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Candlelight Vigil Honors Slain New 
York City Police Offi  cers

Funeral for Jayden morrison to be 
Held in white Plains

Sapori Restaurant 
and Bar

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

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

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

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

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

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

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

continued on page 2

Kwanza Celebrated at white Plains Slater Center
By Pat Casey

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

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

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

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

Mack Carter, Executive 

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

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

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

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

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

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

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

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

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

Calling their deaths an assassination, 
Morganthaler said, “It is appropriate for us 
to gather by the County Police Memorial, 
and also near the Martin Luther King, 
Jr. statue, which is also located on the 
same plaza. Martin Luther King, Jr. didn’t 
believe in violence,” he said. “If more 
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Greenburgh Town Supervisor Paul 
Feiner has released the 2017 proposed 
budget. Town-wide, including villages 
and unincorporated Greenburgh, total 
appropriations are $21.5 million, up $4.2 
million from 2016. 

Complying with the New York State tax 
cap, the proposed tax increase is 2.56 per-
cent. Taxpayers that paid $244.30 in 2016 
will pay approximately $250.56 in 2017.

In unincorporated Greenburgh the 
proposed 2017 budget includes total ap-
propriations of $78.5 million, up $4.2 
million from 2016. The tax rate increase 
is 2.52 percent; taxpayers that paid 
$3,068.95 in 2016 will pay approximately 
$3,146.31 in 2017.

In a statement with the 2017 proposed 
budget, Supervisor Feiner explained that 
Greenburgh residents would continue to 
receive tax rebates because of the town’s 
cost-containment success, by keeping 
within the annual tax cap. 

“We had to overcome significant chal-
lenges to meet the 2017 tax cap, especial-
ly regarding expenses that are beyond 
our direct control,” Feiner said.   “For 
example, the NY Power Authority re-
cently announced that town government 
electric rates would increase by 8.8 per-
cent. In addition, we project a 9.1 percent 
increase in employee medical insurance 
and 2 percent in worker’s compensation 
and other insurance.  Honoring the cap 
has and will continue to help us stabilize 
costs and restrain tax increases.”

The Greenburgh budget proposes 
meeting 2017 fiscal challenges by limiting 
increases in certain operating expenses, 
keeping other expenditures flat year-
over-year and by reducing less critical 
spending. This included reducing depart-
mental budget requests approximately 

$900,000 by working in close cooperation 
with department heads. 

“We were able to strengthen Town fi-
nances while having a benign impact 
on Greenburgh’s quality of life with a 
combination of past years’ efficiency en-
hancements and by holding the line on 
filling non-essential vacancies,” Feiner 
explained.

Greenburgh also has maintained its 
Aaa bond rating with Moody’s and Stan-
dard & Poor’s. “Our Aaa rating equates 
to over $131,000 in interest savings for 
our recently sold debt.  We realize these 
benefits from our Aaa rating each time 
we renew maturing bonds,” Feiner said. 
“During my tenure as Town Supervisor, 
the bond rating of the town has increased 
several times.  The Town has enjoyed a 
Triple A rating every year since 2008.   
During this time many other local, coun-
ty, state and national governments have 
seen their bond ratings decrease.  We 
are proud that we continue to manage 
a fiscally prudent government and have 
maintained the highest rating possible.”

In the proposed budget summary, Fein-
er explained that the 2017 budget pro-
cess began by identifying new potential 
productivity increases, cost reductions 
and revenue enhancements. “We are im-
plementing new management controls, 
which will allow better use of our existing 
resources and improve control over ex-
penditures versus budget.  We have kept 
departmental costs as flat as possible ver-
sus 2016,” Feiner said.

The town has settled contracts with 
its unions, and held salary increases to 
around 2 percent annually. Attrition has 
been used to reduce employee costs. 

In addition, a LED lighting initiative 
saved the Town over $200,000 in its first 

The Crusaders celebrated “Senior Day” with a 27-20 overtime win against St. Peter’s High School. Stepinac honored their 22 graduating seniors and their 
parents in a pregame ceremony, on Saturday, Oct. 22, at Stepinac High School. See story on Page 15.

continued on page 2

White Plains High School Seniors 
Nicholas Crino, Elana Hausknecht and 
Noah Lichtblau were named Semifinalists 
in the 2016-17 National Merit Scholar-
ship Competition. Approximately 16,000 
semifinalists were named nationally – less 
than one percent of U. S. high school 
seniors – and they will continue in the 
competition to advance to Finalist lev-
el and compete for about 7,500 scholar-
ships worth more than $33 million. The 
program honors individual students who 
show exceptional academic ability and 
potential for success in rigorous college 
studies.

Commended Students in the competi-

tion are: Mairav Aloni, Mark Bosmedia-
no, Dominick Cardon, Rose Gebhardt, 
Danielle Herman, Henry Roach, Alisa 
Thomas and Steven Yeung. They placed 
in the top five percent of students who 
entered the competition.

In the National Hispanic Recognition 
Program Fabio Nierhoff was named a 
Scholar.

 The National Merit Scholarship Cor-
poration, a not-for-profit organization, 
was established in 1955 specifically to 
conduct the annual National Merit Pro-
gram, to honor the nation’s scholastic 
champions and encourage the pursuit of 
academic excellence.  

Hall of Fame Induction Day

ALBERT COQUERAN PHOTO 

White Plains Mayor Tom Roach (left) presents White Plains High School Athletics Hall of  Fame 
President Chuck Stogel with a proclamation proclaiming Friday, November 4, as “White Plains 
High School Athletics Hall of  Fame Induction Day” in the City of  White Plains. The proclamation 
recognizes the organizers of  the Tigers Athletics Hall of  Fame and the 2017 inductees. 
See page 14
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The Springvale Inn  
 Assisted Living Residence 
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ACCESS TO A FULL CONTINUUM OF CARE : 
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 Affordable  
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Is Closer  
Than You Think! 

Ask About Our Move-In Special  
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Ossining & Croton-on Hudson 

bethelwell.org 

year. And, the single-worker sanitation 
trucks and other recent initiatives are 
making the Sanitation Department in-
creasingly efficient each new year. 

“Finding and adapting these and other 
new technologies is now part of the cul-
ture in Greenburgh government, which 
allows ongoing improvements in the ef-
fectiveness of our operations,” Feiner said. 

Feiner also noted that the stock market 
had a positive impact on the NYS Em-
ployee Retirement System (ERS) in 2016 
and the NYS Police and Fire Retirement 
System (PFRS). Declines in the 2017 ERS 
retirement cost rates were able to partially 
offset the effects of salary increases. Stock 
market gains held the 2017 PFRS retire-
ment rates to only a slight increase. Over-
all, the retirement liability for the town 
has increased by approximately $500,000 
for 2017.

Regarding incremental revenue, 
the proposed 2017 budget includes 
$1.5 million for the impending sale of 
Frank’s Nursery, and $600,000 of reve-
nue has been allotted as revenue for the 
WESTHELP property.

The budget anticipates $3 million from 
Regeneron’s expansion.

Pushing for passage of the Greenburgh 
hotel tax in Albany, Feiner said the new 
tax would add an estimated $1 million to 
revenues if Governor Cuomo signs the 
new legislation. That $1 million, howev-
er, has not been included in the proposed 
budget.

Commenting on the recent reassess-
ment, Feiner said, “We expect the current 
reassessment project will help stabilize 
our tax base, enhancing the town’s ability 

to manage property tax rates and greatly 
curtailing future certiorari awards. These 
benefits will become most apparent with-
in the next two to three years.”

Other town initiatives include the 
adoption of a Comprehensive Plan by the 
Town Board to manage the growth and 
development of the Town of Greenburgh, 
both commercially and residentially.

Sanitation expenses will drop with the 
addition of new “one-armed bandit” trash 
collection trucks. The new trucks require 
only one person for operation, compared 
with the three per truck system currently 
in use. 

“Over a year ago, we contracted with 
an independent auditing company to 
conduct a study of Town Court oper-
ations.  The Court has implemented 
many audit recommendations, leading 
to improved internal controls and effi-
ciencies.  In 2016, we conducted a simi-
lar review of the Department of Public 
Works.  In 2017, we expect to receive 
recommendations regarding health and 
safety initiatives that could save taxpayers 
money,” Feiner explained. 

Feiner also reported that the town 
would continue to work with the school 
districts and villages within the town for 
opportunities to share services 

“In summary, the financial health of 
our Town is solid,” Feiner contends. “Be-
cause the future holds many uncertainties 
beyond our control, we must redouble 
our efforts to reduce costs, increase reve-
nue and improve our management prac-
tices to ensure our continued financial 
soundness and provision of exemplary 
services to our citizens.”

Astorino Seeks Proposals for Third Annual New York Fathering Conference
The 3rd Annual New York Fathering 

Conference is now accepting workshop 
proposals for its summit at the Westchester 
County Center in White Plains on April 4, 
2017, County Executive Robert P. Astorino 
announced. The theme of this year’s event 
is “Ready to Work: Navigating Home, Job 
and Community.”

“As the father of three young children, I 
know the most important job I have every 
day is being a dad,” Astorino said. “The 
New York Fathering Conference is focused 
[on] improving outcomes for the full spec-
trum of dads, and I look forward to pre-
senting another year of inspiring work-
shops and thought-provoking speakers.” 

To submit a workshop proposal, please 
visit www.westchestergov.com/dadbethere 

and email the completed form to jkenner@
westchestergov.com by Monday, Novem-
ber 21. 

The Program Committee for the New 
York Fathering Conference will select pro-
fessionals who work directly with fathers, 
who write about fathers, or who influ-
ence policies. Workshops should speak to 
a broad spectrum of fathers, and as such, 
proposals may focus on any of the follow-
ing: 

•Navigating government systems, such 
as social services, child support, family 
court, etc. 

•Employment issues, such as hiring 
trends, career building resources, re-entry 
programs, etc. 

•Physical and mental health

•Engaging fathers in families, schools 
and programs 

•Conflict resolution
•Domestic violence
Each workshop will be approximately 90 

minutes and should give service providers 
and/or dads information, interaction and 
tools that they can bring back their prac-
tices and communities. 

The New York Fathering Conference is 
part of Astorino’s ongoing #DadBeThere 
fatherhood initiative, which targets the 
full spectrum of fathers, from those who 
are present in the home to those who are 
not. Programs range from career counsel-
ing and job placement assistance to simply 
creating more opportunities for dads and 
families to spend time together. 

Advertise in 
The White Plains Examiner  

914-864-0878 

County Executive Rob Astorino
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Dr. Sabrina Magid Katz Co-Chairs the 
YWCA ‘Movers and Shakers’ Fundraiser

SMALL NEWS 
IS BIG NEWS

Dr. Sabrina Magid 
Katz of Advanced 
Dentistry of West-
chester and Adam S. 
Katz, Esq. co-chaired 
the YWCA’s Third 
Annual Movers and 
Shakers Fundraiser on 
October 13 in White 
Plains. Over 270 at-
tendees gathered to 
mingle with top fe-
male chefs from West-
chester County.

Innovative female 
chefs from Westches-
ter County cooked for 
the cause- to elimi-
nate racism, empower 
women, and promote 
peace, justice and free-
dom. The YWCA White Plains & Central 
Westchester celebrated and applauded the 
achievements of the honorees that best 
exemplified the mission of the YWCA – 
making the movement stronger every day.

Dr. Magid Katz serves on the board of 
the YWCA and has attended the YWCA 
since she was a child.

“As a woman who is a young profes-
sional, it is important to me that young 
girls are encouraged to pursue their 

dreams and goals, and given the support 
to do so. Eliminating racism and empow-
ering women are bedrock principles in 
ensuring that everyone has an opportuni-
ty to thrive,” said Dr. Magid Katz.

Honorees included the Bellantoni Fam-
ily; Ben Himmelfarb; Barbara Lerman, 
Esq.; Bill Mooney, III; and Sekai Nde-
manga.

Adam S. Katz and Dr. Sabrina Magid Katz of  Harrison.

The Young Men and the Sea

Ten young men from the White Plains Youth Bureau’s Boys Step Up program took part in a fishing trip 
on the Long Island Sound on Oct. 23, with several fathers taking part in the trip as well. According to 
Frank Williams, the Youth Bureau’s executive director, the bureau is planning on launching a fishing 
club. 

PHOTOS COURTESY OF RAYMOND TRIBBLE
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SUNDAY
NOVEMBER 20
TARRYTOWN | 12-4PM
Westchester Marriott
670 White Plains Road

BAR/BAT MITZVAHS ❖ SWEET SIXTEENS ❖ WEDDINGS

FREE TICKET With Online Registration
& be entered to win a FitBit

CelebrateShowcase.com

$10 at the door 

British Fashion Brand ‘Hobbs’ Launches First U.S. Store at The Westchester
The Westchester officially welcomed 

Hobbs, a British-based women’s fashion 
brand, to its White Plains mall on Friday, 
making it the first Hobbs stand-alone 
store location in the United States. The 
Westchester General Manager Thomas 
Miles joined Hobbs USA President Jim 
Walters with the launch at a special rib-
bon-cutting ceremony.

Designed in London, the retailer’s el-
egant, contemporary clothing is made 
for the modern woman. During the offi-
cial opening, the retailer launched all its 
high-end apparel, including a luxurious 
signature line, The Palace Collection – an 
award-winning range created in collab-
oration with Historic Royal Palaces, and 
independent charity.

During the event, shoppers took part 
in an in-store Hobbs wardrobe competi-
tion where they picked the winning key 
to unlock a host of prizes, including clas-
sic, timeless pieces from the Hobbs Faith-
ful Collection. Additional discounts and 
incentives were also given to shoppers 
during the event.

“We’re delighted to bring the quintes-
sential British brand, Hobbs, to White 
Plains, New York,” Walters said. “Fol-
lowing on from the brand’s success in 
Bloomingdales, Hobbs is opening its 
inaugural USA stand-alone store at The 
Westchester.” 

Paula Kelliher, Director of Market-

ing for The Westchester, added: “We are 
thrilled that Hobbs chose The Westches-
ter to launch its first stand-alone store in 
the United States. The brand embodies the 
successful confident women who live in 
this area, and we hope that the new store 
will give them the contemporary clothing 
and accessories they need to manage their 
busy schedules in style – with a playful 

British twist.”
Founded in Hampstead, London, in 

1981, Hobbs’ own unique British heri-
tage is the inspiration behind the Autumn 
Winter 2016 collection, interwoven with 
elements of town and country reflected 
through earthy tones, structured silhou-
ettes and noble fibers. Redefining the con-
cept of high quality design and attention 

to detail, the latest collection encapsulates 
luxury in the form of the finest merino 
and alpaca wool, exquisite cashmere, rare 
camel hair and the softest silks.

A natural selection of colors depicts the 
British landscape, with deep berries, moss 
greens, slate blues and marble whites art-
fully interpreted into the current trend for 
tonal dressing, one color at a time. Build-
ing on this autumnal palette, a bold red 
bursts into focus for a subtle, yet striking, 
contrast to this pared-back mood.

Silhouettes are both strong and soft, 
with sharp, structured lines and sump-
tuous textures evocative of the varying 
aspects of nature itself. Coats dominate 
the collection, paired with sharp boot cut 
trousers and luxurious knits, with mili-
tary designs and the woolen trench coat 
are key pieces to look out for. The velvet 
maxi dress, windowpane checks, organic 
floral prints and the wood anemone pink 
faux fur coat all call out to this prevailing, 
natural aesthetic, while pie crust neck-
lines on blouses and exaggerated cuffs 
heighten the natural femininity reflected 
throughout the collection.

Hobbs is located on Retail Level 1 in 
the Nordstrom Wing by Center Court 
at The Westchester, located at 125 West-
chester Avenue in White Plains. For more 
information about The Westchester, visit 
www.simon.com for the latest events and 
retailer updates. 

From left: Thomas Miles, General Manager, The Westchester; Meghann Martindale, Director of  Leasing, 
Simon; Jackie Rattner, General Manager, Hobbs at The Westchester; Shanell Odum, Assistant Store 
Manager, Hobbs at The Westchester; and Jim Walters, President, HobbsUSA.
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Mt. Kisco Showcase Makes Recruitment Easier for College Tennis Hopefuls 

The USTA Eastern 30th Annual College Showcase Day was held Sunday at the Saw Mill Club in Mount 
Kisco.

By Andrew Vitelli
Even for the best high school tennis 

players, finding the right college to con-
tinue their tennis career can be daunting. 
That’s why for three decades, USTA East-
ern has been bringing together coaches 
and high school players from across the 
northeast, making the recruitment pro-
cess more manageable for both. 

On Sunday, the 30th Annual USTA 
Eastern College Showcase was held at the 
Saw Mill Club in Mt. Kisco, as approxi-
mately 80 high school tennis players had 
the chance to meet with coaches, brandish 
their skills, and receive advice from play-
ers who have been through the process. 

“It’s getting the colleges here, the play-
ers here, and connecting them, so these 
kids realize that there’s an opportunity 
to play college tennis,” explained Jennifer 
Schnitzer, the Executive Director of USTA 
Eastern. “And it’s been working for 30 
years.”

The athletes at the showcase, Schnitzer 
said, are generally players who, though 
not among the top-ranked elite, are very 
good players capable of playing college 
tennis. 

“It gives them the opportunity to meet 
college coaches,” Kelsey Clark, USTA 
Eastern’s Manager of PR and Commu-
nications, said. “It’s also nice for the  
coaches because they can recruit for  
their programs.”

Shanice Arthur, a Long Island native, 
attended the showcase as a high school 
senior in 2014 and now plays for LIU Post 
University in Brookville. 

“It definitely gave me more confidence, 
because I really thought trying to contact 
coaches would be hard and nerve-wrack-
ing,” Arthur, who returned to the show-
case on Sunday to share her advice with 
current high school athletes, explained. 
“It made it much easier to process what’s 
going on.”

Around 60 coaches came to the Saw 
Mill Club, as the event offered a rare op-

portunity to meet with dozens of players 
from New York, New Jersey, Connecticut 
and beyond.

“It’s nice to see the varying levels of 
players,” explained Andrew Silverman, 
the coach of Holy Family University in 
Philadelphia, who has been coming to the 
showcase for around eight years. “If you 
don’t get a player, at least they see your 
university, they get the name familiari-
ty and maybe somebody else sees it that 
might be interested.”

USTA Director of Player Relations Eric 
Butorac, who was ranked as high as No. 17 

by the ATP (Association of Tennis Profes-
sionals) and reached the semifinals of the 
2014 Australian Open during his career 
as a doubles player, spoke to the student 
athletes and hosted an on-court clinic for 
coaches. 

“[There are] so many kids who are un-
sure of where they want to go, what they 
want to do with their tennis, and then so 
many coaches out here who really need to 
fill their programs,” Butorac said. “College 
tennis for me was the greatest part of my 
tennis experience, and I got to play on 
the [ATP] Tour for a decade. And it still 
wasn’t as much fun as my college tennis 
days.”

After navigating the college recruitment 
process himself many years ago, the Min-
nesota native said understood first-hand 
how the showcase benefits players. 

“I would have loved to have gone to this 
when I was in school,” said Butorac. He 
added that his father, a tennis pro himself, 
helped him through the process. “With-
out that, I would have been completely 
clueless.”

Daniel Tocco, a high school junior from 
Long Island, attended the showcase for 
the first time on Sunday. Tocco said events 
like this make finding a way to continue 
playing tennis into college seem a little bit 
easier. 

“It’s still stressful,” Tocco said. “But 
hopefully it turns out to be a good thing.”
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Letters Policy
We invite readers to share their 

thoughts by sending letters to the 
editor.  Please limit comments to 250 
words. We will do our best to print 
all letters, but are limited by space 
constraints. Letters are subject to 
editing and may be withheld from 
publication on the discretion of the 
editor. Please refrain  from personal 

attacks.  Email letters to  
pcasey@theexaminernews.com.  

The White Plains Examiner requires 
that all letter writers provide their 

name, address and contact information. 

Obituaries
Helen Martinetti
Helen T. Martinetti of the White Plains 

area passed away at home on Nov. 3 after 
a long illness. She was 77.

Martinetti was born in White Plains to 
the late John and Helen Bertrand. Over 
the years she held positions as a switch-
board/PBX operator for AT&T Long Dis-
tance, General Foods and Crown Plaza, 
but her true joy was time spent laughing, 
having fun and making memories with 
her family and friends. She was married 
to her loving husband Thomas for over 53 
years. 

In addition to Tom, Helen leaves be-
hind her children, Wendy Hofbauer, Todd 
(Christine Bartol) and Helyna Carosi 
(Alan Petrella); grandchildren Timothy 
and Rebecca Martinetti and Brett Hof-
bauer; and two great-grandchildren, Jamie 
and Nicholas Jackson, whom she adored. 
Her siblings also survive her: Mary To-
cidlowski (Stanley), Grace Deich (the late 
Donald), John Bertrand, Jr. (Janet), Rich-
ard Bertrand (the late Ruth Ann), Joan 
Arrigo (Thomas), Barbara Trier (Donald), 
Joseph Bertrand (Cathy) and Charles Ber-
trand (Liz) as well as many other cher-
ished family members and friends. Mar-
tinetti was predeceased by her son-in-law 
and “buddy,” Jeffrey Carosi. 

Visitation was at Hawthorne Funer-

al Home on Nov. 7. Interment was pri-
vate. In lieu of flowers, a donation to the 
Make-A-Wish Foundation in her memory 
would be appreciated.

Jocelyn Reznick
Jocelyn S. Reznick, 99, beloved wife, 

mother, sister, grandmother, great-grand-
mother and aunt, died peacefully on No-
vember 3, at her home in Mount Kisco. 
Born Jocelyn Schneider in the Bronx, she 
graduated from Hunter College before 
becoming Assistant to the Dean there as 
well as Professor of Latin. A long-time 
resident of Scarsdale, she was the loving 
wife of Irving Shmerler and Mortimer 
Reznick, whose deaths preceded hers. She 
was a woman of boundless intelligence, 
curiosity and kindness, and her interests 
were many: books, political activism, and 
later, the craft of writing; many of her re-
flections on domestic life were published 
in the Westchester section of The New 
York Times. But her greatest achievement, 
she believed, was her family. She was our 
relentless champion, our fierce protector, 
our rock and our role model. She leaves 
her six children (Susan, Nina, Jane, Ellen, 
David and Joan), her seven grandchildren 
(James, Elizabeth, Andrew, Laurie, Brian, 
Tess and Kate), her five great-grandchil-
dren (Evan, Lance, Jack, Emily and Re-
becca) and her sister, Frances. Her older 

sister, Maxine, died at age 101. We are 
profoundly grateful to have had our re-
markable “Joyce” in our lives. 

Private graveside services were held at 
Mount Pleasant Cemetery in Hawthorne 
on Nov. 7. In lieu of flowers, donations 
in her name may be made to Hospice of 
Westchester and Putnam Counties.

Douglas Janusik
Douglas Janusik, age 71, of Elmsford, 

died at home Oct. 30 following a recent 
illness. Born October 16, 1945 in Yon-
kers to Sonia (Serafin) and John Janusik. 
Married May 1983 to Patricia (Murphy) 
Janusik, residing in Elmsford for the past 
33 years. Doug worked with his father for 
close to 40 years at Elmsford Auto Parts. 

Douglas is survived by his wife. Also 
survived by his sister, Susan Haugh and 
four nieces and nephews and many cous-
ins. Doug was preceded in death by his 
daughter Sandra Janusik.

 Theresa Flooks
Theresa C. Flooks (nee O’Connor) of 

White Plains and formerly of New York 
City passed away peacefully on Nov. 3 at 
the age of 90. 

Flooks was the loving wife of the late 
William F. Flooks and worked with her 
husband in his funeral home and later 

became an administrative assistant for the 
City of New York Board of Education in 
District 6. 

She was a loving mother to Catherine 
(Rob) Schuster, William (Debbie) and Mi-
chael (Renea). She is survived by nine lov-
ing grandchildren and eight great-grand-
children and one more great grandchild 
coming soon. She is also survived by her 
sisters, Mary Deutschle and Sr. Catherine 
Florence, O.P., and three nephews. She 
was predeceased by her five big brothers. 
Her smile and her laugh will be missed by 
all of us. Our family thanks everyone at 
Sarah Neuman Center in Mamaroneck for 
taking great care of her for the past four 
years. 

The family received friends at the 
Beecher Flooks Funeral Home in Pleas-
antville on Nov. 6. A Mass of Christian 
Burial was celebrated on Nov. 7 at Our 
Lady of Sorrows R.C. Church in White 
Plains. Burial followed at Gate of Heaven 
Cemetery in Hawthorne. 

In lieu of flowers, kindly make dona-
tions in her name to Hospice of West-
chester, 1025 Westchester Ave., Suite 200, 
White Plains, N.Y. 10604.

Are High School Students Smarter than a Railroad Engineer?
  The Digital Arts Experience announc-

es the first teen challenge that tests the 
creativity of High school students using 
ultra-low cost technology to bring sig-
nificant tech solutions to infrastructure 
problems.

 This one day “hackathon” in Novem-
ber, at the center in downtown White 
Plains, will host teams from area high 
schools that will compete to build a better 
railroad safety systems using extremely 
low-cost sensors and controllers.

  The  contest will be mentored by sci-
ence teachers who will shepherd the stu-
dents through the usage of Arduino con-
trollers, inexpensive sensors and a simple 

programming language. 
 "The accessibility of powerful, low cost 

technology coupled with the uninhibit-
ed, innovative minds of the youth of to-
day should make this an exciting event,” 
says DAE Director, Rob Kissner. "High 
Schools students are extraordinarily cre-
ative and technically inclined and may 
provide us with new ideas and insights 
that completely change the way we look 
at public safety in all industries.”

 "The great thing about youth is they are 
not beholden to the past and bring really 
fresh thinking," says co-organizer Alan 
Brody, a tech entrepreneur, startup coach 
and author.

 The Future – Collisions Anywhere
The kinds of ultra-cheap technology the 

teens will develop in this one day contest 
could be used anywhere that a collision is 
possible, such as with pillars in parking 
lots, shopping carts and parked cars and 
even with aiding the elderly or the blind.

  The grand prize of $500 is being do-
nated by the Brody family of Edgemont 
in honor of Ellen Schaeffer Brody and the 
victims who were lost or injured at the 
tragic incident in Valhalla in 2015. 
About the Saturday November 12 Program

 The Challenge
Each team will have the same set of 

tools: an Arduino Uno microprocessor, 

various basic sensors (light, pressure, 
temperature sensors, etc.), and various 
simple output devices (LEDs, buzzers, 
motors, etc.). Teams will design, build 
and test their systems in real world sce-
narios with aid of mentors throughout 
the process. 

 The Cost of the Tech
The total cost of each construct is ex-

pected to be under $50 – in some cases as 
low as $20.

 Free to Participate
This challenge is open to all high school 

students and is free to participate.   To 
participate go to  tinyurn.com/TeenTech-
Challenge
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Italian American Association Honors The Examiner’s Antonaccio
By Martin Wilbur

The Mount Pleasant Italian American 
Association honored Examiner Media 
wine columnist Nick Antonaccio with its 
Distinguished Achievement Award at the 
organization’s annual dinner dance Sun-
day at Stone Manor 101 in Hawthorne.

Antonaccio, who is also a wine educator, 
said he was shocked to learn of the recog-
nition from the organization last summer. 
He has been instrumental in fundraising 
for the association by holding wine tasting 
events and other wine-related functions 
about a half-dozen times a year.

“It’s something I enjoy. It’s my way of 
giving back to the community,” Antonac-
cio said of his involvement in local causes 
and with the Italian American Associa-
tion. “I like to give back to the commu-
nity any way I can and I’ve been using my 
expertise as a wine educator to give back 
with these events.”

A longtime Pleasantville resident, he 
was joined by Remo Lombardi who was 
presented with the Distinguished Service 
Award. The Italian American Association 
honors outstanding community members 
each year. This year marked the 25th anni-
versary of the dinner dance.

Lombardi, who immigrated to the Unit-
ed States from Rome as a young adult and 
has been a Mount Pleasant resident for 
about 40 years, was selected for lending 

his decades of experience in the construc-
tion industry to the community. Most re-
cently, he rebuilt the town’s bocce court. 

The owner of a custom home building 
company, Lombardi lives with his wife, 
Clara. The couple has two children and 
five grandchildren.

Antonaccio began his accounting ca-
reer at the noted firm of Ernst & Young. 
In 2000, he launched his own consulting 
firm, CMA Enterprises. In addition to his 
wine fundraisers, he serves on the boards 
of Oritani Savings Bank, Financial Execu-
tives Institute and Pleasantville Commu-
nity Television (PCTV). 

He said he became interested in wine 
early on in his corporate career when he 
would often find himself with clients and 
business representatives at dinner and had 
virtually no knowledge of what to order. 

Years ago, Antonaccio took a wine ed-

ucation course offered in Chappaqua and 
has gradually made himself into a wine 
connoisseur.

With the launch of The Examiner in 
2007, he was approached about contrib-
uting a wine column and has continued 
to write You Heard It Through the Grape-
vine virtually every week for more than 
nine years.

Antonaccio was born and raised in 
Yonkers and graduated from Fordham 
University. He lives with his wife, Kathy, 
of 46 years. They also have two children 
and five grandchildren.

The Examiner’s wine columnist, Nick Antonaccio, 
was honored on Sunday by the Mount Pleasant 
Italian American Club.
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Beware the Russian Bear as it Flexes Its Diminishing Might
There are 

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

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

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

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

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

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

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

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

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

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

class Russians.  
Even the wealthy oligarchs are 

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

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

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

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

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

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

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

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

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

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

Your Host:
Chef-proprietor Dean Vivolo

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

By Nick antonaccio

Open Letter from Local Officials to Altice USA About Stopping Robocalls 
We write to you today to inquire as to 

the views of Altice USA (formerly Ca-
blevision) on the recommendations made 
by the Federal Communications Com-
mission’s (FCC’s) Robocall Strike Force 
that seeks to combat unwanted telephone 
calls and robocalls.

On  August 30, many of us wrote you 
a letter calling for Altice USA to join the 
over 30 telecommunications companies 
on the FCC’s Robocall Strike Force in de-
veloping the technologies that will help 
address the scourge of robocalls that are a 
growing irritant to our communities and 

the country as a whole. As elected offi-
cials, we receive innumerable complaints 
from constituents about these calls. The 
frustration and danger that our constit-
uents face, including when dealing with 
scam artists and harassment, is real and 
ever present. We have also seen New York 
State Attorney General Eric Schneider-
man’s office warn New Yorkers 
about fraud and deception that 
can occur during these phone 
calls, particularly directed at, 
but by no means limited to, 
senior citizens. We wrote to 

you on August 30th because we believe it 
is imperative that we all come together to 
combat this issue. 

Alas, Altice USA did not join the Rob-
ocall Strike Force. On October 17, you 
sent a response letter stating that your 
company shared our concerns about the 
potential threats posed to your custom-

ers by unwanted robocalls 
and asserting the seriousness 
with which Altice USA takes 
its responsibility to assist your 
customers in being aware of 
and accessing the protection 
afforded to them under fed-

eral law. You focused on the Do Not Call 
registry, which we agree is helpful, but 
clearly has not stopped the estimated 2.4 
billion robocalls that U.S. residents receive 
each and every month. In your letter you 
did not mention any specifics, beyond as-
sistance with the Do Not Call registry, as 
to what Altice USA currently does to fight 
against robocalls nor did you mention 
why Altice USA chose not to join the Rob-
ocall Strike Force. You did mention that 
Altice USA would follow the development 
of processes such as the FCC’s Robocall 
Strike Force. 

On October 26, the Robocall Strike 
Force of telecommunication companies 
issued its final report to the FCC. The 
Strike Force outlined new tools and solu-
tions to combat illegal and unwanted rob-
ocalls. In the report, they put forth a num-
ber of steps that should be taken indus-
try-wide to combat robocalls and unwant-
ed solicitation through empowerment of 
consumers and implementation of new 
technologies. Perhaps the most notewor-
thy of these proposals is the establish-
ment of a Do Not Originate list to combat 
“spoofing” calls, which are robocalls that 
appear to come from phone numbers be-
longing to someone other than the origi-
nator of the call. Such a Do Not Originate 
list would help prevent widely recognized 
numbers, like ones for the Internal Reve-
nue Service, from being used as the origin 
of unauthorized calls. The Robocall Strike 
Force report stresses that, “The entire 

industry needs to participate for the Do 
Not Originate blocking effort to be effec-
tive.”  More broadly, it would seem to be 
imperative that the telecommunications 
industry work and share information to-
gether to solve the widespread problem of 
intrusive robocalls.

Since you have stated in your October 17 
letter that Altice USA would be following 
the processes of the Robocall Strike Force, 
we wanted to inquire about your thoughts 
on the Strike Force’s recommendations. 
Federal Communications Commission 
Chairman Tom Wheeler has said that the 
FCC is seeking even faster and greater ad-
vancements than the goals set out by the 
Robocall Strike Force, so you are welcome 
to inform us of any plans Altice has that 
go above and beyond the Strike Force’s 
approach. Indeed, the Strike Force itself is 
set to reconvene in six months to help ful-
fill Chairman Wheeler’s vision of signifi-
cantly reducing intrusive and deceptive 
robocalls in the not-to-distant future. We 
are sharing this letter with the public be-
cause this topic and the response by Altice 
USA are primarily of interest to them.

We will be sending a letter to Verizon 
on this issue as well asking what their 
response to the Robocall Strike Force 
findings are. However, Verizon, as an in-
augural participant in the Robocall Strike 
Force, has already affirmed its support of 
the proposals.

We welcome any further insights you 
have into how Altice USA prevents Caller 
ID spoofing or any of the other techniques 
that enable entities to barrage our area 
residents and businesses with unwanted 
phone calls.

 – Eliot L. Engel, member U.S. Congress; 
Nita Lowey, member U.S. Congress; Sean 
Patrick Maloney, member U.S. Congress; 
George Latimer, NYS Senate; Thomas J. 
Abinanti, NYS Assembly; David Buchwald, 
NYS Assembly; Sandra R. Galef, NYS 
Assembly; Ellen C. Jaffe, NYS Assembly; 
Shelley B. Mayer, NYS Assembly; Steve 
Otis, NYS Assembly; Amy R. Paulin, NYS 
Assembly; J. Gary Pretlow, NYS Assembly; 
Kenneth P. Zebrowski, NYS Assembly.

White Plains Hospital celebrated its bi-annual reunion for its Charles A. Mastronardi Level III 
Neonatal Intensive Care Unit (NICU) on Sunday, October 30.  More than 600 young graduates 
of  the NICU and their families joined the clinical staff  for a superhero-themed celebration of  life, 
which included brunch, entertainment, crafts, face painting and other children’s activities.  The 
main draw, however, was Dr. Jesus Jaile-Marti, Chief  of  the Division of  Neonatology at WPH, who 
oversees the care of  the more than 600 premature and otherwise vulnerable infants treated in 
the NICU each year. Many of  the more than 40 nurses on staff  in the Charles A. Mastronardi NICU 
joined Dr. Jaile Marti, of  Hartsdale; Dr. Kevin Fletcher, of  Nyack; and Leigh Anne McMahon, RN, of  
Somers for the celebration.

NICU Reunion 
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Explaining the Symphony of Sound That Our Houses Make

“Robust Italian cuisine served  
out of a charming vintage diner!”
-Morris Gut, White Plains Examiner

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

Reservations: 914-835-6199
www.trattoriavivolo.com 
301 HALSTEAD AVE., HARRISON
(across from Metro-North)

TRATTORIA VIVOLO
Regional Italian Cuisine

Now open 7 days for lunch & dinner
Saturday & Sunday from noon to 10 pm.

Chef/Proprietor Dean Vivolo
New Fall Specialties 
& Al Fresco Dining

“I’ve got one last question to ask,” the 
very pleasant woman said after an almost 
two-hour showing of my lovely colonial 
home. “Does this house make any kind 
of strange noises that can’t be explained? 
Noises that are going to upset me?”  

“That’s funny,” I responded. “I’ve actually 
researched and written about houses that 
go bump in the night – and in the day – 
both paranormal and otherwise. But this 
house, I can assure you, being over 280 
years old, does emit sounds, but they’re all 
quite normal and friendly, and most can be 
explained.”

Whether old or new, the houses we live 
in adjust to conditions and surroundings 
with many different noises.

Beyond the natural settling of a house, 
especially during its first years after being 
built on top of a foundation that may or 
may not have been constructed well, most 
noises in our homes are caused by tem-
perature change and the resulting expan-
sion and contraction of wood and other 
materials used in construction. 

Add to that the singing of the utilities, 
equipment and appliances in the house 
and we have an entire chorus of possibility.

Weather conditions are another factor. 
An extremely rainy season can change the 
condition of the soil and cause a house to 
creakily adjust to another position.     

My daughter was three years old when 
she first made me aware of house noises.  
When we moved into our new house, ac-

tually a very old house built 
in 1734, she announced that 
she didn’t like the place be-
cause the floors squeaked. 

When I talked to a car-
penter about alleviating 
those squeaks, he shrugged 
and said that in such an old 
house, with some of the 
rooms featuring a hard-
wood floor on top of the 
original wide-board planks 
supported on hand-hewn 
logs, I might as well just pull 
up all the floors and start 
fresh.

From my awareness of 
those noises emitted under-
foot, an entire orchestra of 
discordant sounds has since 
joined the fray.

At those times when I 
have been able to pinpoint 
the cause of a distracting 
noise and do something 
about it, it has been huge-
ly satisfying, like the burping sound my 
bathroom sink made when I turned off the 
spigot. But other sounds were just a matter 
of acceptance, with no hope of eliminating 
them. These include the chime from the 
pipe to my oil tank when it is being filled, 
the swishing sound from the waste pipe, 
the occasional banging from a fireplace 
wall and the whistle from the release valve 

of my steam radiators. 
Usually the shortcut to 

solving the problem of 
knocks within a wall is a 
good plumber who like a 
pipe whisperer can rec-
ognize the problem and 
know its solution just by 
listening to the noise.

The home’s utilities can 
make the most interesting 
sounds, normally with-
in the boiler or hot water 
heater. When I moved into 
my house, I had a boiler 
that was described by the 
inspector as “older than 
old.” I was told it could 
break down the next day 
– or last forever. The lat-
ter was the case, but until 
it was replaced to achieve 
greater efficiency, that 
boiler rumbled whenever 
the pilot light lit the burn-
er. It was like riding the 

rails every time the heat came on.
Let us not forget the added element of 

little critters who might enjoy our homes 
as much as we do, especially in winter. The 
fluffy tail of a squirrel squeezing through 
narrow spaces behind walls can announce 
the discomfort of not being alone. And be-
cause animals bring their food supply with 
them, it can sound like a soccer game being 

played with nuts above your head. In such 
cases, quickly search the yellow pages for 
an animal control expert, or just wait until 
spring when the furry guests will choose to 
relocate to the great outdoors.

With those pesky floor squeaks, there 
are different techniques to silence them, 
depending on whether you have access 
from below. If so, another person would be 
asked to walk across the floor and tap on 
the area where the squeak emanates.  Then, 
a thin wood shim coated with carpenter’s 
glue can be gently tapped into the space 
between the joist and subfloor, being care-
ful not to drive it in too far or it will raise 
the flooring.  

My young daughter eventually grew 
accustomed to our home’s floor squeaks. 
When she blossomed into an adult, mar-
ried and found her own home, she too fell 
in love with a vintage one. When I visit-
ed her for the first time, I smiled to my-
self when I found that the flooring in her 
home spoke to me. I would presume that 
she’s grown accustomed to that sound, and 
may even have fond memories when she 
hears it.

Bill Primavera is a Realtor® associat-
ed with William Raveis Real Estate and 
Founder of Primavera Public Relations, Inc. 
(www.PrimaveraPR.com). His real estate 
site is www.PrimaveraRealEstate.com, and 
his blog iswww.TheHomeGuru.com. To en-
gage the services of The Home Guru to mar-
ket your home for sale, call 914-522-2076.
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Police Blotter
Greenburgh Police Department

Automobile Accident. On December 8 
at about midnight, officers responded to 
a motor vehicle accident in the vicinity 
of Rockledge Avenue in Hartsdale. A 
resident of the neighborhood told police 
he heard a vehicle speed up the street then 
a loud crash. The witness then exited his 
apartment to see two men standing in the 
street where the accident occurred. When 
they were approached the men fled, but 
were apprehended down the street from 
the accident scene. One was combative, 
uncooperative and heavily intoxicated 
and was placed into handcuffs for officer 
safety and detained. A canvass and an 
additional investigation were conducted to 
attempt to locate the driver of the vehicle 
that struck two parked cars. The detainee 
continued to be highly uncooperative and 
hostile and later admitted to a paramedic 
on scene to having more than 10 drinks 
in a few hours. This party was later 
transported to White Plains Hospital 
complaining of minor injuries from the 
accident. 

Suspicious Incident. On December 8 at 
about 3:30 a.m. a resident on Old Kensico 
Road reported to police that through his 
window on the second floor, he observed 
a male going through his vehicle located 
on the driveway and two other males 

with hoodies standing by as lookouts. 
When the witness went to seek a phone 
to dial 911, the three males were gone. 
Responding units located three males just 
north on Old Kensico and Old Tarrytown 
Rd. wearing hoodies. Two were carrying 
book bags. All suspects reported that the 
reason they were in the area was because 
they were looking for a back street to get 
to Burger King in Elmsford. The two males 
with book bags only had personal items in 
their possession. There was no camera on 
the premises where the incident occurred 
and the witness did not report anything 
missing. He was also unable to identify the 
suspects as those he saw on his property. 
All suspects were released on scene and 
given directions back to Tarrytown Rd. 
Police canvassed surrounding vehicles 
and found all to be apparently normal.

Stolen Automobile. On the afternoon 
of December 8, a White Plains resident 
informed the Greenburgh Police 
Department that his car was stolen. The 
alleged victim said that a week earlier he 
had lent the car to a friend but needed it 
back within two days. He had not heard 
from that friend since. An inquiry found 
that a vehicle with the same New York 
plate number had been reported stolen out 
of New Rochelle on September 14, 2014 
and that the plates had also come back as 

stolen. Greenburgh Police contacted the 
New Rochelle Police Department. It was 
discovered that the vehicle identification 
number matched two stolen plates. The 
investigation is ongoing.

Identity Theft. On December 8 a 
Greenburgh resident walked into police 
headquarters to report that a month 
earlier on November 5 his Visa credit card 
was charged 15 times totaling $1800 at 
several different McDonalds locations in 
the Albany area. The victim said he had 
not made any of those charges and that he 
had no idea who did. The victim wished 
to make this report for documentation 
purposes and further told police that he 
had cancelled his credit card.

Grand Larceny. On December 8, 
a Mr. Frank told police that two days 
earlier, Saturday, Dec. 6 at about 10 p.m. 
he had parked his car at the Greenburgh 
Multiplex Theater in a parking spot on 
the northern side of the building. When 
he returned, he noticed his briefcase 
missing from the interior. The victim also 
reported that he left his car unlocked. 
The briefcase was located in between the 
driver and passenger seats and contained 
a Mac Laptop, prescription medication 
(Oxycontin) and various miscellaneous 
papers. There are no suspects at this time. 

The victim requested a police report on 
this incident. Police responded to the 
Greenburgh Multiplex Theater to attempt 
to obtain surveillance footage of the 
incident.

Driving Without License. At about 
2:45 a.m. on December 9, police observed 
a car traveling at high speed on Hartsdale 
Road, White Plains. After pulling the car 
over, an officer approached the vehicle 
and observed that the driver was the sole 
occupant of the vehicle. He produced 
an authentic NYS non-driver ID Card, 
identified himself and apologized for 
traveling at a high rate of speed, indicating 
that he was not used to driving his 
girlfriend’s car. An NCIC and E-Justice 
inquiry of the license revealed that the 
driver had a revoked license with a total of 
two open scoffs on two separate dates. The 
driver was issued a ticket for disobeying 
a traffic control device and a ticket for 
aggravated unlicensed operation in the 
3rd degree. He was released on the scene.

 advertise in  
The white Plains 
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Myth-busting Wine Precepts Analyzed Against Internet Ambiguities
In past col-

umns, I’ve ad-
dressed a number 
of wine-related 
“truisms” to deter-
mine their veraci-
ty. Anecdotal his-
tory and current 
co l lo qui a l i sms , 

while not valid for empirical conclusions, 
nevertheless seem to wend their way into 
mainstream thought and become embed-
ded in the vernacular of our times. 

Google searches are of minimal as-
sistance in quelling half-truths or ur-
ban legends. The Internet is inundated 

with “facts” that are not vetted and is at 
the mercy of every blogger who presents 
him or herself as an authoritative source. 
In many cases, this body of knowledge 
is subject to manipulation – and a blind 
faith that is not warranted. 

What is fact and what is fiction? What is 
truth and what is myth? 

I’ve randomly selected several topics 
and present them in no particular order of 
importance or relevancy. 

1. A bottle of wine must breathe be-
fore it is poured. 

In fact, this does nothing for the wine. 
Leaving an opened bottle of wine on the 
table simply delays your drinking of the 
wine. The truth is that certain red wines 
do need time to breathe, but pulling the 
cork and letting the bottle sit is like sitting 
in a stuffy airplane and ex-
pecting the air to become 
fresh simply by opening the 
forward hatch. 

To enjoy the pent-up aro-
mas and flavors of red wine, 
try one of these: a) decant 
the bottle 30 to 60 minutes 
before serving. The interac-
tion of the wine with oxy-
gen speeds the evolution of the wine; b) 
don’t have an hour to wait? Pour a third 
of a glass of wine and vigorously swirl the 
glass in circular motions, allowing oxygen 
to interact with the wine; c) purchase a 
wine aerator and pour the wine through 
this amazingly efficient device. It is more 
effective than swirling and more time-sav-
ing than a decanter. I have tested an aera-
tor several hundred (thousand) times and 
it has never failed to enhance the wine at 
hand. 

2. Sniffing the cork in a restaurant 
tells you something about the quality of 
the wine. 

This centuries-old tradition is nothing 

more than an early-warning exercise. And 
it is a simple visual test, not a “smell” test. It 
tells you nothing about the essence of the 
wine in the bottle. If the cork is cracked or 
moldy or has tracks of wine along its sides, 
there may be a problem, but it doesn’t nec-
essarily mean the wine is adulterated. 

More relevant is to sniff the wine. Pour 
a bit into a glass, swirl it 
around and insert your 
nose into the glass. If the 
wine smells tainted (a wet 
newspaper odor), you have 
a bad bottle. Send it back. 

3. The word “Reserve” 
on a bottle label indicates 
a higher quality wine.

In the United States, it is 
predominantly a subjective term having 
no defined meaning. It may be a small 
batch of wine to which the winemaker has 
applied additional diligence in nurturing 
the progression of the wine. 

It may be produced from grapes that 
have a unique characteristic, be it a par-
ticular vine clone or select plot of land. 
The derivation of the term harkens back 
to the early days of winemaking, for spe-
cial wines not offered for commercial 
sale, which instead were reserved for the 
winemaker’s personal consumption and 
distribution. Today, it is mainly a market-
ing term here and in most winemaking 
regions across the globe.   

However, in certain European countries 
– Italy, Spain and Portugal – it is a strictly 
regulated term used to distinguish wines 
that have spent a longer than average por-
tion of their life being aged. Typically, if a 
wine has been aged in barrel (in some cas-
es, in bottle) for two to five years, it may 
carry this prestigious designation. 

Do you have questions that provide 
contradictory or confusing information 
online? Drop me an e-mail. I look forward 
to clarifying your consternation. 

Nick Antonaccio  is a 40-year Pleasant-
ville resident. For over 20 years he has con-
ducted wine tastings and lectures. He also 
offers personalized wine tastings and wine 
travel services. Nick’s credo: continuous ex-
perimenting results in instinctive behavior. 
You can reach him at nantonaccio@theex-
aminernews.com or on Twitter @sharing-
wine.

‘What is truth and 
what is myth?’ 
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Siegel Bros. Marketplace to Open This Month in Mount Kisco 

La Panetière to Host French Wine-Paired Prix Fixe Dinner

Free Meals for Veterans at California Pizza Kitchen on Friday

 The Restaurant Examiner

Chef  David Nevins’ grilled pork tenderloin has Littleneck Clams tossed in salsa verde, chorizo mash and 
sweet potato purée.

By Jerry Eimbinder
Siegel Bros. Marketplace will open 

in Mount Kisco later this month offer-
ing selections of meat, seafood,  cheeses, 
charcuterie, olive oils and other accoutre-
ments.

It will be joined next door in December 
by Siegel Bros. Wine & Spirits. Both estab-
lishments will be operated by Bruce Nev-
ins and his sons, David, Jeremy and Doug. 

The kitchen will prepare daily grab-to-
go dishes, including gluten-free food, and 
fill catering orders.

Seafood will include swordfish, su-
shi-grade tuna, Chilean sea bass, cod, 
scallops, mussels, oysters, prawns, lob-
ster, crabs and halibut. Meat and poultry 
will be butchered to order from animals 
raised humanely and without hormones 
and antibiotics. Cured, smoked and dried 
meats will include salumi, prosciutto and 
braciole.

Bruce Nevins formerly owned the Hay 
Day Wine Shop in Ridgefield, Conn. and 
ran the family’s retail stores – Grand Har-
vest Wines in New York’s Grand Central 
Station and the original  Wine Wise  in 
Greenwich.

The family has been in the food busi-
ness since 1912 when Nevins’ grandfather, 
Abram Siegel,  opened a kosher butch-
er shop in Woodbine, N.J. called  Siegel’s 

Meats, Poultry and Livestock.
Emphasis will be placed on the use of 

sustainably farmed ingredients, said Da-
vid Nevins, a graduate of the Culinary In-
stitute of America in Hyde Park who will 
head the kitchen’s operations. He was a 
chef at Neptune Oyster, a Boston seafood 
restaurant, a founder and chef at Osetra 
Oyster Bar and Fish House in South Nor-
walk, Conn. and a chef at Grey Lady  on 

Nantucket Island.   
The management team opening the 

new enterprises in Mount Kisco also in-
cludes Ed Costa and Don Myers. Costa 
was formerly with The London Hotel  in 
New York and West Hollywood, Manhat-
tan’s Waldorf Astoria, the  Hilton Down-
town Boston Hotel and the Boston Harbor  
Hotel. Myers ran the butcher and char-
cuterie department in Manhattan’s Grand 

Central Market.
Siegel Bros. Marketplace will be located 

at 39 S. Moger Ave. in Mount Kisco. For 
more information, visit www.siegelbros-
marketplace.com or call 914-864-0690. The 
address for Siegel Bros. Wine & Spirits is 41 
S. Moger Ave. 

By Jerry Eimbinder
“A Tour of France” is the theme for a 

wine-coupled prix fixe dinner at Jacques 
Loupiac’s La Panetière in Rye on Thursday, 
Nov. 17. The festivities will begin with a 7 
p.m. reception. 

Erin O’Connor, representing Martin 
Scott Wines, will describe each wine being 
served and field questions.  

Assorted canapés will be served at the 
reception, accompanied by Crémant Brut 
Rosé wine from Gustave Lorentz. Dinner 
will follow at 7:30 p.m.  

The meal starts with Louisiana fresh 
crayfish tails in  lobster-based mayonnaise 
paired with  Sancerre Grande Cuvée, Do-
maine Fournier (2012). Next is roasted 
quail with stuffing, coupled with Mo-
rey-Saint-Denis Très Girard, Michel Mag-
nien (2013).

The meal continues with roasted filet of 
beef in Shallots-Syrah Sauce, crusted baked 
endives, diced ham and Gruyère cheese 
and paired with Château Rauzan-Ségla, 
Margaux (2008).     

Farm ripened cheese comes next with 

walnut-raisin bread, assorted marma-
lades, candied fruits and oat wheat crum-
ble, served with  Saint-Joseph Ro Rée 
Rouge, Domaine Louis Chèze (2014).   

Dessert begins with caramelized Roma 
apples and Clementine rinds in Calva-
dos sauce,  Arlette pastry, coffee nips and 
almond-milk ice cream and paired with 
Château du Trignon, Muscat de Beaumes-
de-Venise (2011). The meal concludes with 
petits fours. The all-inclusive cost is $140 
per person.

A cooking demonstration will be held 

the same day at 11:30 a.m.  showing how 
to prepare stuffing for a Thanksgiving tur-
key dinner. The demo will be followed by 
a three-course luncheon with the stuff-
ing being served as a garnish with the main 
course. The cost to attend is $40 per person, 
not including beverages, tax and gratuities.

La Panetière is open for lunch Tuesday 
through Friday and Sunday; dinner is served 
seven days a week. It is located at 530 Mil-
ton Rd. in Rye. For reservations or more in-
formation, call 914-967-8140 or visit www.
lapanetiere.com.

By Jerry Eimbinder
This Friday, veterans and active-du-

ty military personnel will be treated to 
a special free entrée at California Pizza 
Kitchen locations in Scarsdale and Stam-
ford. Veterans may take advantage of this 
dine-in-only offer by showing military 
identification or other proof of service or 
by appearing in uniform.

The special Veteran’s Day menu in-
cludes a choice of six pizzas, five full-
size salads and three pasta dishes. Pizzas 
are the original BBQ chicken;  Hawaiian; 

mushroom-pepperoni-sausage;  peppero-
ni; five-cheese plus fresh tomato; and un-
traditional cheese.

The original BBQ chicken pizza in-
cludes smoked Gouda cheese, red onions, 
fresh cilantro and barbecue sauce. A Ha-
waiian pie  comes with fresh pineapple, 
Applewood smoked ham and slivered 
scallions.  

The mushroom-pepperoni-sausage pie 
is baked with cremini mushrooms, pep-
peroni, spicy Italian sausage, fresh torn 
basil, mozzarella cheese and wild Greek 

oregano. 
Cheeses used for the five-cheese plus 

fresh tomato pie are traditional, mozza-
rella, Monterey Jack, smoked Gouda and 
Romano. 

Full-size salad choices are Thai crunch, 
Chinese chicken, the original BBQ chick-
en chopped, Caesar and Italian chopped. 
Thai crunch has crisp veggies and fresh 
cilantro with chicken,  peanuts, wontons 
and rice sticks and tossed in Thai peanut 
dressing. The Italian chopped salad has 
roast turkey breast, julienned salami, gar-

banzo beans,  tomatoes, mozzarella and 
fresh basil tossed in mustard herb vinai-
grette.

The pastas offered are garlic cream fet-
tuccine with chicken, Kung Pao Spaghet-
ti with chicken and  Bolognese spaghetti. 
Kung Pao Spaghetti is accompanied by 
garlic, scallions, peanuts and chilies. 

California Pizza Kitchen is located at 
365 Central Ave. in Scarsdale (914-722-
0600) and at the Stamford Town Cen-
ter,  230 Tresser Blvd. in Stamford, Conn. 
(203-406-0530). 

Smoked whitefish pate crostini, a catering item 
offered by Siegel Bros. Marketplace.
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EXAMINER MEDIA Classifieds 110816

ADOPTION
Caring married couple looking to 
adopt. Stable employment and a loving 
and happy home awaits your child. Please 
call Blair and John at 1-888-753-9328

Hopeful mom promises your baby a lov-
ing, secure & happy home. Expenses paid. 
Debbie, 1-877-600-4973

AUCTIONS
SELL YOUR REAL ESTATE In 30 DAYS 
or LESS at AUCTION. Residential, Com-
mercial, Estates, Luxury Homes, Pre-
Foreclosures, Short Sales, Distressed. Li-
censed Brokers, RealEstateAuction.com 
CALL 844-247-7653

AUTO DONATIONS
Donate your car to Wheels For Wishes, 
benefiting Make-A-Wish. We offer free tow-
ing and your donation is 100% tax deduct-
ible.  Call 914-468-4999 Today!

Donate your car to Wheels For Wishes, 
benefiting Make-A-Wish.  We offer free tow-
ing and your donation is 100% tax deduct-
ible.  Call 315-400-0797 Today!

CAREER TRAINING
CDLA Tractor Trailer Training Classes 
Forming. Financial Aid, Pell Grants, Post 
911 GI BillÆ, Job Placement Assistance 
and Housing if qualified. National Trac-
tor Trailer School† Liverpool and Buffalo 
(Branch) 1-800-243-9300 www.ntts.edu 
- Consumer information: http://ntts.edu/
Programs/Disclosures

COLLECTABLES
TOP CASH PAID INSTANTLY FOR 
COLLECTIBLES! -WE BUY Baseball 
Cards, Autographs, Records, Silver Coins, 

Golf Items, Art, Jewelry, Comics Etc., Call 
Joe Today @ 914-310-5153

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

HELP WANTED
AIRLINE CAREERS Start Here Get 
trained as FAA certified Aviation Techni-
cian. Financial aid for qualified students. 
Job placement assistance. Call AIM for 
free information 866-296-7093

IN HOME PET SITTING
PLEASANT PAWS INN LLC Our home will 
be their home! 24/7 one on one love! We only 
take a small group of dogs. For quality care.  
Warm, cozy, relaxing no stress atmosphere.  
Large yard to play in! We look forward to 
having them be part of our family. Boarding: 
Daycare: Dog walker available to come to 
your home as well. Call Julie 914-906-8414  
www.Pleasantpawsinn.com FB

LAND FOR SALE
LAKEFRONT LAND LIQUIDATION! 
OCT 22ND & 23RD! FINGER LAKES 
REGION 5 acres Lake Access- $24,900 
5 acresñ Lakefront- $99,900 28 parcels! 
Lowest lakefront land prices ever offered! 
Terms available! Call 888-905-8847 to 
register or go to NewYorkLandandLakes.
com for video

LEGAL NOTICES
NOTICE OF FORMATION OF 
SMOOSHYTECH, LLC Articles of Or-
ganization filed with Secretary of State of 
New York (SSNY) on September 27, 2016. 
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: States Cor-
poration Agents, Inc.,7014 13th Avenue, 
Suite 202, Brooklyn, NY 11228. Pur-
pose: Any lawful purpose.

NOTICE OF FORMATION OF MELO-
DY REALTY GROUP LLC, a domestic 
Limited Liability Company (LLC). Ar-
ticles of Organization filed with the NY 
State Secretary of State on 08/10/2016.  
NY office location: Westchester County. 
The Secretary of State is designated as 
agent upon whom process against the 
LLC may be served.  The Secretary of 
State shall mail a copy of any such process 
against the LLC to 315 7th Ave., Pelham, 
NY 10803. Purpose: Real Estate Rental 
and Management.

NOTICE OF FORMATION of VAULT-
ED GOLD SERVICES LLC. Articles of 
Organization filed with the Secretary of 
State of New York (SSNY) on 10/26/2016.  
Location: Westchester. SSNY designated 
as agent for service of process on LLC. 
SSNY shall mail a copy of process to: 
VAULTED GOLD SERVICES LLC, PO 
BOX 8542, PELHAM, NY 10803.  Pur-
pose: Any lawful purpose.

NOTICE OF FORMATION OF FOUR 
STALEYS HOLDING LLC. ARTS OF 
ORG Filed with Sec’y of State of NY 
(SSNY) on 7/20/2016. Office loc: West-
chester. SSNY designated as agent upon 
whom process may be served and shall 
mail process to the principal business 
address: 65 Longdale Avenue, White 
Plains, NY 10607. Purpose: any lawful 
acts.

NOTICE OF FORMATION OF WAN-
DERER NEWS, LLC. Articles of Orga-
nization filed with the Secretary of State 
of New York (SSNY) on 9/30/2016. Office 
location: Westchester County. SSNY des-
ignated agent upon whom process may be 
served against LLC to: 7014 13thAvenue, 
Ste. 202, in Brooklyn, NY, 11228. Princi-
pal business address: 255 Huguenot St., 
Apt. 202, in New Rochelle, NY, 10801. 
Purpose: any lawful act.

NOTICE OF FORMATION OF MO-
BIGRAM LLC. Articles of Organization 
filed with Secretary of State of New York 
(SSNY) on August 17, 2016. Office in 
Westchester County. SSNY designated as 
agent upon whom process may be served 
and shall mail process to the principal 
business address: 29 Faith Lane, Ardsley, 
New York 10502. Purpose: any lawful 
acts.

LOTS & ACREAGE
ABANDONED FARM LAND SALE! 16 
acres - $29,900 Gorgeous upstate NY set-
ting! Woods, meadows, nice views, apple 
trees, country road frontage just west of-
Cooperstown Lakes! Terms avail! Call 888-

701-7509 or NewYorkLandandLakes.com

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

REAL ESTATE AUCTIONS
AUCTION REAL PROPERTY TAX 
FORECLOSURES ESSEX COUNTY. 
Selling properties November 16 @ 11AM. 
Held at Best Western Inn, Ticonderoga. 
800-243-0061 AAR, Inc. Free brochure: 
www.NYSAuctions.com

REAL ESTATE
FINGER LAKES LAND BARGAIN! 23 
acres- $39,900 Private lake access, woods, 
fields, apple trees, lots of wildlife! 3 hrs NY 
City! Paved rd, utils, terms avail! 888-905-
8847 NewYorkLandandLakes.com

ABANDONED CATSKILL MTN 
FARM! LENDER ORDERED SALE! 39 
acres assessed value- $95,700 Available 
now for $89,900! Valley views, woods, 
fields, apple trees, great hunting! 3 hrs NY 
City! Owner terms! 888-701-7509

LAKEFRONT LAND SALE! 5 acres 343 
feet water front an amazing $99,900 Un-
spoiled lake, woods, views, perfect for 
getaway cabin! 3.5 hrs NY City! Wine 
Country! EZ terms! 888-479-3394 NewY-
orkLandandLakes.com

WANTED TO BUY
MOST CASH PAID FOR paintings, an-
tiques, furniture, silver, sculpture, jew-
elry books, cameras, records, instru-
ments, coins, watches, gold, comics,  
sports cards, etc. PLEASE CALL AARON 
AT 914-654-1683

CASH FOR DIABETIC TEST STRIPS 
Up to $40 Box! Sealed & Unexpired. Pay-
ment Made SAME DAY. Highest Prices 
Paid!! Call Kerri Today! 800-413-3479 
www.CashForYourTestStrips.com

*Free Vehicle/Boat Pickup
  ANYWHERE
*We Accept All Vehicles
  Running or Not
*Fully Tax Deductible

* Car Donation Foundation d/b/a Wheels For Wishes. To learn more about our programs
or financial information, visit www.wheelsforwishes.org.

WheelsForWishes.org
Call: (914) 468-4999

Make-A-Wish®

Hudson Valley

Benefiting

Wheels For
 Wishes 

DONATE YOUR CAR

To Place a Classified 
Ad Call 914-864-0878 

or e-mail 
classifieds@

theexaminernews.
com

Classified Ad 
Deadline 

is Thursdays at 5pm 
for the next week’s 

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

Tuesday, Nov. 8
Election Day. Get out and vote!

Wednesday, Nov. 9
Outdoor Farmer’s Market. White 

Plains Farmer’s market featuring locally 
grown and organic produce, specialty 
items, flowers, gifts and other goods. 
Open rain or shine from 8 a.m. to 4 p.m. 
Wednesdays through November 23 at 
Court Street between Martine Avenue 
and Main Street, White Plains. Check out 
the Facebook page for special events and 
vendor news.

Noonday Getaway Concert. 
Downtown Music welcomes musicians of 
the Westchester Philharmonic: violinist 
Robert Chausow, Cellist Roberta Cooper 
and Pianist Christopher Oldfather.  
The ensemble will perform the Piano 
Trio No. 1 of Felix Mendelssohn and 
Oblivion of Astor Piazzola. Join us for 
this wonderful performance of world-
class music at beautiful Grace Episcopal 
Church, 33 Church Street (Main Street at 
Mamaroneck Avenue), White Plains. The 
concert begins at 12:10 p.m. and lasts for 
30 minutes; admission is free. This concert 
is made possible with the generous 
support of the Brian Wallach Agency, 
White Plains, New York – Personal and 
Commercial Insurance since 1949.

Friday, Nov. 11
Veterans Day. The City of White Plains 

will remember and honor Veterans at 
the Soldiers and Sailors Monument in 
the White Plains Rural Cemetery located 
at 167 North Broadway beginning at 
10:30 a.m. This year the guest speaker 
will be retired City of White Plains Fire 
Lieutenant Sergeant Major Doug Withus, 
US Army Afghanistan. The Mayor’s 
Veterans Committee will also honor 
US Army WW II Veteran Vincent R. 
Wadden. As an additional tribute to our 
veterans, past and present, the City of 
White Plains has created an assemblage of 
American Flags along Main Street. Flags 
representing each branch of The Armed 
Forces will be displayed at City Hall as 
well.  

Saturday, Nov. 12.
German Christmas Market. 

Traditional German food, live 
entertainment, St. Nikolaus, many 
vendors, homemade desserts, cash raffle 

prizes (Fist prize $500); 10 a.m. to 4 
p.m.; Free Admission; Free Parking ; Mt. 
Pleasant Community Center, 125 Lozza 
Drive (off Columbus Ave.), Valhalla.   

Rivertowns LWV Meeting. You are 
invited to the Rivertowns League of 
Women Voters Board meeting where Paul 
Feiner, Greenburgh Town Supervisor, will 
speak about various issues in the town, 
including the budget. This meeting is 
open to the public. Bring your questions 
for Paul Feiner. The business meeting 
starts at  10 a.m.   Supervisor Feiner will 
speak at  11:30 a.m. James. V. Harmon 
Community Center, Lower Level, 44 
Main Street, Hastings-on-Hudson.

Chakras and Healing. Yoga Teachers 
Association (YTA) of the Hudson Valley’s 
next workshop will focus on chakras, 
which are wheels of energy that influence, 
energize and control different aspects of 
the body, mind and heart. Through the 
practice of yoga we begin to undo the 
restrictions we’ve placed on our energy 
and strengthen ourselves specifically to 
aid in the natural flow of subtle life. Led by 
Himalayan Institute’s Shari Friedrichsen. 
Bring a yoga mat. Club Fit, 584 N. 
State Rd., Briarcliff Manor. 1:30 to 4:30 
p.m. In advance: YTA members--$45. 
Non-members--$65. At the door: YTA 
members: $55. Non-members: $75. Pre-
registration: Visit www.ytayoga.com. 
Info: Contact Audrey Brooks at 914-582-
7816 or e-mail ytapresident@gmail.net.

All Shorts Irvington Film Festival 
and After-Party. 10 outstanding shorts, 
ranging from three to 22 minutes from 
filmmakers in Afghanistan, Denmark, 
England, Germany, Iran, Poland and the 
United States. The selected films reflect 
diversity in subject matter and genre and 
the audience will recognize some familiar 
faces and names. The audience will vote for 
the top winners at the end of the evening. 
Followed by a Q&A with filmmakers and 
actors and an in-theater after-party. Light 
refreshments will be served. Irvington 
Town Hall Theater, 85 Main St., Irvington. 
7:30 p.m. $15 and $30. ($3 additional if 
purchased at door.) Info and tickets: Visit 
www.irvingtontheater.com.

Sundown’s Final Curtain. The 
Sundown Band has been performing 
their brand of southern rock ‘n’ roll cover 
and tribute shows since 1976. Paramount 
Hudson Valley, 1008 Brown St., Peekskill. 
8 p.m. $30. Info and tickets: 914-739-0039 
or visit www.paramounthudsonvalley.org.

Sunday, Nov. 13
Weekend Discovery Concert. Musick 

from the Fairest Isle. Downtown Music 
at Grace welcomes the return of audience 

favorite, REBEL Ensemble for Baroque 
Music. Hailed by the New York Times 
as “Sophisticated and Beguiling” and 
praised by the Los Angeles Times for 
their “astonishingly vital music-making”, 
REBEL has earned an impressive 
international reputation for virtuosic, 
highly expressive performances of the 
baroque and classical repertoire. Jörg-
Michael Schwarz and Karen Marie 
Marmer, violins; John Moran, baroque 
cello, and Dongsok Shin, harpsichord, 
will perform works by Avison, Handel, 
Purcell and Boyce. Founded in 1988 and 
based at historic Grace Episcopal Church 
in White Plains, Downtown Music has 
been offering Westchester residents a 
rich array of concerts performed by 
professional musicians for 28 years; 5 
p.m. Grace Episcopal Church is located 
at 33 Church Street (Main Street at 
Mamaroneck Avenue) White Plains. 
More information about this and other 
Downtown Music programs is available 
at www.dtmusic.org. Tickets: Adults $25; 
Seniors (65+) $20; Students age 25 and 
under (with valid ID) $15; Children age 
5-12 with parent $5.

Turkey Scavenger Hunt. Bring your 
toddlers to the traditional “turkey token” 
hunt along a woodland trail. After the 
hunt, enjoy snacks and nature crafts. 
Rain or shine. Greenburgh Nature 
Center, 99 Dromore Rd., Scarsdale. 
1:30 p.m. Members: $6. Non-members: 
$9. Info: 914-723-3470  or visit www.
greenburghnaturecenter.org.

Music for Parkinson’s Research 
Concert. This 14th annual concert will 
feature the Attacca Quartet, Quartet in 
Residence for the Metropolitan Museum 
of Art and pianist Gena Raps, faculty 
member at Mannes College The New 
School of Music. Created by White 
Plains residents Dr. David Eger, a tireless 
advocate for the Parkinson’s community 
since his diagnosis in 2000.  Under his 
leadership, the event has raised more 
than $500,000 for Parkinson’s research. 
Concert followed by a wine and cheese 
reception. Proceeds support the research 
of PDF-funded fellow Rosalind Roberts 
at the Montreal Neurological Institute at 
McGill University. Congregation Emanu-
El, 2125 Westchester Ave. East, Rye. 3:30 
p.m. $75 to $1,000. Info and tickets: 800-
457-6676, visit  www.pdf.org/music or 
e-mail info@pdf.org.

Monday, Nov. 14
Bird Walk. Rockefeller State Park 

Preserve, 125 Phelps Way (Route 117), 
Pleasantville. 8:30 a.m. Free. Meets 
the second Monday of each month. 
Info: 914-666-6503 or visit www.
sawmillriveraudubon.org.

Beatlemania Now! The Ultimate 
Beatles’ Experience! This  four-member 
cast recreates, note for note, more than 
30 classic songs in a multimedia show 
that traces the Beatles’ career from their 
1964 U.S. debut on “The Ed Sullivan 
Show” to the finale of “Let it Be” in 
1970. Westchester Broadway Theatre, 1 
Broadway Plaza, Elmsford. Dinner at 6:15 
p.m. Show at 8 p.m. $84 per person (plus 
tax). Show only: $50 per person (plus tax). 
Info and tickets: 914-592-2222 or visit 
www.broadwaytheatre.com.

Tuesday, Nov. 15
WPCNA Meeting. White Plains 

Council of Neighborhood Associations 
meeting open to the public. NY State 
Senator Andrea Stewart-Cousins will 
speak about what’s happening in Albany 
that will impact White Plains residents, 
followed by audience Q&A.  WPCNA 
member participant Tom Osbeck will also 
speak about an idea he has been working on 
that he describes as “a grass roots concept 
centered around neighborhood safety and 
connectivity with residents.” The meeting 
will start with Tom’s presentation; 7:30 
p.m.  at Education House, 5 Homeside 
Lane,  White Plains. Light refreshments 
will be served.

Thursday, Nov. 17
Oh, My Aching Knees! Address your 

knee pain at a FREE seminar. Orthopedic 
surgeons, pain management and rehab 
experts will talk about non-operative 
and surgical treatment options for knee 
pain. Enjoy light refreshments, watch a 
demonstration, ask questions and meet 
the doctors; 6 to 8 p.m. at Northern 
Westchester Hospital, Conference Center, 
400 East Main Street, Mt. Kisco. Register 
for this FREE event:  www.nwhConnect.
org/2016navio or call 914-666-1383.

HELP WANTED
Senior Designer 

(White Plains, NY) 
Determine new jewelry dsgn concepts based 
on emerging trends of U.S., Asian, & global 

mkts. Dsgn & dvlp new concepts for fine 
jewelry collections incl bridal, fashion & 

high end jewelry. Lead jewelry sample dvlp-
mt process. Illustrate & sketch jewelry dsgn 

concepts to present to dsgn executives. Drive 
dsgn process from conceptual phase through 
a workable, techn’l rendering. Support sales 
& mdse team to achieve commercial goals. 

Must know Photoshop, Indesign, 
Rhinocerous 3D, Keyshot & Matrix.  
Bachelor’s deg in Arts Dsgn & 8 yrs  

industry exp at sr. level reqd. Contact: 
Ritani LLC, 

30 Dr. Martin Luther King Jr Blvd, 
White Plains, NY 10601
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White Plains High School Athletics Hall of Fame Class of 2016 

now open in 

PERSONALIZED AND PROFESSIONAL CARE

ARDSLEY   -   ARMONK   -   PLEASANTVILLE

________________________________________

________________________________________

Physical Therapy, Chiropractic, Sports Injury Care,
Post Rehab Training, Neck and Back Rehab,
Massage Therapy, Clinical Sports Nutrition,

Certified Athletic Training Services, Acupuncture

914.202.0700
proclinix.com

(1 Elm Street, Ardsley)

By Albert Coqueran
The White Plains High School Athletics 

Hall of Fame inducted 17 new members 
at its Second Annual Induction Ceremony 
held at White Plains High School, on Fri-
day, November 4. 

The White Plains High School Athletics 
Hall of Fame Class of 2017 was highlighted 
by the induction of the famed 1966 Tigers 
880 yard and mile relay team, which con-
sisted of Dave Jackson, the only surviving 
member, and the late Carl Reed, Larry 
James, and Otis Hill. 

The legendary 1966 Tigers relay team set 
national records in the 880 yards and mile 
relays. In fact, the mile relay record stood 
for 50 years as the New York State record 
until it was broken this year by Huntington 
High School. The 880 yard relay record of 
1:25.4 stands today some 50 years later as 
the record in New York State.

Jackson attended the ceremony, while 
Hill was represented by his son, Otis Hill, 
Jr., James was represented by his mother 
Martha James and Brain Reed accepted the 
Induction Plaque for his late brother Carl 
Reed.

Jackson was obviously emotional when 
asked about the honor and the Induction 
Ceremony. “It is bittersweet. I wish they 
[his late teammates] were here; it is difficult 

being they only one left, but it is a joyous 
occasion. It is the finally a recognition of 
how important these records really were,” 
said Jackson. 

Hill, Jr. grew up in Pleasantville. He 
played Division 1 basketball and graduated 
from Syracuse University. He felt privileged 
to represent, as Jackson noted, the leader of 
the famous Tigers Relay Team, his father, 

the late Otis Hill, Sr. “This was Otis’s team,” 
acknowledged Jackson. “This is amazing 
for me,” said Hill, Jr. “Because you always 
here word of mouth but to actually see peo-
ple gathering together to give them praise is 
an amazing experience.”

Martha James, the mother of Larry 
James, proudly accepted her son’s Induc-
tion Plaque and Brian Reed stepped to the 

podium to accept his beloved late brother, 
Carl Reed’s Induction Plaque.  

Furthermore, fittingly joining the 1966 
Tigers relay team as an inductee this year 
was their coach Edwin “Ed” Kehe, who was 
a longtime Track and Field coach and ath-
letic director at WPHS. Kehe is also one of 
the co-founders and meet directors of the 
Loucks Track and Field Games.

Upon accepting his Hall of Fame Induc-
tion Plaque, Kehe told a story of how he 
was presented an Olympic Flag to display 
prominently at WPHS during the Loucks 
Games. However, after the second year on 

display, the flag disappeared. 
Subsequent to his story, Kehe undraped 

a new Olympic flag and presented it to 
Loucks Games Meet Director Fred Single-
ton and Assistant Meet Director Nick Pan-
aro, who also serve on the Executive Com-
mittee of the WPHS Athletics Hall of Fame. 

The White Plains High School Athletics 
Hall of Fame Class of 2016 consisted of 
17 new members. Last year the inaugural 
Class of 2016 included 15 Inductees, which 
brings the total number of Hall of Fame In-
ductees to 32 at present.

Other Inductees of the Hall of Fame Class 
of 2016 included: Tom DePaso (’74), Man-
son Donaghey, former WPHS Principal 
and co-founder of the Loucks Games, Alan 
Egler (’47), Aaron Hopkins (’64) and the 
renowned Tigers standout athlete, Charles 
Jenkins (’62), as well as, Oscar Moore, (’56), 
Frank Navarro, (‘49), former White Plains 
Police Captain, George Rooks, Sr. (’47), 
Don Salls (’38), a member of the 1941 Uni-
versity of Alabama National Champion and 
1942 Cotton Bowl winning team. 

Also, Art Schult (’46), played baseball 
for the New York Yankees and other MLB 
teams, Carl “Rusty” Waite (’21), Bruce 
Wintersteen, who coached four different 
teams at WPHS, Sal Yvars (’42), who went 
on to play baseball for the New York Giants 
and St. Louis Cardinals and Whitney Ford 
(’06), an All-American in Track and Field 
at Boston University.

Each new Inductee who accepted their 
Induction Plaques during the ceremony 
thanked the White Plains High School 
Athletics Hall of Fame Executive Commit-
tee for organizing the Tigers Athletics Hall 
of Fame and pursuing their recognition. 
The Executive Committee is comprised of: 
President, Chuck Stogel, VP, Michael “Skip” 
Stevens, Secretary, Nick Panaro, Treasur-
er, Sue Adams and Committee members 
Fred Singleton Dan Woodard, John Dona-
hoe, Don Gano, and Patty Gilmartin with 
WPHS Principal Ellen Doherty and Athlet-
ic Director Matt Cameron.  

City of White Plains Mayor Tom Roach 
presented a Proclamation at the event pro-
claiming Thursday, November 4, as “White 
Plains High School Athletics Hall of Fame 
Induction Day” while not only honoring 
the new Inductees but the organizers of the 
Tigers Hall of Fame. “It is an opportunity 
to recognize alumni who have made signif-
icant contributions to the community and 
to White Plains High School. We try and 
do that whether it is academics or athletics,” 
acknowledged Mayor Roach.  

Westchester County Legislator Benjamin 
Boykin could not attend the event but sent 
a Proclamation to the ceremony proclaim-
ing Saturday, November 5, as “White Plains 
High School Athletics Hall of Fame Day” 
in Westchester County. The names of the  
17 Inductees were scrolled on the West-
chester County Center marquee all day on 
Saturday.

The 1966 White Plains 880 and Mile relay team, renowned as the best ever in high school, was inducted 
into the White Plains High School Athletics Hall of  Fame on Friday. Otis Hill, Jr. (standing back), the son of  
the late Otis Hill, Sr. and [left to right] Brian Reed, brother of  the late Carl Reed, Martha James, mother 
of  the late Larry James, Ed Kehe who was the Coach of  1966 Tigers Track Team and the only surviving 
member of  the 1966 Tigers 880 yard and mile relay teams, Dave Jackson.

ALBERT COQUERAN PHOTOS

White Plains Athletics Hall of  Fame 2016 Inductee 
Whitney Ford (left) was proud to be presented 
her Induction Plaque from her former Tigers 
Track and Field Coach Fred Singleton. Ford 
graduated in 2006 and went on to prominence 
as an All-American in the triple jump, long jump 
and sprints at Boston University. 
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Crusaders Ground Flyers 44-
21 in CHSFL AAA Quarterfinals

Westchester Knicks Prepare for 2016-17 Season

By Albert Coqueran
Stepinac High School advanced to the 

CHSFL AAA Semifinals after beating 
six-seeded Chaminade High School, 44-
21, in the AAA Quarterfinals at Stepinac 
on Sunday.

It was the second consecutive week that 
the Crusaders overpowered the Flyers. 
Stepinac defeated Chaminade 41-17 on 
October 29 in Mineola. 

Crusaders senior running back Anto-
nio Giannico rushed for two touchdowns 
and sophomore Shawn Harris put his 
sprinting skills on display again for the 
Flyers by rushing for a 71-yard touch-
down and returning a kickoff for 84 yards 
for a TD. 

Last week in the Crusaders win over 
the Flyers to end the regular season, Har-
ris ran a punt back 78 yards to introduce 
himself to the Flyers.

Stepinac, the No. 3 seed in the AAA 
Playoffs, will have a tough contest next 
game as they travel to Staten Island to 
challenge No. 2 seed Monsignor Farrell 
High School in the CHSFL Semifinals.  

Farrell beat Stepinac during the regular 
season in a close game, 23-20, back on 
October 15. It will be Stepinac at Farrell, 
in the CHSFL AAA Semifinals, in Stat-
en Island, on Saturday, November 12, at 
“High Noon” 12:00 p.m. 

Crusaders senior running back Antonio Giannico 
rushed for two touchdowns as Stepinac beat 
Chaminade High School, 44-21, in the CHSFL 
AAA Quarterfinals in White Plains on Sunday. No. 
3 seed Stepinac advances to the AAA Semifinals 
and will meet No. 2 seed Monsignor Farrell on 
Saturday at noon in Staten Island. 
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By Albert Coqueran
The Westchester Knicks, the official 

NBA Developmental League affiliate of 
the New York Knicks, introduced their 
2016-17 Training Camp roster at Media 
Day on Friday at the Madison Square 
Garden Training Center in Tarrytown.

The Westchester Knicks had a success-
ful season in 2015-16, achieving a 28-22 
record and making the D-League Playoffs 
for the first time in the young franchise’s 
second year of existence.

Westchester Knicks General Manag-
er Allan Houston hired Mike Miller as 
Head Coach last season following a dis-
mal inaugural season, in which the Knicks 
went 1-25 on the road and finished with 
a 10-40 record. Miller was previously an 
Assistant Coach with the Austin Spurs, 
the D-League affiliate of the San Antonio 
Spurs.

“Mike came in and because he was fa-
miliar with the system it helped because 
he knew how to build up the basic format. 
It is always tough on coaches because you 
do not have a lot of time to prepare and 
Mike knew how to build up the basic for-

mat,” said Houston.  
However, Miller will not have the team’s 

leading scorer from last season, Jimmer 
Fredette, who is playing in China this sea-
son. Also, they will certainly miss forward 
Thanasis Antetokounmpo, who opted to 
play in Spain. They will additionally be 
without team assists leader Travis Trice 
and seven-foot rebounder/shot blocker 
Jordan Bachynski.

“We lost a lot this season, but this is my 
fourth year in the D-League and the thing 
I learned is every year to some degree you 
start over; so we have to replace some 
guys but we like our group,” stated Head 

Coach Miller. 
The Westchester Knicks bring back a 

core of five players from last season, in-
cluding the 5-foot-6 Jordon Crawford, 
who can leap over the basket, guard Kev-
in Capers, guard Devondrick Walker, 
forward Keith Wright and guard Robert 
Vaden.

They also add three players who attend-
ed NY Knicks training camp this year in-
cluding Cleananthony Early and Damien 
Inglis, who both played some time with 
the local Knicks last season, and Chas-
son Randle, who averaged 7.7 points per 
game in three preseason games with the 

NY Knicks before being injured.
The Westchester Knicks also forti-

fied their shooting from beyond the arc 
by selecting three-point specialist Max 
Hooper 16th overall in the first round 
of the 2016 D-League Draft. Hoop-
er averaged 10.7 points per game and 
45 percent from the three-point line. 
Hooper is the only player in NCAA 
history to attempt 200 three-pointers 
without attempting a two-point shot. 

“Max is a unique player. When you 
look at someone with those kinds of 
numbers you assume he is always in a 
spot-up position and he is just going 
to shoot, but he can move. I compli-
ment him on how he has developed his 
game,” said Miller.

The Westchester Knicks will kickoff 
their 2016-17 season at the Westches-
ter County Center with a preseason 
game against the Long Island Nets, 
the new NBA D-League affiliate of the 
Brooklyn Nets, on Wednesday, No-
vember 9, at  7:00 p.m.

The Westchester Knicks 2016-17 
Home Opener at the Westchester 
County Center, will be against anoth-
er new D-League affiliate, the Greens-
boro Swarm of the NBA Charlotte 
Hornets, on Saturday, November 19, at 
5:00 p.m.

Westchester Knicks General Manager Allan Houston, also a famed former New York Knicks player, 
answered question from the media at Westchester Knicks Media Day at the MSG Training Center in 
Tarrytown on Friday.

Chasson Randle hopes to play an intricate role with the 
Westchester Knicks this season. Randle participated in 
New York Knicks training camp and was designated 
to Westchester as an affiliate player. He averaged 7.7 
points per game in three preseason games for the NY 
Knicks before being injured. 
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Mike Miller begins his second season as the 
Westchester Knicks Head Coach. Miller led the local 
Knicks to a 28-22 record last season and their 
first NBA D-League Playoff  berth. The local Knicks 
Home Opener, at the Westchester County Center, 
will be against the Greensboro Swam on Saturday, 
November 19 at 5:00 p.m. 
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*Current $10 Wheel of Fortune progressive jackpot as of 11/3/16.
Must be 18 years of age or older to play New York Lottery games or wager on horses. Please play responsibly.

© 2016 Califon Productions, Inc. "Wheel of Fortune" is a registered trademark of Califon Productions, Inc. All Rights Reserved.

2 JACKPOTS

$940,000
EACH!*

ONE SHORT DRIVE AWAY


