
work horse – a place to raise our family, 
to build our business in-house with a 
special use permit and to have income 
from an accessory apartment as well – but 
after our family became just my wife and 

me, we wanted a different 
kind of living environment. 
Despite the bad times of 
market, we did receive a 
good offer, having followed 
my own advice in preparing 
for the sale by updating and 
upgrading wherever needed, 
providing much fodder for 
this column.  

When that offer came in, 
oddly, instead of rejoicing, I 
felt an inexplicable sadness, 
a sense of loss. When the 
inspection report came 
back with an issue, to 
that point unknown, and 
although quickly remedied, 
it ultimately killed the deal. 
Instead of being upset, 
frankly, I was relieved. We 
were just not ready. I guess 

that with all the life experience I enjoyed 
under that roof, I hadn’t properly prepared 
to detach.

But just last week, the house was placed 
on the market again. And this time, I 
know I will be pleased when the right 
buyer comes forward, either someone 
with a large family or a couple who are 
entrepreneurs who want to operate a 
business on the premise with a special use 
permit as we did successfully for many 
years, while perhaps deriving income from 
an accessory apartment at the same time.

What’s different this time? What makes 
it easier is that I’ve done a lot of “self-
talk” about the benefits of a scaled-down 
responsibility of less space, and spent a lot 
of effort “de-personalizing” the premises 
of the many things we’ve collected through 
the years.  

This is why the realtor “gurus” 
recommend removing personal items 
from view prior to placing a home on 
the market. Aside from helping to show a 
home in its best light, removing personal 
items begins to make a home feel more 
like a “product” for sale. It’s a subtle but 
important step toward detaching. 

Also, when you think about it, gathering 
up all the personal items is the first step in 
packing up for the move! 

If you find that you are the perfect buyer 
candidate for The Home Guru’s home, 
described here, give me a call at (914) 522-
2076.  Also, let’s talk if you are planning 
a move and worrying about detachment. 
After all, I’ve been through it, twice now!

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.

“Contains sulfites.” 
This government-

mandated label 
appears on every 
bottle of wine sold in 
the United States. 

“I’m allergic to 
sulfites.” 

“Every time I drink white wine I get a 
headache.”

These plaintive cries are on the lips of 
many wine drinkers in the United States.

And so the debate over the effects of 
sulfites continues amongst wine drinkers 
and producers. Allow me to clarify the 
debate over sulfites and offer a recently 
announced possible solution.

Sulfites occur naturally in wines as a 
byproduct of fermentation. By definition, 
all wines contain sulfites. So why the 
label? And why do consumers read the 
label as a warning, not simply as an 
ingredient in wine?

For centuries, winemakers have been 
adding supplemental, natural sulfites 
to their wines in order to preserve the 
freshness from bottling to consumption. 
In general, this is a good thing.

In the 1970s, salad bars began to 
proliferate in the United States. Lettuce 
and other perishable vegetables at the 
bars were sprayed with high doses of 
sulfites to prevent wilting. In its infinite 

wisdom, and penchant for overkill, the 
federal government reacted to several 
hundred consumer complaints of adverse 
reactions to salad bar fare. In 1988, it 
mandated sulfite labeling on certain 
products, including wine; the logic being 
that such notification 
would aid those allergic 
to avoid such products.

The underlying facts 
are that less than 1 
percent of Americans 
are allergic to sulfites. 
That is unfortunate for 
those afflicted, yet among 
foods containing sulfite 
additives, wine is on the low end of the 
scale. Bacon contains approximately 600 
ppm (parts per million; equivalent to one 
milligram per liter), raisins and dried 
apricots over 1,000 ppm. 

All of these concerns notwithstanding, 
the science behind sulfite additives 
is clear. Levels up to 40 ppm occur 
naturally. Any levels above 10 ppm 
require government labeling – a very 
narrow band for compliance. The average 
levels are 150 ppm - or less. No label is 
required if sulfite levels are less than 1 
ppm; very few wines do not display the 
sulfite label.  

The European Union has no labeling 
requirements regarding sulfites. 

Hence the lack of labels on wines sold 
domestically in Europe. Secondly, since 
many of these wines are consumed 
shortly after production and bottling, 
naturally occurring sulfites may not be 
supplemented  as readily for preservation 

as they are in in the United 
States. Many American 
travelers returning from 
Europe marvel at the 
“freshness” of the Italian, 
French and Spanish wines 
they consumed.

So how to deal with 
sulfite additives? Suffer 
through them? Never 

drink white wine again (or red for those 
highly sensitive)? 

A logical solution would be to remove 
them from a bottle of wine once it is sold. 
However, no one has thought to pursue 
this feat – until recently.

I recently came upon a fund-raising 
campaign at the crowdfunding website 
Kickstarter. A Chicago entrepreneur, 
James Kornacki, is seeking funding for 
a sulfite filter. His pledge page describes 
the product: “Üllo is a revolutionary new 
wine purification product that removes 
sulfites, restoring wine to its natural, 
preservative-free state.”

Just place the filter over a glass or 
decanter and pour the wine through. 

The Üllo system uses “a porous, 
food-grade polymer filter to selectively 
remove sulfites, while allowing the other 
compounds in the wine to flow through 
unaffected. Through Selective Sulfite 
Capture™, Üllo maintains the original 
flavor and character of the wine while 
reducing sulfites to a more naturally 
occurring level of less than 10 ppm.”

His goal is $100,000. To date he has 
nearly 1,200 backers who have pledged 
over $128,000. For a minimum pledge of 
$60, a backer can receive one purifier, base 
and five filters (each with a six-month 
useful life). Deliveries are projected to 
begin next February.

A sulfite-allergic consumer’s dream 
come true? Or just another alluring 
product doomed for failure? Are you ready 
to jump on the pre-release bandwagon? 
There’s still time to pledge. If successful, 
it has the potential of ending the plight 
of millions of consumers – whether that 
plight is physical or psychological.

Nick Antonaccio  is a 40-year 
Pleasantville resident. For over 20 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.

The Trick of Emotional Detachment from a Home When Selling

The Dilemma of the Sulfite-Allergic Wine Consumer
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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.

By Nick Antonaccio
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“The Turk — Authentic Turkish Cuisine” Opens in Mount Kisco

The Cookery to Host Oyster Fest at Captain Lawrence Brewing Company

Lyndhurst Sunset Jazz in Tarrytown Expands Food Service 

By Jerry Eimbinder
“The Turk–Authentic Turkish Cuisine,” 

after an extensive renovation program, 
opened on August 15 in Mount Kisco. 
Joining partners Simon Maden and Murat 
Hicdonmez in this new venture is Chef 
Aziz Seven (Maden’s uncle).

The restaurant is open seven days a 
week for breakfast, lunch and dinner.

Dishes offered include tapas, pide 
(Turkish pizza), meze, and a variety of 
Turkish dinner entrees such as döner 
kabab (a Turkish version of a gyro) with 
ground lamb at $14.99, lamb shank at 
$21.99 and grilled whole sea bass at 
$23.99.

A two-course, $11.99 prix-fixe luncheon 
menu is available Monday through Friday 

from 11:30 a.m. to 3:30 p.m.
The prix-fixe lunch starters 

include Shepherd’s salad (tomato, 
cucumber, green peppers, onions, 
and vinaigrette dressing), Lebni 
(yogurt with walnuts, garlic 
and dill), chicken vegetable 
soup, hummus, Baba Ghanoush 
(eggplant) and more. 

The prix-fixe lunch entrees 
include Adana kebab (minced 
lamb) named after a city in Turkey 
and one of the world’s most 
popular Turkish dishes, spinach 
Borani (marinated baby lamb), 

Köfte kebab (ground lamb), marinated 

Shish chicken kebab plus more. Beverage 
cost is additional.

An a la carte luncheon menu is also 
available. 

Eighty percent of the wines available are 
Turkish; the remainder are mostly from 
Mediterranean or Californian vineyards.  

Breakfast service begins at 6 a.m. on 
Monday through Friday and on Saturday 
and Sunday it starts at 10 a.m. (the same 
breakfast menu applies on all seven days). 
The restaurant closes every day at 10:30 
p.m.

“The Turk–Authentic Turkish Cuisine” is 
located at 20 South Moger Avenue, Mount 
Kisco; 914-334-3203.

By Jerry Eimbinder 
Oysters are gaining favor in restaurants 

nationwide according to a survey 
conducted by menu research firm, 
Datassential. Oysters appeared on the 
menus of 9.6 percent of restaurants 
throughout the U.S.A. at the end of 2014, 
an increase of nearly 16 percent in four 
years. The survey results were reported by 
Nation’s Restaurant News, in its May 12 
issue. 

This increasing popularity of oysters 
has not gone unnoticed by David DiBari, 
Chef/Owner of The Cookery in Dobbs 
Ferry. Last year’s oyster celebration at the 
restaurant sold out and because more 
guests can be accommodated at the 
Captain Lawrence Brewing Company, The 
Cookery will hold its fourth annual oyster 
fest at the Elmsford venue. This event will 
take place on Sunday, August 23 from 1 to 
4 p.m.

The ticket cost is $69.97 per person, 
which includes food, Captain Lawrence’s 
seasonal beers, carbonated drinks, 
chowder, live music, tax and a $4.57 ticket-

processing fee.
An oyster shucking and eating contest 

is also part of the festivities. Four teams 
drawn by lot will have two contestants 
participating. To win, a team member must 
eat a dozen oysters in the shortest time. One 
team member shucks; the other swallows. 

Before the competition begins, 
Chef DiBari and expert shuckers 
will coach the contestants on 
proper shucking technique. 
He will also serve as a contest 
judge along with Scott Vaccaro, 
owner of the Captain Lawrence 
Brewing Company. The winning 
team will earn a gift certificate 
for dining at The Cookery.   

The food and beverages 
to be offered will include the 
following. 

Stations: Three types of 
oysters; smoked cocktail 
sauce and grapefruit Sriracha 
mignonette; seafood gumbo 
with crustaceans and bivalves 
stewed together with rice, house-
made chorizo, animal legs and 

necks and pork
Passed small plates: Fried white bait 

with salt and pepper in garlic mustard 
sauce; salt baked pork belly and oyster 
sauce on a stick; chicken and waffles with 
maple syrup, basil and blueberries; maple 

fried egg on buttery toast; cheesy cheddar 
grits and 64-degree eggs; poutines with 
gravy and cheese curds; wood roasted corn 
on the cob with house-made bacon mayo 
and Espelette.

In addition: salt baked whole fish; roast 
pig head with maple Sriracha; smoked 
tender pork ribs on bone; roast carved 
suckling pig.

Chef DiBari is a graduate of the Culinary 
Institute of America in Hyde Park. He 
trained under Mario Batali at Babbo and 
with David Bouley at Danube. He also 
cooked at Windows on the World, Patroon 
and Five Points. He was the Executive Chef 
at Eastchester Fish Market and at Zuppa in 
Yonkers.

The Cookery opened in  Dobbs Ferry 
in March,2009. 

Tickets for the Oyster Fest can be ordered 
and charged to a credit card account at 
www.mothershucker.eventbrite.com. 

The event location: Captain Lawrence 
Brewing Company, 444 Saw Mill River 
Road, Elmsford. For information, call 914-
305-2336.

By Jerry Eimbinder
Once upon a time, an attendee at a 

Lyndhurst jazz concert in Tarrytown 
had to buy a picnic basket or go hungry. 
Today, a considerably expanded menu has 
been introduced by Caperberry Events 
Catering, the new food and  beverage 
provider for the sixth annual summer 
Sunset Jazz program under way at the 
Lyndhurst estate in Tarrytown. 

The music presented at this twilight 
free-admission event has been under 
the direction of Mark Morganelli, founder 
of Jazz Forum Arts, since 2010. 

Caperberry offers a wide selection of 
“grab and go” food and treats such as 
sandwiches, wraps, salads, fruit including 
grapes and strawberries, fruit salad, snacks 

and bags of cookies. Beverages  include 
iced tea, beer, wine, soda and bottled water. 
A cheese platter comes with three types of 

cheese,  fresh and dried fruit, and 
crackers. 

Food service begins at 5 p.m. 
and ends at 8 p.m. for the two 
remaining Thursday performances. 
On  August 20, the Gene Peria 
Quartet and Viktorija  Gečytė 
will perform and on August 27, the 
Gilberto “Pulpo” Colon group will 
entertain with Latin jazz.  

Wrapped cold sandwiches 
include grilled chicken, sliced 
prime rib, and avocado with lettuce 
and tomato. Salads include Caesar 

and greens with a choice of toppings. 
Among items suitable for children 

are a peanut butter and jelly sandwich 
($5) and a ham and cheese sandwich with 

lettuce  and tomato on seven-grain bread 
($8). 

Brews cost $7 (including Captain 
Lawrence craft beer and Heineken light 
beer), soda  costs $3, and  bottled water 
is priced at $2. Bags of potato chips and 
popcorn can be purchased for $1.75 each.

Wine is available by the glass ($10) or 
bottle ($30). Wine selections change each 
week but typically  include Chardonnay, 
Malbec,  Pinot Grigio, Pinot Noir, 
and Shiraz.

Credit cards are accepted for food 
purchases. A parking fee of $10 is charged.

Lyndhurst, a National Trust for Historic 
Preservation site, is located at 635 S. 
Broadway, Tarrytown, NY 10591, 914-631-
4481, www.lyndhurst.org.

The Turk, a new restaurant in Mount Kisco

Lyndhurst at Tarrytown.

David DiBari, Chef/Owner of  The Cookery in Dobbs Ferry
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WBT’s Backwards in High Heels Tells Tale of Ginger Rogers’ Real-Life Adventures
By Colette Connolly

Ginger Rogers and Fred Astaire 
were the extraordinary dance 
duo who charmed Depression-
era moviegoers for years. But the 
vivacious actress didn’t win acclaim 
for her own unique talents until she 
split from Astaire and then won an 
Academy Award for best actress in 
the 1940 film “Kitty Foyle.”

That and Rogers’ climb from a 
talented tap-dancing, cherub-faced 
teen in Texas to a major Hollywood 
star is the basis for “Backwards in 
High Heels: The Ginger Musical” at 
the Westchester Broadway Theatre 
in Elmsford.

The show opened Aug. 14 and 
will run through Sept. 20. 

The title of WBT’s 191st 
performance comes from a quote in 
the 1982 “Frank & Ernest” cartoon 
that says: “Sure he was great, but 
don’t forget that Ginger Rogers did 
everything he did – backwards and 
in high heels.”

Conceived and developed by 
Lynnette Barkley and Christopher 
McGovern, the performance begins 
with an introduction to the precocious 
teen, played by Darien Crago, who wants 
nothing better than to tap dance her way 
through life. 

Her mother, Lela Rogers, played by 
Erika Amato, is against her daughter 
entering a local Charleston contest, but 
the feisty Virginia Katherine McMath, 
which was Rogers’ real name, is hearing 
none of it.  

And so begins the tale of Rogers as 
the musical recounts her journey on the 
Interstate circuit to New York and other 
American cities and then on to a number 
of vaudeville acts and the Broadway stage, 

where she performed in “Girl Crazy” with 
the comedic actress Ethel Merman.

Throughout her early career and 
certainly when she became a Hollywood 
starlet, Rogers’ mother was the driving 
force behind her. While they split 
for a while after Ginger Rogers’ first 
marriage to Jack Culpepper, Lela Rogers’ 
experience as a scriptwriter in Hollywood 
and her knowledge of show business was 
indispensable to her daughter’s success. 

The love-hate relationship with her 
mother that Rogers experienced as she 
made her way up the show business ladder 
is evident throughout this performance. 

Crago, a talented tap dancer in her 
own right and by the 
looks of it, a classically 
trained ballet dancer as 
well, performs flawlessly 
in both the tap dance 
and ballroom scenes. 
Jeremy Benton, who 
plays Astaire and is also 
the show’s director and 
choreographer, is equally 
impeccable in his timing 
and execution of the 
steps. 

One of the most 
beautifully rendered 
scenes of the show is the 
performance by Crago 
and Benton as they 
dance hand-in-hand 
to “Shall We Dance,” 
with Crago dressed 
in the Ginger Rogers 
white feather dress, a 
replica created for her 

by the show’s costume 
designer Heidi Giarlo.

Some of the other memorable moments 
of this wonderful show include the 
ensemble performance of “I Got Rhythm” 
which features Avital Asuleen, who plays 
Merman, along with Crago, Matt Gibson, 
who plays Culpepper, and other members 
of the ensemble company. 

The poignant scene between mother 
and daughter toward the end of the 
show, when Amato performs “You’ll 
Never Know,” a number that showcases 
her fabulous singing voice, is one that 
audiences will remember. 

The classic George and Ira Gershwin 
numbers “Let’s Call the Whole Thing Off,” 
“I’m Putting All My Eggs in One Basket” 
and “Let’s Face the Music and Dance” add 
an infectious air to the show.

All-in-all a truly powerful performance 
from Crago, whose singing talent is every 
bit as strong as her footwork, and Benton’s 
charming portrayal of Astaire is, as well, a 
delight to watch. 

To purchase tickets online, visit tickets.
com/buy/TicketPurchase?organ_val=420 
or call 914-592-2222. For group sales, 
call 914-592-2225, or to make luxury box 
reservations, call 914-592-8730.

The famous Fred Astaire and Ginger Rogers Swing.

Re-enacting the Fred Astaire and Ginger Rogers dip.

The Ethel Merman group.

Party Marlena.
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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.

Wednesday, Aug. 19
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.

Support Connection Events. 
Yorktown-based Support Connection is 
holding a series of Community Kickoff 
events in preparation for their 21st Annual 
Support-A-Walk for Breast and Ovarian 
Cancer. From  August 19  through the 
end of September, Support Connection 
is coming to your community. The Walk 
is scheduled for  Sunday.  Oct. 4, (rain or 
shine) at FDR Park, Route 202, Yorktown. 
It is held to bring attention to the needs 
of people affected by breast and ovarian 
cancer and to raise funds for Support 
Connection’s free support services for 
those living with these diseases. Each 
year, thousands of people of all ages 
take part in this inspiring and uplifting 
community event, often in honor of 
loved ones affected by breast and ovarian 
cancer. The Community Kickoff events 
are designed to give people the chance to 
visit a location in their own community 
to learn more about the Support-A-Walk. 
At each event, guests will be able to: 
Events will be held: today from 7:30 to 9 
a.m.  at New York-Presbyterian/Hudson 
Valley Hospital, 1980 Crompond Rd., 

Cortlandt; on Aug. 25  from  10 a.m. to 
noon  at Hudson City Savings Bank,  302 
Somers Commons, Baldwin Place; on 
Aug. 30 from 1 to 3 p.m. at the Microsoft 
Store at The Westchester, 125 Westchester 
Ave., White Plains; on Sept. 12 from 9 to 
11 a.m. at The Rugged Boot, 3256 E. Main 
St., Mohegan Lake; on Sept. 13 from 1 to 
3 p.m. at The Wig Outlet, 194 S. Central 
Ave., Hartsdale; and on Sept. 18 from 5:30 
to 7:30 p.m. at the Microsoft Store at The 
Westchester, 125 Westchester Ave., White 
Plains For details about any Community 
Kickoff, or to host one in your community, 
contact Support Connection: 914-962-
6402 or walk@supportconnection.org.

Thursday, Aug. 20
Noonday Concert. Outdoor live 

musical performance at Renaissance 
Plaza, White Plains (Mamaroneck Avenue 
and Main Street) by Good Clean Fun 
- Pop Rock. Sponsored by New York-
Presbyterian Westchester Division.

Saturday, Aug. 22
TILI Shed. Take It or Leave It recycling 

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

Rabies Clinic. County residents can 
bring their dogs, cats and ferrets in for 
rabies vaccinations. Cats and ferrets 
must be in carriers and dogs must be 
on a leash. Aggressive dogs must be 
muzzled. No examinations given. All 
pets must be supervised by an adult. 
SPCA of Westchester, 590 N. State 
Rd., Briarcliff Manor.  10 a.m. to 2 p.m. 
Free. Appointment required. Info and 
appointments: 914-941-2896 ext. 10.

Now at Woodfrog Pond. Join a 
naturalist on a hike to the pond and get 
hands on with some of the local residents. 
Greenburgh Nature Center, 99 Dromore 
Rd., Scarsdale. 2 p.m. Members: $5 per 

person. Non-members: $8 per person. 
Info: Info: 914-723-3470  or visit www.
greenburghnaturecenter.org.  

Ongoing Events
Storywalk at Bryant-Mamaroneck 

Park. Co-sponsored by the White Plains 
Recreation & Parks Dept. and the White 
Plains Public Library, an exciting initiative 
that combines a children’s story with a 
nature walk through White Plains’ newest 
park. Children follow the pages of a story 
as they walk along the path. The stories 
change every 6-8 weeks.  Featured book 
through Monday August 31 is “Mr. King’s 
Things” by Genevieve Cote. Mr. King 
likes new things. When his stuff gets the 
slightest bit old, he just tosses it into the 
pond. But when a pond monster frightens 
Mr. King, he must think of new ways to 
deal with old messes - with delightful 
results. Municipal parking available at 
the Mamaroneck Ave. lot behind Dunkin 
Donuts.

Summer at Playland. Friday Night 
Fireworks are back, choreographed to 
music, beginning at 9:15 p.m. and will 
run every Friday through September 4. 
Admission for the fireworks is free for 
Westchester residents. Special $15 ride 
admission nights for those entering the 
park after 5 p.m. will take place every 
Tuesday, Wednesday and Thursday 
through Sept. 3. The price includes 
unlimited rides until closing. 

Playland’s summer daily entertainment 
schedule is in full swing, with the 
Kiddyland DJ, Katy’s Pop Princess 
Party, Superhero Power with Coaster 
the Dragon, and Funky Fairytales: Jack 
and the Beanstalk, all taking place in the 
Kiddyland section. Grab a seat in front of 
the Music Tower Theater stage to watch 
a lively song-and-dance performance, 
“New York Days, Broadway Nights!” 

Show times are posted in the park. 
Regular admission prices: $30 

unlimited rides; $20 Junior (under 
48”) - Westchester residents with 
acceptable proof of residency are eligible 
for a $5 discount on these prices. 
Spectator admission (no rides) is free for 
Westchester County residents and $10 for 
non-residents.

Season Passes: $95 for unlimited 
rides all season, with a $15 discount for 
Westchester residents. Purchase four or 
more and save 10%; $35 for spectator 
admission all season (no rides), for non-
residents of Westchester County. Parking 
is $5 weekdays, $7 weekends and $10 on 
holidays, special events and concert days.

“Revisiting Arcadia: Contemporary 
Landscapes.” Surrounded by the majestic 
Hudson River and Long Island Sound 
and dotted with forests, foothills and 
preserves, Westchester County has long 
been valued for its picturesque landscapes 
and has served as an inspiration to artists. 
This exhibit offers fresh perspectives by 15 
artists on this ongoing love affair between 
artists and Westchester’s natural settings. 
ArtsWestchester, 31 Mamaroneck Ave., 
White Plains. Gallery hours are Tuesday 
through Friday 12 to 5 p.m. and Saturday 
12 to 4 p.m. Exhibit continues through 
Aug. 29. Info visit: www.artsw.org/arcadia. 

“Points of View From the Circle”. A 
group photography exhibit featuring an 
exciting mix of work from the members 
of RedCircle Photo Arts. The Upstream 
Gallery, 8 Main St., Hastings-on-Hudson. 
6 to 8 p.m. Free. Exhibit continues 
through Aug. 30. Info: 914-674-8548 or 
visit http://upstreamgallery.com.
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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
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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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AUCTIONS
Ranch Home Near Ski Area 3BR Burke, 
VT Home on 2± Acre Lot Sells Absolute 
Over $40,000 Auction: Wednesday, Sep-
tember 9 THCAuction.com ï 1-800-634-
7653

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

FOR SALE
GREENE COUNTY - HUNTER/WIND-
HAM MOUNTAIN.  Ski area/summer 
sports. 5 acres, 2 bedrooms, 2 baths, lo�  
area. $180,000. Call Tony at (914) 948-
4368 www.greatnortherncatskills.com

HELP WANTED
CASHIER/COUNTER HELP.  BP Cort-
landt Manor. Store help needed part time.  
Weekends a must. Looking for reliable and 
responsible candidates. Perfect for col-
lege students or retirees. Must be at least 
21 years of age. Will train.  Call Yolanda 
(914) 755-0970

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 Op-
erator Career! We O� er Training and Cer-
ti� cations Running Bulldozers, Backhoes 
and Excavators. Lifetime Job Placement. 
VA Bene� ts Eligible! 1-866-362-6497

HOME IMPROVEMENT
If they tell you it can’t be done, then 
you havenít called the right one!!! Call 
Woodford Bros. 315-696- 8971!!! FOUN-
DATION REPAIR Jacking, Straightening, 
Leveling, www.woodfordbros.com

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

LAND FOR SALE
So. Adirondack Lake Property! 111 acres 
- $222,900 3 hrs NY City, 40 mins Albany!
Great deer hunting, huge timber value! 
Pristine Lake! Call 888-905-8847 wood-
worthlakepreserve.com

UPSTATE NEW YORK LAND & NEW 
CABIN for $29,995. Includes 5 Wooded 
Acres, State Land Close By, Financing 
Available! 20% down: $236/month. Call: 
800-229-7843 FREE LAND BARGAIN 
LIST www.landandcamps.com

Adirondack Lakefront Cabin! 30 acres- 
$299,900 Newly remodeled main cabin, 

2 addíl camping cabins, 500 �  lakefront! 
3 hrs NY City,  hr Capital Region! Call 
888-479-3394 Tour at woodworthlakepre-
serve.com

Lakefront Woodlands- Abuts State Land! 
43 acres- $219,900. Over 1,400 �  on un-
spoiled Adk lake! Beautiful woods, great 
hunting & � shing! Just west of Albany! 
888-701-7509 woodworthlakepreserve.
com

LEGAL NOTICE
Notice of Formation of Journey Support 
Practices LLC, Arts of Org. � led with 
Sect’y of State of NY (SSNY) on 8/13/2015.
O�  ce in Westchester County. SSNY has 
been designated as agent of the LLC upon 
whom process against it  may be served, 
SSNY shall mail process to: 222 Blooming-
dale Rd, Ste 116, White Plains, NY 10605.  
Purpose: any lawful activity.

Notice of Formation of Joanne Smith 
Travel, LLC. Arts. Of Org. � led with SSNY 
on 07/06/15.  O�  ce location: Westchester 
County.  SSNY designated as agent of LLC 
upon whom process may be served.  SSNY 
shall mail process to William J. Florence, 
Jr., Esq., One Park Place, Suite 300, Peek-
skill, New York 10566.  Purpose:  any law-
ful act or activity.

MISCELLANEOUS
CHECK ENGINE LIGHT ON - IN-
SPECTION OVERDUE. Call Gary (914) 
539-6881

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

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

WANTED TO BUY
CASH FOR DIABETIC TEST STRIPS 
Up to $35/Box! Sealed & Unexpired. Pay-
ment Made SAME DAY. Highest Prices 
Paid!! Call Jenni Today! 800-413-3479 
www.CashForYourTestStrips.com

*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
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Team Wins NY State Soccer Cup Silver Division
By Pat Casey 

It’s been several years in the making, 
but with hard work, good coaching and 
determination, a soccer team that started 
in 2009 with volunteer coaches and players 
who were just nine years old, several years 
later and now 14 years old, have won their 
first New York State championship.

Coach Nick Sagnibene has been friends 
with George Caceres, President of White 
Plains Youth Soccer, since they were in 
seventh grade at White Plains Eastview 
School where they played soccer together. 

Caceres approached Sagnibene about 
coaching in 2009 and he agreed. His son 
was at the age to begin really playing 
the sport and he was interested in doing 
volunteer work that would help him to 
meet people in the community while at 
the same time providing a way to give 
back to White Plains. 

“At first I was very nervous, not knowing 
the amount of work, time, and scheduling 
you need to juggle each season. But as 
time went by, it became second nature to 
me. I couldn’t wait for next season to start. 
This was one of the best challenges I’ve 
ever undertaken and has now become a 
true passion of mine,” Sagnibene said.

In 2009 the team was known as the 
White Plains Ravens, a division # 6 team 

registered under the Westchester Youth 
Soccer League (WYSL). 

“Just like in many sports, you start at 
the bottom and work your way up, with 
many ups and downs during each season,” 
Sagnibene explained.

In time, and with the help of trainer 
Alejandro Galeano, the team improved 
and moved from Division #6 to Division 
#1 in the spring of 2014, and won First 
Place.

Because of that achievement, the team 
was invited to compete in the New York 
Division #1 Champions tournament 
upstate, where they placed Second. 

Sagnibene said it 
was a great moment 
for the team. 

In the fall of 2014, 
Sagnibene and 
Galeano decided 
the team was ready 
to compete at the 
premier level. “We 
regrouped before the 
season started in the 
fall, and formed the 
BU-14 Academy -00 
team to represent 
White Plains to 
compete in the New 
York Club Soccer 

League,” Sagnibene said. “In doing so, 
we were also able to register the team for 
the New York State Cup Silver division as 
a starting point. We did that because we 
didn’t know what kind of competition we 
would face.”

The New York State Cup is comprised 
of 32 teams that compete throughout 
the year in the same format as the World 
Cup – best of three games and then single 
elimination round.

“It was on of the most intense, nail 
biting, hair pulling years the team has ever 
faced,” Sagnibene remembered.

“Between having to play regular league 
games, New York State Cup games and 
traveling, I thought at times the boys were 
just going to give up. But instead they 
stayed positive, and pulled together as a 
team.”

First the boys won all three games in the 
group stages to place first in the bracket. 
Then they pulled off winning all the single 
elimination games to make it to the final.

Round 16 started with a 3-0 win against 
Northport CHU Soccer Club; the Quarter 
Final with a 2-0 win against Farmingdale 
Soccer Club and the Semi Final with a 1-0 
win against Mattituck.

“The Final was a 4-2 win against 
Yonkers UTD Conquerors in over time. 
That was amazing,” Sagnibene said.

“The boys did a fantastic job. I’m very 
proud of the hard work and tenacity they 
displayed under pressure. This is the only 
White Plains team to bring home the New 
York State Cup. Others have tried, but we 
did it – WP-Academy -00 BU-14. 

“I want to thank the boys, the parents 
for their support, our trainer Alejandro 
Galeano, George Caceres my friend and 
President, and the whole White Plains 
Youth Soccer Club for believing in me, 
and this group of players to bring home 
the Cup,” Sagnibene concluded.”

EX AMINER SPORTS

WP BU-14 Academy -00 bring home the first New York State Youth Soccer 
Cup in White Plains sports history.
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