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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 

twitter.com/@ExaminerMedia

The Pavilion to Add More Residential/Retail to White Plains Downtown

See You at 
the 

CORNucopia
Co-ed 

Softball 
Playoffs

Harrison Teacher Debuts 
Young Adult Mystery Novel

Greenburgh Board Opens  
Way for More Car Dealerships

Nina Mansfield has taught both English 
and Drama at Harrison High School 
where she staged fall plays and produced 
the annual Spring One-Act Festival of 
student written work. 

This summer she will debut “Swimming 
Alone,” a young adult mystery novel with 
a story line based on a murder in a beach 
community. The publisher is Fire & Ice 
Young Adult and New Adult Books, an 
imprint of Melange Books.

In  “Swimming Alone”  the Sea Side 
Strangler is on the loose in Beach 
Point, where 15-year-old Cathy Banks 
is spending the summer with her aunt 

(who happens to be mystery writer 
Roberta McCabe).  Although thrilled to 
be away from her psychotic, divorcing 
parents, with no cell phone or Internet 
access, Cathy is positive that her summer 
is going to be wretched. Just when she 
begins to make friends, and even finds 
a crush to drool over, her new friend 
Lauren vanishes.  When a body surfaces 
in Beach Point Bay, Cathy is forced to face 
the question: Has the Sea Side Strangler 
struck again?  

Mansfield began her writing career as 
a playwright. She has written numerous 
plays, which have been produced 

continued on page 2

The Greenburgh Town Board voted last 
week to adopt a Local Law amending the 
Town Code to include Motor Vehicle Sales 
Uses and Motor Vehicle Sales Lots as a 
Special Permit Use in the Central Avenue 
Mixed-Use Impact (CA) District. 

As a result of the zoning change, new 
car dealerships, some which will move 
from other local municipalities, will be 
allowed on Central Avenue. 

Town Supervisor Paul Feiner has 
supported the new law, claiming it will 
help to generate significant additional tax 
revenue. 
The Danny Gold Trail 

The Greenburgh Board also considered 

renaming the blue trail in the Taxter Ridge 
Park Preserve the Danny Gold Trail in 
honor of Daniel Gold, former President of 
the East Irvington Civic Association.

Gold, who recently moved from 
Greenburgh to New York City, was 
instrumental in persuading the town to 
acquire more than 200 acres of parkland 
in East Irvington. 
Hackley School Wellness Complex

The Greenburgh Town Board also 
decided to refer an amended site plan 
application for the Hackley School Health 
and Wellness Complex to the Planning 
Board for review. 

continued on page 2
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By Pat Casey
Sixty South Broadway Maple and 

Broadway Holdings, LLC with Urstadt 
Biddle is before the White Plains 
Planning Board for comments on a Site 
Plan and Special Permit at the 3.5-acre 
site of the mostly vacant Westchester 
Pavilion. 

The site was rezoned as part of the 
CB-3 Zoning District in November.

The Common Council will ultimately 
decide what happens on the site. The 
Planning Board decided at the August 
17 meeting to request more open space 
accessible by the public. It was also 
requested that more trees be added to 
the streetscape and that electric charging 
stations and possibly Zip Cars be added 
to the public parking areas.

William Null, a partner in the White 
Plains-based law firm Cuddy and Feder, 
represented the developer at the meeting.

Referring to the streetscape design, 
Null told the Planning Board that 
retailers who will be moving into the 

new building do not want trees 
in front of their stores because 
the branches block the view 
of their display windows. Null 
also noted that a previously 
requested interior plaza, 
accessible to the public, was 
not desirable because in many 
other areas that type of design 
was not successful.

Null referenced the interior 
plaza at the Westchester 
County Court building at the 
White Plains Public Library 
as an example of unsuccessful 
outdoor courtyard space.

The Pavilion design features 
707 residential units of 
studio, one and two-bedroom 
apartments with 95,000 square 
feet of retail space. Four levels 
of parking are designed to 
serve residents and shoppers 
separately with no sharing.

The Pavilion will feature retail at street level with landscaping to attract pedestrians. Rooftop outdoor dining is featured 
at various levels of  the building. Inset photo shows the ground level (red) retail and 24-story (blue) residential tower 
design. continued on page 2

Page 11

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

Dream Kitchens & Baths�D�r�e�a�m� �K�i�t�c�h�e�n�s� �&� �B�a�t�h�s



August 25- August 31, 20152 The White Plains Examiner

Greenburgh Board Opens Way for More Car Dealerships Harrison Teacher Debuts Young Adult Mystery Novel
continued from page 1 continued from page 1

continued from page 1

SMALL NEWS
 IS BIG NEWS

Three parking levels are for shoppers 
with one level for residents.

An area for dog walking will be 
provided.

The market to be served by the 
residential portion of the development, 
which does not include amenities for 
children, is the Millennial generation – 
young mostly unmarried professionals 
who will choose to live in White Plains 
and commute to jobs in New York City.

The roof design features green 
elements that have eliminated many of 
the stormwater management concerns 
currently brought about by the  
almost completely impervious existing  

building structure. 
Although the 
rooftop design 
does deal with 
green issues, 
Planning Board 
members asked 
why there could 
not be more “green” 
with public access  
to those areas.

The design is 
mostly glass with 
opaque panels 
and a graduated 
elevation at the 

entrance to give a sense of openness to 
the site.

Bob Stackpole noted that there were 
many new development projects in 
the downtown White Plans area, all 
promoting residential units and retail 
space. He also said the existing storefronts 
along the Post Road and surrounding 
areas were mostly vacant.

This comment encouraged discussion 
about the need for so much retail when 
people do most of their shopping online. 
“Who goes shopping anymore?” has been 
a question asked at many meetings. “This 
is a problem that needs to be addressed,” 
Stackpole said.

The architect points out materials used in the mostly glass design of  the new 
Pavilion at South Broadway and Maple.

Hackley School is seeking permission 
to construct a  116,725 sq. ft. Health 
and Wellness center comprised of two 
gymnasiums, a natatorium (building to 
house a swimming pool), eight squash 
courts, a wrestling room, a fencing room, 
and an indoor track. 

The complex will be housed completely 
within the Hackley School property, which 
is located in the unincorporated part of 
the Village of Greenburgh, on Benedict 
Avenue in Tarrytown.

According to Feiner, the school needs 
permission from both the Planning Board 

and Town Board to begin the project. 
Feiner also stated that the Greenburgh 

Planning Department is working with 
Robert Martin Corporation to construct 
at the expense of the developer a new 
sidewalk on a large  portion of  Benedict 
Avenue in unincorporated Greenburgh.

That sidewalk is expected to be built this 
year and was a condition of approval to the 
Stop and Shop supermarket. 

The Pavilion to Add More Residential/Retail to White Plains Downtown

throughout United States 
and in Canada, Australia, 
England, Ireland, Scotland 
and Peru. Her short plays 
have been anthologized 
in Smith & Kraus’s  “The 
Best Ten-Minute Plays”  (of 
2010, 2011, 2012 and 2014) 
and YouthPlays’  Middle 
Schoolin’ It.   

Mansfield will host a 
Virtual Book Launch on 
Facebook on August 27th. 
She will also appear at the 

Byram Shubert Library 
in Greenwich, Conn. on 
Saturday, Sept. 26 as part 
of Authors Live@Byram 
at 3 p.m., where she will 
read from  “Swimming 
Alone.” Books will be 
available for purchase 
and refreshments will be 
served.

“Swimming Alone” by Nina 
Mansfield will launch on August 
27th.
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Lights, Camera, Action – Call Out to White Plains Residents
White Plains residents, how would you 

like to see your home on the big screen? 
The City of White Plains has 

become a popular venue for filming 
projects, recently hosting crews from 
“Elementary,” “Madam Secretary,” 
“Sneaky Pete,” “Billions,” “Mr. Robot,” 
and “Blindspot.”

In recent months, the White 
Plains Public Library, restaurants on 
Mamaroneck Avenue, and homes in 
residential neighborhoods have all served 
as film sets in various productions.   

The City of White Plains is considered 
to be strategically located within the 
“Studio Zone Radius.” This means that 
film crews can film here and studios do 
not have to reimburse them for travel 
time or hotels, thus making filming in 
White Plains desirable and economical.  

“Our diverse neighborhoods and 
eclectic architecture appeal to location 
scouts,” Mayor Tom Roach said in a 
recent release. “White Plains is perfectly 
suited for this nontraditional area of 
economic development because our city 

has neighborhoods, buildings, and open 
space that fit a variety of location needs. 
We have urban and suburban settings, 
interesting architecture, and we are, of 
course, easily accessible by car and train. 
We know that we live in a great city and 
now the world is seeing it. White Plains 
has streamlined its processes, and film 
crews find that working in White Plains 
is a positive experience, Roach said.”

The Mayor’s office is compiling a 
database of homes that it can show 
to location scouts for consideration 

in future productions. The city is also 
compiling a directory of craft services. If 
you would like your business to be listed 
as a source for craft services, such as 
catering, sound, tutoring or anything else 
a film crew might need, the city will list 
your contact information in its directory.  

Contact Jill Iannetta in the Mayor’s 
office at 914-422-1411 or jiannetta@
whiteplainsny.gov for more information 
or to be included in the database and/or 
directory of craft services.

SCARSDALE
718 Central Park Ave.

PH: (914) 468-2367
FAX: (914) 713-3220
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$349992015 HOLIDAY SCHEDULE
– ROSH HASHANAH –

Close 4pm Sun., September 13th
Reopen Wed., September 16th

– YOM KIPPUR –
Close 4pm Tues., September 22nd
Reopen Thurs., September 24th

“Ben’s Rosh Hashanah Dinner For 10!
Order Early & Get 3 FREE Meals!”

PHONE ORDERS FOR

TAKEOUT WELCOME!

Minimum 24 Hours Notice

& $100 Minimum Order

Please. Walk-ins Always
Welcomed.

FOR
10

Order by Wednesday, September 9, 2015* and 
get 3 Ben’s Friends on-card BUY-1-GET-1 
FREE meal coupons for future use.

APPETIZERS

SOUP

ENTREE

ACCOMPANIMENTS

SIDES CHOOSE TWO

DESSERT

ALL INCLUDED

*No on-card coupons after this date.

❑ Fresh-Baked Rugalach
❑ Fruit Salad Bowl (add $29.99)

❑ Sweet Potato Pudding
❑ Noodle Pudding
❑ Potato Pudding

❑ String Beans Almondine
❑ Egg Barley & Mushrooms
❑ Kasha Varnishkes
❑ Broccoli Almondine

❑ 1 qt. Cranberry-Pineapple Compote
❑ 1 qt. Fresh-Cut Cole Slaw

❑ 1 qt. Carrot Tsimmes
❑ Round Challah

CHOOSE ONE
❑ 5 Roast Chickens ❑ Whole Roast Turkey (15 lb. avg.)
❑ 4 lbs. Sliced Brisket (add $10)

❑ 4 qts. Chicken Noodle Soup with 12 Matzo Balls

❑ 12 Mini Stuffed Cabbage
PLUS CHOICE OF ONE
❑ 1 qt. Chopped Liver ❑ 10 pieces of Gefi lte Fish

Westchester County Parks is seeking 
vendors for the Main Street Market, to be 
held on select Sundays from November 
through March at the Westchester County 
Center in White Plains.

Dates are Nov. 8 and Dec. 13 of 2015, 
and Jan. 17, Feb. 7 and March 20 of 2016. 
Hours are 10 a.m. to 3 p.m. 

Sponsored by Westchester County 
Parks, this market is for the sale 
of local food and products. No 
professional antiques, collectible dealers, 
representatives of nationally branded 
products or businesses will be allowed. 
The sale is limited to 35 spaces.

Price is $250 for all five market dates 

for an approximately 100 square-foot 
space. Tables and chairs will be provided 
and electrical hook-ups are available. 
Vendors are responsible for anything else 
necessary for display. 

Set-up begins at 7 a.m.; doors open at 
10 a.m.; booths must remain open until 3 
p.m. 

Admission is free. Parking at the 
County Center lot is $7. 

The Westchester County Center is 
located at 198 Central Park Avenue in 
White Plains. For more information and 
an application, please contact Beth Bricker 
at 914-231-4645 or babc@westchestergov.
com. 

Vendors Sought for Westchester’s Main Street Market
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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
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www.jfjfuel.com
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• 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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Custom Picture Framing, Printing and Gift Shop 
253 Route 202 • Somers 914-276-3173 • www.somerscustomframing.com

Somers Custom Framing 

By Martin Wilbur
County officials are considering a series 

of small property acquisitions that would 
sprinkle one to three units of affordable 
housing on a parcel in hopes of helping 
the county comply with the federal 
housing settlement.

Board of Legislators Chairman Michael 
Kaplowitz said last week the county has 
been slowly adding to its new affordable 
housing stock, sometimes a single unit at a 
time, since the settlement went into effect 
in 2009.  Recently, there has been a cluster 
of new proposals Kaplowitz referred to as 
“micro projects” that have come before 
lawmakers, he said.

He said that the small projects have 
been beneficial because they not only 
provide much-needed housing for a 
future household that might not be able to 
otherwise afford a place to live in the area, 
but because it usually only entails minor 
work on already existing residences. 
Therefore, there isn’t the public opposition 
that has sometimes surfaced with the 
larger projects.

On Aug. 10, the Board of Legislators 
authorized appropriation of up to 
$300,000 to buy a .3-acre parcel with an 
existing two-family house at 300 King 
St. in Chappaqua and sell it to Habitat 
for Humanity for $1, according to the 

board’s resolution. The organization and 
its volunteers will convert the house into a 
structure containing two three-bedroom 
units.

Yesterday (Monday), the board’s 
Committee on Labor, Parks, Planning 
and Housing considered five other small 
acquisitions throughout the county. 
They include a $493,000 purchase of a 
two-family house at 72 Croton Ave. in 
Cortlandt, a .67-acre property; acquisition 
of a two-bedroom condominium at 60 
Oregon Ave. in Eastchester for up to 
$310,700; a two-bedroom condo sale at 70 
West St. in Harrison for up to $296,355; 
a $321,500 purchase of a one-bedroom 
condo at 100 Cedar St. in Dobbs Ferry; 

and a two-bedroom condominium at 208 
Harris Rd. in Bedford for $277,925.

Families that meet the income eligibility 
guidelines for the affordable housing 
units would be in line to move into the 
residences should the acquisitions be 
approved.

Kaplowitz said that the burst of activity 
with the individual sites is not part of a 
new strategy to try and inch Westchester 
closer to the finish line, adding that the 
county will still need larger projects to 
comply with the settlement.

However, he did acknowledge that 
Westchester has little time to spare. It must 
have financing in place for 600 units by 
Dec. 31, 2015, and must finish by the end 
of 2016. On July 30, Norma Drummond, 
the county’s deputy commissioner of 
planning, told The Examiner that there 
were 468 units financed under the terms 
of the settlement.

“There’s a little bit of time left, but it’s 
getting late fast,” Kaplowitz said.

In addition, the Town of Somers and 
Kearney Realty and Development Group 
are prepared to enter an intermunicipal 
agreement with the county to have various 
infrastructure improvements completed 
to help pave the way for 16 additional 
affordable units. Those units would be 
part of the Hidden Meadow project, a 53-
unit development on Route 6 in Somers.

County Considers ‘Micro Projects’ for Affordable Housing
‘“There’s a little 
bit of time left, 
 but it’s getting 

late fast,” 

–BOL Chairman  
Michael Kaplowitz
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By Rick Pezzullo
When Susan Hope McCarthy was 

diagnosed with ovarian cancer in 2013, she 
was determined to overcome the disease. 
However, three months later, she found 
herself at a low point, so she reached out 
to Support Connection, the Yorktown-
based not-for-profit organization that 
has been providing free and confidential 
services and programs for people affected 
by breast and ovarian cancer since 1996.

“I tend to be a very positive person. 
One day it hit me and I just called up,” 
said McCarthy, a Yorktown resident, who 
is one of two ambassadors for Support 
Connection’s 21st Annual Support-A-
Walk, which will be held Sunday, October 
4 at 9 a.m. at FDR State Park in Yorktown.

“They really help. I’ve always thought 
of it (the walk) as such as good thing for 
the community,” she said, noting she has 
10 more months of treatment left. “I have 
a great support system. I knew from day 
one that I was going to beat this.”

Andrea Karl has been a peer counselor 
with Support Connection since 2005. 
In 2003, she was diagnosed with breast 
cancer, and the first call she made seeking 
answers was Support Connection.

“The walk has yet to stop for me. We 
need your help so everyone can walk 
through their vulnerability,” Karl said 
during a passionate speech at a Kickoff 
Celebration Breakfast for Support-A-Walk 

last week at the Cheryl R. Lindenbaum 
Comprehensive Cancer Center at New 
York-Presbyterian/Hudson Valley 
Hospital and Ashikari Breast Center.

“We know everyone is different and 
we are able to provide services to serve 
their individual needs,” Karl said. “What 
we try to accomplish is astronomical. 
We are a trusted source. We are the one 
for everyone no matter what the stage of 
the disease. Hearing the words ‘you have 

cancer’ is all the same. Your world stops 
for a second, then you breathe again. We 
need to know we are not alone.”

Since Support Connection does not 
receive any funding from any national 
cancer groups, the money raised from 
Support-A-Walk, which annually inspires 
thousands of participants of all ages, 
serves as its major source of funding.

“Our walk is our lifeline to keep us 
going,” said longtime Executive Director 

Kathy Quinn. “It really is the community 
that keeps us going. I see the difference it 
makes. We’re very unique because every 
one of our counselors has been through 
cancer and they know what people are 
going through.”

Prior to the walk, several local 
businesses are chipping in to help Support 
Connection. On Saturday, September 12, 
from 9 to 11 a.m., The Rugged Boot & 
Shoe on Route 6 in Mohegan Lake will 
be holding a kickoff event for Support-
A-Walk where a portion of every shoe or 
boot will be donated to the organization.

Meanwhile, during September and 
October, Shear Designs Salon on 
Lexington Avenue in Mohegan Lake 
will be holding a $20 wash and blow dry 
special, and a $10 hair extensions special, 
with a portion of the proceeds going to 
Support Connection.

For more about Support-A-Walk 
or Support Connection, visit  www.
supportconnection.org or call (914) 962-
6402 or (800) 532-4290.

Support Connection Holds Kickoff Celebration for Annual Walk

Support Connection Executive Director Kathy Quinn speaks at Support-A-Walk Kickoff  Celebration 
Breakfast last week.

21st Annual  
Support-A-Walk 

for Breast & Ovarian Cancer 
 

SUNDAY, OCTOBER 4, 2015 
 

FDR State Park - Yorktown Heights, NY 

WALK WITH US  ~  DONATE TODAY   
Be part of a community that cares! 

 

www.supportconnection.org 
 

914-962-6402 ~ walk@supportconnection.org 
 

Proceeds fund Support Connection’s 
Free Breast & Ovarian Cancer Support Services 

Bring help & hope to people fighting breast & ovarian cancer! 

Support Connection is a 501 (c) (3)  
not-for-profit organization. 

We do not receive funds from Relay for Life,  
the Avon Walk, Making Strides, Susan G. Komen,  

or any other national cancer organization.

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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Louise Glifort

Louise C. (Carney) Glifort, 85, died 
August 20th peacefully at home. She was 
the wife of the late Harry Glifort to whom 
she was married 60 years. Born and raised 
in White Plains, she was the daughter of 
Peter and Hazel (Adams) Carney. She also 
lived in Old Greenwich CT, Al Paso Texas, 
Lynchburg Virginia, New Milford CT, and 
Sagamore Beach, MA.

Louise worked at the Rye Neck Schools 
as a special education aide. She enjoyed 
collecting and restoring antiques. She 
enjoyed spending time with family, 
friends, and boating. She was an avid 
NASCAR and football fan. She was an ace 
at New York Times crosswords and the 
game of gin rummy.

Louise leaves two sons. Eric J. Glifort 
and his fiancé Heather of Sagamore 
Beach, MA. Chris P. Glifort and his 
fiancé Michelle of New Milford, CT. Two 
grandsons, Dean and Darren Glifort and 
two granddaughters Megan and Kaitlyn 
Glifort. Two beloved sisters Patricia 
Hopkinson of Pleasant Valley and Fran 
Carney of Hawthorne. Louise was the 
eldest of seven children. She treasured 
many nieces, nephews, grandnieces and 
grandnephews.

A ceremony and celebration of her life 
will be held, Saturday, Aug. 29, from 4 
to 7 p.m. at McMahon, Lyon & Hartnett 

Funeral Home, 491 Mamaroneck Ave., 
White Plains. 

In lieu of flowers, donations may be 
made to your local ASPCA or local animal 
shelter to honor her love for her pets and 
animals.

Eleanor Bova

Eleanor Victoria Bova, 84, of Dobbs 
Ferry, passed away on August 23. Eleanor 
was born September 17, 1930 to the late 
Eleanor (Liberti) and Paul Rubeo. Ellie 
started her career as a hairdresser but later 
joined her husband James and many family 
members at the luncheonette, Bova’s Den 
in Elmsford, a popular meeting spot for 
over 30 years. Ellie enjoyed playing golf, 
knitting and mostly spending time with 
her children and grandchildren.

Eleanor is survived by her children 
Jim (Lori) Bova of Ridgefield, CT and 
Phyl Ann Santo of Irvington, two sisters 
Elizabeth (Buddy) Mancuso of Yonkers, 
Josephine Yazurlo, sister in laws Mary 
Bova of Dobbs Ferry and Amelia Rubeo of 
Yonkers, her five grandchildren; Amanda, 
Ryan, Jessica, Zachary and Christopher 
besides many loving nieces and nephews. 
She was predeceased by her husband 
James, her brother Victor, her brother in 
law John (James’ identical twin), and her 
sisters Olga (Chuck) Harklerode, Connie 
(John) Ciarnella.

Visitation will be Tuesday, Aug. 25 
5-8 p.m. at McMahon, Lyon & Hartnett 
Funeral Home, 491 Mamaroneck Ave., 
White Plains. Mass of Christian burial is 
Wednesday, Aug. 26 at 11:30 a.m. at Our 
Lady of Sorrows Church, White Plains, 
with entombment to follow at Ferncliff 
Mausoleum. 

In lieu of flowers please make a donation 
to Rosary Hill Nursing Home, 600 Linda 
Ave, Thornwood, NY 10594.

The Westchester County Department 
of Health is reminding residents to dump 
out standing water on their property 
after it rains, and to use insect repellents 
when outdoors in the early morning and 
late afternoon to avoid being bitten by 
mosquitoes that could carry West Nile 
Virus.

This week, New York City has reported 
the first case of West Nile, involving a man 
living in Brooklyn. Westchester has yet to 
report a human case of the virus, but the 
county has tested more than 150 mosquito 
batches and has learned that four of those 
batches were carriers of the disease. These 
batches were collected by County Health 
Department staff in Greenburgh, Yonkers, 
Rye and Mount Vernon and were sent to 
New York State Department of Health for 
testing. 

Last year, six positive mosquito batches 
were found in Westchester County and 
two human cases of West Nile Virus were 
reported.

“While finding mosquitoes with the 
virus in Westchester is to be expected, 
their presence should serve as a reminder 
to all residents to remove standing water 
from their property and to take personal 
protective measures against mosquito 
bites when spending time outdoors,” said 

Westchester County Commissioner of 
Health Sherlita Amler, M.D.

The Health Department will continue 
mosquito surveillance efforts throughout 
the county. These efforts will include 
mosquito trapping and testing, as well as 
surveying catch basins for mosquito larvae 
or standing water. 

The Health Department prepared for 
the summer mosquito season by applying 
larvicide to catch basins throughout the 
county in an effort to prevent the spread 
of mosquito-borne diseases such as West 
Nile Virus. 

The Health Department is 
recommending that residents:

Avoid the outdoors in the late afternoon 
and early evening when mosquitoes 
are active and feeding, and use insect 
repellents when outdoors during these 
times. Be sure to follow the instructions on 
the label. Adults can apply insect repellents 
with up to 30 percent DEET on infants over 
two months of age by applying the product 
to their own hands and then rubbing 
their hands on their children. Products 
containing DEET are not recommended 
for use on children under two months 
of age. Wear protective clothing, such as 
long pants, long-sleeved shirts and socks, 
when outdoors, especially in areas where 

mosquitoes are active and feeding.
Check around property for tin cans, 

plastic containers, ceramic pots or similar 
water-holding containers that should 
be discarded or turned over to prevent 
collecting water.

Check and remove standing water from 
children’s toys and play houses left outside.

Remove discarded tires.
Drill holes in the bottoms of all recycling 

containers that are left outdoors.
Turn over plastic wading pools, buckets 

and wheelbarrows when not in use.
Change the water in birdbaths at least 

twice weekly. 
Sweep driveways after it rains to clear 

puddles. 
Keep storm drains and gutters clear of 

leaves and debris.
Clean and chlorinate swimming pools, 

outdoor spas and hot tubs, and drain water 
that collects on their covers.

Residents who notice large areas of 
standing water on public property that 
could serve as potential mosquito breeding 
grounds should report this information 
to the Westchester County Department 
of Health by calling (914) 813-5000  
or emailing the Health Department 
through its website www.westchestergov.
com/health. 
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Westchester Health Department Finds First 
Mosquito Batches of the Season with West Nile Virus

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. 

Letters Policy

Obituaries
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Police Blotter
Greenburgh Police Department

Suspicious Incident. During the early 
evening of August 10 at the Hartsdale 
Train Station, police responded on a report 
of a blue carry-on bag left unattended 
on the southbound Metro North train 
platform. On arrival the bag was located 
along the handrail. It did not appear 
suspicious with no odors, leaking contents 
or a nametag. Hartsdale Fire Department 
and Metro North Police responded as the 
owner of the bag returned. The owner of 
the bag said it was full of clothes and she 
had walked to get cigarettes. Police left 
without further incident.

Criminal Mischief. On August 10 
police responded to a Scarsdale residential 
neighborhood. The complainant said he 
parked both of his vehicles on Moorland 
Drive and when he returned in the 
morning he found both vehicles with egg 
on them. He reported that he gets along 
with neighbors and doesn’t know who 
would do this. While patrolling the area 
numerous eggs were found broken on the 
street on Sheridan Road and Evandale 
Road. The victim was contacted and 
relieved to find he was not targeted and 
that the egg-throwing incident appears to 
be a random act. A check of the area for 
further evidence was negative. Report for 
documentation purposes only.

Petit Larceny. On August 10, officers 
responded to 141 N. Central Ave. on a call 
of a larceny. The complainant reported 
that when making that day’s bank deposit 
she discovered the deposit from two days 
prior was missing and $100 missing from 
the previous day. Night drops are kept 
in a locked drawer and staff is aware 
where keys are kept in the office. There 
was no damage to the locked cashbox or 
locked drawer, but the complainant said 
the drawer to the cashbox was shoved 
in making it difficult to open, possibly 
by someone who was unfamiliar with 
cashbox. A donation of $35 from a tenant 
was also missing. Video surveillance is 
not available. The complainant will decide 
whether or not to press charges if an 
offender is found.

Petit Larceny. On August 11, on Salem 
Road, White Plains, police responded 
to a call about a theft. The victim said 
she discovered both of the cars in her 
driveway were rummaged through and 
that approx. $10 in change was stolen. 
The complainant also said she has video 
footage of the larceny, which occurred 
during the early morning hours. The 
video showed a black four-door vehicle 
drive past the residence and then come to 
a stop out of view. Moments later a heavy 

set white male wearing a hood entered the 
Range Rover and ransacked the interior. 
A second skinny white male wearing all 
black then entered the Jeep Cherokee and 
ransacked the interior. Both males then 
left the area in the direction of where the 
car came to a stop. The video footage was 
vouchered into evidence. Street Crime 
Unit will follow up. 

DWI. During the early morning hours 
of August 12, officers conducted a vehicle 
traffic stop for failure to maintain lane, 
failure to use turn signal and for running 
a steady red arrow. The operator of the 
vehicle was observed to have glassy/blood 
shot eyes and an odor of an alcoholic 
beverage emanating from his breath. 
Additional units were called. The driver 
was asked to step out of his vehicle. 
Sobriety tests were administered. The 
driver failed all tests, was arrested and 
transported to police headquarters. The 
vehicle was impounded. The offender 
was released on $200 cash bail to a family 
member. 

Grand Larceny. On August 13, police 
responded to Washington Ave., White 
Plains. The complainant reported that an 
excess of 3,000 lbs. of copper wire with an 
estimated value of $20,000 had been taken 
from spools stored at his business’s paring 

lot. Video footage showed the suspects 
arrive on two occasions during which 
time they stayed on the property for about 
45 minutes pulling and cutting the copper 
wire from several spools. A U-Haul box 
truck was used by the suspects each time 
to transport the cooper from the lot. The 
video clearly showed two suspects. The 
Detective Division was notified and an 
investigation initiated.
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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
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Back to School

As the school 
year begins, 
parents need to 
keep in mind that 
healthier children 
are happier 
children. Below, 
I offer several tips 

to help parents keep 
their kids healthy during the school year.  

Rest: Adequate rest cannot be 
overemphasized once school begins, 
particularly in light of earlier school start 
times. Try not to overbook children with 
activities, especially younger children. 
Inadequate rest can lead to lowered 
resistance and increased susceptibility to 
illness.  

Safety: Parents should review and 
encourage bus safety for children who 
ride, and safe driving for adolescents 
who drive to school. Regular stretching 
is a must for all of us, and especially for 
kids involved in athletics. One significant 
muscular strain can be a season-ending 
injury. Finally, let’s take good care of 
our backs. Encourage your children to 
wear both straps of their backpacks for 
symmetry and posture. If they use one-
strap saddle book bags, or athletic bags 
for gear, they should alternate sides daily.

Nutrition: Three meals a day remains 
the advice of nutrition experts, and 
breakfast is a must. Provide a good balance 
of all food groups. A great, performance-
boosting “brown bag” lunch includes lean 
protein, such as grilled chicken, paired 
with a low-fat dip like honey-mustard; 
low-fat cheese and whole wheat crackers; 
a low-fat yogurt cup; carrot sticks; and 
a piece of fruit. Keep snacks as healthy 
as possible, and it is very important to 
encourage kids to drink water, especially 
in the warmer months and if they play 
sports. Don’t underestimate the impact 
of eating meals together as a family. It 
promotes closeness and gives parents the 
opportunity to model nutritious eating 
habits. 

Exercise: Both children and adults 
should exercise daily. Technology is 
a blessing but we are wise to limit the 
amount of time that we allow our children 
to spend with computers, television, and 
video games. We should all take time daily 
to increase our heart rates with aerobic 
exercise, such as a brisk walk. Committing 
to regular exercise is an opportunity for 
family activities and a great example for 
our children to follow into adulthood.

Reading: Just as we exercise the body, 
we should exercise the brain. Reading is 

required for school, but we need not stop 
there. Encourage as much leisure-time 
reading as possible. Read to and with 
young children; older children can choose 
books based on their interests. Consider 
visiting a local bookstore or library, many 
have a place to sit comfortably and look at 
books with your child. Make it an outing, 
and not just for rainy days.

 Music: I strongly suggest that parents 
make music a part of their child’s life. 
Music lets kids express emotions that are 
often not elicited otherwise. I recommend 
singing and learning to play an instrument 
for all children.  

Communication: It is imperative that 
we always keep the lines of communication 
open with our children. Encourage your 
kids to share what might be making them 
anxious or causing them stress as well as 
their accomplishments and any cool or 
exciting things that happened during the 
day. 

Children should do their own 
homework (not parents) but we can offer 
guidance. Over time, try to instill in them 
a sense of responsibility as students, so 
kids realize that their education is their 
“main job.” Avoid excess pressure, as this 
can be counterproductive. Don’t demand 
perfection and try not to compare them 

to siblings or friends; instead, encourage 
a child to do their best. Remember, each 
child is an individual, and need not feel 
pressure to do all things, or to do all 
things well. Students who achieve success 
as scholars, athletes and musicians feel 
good about themselves. 

Peter Richel, MD, FAAP is Chief 
of Pediatrics at Northern Westchester 
Hospital. He is a member of Westchester 
Health Associates and has practiced on 
Smith Avenue in Mt. Kisco since 1990. He 
has authored “Happy and Healthy,” a book 
on wellness in the first year of life, and 
produced a CD of children’s songs called 
“Welcome to Dr. Pete’s Office.” Both of 
these are intended to educate and entertain 
children and their families. Dr. Pete, as 
he’s fondly known, has received numerous 
recognitions including: Castle Connolly 
Top Doctor, Top Pediatrician by the 
Consumer’s Research Council of America 
and honored with Patients’ Choice Awards 
and Compassionate Doctor Awards.

Back-to-School Tips for Healthy, Happy Kids

By Dr. Peter Richel
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Restaurant wine 
lists, crafted by today’s 
wine-focused chefs 
and highly educated 
sommeliers, can be 
the epitome of the 
overall experience at 
a restaurant. Many 

restaurants painstakingly pair food and 
wine offerings and invest significantly in 
well-stocked wine cellars.

However, when celebrating a special 
occasion or trying to impress a potential 
business client, a diner may prefer to 

bring his or her personal bottle(s) of wine 
to a restaurant. Once looked upon with 
disdain by restaurant owners, many now 
offer this accommodation, typically at a 
charge. 

This “corkage fee” is not necessarily 
an arbitrary policy to discourage diners 
inclined to enjoy a personal bottle of wine. 
Rather there is an underlying business 
logic. Restaurants typically work on tight 
profit margins. The food portion of a 
meal yields a thin margin. It is common 
knowledge that overall profitability lies 

in the beverage menu. Few are willing to 
forego the profit in marking up wines to 
double or triple their cost. 

Many restaurants have adopted corkage 
fee policies in recognition of exceptional 
dining occasions. In most instances, the 
fee is designed to cover the cost of the 
service required to present 
and serve a consumer’s 
personal bottle of wine. 
Some peg their fee to the 
cost of a lower-priced 
bottle on their wine list. 

Here are several 
guidelines to follow if you 
have been saving a special 
bottle of wine to celebrate 
with a restaurant meal.

1. Always call ahead to inquire of the 
restaurant’s corkage policy. Rather than 
simply show up with that special bottle, it 
is always preferable to avoid a potentially 
uncomfortable situation.

2. If you plan to order additional bottles 
from the wine list during the meal, let the 
restaurant know this when inquiring. This 
will partially compensate the restaurant 
for the loss of a sale; many will waive their 
corkage fee. 

3. Don’t embarrass yourself by showing 
up with a wine that’s already on the wine 
list. Check the online list ahead of your 
visit, or call ahead to double-check.

4. Don’t further embarrass yourself by 

showing up with a wine of less value than 
wines at the low end of the wine list. A 
restaurant is accommodating you on the 
premise that this is a special occasion 
or a special bottle. That $12 bottle you 
had with pizza last Friday is an insult to 
the wine director who has meticulously 

crafted a wine list that 
represents the chef ’s 
carefully prepared and 
paired menu.

5. Share your good 
fortune. Offer the 
sommelier and waiter a 
taste of that special wine. 
It will usually guarantee 
the same stellar service 
you would receive if 

you were ordering an expensive bottle 
from the list. These folks work on the 
generosity of customers’ tips. A shared 
taste of a memorable wine helps assuage 
their monetary loss.

6. Speaking of tipping, remember that 
wine service is the same regardless of the 
source of the wine. I usually tip based on 
the average price of a wine that I would 
otherwise have ordered from the wine list 
if it were not a special occasion.

While most restaurants have a corkage 
fee policy, in New York City at least 50 
restaurants have blanket or one-night 
corkage fee waivers. Certain restaurants 
charge no fee but limit the number of 

bottles allowed. Others charge minimal 
fees between $10 and $25. 

Still others charge according to their 
stature. If you’re intent on bringing your 
own bottle to the highly acclaimed Eleven 
Madison Park, be prepared to pay $65. 
Per Se charges a whopping $150 for the 
privilege of not ordering wines from 
one of the most expensive wine lists in 
Manhattan.

Several Westchester restaurants have 
reasonable corkage fee policies, although 
they are rarely publicized or in print. 
Call ahead. On certain nights, corkage 
fee policies may be waived. Campagna at 
Bedford Post Inn in Bedford waives its fee 
every Wednesday night. 

In 2015, there is no reason to 
compromise on a wine to accompany your 
meal. Avail yourself of knowledgeable 
sommeliers’ wine lists – or simply BYOB.

Nick Antonaccio  is a 40-year 
Pleasantville resident.  For over 20 years 
he has conducted  wine tastings and 
lectures. He also offers personalized wine 
tastings and wine travel services. Nick’s 
credo: continuous experimenting results in 
instinctive behavior. You can reach him at 
nantonaccio@theexaminernews.com or on 
Twitter @sharingwine

Treading the Delicate Politics of Restaurant Corkage Fees

By Nick Antonaccio

‘designed to cover 
the cost of  
the service’

Anna Maroselli could write the 
definitive book or teach a master class on 
preparing a home for sale.  

While normally it is a matter of a 
month or two from the time a seller and 
realtor engage in the process of listing 
a home, there was a gestation of more 
than two years from the time I was 
called by Maroselli for a comparative 
market analysis until last week when her 
six-bedroom raised ranch in Yorktown 
Heights was listed.

In the intervening months, there was a 
methodical system of activity that might 
have been ordered by a drill sergeant.  

“One of my favorite expressions is ‘train 
hard, fight easy,’” she told me early in the 
game, noting the origin of the aptly put 
quote from Alexander Suvorov, a 19th 
century military leader in the Imperial 
Russian Army.

From the first of my two interviews 
with her, along with invitations she 
extended to two other realtors for 
consideration, her journey to listing her 
home has been painstaking. Only after 
the fact did I learn that, before retirement, 
Maroselli had been a legal secretary for 
a major multinational corporation and 
was responsible for communications with 
foreign diplomats, government officials 
and top business executives.

“I was always detail oriented, always 
made checklists and everything had to be 
perfect,” she said.

The process started with her 
taking my suggestions, some 
from my columns which she 
had carefully read and saved 
in a folder, and from our 
frequent conversations, first 
to update her kitchen with 
a granite countertop and 
new backsplash, to remove 
wallpaper there and from two 
bedrooms, and the need to 
paint her interior in neutral 
tones.  

On her own, Maroselli 
needed to “re-purpose” some 
of the rooms of her home. The 
lower level had been utilized 
for her daughter Adrienne’s 
family, her husband and son 
in a three-bedroom setup. 
Now that her daughter was 
leaving, the lower level would 
be reconfigured for the flexibility of a new 
owner. 

Maroselli also hired a stager and 
decorator, Susan Atwell, whose function 
it was to help her declutter, depersonalize 
and rearrange furniture. For the painting, 
I recommended the stalwart “Fireman 
Joe” Pascarelli.

While Adrienne was leaving, she stayed 
on to help her mom accomplish her long 
checklist, including selection of interior 
colors. She chose different shades of grey, 
today’s favorite neutral, which Maroselli 

said, “seem to reflect and 
blend in with whatever color 
is near them, much as hazel 
eyes do.” 

Adrienne also helped with 
paring down furnishings 
and simplifying window 
treatments by removing 
drapes and replacing them 
with plain valances with 
grosgrain ribbon trim. 

There were a couple of 
stumbles, then corrections 
along the way. For instance, 
when Maroselli went to a 
large retailer to choose the 
granite kitchen countertop, 
she found it too complicated 
to coordinate selection of the 
granite with installation of 
the sink. Someone suggested 
to her a “one-stop” way to 

handle that by going to Westwood Stone 
and Granite in Cortlandt and asking for 
Anthony, who deftly coordinated the 
whole job for her. 

Frequently I would receive updates to 
learn, for example, that all the hardwood 
floors had been refinished for the “wow” 
factor, or that the backsplash suggested 
for the kitchen would not be ivory subway 
tiles as originally planned, but rather 
beveled stone bricks, and dated lighting 
fixtures had been replaced with more 
contemporary ones.

In tow at our contract signing and final 
meetings before listing was Maroselli’s 
other daughter Christine, very real estate 
savvy, to help advise her parents. Then, 
Maroselli joined in the process, editing 
copy for the descriptive remarks for the 
MLS listing and promotional materials, 
word by word, a first for me.  

The figurative close-order drill 
continued to the week before listing 
when I was invited back to the house for 
viewing of Maroselli’s work, which I was 
able to declare total perfection.  

Within eight hours from the time 
the listing went live, there were seven 
showings requested, just from the way 
we were able to describe Maroselli’s hard 
work.  Preparedness always pays off.

Her suppliers were Anthony Carraturo 
of Westwood Granite and Stone in 
Cortlandt Manor at 914-736-9100; Painter 
“Fireman Joe” Pascarelli at 914-330-3889; 
and stager and interior designer Susan 
Atwell at 914-525-0454.

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.

Seller’s ‘Train Hard, Fight Easy’ Approach to Listing a Home
December 30, 2014 - January 5, 2015 The Examiner14

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

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

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

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

bells!
Mix all these factors 

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

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

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

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

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

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

Top on the list is a new front door, 

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

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

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

Predictions on the Real Estate Market and Trends for 2015

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

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

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

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

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

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

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

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

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

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

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

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

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

with a resulting boost in earnings and 
increased stock prices.  

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

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

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

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

Despite Market Volatility, Investors Have Been Rewarded in 2014

The Prudent 
Portfolio

By Kevin Peters

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

Barney, LLC, Member SIPC.
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The fall dining season 
is about to begin and I 
thought I would enter 
it in a lighthearted way. 
A recent e-mail from a 
reader took exception 
to my favorable 
commentary about a hot 

new restaurant because 
she had experienced mishaps during 
her visit there. This is quite possible. I 
responded that restaurants, all restaurants, 
have flaws. And unfortunately these flaws 
are displayed erratically. Even with the 
best of intentions, you never know when 
you will be the recipient of poor restaurant 
behavior. Fine tuning the dining room 
floor and kitchen is an ongoing process, 
and it is quite difficult to keep all the 
elements at optimum levels. While 
restaurateurs thrive on compliments, 
owners worth their salt should also be 
there to hear complaints and make good 
on them.

That said, I thought it would be fun to 
reflect on the owner/patron relationship 
again. I first put this forward in the 
former White Plains Times in August 
2007 and received quite a response. It has 
been updated to reflect current dining 
out morays, yet some issues remain 
classics. Let’s hear from both sides of the 
reservations book. In other words, I will 
tell you recurring peeves from patrons, 
then counter with thoughts and responses 
I most often hear from restaurant owners, 
chefs and wait staff about us…the 
customer.

Patron: Honey, let’s start off with a 
cocktail at the bar. May I see the cocktail 
and beer list? Any IPAs or local breweries 
represented. Where are these beers 
brewed? Every town seems to have its own 
micro-brewery these days. 

Bartender: Please don’t ask me all those 
questions. We have written it all down for 

you. I am still a bit woozy from the craft 
beer tasting I had earlier with the boss. 
And a lot of it was bad news.

Patron: There’s not enough liquor in 
this drink. Could I get extra olives in my 
cocktail? My husband would like more 
cocktail onions. And could we get a glass 
of ice on the side, please!

Bartender: And they wonder why we 
charge extra for our specialty Martinis.

Patron: Honey, did you remember 
to bring that discount coupon we saw 
online? This place could be 
pricey.

Receptionist: I wish 
they would let us know 
if they will be using a 
coupon up front so I could 
give them a table near the 
bussing station and let the 
chef know.

Patron: I want to be seated immediately. 
I don’t like waiting for my table. I made a 
reservation.

Owner: Everyone wants to sit down 
between 7 and 8 p.m. What’s wrong with 
6 or 9 p.m.? I wish that table would speed 
it up so I can seat these waiting customers. 
They’ve been chatting over coffee for 
about half an hour. Hospitality must reign 
though. I wish everyone would be a little 
more patient.

Patron: I don’t like this table. It’s too 
close to the kitchen. People are bumping 
into me. I want a table with a view where I 
can see everything, and I can be seen.

Owner: If I only had more tables with 
a view. I wish customers would stop 
changing our seating arrangements. And 
I promised to hold that special table for 
Dr. Gourmand and his wife for 8 p.m.

Patron: It’s too noisy in here. The music 
is too loud. You can’t hear yourself talking. 
This dining room needs better acoustics. 

Owner: It’s nice to see my restaurant 
so full of happy chatting customers. I just 

wish they would stop yelling over each 
other. And those cell phones and food 
porn photos…

Patron: Go ahead kids; you can run 
around the dining room. Have fun. I’d 
like to talk   more with dad. I know the 
other tables will not mind because you’re 
so charming.

Owner: I wish those kids would sit down 
and be quiet. This is not a playground. Do 
the parents even notice? Why don’t they 
teach them some dining etiquette? They 

are disturbing my customers.
Patron: Could you tell me 

where these greens came 
from, this meat? Is it local, 
organic? Do you happen to 
know the name of the farm?

Waiter: I wish these 
foodie hipsters would stop 
asking these questions. I 

have no clue. I could ask the chef, I guess. 
I do know he usually goes shopping at 
Restaurant Depot early in the morning. 
Or we can just say it’s: “farm to table.”

Patron: Could you possibly change 
the vegetable on that blackboard special? 
I don’t like broccoli. Could you make it 
French fries or even better broccoli rabe, 
perhaps?

Owner: I wish customers would stop 
changing my dishes. We do try to handle 
special requests, but we’ve already done 
our shopping at the market, it’s busy and 
I spent a lot of time going over tonight’s 
specials with the chef.

Patron: That’s not the dish I ordered. 
My wife gets the chicken parmigiana – I 
get the meatballs and spaghetti! And we 
requested a side of broccoli rabe instead 
of string beans and carrots.

Owner: There are two guests at that 
table and my ace waiter can’t remember 
who gets what. Better have a meeting 
with the staff tomorrow. Teach them some 
memory tricks and how to count.

Patron: My guests have finished their 
dishes and I am still eating. (Waiter goes 
for her plate.) Please do not touch my plate 
yet! Leave me alone. I can’t eat so fast. I’m 
not done! Are you blind or something?

Waiter:  “Are you still working on that?” 
I’ve cleared all the plates except yours. 
Will you please speed it up? Got to keep it 
moving. I have the dessert menu waiting. 
And I have to check my cell phone in case 
my boyfriend left a message.

Patron: Where is my waiter? He ran 
away from my table too fast. I need some 
cracked pepper. And some extra plates for 
sharing.

Waiter: The kitchen is running late, 
everyone wants something extra, and my 
tables are getting frustrated. I can only do 
one thing at a time!

Patron: This dish is so colorful and 
beautifully arranged, but the portion is 
too small. How am I supposed to fill up on 
a diced beet sprinkled with balsamic and 
some fancy lettuce leaves? Costly, too…

Chef: I should have been an artist. It 
took a lot of time lining up that diced 
beet with those micro-greens and dots of 
balsamic. 

Patron: This steak is not quite up to par. 
It is chewy and not done right. I asked for 
medium. My guest’s special fish does not 
taste fresh. The wine is a bit off too. 

Chef/Owner: The dishes are already 
half eaten and the wine is almost gone 
but I’ll find out if they would like to order 
something else. After all, the customer is 
always right…

Let us know about your pet dining 
peeves.

Morris Gut is a restaurant consultant 
and former restaurant trade magazine 
editor. He has been tracking and writing 
about the food and dining scene in the 
greater Westchester area for over 25 years. 
He may be reached at: 914-235-6591. 
E-mail: gutreactions@otponline.net.

Dining Out Pet Peeves – Fall 2015

Advertise in The White Plains Examiner  914-864-0878 

 By Morris Gut

Menu 
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Beware the Russian Bear as it Flexes Its Diminishing Might
There are 

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

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

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

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

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

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

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

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

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

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

class Russians.  
Even the wealthy oligarchs are 

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

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

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

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

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

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

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

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

Business and Financial Periodicals
Free Standing Inserts • Advertising Supplements

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

www.jfjfuel.com

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

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

J.F.J. Fuel, Inc.

“We Deliver Comfort”

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

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

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

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

Your Host:
Chef-proprietor Dean Vivolo

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

By Nick antonaccio
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2-Time Best of Westchester Winner!

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

Great Gifts for the Holidays at Somers Custom Framing

continued from page 3
Land Use Issues Take Center Stage in a Look Back at 2014

be properly fed, clothed and equipped to 
be able to succeed in their lives, Patricia 
Lanza was responsible for distributing 
millions of dollars through the Harrison 
based Lanza Family Foundation to 
nonprofit organizations over several 
decades of giving. By 2014 she was known 
to have been involved with over 100 
different groups. 

West Harrison Lake Street Quarry 
noise and dumping reaches a head. 
Residents and business owners upset with 
continued noise, air and truck pollution 
in and around the Lake Street Quarry 
in West Harrison told the Town Board 
in early May that they’re tired of words 
without action because of continuing 
court postponements and appeals by the 
quarry owner. A stop work order, signed 
on May14, made the neighborhood quiet 
as alleged violations of Harrison codes 
included the lack of a stormwater retention 
and collection system and no site plan 
approvals for parking, fencing and trailers. 
The quarry was prohibited from accepting 
any more recyclables and waste, and was 
not allowed to sell any material from the 
quarry while the stop work order was in 
effect. A Harrison judge set a September 
4 trial date and during a July hearing 
demanded that the quarry owner begin 
cleaning up landfill on the site. Frustrated, 
the owner, Lawrence Barrego, proposed 
rezoning the site as a “neighborhood 
business.” The development plan included 
a 30,000-square-foot grocery store, bank 
and offices with 181 parking spaces. 
Opponents living near the quarry said 
they were not eager to see decades of dust, 
noise and pollution from the quarry being 
replaced by more traffic, duplicate stores 
and smells wafting from a new bakery. 

In September after five years of 
litigation, the quarry owner fired his 
attorney, postponing the trial for several 
more months.

Historic Good Counsel property 
goes up for sale. The historic site of the 
motherhouse and chapel of the Sisters of 
the Divine Compassion at 52 North Street 
in White Plains was put on the sales block 
in June with the schools and nuns living 
on the property given a July 2015 move 
out date by the order’s leadership team. 
Stamford-based real estate firm CBRE was 
given the task of marketing the property 
and attracting bidders.

By October, parents of students at Good 
Counsel Academy High School frustrated 
by lack of information about a school 
move and sale of the property held a 
meeting of several hundred people at the 
famous Chapel of the Divine Compassion 
on the site. They demanded answers to 
their questions about the future of the 
school and an extension of at least one 
year to be able to save their high school, 
which they said was viable and should not 
face the threat of closure.

Students held vigils, rallies and other 
activities, even approached the Cardinal 
at St. Patrick’s Cathedral in NYC after 
Sunday mass, to try to stall sale of the 
property to a residential or commercial 
developer.

Rumors that a local church with other 
investors had interest in the property 
and had a verbal commitment were not 
verified and the fate of the school and 
future development of the property 
remain a question going into 2015.

Dr. Richard Rockefeller dies in plane 
crash at Westchester County Airport. In 
news that stunned the country, Richard 
Rockefeller was killed in a plane crash on 
June 13, just minutes after take off from 
Westchester County Airport. Airport 
manager Peter Scherrer during a press 
conference said conditions at the airport 
were poor that morning and visibility was 

low, extreme conditions for the airport. A 
family spokesman said Rockefeller was an 
experienced pilot and frequently flew in 
and out of the airport, where about 400 
planes take off and land each day. Harrison 
police said the plane crashed into trees 
on a horse farm, Stratford Stables, about 
a half-mile from the airport, narrowly 
missing an occupied house. It broke into 

many pieces, and debris was spread about 
100 feet. According to officials, no one 
on the ground was injured. Rockefeller 
had flown to New York to have dinner 
with his father David Rockefeller. He was 
celebrating his 99th birthday. Debris from 
the crash was removed. Investigation is 
expected to take up to as much of a year 
before a final report is made.

Developer Granted 8th  
extension for Residential Site
By Pat Casey

At the December meeting of the White 
Plains Planning Board, the developer 
at 40 Reynal Road, White Plains, was 
granted a one-year site plan extension, 
making it possibly the highest number 
of extensions granted in White Plains 
history, especially for a residential site 
that would hold a single family house.

The property, deemed sensitive because 
of significant wetlands, was recently 
reviewed by a third party that deemed the 
soil components and percolation rates on 
the wetlands had remained unchanged 
since 2004.

Members of the Planning Board, 
however, said that before a building 

permit could be obtained the owner 
needed to submit a new map delineating 
the wetlands area in its current condition.

During the meeting, when a neighbor 
said she had video showing footage of 
flooding and a city staffer making changes 
in the wetlands delineation, the property 
owner’s rep asked that communication 
be kept between the Planning Board and 
the applicant and not involve outside 
parties, such as the neighbor.

Planning Board member Robert 
Stackpole said that because new 
information was being brought forward, 
it was appropriate for the Board to 
investigate what that new information 
might be.

In this season of sharing joy with family, friends, and neighbors, we’d 

like to encourage you to support your local businesses. Watch our 

“Shop Dine Expore – Enjoy Pleasantville” special on PCTV and 

pctv76.org for ideas. And as always, thank you for supporting PCTV.  

It’s all about you.

THINK LOCAL
SHOP LOCAL



11August 25- August 31, 2015www.TheExaminerNews.com

H The Restaurant Examiner

Corn Cuisine Will be Plentiful at Labor Day Weekend Festival

Harper’s in Dobbs Ferry to Introduce Cocktail Seminar Program

Stone Barns Center to Conduct Classes on “Backyard Farming”

By Jerry Eimbinder
It’s all about corn at “CORNucopia” - 

an annual Historic Hudson Valley event 
to take place on Labor Day weekend 
(September 5-7) at Philipsburg Manor in 
Sleepy Hollow. The daily hours are 10 a.m. 
to 5 p.m.

Corn will be the key ingredient used in 
preparing most of the food items served at 
this all-about-corn festival with selections 
ranging from cornbread to corn ice cream.

Food for eating or taking-home will 
include fresh roasted corn, corn salad, 
kettle corn, corn salsa and chips, and corn 
chili. The sweet corn ice cream of Blue Pig 
of Croton-on-Hudson will be served and 
beverages available will include draft beer 
from the Captain Lawrence Brewery in 

Elmsford and root beer.
Cornmeal ground can be purchased 

and recipes will be offered for some of the 
food items at CORNucopia.  

Other activities include a corn-
shucking contest, instruction in making 
cornhusk dolls and scarecrows, barn 
dancing, and a friendly scarecrow that 
comes to life. Colonial open-hearth 
cooking demonstrations are planned and 
children can traverse a kid-sized “mini-
maize maze.”

Bluegrass and folk music will be 
provided by the Tappan Cowboys, playing 
throughout the day. The gaming area will 
offer Konk a Crow, Cornhole, and Ring-
a-Cob.

Visitors attending this event can also 

tour the site’s 18th-century manor house 
and gristmill.

This event is suitable for children of all 
ages. 

The CORNucopia proceeds will be 
used to support the educational and 
preservation missions of Historic Hudson 
Valley. Tickets can be purchased online 
at www.hudsonvalley.org: $16 for adults; 
$12 for seniors; $8 for children ages 3-17; 
and free for children under 3: and free for 
Historic Hudson Valley members. 

Philipsburg Manor, located at 381 
North Broadway (Route 9) in Sleepy 
Hollow, is owned and operated by the non-
profit Historic Hudson Valley. For more 
information, call 914-366-6900, or visit 
www.hudsonvalley.org.

By Jerry Eimbinder
Harper’s Bar & Restaurant in Dobbs 

Ferry will introduce a monthly cocktail 
seminar program on the first Sunday of 
each month beginning on September 
6. The seminars will be conducted by 
Beverage Director Clark Moore.

Each seminar will cover two cocktails in-
depth and will include proper preparation 
techniques, history and background of the 
spirits, and reasons why the cocktails have 
attracted and enjoyed popularity. 

A selection of appetizers will accompany 
tasting. The seminars will begin at 5 p.m. 
and run about 1-1/2 to two hours.

A lifelong Hastings-on-Hudson 
resident, Moore is a fourth generation 
member of his family to live in this town. 
He attended Hastings High School, earned 
a B.A. in English from SUNY Purchase, 
and a Master’s Degree in English at NYU. 

He has been employed in the restaurant 

business for 18 years. He joined 
Harper’s three days after it opened 
in 2010 and before that, he worked 
at Blue Hill at Stone Barns in 
Pocantico Hills and Brute on 9 
(now The Tapp) in Tarrytown.

He has been an English 
professor at Rockland Community 
College in Suffern and Westchester 
Community College in Valhalla.

“As a professor and a bartender, 
these cocktail seminars represent 
a natural extension of what I’m all 
about,” Moore said. “They are a 
way for me to share what I know 
with people who are interested and 
engaged.”

He added: “One will be a 
traditional cocktail with a sense 
of balance and proportion – 
something  that people are familiar 
with, so that I can elaborate on 

what makes this cocktail so universal and 
enduring.” 

“The second cocktail will be an extension 
of that in some way,” he said. “Something 
that takes the basic model of the first, and 
expands upon it in a creative manner.”

Classes are scheduled for September 6, 
October 4, November 1, and December 6.

The cost per person is: one class 
($75), two classes ($140),  three classes 
($210), and four classes ($275). The cost 
includes food, drinks, tax and Moore 
said, “insurmountable knowledge and an 
overall flipin’ good time.”

Harper’s has 90 table seats inside the 
restaurant and an additional 30 on a 
secluded patio at the back of the restaurant. 

Harper’s Bar & Restaurant is located 
at 92 Main Street, Dobbs Ferry; 914-693 
2306; www.harpersonmain.com.

To reserve a place at the seminar email 
clarktails@harpersonmain.com.

By Jerry Eimbinder
The Stone Barns Center for Food 

and Agriculture in Pocantico Hills 
will conduct two classes for would-be 
“backyard farmers” – one for beginners 
interested in raising chickens to produce 
eggs – the other about digging protective 
tunneling to grow winter vegetables.

The class on how to produce eggs will 
be held on Saturday, Aug. 29 from 10 a.m. 
to noon. 

Called “Backyard: Chicken Keeping,” 
the class will be taught by Craig Haney, 
the Center’s Livestock Farm Director. 
Haney has been raising chickens outdoors 
for more than 20 years along with sheep, 
pigs, turkeys and other farm animals.

Attendees will learn the “ins and outs” 
of keeping chickens including the basics 
of brooding (raising chicks), general  
chicken care, housing, health 
considerations and feeding.  

Haney grew up in New York’s Catskills 
area where his family farmed for eight 
generations. He graduated from the 
University of Michigan, majoring in 
American history, and returned to farm 
and teach at the Farmer’s Museum in 

Cooperstown. He 
founded Skate Creek 
Farm, a pasture-
based organic farm 
that raises poultry, 
veal, sheep and swine. 
He was also the 
shipping coordinator 
for Meadow Raised 
Meats, an association 
of family farmers who 
raise their animals on 
grass.

The cost to attend 
“Backyard: Chicken 

Keeping” is $30 for 
adults or $27 for 

member adults. The Center recommends 
that registrants be at least 12 years old.

A hands-on workshop will be held 
on Saturday, Sept. 12 from 10 a.m. to 
noon covering the use of low tunnels for 

growing and harvesting vegetables in 
winter and early spring. The registration 
cost for “Backyard: Season Extension 
With Tunnels” is $20 for adults and $18 
for member adults.

Instructor Jason Grauer, the Center’s 
Field Crop Manager, will explain how to 
construct inexpensive low tunnels and 
discuss the best timing for planting and 
growing better-tasting winter vegetables.

Grauer graduated from Tufts University 
with a major in Economics. He developed 
a living greenhouse classroom for soil-
based, four-season food production 
and taught students about sustainable 
agricultural practices at Cornell University 
before joining the Stone Barns Center.  

For more information, visit www.
stonebarnscenter.org. The Stone Barns 
Center for Food and Agriculture is located 
at 630 Bedford Road, Pocantico Hills;  
914-366-6200.

Backyard chicken keeping is a featured class at Stone Barns Center for Food.

Learn how to mix a proper cocktail during a seminar at 
Harper’s Bar & Restaurant, Dobbs Ferry.

Corn is the featured item at CORNucopia 
September 5 to 7 at Philipsburg Manor in Sleepy 
Hollow.

 
 



August 25- August 31, 201512 The White Plains Examiner

EXAMINER MEDIA Classifieds 082515

To Place a  
Classified Ad 

Call 914-864-0878
or e-mail 

classifieds@the 
examinernews.com

Classified Ad Deadline
 is Thursdays  
at 5pm for  

the next week’s  
publication

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

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

FOR SALE
GREENE COUNTY - HUNTER/
WINDHAM MOUNTAIN.  Ski area/
summer sports. 5 acres, 2 bedrooms, 2 
baths, loft area. $180,000. Call Tony at 
(914) 948-4368 www.greatnorthern-
catskills.com

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

SCHOOL CAFETERIA FOOD SER-
VICE WORKERS NEEDED, leading 
food service company seeks food service 
workers and cooks for school cafeteria in 
the Mount Pleasant Central School Dis-
trict Apply at https://career8.successfac-
tors.com/sfcareer/jobreqcareer?jobId=3
3292&company=CGNA&username=Or 
call 914-769-5500 ext. 1890 for more in-
formation

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

Can You Dig It? Heavy Equipment Op-
erator Career! We Offer Training and Cer-
tifications Running Bulldozers, Backhoes 
and Excavators. Lifetime Job Placement. 
VA Benefits Eligible! 1-866-362-6497

IN HOME PET SITTING
PLEASANT PAWS INN  LLC  Cater-
ing to the most discerning dog owners 
in Westchester.  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., Pleasant-
ville.

LAND FOR SALE
SO. ADIRONDACK LAKEFRONT 
PROPERTIES! 50 ACRES 3 CABINS 
-$199,900 51 ACRES LODGE - $399,900 
Less than 3 hours NY City and 40 mins 
from Albany! Call 888-479-3394 or tour 
at WoodworthLakePreserve.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

ABSOLUTE LAND LIQUIDATION! 
20 TRACTS! 5 COUNTIES! 5 TO 144 
ACRES FROM $8,900! Lakes, streams, 
State Land, cabins, views! Gíteed build-
able! Terms avail! Call 888-905-8847 or 
NewYorkLandandLakes.com

ADIRONDACK HUNTING & TIMBER 
TRACTS 111 ACRES LAKE ACCESS 
-$195,000 144 ACRES TROPHY DEER 
- $249,900 131 ACRES LAKEFRONT 
ñ $349,900 3 hours NY City! Survey, yr 

round road, gíteed buildable! Financing 
avail! 888-701-7509 WoodworthLakePre-
serve.com

LEGAL NOTICE
Notice of Formation of Joanne Smith 
Travel, LLC. Arts. Of Org. filed with 
SSNY on 07/06/15.  Office location: West-
chester County.  SSNY designated as 
agent of LLC upon whom process may be 
served.  SSNY shall mail process to Wil-
liam J. Florence, Jr., Esq., One Park Place, 
Suite 300, Peekskill, New York 10566.  
Purpose:  any lawful act or activity.

Notice of Formation of Journey Sup-
port Practices LLC, Arts of Org. filed 
with Sect’y of State of NY (SSNY) on 
8/13/2015. Office 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 
Bloomingdale Rd, Ste 116, White Plains, 
NY 10605.  Purpose: any lawful activity.

NEW YORK STATE DEPARTMENT 
OF ENVIRONMENTAL CONSER-
VATION NOTICE OF COMPLETE 
APPLICATION DATE: 08/18/2015 
Applicant: LAURIE MARCH Facility: 
MARCH PROPERTY 9 SNIFFEN RD 
ARMONK, NY Application ID: 3-5538-
00208/00001 Permit(s) Applied for: 1 – 
Article 24 Freshwater Wetlands Project is 
located: In NORTH CASTLE in WEST-
CHESTER COUNTY Project Descrip-
tion: The applicant proposes approxi-
mately 350 square feet disturbance of the 
regulated adjacent area (AA) of Fresh-
water Wetland K-23 to hand dig a small 
sump and channel between a stormwater 
outfall and the wetland at 9 Sniffen Road, 
to reduce local flooding and water back-
up at the outfall discharge point. Avail-
ability of Application Documents: Filed 
application documents, and Department 
draft permits where applicable, are avail-
able for inspection during normal busi-
ness hours at the address of the contact 
person. To ensure timely service at the 
time of inspection, it is recommended 
that an appointment be made with the 
contact person. State Environmental 
Quality Review (SEQR) Determination 
Project is an Unlisted Action and will not 
have a significant impact on the environ-
ment. A Negative Declaration is on file. A 
coordinated review was not performed. 
SEQR Lead Agency None Designated 
State Historic Preservation Act (SHPA) 
Determination A cultural resources sur-
vey has been completed. Based on infor-
mation provided in the survey report, the  
New York State Office of Parks, Recre-
ation and Historic Preservation (OPRHP) 
has determined that the 
proposed activity will have no impact on 
registered or eligible archaeological sites 
or historic structures. No  further review 
in accordance with SHPA is required. 
DEC Commissioner Policy 29, Environ-

mental Justice and Permitting (CP-29) It 
has been determined that the proposed 
action is not subject to CP-29. Availabil-
ity For Public Comment Contact Person
Comments on this project must be sub-
mitted in writing to the Contact Person 
no later than 09/10/2015 or  15 days af-
ter the publication date of  this notice, 
whichever is later. JEAN V MCAVOY 
NYSDEC 21 S Putt Corners Rd  New 
Paltz, NY 12561 (845) 256-3054

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

TUTORING
NEED A TUTOR? Ph.D. Provides Out-
standing Tutoring in Math, English, His-
tory, SAT, ACT, GRE, GMAT, Regents. 
All levels. Critical thinking, study skills, 
strategies taught. Call Dr. Liss. 914-243-
1713

VACATION RENTALS
OCEAN CITY, MARYLAND. Best se-
lection of affordable rentals. Full/ partial 
weeks. Call for FREE brochure. Open 
daily. Holiday Resort Services. 1-800-
638-2102. Online reservations: www.
holidayoc.com

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

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

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

HANSON
Well Drilling & Pump Co.

518-477-4127

• Water Wells • Water Pumps
• Deepening Existing Wells

Pump Service ~ 7 Days A Week
$100 OFF Any 6” Drilled Well

$25 OFF Any Service Call
Coupon must be presented at time of work
One coupon per service • Expires 12/31/15
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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. 6
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.

Thursday, Aug. 27
Noonday Concert. Outdoor live 

musical performance at Renaissance 
Plaza, White Plains (Mamaroneck Avenue 
and Main Street) by Ricardo Gautreau 
- Latin Flair. Sponsored by New York-
Presbyterian Westchester Division.

Saturday, Aug. 29
TILI Shed. Take It or Leave It recycling 

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

Teaching Trails: A Community Path 
for Environmental Education. Join guided 
trail experience through the woodland 
forest. Discover who left that track, which 
tree makes the best animal home or which 
plant makes its own heat to help melt 
through the late winter ice. Program runs 
about 30 minutes. Greenburgh Nature 
Center, 99 Dromore Rd., Scarsdale. 11:30 
a.m. Free. Every Saturday and Sunday 
(except Sept. 13). Info: 914-723-3470  or 
visit www.greenburghnaturecenter.org.

 
“CAPICU! Y Otros Cuentos de mi 

Abuelito.” As husbands they made 
mistakes, as fathers they have their regrets. 
Now they have to decide whether to 
correct their wrongs or live with the guilt 
of their past. Uniting both men is the need 
for redemption and their undying love for 
the game of dominoes. Written, directed 
and performed by comedian  Elizardi 
Castro. Performed entirely in Spanish. 
White Plains Performing Arts Center, 11 
City Place, White Plains. 7:30 p.m. $24. 
Info and tickets: Visit www.wppac.com.

Sunday, Aug. 30
Feeding Fun. It’s mealtime for our 

animals. Come see what’s on the menu 
and learn how we keep our critters 
healthy. Greenburgh Nature Center, 99 
Dromore Rd., Scarsdale. 2 p.m. Members: 
Free. Non-members: $8 per person. 

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

Monday, Aug 31
Wild Encounters Story Time. 

Nature discovery for youngsters. Enjoy 
a nature-themed story and discover the 
wonders of nature while exploring fields, 
forests or landscaped grounds. Dress 
for outdoor activity. Except in extreme 
weather conditions, a portion of each 
class is spent outdoors. For children 
three to five years old; with a parent or 
caregiver. Greenburgh Nature Center, 
99 Dromore Rd., Scarsdale. 1 to 2 p.m. 
Members: $9 per child. Non-member: 
$12 per child. Every Monday (except 
Sept. 7). Info: 914-723-3470 or visit www.
greenburghnaturecenter.org.  

Wednesday, Sept. 2
How Artists Respond to Trauma and 

Urban Violence. Join the conversation 
about how creative expression can 
provide an outlet to communicate ideas, 
make observations, forge connections and 
send powerful messages about violence 
and injustice. Panelists include Michelle 
Bishop, founder and president of Harlem 
Needle Arts Association, which promotes 
fiber and needle arts in the African 
Diaspora; Nathan Connolly, assistant 
professor of history at John’s Hopkins 
University, whose scholarship focuses on 
the politics of race, capital and property; 
Warren Lehrer, Purchase College 
Art+Design professor and co-founder of 
the nonprofit community organization 
EarSay, Inc.; and Lachell Workman, 
an artist whose work investigates 
race, identity, society, memory and 
trauma. Neuberger Museum of Art, 735 
Anderson Hill Rd., Purchase. 12:30 p.m. 
$10. Purchase College students, staff 
and faculty and museum Circle Level 
Members: Free. Info: 914-251-6100 or 
visit www.neuberger.org.

Resident Artist Slide Night. Featuring 
slide presentations from four 2015-16 
resident artists. Artists Kelley Donahue, 
Jose Tlazani, Chris Pickett and Max 
Seinfeld will be presenting their images 
and talking about their work and journeys 
in clay. Clay Art Center, 40 Beech St., Port 
Chester. 7 to 8:30 p.m. Free. Info: 914-
937-2047 ext. 226.

Ongoing Events
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.

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.

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



August 25- August 31, 201514 The White Plains Examiner

Smokehouse Wins Co-Ed Upper Division League and Playoff Championships
By Albert Coqueran

 Smokehouse Tailgate Grill Manager/
Pitcher Joe Brown admitted that even 
he got nervous when Ron Blacks third 
baseman Richard Bastar slammed a three-
run homerun to make the score 9-8, in the 
sixth inning of Game Two of the White 
Plains Recreation Co-Ed Upper Division 
Softball Playoff Championship. 

And why wouldn’t Brown get anxious 
with Ron Blacks closing the scoring gap. 
Smokehouse’s undefeated season was on 
the line in Game Two of the Co-Ed Upper 
Division Playoff Championship. 

Earlier on Wednesday, Aug. 19, 
Smokehouse won Game One, 12-7, for 
their 16th straight victory this season. 
They could clinch the best two-out-of-
three games Playoff Championship with a 
win in Game Two.

However, the Game One win did not 
come easy for Smokehouse. The Tailgate 
Grill jumped out to an early 7-1 lead, but 
Ron Blacks came back to score five runs 

in the fifth inning to make the score 8-6, 
before Smokehouse 
pulled away for the 
win.

Nonetheless, as 
Smokehouse has 
consistently done all 
season they won Game 
Two of the Playoff 
Championship series. 
Smokehouse Tailgate 
Grill beat Ron Blacks, 
10-8, to capture the 
2015 White Plains 
Recreation Co-Ed 
Upper Division Softball 
Playoff Championship, 
with an undefeated 
record of 17-0. 

“The first game 
was easier than the 
second game, they 
were both good games 
but the second game 
was very close and I 

was very nervous,” 
commented Brown, 
the winning pitcher 
in both games 
of the Playoff 
C h a m p i o n s h i p 
series.

The keys to 
S m o k e h o u s e ’ s 
2015 Playoff 
C h a m p i o n s h i p s 
were that Brown 
did not issue a walk 
in either game of 
the Championship 
Series, combined 
with good team-
defense and solid 
line drive hitting 
throughout the 

Playoffs. 
The defense was led by third baseman 

Steve Sheeky, first baseman Casey Gregory, 
shortstop Peter Kilgallen and 
his daughter second baseman 
Christie Kilgallen joined with 
quality outfield play. 

Sheeky also led the hitting 
for Smokehouse with three 
homeruns in the Playoffs, 
including a two-run dinger in 
Game Two of the Championship 
Series and a three-run homerun 
and two-run homer in the First 
Round against Elements. “It is 
more about the team, as long as 
we win that is all that counts. I 
love this team, they are the best,” 
stated Sheeky. 

Smokehouse Tailgate Grill 
also won the White 
Plains Recreation Co-
Ed Upper Division 
Softball League 
Championship, while 
posting a 14-0 record in 
the regular season. Of 
course it did not hurt 
Smokehouse one bit 
that they incorporated 
five women players 
from Brewskis, the 
2015 Women’s Softball 
League Champions on 
their team this season.

 Smokehouse Tailgate 
Grill, the number one 
seed, advanced to the 
Playoff Championship 
by beating the number 
four seeded Elements, 
19-8, in the Playoff 
Semifinals. With the 
two-game sweep of the 
number two seeded 

Ron Blacks in the Playoff Championship 
series, Smokehouse recorded a perfect 
undefeated season at 17-0.

Brown, the Smokehouse Manager and 
pitcher has been participating in the 
White Plains Recreation Softball Leagues 
since 1992. “Lately, this is one of the best 
teams that I have put together. We had the 
same team in the Fall League and in the 
Summer League last year, they are a good 
crew,” complimented Brown.

Ron Blacks (12-5) beat the number 
three seeded Red Rockets, 5-3, to advance 
to the Playoff Championship. Ron Blacks 
was Smokehouse Grill’s main competition 
all season. The last game they played 
against each other in the regular season, 
Smokehouse won by scoring one run in 
the last inning.

“I am very proud of my team, all season 
and every game. They bring humor, they 
bring heart and they come to play, but 
they also have fun,” stated Manager Casey 
Kenny, whose Ron Blacks team will have 
to settle for runner-up this year.

EX AMINER SPORTS

Smokehouse Tailgate Grill won the White Plains Recreation Softball Co-Ed Upper Division 2015 League 
and Playoff  Championships with an undefeated record of  17-0. 

It is said that “a family that plays together stays together,” as the Kilgallen 
Family, [l-r] daughter Christie (second base), granddaughter Chloe (bat-
girl), father Peter (shortstop) and mother Michelle (right-field) helped 
Smokehouse Tailgate Grill to an undefeated, 17-0 season. 

Joe Brown, the Manager and Pitcher for Smokehouse Tailgate 
Grill, literally led his team to an undefeated, 17-0 season  
this year. 

 Smokehouse third baseman Steve Sheeky proved to be a big-bat in the 
Co-Ed Upper Division Playoffs. Sheeky hit a two-run homerun and a three-
run homer in Smokehouse’s First Round win over Elements, 19-8. Sheeky 
also hit a two-run homerun against Ron Blacks in Smokehouse’s Second 
Game clincher, 10-8, in the Playoff  Championship. 

The “softball gods” brought them together, as John and Casey Gregory met 
while playing softball in the White Plains Recreation Co-Ed Softball League 
and were married on July 5, 2014. John playing left-centerfield and Casey 
at first-base played intricate roles in Smokehouse Tailgate Grill’s undefeated 
Championship season. 

 ALBERT COQUERAN PHOTOS
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NY Yankees HOPE Week Reaches Out to Comfort Chris Singleton  
By Albert Coqueran 

The New York Yankees paid tribute 
to Chris Singleton, a baseball player 
at Charleston Southern University 
and remembered his late mother 
Sharonda Coleman-Singleton when 
they kicked off their Seventh Annual 
HOPE Week, on August 17.

Chris Singleton’s late mother 
Sharonda Coleman-Singleton was a 
Minister at Emanuel A.M.E. Church, 
in Charleston, South Carolina and 
one of the nine parishioners killed 
at the church site in the horrific hate 
crime murders on June 17.

The day after the shootings, 
Singleton, 19, led a Memorial Service 
at his former high school for his 
mother and the eight other victims. 
He said of the perpetrator that 
took his mother’s life: “We already 
forgive him for what he’s done. 
There is nothing but love from our 
side of the family.” Singleton’s late 
mother Sharonda was also a Speech 
Pathologist and Girls Track Coach at 
Goose Creek High School.

Singleton’s words and example 
has inspired his community. Despite 
losing the only parent that took an 
active role in his life, he tweeted a 
month after the tragedy: “The good 

outweighs the bad even on your 
worst day.” 

Yankees HOPE Week was started 
in 2009. HOPE (Helping Others 
Preserver & Excel) is based on 
the belief that acts of goodwill 
provide hope and encouragement 
to more than just the recipient of 
the gesture.

On August 17, Singleton and 
his 15 year old sister Camryn, his 
brother Caleb, 12 years old and his 
college baseball coach Stuart Lake, 
were surprised on the Today Show, 
by Yankees players Dellin Betances, 
Brett Gardner and Alex Rodriquez.

The Singleton Family and 
Charleston Baseball Coach Lake 
were then treated to a private 
tour and lunch at One World 
Observatory by Yankees players 
Stephen Drew, Jacoby Ellsbury, 
Masahiro Tanaka, Justin Wilson 
and Chris Young and former 
Yankees player and coach Willie 
Randolph.

 Chris and his family returned 
to Yankee Stadium that evening 
where the young college baseball 
player joined the “Bronx Bombers” 
for batting practice before the team 
played the Minnesota Twins.

EX AMINER SPORTS

Chris Singleton, a 19 year-old baseball player at Charleston Southern University, lost his mother Sharonda Coleman-
Singleton (right) in the horrific murders of  nine parishioners at the Emanuel A.M.E. Church, in Charleston, South Carolina, 
on June 17. The NY Yankees surprised Chris Singleton by paying tribute to him during their HOPE Week Community 
Initiative of  2015.

PHOTO COURTESY OF NY YANKEES 
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