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a t l a n t i c  c i t y ’ s  # 1  s t e a k h o u s ewww.atlanticare.org/heart  ·  1-888-569-1000Find us on

A Heart Institute that’s
ranked in the nation’s top 5%.

A whole-hearted approach to cardiac care.
Any hospital can offer prevention, diagnosis and treatment for

heart disease. But not every hospital is a full-service heart institute. 
AtlantiCare’s Mainland and Atlantic City Campuses are accredited Chest 
Pain Centers, and our Mainland Campus is the only facility in the area to 

offer angioplasty and open-heart surgery 24/7, as well as nearly every 
other advanced surgical intervention available for heart disease today. 

These are the reasons why The Heart Institute at ARMC routinely
ranks among the top cardiac care providers in the nation.

REGIONAL MEDICAL CENTER

Taking You Well Into The Future

LEADERS IN HEART HEALTH
• Ranked #1 in New Jersey for 
 Cardiac Surgery in 2011, 2012

• Recipient of the HealthGrades Cardiac   
 Care Excellence Award™ for 3 Years in   
 a Row (2010-2012)

• Ranked Among the Top 5% in the Nation   
 for Overall Cardiac Services for 3 Years in
 a Row (2010-2012) 

• Ranked Among the Top 5% in the Nation   
 for Cardiac Surgery for 3 Years in a Row   
 (2010-2012) 

• Five-Star Rated for Treatment of Heart Failure 

• Accredited Chest Pain Centers 

• Patient Satisfaction Rate Exceeding 98%

It’s right here.

James Dralle, MD Howard Axelrod, MD Howard Levite, MD

11816_bdwlk_journ_New Hearts 5%_4c.pdf   1   1/18/12   4:10 PM

Paul Sandler & The Palm
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ATLANTIC CITY
609/344-7131

NORTHFIELD
609/646-0222

RIO GRANDE
609/886-4333

You don’t want to call me because you’re not calling to tell me you’ve had a great day. 
You’re calling because something bad happened.

Everyone who calls has a problem that needs a solution. That’s what I do. I solve problems. You call me when

you have an accident and get injured, and you call when you simply have a legal question that needs an answer. 

But I also like to do another thing, and that’s solving problems before they get to be problems.

You know: An ounce of prevention is worth a pound of cure.

So before you buy car insurance, call me. Before you get into an argument with an employer, call me.

Before things get out of hand at home, call me. Before you do something you know you’ll regret, call me.

Law regulates the way you live. You can’t escape it. It’s everywhere. It controls the way you drive, what happens 

when you get hurt at work, at the store or in your car, how you deal with a broken marriage and what you have

to do to buy a house.

So what do I want you to take away from this?
When you have a legal question, call me. It’s no problem at all to ask. It won’t cost you a penny.

I like doing what I do. I want to help you.

From the guy who’s here to help you, Joseph Sayegh

Top 100 Trial Lawyers in the USA 2011 – National Trial Lawyers Association

Super Lawyer NJ – NJ Monthly Magazine

Super Lawyer of South Jersey –Philadelphia Magazine

Certifi ed Civil Trial Attorney NJ

I KNOW YOU DON’T WANT TO CALL ME…
HERE’S MY # 344-7131.

– Joseph Sayegh

The information contained herein is intended for informational purposes only and should not be construed as legal advice.  Seek competent legal counsel for advice on any legal matter.

www.gmslaw.com

W e have all been touched to some degree by heart disease. whether within 
our immediate families or by a neighbor, coworker or friend, this disease 
affects individuals of any age and any race. and when diagnosed, it takes an 

emotional, physical and financial toll.
 this month, i hope south Jersey residents will join me in wearing red in support 
of the women in our lives and communities who have been affected. tens of thousands 
of women in america die each year from heart disease; raising awareness, adopting 
healthy life practices and proper preventative screenings can help reduce that number. 
these efforts are important for every woman, but those between the ages 40 to 60 are 
at particular risk and should take action now. it is never too late to make a change that 
minimizes the chances of developing heart disease.
 more information about the american heart association’s “Go red for women” 
campaign can be found at www.goredforwomen.org. The simple act of wearing red this 
Friday and throughout american heart month can help get our message out.

publ isher’s letter

Congressman  
Frank LoBiondo

when a uniteD states cOnGressman asks a publisher iF there is any rOOm insiDe the 
magazine for a short editorial, the magazine publisher makes room, even if that means cutting his own publisher’s letter in 
half. especially if that united states congressman is named Frank lobiondo.  
 ironically, i had intended to utilize a portion of my remarks this month to commend congressman lobiondo for 
coming to the defense of atlantic city. his printed commentary about how atlantic city has been under attack from certain 
lawmakers in trenton who are seeking permission to explore the options of building casinos elsewhere in the state of new 
Jersey, specifically at the meadowlands and possibly in bergen county.  
 congressman lobiondo’s remarks accurately speculate that should this happen, atlantic city would not only be 
competing with neighboring jurisdictions like pennsylvania, new york and Delaware, but we would now be competing with 
north Jersey as well.  as such, atlantic city could be dealt an immediate and critical blow to the gaming industry.  
 in other words, if this were to happen, it could be lights out for our beloved seaside resort.  
 Fortunately for those of us who live, work and play in atlantic city, Governor christie shares congressman lobiondo’s 
view (as do i), proving once again the theory that great minds often think alike.  
 we are very fortunate to have sound leadership in both washington and trenton who believe that atlantic city has 
what it takes to evolve into one of the nation’s most desired destination resorts. continue to bet on atlantic city, despite 
the doomsday pundits and their anal-lytical probing.  
 i’m betting with lobiondo and christie.

respectfully,

James J. leonard, Jr., esq.
president / ceO / publisher / editor-in-chief

We are featuring a guest editorial this month by Congressman Frank LoBiondo
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the raw feed
Call it a comeback … that’s right, it’s the return of the iconic Diving Horse act on 
the Atlantic City Boardwalk’s world-famous Steel Pier.  This is not to be confused 
with anything related to the newly opened Diving Horse Gentleman’s Club and 
Steakhouse on Martin Luther King Boulevard.  We get the gentleman club part, but 
has anyone ever eaten a steak in that place? Anyway, much to the chagrin of animal 
rights activists like Atlantic City attorney Joe Levin, who think that it is inhumane 
for horses to jump from a 40-foot high platform into water, the legendary carnival-
like attraction is set to relaunch this summer…

Speaking of carnival-like attractions, not only did Jaleel White a/k/a Steve Urkel 
host an event at The Pool the same weekend ‘Jersey Shore’ star “Snooki” Polizzi co-
promoted a boxing event at Resorts, but the Atlantic City Beer and Music Festival is 
coming to the Atlantic City Convention Center in March and The Ringling Bros. and 
Barnum & Bailey: Barnum Bash is coming to Boardwalk Hall in April.  No word yet if 
Charlie Sheen’s ‘Violent Torpedo of Truth Tour’ will be swinging back through town 
this spring … 

Speaking of winning, how about Atlantic City posting a 4.2 % increase in total casino 
revenue for the month of December 2011, the first time the city has posted an increase 
since August of 2008.  Robert Griffin, CEO of Trump Entertainment Resorts and the 
President of the Casino Association of New Jersey was quoted as saying he believed 
that December of 2011 was “the beginning of the rebirth of Atlantic City”.  With 
Revel set to open in March, let’s hope that he is correct … 

Philadelphia Magazine’s Ralph Cipriano and Fox 29’s Dave Schratweiser recently 
co-authored an e-book about one-time Philadelphia mobster turned government 
witness John Veasey entitled ‘The Hitman:  A True Story of Murder, Redemption and 
the Melrose Diner.  The book is a quick read and will certainly satisfy the cravings 
of mob junkies who love to read about the disorganized lives of those involved with 
organized crime.  The e-book can be purchased on amazon.com …

Ron Previte, another one-time Philadelphia mobster turned government informant, 
whose book ‘The Last Gangster’, which you may have read a few years back, remains 
somewhat local and is the subject of numerous sightings at local Wawas, where the  
300-plus lb. ‘Hump from Hammonton’ reportedly likes to shop and where you can pick 
up copies of your favorite magazine, The Boardwalk Journal …

Attorneys At LAw

R
Family Law

DIVORCE 

DOMESTIC VIOLENCE 

HEARINGS 

RESTRAINING ORDERS  

CHILD SUPPORT

ALIMONY

CHILD CUSTODY

VISITATION

DOMESTIC PARTNERSHIPS

 R
ADMINISTRATIVE LAW

DISCIPLINARY HEARINGS

WORkER’S COMPENSATION

R

Experienced  
Trial Attorney

Erika A. Appenzeller, Esq.

LeonardLawGroup.com

609-345-5800



12   |   The Boardwalk Journal   |   February   2012

paparazz i

1.  Ronnie “The Limo Driver” Mund and Scott “The Engineer” Salem 
from The Howard Stern Show at The Pool.  2.  Jersey Shore star Jennifer 
“JWoww” Farley and boyfriend Roger Matthews at The Pool.  3.  House 
of Pain frontman Everlast a/k/a Whitey Ford at Showboat’s House of 
Blues Party Pit.  4.  Mob Wives star Drita D’Avanazo at The Pool.  5.  Pop 
superstar Kelly Clarkson meets the Almost Angels cast backstage at Trump 
Taj Mahal.  6.  Jersey Shore star Nicole “Snooki” Polizzi parties with Roller 
Girl at Resorts Night Fever Dance Club. 

1.1.
2.

3.

4.

Images by Tom Briglia / PhotoGraphics Photography

5.

6.
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out &  about

ChRiSTiE CoMES To ATLANTiC CiTy

Gov. Chris Christie addresses a crowd of 600 attendees of  
the NJ Agricultural Convention at Trump Taj Mahal

Tom Forkin giving award to Dean Randazzo as well as 
the $5,000 check from SEA for his Cancer Foundation

Dean with Jamie Peterson, Executive Board Member for Surfing America;  
Jersey Longboard legend, Rob Kulisek and Dean Randazzo Cancer  

Foundation Board Member Frank Levin.

Tom Forkin with Dean and his mother, Mary Lou Randazzo with SEA check

Tommy Forkin brings down the 
house with some original tunes  

at Le Grand Fromage
One of the lead surfing instructors, 

Ashley Costello

SuRFER oF ThE yEAR AWARD PRESENTATioN
This year’s Surfer of the year Award Winner was presented to American surf Legend Dean Randazzo. Dean won this year’s award for his outstanding 

performance at the NyC Quick Expression Session, his quarterfinal performance in the Belmar pro, and most of all, his gold medal performance with 
Team uSA at the iSA World Master’s Championships, not to mention his cancer foundation and all the good that does. When anyone thinks of New 

Jersey Surfing, they think of Dean Randazzo. ACSC Chairman of the Boards, Tom Forkin was on hand to present the award. This year’s event was held 
at Le Grand Fromage – AC’s best kept secret. The AC Surf Club owns and operates the AC SuRF SChooL and maintains special beach and surf events in 
Atlantic City. The Surfer of the year Award is given out annually to the outstanding surfer in New Jersey who has represented New Jersey pride locally 

and abroad. This year, Dean also received a $5,000.00 check from the Surfers Environmental Alliance for The Dean Randazzo Cancer Foundation.

REALiTy TV STARS CoME ouT FoR ThE CoMMuNiTy
Stars from ‘The Real housewives of New Jersey’ were among the 400 guest who attended a benefit in Washington Township for the family  

of Larry Bourquin who died suddenly last September at the age of 44 leaving behind a wife and three young children.

SKyLiNE FoG iN A.C. 

Melissa Gorga and Kathy Wakile from  
‘The Real Housewives of New Jersey’

Richie Wakile from ‘The Real Housewives of New Jersey’  
shows love to Atlantic City attorney / Boardwalk Journal CEO  

James J. Leonard Jr., Esq., the lawyer for the Gorgas and Wakiles

A picture sent to The Boardwalk Journal from a construction  
worker taken from the top of Revel on a foggy day
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out &  about

BooGiE NiGhTS BooGiES oN oVER To TRoPiCANA

Shore Medical Center Board Members Charlie Biscieglia,  
R. Scott Halliday, Jay Gillian and Board Secretary Brian Broadley 

with Dr. Taine T.V. Pechet (middle)

Jim and Patricia Ann Lees, Shore Medical Foundation  
Vice Chairman with Dan Fairley

Lou DeScioli, Shore Medical Center Board Member; Fran Kaplan, 
Executive Assistant to Ron Johnson; and Monica DeScioli

Dr. Taine T.V. Pechet, Penn Medicine; Phyllis Lacca; Ed Gurwicz;  
Lois Schoen-Brown and Mitchell Gurwicz, Shore Medical  

Center Foundation Board Member

Ron Johnson, Shore Medical Center President & CEO; Dr. Taine 
T.V. Pechet; Donna Cericola, Shore Medical Center Administrative 

Director of Oncology Services; Dr. Vasthi Wilson, Director of 
Radiation Oncology at the Shore Cancer Center; and Dr. Robert 

Beach, Medical Director Shore Cancer Center
Dave Pena and Boogie Nights staff kickoff new nightclub construction  

at Tropicana Casino and Resort 
Tropicana President/CEO Tony Rodio officiated  

the Boogie Nights construction celebration

Mitchell Gurwicz, Shore Medical Foundation Chairman;  
Mary McRae,  Shore Medical Center Foundation COO and  

Fran Kaplan, Executive Assistant to Ron Johnson

ShoRE MEDiCAL CENTER: ThEy’VE oNLy JuST BEGuN
Ron Johnson, President and CEo of Shore Medical Center, and David Beyel, Chairman of the Center for The Thoracic Surgery  

Committee, hosted ‘An Evening with Taine T.V Pechet, MD’ – the nationally-renowned thoracic surgeon – at Shore Medical Center in 
Somers Point. Pechet is an Associate Professor of Clinical Surgery and Vice Chief of Surgery at Penn Presbyterian Medical Center.

M.B.C.A. WiNTER KiCK-oFF LuNChEoN  
AT BALLy’S PARK PLACE

WOND’s Pinky Kravitz with AtlantiCare President  
David Tilton and members of the AtlantiCare family

Dr.Rusty Silverman with  
Lisa Johnson

CRDA Executive Director John Palmerri, Mayor 
Lorenzo T. Langford, AC Alliance Director Liza 

Catmell and MBCA President John Schultz
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Dee  
Decor 
Design

a personalized  
decorating service

tina leonard
 phone 609.601.0553
 deedecor@aol.com

Stay Connected!

www.BoardwalkJournal.com

Stay Connected !



20   |   The Boardwalk Journal   |   February   2012 February   2012   |   The Boardwalk Journal   |  21

mOre than 150 Guests GathereD at casa Del 
cielo, home of atlantic city philanthropists Gary hill 
and John schultz, on Jan. 26, to experience atlantic cape 
community college’s panorama of possibilities. the event 
was the latest in a series of activities for “create Opportunity: 
the capital & scholarship campaign for atlantic cape 
community college,” sponsored by the atlantic cape 
Foundation and the college.
 to date, atlantic cape and the Foundation have raised 
nearly $1.8 million of the $2.5 million goal in the college’s 
first capital campaign. atlantic cape’s capital & scholarship 
campaign began in september 2009 and is expected to conclude 
in march 2013. The campaign offers investors recognition 
opportunities, and invites donors to support atlantic cape 
students through the creation of scholarship programs.
 The panorama of possibilities 
event showcased a variety 
of core programs and new 
initiatives at atlantic cape. 
Guests were treated to gourmet 
delicacies prepared by academy 
of culinary arts students, a 
dramatic performance by the 
college’s performing arts club 
and speeches by atlantic cape 
students and alumni, who 
discussed their experiences at 
atlantic cape and how receiving 
support from college-based 
financial assistance programs 
made achieving their higher 
education goals a reality.
 the event was coordinated 
by a committee of volunteers, 

including: Douglas heun of linwood, a member of the create 
Opportunity campaign cabinet and event committee chair; 
Gary hill and John schultz of atlantic city; Douglas Fraser of 
marmora, atlantic county chair for the create Opportunity 
capital & scholarship campaign; Diane t. mckoy, cpa, of 
mays landing, president of the atlantic cape community 
college Foundation; Dr. peter mora of palermo, president 
of atlantic cape community college; Dr. pat Gentile of egg 
harbor township, dean of continuing education, resource 
development and cape may county campus operations; and 
maria kellett of wildwood, director of major gifts. 
 to learn more about atlantic cape’s capital & scholarship 
campaign and other investment opportunities, contact maria 
kellett, director of major gifts, at (609) 463-3670 or mkellett@
atlantic.edu, or visit www.atlantic.edu/create-opportunity.

Local Philanthropists Host event to Support  
atlantic Cape’s Capital & Scholarship Campaign

Millville Dentist Helps Kids  •  Tickets Available for ACCC Restaurant Gala  •  Weight Loss Through Personal Training

ThE InSIDEr
Local news, happenings, and Events

Panorama of Possibilities committee members (from left): philanthropist John Schultz of Atlantic City; 
President of Atlantic Cape Community College, Dr. Peter Mora of Palermo; Create Opportunity Campaign 

cabinet member, Douglas Heun of Linwood; Atlantic County chair for the Create Opportunity Capital &  
Scholarship Campaign, Douglas Fraser of Marmora, ; and philanthropist Gary Hill

your husband chose a visit to the bar over 
your daughter’s dance recital. you told her 
“Daddy had to work late.” later that night 
you pleaded with him through whispered 
breath – hoping the little ballerina didn’t 
wake – to get help so he doesn’t continue 
to miss the recital moments of your 
daughter’s life.

 a co-worker hands you the finished 
report. “This is the last time i’ll cover for 
you,” she warns. you hand the report to 
your boss without giving your colleague 
credit. That evening you drink to take your 
mind off the realization that your addiction 
could lead to losing your job, the respect of 
your colleagues and your family.

 your brother has an unexplained 
need for money. he seems fearful and 
anxious for no apparent reason. he’s also 
been neglecting his kids and wife and 
subjecting them to angry outbursts. no 
one understands his sudden mood swings 
and change in personality. you’re worried 
about him and his family.

 you’ve alienated friends and family 
because of your addiction to pain pills. 
you made a new year resolution to stop 
using as of January 1. but by the end of 
that first day, you couldn’t control the 
urge. you rationalized that one more pill 
wouldn’t affect your health and that you’d 
stop using for good the next day.

 alcohol and/or drug addiction affect 
the addicted person. They also impact 
family, friends, co-workers and society. 

 atlanticare understands the impact 
of addiction and offers a special service 
to help people break it. it’s new vision™ 
– atlanticare’s emergency medical 
stabilization service for adults 18 years 
old and older who are suffering from the 
effects of drugs, alcohol and/or acute 
withdrawal symptoms and related health 
problems. based at atlanticare regional 

medical center atlantic city campus in 
atlantic city, new Jersey, new vision™ 
is a voluntary program that includes 
a medically supervised hospital stay. 
atlanticare behavioral health, which is 
part of armc, administers the program. 
treatment is discreet and confidential.

 armc’s new vision™ team takes 
a medical history, gives a physical 
and orders appropriate lab tests. The 
medically supervised hospital stay that 
follows typically lasts three days. The 
team includes the patient in decisions 
about what treatment, follow-up care and 
resources he or she will need after release 
from the hospital.

 “addiction does not discriminate,” 
said Joanne arnold-velcheck, msw, 
lcsw, lcaDc, ctts, director of 
addictions and employee assistance 
services “recognizing – and admitting 
– that you or a loved one is addicted to 
alcohol and/or drugs is critical to getting 
help. to break addictions, those addicted 
and their loved ones need support. 
Through new vision™, our compassionate 
team works with individuals and families 
to help break the cycle of addiction by 
providing the medical and behavioral 
health services they need.”

 signs and symptoms of drug and/or 
alcohol abuse include, but are not limited to:

	 •	Loss	of	interest	in	hobbies
	 •	Sudden	change	in	behavior
	 •		Trouble	sleeping,	including	having	

days and nights mixed up
	 •	Trouble	at	work	or	school
	 •	Mood	swings
	 •	Angry	outbursts
	 •	Money	problems	
	 •	Dangerous	behavior
	 •	Illegal	behavior
	 •	Runny	nose
	 •	Red	or	glassy	eyes

 “withdrawing from drugs and/or 
alcohol is tough work, but it can change – 
and in many cases – save your life or that 
of your loved one,” said arnold-velcheck. 
“whether it’s a first attempt or one of 
many, atlanticare can help those addicted 
to drugs and/or alcohol to change their 
behaviors and manage the effects of 
withdrawal. we also help link them with 
services after their hospital stay. breaking 
addiction doesn’t happen over three days. 
it is a life-long commitment.”

 atlanticare new vision™ accepts 
medicaid, medicare and most major 
insurance and managed care plans. 
admission hours to the program are 
8 a.m. to 5 p.m. seven days a week. 
physicians can refer patients and patients 
can self-refer.

 atlanticare behavioral health is 
southeastern new Jersey’s largest provider 
of mental health treatment, substance 
use/addiction recovery services and 
family care programs. with 26 locations 
throughout the region, abh offers a 
broad range of services to help individuals 
and their families with serious mental 
illnesses, anxieties relating to school or job 
stress, and marriage counseling services. 
abh also provides employee assistance 
programs for area employers, which 
include employee counseling services, 
behavioral health wellness programs and 
critical incident debriefing services. abh 
manages the 30-bed psychiatric inpatient 
program located at the mainland campus of 
atlanticare regional medical center and 
a psychiatric crisis intervention program at 
armc’s atlantic city campus.

 For more information, call the 
AtlantiCare Access Center at 1-888-569-
1000, visit  www.atlanticare.org , find 
AtlantiCare on Facebook at  www.facebook.
com/atlanticare, or call AtlantiCare New 
Vision™ directly at 609-441-8976.

breaking addictions, rebuilding Lives

atlanticare

AtlantiCare has New Vision™ for those suffering from effects of drugs, alcohol and acute withdrawal symptoms
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energy symposium to 
be heLd at stockton

LiSA P. JACKSoN, ADMiNiSTRAToR FoR ThE 
united States Environmental Protection 
Agency (uS EPA), will be the keynote speaker 
for the Energy Symposium sponsored by the 
William J. hughes Center for Public Policy at 
The Richard Stockton College of New Jersey.
 The Energy Symposium will be held 
on Wednesday, February 22, 2012 at the 
Stockton College Campus Center Event room. 
The event runs from 8:30 AM to 3:30 PM.
 The Symposium’s theme is “Energy 
40/40”, which ties into the college’s year-
long celebration of 40 years of teaching. 
Speakers and panelists will reflect on the 
history of energy over the past four decades 
and look forward to things we might expect 
over the next 40 years.
 individuals may register at www.
stockton.edu/hughescenter. Cost is $40 
per person and $10 for senior citizens. 
For assistance registering, please call the 
hughes Center at 609-626-3542 or email 
hughescenter@stockton.edu.

tO celebrate natiOnal chilDren’s Dental health 
this February, millville nJ dentist Dr. George kourakin is offering 
free dental care to the less fortunate children in his community.
 Dr. kourakin is helping the children of millville and 
surrounding communities during these difficult economic 
times by offering free emergency dental treatment on Friday, 
February 24, 2012, between the hours of 8:30 a.m. and 4:00 
p.m. a hygienist will be available from 9:00 a.m. to 1:00 p.m.  
 The free dental treatments will be given at Dr. kourakin’s 
office located at 16 west vine street, millville, nJ  08332
 “children with dental emergencies who have no insurance 
and therefore cannot afford dental care, will be provided with 
emergency dental treatment at nO cOst on a first-come first-
served basis,” explains Dr. kourakin, adding “i would like to do my 
part as a dentist to help and hope other healthcare providers would 
join me and organize a similar effort in their community to help 
keep our children and the rest of our fellow americans healthy.” 
 Dr. kourakin adds, “we will be conducting similar community 

events in millville periodically 
throughout the year to help the 
less fortunate in our community.”
 Details of Dr. kourakin’s 
other community events 
can be found online at; 
dentistmillvillenj.com/index.
php/category/millville-dentist-
helps-the-community/
 “in a troubled economy 
that affects many americans, the 
spirit of giving to others is needed 
more than ever. we’re hoping the word gets out about our free 
dental day in February so children with dental emergencies can get 
help,” Dr. kourakin concludes.
 For additional information, please contact:
Dr. George kourakin at 16 west vine street, millville, nJ 
08332, (856)825-0618.

Millville NJ Dentist Gives Children a Reason to Smile

Carriers We Represent:

2000 Shore Rd., Ste. 206
Linwood, NJ 08221

Phone: (609) 653-6600
Fax: (609) 653-6929

www.ferryins.com

4400 North Corp Pkwy 
Palm Beach Gardens, FL  33410

Phone: (561) 630-7676
Fax: (609) 653-6929
www.weinsurefl.com

ChRiS FeRRy iNSuRaNCe aGeNCy has been 
servicing South Jersey since 1949. as an independent agent, 
we have the ability to quote your insurance needs with many 
insurance companies to get you the best coverage at the most 
competitive price. 

at Chris Ferry insurance, we offer both Personal and Commercial 
insurance: auto, homeowners, Flood, Life, health, Restaurants 
and Contractors. Call us today for a free quote.

Customer Service is our #1 Priority.
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521 TilTon Road, noRThfield, nJ • 609-241-6322

facebook.com/simplyflyboutique

Don’t talk  

about it... 

Be about it !!!  

Shop Simply Fly !

Hey girl, 
hey!

FOllOwinG the excess OF the hOliDay seasOn, 
we’ve all made resolutions to lose weight and get fit. at the start 
of the year, health clubs swell with masses of well-intentioned 
new members. but once the newness wears off, we find ourselves 
reverting back to those old, unhealthy habits. here’s how Donna 
hudson, a mother of five from Galloway, managed to make fitness a 
lasting part of her life and lose 90 pounds in the process. 
 “all my life i’d been on diets here, diets there. but as soon as i’d 
go off one, i’d gain the weight back. i also tried at-home workout 
programs, but they didn’t do anything for me. so, with my 45th 
birthday coming up, i finally told my husband ‘i can’t do this for the 
rest of my life.’”
 in January 2010, Donna joined tilton Fitness with her teenage 
daughter thinking it was something positive they could do together. 
she began taking group fitness classes and eventually struck up a 
conversation with class instructor and tilton trainer ruthie O’brien. 
 “Donna was so eager and excited to be there,” ruthie said. 
“her determination was so evident, i could sense it in just the few 
minutes i was talking with her. Once she told me what her goals 
were i recommended personal training. since she was new to 
working out, i wanted to keep her engaged and enthused about her 
new fitness endeavors.”
 That was the conversation that reshaped Donna and her life. For 
two months, Donna worked out with ruthie in a small group with four 
other members. in march 2010, Donna decided to push herself even 
more and began personal training sessions with ruthie twice a week. 
 “initially, i just wanted to get Donna moving,” said ruthie. “we 
did lots of circuit training with one minute cardio blasts in between. 
my objective was to keep 
her heart rate up and have 
a good mix of cardio and 
strength in every workout, 
which is the right formula 
for weight loss.” 
 ruthie changed up 
every session to keep Donna 
engaged, excited and curious 
about what she would be 
doing next. From boxing to 
bosu to kettlebells, no two 
workouts were the same. 
while she initially struggled 
with a lot of things, Donna’s 
drive pushed her to pass 
all doubts. if there was 
something she couldn’t do, 

she made it a point to practice it in the gym habitually. she excelled 
quickly at perfecting her technique, learning the exercises and their 
purpose.
 Donna says, “ruthie understands your limitations but knows 
how to push you, too. when i first started training with her, i 
couldn’t jump over a bench, hold a plank position or do even five 
sit-ups. now i’m running down the hallway jumping multiple 
benches, doing arm raises while holding a plank for two minutes 
and completing one hundred sit-ups. i couldn’t have accomplished 
any of this without ruthie.”
  “working with a personal trainer optimizes your results. 
everything you need is laid out before you, taking all the guesswork 
out of the workout,” ruthie said. “a trainer will motivate you and 
give you the tools for success. personal training maximizes your 
time at the gym because every workout is customized to your 
needs, giving you better results in less time.” 
 Over the course of the last year, Donna has lost an astounding 
90 pounds and dropped from a size 16 to a 4! but she will tell you 
her biggest change can’t be measured on the scale.
 “now that i’ve made this lifestyle change, i can’t go without it. 
i feel much better and more fit now than i did at 25. i’ve come so far 
physically and emotionally in this last year.”
 ruthie adds, “Donna looks amazing! she’s lost an entire 
person. she works super hard and has the great muscle tone to 
prove it. she is strong, beautiful and more confident every day. 
i am very happy to have been a part of her fantastic health and 
fitness journey, and i thank her for allowing me to help steer that 
journey in the right direction.”

how Personal training changed Donna hudson’s life
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Donna Hudson, before Donna Hudson (right), after with trainer Ruthie O’Brien

Professional Cleaning Consultant
Single Maid Service - Crew Cleaning

Laundering • Ironing
Silver Polishing • Windows

Private In-Home to Construction Clean Up

7828 Ventnor Avenue, Margate, NJ 08402 • marsini.cleaning@gmail.com
Office: 609-823-8600  |  Cell: 609-517-2030  |  Fax: 609-823-8663 

Beach Homes and more since 1994

We will travel to your home in Pennsylvania or 
other areas of New Jersey and perform a tailored, 

complete deep cleaning to have your home 
sparkling for the upcoming Fall & Winter holidays.

Tickets are now on sale for South Jersey’s premier 
fundraising event. The 29th annual Atlantic Cape 
Community College Restaurant Gala will take place 
Thursday, March 22, at Bally’s Atlantic City Hotel and 
Casino. With the theme “Dine Like Royalty,” the award-
winning Restaurant Gala which will feature lavish décor, 
trumpeters and a sumptuous feast, promises to be the 
region’s crowning event in 2012.
 The annual event showcases food by serving 
thousands of hors d’oeuvres prepared by students 
from the Academy of Culinary Arts and featuring the 
culinary specialties of more than 40 of South Jersey’s 
finest restaurants at a progressive dining experience. 
An elegant “Dessert Extravaganza,” headed by Executive 
Pastry Chef Eugen Ess of Trump Taj Mahal, will complete 
the night’s events.
 Each year hundreds of guests attend the Gala, which 
also features several genres of live music, including The 
Don’t Call Me Francis Band, The Sensational Soul Cruisers, 
Ocean City Pops and Lenny Mitchell.
 The event has raised more than $2.5 million since 
1984. Gala proceeds benefit student scholarships 
at the Academy of Culinary Arts and Atlantic Cape 
Foundation operations.
 Tickets to the Gala are $200 per person and can be 
ordered by contacting Lauren Canzanese at (609) 463-4672, 
acccfdn@atlantic.edu, or online at www.atlantic.edu/gala.

TickeTs Now oN sale for 
March resTauraNT Gala
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Chef beata Scott ‘The bake Works’ Sisters
cheF beata scOtt, Owner OF babette’s GOurmet 
catering & restaurant, is on to something. as a full time chef and 
mother to an eight year old, she knows what it’s like to have your 
hands full, especially at dinnertime. she knows what it’s like to have 
a healthy dinner planned but to wind up grabbing takeout or fast 
food because circumstances—school activities, homework, sheer 
exhaustion—sometimes get in the way. she, along with her dear 
friend and marketing agent, lisa pilli, are out to change all that.
 introducing ‘mama’s meals’, a homemade takeout option 
specifically geared towards families. each monday through 
saturday, a family style meal is made available to order. meals are 
planned two weeks ahead of time, and are also posted daily on 
Facebook so families know what is available each day. here’s how 
it works: scott and pilli plan and list all the meals, scott makes 
each meal fresh that day (and makes extra to accommodate late 
calls), families call in to place their order, and the fresh meal 
(which includes a main protein, starch, and sides for a family of 
four) is ready after 4:30 pm. all for the low price of $25.00. 
 when you think about other take out options…pizza, fast 
food, or separate orders at a restaurant, you’ll find something 
lacking—either the price is prohibitively expensive or it’s an 
unhealthy option. with mama’s meals, scott is providing the 
best of both worlds…a good price and healthy, freshly prepared 
family meals.  with options like lemon chicken with roasted 
potatoes and a veggie medley to sole francais with whole wheat 
pasta and chef ’s vegetable, scott is intent on feeding families well. 
vegetarian, gluten free, and soup options are available as well. 
babette’s even provides delivery of mama’s meals for $5.
 scott, trained at the culinary institute of america in new 
york, just started providing mama’s meals two months ago, but 
she’s been in business at babette’s Gourmet catering & restaurant 
for over two years. in addition to catering large banquets, which 
is her specialty, scott hosts parties at babette’s, located at 900 
tilton road in northfield, and is open for lunch six days a week 
(they are closed on sunday). her newest foray into the meal 
replacement field via mama’s meals is a way she can contribute to 
the community.
 after living and working in various parts of the country, 
including places like new york, los angeles, washington, Dc, 
and colorado, scott decided to return to south Jersey to raise her 
son near her family. “i wanted to make a life here,” explained scott. 

 and while happy in atlantic county, scott is aware that her 
extensive experience throughout the country has made her the 
chef she is today. “i think you take a little bit from each place 
you’ve been…and you incorporate it,” explained scott. From the 
ritz carlton in Dc, scott learned to expedite a large amount of 
food. From california, she developed a deep appreciation for 
the freshest ingredients. From new york, a tremendous love of 
food. taken together, we have babette’s Gourmet catering & 
restaurant, and a chef committed to providing fresh and healthy 
choices for the community she calls home.

sisters carOlyn scamOFFa, amy scamOFFa, 
and amanda scamoffa-Dyas were always creative girls. Their 
father, a retired chemical engineer, carves intricate decoys in his 
spare time. Their mother, a retired school psychologist, created 
homemade cakes for every birthday. both parents instilled in the 
sisters an appreciation for anything handcrafted, for cooking, and 
for being creative. so it doesn’t come as much of a surprise that 
the three women would own their own bakery, The bake works, 
in northfield.  what does come as a surprise is the route they 
took to get there.
 eight years ago, things looked quite different for the scamoffa 
sisters. amanda scamoffa-Dyas lived in north Jersey and did 
environmental work for airlogics, which deals with air monitoring 
systems. amy scamoffa lived and worked outside of chicago as a 
chemical engineer at Git. Only carolyn scamoffa remained at their 
native Jersey shore where she attended first the academy of culinary 
arts at accc and then stockton, where she majored in business.
 while carolyn worked as a cook in various locations, she 
began to make cakes. beautiful, custom cakes. First one friend, then 
another, would request cakes for birthday parties and other events. 
word spread, and carolyn found herself making cakes full time.
 ironically, at the same time, amanda 
brought a cheesecake to a party where a 
restaurant owner tasted it and asked her to 
start making cheesecakes for the restaurant. 
eventually, the restaurant would order more 
and more cakes. soon afterward, amanda 
leaves her job and moves back to atlantic 
county to get married. 
 sister amy began taking painting 
classes, getting back to her creative roots 
as well. after leaving her job as a chemical 
engineer, amy moves back to the area. 
 The sisters, all back in south Jersey, 
drove past a location in linwood, sat down 
with their father to go over numbers, and 
The bake works was born. 
 in the beginning, each of the sisters and 
amanda’s husband, bob Dyas, did a little 
bit of everything, from baking to decorating 
to ordering to marketing. roles were soon 

established and now each has an area of expertise. amy carves 
and decorates all birthday and special event cakes, consulting 
with customers to create unique designs. she created well over 
25 cakes a week last year. amy also bakes their vegan cupcakes. 
amanda does the bookkeeping and manages and coordinates all 
of the brides and the weddings. There were 427 weddings last 
year. carolyn designs and creates all of the wedding cakes, and 
also bakes individual desserts like crème brulee, pineapple upside 
down cake, and pies, which are available daily.  bob handles 
inventory, deliveries, and is their ‘go-to’ people person. 
 two years ago, The bake works moved to the corner of route 
9 and tilton road, doubling their space and attaining a store with 
huge visibility. Though the sisters have big goals—they hope to 
open a satellite store specializing in their smaller desserts like 
cupcakes and cake balls—they are thrilled with where they are now. 
everyone loves working together, and everyone has their favorite 
dessert…for amy, it’s the vegan cupcakes; for bob, the sticky buns; 
for amanda, the crème brulee; for carolyn, the pineapple upside 
down cake; for lucas, (carolyn and bob’s son), the cake balls. and 
for me, the chocolate covered peanut butter cake ball. unbelievable. 

Who’s Who 
AT ThE JErSEy ShOrE

Who’s Who 
AT ThE JErSEy ShOrE

Carolyn,  
Amanda  
and Amy

Lisa Pilli (standing) 
and Chef Beata Scott
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Who’s Who 
AT ThE JErSEy ShOrE

anDrew latz is back. a selF-prOclaimeD cOmeback 
kid, latz is thrilled to be bringing the latz name back to somers 
point with his new restaurant, latz’s by the bay, located right on 
bay avenue.
 a fourth generation restaurateur, latz has the restaurant 
business in his blood. From his great grandparents, who operated 
the alamac hotel, to both his grandparents and parents, who ran 
The knife and Fork inn in atlantic city, andrew latz was literally 
raised in the restaurant biz.  
 Though things weren’t always perfect—latz and his father, 
mack latz, bitterly parted ways when the elder latz sold the 
knife and Fork to the Dougherty family in 2005 (they have since 
reunited)—latz credits his family with instilling in him a passion 
for the restaurant business. 
 “i love the restaurant business,” explained latz, “i really enjoy 
being here.”
 and customers are glad to have him, and his wife, adrienne, 
back. after spending the past six years in the casino industry, latz 
has been missed. “(latz’s) is a great place to host a small party. 
The omelet station was a big hit and the crab cake sliders were the 
best around. The menu is full of organic and locally grown food so 
you feel good about eating there. The service was first class and i 
look forward to dining there again soon,” explained local resident 
karen moyer, who recently attended an event at latz’s.  
 Furthermore, latz is exactly where he wants to be. while 
the latz family made their mark on the atlantic city dining 
scene, they made their memories in somers point. latz’s parents 
and grandparents used to spend summers in somers point, back 
when it was a destination, and not a gateway to Ocean city, a fact 
that latz’s grandfather lamented. latz’s uncle Jim used to swear 
that the best rainbows in the world were in somers point. when 
latz saw a double rainbow by higbee beach, he knew he was at 
the right place. while nostalgic about somers point, latz feels 
strongly that the area, while thriving with other local businesses, 
still has room to grow. latz is doing his part to make that happen 
at latz’s by the bay. 
 The seventy five table restaurant focuses on local, sustainable, 
and organic ingredients to create a menu that spans brunch 
through dinner.  The latz’s goal is to do their part to make both 
the food, and the environment a little better. almost every 
decision at the restaurant is made with respect for the earth in 
mind.  From membership in local abundance—a nonprofit 
educational foundation that educates restaurant staff on 

sustainability—to purchasing grass fed beef from simply Grazin’ 
Organic Farm, latz’s by the bay is committed to “providing a 
superior quality of food…[ensuring] responsible practices for the 
future generations.”
 sustainability goes hand in hand with the quality of food at 
latz’s. chef Georgeann leaming, who worked with latz at the 
showboat, has high expectations, and it pays. From pasta made 
daily to the porterhouse steak (currently latz’s favorite!), meals 
are held to the highest of standards. Open for lunch and dinner 
tuesday through saturday, and sunday for brunch, latz’s menu 
ranges from blackened fish tacos ($9.50) and crabcake sliders 
($12.50) at lunch to cioppino ($32) and grass fed filet medallions 
($34) at dinner. 
 latz has taken four generations of restaurant experience 
and put it towards his new venture. he’s got the support of the 
community, a customer base that remembers him as a child, and 
the indelible latz name. yes, my friends, andrew latz is back.

andrew Latz
executive pastry cheF DebORah “Deb” pelleGrinO 
is being honored this year at the atlantic cape community 
college restaurant Gala. it’s no wonder. among other 
achievements, the 1992 academy of culinary arts graduate has 
actually made a dress out of chocolate. as one of twelve chefs 
invited to participate in the 14th annual nyc chocolate show 
last november, pellegrino was given the task of creating broadway 
inspired haute couture—made of chocolate—to be worn down 
the runway. pellegrino, with assistance from John stanton of 
showboat’s wardrobe department, created an ensemble, complete 
with headpiece and mane, which portrayed the character “scar” 
from The lion king. 
 while not many people can claim to create fashion from 
food, it isn’t surprising for chef pellegrino. prior to attending 
culinary school, pellegrino had planned to go to art school. “i 
loved to draw, to sculpt,” explained pellegrino. “i took a glass 
blowing class…i would carve soapstone and wood…i would 
whittle for hours.” 
 The decision to go to culinary school was based on two 
things. The first was the cakes she made for the police station 
where her father worked. everyone 
loved the cakes and thought she 
had talent. The second was simply 
practicality. “i think my dad was 
getting nervous because i didn’t have 
a plan,” joked pellegrino. after taking 
one baking course, she was hooked 
and enrolled in the program. 
 upon graduating, pellegrino 
began cooking for a family in ventnor, 
where a fortuitous connection with 
family friends got her to Florida. while 
there, pellegrino was exposed to the 
enormous private yachts at pier 66 
in Fort lauderdale, and decided to 
combine her passion for food with her 
love of the ocean. after being told by 
a chef on the October rose, “honey, 
it’s going to take you a long time to 
get on a boat this big,” pellegrino went 
through a crew placement agency, and 
ended up on The virginian, a private 
yacht with plans to be out of the 

country for over a year.  
 From learning to provision a ship and secure pantry staples 
for sea travel, from cooking breakfast, lunch and dinner each 
day, pellegrino had her hands full, and ultimately stayed with 
The virginian for three years, travelling extensively and gaining 
experience along the way. 
 after coming stateside and getting a job at resorts in an effort 
to gain more pastry experience (she planned to return to sea after 
a year), pellegrino met her husband mark, also a chef.
 as pellegrino’s experience grew—she was eventually creating 
gourmet desserts for harrah’s—so too did her reputation. Food 
challenges and contests were entered and won—from cocoa noel 
in philadelphia to the philadelphia chocolate and candy show—
culminating in national recognition for her win on the  chocolate 
myths competition of The Food network challenge in 2011. 
 pellegrino continues to wow. as her role expands to 
overseeing the desserts of all of the atlantic city properties under 
caesar’s entertainment, pellegrino admits that 2011 was “a great 
year”. as the honoree of the 2012 accc restaurant Gala, it seems 
she’s off to a great start this year as well. 

Deborah Pellegrino

Who’s Who 
AT ThE JErSEy ShOrE

Deb Pellegrino  
working her magic

Andrew Latz
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everyOne thinks they knOw JOe. anD with Over 
forty years of first-hand restaurant experience, Joe massaglia is 
certainly well known. but how many really know Joe? i have to admit, 
as someone who used to walk Joe’s mama mia’s italian ristorante in 
seaville over 25 years ago to get mozzarella sticks with my friends, i 
too thought i knew Joe.  little did i know that massaglia has a history 
rich with experience and influence, and that his business reached far 
outside that of the traditional restaurant owner.
 massaglia’s is a true american success story.  born in 1953 in a 
small village in the piedmont region of italy, massaglia, one of five 
children, spent his youth working in his family’s trattoria. always 
ambitious, massaglia was already seeking more experience by the 
young age of twelve, when he hopped aboard a train headed for the 
beautiful coastal town of portofino, italy. there, he found seasonal 
work as a dishwasher and was provided lodging. 
 it was within his three years in portofino that the restaurant 
business truly got in his blood. those who worked in portofino 
often served the crème de la crème of italian society, including 
italian royals—the experience indisputably shaped massaglia, who 
continued to advance within the industry each year. it was there 
that he was taught to make pesto with a mortar and pestle, and 
where he made lifelong friends in the food business.
 after attending culinary school, massaglia opted to follow in 
the footsteps of his older brother John, and worked on the pacific 
princess cruise ship for several years. The brothers had plans to gain 
as much experience as possible—and the opportunities for learning 
about service, techniques, and international cooking were endless—
and to return to their hometown to open their own restaurant. as 
luck would have it, both brothers would meet their future wives 
onboard, and ultimately settle in the us. John massaglia would move 
to philadelphia and open the restaurant, la Grolla. Joe massaglia 
began a series of management positions—from a ski resort to an inn 
in ballardsville—that would lead to him becoming the maître d’ at 
the prestigious French restaurant, la panetiere in philadelphia.
 at a time in philadelphia when restaurants were “growing 
like mushrooms,” massaglia dreamed of opening up his own 
establishment. he had chosen the name “escoffier” as a tribute 
to the legendary French chef, augusta escoffier.  however, the 
restaurant didn’t pan out, and massaglia once again made a life 
changing decision: he went to work for business magnate steve 
wynn. in that position, massaglia opened up the Golden nugget 
as the maître d’ of victoria restaurant. From there, massaglia went 
to the hilton to run the beef baron.
 while massaglia enjoyed his casino days, and his star 
continued to rise, he once again took a chance. this time, he 

would open up a pizza parlor in a little town called seaville. 
though he had no experience making pizzas—his background was 
most definitely in gourmet dining and fine wines—he decided he 
was up for the challenge. his six table pizza place opened in the 
cedar square shopping center in seaville in 1988.
 within a year, massaglia had a following. and an opportunity. 
The adjoining space opened up and massaglia expanded his 
operation into it, creating a dining area and expanding his menu 
to include a variety of traditional and gourmet fare, from the now 
well-known penne mama to south Jersey’s earliest experiences with 
pesto. massaglia laughs, remembering when customers would ask 
him about his “green tomato sauce”, unaccustomed to the traditional 
italian pesto sauce. massaglia introduced the area to “bruschetta”—
toasted italian bread topped with chopped tomatoes, onions and 
garlic in olive oil—which he made available to every dining table. 
 slowly but surely, massaglia expanded the culinary horizons 
of his customers, bringing him local as well as national attention.  
From television appearances to book signings, massaglia has spent 
years on the food circuit, all the while cultivating his seaville 
restaurant as well as his reputation. as soon as he was able, he 
began seeking opportunities to give back to the community that so 
warmly welcomed him. 
 From founding the music and Food Gala on behalf of the 
upper township school District to participating in the local Food 
bank, to sitting on the steering committee of the atlantic cape 
community college academy of culinary arts restaurant Gala, 
which has provided over $2 million in scholarships to aca and 
accc since its inception, according to the gala website.
 massaglia’s reach continues to expand, something he credits 
partially with the fact that he loves to stay busy—he opened 
another mama mia’s in egg harbor township in 2009, is involved 
in real estate, and has imported the Olare cooking stone from italy.
 although incredibly busy, massaglia’s philosophy is simple. 
“life is good…it’s all about making the right choices…about 
seeing the sun even on a cloudy day.” and though a true success 
story, his top priority is his family. That is why pictures of the italian 
countryside where he grew up decorate the inside of mama mia’s, 
and why he settled in south Jersey…to raise his three daughters 
and one son. and why he sees the future in terms of his newly born 
first grandchild, and the others that may follow. a future where he 
is cooking with grandchildren, and showing them his tricks. 
 massaglia’s story isn’t over. he has plans for another venture, 
close to his heart, where ‘friends’ would come to enjoy a meal with 
him. to sit, to talk, to enjoy a single multi-course italian meal cooked 
by massaglia.  This way, at last, we would really get to know Joe.

Joseph Massaglia
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Joseph 
Massaglia at 
his Egg Harbor 
Township 
Restaurant





lobster, soft-shell crabs and other
delicacies from the sea.

A whole host of dining options are
present at The Quarter at Tropicana.
The choices there include The Palm,
Cuba Libre, Red Square, and
Carmine’s, among others.  (For the
polygamists out there, you could bring
a different partner to each different
restaurant.  Not that I am endorsing
such an option.)

I know that the 40/40 Club bills
itself as an “All-American Sports Bar
and Lounge” but by no means should
that disqualify it as a romantic
destination.  First of all, I would not be
sexist enough to imply that women do
not like sports at least as much as men
do.  Second, you could go there for the
music, the food, and the libation, and
never talk sports at all, reserving
conversation for murmured
endearments instead.  After all, Jay-Z
snared Beyoncé, so obviously he is no
stranger to romance.

Of course, Atlantic City’s world-class
casinos offer a whole host of exciting
entertainment possibilities.  You and
your special partner might enjoy
pretending you are the Gatsbys by
visiting the beautifully 1920s-themed
Resorts.  The authentic “Boardwalk
Empire” historical ambiance can, of
course, also be found at the justly
famous Knife & Fork which boasts that
“Nucky (Johnson) ate here.  Shouldn’t
you?”  Or you could check out the spa
at the Water Club at Borgata for a more

I believe that all of us who have
romance in our hearts owe a big debt of
gratitude to Pope Gelasius.  It was in
469 that the Pope decreed that
February 14th would be the Feast Day
for Saint Valentine.  That means that
men have spent the last 1,543 years
looking for just the right card, the best
box of chocolates, or the nicest flower
bouquet to send to their sweetheart on
this special date.

I admit that I do not know much about
the eating habits of the populace of the
Fifth Century, but I suspect that, even
then, really romantic couples wanted to
get away, perhaps to a tavern in Cisalpine
Gaul or to a lovely seaside restaurant in
Aquitania, for a special celebration of
this most romantic of holidays.

If those destinations are not a realistic
option for you, let me provide you with
a list of some tried and true
establishments here at the Jersey shore
where you and your beloved can spend
a memorable evening away from reality
television and/or your kids.

My lovely wife, Liane, and I have had
innumerable great meals at Café 2825
right here in Atlantic City.  The ambiance
is that of a fine Italian restaurant, and the
food never disappoints.

If we are talking Downbeach, Sage
Restaurant in Ventnor offers a different
selection of Italian specialties including
many great seafood dishes while Steve
& Cookie’s in Margate features a
deceptively “simple” menu with the
best cuts of meat and the freshest

Lloyd D. Levenson is Chief Executive
Officer of the Atlantic City-based law firm Cooper
Levenson and Chairman of the firm’s Casino Law
Departments in Atlantic City and 
Las Vegas.  Mr. Levenson may be reached at
(609)344-3161 or by email at
ldlevenson@cooperlevenson.com.

Lloyd D. Levenson’s – “Life at the Shore”

contemporary experience.  Other “can’t
miss” choices would include Mia at
Caesars, Scarduzio’s at Showboat, and
Luke Palladino at Harrah’s to name a
few.  Of course, once Revel opens in a
few months, there will be a whole new
host of amazing dining options on 
the Boardwalk.  

Many other great local favorites are
offering special Valentine’s Day menus,
including Ruth’s Chris Steak House,
Chart House (at Golden Nugget),
Nanking Asian Fusion (at Bally’s), and
the Atlantic City Country Club.
Chelsea Prime is offering a $50.00
prix fixe Valentine’s Day menu, with a
chance to win a romantic getaway
weekend in New York City.

Maybe you will even decide to totally
take the plunge by participating in the
Annual Valentine Group Wedding, Civil
Union, and Vow Renewal Ceremony at
Historic Boardwalk Hall.  (You have to
obtain your own marriage or civil
union license and there is a three-day
waiting period, so don’t dilly dally.)  You
might even win a free honeymoon. 

Wherever you go, and whatever you
do, I wish you and your loved one(s) a
joyous and love-filled Valentine’s Day. 

The Egg Harbor City Board of Education congratulates Daisy
Salaverry, an 8th grader, on her winning design. Art teacher Karen
Porreca, Principal Jack Griffith, and Cooper Levenson's Will Donio
also shown.

A

The Port Republic Board of Education poses with 8th grader Lori Ann
Guenther and her award plaque. Art teacher Jennifer Martin and
Cooper Levenson's Amy Houck also shown.

Rehana Pervin, 7th grader at Chelsea Heights School, is
presented with her award at an Atlantic City Board of
Education meeting. Art teacher Lorie Rice, Principal Kenneth
Flood, and Will Donio also shown.

THIS YEAR, THE FIRM MADE  A MAJOR

CONTRIBUTION TO THE MARINE CORPS

LEAGUE TOYS FOR TOTS PROGRAM

This charity program began in 1947. The group has 
received numerous awards, including a Four Star Rating
by Charity Navigator and inclusion in Forbes “Gold Star
List” of charities. Toys for Tots is an Official Activity of
the U.S. Marine Corps and an Official Mission of the U.S.
Marine Corps League.

Education Law attorney Kim Belin presents award to 7th grader
Cynthia Cheng. Art teacher Kathleen Marandino and the
Hamilton Township Board of Education members also shown.

Education Law Department Chairman Will Donio presents award
to 5th grade artist Victoria Falciani at a Hammonton Board of
Education meeting. Art teacher Lynda Byrne and the Falciani
family also shown.

www.cooperlevenson.com
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For a self-proclaimed 
“baltimore guy” born in 

north Jersey, paul sandler is 
exactly where he wants to be. 
The Jersey shore indulges his 

passion for the ocean; he holds 
a degree in marine biology. 

his career choice — as 
general manager of The Palm 
in atlantic city — satisfies 

another side of him.
 

Steaks  
Well Done...  

and More. 

The Palm.

Paul Sandler,  
General Manager of The Palm Atlantic City

By Felica Lowenstein Niven
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 “i love working for a family-owned business that appreciates 
what we do,” he said. “There’s a different feel than a corporation—
inspiring a pride in work and an attention to detail that just can’t be 
duplicated.”
 The palm’s founders pio bozzi and John Ganzi would have 
approved. From day one, they set out to create a place where guests 
could enjoy an excellent meal. Of course, they had envisioned calling 
it la parma, after the capital city of their native region in northern 
italy. but a new york city mercantile clerk, who couldn’t understand 
their heavy italian accents, would make the decisive vote.
 “it was easier to use the new name, The palm, instead of getting 
the license reissued,” said sandler. 
 The palm first opened its doors in 1926 at the corner of 45th 
street and second avenue, a location still in operation today. but 
in those early years, there wasn’t a steak on the menu. The food was 
largely northern italian. 
 That didn’t stop The palm from serving steak, according to early 
accounts.  it took just one customer request, sending co-owner John 
Ganzi to a nearby butcher shop on second avenue. he bought a 
steak, cooked it to order and the rest was history.  as the requests for 
steak came in, it was added to the menu—and today is one of The 
palm’s signature offerings. 
 another great tradition started back at that first location. “many 
of our early customers worked for the newspaper,” said sandler. “They 
were cartoonists. They didn’t always have the money to pay for a meal, 
so they proposed a trade—a cartoon on the wall in exchange for a 
plate of pasta or a steak. if you visit the original location, you’ll see 

those cartoons. but it’s also became a palm tradition at every location 
to feature caricatures of palm celebrities on the walls.”
 These are not necessarily the celebrities most people think of 
when they hear the term—though Frank sinatra, Donald trump, and 
whoopi Goldberg are up on the wall in atlantic city.  so are new 
Jersey senator bill Gormley and talk show host and columnist pinky 
kravitz, people who are important to atlantic city. 
 “my celebrities are those people who dine with us,” said sandler. 
“if you’re a regular, chances are you’ll get an invitation to go up on 
the wall.”
 Despite opening just before the Great Depression and world 
war ii, The palm thrived. somehow, they were able to keep a 
steady supply of high quality meat, even during food rationing.  by 
the 1950s, The palm was the home of the ‘three martini lunch’ for 
madison avenue executives in advertising and fashion. 
 it was its consistency and quality that kept them coming back. 
but it wasn’t until the early 1970s that The palm decided to expand.
 “it was less of a restaurant chain than an extended family,” noted 
sandler. “The owners were hands-on at every new location, including 
our most recent expansion in london.”
 sandler was handpicked for The palm staff when the restaurant 
opened in atlantic city. he had had a 17-year tenure at showboat/
harrah’s and managed two of the property’s most acclaimed gourmet 
restaurants, where he designed and executed a wine program that had 
become a customer favorite. 
 The palm opened at The Quarter at the tropicana in 2005, with 
sandler on board as assistant manager. a year later, he was promoted 

to general manager.  under his successful leadership, The palm 
atlantic city was named the best of its 26 restaurants in 2009 by the 
parent company.
 “even though The palm is not a casino restaurant,” he said, “i 
think my experience at the casinos definitely helped me to prepare.  i 
understand how to create a memorable guest experience and to build 
relationships with guests. and i appreciate that The palm is a family 
business that adheres to tremendously high standards. Of the million 
restaurants that sell steak, only a handful sell the quality of usDa 
prime that we do. and among them, we still go ‘above and beyond’ 
with attention to detail and quality of service.”
 he notes that The palm doesn’t hire its wait staff ‘off the street.’ 
There is a hierarchy of training that is required of every staff member. 
“you start as an assistant waiter,” said sandler. “now most of our 
assistant waiters have more experience than the average server. but 
we feel it’s important for them to learn the culture of The palm before 
they’re promoted to server.”
 “The people we employ are all professionals,” he added. 
“They’re here because they want to be here. That’s what makes the 
environment so positive. it’s an absolute pleasure coming to work.”
 The food is another differentiator.  “we make a great steak,” 
acknowledged sandler. “i’d also put our crab cakes against the 
best in baltimore,” which is high praise from someone who spent 
his early childhood eating chesapeake bay seafood. but sandler’s 
personal favorite goes back to the restaurant’s heritage. “Our chicken 
parmigiana is simply the best i’ve ever had,” he said. “period.”
 sandler frequently samples the menu items as a quality check. 
“Just look at my waistline,” he joked. “i love steak and potatoes. but i 
try not to indulge too much.”
 his wife, patty, and daughters alysa, age 14, and samantha, 
age 11, are frequent visitors to the restaurant. The girls accompany 
sandler often during their summer break. “They’re known as The 
palm princesses,” he said, “and they have plans to work here when 
they’re older.”
 having his family around at work seems like a natural, because 
as sandler notes, The palm is all about family and community. “no 
matter what market The palm goes into, even a large city like los 
angeles, we’re considered the local restaurant,” he explained. “it’s 
one of those places where you can get a great meal in a more relaxed 
atmosphere; no tie necessary. we also work to become part of the 
community.”
 toward that end, The palm has been a staunch supporter of 

the atlantic city boys and Girls club and of Gilda’s club, a cancer 
support organization. The restaurant holds annual fundraisers, 
donating time, labor and food. 
 For his work, sandler was honored in 2010 with the 
humanitarian of the year award from the atlantic county chapter of 
the american conference of Diversity.
 “i was surprised and very moved to be recognized,” he 
remembered. “it’s not about marketing or getting the recognition 
for the company. sometimes it’s just about digging deep, and doing 
something because you know it’s the right thing to do.” 
 you get the feeling that sandler puts as much passion into his 
work.  his energy is palpable. “i really want to offer my customers 
something different, to raise the bar,” he said, as he described the 
various special events he has planned for 2012. “we’re going to host 
11 or 12 theme dinners, a scotch dinner in February, a craft beer 
dinner in april and maybe a wine dinner in June. we’ll set up a great 
palm menu, one of our signature steaks and salads, raise it up a notch. 
we’ll have a guest speaker from the distillery or the winery come and 
speak. and guests can drink all night long.”
 also in the works is a broadway style dinner theatre in the round 
for april. “we have actors coming down from new york to perform 
a nationally known broadway show,” he said. “This is something 
different for atlantic city, something i think people will really enjoy.”
 The palm also will take the restaurant experience out to you, 
via its catering department. sandler explained that they bring 
everything—from the plates and linen tablecloths to the chef, wait 
staff and food—to your home or other location.
 “we recreate The palm for you,” he said, “and cook everything 
on site at your house. we do a tremendous amount of catering in the 
summer, including seasonal openings and closings in people’s homes.” 
 For those who want a private dining experience at the restaurant, 
there are three private dining rooms. and there’s no shortage of 
special events at The palm.
 “This is a celebratory restaurant,” sandler said. “The table next to 
you might be closing a big deal. The couple at the other table might 
be getting engaged.” toward that end, The palm servers have hidden 
engagement rings inside cakes or tied them to bottles of champagne. 
 but you don’t need a special occasion to go to The palm, 
according to sandler. “it’s fine dining where you can also relax.” 
 so if you venture out to The palm in atlantic city, make sure 
to say hello to sandler. if you do it often enough, you just might find 
yourself up on the wall.                                                                                                        

local celebrities on the Palm’s Wall of Fame

kevin Desanctis,
Revel CEO

michelle  
Dawn mooney,

TV 40

roy Goldberg,
The Gold 

Foundation

liane and lloyd levenson,
Cooper Levenson  
Attorneys at Law

John schultz and Gary hill,
MBCA
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On a bustling corner, cheery red awnings beckon 
passersby to stop and linger. brightly-lit cases highlight 
a mouthwatering array of pastries, cakes, cookies and 
desserts. children excitedly point out their favorite gelato 

flavors to parents who are just as busy choosing their own. beside a 
dancing fountain, patrons gather around high-top tables to indulge in 
fresh salads, gourmet sandwiches and animated conversation. young 
lovers find a secluded nook to share a decadent chocolate confection. 
it’s a scene straight from a lively street side café in rome. but it’s 
happening every day in the lobby of caesars atlantic city. 

DoiNG aS the RoMaNS Do
 when it comes to amazing food, the italians always get it right. so 
when George siganos and steve scouloudis of siganos management 
Group were challenged to create an innovative new dining concept for 
caesars, they turned to the eternal city of rome in search of flavors, 
ideas and inspiration. The resulting tazza caffee Delizioso reflects 
their passion for the cafés they visited on that excursion.
 located in the heart of the main lobby of caesars atlantic city, nestled 
next to the landmark caesar augustus Fountain, tazza is an entirely new 
approach to america’s appetite for italian cuisine. Open 24 hours a day, it’s 
a place where your dollar goes farther and is always well-spent. whoever 
said you can’t be all things to all people never ate at tazza. 
 “There is just something about italian food that holds a special 
place in all of our hearts,” said steve scouloudis, Owner/partner of 
tazza. “people respond to fine, simple ingredients that have been 
cooked with an awareness of tradition and a respect for quality. it’s 
simultaneously comforting and engaging. ”

 What’S iN a NaMe? 
 tazza is the italian word for “cup” which seems a natural label 

for a lively café. but after a visit to tazza, one might speculate that the 
moniker has a deeper meaning. here people of all ages, beliefs and 
backgrounds gather to enjoy amazing food straight from the good 
earth. you can’t help but feel a sense of gratitude at the sheer abundance 
and variety. indeed, your cup runneth over at tazza. 

Coffee talk 
 speaking of cups, tazza will fill yours with the finest illy coffee, 
ground from fresh whole beans. espresso fans can choose the espresso 
romano (with a lemon twist), macchiato (with foamed milk), 
espresso con panna (with whipped cream) or espresso americano 
(with hot water.) 
 Other barista-inspired selections include cappuccino, café 
breve, café latte, café au lait and café mocha drinks. Or customize 
your coffee with flavored syrups in a range of flavors that includes 
cinnamon, apple, caramel, mint, hazelnut, english toffee, irish cream 
and even sugar free flavors. 
 “we were going to hit starbucks for a latte but were happy to 
realize we could get everything we want right here,” said tazza visitor 
megan smith, who was staying at caesars while in town to cheer 
on her fiancé who was playing in the recent ahl all-star classic at 
boardwalk hall.  “There’s a great variety and the food seems really 
fresh and homemade.” 
 “The staff is also extremely friendly,” added megan’s friend melissa 
bilek, who was enjoying a quick and delicious breakfast at tazza. 

Get BakeD
 as you approach tazza’s inviting display cases, you can actually 
feel your senses start to tingle and come alive. The baked goods case is 
a feast for the eyes with every flour-based treat you’ve ever heard of and 
some you haven’t. each is its own miniature work of art. 

 brownies, blondies and monster cookies take their places beside 
fruit tarts, cannoli, tiramisu, muffins, scones, authentic sfogliatelle and 
chocolate marquise. all are baked fresh daily, many right on the premises. 
cake lovers will be tasked to choose between luscious cheesecakes, 
coffee cakes, pound cakes and red velvet. Or do as some visitors do and 
order up one of each for the ultimate dessert sampling platter. 

feeliNG fRuity
 Getting your five a day has never been more delicious. among tazza’s 
seemingly endless offerings are fresh squeezed juices and lemonades, 
parfaits, fruit cups and whole fruits. all specialties are made with fresh 
ingredients that are pure, natural, and free from additives and preservatives. 
it’s a taste of summer that you can indulge in any time of year. 

Way BeyoND iCeBeRG lettuCe
 Generally, fast food leaves a lot to be desired health-wise. tazza 
changes all that with a selection of gourmet salads that prove wholesome 
food can also be full of flavor. The choices change frequently based on 
seasonal ingredients and customer demand. 
 some of tazza’s more popular salads include the caria cobb 
with hearts of romaine, grilled chicken, avocado, chopped bacon, 
tomato, egg and gorgonzola cheese. The Dolce pera blends mixed 
greens, poached pear, gorgonzola cheese, candied pecans and dried 
cranberries. more traditional favorites like chicken caesar, caprese 
and antipasti also fill the shelves at tazza. There’s even a nod to the 
siganos Group’s Greek roots with the Di Grecco, a Greek salad made 
with mixed greens, cucumber, tomato, onion, bell pepper, feta cheese 
and kalamata olives. 

PaNiNi Me, PleaSe
 There are so many ways to flavor your day at tazza. case in point 
is an inventive collection of gourmet sandwiches, piled on crusty bread 
so fresh it’s delivered twice a day. as with tazza’s salads, the panini 
choices often vary with seasonal ingredients but include innovative 
choices like the venice: a mouthwatering combination of roast 
beef, baby arugula, grain mustard and shaved parmesan cheese. The 
modena offers balsamic chicken breast, portobello mushrooms and 
caramelized onion. visitors to tazza will even find smoked salmon and 
cream cheese on freshly-baked bagels. 
 with soppressata, Genoa salami, capicola, provolone cheese 
and olive caponata, the calabria sandwich offers a true taste of italy. 
The palermo panini features imported tuna, capers, anchovy, fontina 
cheese and lemon aioli.  meat-free options like the capri, with baby 
arugula, fresh basil, tomato, fresh mozzarella cheese and pesto sauce 
will keep vegetarians well fed and extremely satisfied. 
 “This is a really convenient dining option,” said robert Thomas, 
who was staying at nearby bally’s but decided to grab a fast bite at 
tazza. “i had dessert here last night and decided to come back today.” 

Get the SCooP
 perhaps the most popular case at tazza is the one that showcases 
24 varieties of gelato, each looking like a fluffy cloud bursting with color. 
every one of those 24 flavors is made on site, using whole milk and all 
natural ingredients from montebianco, the finest gelato in the world. 
 choose a scoop (or two) of hazelnut, tangerine, macaroon, wild 
strawberry, birthday cake, mango, peanut butter, pistachio or one of 
the other tempting flavors and enjoy it in a cup, waffle cup or waffle 
cone.  and here’s a welcome piece of news. Gelato has a lower fat 
content than traditional, factory-made ice cream. so you can give into 
temptation and give up the guilt. tazza even offers several of its most 
popular gelato flavors in a sugar free version. 
 if you can pull your eyes from the gelato case, you will find even 
more sweet treats to help you keep your cool. Just around the corner is 
an appealing selection of semifreddo. an italian dessert which literally 
means “half cold,” semifreddo is cold custard that incorporates whipped 
egg whites and whipped cream into a dessert that is wonderfully light and 
delicious. it’s no surprise that these beauties absolutely fly off the shelves.

See aND Be SeeN
 tazza is no place for a clandestine meeting. it’s a vibrant hub of 
activity and a great place to engage in some people-watching. within 
the busy caesars lobby, tazza plays the role of a neighborhood 
gathering spot that is bright, fresh and pulsing with energy.  
 “This place is great, it has everything i need. it’s fast and delicious 
and in the center of everything,” said a happy Daniel mccann, as he 
enjoyed a quick breakfast at one of tazza’s high top tables. 

SeRviCe iS a SiGaNoS GRouP MiSSioN 
 “basically, what’s lacking in this world is customer service,” 
scouloudis said. “a thank you and a smile don’t cost a thing. at siganos 
management Group, we are committed to unique, fresh and healthy 
foods paired with exceptional customer service. That’s the corporate 
culture that drives our achievements.” 
 it’s a model that’s proven successful for scouloudis and his team. 
The company also operates the thriving Giorgio’s and the piazza di 
Giorgio café at The pier shops. siganos management Group is bringing 
the tazza caffe Delizioso concept to harrah’s resort this spring.
 “i applaud caesars entertainment for putting customers first 
and recognizing the benefits of ground-breaking dining concepts like 
tazza,” scouloudis added. “we have a great partnership with caesars 
entertainment and look forward to helping them wow their customers 
for years to come.”                                                                                       

Tazza Caffe Delizioso serves gourmet food, fast in Caesars lobby
Inspired Flavors, 24-Hours a Day



For information about 
Regular Jitney Service, 

Train Station Jitney 
Service, Lost and Found 
or Ticket Programs, call

609-344-8642 

The Atlantic City 
Jitney Association
serves the needs of the local 
community as well as the 
millions of visitors to Atlantic 
City. We provide convenient, 
on-time transportation to 
various points in Atlantic City. 

Jitney Color-Coded 
route numbers

#1 Pink
New Hampshire Ave. to  

Jackson Ave. via Pacific Ave.

#2 Blue
Marina Area-Trump Marina, 

Harrah’s, Borgata via Delaware 
Ave. to Pacific Ave.

#3 Green
Marina Area-Borgata, Harrah’s, 

Trump Marina via Dr. Martin 
Luther King Jr. Blvd. to Inlet on 
Pacific Ave. New Convention 

Center/Train Station, Bus Station

#4 OranGe
New Convention Center/Train 
Station, Bus Station via Pacific 

Ave. from Jackson Ave. to 
Indiana Ave. Borgata, Harrah’s, 

Trump Marina

Growing up in Atlantic City used to mean chasing the Mister Softee 
truck in the summer time and playing neighborhood games like 
momma-may-I, hop scotch, double-dutch, scummy and tag. 

 If there was a dispute within a neighborhood, it was usually handled with 
a foot race to see who was faster or an occasional fist fight if it came to that.
  If the dispute involved another neighborhood, there would be a 
basketball game or a football game for bragging rights to settle the beef.
 Those days are long gone. 
 Mister Softee has been replaced with the taste of embalming fluid. 
The neighborhood football games with shoot-outs. The stakes are not 
who can outrun whom anymore, but who can outrun a bullet.
 You don’t hear the sound of children playing outside anymore. Why? 
The parents are in fear of their children falling victim to the violence 
infecting Atlantic City like an airborne cancer.
 Everyone talks about wanting change and making a difference, but 
talk is cheap. The people are looking to the city’s leaders, the people we 
elect and who get paid with the taxpayers money, our money, but what 
do we get?  
 We get broken promises and rhetoric.
 So where do we start? 
 We start with M.E.N.
 M.E.N., an acronym for Mentoring, Empowering and Nurturing, is a 
group of concerned adults dedicated to reducing the violence in Atlantic 
City and the surrounding communities by means of direct intervention 
with the youth and parents of these young men and women who live 
in the neighborhoods most affected by poverty, violence and lack of 
infrastructure.
 The group is a collaborative made up of me, LuQuay Q. Zahir, and 
members of two grassroots organizations with goals similar to mine: 
Connecting the Dots, Inc. and Future Legends in Life and Athletics. 
 For more information on M.E.N., call the Leonard Law Group in 
Atlantic City at (609) 345-5800 and tell them you want to make a 
difference in your community.  

Stop the Viole
nce!

Choose life 
over death

M.e.N.

LuQuay Q. Zahir

by LuQuay Q. Zahir
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he’s a FOrmer villanOva basketball stanDOut; 
has a beautiful wife and two precious daughters; almost never has 
to reach for an umbrella, living in sunny california; and oh yeah, he 
happens to play for one of the most buzzed about teams in the nba, 
the los angeles clippers. so, who wouldn’t want to live a life like 
randy Foye? Few and far between would turn down a chance to sit 
in the proverbial lap of luxury, but if you knew the new Jersey native 
20 years ago and the same question was asked…i guarantee you, nO 
One would volunteer.   
 randy grew up in newark, new Jersey, one of the roughest 
neighborhoods in the Garden state. born to a mother who was just 
fourteen years old, and who gave birth to his brother, christopher, 
at the age of sixteen, there were challenges from the start.  since his 
mother was too young to take care of the boys by herself, randy 
went to live with his grandmother, and christopher went with 
another family member.  an impoverished beginning for randy took 
a tragic turn when he was just three years old—his father was killed 
in a motorcycle accident. two years later, his mother reportedly 
disappeared and was presumed dead.          
 “i lived with my grandmother and i lived with my great aunt and 
then when my grandmother got sick, i moved in with my great aunt full 
time,” randy says. “i kind of went back and forth, you know, project to 
project. living with my aunt, it was more of a steady based place where 
i could just stay there and didn’t have to worry about much.”
 while randy had found a static place to live, his upbringing was 
anything but. he vividly remembers the nights where deciding what 
to have for dinner wasn’t an option, because there simply wasn’t any 
food. Then there were the times when the electricity was cut off and 
the family was forced to rely on their stove—which most of the time 
didn’t work—for heat. 
 “i can remember going to sleep with coats on and 3 pairs of socks 
just to stay warm inside the house in the winter time,” recalls randy. 
“(my) upbringing was pretty tough, you know, it was just street life in 
newark. it was the grind.”
 Fortunately, he was able to make it through that grind without 
becoming a statistic.  his living situation allowed he and christopher 
to be reunited when he was around 12, and while many other kids in 
his neighborhood were turning to lives of drugs and violence, it was 
basketball that began to drive randy forward… although he admits 
the road was not without its speed bumps.  
 “There have been situations where i’ve been basically about 
to do something stupid or just something that could have [gotten] 
me arrested or could have [gotten] me in serious trouble, but it was 
something just like ‘go home’ or ‘go the other away,’ and [i’ve] got 
to give a lot of credit to the lord. everything that i’ve been through 
in my life has been a struggle and it could have went either way for 
me…there [were] a lot of guys out there that were probably more 
talented than me, but i was the one who made it out. i never knew 

why, but as i got older and i started to think about things and how 
things actually played out…i know that there are definitely guardian 
angels around me 24-7.” 
 by the time he was ready to graduate from east side high 
school, randy had already been given the distinguished title of new 
Jersey player of the year and his star power continued to grow during 
his four year collegiate career at villanova, where he made the rank as 
one of the top ten players in the nation.  
 it was during this time that a dream of randy’s that was planted 
years before started to grow. he had beaten the odds. The orphaned 
boy from the tough part of town was now on the verge of doing 
something that would make him the envy of millions of kids across 
the country…play for the nba. even before he took that leap, he 
began to see the need to give back. he wanted to share the resources 
and knowledge that he had gained so far, to hopefully help put other 
high-risk kids on the right path.
 “That was something that i always said when i was younger. 

‘when i get to such and such, i’m going to do this,’ or ‘when i get to 
college, i’m going to help’…and then it really started to hit me in my 
last two years of college that i really wanted to help these kids.”
 after college, randy started his nba career with the minnesota 
timberwolves in 2006. he was traded to the washington wizards in 
2009 before finding his current home with the los angeles clippers 
in 2010. Four years ago, he made another key move that would be 
worth far more than any multi-million dollar contract…he invested 
in the lives of children.
 “That was my main thing when i decided to start the randy 
Foye Foundation…to help kids going through the same situation as 
me growing up…and not even going through the same situation. if 
they’re in a tough situation…the cards are stacked against them and 
they have a hand to play out but the hand is not good. my whole 
thing is that if a kid is in that situation, or if a kid needs someone or 
she needs mentors, anything like that…i wanted to help.”
 The randy Foye Foundation has been committed to providing 
kids from randy’s hometown of newark with positive role models 
and a nurturing environment. The foundation’s assist 4 life program 
started at his alma mater, Dr. e. alma Flagg elementary school, and 
identifies and coaches children in need of direction…giving them 
the tools and incentives to improve academically, athletically and 
socially. 
 “we get around 70-80 kids who write us essays…we give them 
a subject and they write about it. Then we choose 8. we pick 4 girls 
and 4 boys from the ages of 10-13 and then we interview them…just 
like they’re getting a job. you fill out an application and then you have 
an interview. we basically help them understand that this is what 
happens when you look for a job.”
 randy says he is thrilled to already be witnessing the fruits of the 
foundation’s labor. Through assist 4 life, he says, there are a number 
of kids who are now well on their way to having a very bright future 
ahead of them.
 “we have 25 plus kids just excelling in so many different areas 
through high schools around the city of newark…they’re becoming 
exceptional young adults and that’s really cool to see…we helped 
them when they were younger and some of them are in 10th grade 
going into 11th...we’re still in contact with them. so, that is really, 
really cool for us.”
 in addition, the foundation offers food assistance, basketball 
camps, and athletic equipment to those in need. Through the 
programs, randy is hoping to show kids, not only in newark, but 
also across the country, that they too can follow their dreams and 
make a difference, if they believe.       
 “you have to believe in yourself. if you don’t believe in yourself, 
no one else will. Obviously, i understand and i’ve been in situations 
where you’re in a tough situation and where you don’t have things 
to depend on. some people depend on crime. For me, that’s the 
easy way out. you have too many young people, african americans, 
incarcerated. we have too many hispanic boys, girls, incarcerated. 
it’s just too many of these kids incarcerated. i blame a lot of it on the 
parents. (kids) need someone at home to talk with, to help with your 
homework…help you understand that life is about the uphill battles. 

The whole challenge is understanding that it’s going to take work. 
Obviously, everything is not always going to turn out perfect for you, 
so you have to understand that you have to continue to fight.” 
 yes, randy definitely fought the good fight…achieving a level of 
success few could reach, even with the perfect set of circumstances 
growing up. Despite his tremendous feats, randy is still very much 
connected to that life of the little boy from the wrong part of town. 
For, as far as he has come from a neighborhood where crime and 
gangs were customary, one key piece of his past remains…his brother, 
christopher.
 “it’s tough. he’s actually incarcerated…and it’s unfortunate, you 
know. i’m living this beautiful life now with my family and he’s not 
around and he was part of this. so, that’s tough for me.”
 The 28 year-old says faith carries him through those days when 
it’s hard to answer those questions of why, as he strives to continue 
the work that will hopefully save kids from meeting christopher’s 
fate. 
 “everything i do, just believing and praying and understanding 
that you’re going to have some great days and you’re going to have 
some tough days, but it depends on your attitude and what you 
believe on the tough days. That’s going to get you through. That’s 
something i want to pass on to my two daughters…something that 
me and my wife talk about. it’s all about your attitude and how you 
approach it. you either face it head on or you can run from it.”
 Fortunately, for the kids randy has already impacted, he stood 
up to those challenges and saved his running for basketball drills. 
now, he says it’s all about giving back.
 “when i go to different places and i talk, i can hear the room 
is rowdy, but as soon as i start getting into details…i can hear a pin 
drop…They’re trying to understand what i went through and they’re 
trying to understand how did i get out of it and right then and there i 
know i’m changing lives.”
 lives of kids who sure wouldn’t mind growing up to be like 
randy Foye…and i can see why.                                                                                

Blake Griffin with Randy Foye reading to children

by MicheLLe Dawn Mooney

Randy Foye
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Does your doctor treat you like just another 
patient? Do you ever feel like you’re just another 
appointment, insurance card or prescription 
refill? if you’ve been feeling that way about 

your doctor or medical group, then the newly formed shore 
physicians Group (spG) is the perfect cure for what ails you.
 as all of the people associated with shore physicians 
Group are quick to tell you that at spG they don’t treat 
patients, they care for people. with a philosophy of “treating 
people well” medically and personally, their goal is to change 
area health-care into local peoplecare.
 shore physicians Group is a multi-specialty medical 
group comprised of some of the region’s most highly skilled, 
caring and passionate physicians, nurses and clinicians, 
specializing in internal medicine and family medicine. shore 
physicians Group has two locations in somers point, nJ, at 52 

east new york avenue and 425 bethel road, and a newly-
opened location at 2605 shore road in northfield, nJ. 
 “shore physicians Group is committed to providing 
the people, families and communities we serve with the 
highest quality care, most advanced technology, positive 
medical outcomes and an exceptional healthcare value,” said 
shore physicians Group chief administrative Officer mark 
stephens. “That being said, we really want to change the way 
people receive care.” 
 stephens is no stranger to the world of medical groups. 
his is a seasoned healthcare executive with more than 32 
years of management experience in multi-specialty physician 
group practices and hospital/health systems. his extensive 
experience and expertise encompasses strategic planning, 
population health management, new business development, 
physician recruitment, construction management and health 
information technology.
 in 1998, stephens helped form intermountain medical 
Group in northeastern pennsylvania and became its first 
president and chief executive Officer. The group grew to 
include more than 70 providers and to become a major health 
care provider in that market. For the past three years, he has 
been a member of the pennsylvania Governors’ chronic care 
initiative steering committee to execute a statewide initiative 
in population management and advanced medical homes. he 
is also an active participant on the american medical Group 
association’s ceO council.
 shore physicians Group will initially concentrate on 
providing highly personalized, quality care in the areas of 
family and internal medicine, eventually branching out to 
include other physicians and medical subspecialties. while 
the group is made up of a mix of well established and new-to-
the-area practitioners, all of the doctors at shore physicians 
Group are highly skilled and passionate in their shared 
philosophy of treating people well.
 internists Grace Fiorentino, D.O. and howard m. 
karp, D.O., F.a.c.p., share the newest spG location at 2605 
shore road in northfield with family practitioner steven 
r. bowers, D.O.. william e. hooper, Jr., m.D., and sara l. 
Gualtieri, m.D. offer internal medicine at spG’s 52 east new 
york avenue location in somers point. Family practitioner 

angelo sparagna, iii, m.D. D.a.b.F.p., and internist peter 
Jungblut, m.D., can be found at spG’s 425 bethel road office 
in somers point.
 at shore physicians Group, the specialty of family 
medicine is built on lasting, caring relationships between the 
family physician and the people and families for whom they 
care. Family physicians take the time to listen, while helping 
people make the best healthcare decisions possible. spG’s 
family practitioners believe that preventing a health problem 
is better than having to treat one, and help the people they 
treat make the right choices to keep themselves and their 
family members healthy. all of shore physician Group’s 
family physicians are experienced in the most advanced 
diagnoses, treatments and technologies, and are trained to 
care for people and their families through all stages life.
 spG’s internal medicine physicians concentrate on 
adult medicine, having studied and trained with a focus on 
the prevention and treatment of adult diseases. They are 
specially prepared to deal with whatever medical problems 
they face, from the simplest to most complex of medical 

issues. They are also experts in solving diagnostic problems, 
as well as treating severe chronic illnesses and situations 
where several complex illnesses may strike at the same 
time. They offer a wealth of understanding as it relates to 
wellness and women’s health, as well as effective treatment 
of common problems of the eyes, ears, skin, nervous system 
and reproductive organs. 
 Through an association with shore medical center, the 
people that the shore physicians Group serves will have 
direct access to the area’s most-advanced medical care and 
technology. shore’s 138,000-square-foot surgical pavilion is 
home to nine state-of-the-art surgical suites, as well as the 
most up-to-date cardiovascular imaging, endoscopy and 
infusion therapy suites in the region. shore also has long-
standing affiliations with penn medicine and The children’s 
hospital of philadelphia (chOp), is a member of the 
Jefferson neurosciences network and welcomes physicians 
from the rothman institute, thereby providing seamless 
access to an extensive range of world-class healthcare 
practitioners and services.

New Shore Physicians Group 
Committed To Treating People Well

(from left to right) : Dr. Steven Bowers, Dr. Howard M. Karp, Dr. Grace Fiorentino, Dr. Sara Gualtieri, Dr. Peter Jungblut and Dr. Angelo Sparagna III. 

Mark Stephens – Chief Administrative Officer, Shore Physicians Group



48   |   The Boardwalk Journal   |   February   2012

G I F T  C E R T I F I C A T E S  A V A I L A B L E  N O W !

MARCH 4 - 10, 2012

The Atlantic City Convention & Visitors Authority received funding through a grant from the New Jersey Department of State, Division of Travel & Tourism

For a complete list of participating restaurants and menus, visit www.acrestaurantweek.com

RESTAURANT WEEK PRIX FIXE MENUS

LUNCH: $15.12 · DINNER: $33.12

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                        

INTELLECTUAL PROPERTY LAW 
PROTECTING YOUR BUSINESS AND PERSONAL CREATIVITY

• Trademark & Copyright Registration, 
Maintenance & Licensing 

 

• Music, Creative Arts & Publishing 
 

• Infringement & Unfair Competition 

• Merchandising & Branding 
 

• Internet & E-Commerce 
 

• Non-Disclosure, Non-Solicitation, 
Work-For-Hire & Royalty Agreements 

 
          CORNERSTONE COMMERCE CENTER 
                   1201 NEW ROAD, SUITE 230 
                           LINWOOD, NJ 08221 
              (609) 601-6600  ♦  www.ylslegal.com  

YOUNGBLOOD, LAFFERTY & SAMPOLI, P.A. 

    Your Legal 
    Cornerstone 

FOR ADDITIONAL INFORMATION, 
CONTACT: 

Joseph L. Youngblood, III, Esq. 
Rebecca C. Lafferty, Esq. 

EMAIL: Jyoungblood3@ylslegal.com 
                  Rebecca.Lafferty@ylslegal.com 

• Software Development & Licensing

 

 

(609) 886-1885
www.LeonardLawGroup.com

A Full Service Litigation Firm
R

 The Leonard Law Group is pleased to announce the recent hiring of 
attorney Stephen F. Funk, Esq. 

 Steve is widely regarded as one of the area’s most respected criminal 
defense trial attorneys, having spent the last 6 years working under the 
tutelage of Edwin Jacobs Jr., Esq. at the highly respected law firm of 
Jacobs & Barbone.  

 Steve is best known for securing a not guilty verdict for Atlantic City 
Councilman Marty $mall following a protracted trial where the State of 
New Jersey charged $mall with engaging in voter fraud during Atlantic 
City’s 2009 Mayoral election.  

 Steve will be working out of and managing The Leonard Law Group’s 
Cape May office which is located at 1109 Route 47 South in Rio Grande. 

Stephen F. Funk, Esq.

Est. 2001



50   |   The Boardwalk Journal   |   February   2012 February   2012   |   The Boardwalk Journal   |  51

ThE DInIng guIDE
“I learned more from the one restaurant that didn’t  

work than from all the ones that were successes.”
— Wolfgang Puck

Formica Bros. Bakery Cafe

For almost 100 years, the Formica family 
has been serving the greater atlantic city 
area, bringing family traditions to their 
customers with a focus on quality and 

customer service.  serving over 1000 customers 
daily, Frank D. Formica continues the legacy started 
by his grandparents and founders Francesco and 
rosa Formica. the Formica’s originally operated 
a neighborhood grocery store in the Ducktown 
neighborhood of atlantic city, selling meats, food 
items, and baked goods. it did not take long before 
Francesco returned to his roots of creating artisan 
breads and Formica’s wholesale bakery business 
was born. 
 Francesco built a state of the art bakery in 1928 
on arctic a venue in atlantic city, the same location 
where Formica’s wholesale business continues to 
operate from today. an entrepreneur in her own right, 
rosa started a small retail store in front of the bakery 
selling breads, homemade biscotti and tomato pie. 
still in operation today, customers can enjoy a slice 
of rosa’s famous tomato pie or homemade biscotti 
while enjoying a cup of seattle’s best coffee. 
 with a second café on tilton road in northfield 
serving breakfast and lunch, there’s something for 

everyone at Formica’s. The northfield location offers 
sandwiches, soups and salads, along with a variety 
of breads and pastries. customers can enjoy a light 
meal with full waitress service or opt for takeout or 
delivery service. customers won’t go wrong when 
ordering the classic egg and pepper on italian bread 
for breakfast, or the cranberry walnut raisin sandwich 
made with turkey, cranberry, and mayo on freshly 
baked Formica bread for lunch. 
 Formica’s offers sandwich and party trays to fit 
any budget, including such specialties as the chicken 
Formica (sautéed chicken with broccoli rabe, roasted 
peppers and fresh mozzarella cheese in a white wine 
lemon sauce). For menus and more information visit 
Formica’s online at www.formicabrosbakery.com or 
follow Formica’s on Facebook.

“I know that when 
you experience my 

family’s tradition 
you’ll agree...  

it’s Formica for me!” 
 - Frank D. Formica
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Dough
1 cup warm water 
1 package active dry yeast 
2 1/2 to 3 cups all-purpose 
flour (14 ½ oz)
2 tablespoons olive oil  
1/2 teaspoon salt 

Sauce
Marinara Sauce
Italian Seasonings (Basil, 
Parsley, Oregano)
Pecorino Romano Cheese

Enjoy!

 preheat oven for 30 minutes at 450 degrees.
 combine the water, yeast, and 1 1/2 cups of the flour in a large bowl. mix well. add the 
oil, salt, and remaining flour. using your hands, knead the ingredients (or use fixed mixer 
with bowl & dough hook). mix for about 4-6 minutes until dough is in a ball that doesn’t 
stick to bowl. you may need a bit less flour, so add the last half gradually. place the dough 
on a lightly floured surface and knead until smooth and elastic – about 5 minutes. if the 
dough becomes sticky, sprinkle a bit more flour over it. transfer the dough to a lightly oiled 
2-quart bowl. cover the bowl with a wet kitchen towel and let the dough rest until it has 
doubled in size, about 1 hour.
 when the dough has risen, place it on a lightly oiled (blended oil or olive oil) cookie 
sheet pan (17 x 12 inch) that has a light coating of flour. cover with a wet towel and let rest 
for 15 minutes.  
 top with your marinara sauce and sprinkle with italian seasonings and pecorino 
romano cheese.
 reduce oven temperature and bake at 400 degree for roughly 15-25 minutes in the 
lower third of oven (do not place on top rack). 

Anthony Previti is a criminal defense attorney who appears frequently in Atlantic County Superior Court and he  
loves food. If you would like your restaurant featured, please send an email to: OutToLunch@boardwalkjournal.com.

you ever get Déjà vu? Just the 
other day i had the strangest 
feeling that i had done something 
before.  it was almost like i was 
reliving it over and over again.  
Then i looked up from my plate 
of food and realized that it wasn’t 
déjà vu after all.  i really was just 
eating at Cousin Mario’s in mays 
landing all the time!
 For example, i’m tired after 
work and just want to grab a quick 
sandwich: stop at Cousin Mario’s.  
i’m in the mood for some wings, 
beer, and to watch the game on a 
couple of huge flat screens: stop 
at Cousin Mario’s.  man, i could 
really go for some prime rib and 
listen to some live music tonight 
but where could i go….Oh right, 
i’m gonna stop at Cousin Mario’s.  
you get the picture?  Cousin 
Mario’s really is the go-to place 
for most people around the mays 
landing area. 
 in fact, there’s always a special 
event going on in one of their 
banquet rooms.  every few months, i 
find myself at someone’s office party 
or birthday bash and chowing down 
on a plate of delicious food.  The 
menu has always been different and 
tailored to the price range and tastes 
of our group.  i’ve been to a quick 
luncheon with pizza and bruschetta.  
another time i stayed late into the 
night at a retirement dinner while 
having a glass of wine and eating an 
excellent chicken marsala.  
 but when i’m not at a special 
event, what do i eat? let’s be 
honest here…i eat everything.  
but i do try to keep it simple and 
usually order an appetizer or a 
sandwich.  i normally can’t resist 
the sautéed long hot peppers 

cooked in your choice of garlic and 
oil or a house-made marinara and 
served with garlic bread knots ($7).  
it’s a tough choice, but i usually 
go with the garlic and olive oil and 
shove the spicy peppers inside the 
bread and swirl them around.  it’s 
spicy, garlicky, and great.
 another one of my 
favorites is the buffalo chicken 
cheesesteak ($6.50).  Cousin 
Mario’s grills up tender and juicy 
shaved chicken breast, loads on 
the hot sauce, and melts some nice 
provolone cheese all over the top.  
sometimes i add hot peppers for 
another kick and even a side of 
blue cheese dressing to cool me 
down.  i know it’s not diet food, 
but it sure is delicious.  so eat one 
or two of them, stop by tilton 
Fitness next door, and hit the 
treadmill.  it’s a win, win situation.
 On a recent visit my wife 
ordered the roast beef sandwich 
($8).  a kaiser roll was packed 
with a ton of thinly sliced top 
round of beef that had been slow 
roasted in its own juices and 
topped with sweet caramelized 
onions, provolone cheese and a 
side of creamy horseradish sauce.  
you might have to use a knife and 
fork (or more like a chainsaw) 
on this bad boy, but do whatever 
you have to do.  Just make sure 
you order it.
 i decided to go with 
something different this time and 
was pleasantly surprised with 
the shrimp po’ boy ($9).  who 
wouldn’t love large Gulf shrimp 
dredged in a cornmeal and flour 
mix, fried until super crispy, then 
slathered with a kickin’ chipotle 
mayo, and piled on a roll with 

lettuce, tomato, and red onion?   
(Okay, probably someone allergic 
to shellfish, but everyone else 
would love it).  They were some of 
the crispiest shrimp ever and then 
the spice from the chipotle came in 
and blew my mind.  it was a pretty 
solid sandwich.
 The Giordano family—the 
owners of Cousin Mario’s—
have really done a nice job 
transitioning from the small 
pizza and salad shop they first 
opened in 1973 to the full scale 
family restaurant we know today.  
The main reason is because the 
Giordano’s put the customer first.  
They believe in treating every 
person who walks through the 
door like they were seated at the 
family table in their own living 
room.  even their slogan tells us to 
“come home to Cousin Mario’s.”   
i just hope they don’t start 
charging me rent for how often i 
have been eating there lately...

anthony’s Out to Lunch 

cousin mario’s

cousin mario’s
5401 Harding Highway 
Shore Health Park Suite 3 
Mays Landing NJ 08330
Carry out: (609) 625-2523 
Reservations: (609) 837-2698

hours:
Monday through thursday: 
11am - 11pm 
Friday and saturday:  
11am - 1am 
sunday: 1pm - 10pm   
www.cousinmarios.com 

menu:
they have an extensive 
menu with everything 
from steaks, seafood, and 
baked italian specialties 
to burgers, pizza, and 
sandwiches.  there is even 
a Pizza Express entrance 
of the restaurant to call 
ahead for quick take out.

tony’s tip:
Cousin Mario’s has one 
of the best happy hours 
in the area. Every day 
from 12-7pm, get $2.00 
Domestic Pints, $3 Well 
Drinks, $4 House Wines, 
$5 House Martinis, and 
Buy One Appetizer, Get a 
Second One Half Off. that 
doesn’t even count the 
changing daily evening 
specials during live music 
or karaoke.

By Anthony Previti

Grandma Rosa’s Tomato Pie
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Johnny’s Cafe
9407 Ventnor Avenue, Margate City, NJ  | 609-822-1789 

www.JohnnysCafeVentnor.com  •  Email: picklejarr@aol.com

Open Year Round For  
Breakfast, Lunch And Dinner

Giovanna and Johnny Liccio

Happy Hour 4 pm - 7 pm
$5.00  CoCktails and appetizers

Monday– Sunday 4-7

all night 
WedneSday! 

Live  
entertainMent!  

Piano Bar!Banquet room available for all events – On-site party coordinator available

Come home to Cousin Mario’s

Live Music 
Thursday - Friday

happy hour 12 - 7

DaiLy Drink speciaLs

Full BanqueT 
FaciliTies

Take OuT & 
delivery availaBle

check us OuT  
on The WeB or  
Be our Friend  
on FaceBook

5401 harding highWay (rouTe 40), Mays landing, nJ n 609-837-2699 n CousinMarios.CoM

2300 Fairmount Avenue, Atlantic City, NJ 08401
P: 609-344-2439 F: 609-348-1043 • angelosfairmounttavern.com

Atlantic City has changed greatly in recent years. Yet Angelo’s, located in 
the Ducktown section of Atlantic City, is a restaurant that has endured and 
flourished for three generations of Mancuso’s - since 1935 - making this restaurant 
an institution in Atlantic City.

More than seventy years of dining excellence have made our homestyle Italian 
menu age like a fine Italian wine. Through the years, Angelo’s has become a 
perennial gathering place for friends and a haven for the hungry. We hope you 
find your dining experience with us a most pleasurable one.  Bon Appetite!

The Mancuso Family

uncle phil & coleen Donovan enjoying  

an evening at Maynard’s Cafe
From left: peggy and alan kligerman, arlene potler (standing),  

Dot and Franz adler at casa for children of atlantic and cape may 
county’s annual benefit at Greate Bay Country Club in somers point.
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HOME OF THE $7.99 LARGE PIZZA
ALL DAY, EVERY DAY

Italian Cuisine 
& Pizzeria

Cheech 2 GO
6279 Old Harding Hwy.,  

Mays Landing, NJ
 609-625-8989

Cheech Brothers
738 W. Black Horse Pike 

Pleasantville, NJ
609-383-9494

We offer a full menu of Pizza, Dinner Entrees, Wings, Subs, Wraps, Panini & More
DINE IN ~ PICK UP ~ FREE DELIVERY ~ CATERING ~ CORPORATE ACCOUNTS

ORDER ONLINE: 

WWW.CHEECHBROTHERS.COM
The Cheech Brothers:  William E. Reynolds, Esq. & Richard Cornett

From left, owner Rich Cornett, Ron Leider,  
Jason Hall and “Ebby”

Darrell coetzee, Jay wagnon, Jeff smith, maureen shay Dougherty, michael pennock,  

maurizio Facheris, adam Geyer and Darren kearns  at the Knife and Fork.

Angeloni’s II
restaurant and lounge

Angeloni’s II offers the finest Italian-American 
cuisine in the Atlantic City area. The family-owned 
and operated businesses have been preparing the 
finest Italian-American entrees in the greater New 
Jersey area for over 40 years. We invite you to enjoy 
the fine dining experience of Angeloni’s II where 
every detail in your complete satisfaction is our goal.

2400 Arctic Avenue Atlantic City, NJ 08401 • (609) 344-7875 • Angelonis2@comcast.net
We are located on the corner of Arctic & Georgia Avenues

Best food in AC: “Every time I return to my hometown in 
Trenton, NJ, I visit Angeloni’s in Atlantic City…the best veal 
dishes in town...recently sent my friends from Las Vegas 
(Louie Prima Jr. and his band) to Angeloni’s and they loved 
it...and you will too.”

Henry Poreda, Saloonkeeper, Sonny’s Saloon  
and Casino Las Vegas, Nevada

Open Monday - Friday for Lunch, Seven Days for Dinner
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1200 AtlAntic Avenue, AtlAntic city, nJ 08401 (corner of AtlAntic & north cArolinA Ave.)

Eat-In • takE-Out • DElIvEry 
OpEn 7 Days: 10:00 aM untIl MIDnIght

Pizza • Stromboli • CalzoneS • SteakS • Panini • Hot & Cold SubS 
SandwiCHeS • burgerS • wraPS • SaladS • wingS

WE DElIvEr 347-4747

Greg varallo, alana DiGuglielmo and  
william vasquez at Johnny’s Cafe in margate

Dana ricciardi, lisa Grossman Funk and  
Jaime kravitzz at Johnny’s Cafe in margate

neeD captiOn

Do You Know Joe?

RistoranteRistorante

6105 W. Jersey Avenue  
Egg Harbor Twp., NJ  

(609) 484-8877

2087 S. Shore Road 
Seaville, NJ 

(609) 624-9322

www.mamamiasnj.com

A
N
D

Chef/Owner Joseph Massaglia 

Awarded Best Crab Cakes at the Shore!
Best Daily Special! Favorite Italian Restaurant !

On and Off Premises Catering  •  Brick-Oven Pizzas 
 Take-Home Ready to Cook Dinner Trays!

See pages 30-31 to 

learn more about Joe!
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Atlantic City hosts approximately 30
million visitors each year. From South
Jersey locals to national celebrities,
Atlantic City continues to be a destination
for those seeking fun, culture and
relaxation. It’s not surprising then that
many United States presidents came to
Atlantic City in search of the very same
things. Of course, sometimes their visits
were a mixture of business and leisure.

In 1911, while in town for a convention,
President William Howard Taft could be
spotted dining on Captain John L.
Young’s Million Dollar Pier at No. 1
Atlantic (where The Pier at Caesars is
located today).

In 1912, President Teddy Roosevelt
visited Young’s Pier as a presidential
candidate during his campaign. His
speech drew an overflowing crowd to
the Atlantic City Boardwalk.

In 1916, President Woodrow Wilson, a
New Jersey native, addressed those in
attendance at that year’s Suffrage
Convention. That day he proclaimed his
support to women in the audience,
“Almost every other time that I ever
visited Atlantic City, I came to fight
somebody. I hardly know how to conduct
myself when I have not come to fight
against anybody, but with somebody.”

In 1921, President Warren G. Harding,
First Lady Harding and a presidential
entourage were accommodated by an
entire floor at the famous Ritz-Carlton
Hotel and the President was scheduled to

play golf with Senator Hiram Johnson
over Labor Day weekend. President
Harding enjoyed golf and gambling and
was a frequent guest of the Seaview
Country Club and a friend of then owner
Clarence Geist. Additionally, the Seaview
was a favorite destination for Presidents
Eisenhower, Nixon and Hoover.

In 1959, President Dwight D.
Eisenhower, stopped in Atlantic City to
address the American Medical
Association.

By Ken Calemmo and Kristine Kodytek

ken_calemmo@cooperlevenson.com

In 1962, President John F. Kennedy
delivered a speech at the United States
Auto Workers Convention at “old”
Convention Hall (Boardwalk Hall). That
day, his helicopter landed at Bader Field
and he was driven to the convention in an
open convertible. The route to Convention
Hall took President Kennedy past old
Atlantic City High School on Albany
Avenue where students were allowed to
watch his car pass from outside of the
building.

Atlantic City.... 
A Place We Call Home

President Johnson President Taft President Nixon

U.S. PRESIDENTS VISIT ATLANTIC CITY
In 1964, President Lyndon B. Johnson
received his nomination to run for President
while attending the Democratic National
Convention hosted by Atlantic City.

In 1976, President Gerald Ford spoke on the
Boardwalk at the annual New Jersey
Education Association convention.

In 1978, President Jimmy Carter utilized
“old” Convention Hall as the venue for his
keynote address.

In 2010, President Bill Clinton became the
first former or current president to visit an
Atlantic City Casino. He took part in a
political event series hosted by ACH
Casino Resort.

Atlantic City is rich with American history
from the Boardwalk to the golf resorts and
even the Presidents of the United States
have enjoyed its nostalgic charm.

President Kennedy speaks befiore the UAW 
in Atlantic City, May, 1962

the weekend of January 29th, 2012 marked the return 
of professional hard hitting, high drama ice hockey to 
atlantic city and its now famous boardwalk hall. hockey 
fans from all across the usa and canada descended upon 

atlantic city to witness the 2012 american hockey league all-star 
classic. The event was the first ever hosted at boardwalk hall and 
came complete with crowd favorite mascots for every ahl team. 
 also on hand was local legend and past professional hockey 
player art Dorrington, who once skated within these very same walls 
as a member of the 1951 eastern hockey league championship 
atlantic city seagulls hockey team. mr.Dorrington, a resident of 
atlantic city since 1950, founded The art Dorrington ice hockey 
Foundation, a non-profit organization that was created as a means to 
assist at-risk and underprivileged youth by teaching life skills through 
the game of hockey. in the week prior to the ahl all-star Game, the 
famous boardwalk hall ice rink was renamed the art Dorrington 
hockey rink in honor of his dedication and commitment to the 
community and the youth that reside within the region.
 The first ahl all-star Game, held in 1942, served as a fundraiser 
for u.s. and canadian efforts in world war ii. 2012 marks the 18th 
all-star classic since the event was resurrected in 1995. 
    The all star classic showcases the skills and talents of many up 
and coming next generation nhl players. in operation since 1936, the 
american hockey league continues to serve as the top developmental 
ice hockey league for most of the 30 national hockey league teams, 
and has been the proving ground for more than 100 future hockey 
hall of Fame members. could it be a mere coincidence that more than 
83 % of today’s nhl players have graduated from the ahl? certainly 
not, and fans agree. For a staggering 10th year in a row, more than 
6 million hockey crazed fans have attended ahl games across the 
north american region. 
 This year, the classic began with 
an ahl all-star skills competition. 
The competition featured top players 
from both the eastern and western 
conferences. During the competition, 
the fans were treated to various events 
created to showcase the skills and 
teamwork needed to prevail in today’s 
ahl and nhl programs. One of the 
most exciting events was the hardest 
shot—a player uncorks his best slap 
shot at the net with radar gun marking 
its speed. The crowd level during 
this event was at its peak, especially when kevin connauton of the 
chicago wolves won the event with an impressive 99.4mph shot! 
 The second crowd favorite was the accuracy shooting event—
each player gets 8 chances to knock out 4 targets placed inside the 
corners of the net. This event was rocked by trevor smith of the 
norfolk admirals who broke all four targets with only five passes. 

crowd noise was at a peak once again! sunday’s skills events were won 
by the western conference players by a score of 18 – 10 much to the 
chagrin of the reported 4000+ predominately eastern conference 
attendees in the crowd.   
 Day two of the 2012 
ahl all-star Game was 
full of skill and hard shots, 
a few rocking body checks 
and several celebrities on 
hand from the hockey 
industry, including honorary 
team captains and former 
philadelphia Flyers legends 
bill barber and bobby clarke, 
along with past Flyers Goaltender michael leighton.
 today’s ahl features the offspring of many former nhl stars. 
past boston bruins great ray bourque, whose son chris is here 
representing the hershey bears in the 2012 ahl all star classic, is 
one of many proud hockey parents
 The final game, and culmination of the all-star weekend, was 
won by The western conference team in a score of 8-7 after a best-of-
five shootout. The game itself was fast paced and resembled the pro 
bowl—all offence and scoring with little or no defense being played, 
except by the goaltenders who stood out as heroes to the crowd on 
many an occasion. i heard one gentleman refer to it as professional 
“open” hockey night at boardwalk hall. The players who played here 
this weekend all possess skills and stamina that the normal person 
perhaps may not comprehend. 
 with the popularity of the philadelphia Flyers and the national 
hockey league as it is, you can be sure that in the near future the 
league will look to expand to more teams in more cities, creating more 
opportunities for the players who were lucky enough to make and 
participate in this years’ 2012 ahl all-star classic. i’m sure you’ll see 
a good percentage of them playing for their parent affiliate team at the 
highest level of the nhl in an upcoming nhl season.                           

AmericAn Hockey LeAgue ALL-StAr 
cLASSic HitS AtLAntic city

Connauton

Leighton

by Scott GuntZ
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So Much To Love This  
Valentine’s Day

Tuesday, Feb. 14 • 5 - 10PM 
 & Wednesday Feb. 15 • 5 - 10PM

$35.00 plus tax  
& gratuity per person 

Includes appetizer, entrée & dessert

•  valentine ’s  day menu •

Monday, Feb. 13 • 5-10PM  
& Tuesday, Feb. 14 • 5-10PM

$35.00 plus tax  
& gratuity per person 

Includes appetizer, entrée & dessert

valentine’s day dining

A TropicAnA EnTErTAinmEnT cAsino  |  TropicAnAcAsinos.com

tropicana  /  1-800-tHe tROP  /  www.tropicana.net  /  Brighton and the Boardwalk, atlantic City, nJ 08401 
*Must be a new Diamond club card Member to receive Locals Free Slot play offer. Must show proof of local address. Must be 21. certain restrictions apply.  
Gambling problem? call 1-800-GaMBLEr.

all enteRtainment & imax: For tickets, visit ticketmaster.com, dial 1-800-745-3000  or visit the Tropicana Box Office. 
Text “SHOWS” to 609-705-TROP to receive the latest entertainment information! Show schedules subject to change.

missiOn: imPOssiBle 
gHOst PROtOCOl 
nOw Playing in imax
This film includes a six  
minute prologue of  
The Dark Knight Rises 
Opening in IMAX July 2012 
Rated PG-13

imax

infinite poSSiBiLitiES
enteRtainment

suPeR BRawl i 
sPivey vs. vasquez 
NABA Lightweight Championship 
Saturday, February 4 
Presented by Dee Lee Promotions  
plus 5 exciting bouts including  
Heavyweight Chazz Whitherspoon

tROP lOves lOCals 
Special offers for residents of  
Atlantic and Cape May Counties* 
Visit Tropicana.net/Locals

B-stReet Band 
“The Original Springsteen Tribute Band” 
Grand Exhibition Center,  
4th Floor, South Tower
Saturday, February 11 
Tickets $15 • Standing Room Only 
www.bstreetband.com

Lou Neglia’s 

Ring Of COmBat xxxix 
Championship Mixed Martial Arts 
Friday, February 10

tHe ultimate wave 
taHiti 3d 
nOw Playing in imax 3d 
Featuring Kelly Slater 
Rated G 

$5 Parking Rate for IMAX 
customers only!  
Self Parking only, see IMAX 
ticket box office for details. 

stePHen sORRentinO 
Comedian 
Voices in My Head 
opens March 26
Select Dates

BOOgie nigHts 
The Ultimate 70s & 80s Dance Club 
coming Spring 2012
www.boogienightsac.com

sCan HeRe  
tO PuRCHase tiCkets 

JOuRney 2:  
tHe mysteRiOus island  
in imax 3d 
Opening February 10 
Rated PG

FOrt y milliOn peOple have it all wrOnG.
 There are 47 million adults living within a six-hour drive of atlantic city, 
and only 15 percent consider the east coast gaming capital a destination 
option. kevin Desanctis is hoping to put a serious dent in that number.
 when Desanctis opens his $2.4 billion revel — atlantic city’s first 
new casino in nearly nine years and only the second new casino in 21 years 
— his priority is to grow the market by proving atlantic city is a viable 
destination resort.
 and revel — not revel resort or revel casino, just plain revel — 
will be a destination within a destination.
 “revel was really designed as a fully-integrated destination resort,” 
said Desanctis, president and ceO of revel entertainment. “each aspect 
of the resort is designed for (a) particular guest experience.”
 During a new year’s Day appearance on curtain call - The radio 
show on news talk 1400 wOnD, Desanctis stuck to a mid-may debut 
of the gleaming new building that towers 710 feet over the atlantic city 
beach at the east end of the boardwalk. however, he said that construction 
is about a month ahead of schedule, and sources inside revel said the build-
out and finishing work is progressing so well that the 20-acre property 
could be ready to open as early as the third week in march.
 “The one thing we don’t want to do is disappoint people and say we’re 
going to open on a certain date and then open later than that,” Desanctis 
cautioned. “so we’ll be a little bit cautious about (the opening date).”
 atlantic city’s first new gaming property to open since borgata in 2003, 
“revel was designed to incorporate a variety of destination experiences for 
its visitors and guests,” said Desanctis, whose atlantic city experience 
includes a stint as president of trump plaza in the early 1990s.
 Other than the requisite slot machines and gaming tables in its 
150,000-square-foot casino, everything about revel screams different.
 even something as simple as its entrance swims against the stream. 
unlike every other boardwalk casino, revel will be the first property 
whose front door faces atlantic city’s two greatest natural resources: the 
beach and the ocean.
 “we are very pleased with the design,” he said. “Our architect did a 
terrific job in making sure that revel was built in such a way that it really 
couldn’t be built anywhere else. revel is all about embracing its natural 
environment. we thought it would be a great idea to deliver the guest right 
to the ocean as they arrived at our property.”
 Once inside, guests will have a variety of resort options from which to 
choose, Desanctis explained.
 “we like to think we are a combination of a gaming model, a resort 
model and a cruise ship model,” he said. “The difference with the cruise 
ship model is that cruise ships do something that gaming and lodging 
models don’t do very well. They pair experiences.”
 “For instance, if a guest is a “foodie” and also likes fashion—and also 
wants to try their luck on the gaming floor—the components will be in 
place at revel to “pair” those experiences,” he said.
 referred to as “experiential” visits, revel is divided into a variety of 
levels that will each be focused on a particular experience.
 The “resort” level of the property will offer a sky garden, swimming 
pools, fire pits, a spa and other amenities, all with a breathtaking view 130 feet 

above the beach and surf. Guests 
looking for a party atmosphere 
will find it on the “revelry” level, 
which will feature two nightclubs, 
a two-story center bar with live 
entertainment, a speakeasy and a 
gaming floor Desanctis described 
as “theatrical.”
 major entertainment will be 
presented in two venues. The property 
boasts a 5,500-seat multipurpose room 
known as Ovation hall, and Desanctis is 
expecting to book the world’s top concert 
attractions and sport events.
 a more intimate showroom with 
seating for approximately 1,000 guests is 
also part of revel’s entertainment options.
 “clearly, we want to go after the 
type of artist that can draw 5,500 
people,” he said, “and when you get 
into that genre…there (are) probably only about 20 acts that can 
do that.”
  revel will also include more than a dozen restaurants and will feature 
eateries owned by two of the tv Food network’s “iron chefs”—marc 
Forgione and Jose Garces—bringing to four the number of iron chefs in 
atlantic city, including bobby Flay from borgata and Geoffrey zakarian 
from The water club at borgata.
 Desanctis said that revel is targeting four distinct markets.
 First is the group or convention business, which he said has been 
an “underserved” market in atlantic city. next is the leisure customer 
looking for a destination resort experience, followed by the overnight and 
day-trip gaming visitor.
 in spite of atlantic city’s four-year-plus slump in gaming revenue, 
Desanctis is bullish on atlantic city and its future, even as more states bring 
gaming into play and increase the competitive pressure on atlantic city.
 “when you look at atlantic city as a whole, there is no other 
destination that has the critical mass of retail, dining and entertainment 
that atlantic city has in the northeast,” he said. “That’s a huge asset that we 
ought to leverage upon, and that’s where revel comes in. when we come 
to market by adding the amenities and assets that this property brings to 
atlantic city, combined with what’s already existing, atlantic city has a 
new dynamic in place.”                                                                                           

David Spatz is the host and co-producer of the Emmy Award-winning 
entertainment series Curtain Call with David Spatz on WMGM-TV NBC40 
Saturdays at 6 p.m. He is also a host and co-producer of the weekly entertainment 
program Curtain Call - The Radio Show Sunday from 3-5 p.m. on News Talk 
1400 WOND. David contributes daily entertainment reports and special 
programming assignments for Longport Media’s five radio stations. He is a weekly 
columnist for The Courier-Post in Cherry Hill, N.J. and Atlantic City Weekly. 
Email David at curtaincalltv@comcast.net”curtaincalltv@comcast.net

curtain cal l

All EyEs on REvEl

by DaviD SpatZ

Kevin DeSanctis


