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  Celebrate the 
Holiday at Resorts!

November 4 & 6

$111 HOTEL
PACCGE

CAPRICCIO • GALLAGHER’S STEAKHOUSE
GALLAGHER’S BURGER BAR

THE BUFFET • EASTWIND NOODLE BAR 
BREADSTICKS CAFE & GRILL

Friday Night Stay in Rendezvous Tower

FREE performances open to the public!

Back by popular demand with 
Special Holiday Shows!

November 12

Starting November 9

Celebrity and Female Impersonators
   “Un-Believeable Fun!” 
     - Lori Hoffman, AC Weekly

Ongoing

November 26

$111 SLOT CASH
SWEEPSTAKES

Sign up for a Resorts Star Card for a chance 
to win $111 in slot cash at 11 past the 
hour every hour from 11am - 11pm!

$11.11 MEAL
SPECIAL

At Breadsticks Cafe & Grill

$11.11 APPETIZER
PLAAER

At Eastwind Noodle Bar

$1.11 DDFT
BEERS

At 24 Hours Casino Lounge

Show schedules subject to change. 
Must be 21 or older. Certain restrictions may apply.
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The Real Housewives  
of New Jersey’s  
Modern Family

Home for the holidays with the Wakile 
family, as they reveal their holiday 
traditions, old-world family values, and 
their plans for the future.

by Veronica Dudo

40 The Forgotton Four:  
Five Years Later
Five years after four women were 

brutally murdered in a heinous crime that 
remains unsolved, invisible lives, invisible 
deaths, and the underbelly of America’s 
favorite seaside playground is explored.

by Danielle Davies

44 Rare and Collectable 
Family Values
A unique fixture in 

Atlantic City for decades, 
Princeton Antiques & Books 
overflows with vast treasures  
and steadfast family traditions. 

by Molly Golubcow
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6 eDitor’s Letter

9  tHe RaW FeeD 
Juicy news from our undercover journalist

10  out & ABout 
Candid photographs from community events

16  tHe insiDer 
A listing of the news and happenings around town.  
Plus, a visit with locals Augie Renna and Isabel Allen.

20 tWenty on 20 
  The amazing Cathy Rush gives columnist  

Michelle Dawn Mooney all the details.

28  guest CoLumn 
Writer Bill Kelly gives his strategic views on ways to 
improve Atlantic City.

48 tHe Dining guiDe
  Tips for Turkey Day; A savory soup from celebrity  

chef Wolfgang Puck; and a listing of outstanding  
local restaurants.

57 out to LunCH
  Slurp some down with Anthony Previti at  

Harry’s Oyster Bar & Seafood.

58 on tHe reD CArPet
  Celebrity sightings from around  

the town are featured.

november 2011

tHe LAst WorD
Contributor Veronica Dudo goes one-on-one with  
New Jersey master baker Buddy Valastro.  
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609/344-7131

NORTHFIELD
660 New Road, Suite 1-A

609/646-0222

RIO GRANDE
The Herald Building

1508 Route 47 South, Suite 3
609/886-4333

Generally, discrimination (or harassment) is only unlawful if the reason for 

the discrimination is based upon a specifi c class which the federal or state 

legislature has protected by statute. There are at least twelve specifi c classes 

protected by the New Jersey Law Against Discrimination, but the most 

common unlawful situations involve discrimination based upon age, 

race, gender, disability, religion, national origin and sexual orientation.

If you believe you have been the victim of employment discrimination because of membership in a 

protected class, you should immediately complain, in writing, to the person or department designated 

to receive such complaints, making sure to include the date, the complete factual information, and the 

specifi c complaint that you feel you have been discriminated against because of your class status (i.e. age, 

race, gender, etc.). It is very important to include your class status, since a complaint of that nature invokes 

additional protections against retaliation for having made such a complaint. This is also important because 

discrimination that is not based upon a protected class is not necessarily unlawful, and a complaint that 

does not specify that the discrimination is as a result of being a member of a protected class does not 

afford the same protection against retaliation.

If there is no anti-discrimination procedure in place, you should submit your written complaint to the 

highest ranking supervisor at your worksite, even if he/she is a supervisor who has participated in the 

conduct about which you are complaining. If you are uncertain about the content of your complaint letter, 

you should contact an experienced employment law attorney to give you the necessary guidance.

WHAT SHOULD I DO IF I BELIEVE I AM THE VICTIM OF

UNLAWFUL DISCRIMINATION
BY MY EMPLOYER?

– Mark Pfeffer

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

A financial industry 
executive for over 
20 years, ADLAi 
CArRasCo had 
a true passion for 
photography all his life. 
Deciding four years ago 
to leave the financial 
industry, Adlai, owner 

of Forma Photography, has been a professional 
photographer — focusing on fashion, glamour, 
weddings, and portrait photography — ever 
since. He studied at the international school of 
Photography in new york City, and is currently 
based out of Wyckoff, n.J.

Writer CHeLsey 
FAirFieLD is a 
23-year-old resident of 
egg Harbor township 
and a journalism 
major at Atlantic 
Cape Community 
College. she hopes to 
continue her education 

at monmouth university, and to one day be 
a full-time journalist. she also plans to write 
a book or two in the future. in her spare time, 
Chelsey loves spending time with her dog 
Perry, watching reality tV, reading her Kindle, 
and trying to learn how to cook. 

WoLFgAng 
PuCK has changed 
the way Americans 
cook and eat by 
mixing formal 
French techniques 
and Asian- and 
California-influenced 
aesthetics with 

the highest quality ingredients. He also has 
changed the face of dining in cities throughout 
the nation, first in Los Angeles, then in Las 
Vegas, where he was the first star chef to create 
a contemporary fine dining restaurant, paving 
the way for other celebrated chefs and the 
city’s metamorphosis into a dining destination.  
He has written six cookbooks, and his emmy 
Award-winning television series, “Wolfgang 
Puck,” debuted on The Food network in 2000 
and aired for five seasons. Puck lives in Los 
Angeles, with his wife, gelila, and has four sons, 
Cameron, Byron, oliver, and Alexander.

ConTriBuTorS

PLACeD neAtLy At tHe 
end of november sits one 
of my favorite holidays. 
And while the abundance 
of delightful food on 

first thought appears to 
be the wonderful allure of 

Thanksgiving, my favorite aspect  
of this holiday has always been the gathering of family members. 
There is something quite significant about sitting around an 
elegantly dressed table, taking in all the familiar aromas and faces, 
that truly warms my soul. This particular experience affords us with 
that vital bonding time with family members that so many of us take 
for granted as we trudge through our daily lives. 

 in this november issue, we travel to the new Jersey home of 
the Wakiles. This famous tV reality show family from “The real 
Housewives of new Jersey” strives to not get caught up in the 
trivialities of celebrity, instead taking a very traditional approach 
to family values. “my husband and i have taken our old-world 
upbringing, values, and morals, and tried to make them work in 
modern day life,” reveals Kathy Wakile, homemaker/tV personality. 
Writer Veronica Dudo visits with Kathy, her husband rich, and 
their two children, Victoria and Joseph, to experience their modern-
day family values, on page 34.

 Another undeniable family guy is the always colorful Buddy 
Valastro, a.k.a. the cake boss. raised in an old-fashioned italian 
household with the help of his extended family, this master baker 
has taken his Hoboken shop to new heights. Check out his secrets 
to success, and his favorite dessert, on page 60.

 Whether you plan to prepare a large meal, go to the home of 
friends or relatives, or even venture out to a restaurant for turkey 
Day 2011, keep in mind that the most important time this holiday is 
the time spent together with family. And remember to give thanks 
for the many blessings in your life. 

Alyson Boxman Levine

editor’s  letter

Family Bonding Time
“There is an interconnectedness among members 

that bonds the family, much like mountain 
climbers who rope themselves together when 

climbing a mountain, so that if someone 
should slip or need support, he’s held up by 

the others until he regains his footing.”   
— Dr. Phil mcgraw
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the raw feed
The Press of Atlantic City is now seeking to charge non-subscribers $69.95 per year for the 
privilege of perusing their web site, www.pressofatlanticcity.com. While one can understand 
the logic to do so from a business perspective, you have to wonder why non-subscribers 
would pay such a fee when www.nj.com, www.courierpostonline.com, and www.philly.com 
are offering access to their respective sites at no cost. Hopefully the brass at Devins Lane 
will realize that this is a mistake and go back to the original format. In the meantime, go 
to www.boardwalkjournal.com read the online version of your favorite magazine, which 
also includes an archive section where you can peruse past issues of The Official Lifestyle 
Magazine of Atlantic City & The Jersey Shore for free …

When Longport Media’s well-respected President Dave Coskey said he wanted the stations 
under the company’s umbrella to remain live and local, he meant it. 1400 WOND, the radio 
conglomerates flagship AM station - which is already home to local talk radio staples like 
Don Williams, Barbara Altman and Pinky Kravitz - recently earned kudos for their non-stop, 
informative, and extremely relevant live and local coverage during Hurricane Irene. All 
three of the aforementioned personalities - as well as NBC 40 meteorologist Dan Skeldon and 
local entertainment journalist David Spatz - all took place in an astounding talk radio 
marathon, which went on around the clock and lasted for nearly two days, as listeners 
tuned in to see what was going with Irene. Keeping his promise of live and local, Coskey 
has recently brought broadcasting legend  Ed Hurst and his Steel Pier Radio Show to WOND, 
and is bringing talk radio titan Harry Hurley to the station in January to bat third 
behind Williams and Altman, and to segue into Pinky’s Corner, the stations anchor. This 
line-up will bring 12 hours of live and local talk radio before Michelle Dawn Mooney and the 
TV-40 broadcast airs at 6 P.M. Pete Thompson, Brian Little, Mark Levin, and Jim Bohannon do 
a great job of covering the nightshift, and Ed Hitzel, Marc Berman, King Arthur, and David 
Spatz, just to name a few, carry the torch on Saturday and Sunday. Listen at 1400 AM or on 
the web at www.wondradio.com …

I don’t know about you, but HBO’s “Boardwalk Empire” hasn’t exactly thrilled me thus far 
this season. Neither has FX’s “Sons of Anarchy”, another one of my favorites. That being said, 
I am very high on Starz new series “Boss” starring Kelsey Grammer, which has only aired 
two episodes. Hopefully, Nucky and the gang will get their act together before “Boardwalk 
Empire” becomes another “Deadwood”,  figuratively and literally … 

As promised, Kathy Wakile and Melissa Gorga from “The Real Housewives of New Jersey” will 
be coming to South Jersey on January 14th for a benefit in honor of a wonderful man named 
Larry Bourquin, who died suddenly on September 11, 2011, leaving behind a wife and three 
young children.  Tickets are $40. For much information, email BoardwalkJournal@gmail.com.

Like The Raw Feed? Want more? Follow on Twitter @ACRawFeed.

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
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ATLAnTiCARE  
DEDiCATES inTEnSiVE  

CARE UniT To ARLEEn AnD 
JoSEPh DoUGhERTy  

AtlantiCare dedicated the newly 
renovated and expanded intensive Care 

Unit at AtlantiCare Regional Medical 
Center Atlantic City Campus in honor 

and memory of Arleen and Joseph 
Dougherty during a private ceremony 

held at the hospital. The Dougherty 
family, who owns and operates Atlantic 
City restaurants Dock’s oyster house and 
Knife and Fork inn, has been a generous 
supporter of the AtlantiCare Foundation, 

most recently donating 100% of the 
proceeds from the grand opening of 

their latest restaurant — harry’s oyster 
Bar — in June, as well as making 

various donations in the past.  

out &  about

A hUMAn PinK RiBBon
More than 50 Atlantic Cape Community College students, faculty, and staff wore  

pink and met in the Mays Landing Campus Quad on october 18 to create a human 
pink ribbon to show their support for Breast Cancer Awareness Month.

SChULTz- hiLL FoUnDATion RECEiVES  
DiSTinGUiShED SERViCE AWARD

The Schultz-hill Foundation, a non-profit arts &  history  foundation located in 
Atlantic City, was honored in october with the Distinguished  Service Award by the 
italian American organization, The Christopher Columbus Committee.   honorary 
Chairman Generao Consolovo presented the Columbus statue and plaque to co-
founders John Schultz (second from left) and Gary hill (left) at Columbus Park in 

Atlantic City. Atlantic City Mayor Lorenzo Langford (center) also received an award.

BRESSLER RECEiVES hEALTh  
SCiEnCES LEADERShiP AWARD

Dr. Victor A. Bressler of Linwood is the 
recipient of the 2011 health Sciences 
Leadership Award presented by the 

School of health Sciences at The Richard 
Stockton College of new Jersey. Bressler 
is a prominent and board certified local 
physician who has been affiliated with 

AtlantiCare Regional Medical Center, 
Atlantic City Medical Center, PruCare, the 
Southshore health Plan, and was founder 
and President of Jonathan Pitney Medical 
Associates.  he is also a military veteran, 

having served as a Cadet/Apprentice 
Seaman in the United States navy and as a 
First Lieutenant in the United States Army. 

Bressler currently resides in Linwood.

A RoyAL TiME AT ThE  
PRinCESS TEA PARTy 

AtlantiCare healthy Kids and AtlantiCare 
Regional Medical Center’s Stanley M. Grossman 
Pediatric Center recently held the Third Annual 

Princess Tea Party at the Ram’s head inn in 
Galloway. More than 30 girls — ages three to 
ten years — wore dresses and tiaras as they 

enjoyed crafts, dance lessons, fun finger foods, 
giveaways, and story time — all based on the 

Stella book series by Marie-Louise Gay. Suzanne 
Porreca, PsyD, director of Child/Adolescent 

Services, AtlantiCare Behavioral health, 
discussed sibling relationships with the adults.

The Dougherty families pose in front of the plaque honoring Arleen and Joseph Dougherty. Pictured are Maureen Shay and Frank Dougherty, with children Lila, 3, Harry, 11  
and Megan, 9, of Margate; and Joseph and Bernadette Dougherty, with children Maddie, 13, and Kat, 10, of Ventnor.

Dr. Victor A. Bressler

GoVERnoR iS SPECiAL GUEST  
AT FUnDRAiSER

Governor Christie recently attended an event held at  
Sandi Pointe Coastal Bistro in Somers Point. The 

event was a campaign reception for Assemblyman 
Vince Polistina, who is running for state Senate.

Governor Chris Christie with City Councilman Sean McGuigan
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From left: Pete Madden, Prudential Fox and Roach; Eric Reich, FBK Wealth
Management; and Bill McMahon III, president, McMahon Agency

out &  about

GoLF ToURnAMEnT RAiSES $25,000 FoR ATLAnTiC CAPE STUDEnTS
The 2011 Atlantic Cape Community College Scramble ‘Fore’ Scholarships golf tournament raised more than $25,000 for student aid and 

foundation operations. held in october at Cape May national Golf Club in Cape May, the tournament drew 100 players.  

ChARiTy ConCERT 
WiTh JULiE BUDD 

RAiSES oVER $80,000
A night of Gershwin songs 

and stellar music was recently 
performed at Resorts  hotel 

& Casino by legendary singer 
Julie Budd. Presented by 

the Schultz-hill Foundation, 
some 400 attendees filled 

the ballroom for an intimate 
concert, combined with 

a private meet and greet 
and a champagne dessert 

extravaganza. over $80,000 
was raised to help support the 

foundation’s mission.

From left: Bob Mullock; owner, Cape May National Golf Club and Chalfonte
Hotel; Dr. Peter Mora, president, Atlantic Cape Community College;  

and Roman Osadchuk, owner, RPO Realtors

From left: Charles Pessagno, regional vice president, Marsh & McLennan
Acengy LLC; and Matt Beusing, president, Buesing Associates

Pictured are: Rocco Mediate (second from left), Mark Calcavecchia (far right) and from left, 
the three raffle winners who won the opportunity to play with the pros: Rick Mairone of 

Linwood; Larry Harrison of Margate; and Jody Serago of Northfield

From left: Dr. Peter Mora, president, Atlantic Cape Community College;
and Lou Paludi, golfer

1.   The legendary Julie Budd performs at the event.
2.  Artist Theresa Katz with Vince and Carolyn Polistina.
 3.   From left: Mr. & Mrs. Ed Kane of Ocean City, Rene Bunting  

of AtlantiCare with Ralph Henery. 
4.   From left: Assemblyman John Amodeo, Janine Leishear,  

Harrah’s President Don Marrandino, and Luanne Amodeo.

1.

2. 3.

4.
SEConD AnnUAL SKinS  

FoRE KiDS GoLF ToURnAMEnT 
The second annual Skins Fore Kids Golf Tournament, featuring 

PGA stars Rocco Mediate and Mark Calcavecchia, took place 
recently at hidden Creek Golf Club in Egg harbor Township. The 
event benefits the Boys and Girls Club of Atlantic City and The 

First Tee of Greater Atlantic City.
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noRThFiELD niPPiES GRoUP GETS WALKinG
A group of friends, calling themselves the northfield nippies, participated in  

the recent Susan G. Komen 3-Day for the Cure. The group walked 60 miles through 
Philadelphia and slept in pink tents in the convention center to help  

get one step closer to a world without breast cancer.

SURF CoMPETiTion hiTS ThE ATLAnTiC CiTy BEACh FoR ThE FiRST TiME
Surfing America’s PRiME Series competition held its inaugural Atlantic City event in october, hosted and produced by the AC Surf School/AC 
Surf Club. This world-class event featured some of the East Coast’s top surfers. The Surfing America Prime series was developed as a training 
series for 18-year-old and under surfers to prepare for national and international competition, and is a qualifier for the Surfing America USA 
Championships and the PAC SUn/Surfing America USA Team, which competes internationally. This was the first of only three such qualifying 

events to be held on the East Coast. The American Surfing Federation (ASF) qualifies surfers to compete in the series, which means the top surfers 
from the area  competed. Participants included: Absecon island Champion Greg osborne of Longport, Regional Champion Maddie Peterson of 

Wildwood, AC Surf School/Surf Club Champion Tommy Forkin, Jr., and northeast Regional Champion Mikey Vanaman of Voorhees. 

“UnDER ThE RAinBoW”  
FUnDRAiSER A SUCCESS 

The 5th Annual Jan-Ai Scholarship Fund Fundraiser, “Under the 
Rainbow”  was held in october at Dante hall. The Jan-Ai scholarship 

fund commemorates the life and untimely death of young writer, 
poet, and photographer, Jennifer Cakert, and provides financial 

support for young artists to pursue their dreams.

2011 CiTizEn  
oF ThE yEAR  

Shore Medical Center’s 
President, Ron Johnson, was 
named the 2011 Citizen of 
the year at the Chief Arthur 

R. Brown Jr. Memorial 
Foundation’s annual awards 
benefit. The event was held 
in october at the Greate Bay 

Country Club in Somers Point.

out &  about

Bob Goldman of Trenton, Jeffrey Folmer, board member from Lenox, MA, and  
Ray Sowiak of Newtown, PA entertain at the event

Top, from left: Valerie Lonkart, Kathy Freihofer, Bridget Gaffney. Bottom, 
from left: Michelle Solalski, Lisa Alper-Russo, and Kim Blake 

Lamirah Archie and Amy Trinh at the eventCynthia Walker, president, Jan-Ai Scholarship Fund, and her son Jon Cakert 

Left, Ron Johnson 
accepting his award.

Right, Ron Johnson 
with Atlantic County 

Freeholder candidate  
John Risley

1.   All the finalists with Tom Forkin, founder of the AC Surf School/AC 
Surf Club, left, and Greg Cruise from Surfing America, right.

2.  Competitor Daniel Glenn 
3.  Competitor Luke Gordon
4.   Regional Champion Maddie Peterson of Wildwood

1.

2.

4.3.
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tHe neW Jersey DiVision oF 
gaming enforcement (Dge) approved a 
temporary test operation of casino gaming 
in The Quarter at tropicana Casino & 
resort. tropicana expects to commence 
gaming in The Quarter in november, 
which will coincide with the tropicana’s 
30th anniversary. This announcement 
represents the first time in Atlantic City 
history that gaming has been approved on 
the city side of Pacific Avenue.
 “over the years, tropicana has 
always been home to groundbreaking 
entertainment options,” said tony rodio, tropicana’s president and chief executive officer. 
“We are proud to once again lead the way by being first to offer gaming on the city side of 
Pacific Avenue. my team and i are grateful to the Dge for their forward-thinking. Their 
approval will allow tropicana to redefine Atlantic City excitement once again.” 
 tropicana will launch gaming by the Fiesta Plaza, located in The Quarter, with eleven 
slot machines. should electronic tables games get approved by the Dge, tropicana would 
seek to add such games to that location as well. once the Dge has had an opportunity to 
review and fully approve tropicana’s gaming operations in The Quarter, tropicana expects 
to seek regulatory approval to expand its gaming operation further by adding additional 
slots, electronic table games, and live table games throughout The Quarter.

Historical Approval of AC Gaming 
on the City Side of Pacific Avenue Play on a pristine, scenic  

18-hole golf course

Our elegant and spacious 
banquet facilities are 
available and ideal for 
a variety of occasions 
including: 

  •  Bar/Bat Mitzvahs

  •  Corporate Parties

  •  Family Parties

  •   Extravagant Ceremony 
and Wedding Reception 
Facilities

500 Shore road, Linwood, nJ 08221-2512  •  609-927-6134  •  www.LinwoodcountrycLub.com

Celebrating over ninety years of tradition, Linwood Country Club is one of South Jersey’s oldest and 
most-respected private golf clubs. Opened in 1921, the 18-hole course was designed by Herbert Strong 
and features scenic views of the back bays of Absecon Island and the Atlantic City skyline. The historic 
club also features tennis courts, a practice range, fully stocked pro shop and dining facilities.

i Club Memberships Available j

Welcome

Union Agreement Reached  •  Scholarship for Mainland Boys  •  The Amazing Cathy Rush

The inSider
local news, happenings, and events

After months of negotiAtions, Caesars entertainment, inc. and Unite here Local 54 
announced they have reached a tentative agreement for the approximately 5,000 service 
team members at Caesars, harrah’s resort, showboat, and Bally’s.  the new three-year contract 
covers cooks, housekeepers, bartenders, cocktail servers, and other service workers at the four 
Caesars Atlantic City casinos and resorts. Local 54’s contract committee voted unanimously to 
recommend the tentative agreement to their coworkers.
 “Both parties put a significant amount of effort into reaching an agreement that preserves 
the promise of good jobs for workers in casinos, while at the same time ensuring the company 
moves forward on sound financial footing,” said Bob mcDevitt, president of Local 54. 
 “the Atlantic City visitor experience begins with our employees — they are crucial 
to the success of our industry and that of the destination,” said Don marrandino, 
eastern Division President for Caesars entertainment.  “reaching a tentative agreement 
with Local 54 provides that framework and enables us to remain competitive while 
working together to serve our customers with the utmost level of hospitality.”

Tentative Agreement Reached With Unite Here Local 54 

goVernor CHris CHristie reCentLy 
addressed members of the greater Atlantic City 
Chamber of Commerce in egg Harbor township, 
where he detailed the Administration’s ongoing 
efforts to make new Jersey a home for job creation, 
economic growth, and business investment. While 
there, the governor highlighted 21 projects in 
Atlantic County that have received over $402.6 
million in assistance through the new Jersey 
economic Development Authority (eDA). This 
financing has leveraged more than $1.6 billion in 
total investment and served as a catalyst for the 
creation of an estimated 5,660 new permanent 
jobs and 6,170 construction jobs. This support also 
helped ensure the retention of 680 existing jobs in 
Atlantic County.
 “new Jersey was at a crossroads when i took 
office,” said governor Christie. “We had to take 
a different course to pull our economy back from 
the brink and start creating jobs. twenty months 
later, we have reined in government spending, 
ended the days of constant tax increases on new 
Jerseyans, reduced red tape in a common sense way 
and expanded economic incentives to allow critical 
economic development projects to move forward.”

Christie Talks Job  
Creation on Atlantic 
County visit
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in three minutes July 30, life changed 
dramatically for Lynsay and israel Palow, 
of mays Landing. son Jacob was born 
at 5:19 a.m. and daughters sofia and 
madison were born at 5:20 and 5:21 
a.m. respectively at the roger B. Hansen 
Center for Childbirth at AtlantiCare 
regional medical Center. Their 
combined weight at birth was just over 
seven pounds. The couples’ babies were 
among the 255 babies born at the Center 
for Childbirth in July – the center’s 
busiest month ever. They were also 
among six sets of multiple birth babies 
who spent time in the center’s neonatal 
intensive Care unit in August.

 The couple’s due date was october 9. 

  “We were told no one in southern 
new Jersey could help us,” said Lynsay, 
who came to AtlantiCare in her twentieth 
week of pregnancy June 30. “Dr. Bergen 
picked me up when i thought nobody 
else would,” she said of Blair Bergen, 
mD, of AtlantiCare Physician group 
Pavilion oB/gyn and division director, 
AtlantiCare Department of oB/gyn.

 “We took a team approach to caring 
for the Palows,” said Bergen, explaining 
he consulted with AtlantiCare’s maternal 
Fetal medicine team – including high 
risk pregnancy specialists, and with 
neonatologists from nemours/Alfred 
i. DuPont Hospital for Children in 
Wilmington, Delaware, based exclusively 
at ArmC. Bergen saw the Palows in 
his outpatient office in egg Harbor 
township, nJ, coordinating consultations 
in the hospital for four weeks. 

 The team continued their care 
when the couple doubled the size of 
their family July 30. “i was very scared,” 
explained Lynsay of being in labor with 
triplets – as opposed to the birth of their 
daughter Julianna five years ago. “i was 

happy they were about to be born but 
i was concerned for their safety and 
well-being. everyone on the team was 
amazing – to the point that i was no 
longer afraid. every single person treated 
me like i was a friend – not just another 
mother having a baby.”

 “The team was standing by during 
the delivery,” explained Bergen.

 immediately after they were born the 
babies went to the niCu, where the team 
has cared for the babies for nine weeks 
– time they would have spent inside 
their mother’s womb had they not been 
born early. Lynsay was released from the 
hospital August 2. she, her husband and 
Julianna visited the babies daily.

 “The babies needed a nurturing 
warm environment as well as oxygen 
and nutrition while they matured – 
what their mother’s womb would have 
provided,” explained Benedict Asiegbu, 
mD, nemours neonatologist, nemours 
Pediatric Partners at AtlantiCare, 
adding technology and medication 
have enhanced the care and outcomes 
of premature babies. “We used a special 
ventilator that delivers a constant, 
stable pressure to the infants’ airways – 
breathing for them when they needed 
assistance, and medication for their lungs. 
We fed the babies intravenously until 
they matured enough to feed by mouth.” 
Asiegbu said the care ArmC’s niCu 
nurses provided was key to the babies’ 
development.

 “We were privileged to give 
Jacob, madison and sofia comfort 
and care,” said Danielle newman, rn, 
Bsn, ArmC niCu nurse, who was 
among the team of nurses who cared 
for the babies in the niCu, that has a 
quiet, nurturing environment with the 
advanced technology the babies needed. 

“seeing little changes in the babies as they 
responded to our voices, began smiling 
and grew stronger week by week was so 
rewarding for us.”

 “The parents have been wonderful,” 
said Jennifer tioseco, mD, division 
director, ArmC Department of 
neonatology and medical director and 
nemours neonatologist, nemours 
Pediatric Partners at AtlantiCare. 
“They asked questions, kept the lines of 
communication open with our team and 
were engaged in the care of their babies, 
which helped us provide the best care for 
them.” tioseco, who is also the mother of 
three children – including twins – offered 
the family advice from what she has 
experienced. “remember to take one day 
at a time and not to sweat the small stuff.”

 At birth Jacob weighed 2 lbs., 4.2 oz., 
sofia was 2 lbs., 5.2 oz and madison was 
2 lbs., 7.9 oz. As of september 28, Jacob 
was 4 lbs., 14 oz., sofia was 5 lbs, 4 oz. 
and madison was 5 lbs, 4 oz. 

  “sofia is our little diva,” said Lynsay. 
“she needs attention. she’s very lovable 
but she wants what she wants when she 
wants it. madison is laid back. she lets 
us know, ‘feed me, change me and i’m 
happy.’ Jacob likes to be cuddled. i think 
he’s going to be a momma’s boy.”

 “not everybody gets to be blessed 
with multiples,” said Lynsay. “We were 
blessed once with Julianna and now with 
Jacob, sofia and madison.”

 to see a video about the Palows, 
visit www.youtube.com and search 
“AtlantiCare Palow triplets.” For more 
call the AtlantiCare Access Center at 
1-888-569-1000, visit www.atlanticare.
org or find AtlantiCare on Facebook at 
www.facebook.com/atlanticare.

mays Landing Family’s Life 
Changes in Three minutes

AtLAntiCAre

August 20, 2011 is A DAy mAinLAnD regionAL HigH 
school and the surrounding towns will never forget. it was that 
fateful day when football players Casey Brenner, nicholas Connor, 
edgar Bozzi, and Dean Khoury climbed into a Ford explorer after 
a saturday morning practice and tragically lost their lives on the 
garden state Parkway. one local man, Chris sheldon, the bar and 
promotions manager at Chickie’s and Pete’s in egg Harbor township, 
decided do something to honor the boys. sheldon contacted Donna 
Coffey — wife of mainland football head coach Bob Coffey, who 
runs the mainland Football Parents Club — to come up with a 
fundraiser to start a scholarship in the four football players’ names. 
on september 17, they did just that.
          “everything was donated for the event,” explained sheldon. 
“Atlantic County rentals provided the tables, chairs, and tents. The 
food was donated by A&r Foods out of Philadelphia.” numerous 
local businesses gifted goods and services for raffles;  including 
Ballamor golf Club, mays Landing Country Club, mcCullough’s 
emerald golf Links, Blue Heron Pines golf Course, tranquility 
spa, Five guys, and The Berkshire grill, just to name a few.  
  “everyone was in a good mood and supportive that something 
positive was coming out of the tragedy,” said sheldon, whose son is a 

freshman at mainland High 
school and plays on the 
varsity football team. As the 
bar manager, he usually gets 
home around 3 A.m. on 
that tragic day, his son didn’t 
want to wake him for a ride 
to the field, so he rode his 
bike. After practice, when 
the team headed out for 
lunch, Chris was asked to 
ride in the car with the eight 
other players. He declined 
their offer since he had his bike. 
 “my son could have been in that car, so it really hit home,” revealed 
sheldon. When he asks his son Chris how he and other students are 
coping with the accident, his son responds, “it is very hard adjusting, 
but it’s getting easier. everyone is getting better, they’re healing.”
 The mainland Football Parents Club hopes to have a second 
fundraiser at Chickie’s and Pete’s in August 2012 before the next 
football season begins. – Chelsey Fairfield

In The SpoTlIghT

Scholarship Established for Mainland Boys

www.weddingsbyphotographics

hBo AnnoUnCeD its “BoArDwALk 
empire” season-three order after just 
airing three episodes of its second 
season; pretty fast by tV standards. 
ratings for this emmy-winning 
Prohibition era-drama have dropped 
off a bit from last season’s staggering 
numbers, but viewers are still eagerly 
tuning in for the antics of nucky and 
his many nemeses.

Round Three  
Approved for HBO’s 
“Boardwalk Empire”



20   |   The Boardwalk Journal   |   november   2011

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

The AmAzing CAThy Rush

She runs a super successful sports camp, 
is an award winning coach, a member of 
the Women’s Basketball Hall of Fame, a 

mother, a grandmother, a breast cancer survivor, 
and she hails from Atlantic City. Oh yeah, and 
she just happens to be the inspiration behind 
a feature film, documenting the inspiring story 
of how she led the 1972 Immaculata University 
girls basketball team to their first national 
victory.  May I present … Cathy Rush.     

Q1
Where were you born? 
i was born in Atlantic City, raised in West Atlantic 
City, and i went to oakcrest high School.

Q2
What was it like growing up in the area? 
i had an older sister and i was the proverbial 
tomboy. i played every sport, whatever the season. 
We water-skied, crabbed, fished, and rode our 
bikes. it was an amazing place to grow up. 

Q3
Tell me about your early school days. 
i went to a two-room schoolhouse. There were 
about 30 kids in the school (Kindergarten – 
5th). it was an amazing time. in the 1950s, 
families were so close, we did things together. 

Q4
Who introduced you to basketball?
We all played in the neighborhood, and when 
my sister went to junior high school, we left 
this little 5th grade and went to Egg harbor 
Township. She would come home, and, instead 
of playing as we had in the backyard with boys, 
she would teach the “girls rules.” you could 

only dribble twice. you couldn’t steal from 
anybody. i was appalled. i couldn’t imagine 
that there were different basketball rules for 
girls and boys. it was just crazy. 

Q5
What was it about the sport that  
attracted you?
it was something to do in the winter. We 
got to be in gymnasiums — as opposed to 
playing outside in the snow — and i loved it 
right from the beginning. 

Q6
Did you play basketball in school? 
i played for one year at oakcrest high School, 
and then they dropped interscholastic sports 
for girls. in college, i played for two years.

Q7
Growing up, did you have any idea that you 
would end up working full-time in basketball?
no, but i always thought that i would be a 
teacher, and the natural for me would be a 
physical education teacher. That was going 
to be my life path.

Q8
So what was your exact plan after high school? 
i was going to go to college, get married, work 
for three years, and then never work again. 

Q9
But it didn’t turn out that way, right? 
it rarely does. (laughs) 

Q10
How did you end coaching up at Immaculata 
College? 
A friend of Ed (my husband) called and said 
the job was open, and it just seemed like 
the perfect fit. i could be married and have 
a family, but could also have a little touch of 
sports. And basketball just happened to be 
perfect because my husband was traveling 
as a referee in the nBA, and it would give me 
something to keep myself busy.  
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Q11
How did you meet your husband? 
he went to West Chester as well. We met at 
a basketball camp. our first date was to a 
basketball game where we saw (former U.S. 
Senator) Bill Bradley play.

Q12
You agreed to take the Immaculata job for a 
salary of $400 and you knew you would be 
working with limited resources. How surprised 
were you when you made it to nationals? 
We were shocked. We were pretty good up 

until that point, but played in a very local, 
small realm. We didn’t know anything about 
the other teams.  

Q13
At any point, did you start to think you had  
a shot?  
First of all, we had never seen any of the teams 
from Maryland or new Jersey, we just played 
Philadelphia local teams. We were seeded 15th 
in that tournament, so when the other games 
were taking place, i would go and watch, and 
sort of scout the other teams. i looked at them 

and thought, “We’re just as 
good as them … we can 
compete with them.”

Q14
What was it like to come 
home with a National 
Championship team?
We were ecstatic. We 
arrived to the airport to 
a crowd of hundreds and 
hundreds and hundreds of 
people. it was really at that 
moment that it struck me 
what a big deal this was.

Q15
Do you still keep in touch 
with some of the girls from 
team? 
i do. Lots of them are still in 
the Philadelphia area. We 
do a lot of things together, 

like fundraisers for immaculata. i’ve had 
a couple of them at summer camp for 40 
years, and their children have worked for me 
at camp over the last 20 years. it’s just been 
great and really fun. 

Q16
How did the camp come about? 
Early in the 1970s, a man from the Poconos 
called and said, “i have this facility, would 
you want to run a basketball camp?” This was 
before we won the national Tournament. So, 

Ed and i said, “hey, we’ll run one week of 
girls basketball camp and one week of boys.” 
The first year we had 45 girls, the next year 
we had 90, then we had 300. Then, when 
immaculata started growing in popularity, 
we had 600, then 1,200, then 2,000 and 
growing. 

Q17
After accomplishing a great deal in your career, 
you were hit with the diagnosis of breast cancer.
it was my biggest challenge. At every turn, 
being the optimist that i am, i’m expecting 
that it’s not malignant. Then, i heard it was 
malignant. Then, i’m expecting that it hadn’t 
spread. Well, it had spread. i went through 
surgery, lost my hair, it was a difficult time. 
i just feel blessed to still be here. 

Q18
What are your thoughts on the opportunities for 
female athletes today?
it’s great to see girls playing sports, being 
involved in sports, and having opportunities 
for scholarships. i encourage everybody to play 
and not necessarily specialize in one particular 
thing, but to be active and try different things.

Q19
The recently released film “Mighty Macs” tells 
the story of how you lead the Immaculata girls 
to victory. How does it feel to see your life on the 
big screen?
it’s very strange for me to see this beautiful 
young woman portray me. i was actually in 
Atlantic City with a group of my friends the 
first time we watched it. in the opening scene, 
Mother Superior says “Cathryn Rush” and my 
stomach dropped. i actually had to watch it 
a few times to get over that, and be able to 
enjoy the film.

Q20
Does it make you feel good that it’s been receiving 
rave reviews? 
For 30 years, i’ve been saying that this story 
should be a movie because you couldn’t make 
up a story any better than the real story.   

Above, Cathy Rush 
Right, Mighty Macs 

movie poster
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it’s a homecoming that’s been 17 years in the making, yet it’s as 
natural as an 8 or 9 at the Baccarat table. one could say, the only 
real question that pops into mind when you hear that Augie 
renna’s back in Atlantic City is, “What took so long?”

 renna made his long-awaited, triumphant return to Atlantic City 
on october 24, 2011, when he signed on as senior Vice President of 
national marketing at the new golden nugget Atlantic City. odds 
are, renna will fit right in, and really lend some meaning to the casino’s 
new slogan, “From old to gold!”
 “my dream has always been to finish my career where it all began 
– right here in Atlantic City,” said renna, a 32-year industry veteran 
who began as a bus boy at Bally’s Park Place Casino, busing tables at 
night and attending Craps school during the day before catching the 
eye of Bally’s Ceo richard gillman in 1986.
 “it was Dick gillman who encouraged me to get into 
marketing, that it might be better suited to my talents,” revealed 
renna. “once i got involved in marketing, things really took off, 
as we acquired the golden nugget from steve Wynn and then two 
of Kirk Kekorian’s mgm Casinos in nevada. that’s when i got my 
first taste of Las Vegas.”
 As it turns out, the Las Vegas connection would have to wait. 
As one of the most talented casino marketing executives of his time, 
renna had developed a “mr. Fix it” reputation – and his services were 
in great demand. He left Bally’s for a stint at merv griffin’s resorts. 
“He was a favorite of my mom’s, so how could i say no,” renna recalled. 
“After i went to work for merv to entertain his celebrity guests, i had 
celebrities from all over the country calling me up for favors, which 
was a real thrill.”
 When the taj mahal opened, pulling casino executives from all 
over the city, renna answered the call of Kell Houssells iii to build a 
team at showboat. As renna recalls, Atlantic City was still smoking 
hot at the time, and had a dynamo by the name of Kevin Desanctis 
(current revel boss) running trump Plaza. “He and mitch ettes 
believed in my skills, and my growth and development in the industry 
continued,” said renna.
 in 1995, Kekorian splashed back onto the Las Vegas scene at 
the mgm grand. “They were looking for someone on the east coast 
who knew the Las Vegas market,” said renna. “They offered me the 
opportunity to open a branch office in great neck, new york, which 
we relocated to manhattan the following year, and finally settled in the 
Atlantic City area in 1998. it didn’t take long for us to recognize the 
value of expanding our offices to Florida and Chicago, and from there 
we were off and running.”
 During his 16 years with mgm resorts, mgm purchased 
new york new york, all of steve Wynn’s properties at the time, all 
of mandalay Bay’s properties, took a 50% ownership position in the 
Borgata, opened Center City, and launched a property in macau. But 
the company was never able to do what renna ultimately dreamed of, 
which was building its own Atlantic City casino.
 renna is thrilled in his new position with the golden nugget 
Atlantic City, both working under executive Vice President and 
general manager tom Pohlman and being reunited with senior 
Vice President of operations, Don Brown. The fact that the golden 

nugget Atlantic City is undergoing $150 million in renovations – the 
largest renovation project currently underway in the city – probably 
doesn’t hurt either. The casino’s new marketing slogan claims “out 
with the old, in with the gold” – and they look to be making good on 
the promise. 
 Among the projects presently underway to transforms the golden 
nugget are:    
	 •		A	facelift	of	the	building’s	exterior.
	 •			Restaurant	additions,	including	The	Charthouse,	Vic	and	

Anthony’s steak House, michael Patrick’s Brasserie, grotto 
italian restaurant, red sushi and noodle Bar, Bean and Bred, 
and the Chocolate Box.

	 •			New	entertainment	venues,	including	the	Rush	Lounge,	Red	
room, and a newly renovated, 450-seat showroom.

	 •		Brand	new	rooms	and	suites.
	 •			A	$5	million	spa	and	pool	area	that	will	allow	guests	to	enjoy	

the environment even in the winter through the addition of hot 
tubs and fire pits.

	 •			A	business	guest	offering	in	the	form	of	“Wine	&	WiFi”	–	an	
upscale business center with a unique twist for those wine 
enthusiasts.

	 •			A	brand	new	20	game	Poker	Room,	brand	new	High-limit	
table salon, High Limit slot salon, and Asian gaming area – 
the latter nestled up to the red sushi and noodle Bar.

	 •		The	addition	of	a	high-end	retail	corridor	for	non-gamers.

 in addition to all of the above, renna says “The Deck” has 
been, and will continue to be, one of the hottest places to see and be 
seen during the summer in Atlantic City. The golden nugget will 
continue to build on the success of “The Deck” and bring in top-notch 
entertainment and unique, upscale events, such as the Bubba gump 
shrimp Festival and oktoberfest.
 With all of the exciting changes at the golden nugget, renna 
is still aware of the highly competitive environment that is now the 
reality in Atlantic City.
 “We must sell the city of Atlantic City and all that it has to offer,” 
said renna. “As for the golden nugget, our name has always been 
synonymous with the best of the best. our owner, tilman Fertitta, is 
full of great ideas and a few surpises. He came to Atlantic City because 
he believes in Atlantic City, and we believe in him. tilman has put his 
money where his mouth is. if you’re a gambler, you can bet on him.”
 “our goal at the golden nugget is to complete the transformation,” 
continued renna, who recognizes that while exciting, construction can 
be a hardship on guests and employees, alike.  
 “We want to get everything complete, which should mostly 
happen by the first of the year,” renna revealed. “We then want to invite 
everyone to come in and judge for themselves if we truly transformed 
the property.  We believe that once you experience the new golden 
nugget Atlantic City, if we take care of our guests the way i intend to, 
the way i know we all can, they’ll come back.”

 Just like Augie.              

A Homecoming Long overdue

Augie Renna
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The who’s who of The area will be coming ouT To 
support hard rock international chairman and seminole gaming ceo 
Jim Allen and his wife, Isabel, when they co-host the first Gilda’s Club 
South Jersey “Gilda Rocks On” benefit at The Hard Rock Café Atlantic 
city on november 17, 2011. Despite traveling the world over, the allens 
have always called the greater atlantic city region their home. They are 
trendsetters in south Jersey business, civic, and charitable circles, and 
promise the “Gilda Rocks On” benefit will be an unforgettable evening of 
fun and entertainment all for a worthy cause.
 The highlight of the evening will be an auction featuring more than 
50 one-of-a-kind, ViP experiences, including: exotic vacation packages 
complete with airfare; an exclusive invitation to a congressional wives 
luncheon with the first lady michelle obama; and a series of celebrity 
autographed guitars, a Hard Rock Café staple. Guests will be given an 
iTouch device when they enter the Hard Rock Café to make their bids 
throughout the evening, a first for our area.
 “The Café is pulling out all the stops,” said Isabel Allen. “We are 
going to have a show-stopping auction, and the hard rock staff will make 
sure the Café dazzles and the good times flow.” 
 The event was born during a luncheon conversation among gilda’s 
Club board members Joan Licursi, Sarah Griffith, Phyllis Lacca, Isabel Allen, 
and annie balliro, hard rock’s senior Director of brand Philanthropy. it is 
Balliro’s mission, as philanthropic ambassador, to fulfill the brand’s social 
responsibility through its commitment to a wide variety of causes and 
activities around the globe. The concept of the benefit was then brought 
to Jim allen, who was eager to help gilda’s club south Jersey.
 Tickets to the event are $100 per person. for more information and 
to purchase tickets, please visit www.gildasclubsouthjersey.org.

Hard Rock Power Couple to Host 
“Gilda’s Rocks On” Benefit

Photo courtesy of nickvalinote.com

Make Your Next Outing An Event To Remember!Make Your Next Outing An Event To Remember!

Tickets available at the Boardwalk Hall Box Office, ticketmaster.com,  all Ticketmaster locations or by calling 1.800.736.1420
www.atlanticcitynj.com www.boardwalkhall.com
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Furthur • Nov 12
Jay-Z  and Kanye West • Nov 19

Caesars Tribute II - A Salute to the Ladies of the Ice • Dec 3
Andre Ward vs Carl Frosh • Dec 17
Miss’d America Pageant • Jan 21

Rascal Flatts • Jan 28
2012 AHL All-Star Classic • Jan 29-30

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.

Isabel Allen
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our product line  
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• Retractable Awnings

• Rolling Shutters
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while studying and participating in
internships at the Atlantic City
casinos and at other local businesses.
Cornell’s students will be invited to
enroll in any Stockton Hospitality and
Tourism Management or General
Studies courses they wish to pursue
and to participate in the programming
offered by the Levenson Institute, in
addition to their “hands on” training
at nearby hospitality enterprises.

Stockton students will greatly benefit
as well from this historic alliance as
they will be given clear pathways to
apply to appropriate Cornell graduate
programs. All in all, the program
offers a unique and unbeatable
combination of theoretical and
practical knowledge to both Cornell
and Stockton students, making it a
true “win-win” scenario.

The creation of a program of this size
and importance has been completely
dependent upon the hard work and
vision of distinguished educators and
of some very special leaders in the
hospitality and tourism industry.

At Stockton, the leadership and
initiative of President Herman J.
Saatkamp, Jr. made the program
possible, while Michael E. Johnson,
Dean of the Cornell School of Hotel
Administration, was an integral
player in the creation of the new
partnership between “Big Red” and
the Ospreys. Other key players at
Stockton included Provost and
Executive Vice President Harvey

Kesselman; Janet M. Wagner, Dean of
the School of Business; Professor
Donna Albano, Program Coordinator
for Hospitality and Tourism
Management Studies Programs; and
Israel Posner, Executive Director of the
Levenson Institute.

Steve Carvell, Associate Dean at the
Cornell University School of Hotel
Administration, and Andy Dolce, a
member of the Levenson Institute’s
Advisory Board and the founder and
Chairman of Dolce Hotels and Resorts,
which continues to operate Seaview,
put their formidable talent and
experience together to give birth to the
cooperative program.

I look on this new program as another
positive indicator for the local
economy, as it trains tomorrow’s
business leaders and serves as the
incubator for productive jobs and
challenging careers.  In an area blessed
with natural beauty and a location
convenient to large population
centers, tourism must be at the heart
of our economic future.  The
unparalleled educational
opportunities being provided by
Cornell, Stockton, and the Levenson
Institute will, I sincerely believe, be
key to our success and our growth. 

Anyone who knows me or who has read
this column can sense how proud I am
to live in Southern New Jersey and how
excited I am by the opportunities which
our region offers for business and for
living.  This is what led me to team up
with The Richard Stockton College of
New Jersey to create the Lloyd D.
Levenson Institute of Gaming,
Hospitality and Tourism.

Just this summer, we were delighted to
be able to announce that Stockton has
entered into a cooperative agreement
with the world-renowned Cornell
University School of Hotel
Administration which will benefit
hospitality management students at
both institutions.  Cornell’s well-
deserved reputation for educational
excellence and leadership can be
attributed in part to its maintenance of
superb facilities throughout the globe.
Whether it is a medical college in Qatar,
the radio telescope in Arecibo, Puerto
Rico, or a field laboratory in the Amazon
rainforest in Peru, Cornell has set the
standard for education and research.

It was, therefore, with great pride that
we were able to facilitate this new
cooperative relationship between
Cornell’s School of Hotel
Administration and Stockton.

The nearly 100-year-old Seaview Resort
purchased by Stockton in the fall of
2010 will play an important role in the
new program.  Both Cornell and
Stockton students will be able to reside
at the magnificent facilities at Seaview

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

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.

BIG RED 
COMES TO 
THE SHORE
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Start a Revolution
  Energy Independence starts at your house. Only 

Nogginhaus has the know-how to help free you  

from the shackles of high oil bills, gas bills and electric 

bills. If you’d like to learn more about the exciting  

things Nogginhaus is doing to eliminate your utility bill, 

call today and schedule a home visit. You’ll be on your 

way to making your house a Nogginhaus.

39 N. Black Horse Pike 
Runnemede, NJ 08078 

O: 856-939-6652 F: 856-939-4619
www.nogginhaus.com

We Can Help You Go Solar!

The most convenient way to care for your home.

Serving all of 
South Jersey! 
Hours of Operation:  
Mon-Sat 7AM - 10PM
24-Hour Emergency Service
Emergencies don’t take time off. 
Neither do we.

856-939-4299
TheBigRedR.com

Unexpected breakdowns can be quite a hassle. It can get even more frustrating trying to find a good company after “normal” business 
hours. At Runnemede, we understand that you have more important things to do. That’s why we make scheduling easy for you with 
service hours 7am to 10pm, Monday through Saturday. So relax, visit thebigredr.com, schedule your heating, cooling, plumbing  
or electric and consider it done.

LiKe A DeFiBriLLAtor to tHe  
heart, shore medical Center¹s offer of a 
$100,000 matching grant could help jumpstart 
the restoration of the gateway Playhouse. The 
Theater Collaborative of south Jersey (tCsJ) 
has undertaken the project, and they hope 
their efforts will go to writing a new chapter 
in the theater¹s more than 100-year history.

The gateway Playhouse is only a few 
blocks down Bay Avenue from shore medical 
Center. in return for shore¹s generosity, tCsJ 
offered shore the use of the 250-seat theater 
as an educational space during the day when 
the playhouse is otherwise dark.

“it can serve as an educational training 
space for our medical personnel and be 
utilized for forums and presentations,” 
said Alan Beatty, Vice President of Human 
resources for shore medical Center. “it¹s a 
chance for two of the anchors of Bay Avenue 
to work together for the benefit of both parties 
and the entire Bay Avenue neighborhood.”

tCsJ has extensive renovation plans, 
including making repairs to the foundation 
and roof; upgrading and expanding restroom 
areas; replacing theater seating, carpeting and 
painting; and adding energy efficient siding, 
to name a few. Plans to reopen next year are 
on track.

Visit www.gatewaybythebay.org for 
more information and opportunities to help 
restore the historic gateway Playhouse.

Medical Center 
Offers $100,000 
Grant For Playhouse 
Renovations

The inSider
local news, happenings and events

1.  use Atlantic 
City’s history as a 
basis for promotion. 
They started a mob 
museum in Las 
Vegas with help of 
the FBi, but without 
community support, 
it faltered. Vegas 
didn’t get started 
until after World 
War ii, while organized 
crime got organized right here in Atlantic City. 
That museum belongs here, where the 1929 
convention of mobsters was held by the same 
people who decided that gambling should 
replace booze as the mob’s primary source 
of income after prohibition ended. The old 
masonic Hall would be a good place for it.   

2.  Fix the Boardwalk Hall organ — the largest 
in the world — and make it a major attraction 
again. Let it be used for benefit concerts for 
non-profit organizations.  
 
3.  Do whatever it takes to bring back the miss 
America pageant to Atlantic City’s famous 
Boardwalk Hall.  
 
4. golf at the Jersey shore is totally 
underrated. ocean City, maryland spends 
hundreds of thousands of dollars to promote 
their two dozen golf courses, and earns nearly 
$50 million a year income, while the Jersey 
shore clubs spend less than one hundred 
thousand dollars on golf marketing, and earn 
less than $5 million a year. it’s not a matter of 
throwing money at advertising, it is a matter of 
proper promotion and the use of the fabulous 
history of the Jersey shore clubs to attract 
golfers from out of town to compete with the 
other markets. 
 
5.  The back bays of Atlantic City are not 
utilized as they should be by boaters, 
fishermen, sailors and canoe/kayaks. While 

the local boat construction industry has 
concentrated on large yachts, they also should 
be building smaller boats that more people 
can afford and use locally. There is a new 
international circuit of really fast and exciting 
catamarans and they are looking for places to 
race. Atlantic City should be considered as a 
possible venue.    
 
6.  in order to attract foreign visitors, the 
Atlantic City Airport should make it easy for 
private yachts to dock and planes to land from 
europe. The Atlantic City Airport and yacht 
basin should encourage wealthy yachters and 
globetrotters to visit.

7.  There should be easy train and/or 
trolley connections between downtown 
Atlantic City, the Atlantic City international 
Airport, the FAA tech Center, and stockton 
College. Currently, there are no mass transit 
connections between these four key points, 
which are core infrastructure attributes to the 
Jersey shore.

8. Atlantic City should offer more concerts 
and shows. Bring back the Atlantic City Pop 
Festival and the Atlantic City Jazz Festival. 
start a folk festival and make them city-wide 
events, both in and outside of the casinos.
 
9.  There should be high-speed pedestrian-
only ferries that run between the Atlantic 
City inlet, Philadelphia, Cape may, and new 
york City.

10.  With all the entertainment that comes 
to Atlantic City, there should be full-service 
recording studios for them to record new 
albums and videos, and the film industry 
should be encouraged to come to the Jersey 
shore to make movies. There’s no reason 
why the “Boardwalk empire” set was built 
on a Brooklyn lot, when it could be right in 
Atlantic City and become a tourist attraction 
when not in use.  

Ten Strategic Ideas for Atlantic City

guest column

by Bill Kelly



changin’
’cause the times, they

Shore Medical Center is passionate about advancing 

medical technology. Shore’s new $125 million 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.

The technology available within Shore’s new Surgical 

Pavilion will allow our passionate, highly-skilled physicians 

and surgeons to employ techniques designed to produce 

the best outcomes and highest quality care.

are a

Come. See. Believe. The New Surgical Pavilion At Shore.
MEDICAL
CENTER

Our Passion Makes Us The BestShoreMedicalCenter.org | One East New York Avenue, Somers Point, NJ | 609.653.3500
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James J. Leonard Jr., Esq.
Publisher/CEO of The Boardwalk Journal

 R
 Upon graduating from Villanova University School of Law 
in 2001, Mr. Leonard became an associate at a well-known 
Camden County law firm specializing in criminal defense work.
 In 2002, Mr. Leonard was one of three attorneys on a 
defense team that successfully represented two defendants in 
separate capital murder cases, one in Camden County Superior 
Court, the other in Burlington County Superior Court.
 In October of 2002, Mr. Leonard left the firm and started 
his own practice at the age of 28, specializing in aggressive 
criminal defense litigation.
 In 2003, Mr. Leonard won two jury trials that helped 
establish his reputation as a highly skilled trial attorney.
 In one case, Mr. Leonard represented a Camden man who 
was charged with possession of a firearm and distribution 
of heroin in a school zone. In another case, Mr. Leonard 
represented a member of the Pagans motorcycle gang who 
was charged with armed robbery and various other offenses.
 In both cases, the juries found each defendant not guilty of all charges.
 Later that year, Mr. Leonard successfully represented a woman 
who was charged with aggravated assault and weapons offenses 
after allegedly stabbing a man outside an Atlantic City casino.
 An Atlantic County Superior Court Judge found the woman 
not guilty by reason of insanity.
 In 2004, Mr. Leonard successfully represented Vincent 
McDaniels, a/k/a Omar Salaam, the reputed former head of the 
Salaam’s, a well-known Atlantic City drug gang. Mr. McDaniels 
was charged as a drug kingpin in a massive 154-count indictment 
and faced life in prison if he was convicted at trial.
 Mr. Leonard aggressively negotiated a plea bargain for Mr. 
McDaniels and had 152 of the 154 charges dismissed, including 
the kingpin charge and Mr. McDaniels was released from prison 
after serving four years and six months.
 Later that year, Mr. Leonard’s services were retained by 
Grammy Award winning rap star Kimberly “Lil’ Kim” Jones to 
help her secure an early release from the Federal Detention 
Center in Philadelphia, where she was serving a sentence 
following a perjury conviction in New York.
 On July 3, 2006, the federal Bureau of Prisons gave Ms. 
Jones an early release.
 In April of 2007, Mr. Leonard was retained to represent a 
Salem County man named Terry Oleson, who was suspected 
of murdering four prostitutes and dumping their bodies in a www.LeonardLawGroup.com

When results matter, call one  
of South Jersey’s Premier  

Criminal Defense Attorneys

Attorneys At LAw

(609) 345-5800

Aggressive  
trial attorney

drainage ditch behind a stretch of seedy 
motels on the Black Horse Pike in West 
Atlantic City in November of 2006.
 Mr. Leonard aggressively fought for  
Mr. Oleson’s release from jail, telling the 
Press of Atlantic City that Oleson’s bail was  
“a ransom”. Mr. Oleson was eventually  
freed from jail, and murder charges against 
him have never been filed.
 In April of 2009, Mr. Leonard would be 
retained to represent a Philadelphia man 
named Anthony Nicodemo, described by the 
FBI as a solider in the Bruno / Scarfo La Cosa 
Nostra Crime Family and a close associate of 
mob leader Joseph “Skinny Joey” Merlino on 
racketeering charges stemming from a $60 
million-dollar gambling / loan sharking ring that 
was operating inside the Borgata Hotel and 
Casino in Atlantic City.
 After twelve-months of aggressive plea 
negotiations, Mr. Leonard was able to convince 
the Judge to suspend Mr. Nicodemo’s 5 Year 
sentence over the vehement objection of the 
Deputy Attorney General and Mr. Nicodemo 
was not sent to state prison.
 In November 2009, Mr. Leonard successfully 
defended a man charged with murder in 

 In September 2011, Mr. Leonard 
successfully represented a man who was 
charged in the United States District 
Court, District of New Jersey with 
embezzling $458,000.00 from a sitting 
United States Congressman over 
a period of 15 years.
 Under federal sentencing 
guidelines, the man faced 
a sentence of 46-57 
months, but Mr. Leonard 
filed an application with 
the Court seeking a 
downward departure and 
the motion was granted.
 The defendant 
received a sentence  
of 30 months.
 The scope of  
Mr. Leonard’s practice 
and his reputation have 
evolved significantly 
over the last decade, 
but the primary focus is 
and always will be aggressive 
criminal defense litigation 
for defendants charged in 
Juvenile Court, Municipal Court, 
Superior Court of Federal Court.

R

Camden County Superior Court. After a three-
week jury trial, Mr. Leonard’s client was found 
not guilty of committing the murder.
 In 2010, Mr. Leonard was retained as counsel 
for Samantha “Sammi Sweetheart” Giancola, star 
of MTV’s hit show The Jersey Shore. Mr. Leonard 
handled all contract negotiations between 
MTV and Ms. Giancola and successfully had an 
assault charge against her dismissed following an 
altercation in a Miami nightclub.
 In May of 2010, Mr. Leonard was retained 
to represent Nicodemo Scarfo Jr., son of jailed 
Philadelphia / Atlantic City mob boss Nicodemo 
“Little Nicky” Scarfo on racketeering charges 
based out of Morris County.
 Later that year, Mr. Leonard was retained by 
Joe and Melissa Gorga to handle their contract 
negotiations with the Bravo TV network 
regarding the Gorgas joining the popular 
reality television show The Real Housewives of 
New Jersey. Rich and Kathy Wakile, who like 
the Gorgas, joined The Real Housewives of New 
Jersey, also retained Mr. Leonard.
 Mr. Leonard appeared in two episodes of  
The Real Housewives of New Jersey / Season 3 and 
is scheduled to appear in at least one episode of 
Season 4, scheduled to air in 2012.
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Home for the holidays with the 
Wakile family, as they reveal their 

holiday traditions, old-world family 
values, and their plans for the future   

by Veronica Dudo
Photographs by Adlai Carrasco

athy Wakile — a loving wife, mother, 
sister, cousin, and friend — has had quite 

a year. After debuting on season three of 
“The real Housewives of new Jersey,” she can 
now add reality tV star and businesswomen to her 
repertoire. While she’s still getting accustomed to 
her newfound fame, there’s one thing that remains 
unchanged — her commitment to maintaining 
the same values and principles her family has 
always followed.    
 “it’s been my priority to make a very stable, 
healthy home life,” explains Kathy, who has been 
married to her husband rich for twenty years. 
together, they’re the proud parents of 17-year-old 
Victoria and 15-year-old Joseph, who also appear 
on the reality tV show. it’s truly a family affair for 
the Wakile’s, who are extremely close. so close 
that viewers saw other cast members repeatedly 
referred to them as the Cleaver’s, the iconic 1950’s 
tV family.
 “What you see is who we are,” rich explains.
 “maybe we’re a modern-day Cleaver’s,” 
admits Kathy, adding that her family isn’t perfect 
and certainly has their moments, but attributes the 
comparison to her childhood influence. “i grew up 
with those types of tV shows, so i guess that’s my 
image, that’s what i strive to be like. i think that’s 
missing in today’s society; there’s nothing wrong 

modern 
family

The Wakile Family
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with sitting around and having a meal together.”
 Kathy grew up in Passaic County, n.J. and rich was born in 
Beirut, Lebanon. she met rich in her early 20s while on a plane 
headed to Florida. she was vacationing with a girlfriend while rich 
was on his way to a business convention.
 “on that trip, we became friends right away, we just clicked 
personality-wise,” she recalls of their first encounter, “he had me 
laughing the whole time.”  
 After their first meeting, they dated for a year, became engaged, 
and then got married. Kathy says the couple began their lives sharing 
the same principles. “He was hardworking, ambitious, had old-
fashioned values, he had a lot of respect for me. He was different than 
anyone else i had ever met,” she said.
 rich’s journey to America and his father’s tenacity helped shape 
his outlook on life. rich’s father came to the united states and worked 
very hard to give his family a better life. The lessons rich’s father 
taught him remain with him today. “He came here with nothing and 
16 months later, he bought a house, he furnished it, and he brought 
me, my three other siblings, and my mom from Lebanon. He instilled 
a lot of work ethics into us and if i didn’t take that and move forward 
with it and do better, everything that my dad did would have been in 
vain because he didn’t bring us here to fail.”

 rich passes those same values to his children. “i want them to be 
happy, i want them to try different things with limits and respect, and 
i want them to eventually have the family life that we’ve created for 
them. i want them to find their significant others and enjoy what we 
enjoy together.”
 rich and Kathy had their children make some very serious 
promises on national tV, by writing and signing contracts involving 
issues that all teenagers face. it was one of the most talked about 
episodes during season three of “The real Housewives of new 
Jersey.” Victoria, a senior in high school, says she’s written and signed 
the contracts since as early as she can remember and believes they’re 
a great idea. “Basically, we’re promising ourselves and our parents that 
we will not experiment with drugs and alcohol in an abusive way.” 
 rich says he always wants to keep the lines of communication 
open with his children, and feels the contracts are a good way to teach 
responsibility. “Contracts are binding, are written, and it’s something 
that people refer to in case a partner or an associate forgets what they 
signed on the dotted line for. That was one of the things that i wanted 
to do with my kids and i wanted to always talk to them about drug 
abuse and what’s out there … and respect.”
 Another episode that generated a lot of buzz was the Thanksgiving 
Day episode. Kathy baked homemade desserts to bring to her cousin-

in-law and fellow cast member, melissa gorga, who was hosting the 
holiday. Kathy’s creative creations were a smash hit, and soon she 
was getting requests from friends and family to make her tasty treats.  
Compliments continued and Kathy started thinking about pursuing a 
career in the food industry. she’s now in process of partnering with a 
company to launch her own dessert line. 
 “We’re working together to try and come up with a line that would 
be these individual size pastries and desserts with my recipes,” she 
shares about her new business endeavor. in addition to these mouth 
watering sweets, she wants to release a premixed cocktail for those 
that want to drink their dessert. “i put the flavor of the red Velvet 
Cake into a beverage; it’s called the red Velvet Cosmo. sometimes, 
we have to choose between our cocktails or dessert, so this is the best 
of both worlds.” 
 Kathy expects the cocktail to be out in time for the holiday season. 
While Kathy’s business opportunities have been an adjustment for 
the family, Joseph says he is happy to see his mom doing what she 
loves. “i am 100% on board with my mom,” he said. “i am proud of 
her. it sucks for me and my sister that we have to share her with the 
world, but that’s life. We have to let her move on with her ventures and 
wishes, and we support her 100%.”
 Kathy made the decision to be a stay at home mom after Victoria 
was born, and says it was the best arrangement for her family. she recalls 
what prompted her choice. “until you really experience it, you have 

no idea how strongly you are going to be attached. it’s indescribable. it 
overwhelmed me and took over. i never thought i would be that great 
of a mom. it was just natural. it’s a selfless unconditional love that you 
don’t even think about, and i never understood the extent of that until 
i became a mother.”
 Through the years, rich has supported Kathy’s decision. “most 
guys say, ‘oh my wife is home and i’m the one doing all the work,’ 
but they have to realize that running a household and raising children 
with the same quality mine have been raised that’s not an easy task 
today and i appreciated what she’s done, she’s appreciated what i do 
and we just love and respect each other.”
 in addition to the dessert line, Kathy and rich are considering 
opening a restaurant, but are still looking for the perfect space. in the 
meantime, Kathy is also encouraging women to find “the goddess 
in you” by cultivating your best qualities. “i feel that each woman 
has a goddess-like quality,” she explains. “Women need to look at 
each other, look at their best qualities, bring those out, and embrace 
those qualities. you may be wonderful in the boardroom, you may be 
wonderful as a homemaker, you may be a wiz out in the garden. you 
each have a goddess like quality.”
 This family of four sticks together through thick and thin. They 
even managed to triumph over tragedy when Victoria was diagnosed 
with a brain tumor at the age of 10 while vacationing in Florida for 
spring break.
 “it’s funny how fate really works, and your destiny is written. you 
just have to pay attention to the signs,” remembers Kathy. “i had just 
met my now very good friend and her husband. He’s a cardiologist in 
my town, our children know one another, and he was on vacation at 
the same time in Florida. i had their phone number in my bag and i 
said, ‘you know i’m going to call him.’” 
 Kathy called Dr. rex ghassemi and he set up an appointment for 
Victoria back in n.J. to be seen by a specialist. shortly after, Victoria 
was in surgery for 10 hours to remove the tumor and the family found 
out it was benign.
 “There was just this light that shined around her,” Kathy said. “it 
was amazing. she broke all of the recovery records and the doctors 
were all amazed. And she never once complained.”
 The experience was life changing for Victoria, who gained a vital 
new outlook. “i understand the meaning of life, and i learned it at 
such a young age,” she said. in addition to realizing that important life 
lesson, she also discovered she was a lot tougher than she thought. 
“i’m a fighter, and i’m not afraid to say it because, not only did i fight 
through that in my life, but i do work really hard in school. i feel like 

Kathy Wakile, star of  
“The Real Housewives of New Jersey”

Victoria Wakile

Joseph Wakile
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Cooper Levenson attorneys Lynne Levin Kaufman, Russell L. Lichtenstein and Lloyd D. Levenson 
at G2E, the world's premier casino-entertainment event, in Las Vegas, October 2011 

a fighter. That’s what i’ll be all my life and it’s rewarding to me when 
i get the things that i work hard for.”
 The family is still adapting to their newfound celebrity statuses 
as they branch out and try new ventures. “i’m working on doing an 
eyeglass frame line,” explains rich, who says people continually ask 
him where he gets his eyeglass frames. now, he wants to add some 
high fashion to a necessary accessory. “i want to take the geek and 
make him chic.”
 Victoria is looking at colleges, and has already made the 
decision to stay at home for now. “i’m so close to my family that i 
can’t imagine leaving them just yet, she revealed. “When i know for 
sure i’m ready, i’ll go away.”
 she’s planning on pursuing a career in the medical field, and 
is working with Dr. ghassemi in his office. “He not only helped 
save my life, but he has helped me decide what i want to do with 
my life,” she explained.
 Kathy and rich are very proud of their children, and say 
they are elated to have the opportunity to display a modern-day 
loving family on television. season four of “the real Housewives 
of new Jersey” just wrapped, and the Wakile’s believe it’s their 
best one yet.
 “it’s got a lot of surprises in it,” shares Kathy. “you’re going to 
see my family’s storyline even more, with a little bit more with my 
mom, a little bit more of my sister, my kids — you’re going to see 
us taking a vacation or two, and how relationships are developing 
with the other ladies.”
 The Wakile’s rented a summer place in mantoloking shores 
on the bay, which kept their son Joseph very busy. “i had friends 
that were near us, and we were on the water and every day. i would 
just hang out, kayak, paddleboard — every action sport i love and 
enjoy to do,” he said.
 The life Kathy and rich have worked together to build has 
had a simple theme, which Kathy reveals. “my husband and i have 
taken our old-world upbringing, values, and morals, and tried to 
make them work in the modern-day life.” 
 That foundation has been working for the Wakiles, who are 
excited to continue to show the world what they’re proud of the 
most — each other. The family’s successful relationship is based 
on a great recipe of love, respect, commitment, and understanding. 
For them, life is truly a family affair.           
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Five years after four women were brutally murdered in a heinous crime  
that remains unsolved, invisible lives, invisible deaths, and the underbelly  

of America’s favorite seaside playground is explored…

by Danielle Davies

The Forgotten Four :

Five Years Later

W
ith community revitalization initiatives, the always-fun casinos, and a fantastic shopping destination at the 
walk, Atlantic City is striving to put their best face forward. But it’s not all fun and games in this city that’s 
“always turned on.” there is a dark underbelly to America’s Playground that cannot be denied, no matter 
how many shimmering neon lights surround it.  

 According to data from neighborhoodscout.com, Atlantic City boasts one of the highest crime rates in the 
country when compared to other cities of the same size. According to the site, “few other communities of this size 
have a crime rate as high as Atlantic City.” it’s something to think about as you’re loading up on sweaters at J.Crew. 
 in fact, one of the most notorious crimes associated with Atlantic City in modern history remains unsolved. five 
years ago, the bodies of four women were found behind the golden key motel, a shabby establishment located 
among a row of seedy motels on the Black horse Pike leading into Atlantic City. while a poll conducted by the 
richard stockton College of new Jersey in may 2011 cites reducing crime as the number one concern of the 400 
Atlantic City residents polled, the murderer of these four women remains at large.

Barbara Breidor Kim Raffo Molly Jean Dilts Tracy Ann Roberts
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 The four women — Kim raffo, Barbara Breidor, molly Jean Dilts, 
and tracy Ann roberts — were all mothers and left behind a total of five 
children. All were found with their socks and shoes removed, face down 
in a ditch, with their heads pointed towards Atlantic City. The women 
ranged in age from 20 to 42, and, while they were discovered in the same 
ditch — approximately 60 feet apart from one another according to 
information from America’s Most Wanted — they were murdered over the 
course of a few weeks. some of their bodies were so badly decomposed 
when they were found that it was hard to get an exact date of death for 
them. Their children have all spent the past five years without their 
mothers, and no one can tell them who killed their moms or why.
 These four women weren’t heading up the PtA or arranging dance 
lessons for their daughters. They were all prostitutes living on the brink 
of society, having fallen so hard from the lives their loved ones dreamed 
for them that they truly couldn’t get back up. They were women who 
made bad choices and who fell victim, for whatever reason, to the lure of 
society’s underbelly; drugs and alcohol. But, surely 
it didn’t start out that way. no one ever 
wakes up and decides they want 
to be so addicted to drugs that 
they’d rather sell their body 
than feed their baby. But it 
happens. And it happened 
to these four women long 
before a murderer gave them 
their deaths in common. All 
four women found their way 
to Atlantic City through an 
unfortunate series of events 
that started with drug or 
alcohol addiction, and ended 
in murder. Their killer is still 
free. should it matter that all 
four women were prostitutes? 
it shouldn’t. But unfortunately, it probably does.
 While considered the “oldest profession”, prostitution is illegal, 
morally frowned upon, and downright dangerous. Prostitutes are 
on their own, living without paychecks, healthcare, or even police 
protection. While police crack down on illegal prostitution via prostitute 
“sweeps” — a method of identifying prostitutes via undercover officers 
posing as customers or “johns” — and reverse prostitute sweeps, where 
officers arrest the customers, these methods serve to deter women 
from prostitution, not to protect them. Add to this the fact that their 
jobs offer them little in terms of credibility — The Boardwalk Journal 
publisher and attorney James Leonard Jr. even referred to prostitute 
Denise Hill, when she contributed testimony to this case, as “the very 
definition of reasonable doubt”— and prostitutes are easy prey. 
 According to Cnn.com, when the green river Killer, gary Leon 
ridgway — a serial killer who murdered over 46 prostitutes — was 
being prosecuted, ridgway said he targeted prostitutes, “because 
i thought i could kill as many as i wanted without getting caught.” 
And therein lies the biggest of the problems. each of the Atlantic City 
victims were already missing from lives where people kept track of 
them. it wasn’t surprising for any of them to disappear for a few days. 
in fact, only two of the four victims were even reported missing by the 

time their bodies were found. 
 The life of a prostitute is often overlooked by the rest of society, 
and their deaths are no exception. At no time during my research of 
this case did i come across a single offer of a reward for information 
leading to the killer. And, while there have been leads and speculation, 
and police initially questioned several suspects  — most notable of all 
being terry oleson — no arrests have ever been made.
 “terry oleson was an innocent man and we proved that,” 
said Leonard. “But, what i would like to know is where is the press 
conference from the prosecutor on this case asking the public for 
help, where is the reward? These women have been forgotten and that 
is every bit as tragic as their murders.”
 At one point, the Atlantic City case has been linked to other 
well-known prostitute cases. Prior to the discovery of the murdered 
prostitutes in Atlantic City, there were another set of murdered 

prostitutes discovered in Atlantic City earlier in 2006. 
Veronica Fields and Karen Luongo 
were each found in their homes 
with their throats slashed. A third, 
undisclosed victim, survived a 
similar attack. While officials 
denied that this attacker is the 
same person responsible for the 
murders of raffo, Dilts, Breidor, 
and roberts, the fact that six 
prostitutes were murdered within 
a few miles and months of one 
another is cause for speculation. 
    Another case that seemed 
connected happened thousands 

of miles away. Between october 
30 and December 10, 2006, five 

prostitutes were found murdered in ipswich, england. two of the 
women were confirmed to have been asphyxiated. in December 
2006, ipswich officials began to eye Atlantic City for possible links 
to the murders. However, besides the victims being prostitutes and 
some similar causes of death, the cases were found to be unrelated, 
and the “ipswich Killer”, steven gerald James Wright was convicted 
of the murder of the five ipswich prostitutes in February of 2008.
 The most compelling similar case is that of the Long island serial 
Killer. While this case initially began with the search for a missing 
prostitute, 24-year-old shannon gilbert, it led to the gruesome 
discovery of four female prostitutes who had been murdered and 
placed in burlap bags on the coast of gilgo Beach in Long island. All 
of the women, who had advertised services on Craigslist, had been 
strangled. There was immediate speculation that the case was related 
to the Atlantic City case. While officials deny that there is a connection 
due to the discovery of several more corpses — including those of a 
man and a small child — others are not so sure that at least the first four 
bodies found in Long island aren’t the work of the Atlantic City killer. 
 Hugh Auslander, widow of Atlantic City victim Kim raffo, is 
in touch with some of the families related to the deceased women in 
Atlantic City, as well as Long island. They are all desperate for answers 
and for closure, and they see a connection between these two sets of 
murdered women. 

Christopher A. Brown is board certified by the Supreme Court of  New Jersey as a civil trial 
attorney. This is a distinction held by only 3% of  the attorneys in the state of  New Jersey.

Mr. Brown is also a decorated United States Army veteran who proudly served his country during 
Operation Desert Storm and was called upon once again during Operation Iraqi Freedom.  

Quality Legal Representation with Compassion & Integrity

Making a Difference in Our Community

3123 Atlantic Ave.
Suite 201
Atlantic City, NJ
P: 609.344.8270

F: 609.344.8271
E: cbrown@cbrownlaw.org

www.cbrownlaw.org

Honesty
 Integrity
  Loyalty

A Name 
 You Can
  Trust

 “There was a cluster of four girls in Atlantic City and then another 
cluster of four girls in Long island,” Auslander explained. Auslander also 
finds the timeline to be eerily telling. By all accounts, the murders in Long 
island were spread out between the mid to late 1990s up to 2010. The only 
year there are no connected missing persons reported or found murdered 
in Long island is in 2006, the year of the Atlantic City murders. 
 An additional twist to the Atlantic City and Long island murders 
is, strangely, the developments have made it on the social media web 
site Facebook. Although their bodies were found years ago in some 
cases, online “profiles” have recently been established for each of the 
four Atlantic City victims, as well as Amber Lynn Costello, one of 
the Long island victims. The profiles of each of the women is sparse, 
but all of the Atlantic City victims are Facebook “friends” with each 
other, and all feature a link to the memorial page of Anne marie 
Fahey, an Atlantic city woman who was found slain in 1996 by her 
lawyer boyfriend. The profile of molly Jean Dilts also shows that 
she is “friends” with Amber Lynn Costello, a Long island victim, in 
addition to the other Atlantic City victims. Dilts is the only Facebook 
connection to the Long island victims. While the connection 
between the profiles and a murderer is unlikely, it is another example 
of someone seeing the ties to the two sets of murders. 
 Finally, there is the disturbing case of convicted killer steven 
Hayes. Hayes was sentenced to death on november 8, 2010 for 
the brutal 2007 triple murder of Jennifer Hawke-Petit and her two 
daughters in Connecticut. While Hayes worked with an accomplice, 
Joshua Komisarjevsky, in the attack on the Petit family, there is 
speculation that those murders were not his first. in letters confiscated 
by prison officials, Hayes, writing to an unidentified woman known as 

“Lynn”, brags that he had killed before. According to a letter leaked 
to the New Haven Register, Hayes boasts in detail about killing 17 
people. How does this relate to the Atlantic City murders? in each of 
the purported killings committed by Hayes, he admits to collecting 
trophies. His trophies of choice: shoes.
 According to the New Haven Register, in the Petit murder trial, 
“it was revealed Hayes has a sexual attraction to women’s shoes, and 
collected them.” This hasn’t gone unnoticed by Hugh Auslander. While 
he is not kept apprised of the investigation of his wife’s murder by 
officials, Auslander, nevertheless, remains active in online communities 
of family members and others like him who study the case on their 
own. According to Auslander, the mention of 17 deaths by Hayes fits 
perfectly into his Atlantic City/Long island theory of a single killer. 
 “Three could be the Petit family, ten the Long island victims, and 
four from Atlantic City (for a total of 17)”, explained Auslander, who 
definitely thinks Hayes’ admission is worth looking into. According 
to sources, officials have declined to say whether Hayes’ purported 
crimes are being investigated. 
 yet, all of the above theories are just that … theories. in a case 
where the victims — raffo, Dilts, Breidor, and roberts — were 
almost invisible to society when they were alive, their murders have 
done little to change life as we know it in Atlantic City. The community 
knows very little more now than it did when the murders occurred 
five years ago. Perhaps one of the aforementioned theories will pan 
out, and the relatives of the victims can finally have some closure. For 
now, mere speculations are the only things these grieving families can 
cling to until this mysterious cold case is finally solved.                

The Forgotton Four

All four women found their way to Atlantic City 

through an unfortunate series of events that 

started with drug or alcohol addiction, and 

ended in murder. Their killer is still free. Should 

it matter that all four women were prostitutes? 

It shouldn’t. But unfortunately, it probably does.



you need to buy a few out of the ordinary items: an out-of-print book about  wildlife in 
Antarctica, a photograph of the Breaker’s Hotel where your parents honeymooned in the 
40s, and a Darth Vader PeZ dispenser to add to your star Wars collection. you scratch your 
head because this is an order that even Amazon may not be able to deliver. so, where do 
you go to get these items and literally thousands of other unique finds? in Atlantic City, 
Princeton Antiques & Books is your mecca for just about anything old, odd, and unusual.

      Located across several store fronts on Atlantic Avenue, the antique store has been a fixture in the Chelsea 
neighborhood for almost 50 years. in 1966, the senior robert ruffolo selected the location after moving his 
antique business from Princeton, new Jersey (thus the name of the store). since then, the store has grown to 
house thousands of items, including rare books, out-of-print books, antiques, and an extensive collection of 
Atlantic City-related photographs and memorabilia.
      The current robert ruffolo, proprietor and local historian extraordinaire, originally joined his father in 
1973 to help out with the business. ruffolo was not only quickly smitten with the antique business, but the 
area as well. “After a few months of the beach, boardwalk, and Atlantic City in general, i was here to stay,” 
explains ruffolo, surrounded by a sea of antiques and books.
     today, the store is still a family affair. in addition to ruffolo himself, you can regularly find his wife, Joyce, and 
one or all of their five children in the store filling on online orders, cataloguing inventory, and helping customers 
find a particular treasure. Literature, history, and collectables are in the ruffolo blood line, and it shows in how 
they handle their books and the people who request them. For example, if a customer comes into the store to 
ask for a certain Western genre book, ruffolo knows exactly where in the many floor to ceiling shelves the book 
is located and sends his son to happily retrieve it.  in addition to family, six employees also work at Princeton 
Antiques to catalogue and ship orders all over the world since 95% of the business is now online.
     so, what exactly can you find within the walls of Princeton Antiques?  First and foremost are the books. 
Thousands of books overwhelm you as you enter the store. According to ruffolo, over 250,000 books are on 
the premises.  in today’s world of downloads and Kindles, it is amazing to smell old, dusty book pages and 
musty leather bindings — something that future iPod generations may never experience. ruffolo’s oldest 
possession is an almost perfect calf-skin, leather bound French book from 1627.  in addition, the rare book 
maven owns over 500 copies of Jane Austen novels — his own personal “addiction,” 75 copies of Dumas’ The 
Count of Monte Cristo, as well as an extensive collection of Atlantic City related books written from the 1800s 
to the present. 
     As a book dealer, ruffolo has gained knowledge and experience in many subjects over the years because of 
the collectors he deals with and the subjects of the books. ruffolo has provided out-of-print and rare books for 
students doing thesis research, collectors in general, people who just want a copy of a particular title, and even 
movie production companies looking for specific items like identical, 19th century leather bibles needed for a 
15-second shot in a movie.
     subjects and titles are many, but what are most people looking for when they browse through the shop or 
go online? ruffolo notices that media trends many times create an interest in a particular book, book genre, or 

A unique fixture in Atlantic City for decades,  
Princeton Antiques & Books overflows with vast  

treasures and steadfast family traditions

by Molly Golubcow

The Princeton Antiques  
& Books family
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photo. For example, the current popularity of the “Boardwalk empire” 
series on HBo has increased requests for items about nucky Johnson 
— shots of the ritz Carlton, women on the Boardwalk in flapper-style 
attire, and other images from that era in Atlantic City. When the Titanic 
was a hit movie, ruffolo noticed an increased interest in books about 
the ship and the history of the disaster.  
     not only does Princeton Antiques provide access to thousands of 
books, but customers also get information about the item they want 
and why it is rare.  Former Atlantic City resident, richard materio, 
knew exactly where to go when he could not find a photographic 
history book of Atlantic City that he needed.  ruffolo explained 
why the book was out of print and how he got the copies. Thanks to 
Princeton Antiques, materio not only got the book he needed, but 
ruffolo’s explanation as well. According to materio, “i could not find 
a copy of the book anywhere, but Princeton Antiques had several. i 
had to pay a little more for the book, but it was worth the price to be 
able to get a gift that would put a smile on someone’s face.”
     in addition to the books, books, books, Princeton Antiques will 
wow you with their photo collection. over 50,000 images of Atlantic 
City that ruffolo and his staff will help you sort through. The mostly 
black & whites are categorized in 3-ring notebooks that line multiple 
rows of book shelves.  each notebook is labeled by subject such as AC 
Boardwalk, Hotel Chelsea, miss America, and many more.
     For example, if you want a rolling chair photo, you can go online and 
fill out a photo request form and let Princeton Antiques staff look for 
you. if you are in the store, you can actually browse through the books 
yourself until you find the shot that you like. A chair from the 50s, with 
or without people in it, in front of a shop, facing the ocean...  it’s up to 
you. When you find the one, you can request a copy of the image in the 
size that you want. yes, only a copy.  ruffolo will not part with any of his 
original photos. He is willing to share his extensive collection with the 
world, but only if he retains the original. in the long and colorful history 
of Princeton Antiques, ruffolo has made only one exception.
     “i sold an original photo to Vicki gold Levi because her father was 
Al gold, the official photographer for Atlantic City from 1939 until 
1964. Al took that photo of Joe Hackney jumping out of a dirigible. Al 
won an Associated Press photo award for that shot. That’s why i sold 
it to Vicki. no other exceptions.”
     A reoccurring theme that prevails throughout the inventory in 
Princeton Antiques is Atlantic City, of course. Whether a photo of the 
1956 miss America lineup in swimsuits posing on the Boardwalk or 
swizzle sticks from the once upon-a-time traymore Hotel, you can find 

it at Princeton Antiques.  ruffolo and his family have sand in their shoes 
and they love their city. Contrary to other local businesses that have 
left Atlantic City and have gone “off shore,” Princeton Antiques stays 
in Atlantic City (as does the family who lives close to the business).  
ruffolo loves AC walk-ins because he can learn from the folks that 
come in by “absorbing their intelligence and their experiences.”  
     What he modestly neglects to mention is that he does the same 
for his customers by sharing his knowledge and love of Atlantic City 
subject matter. As Chairman of the Atlantic City Historical museum 
and possessor of one of the world’s largest collections of AC photos and 
memorabilia, ruffolo has contributed his knowledge to many books 
including Steel Pier: Atlantic City, Atlantic City - America’s Playground, 
and A Nostalgic Look at Jewish Businesses in and Around Atlantic City.

in addition to Atlantic City items and photos, the store is packed 
— floor to ceiling — with antiques including but certainly not 
limited to rotary phones, carnival glass, WWii collectables, 
figurines, deco vases, Hull pottery, vintage clothes, tiffany, and 

much, much more. When asked how many items are actually in the 
store, ruffolo smiles and says that...”you’ll just have to count them 
all yourself.”  if you are an antique buff or just want to be impressed 
by the sheer volume of items in the store, a stroll through Princeton 
Antiques is a must.  
     According to robert Jr., ruffolo’s son who shares his father’s love 
for literature, books, and AC stuff explains that many customers who 
come into the store are people in town visiting or playing at the casinos. 
robert Jr. sees the store as a welcome change to the glitter, glitz, and 
newness of the casinos where customers can spend some quiet time 
with books, Atlantic City memorabilia, and unusually interesting items.  
     Pam mulcahy of silver spring, maryland visited the Princeton 
Antiques store on a recent visit to Atlantic City. she was not only 
awed by the number of items in the store, but the variety as well. As 
she went up and down the aisles of treasures, mulcahy thought all 
the items on the shelves “...must have their own story to tell.” she felt 
so comfortable and “at home” browsing through the items and was 
pleased when she eventually found what she was looking for — a rare, 
cobalt blue salt dish to add to her collection.
     in addition to the wonderful finds inside of the store, many folks 
are taken in by the exterior of the building. A few years ago, Princeton 
Antiques received a grant from the CrDA to upgrade the facade of the 
building. now, you cannot miss it — painted with bright and bold colors 
the exterior has paintings of books in shelves as well as a silhouette of 
a young woman reading a novel. is she reading one of the treasures in 
ruffolo’s Jane Austen collection? you’ll just have to judge for yourself. 
The Princeton Antique storefront facade has become a talk of the town, 
and you can see visitors photographing the unique building when 
visiting Atlantic City along with old time must-take-a picture-of favorites 
like Lucy the elephant, White House subs, and the Boardwalk.
     What’s in the future for Princeton Antiques? ruffolo and his family 
plan to run the business as usual and keep the community engaged in 
his “…love of history, literature, nostalgia, and the printed word.” By 
the look of things, it appears that the store will continue to be a must-
see in Atlantic City for tourists and locals alike. Princeton Antiques 
is not just a brick and mortar retail store. it’s a source for wonderful 
stories, unusual items, and lovely old books. so, make it a point to 
stop by the store yourself and satisfy all of your antique and rare book 
senses — smell it, touch it, and feel the history.                                   
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The dining guide
“You can tell you ate too much for Thanksgiving  

when you have to let your bathrobe out.”
— Jay Leno

ALWAys Buy tWo or tHree  
smaller birds rather than one large bird. 
you can go traditional on one turkey, and  
 be creative on another. turkeys were one 

of the staples of pre-Columbian mexican cuisine, 
so naturally, mexican flavors have an affinity with 
turkey. step outside the box this year. try using some 
jalapeños, limes, or even tequila in your dishes. use a 
dried chili rub on your turkey, or my absolute favorite, 
place a beautiful oaxacan mole (moo-lay) sauce on 
the table. your guests will be blown away. 
— Chef James Avery, Dos Caminos

mAKe A sHoPPing AnD PLAnning List, 
and follow it. stick to basics and let other people 
help. Whether it means bringing hors d’oeuvres, 
side dishes, dessert, or helping clean up ... just 
say yes! Also, plenty of wine (good quality)  
is a must.
— Cookie Till, Steve and Cookie’s By the Bay 

WAsH tHe turKey tHorougHLy, tHen 
salt and pepper. Do not stuff. Cover the turkey with 
foil, and cook at 250 degrees per pound. remember 
to remove the foil for the last 15 minutes of cooking 
to brown. The temperature of the turkey should reach 
155 degrees. 
— Executive Chef Jim Kirk, Resorts Hotel and Casino

go to tHe DAy-oLD BreAD seCtion 
oF your supermarket.  most markets have them, 

although they are often relegated to an obscure 
area. When making stuffing, it is better not to use 
anything that is too fresh. By going to the day-old 
section, you get a bread product that is not only 
more appropriate, but you also save much needed 
dollars in these austere times.  
—  Executive Chef Georgeann Leaming  

Latz’s By The Bay

tWo WeeKs BeFore tHAnKsgiVing, tAKe 
your knifes to get sharpened. Always, always, always 
make an extra pan of stuffing. sleep in, have dinner 
at noon, then wash hands so not to get the remote 
control greasy. you don’t want to have a problem 
changing channels between football games.  
— Chef J.D. Austin 

Turkey Day Tips
Make your Thanksgiving Day a culinary success  

with these creative tips from local chefs
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Cranberry relish
 2 cups fresh cranberries 
 1/2 cup sugar 
 1/2 cup verjus or 3 tablespoons lemon juice 

 in a small saucepan, combine all the ingredients. Bring to a boil, then lower to a simmer. Continue to cook until the mixture is thick 
and the berries are glazed. Allow to cool. transfer to a covered container and refrigerate until needed.

The dining guide Local Restaurant Guide

6ix A bistro
Park Place & The Boardwalk 

Bally’s Atlantic City 
Atlantic City, nJ 08401

609-340-1555

AC Country Club Tap room  
bar & Grill

1 Leo Fraser Dr.
northfield, nJ 08225

609-236-4465

Airport Grill at Christi’s
6415 Delilah road  

egg Harbor township, nJ 08234
609-383-2700

Angelo’s  
Fairmount Tavern

2300 Fairmount Ave 
Atlantic City, nJ 08401

609-344-2439

Angeloni’s II 
2400 Arctic Ave 

Atlantic City, 08401
609-344-7875 

Arturo’s
Park Place & The Boardwalk 

Bally’s Atlantic City
Atlantic City, nJ 08401

609-340-6709

Atlantic City  
bar & Grill

1219 Pacific Ave  
Atlantic City, 08401

609-348-8080              

bruno’s bistro by The bay  
at Caroline’s

450 Bay Avenue
somers Point, nJ 08244

609-601-2212

buddakan
1 Atlantic ocean

The Pier shops at Caesars
Atlantic City, nJ 08401

609-674-0100

Café 2825  
2825 Atlantic Avenue 
Atlantic City, 08401

609-344-6913  

Carmine’s 
2801 Pacific Ave. 

The Quarter @ tropicana 
Atlantic City, nJ 08401

609-572-9300

Casa di Napoli
801 Boardwalk

showboat Casino Hotel 
Atlantic City, nJ 08401

609-343-4340

Savory Squash Soup

3 3/4 pounds pumpkin or butternut squash 
1 acorn squash (about 1 3/4 pounds) 
6 tablespoons (3/4 stick) unsalted butter 
1/2 teaspoon kosher salt 
1/8 teaspoon freshly ground white pepper 
1/4 teaspoon ground nutmeg 
1   white onion (about 4 ounces), peeled, 

trimmed, and finely diced 
1/4 teaspoon ground ginger 
1/8 teaspoon ground cardamom 
4 cups chicken stock or vegetable stock 
1 cup heavy cream 
1 sprig fresh rosemary 

This scrumptious soup from award-winning chef Wolfgang Puck  
is sure to impress your guests this autumn season   

Enjoy!

 Preheat the oven to 350 degrees F. Cut each squash in half and discard the seeds. Brush cut sides with 2 tablespoons of melted 
butter. season with salt, pepper, and nutmeg. Arrange the squash cut side down on a rack placed in a baking tray and bake until tender, 
about 1 1/2 hours. Cool, scoop out the insides of the squash, and puree the flesh in a food processor. reserve. (you should have about 
4 cups of pureed squash.)

 in a medium stockpot, melt the remaining 4 tablespoons of butter. over low heat, sweat the onion. Do not allow it to brown. Add 
the pureed squash and cook over very low heat until heated through, stirring occasionally. Do not allow it to bubble up. season with 
the salt, pepper, ginger, and cardamom. Pour in the stock and bring to a boil, still over low heat, stirring often. Cook about 20 minutes.

 in a small saucepan, heat the cream with the rosemary sprig. remove the rosemary and pour the cream into the soup. transfer to 
a blender or food processor and process, in batches, for 2 or 3 minutes. Adjust the seasoning to taste.

 to serve, ladle the soup into heated bowls. Place a tablespoon of cranberry relish in the center.

 Note: If desired, bake small squash until tender, scoop out, and use as individual serving bowls.
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The dining guide

Chef vola’s
111 south Albion Place 

Atlantic City, 08401
609-345-2022  

Chelsea Prime
111 s. Chelsea Ave.

 Atlantic City, nJ 08401
609-428-4545

Continental restaurant
1 Atlantic ocean 

The Pier shops at Caesars
Atlantic City, nJ 08401

609-674-8300

Cuba Libre  
restaurant & rum bar

2801 Pacific Ave. 
The Quarter @ tropicana

Atlantic City, nJ 08401
609-348-6700

DJ’s Steakhouse
Brigantine Blvd & Huron Ave. 

trump marina  
Hotel Casino

Atlantic City, nJ 08401
609-441-2000

Dock’s oyster House
2405 Atlantic Avenue 

Atlantic City, nJ 08401
609-345-0092

FIN at the Tropicana
Brighton & Boardwalk
Atlantic City, nJ 08401

609-340-4000

Fornelletto
1 Borgata Way 

Borgata Hotel Casino & spa
Atlantic City, nJ 08401

609-317-1000

Fred & ethel’s  
Lantern Light Tavern 

1 n. new york rd.  
smithville, nJ 08205 

609-652-0544

Gallagher’s Steakhouse  
at resorts

1133 Boardwalk
resorts Atlantic City

Atlantic City, nJ 08401
609-340-6555

Gino’s Pizza & Grill
1200 Atlantic Avenue

Atlantic City, nJ 08401
609-347-4747    

Girasole ristorante
3108 Pacific Ave.

Atlantic City, nJ 08401
609-345-5554

Local restaurant guide

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

johnnyscafeventnor.com  •  picklejarr@aol.com

Open Year Round For  
Breakfast, Lunch and Dinner

Come see our new Banquet 
Room with Piano Bar! 

Book Holiday Parties Now!
Upcoming EvEnts:

Thanksgiving Dinner 
november 24

seven Fishes Dinner 
December 24

new Year’s eve CelebraTion 
December 31

Giovanna and Johnny Liccio

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
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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

The dining guide

FIN
tropicana Casino and resort 

2831 Boardwalk
Atlantic City, nJ 08401 

800-345-8767 

Flying Cloud Café    
800 n. new Hampshire Ave

Atlantic City, 08401
609-345-8222   

Harbor Pines Golf Club
500 st. Andrews Drive

egg Harbor twp, nJ 08234
609-927-0006,  x 19

Harry’s oyster bar & Seafood
on the Boardwalk 

Bally’s Atlantic City
Atlantic City, nJ 08401

609-431-0092

Historic Smithville Inn
1 n. new york rd.

smithville, nJ 08205
609-652-7777

Il mulino New York
1000 Boardwalk at Virginia Ave. 

trump taj mahal Casino
Atlantic City, nJ 08401

609-449-6006

Irish Pub
st. James & Boardwalk 

Atlantic City, 08401
609-344-9063  

Izakaya modern Japanese Pub
1 Borgata Way 

Borgata Hotel Casino & spa
Atlantic City, nJ 08401

609-317-1000

Johnny’s Cafe
9407 Ventnor Ave. 
margate, nJ 08402

609-822-1789

Josephs restaurant at  
renault Winery resort 

72 n. Breman Ave. 
egg Harbor City, nJ 08215

609-965-2111

Knife & Fork Inn
3600 Atlantic Ave

Atlantic City, nJ 08401
609-344-1133

Latz’s by The bay
801 Bay Avenue

somers Point, nJ 08244
609-788-8838

Local restaurant guide

6415 Delilah Road, EHT, NJ • 609-383-2700

450 Bay Avenue , Somers Point, NJ • 609-601-2212

WEEKEND 
LivE  

ENtErtaiNmENt 
and 

DiNNEr  
SpEciaLS

TailgaTe SpecialS
for aLL tELEviSED  
SportiNg EvENtS

Daily Lunch Specials Starting at $5.95

Daily Dinner Special

Now 
Open!

Airport Grill 
at Christi’s

Bistro By The Bay
BRuNo’S

AT CARoliNE’S

$7 $5LargE 
pizzaS

pErSoNaL 
pizzaS

mama mia’s  
restaurant

6105 W. Jersey Ave.
egg Harbor twp., nJ

609-484-8877

manna restaurant
8409 Ventnor Ave. 
margate, nJ 08402

609-822-7722

max’s Steakhouse
mississippi Ave. & Boardwalk 

Atlantic City, nJ 08401
609-441-6777

mcCormick & Schmick’s
777 Harrah’s Blvd. 

Atlantic City, nJ 08401
609-441-5579

mia
2100 Pacific Ave. 

Caesar’s Atlantic City
Atlantic City, nJ 08410

609-441-2345

morton’s The Steakhouse
2100 Pacific Ave. 

Caesar’s Atlantic City
Atlantic City, nJ 08410

609-449-1044

Nero’s Grill
2100 Pacific Ave. 

Caesar’s Atlantic City
Atlantic City, nJ 08401

800-223-7277

ono - Pan Asian bistro
Boston & Pacific Aves

Atlantic City, nJ 08401
609-340-7220

Patsy’s Italian restaurant 
Boston & Pacific Ave. 

Atlantic City Hilton Casino resort
Atlantic City, nJ 08401

609-347-7111

P.F. Chang’s China bistro
2801 n. Pacific Ave. 

The Quarter at tropicana
Atlantic City, nJ 08401

609-348-4600

Polistina’s restaurant
777 Harrah’s Blvd. 

Harrah’s resort Atlantic City
Atlantic City, nJ 08234

609-441-5100

ram’s Head Inn 
9 West White Horse Pike  

galloway, nJ 08205 
609-652-1700

Mama Mia’s Ristorante

Mama Mia’s Ristorante, Pizza and Catering: where  
the locals enjoy fine casual Italian cuisine year round.

Awarded Best Crab Cakes at the shore.  
Best daily special. Favorite Italian Restaurant.

On and off premises catering • Brick oven pizzas 
Take-home ready cook dinner trays.

6105 W. Jersey Ave., Egg Harbor Township, NJ
(609) 484-8877 • www.mamamiasnj.com
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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.

man, i sure do love oysters. 
not a week goes by that i don’t 
reminisce about sitting on the 
water in Charleston, south 
Carolina watching the sun set, and 
chowing down on endless oysters. 
But in that instant, i was snapped 
back into reality by the incessant 
beeping of a text message on my 
phone. my complete anger turned 
to absolute delight when i read 
that my wife was taking me to the 
grand opening of Harry’s oyster 
bar and Seafood in Atlantic City.
 Just a few short hours later, 
we walked down the steps of the 
Bally’s Casino to find the recently 
renovated space on the ground 
level that houses the gorgeous 
Harry’s oyster bar. immediately, 
i was drawn to the raw bar 
showcasing the freshest clams, 
oysters, shrimp, crab, and lobster. 
i nearly skipped the host stand, 
jumped over the bar, and starting 
gnawing on the nearest shellfish. 
Thankfully, we chose to sit at a 
table near the window looking out 
to the courtyard in order for me to 
contain myself.
 i looked down at the menu, 
and the first thing i noticed was 
the awesome beer selection.  At 
least nine different drafts, 25 
twelve ounce bottles, and 13 large 
bottles, all reasonably priced from 
around the world. if Harry’s ever 
runs out of oysters, just look for 
the sad, italian kid in the corner 
happily drinking his sorrows 
away. Thankfully, Harry’s was 
fully-stocked, so i ordered a 
pint of the great Lakes Burning 
river Pale Ale and one of every 
type of oyster they had. The best 
thing about a great oyster bar is 
that the menu changes every day 
based on what is delivered fresh 
to the restaurant. Harry’s is no 
exception. This visit treated me 
to a sweet and salty selection of 
six oysters — from as south as 

the Chesapeake Bay in Virginia to 
as north as the British Columbia 
in Canada. Luckily, our culinary 
road trip also made pit stops in 
maryland, new york, and Prince 
edward island.  i was in pure 
ecstasy. it made me forget all 
about that Charles … whatever 
… town.
 if you have never had oysters, 
don’t be afraid. Just order up one 
Blue Point oyster from Long 
island, new york ($1.75) add a 
touch of the vinegary mignonette 
sauce, close your eyes, and shoot 
it down. The first one may be 
scary, but the second one will 
start your addiction. i’ll be 
honest, as soon as i finished my 
order, i begged our wonderful 
waitress tina to bring me another 
round. i was in all my glory. While 
i awaited my second helping, my 
wife dined on a luscious shrimp 
Ceviche Cocktail ($9) with 
avocado, onion, tomato, jalapeno, 
cilantro, and cured in lime juice. 
What a light and refreshing 
dish. Just then, an order of three 
outstanding, crispy Crab Cake 
sliders came to the table topped 
with a spicy remoulade dressing. 
(They didn’t last long.)  
 At this point, i was in 
full-feeding frenzy mode. i was 
sipping a uFo Hefeweizen beer 
and slurping more oysters, when 
i had completely forgotten that 
i ordered an oyster Po Boy 
sandwich ($10) for dinner. The 
scrumptious sandwich came 
with lettuce, tomato, more spicy 
remoulade, and topped with 
crunchy cornmeal-dusted fried 
oysters.  it was a perfect way to 
round out my oyster feast.  
 Admittedly, my wife isn’t 
the biggest oyster fan yet, so she 
ordered a heavenly seafood dish 
more suited to her tastes, Harry’s 
Clam Bake. What came to the 
table was beyond any of our 

expectations. When she removed 
the lid from that heated pot, 
we saw piles of clams, mussels, 
scallops, red bliss potatoes, 
chorizo sausage, a corn on the 
cob, and a one pound split lobster. 
Wow! The perfectly tender 
seafood was filled to the brim with 
the most aromatic and flavorful 
broth. The Clam Bake is a nothing 
short of a seafood lover’s dream.  
 Harry’s oyster bar and 
Seafood is the newest restaurant 
from the Dougherty family. They 
have brought us the Atlantic City 
institution of Doc’s oyster House, 
and they also run the legendary 
Knife and Fork. Their goal with 
Harry’s was to feature high-
quality, fresh seafood at reasonable 
prices, and the Dougherty’s have 
succeeded in every aspect. The 
grand opening of Harry’s was a 
rousing success, and there is no 
doubt that it will become a new 
staple in the local dining scene. i 
just hope they can save me a seat 
at the bar when i need my oyster 
fix. And if not, i have no problem 
sitting on the floor.

Anthony’s Out to Lunch 

hArry’s oyster BAr & seAfooD

Harry’s 
Oyster Bar 
& seafOOd
Bally’s Atlantic City
Park Avenue and the 
Boardwalk
(609) 431-0092
www.harrysoysterbar.com
HOurs:
sunday- thursday:  
12:00 p.m. - 10:30 p.m., 
Friday & Saturday:  
12:00 p.m. - 11:30 p.m.

menu:
Oysters change every 
day and are about $1.75 
a piece. the rest of the 
menu is some of the best 
and most reasonably 
priced seafood in all of 
Atlantic city.

tOny’s tip:
Harry’s has one of the 
best Happy Hour specials 
in the whole city, with 
$2 Bud light Drafts and 
$6 Pitchers, $5 Bloody 
Marys, 50¢ Wings, and $2 
Sliders during every nFl 
game. But my absolute 
favorite has to be Buck-a-
Shuck Wednesdays, with 
$1 Oysters from 4 - 6 P.M.

By anthony Previti

red Square 
2801 Pacific Ave. 

The Quarter @ tropicana 
Atlantic City, nJ 08401

609-344-9100

reflections Cafe
777 Harrah’s Blvd. 

Harrah’s resort Atlantic City
Atlantic City, nJ 08234

609-441-5100

Sage
5206 Atlantic Ave. 
Ventnor, nJ 08406

609-823-2110

Scarduzio’s Steak/Sushi/Lounge 
showboat Casino,  

801Boardwalk 
Atlantic City,  nJ  08401 

609-343-4330

Seaview resort
401 s. new york rd. 
galloway, nJ 08205

609-652-1800

Steve & Cookie’s by The bay
9700 Amherst Ave.
margate, nJ 08402

609-823-1163

Teplitzky’s
111 s. Chelsea Ave.

Atlantic City, nJ 08401
609-428-4550

The Palm  
Atlantic City

2801 Pacific Ave. 
The Quarter @ tropicana 

Atlantic City, nJ 08401
609-344-7256

The reserve Seafood & Steak
Park Place & The Boardwalk 

Bally’s Atlantic City
Atlantic City, nJ 08401

609-340-2350

Trattoria Il mulino
1000 Boardwalk at Virginia Ave. 

trump taj mahal Casino
Atlantic City, nJ 08087

609-449-6004

Tre Figlio restaurant
500 W. White Horse Pike 

galloway, nJ 08215
609-965-3303

White House Sub Shop
2301 Arctic Avenue 
Atlantic City, 08401

609-345-8599 

The dining guide
Local restaurant guide
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Hyman and Esther Teplitzky owned a
small guesthouse on the corner of Pacific
and Chelsea Avenues during the 1960s.
When they decided to make their shore
getaway kosher, their business picked up
and Teplitzky’s small hotel became the
premier location for weddings and bar
mitzvahs.

If you make a trip to the corner of Pacific
and Chelsea Avenues today, you’ll see a
Teplitzky’s sign, but it’s not the little
shore guesthouse from the mid-twentieth
century. These days, Teplitzky’s is an
eclectic restaurant located at the exact
spot where the guesthouse stood, within
the Chelsea, Atlantic City’s first casino-
era boutique hotel.

The Chelsea’s owner, Curtis Bashaw,
named Teplitzky’s after the popular
getaway to pay homage to a slice of
Atlantic City history. Today, Teplitzky’s
is the one of two great restaurants, the
other being Chelsea Prime at the Chelsea,
providing guests and visitors with dining
options throughout the day. Additionally,
the restaurant provides the hotel guests
with room service and even poolside
snacks to enjoy by the Chelsea’s unique
saltwater pool.

The restaurant serves diner-inspired food
and drinks from five different menus:
“Rise & Shine,” “Rise & Shine
BRUNCH,” “All Day,” “Sweet,” and
“Thirst.” The menus consist of fun
comfort-food favorites and creative
specialty cocktails perfect for any time.

The item from their “Rise & Shine” menu
that has gotten the most attention is the Big
Teplitzky—described as “the biggest
breakfast in Atlantic City…and perhaps
anywhere else!” The Big Teplitzky
includes: two pancakes, French toast, three
eggs, toast or bagel, hash browns, bacon,
pork roll, turkey sausage, fresh-squeezed
orange juice and a bottomless pot of coffee;
all for just $20!

If you’re not one for rising, but are
interested in shining, Teplitzky’s becomes
a lively nightspot when the stars are out.
Diners can grab dinner and enjoy the
hideaway cocktail lounge and coffee shop.
Teplitzky’s recently introduced their take
on Happy Hour: from 3 p.m. – 8 p.m. on

Fridays, Saturdays and Sundays there
are $5 cocktail specials. 

If you’re a local, perhaps there is no
better time than the fall to check out
Teplitzky’s eatery. And if you’re there
for breakfast, ask your server about
taking the challenge to become the “Big
Teplitzky Champion”—but be sure to
go hungry!

By Ken Calemmo and Kristine Kodytek 

Atlantic City.... 
A Place We Call Home

ken_calemmo@cooperlevenson.com

on the red carpet

Images by Tom Briglia / PhotoGraphics Photography

1.  Vienna Girardi and Kasy Kahl from ABC’s hit Show “Bachelor Pad” get cozy. 
2.  hbo star adrian grenier poses without his entourage at harrah’s Pool after 
Dark.  3.  The Philadelphia Phillies’ shane Victorino expounds on a recent visit to 
Atlantic City.  4.  Singer Natalie Cole enjoys a world-class pedicure at Bellezza Spa 
at caesars atlantic city.  5.  reality TV’s favorite bachelor Jake Pavelka “proposes” 
to a fan in atlantic city in october.  6.  out on the town, Don marrandino, 
president, harrah’s eastern Division; Janine leishear, nYc model; actor steve 
schirripa from “The sopranos”; and actor chris mulkey from “boardwalk empire” 
pose for a photo after dining at nero’s grill.  7.  actor brian o’halloran, whose 
film credits include Clerks, Dogma, and Jay and Silent Bob Strike Back, parties at 
Trump Taj mahal’s ego lounge and takes in a performance by “almost angels.” 
8.  guitarist benji madden and musician/actor Kevin Jonas celebrate at the 
halloween after party at the showboat’s house of blues foundation room.
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Kool & The Gang 
November 11 

The Accused 
Nightlife oN trial 
Saturdays at 8PM 
Providence Night Club

Check Out the  
New Year’s Parties 
in the Quarter 
www.tropicana.net/nye

Gladys Knight 
New Year’s eve 
December 31 
9:30PM Showtime 

lou Neglia’s 

Ring of Combat XXXVIII 
Championship Mixed Martial arts 
November 18

Buddy Valastro: 
The Cake Boss 
Bakin’ with the Boss Tour 
November 26 
http://buddyontour.com/about-the-show 

IMAX TheATRe AT TROPICANA 
COMING NOVeMBeR 18 

happy Feet Two 
In IMAX 3D 
rated Pg 

Spirit of Christmas 
Select Dates 
November 14 - December 21 

Celebrating 30 Years

November 6, 13 & 20
ONe CAR eVeRY hOuR 
DRAwING TIMeS: 1PM – 7PM 

November 27
ONe CAR eVeRY hOuR
DRAwING TIMeS: 1PM – 9PM

PlAY SlOTS OR TABleS AND  
eARN ONe eNTRY FOR eVeRY FIVe POINTS 
from November 1-27 
eARN 2X eNTRIeS eVeRY MONDAY – ThuRSDAY IN NOV.

BRIGhTON AND The BOARDwAlK, ATlANTIC CITY, NJ 08401 
1-800-The TROP | www.TROPICANA.NeT 

A TropicAnA EnTErTAinmEnT cAsino  |  TropicAnAcAsinos.com

Actual color of car may vary. Certain restriction apply. Gambling Problem? Call 1-800-GAMBleR.

VISIT DIAMOND CluB CeNTeR FOR COMPleTe DeTAIlS.

$5 Parking Rate for IMAX customers! 
Beginning November 1  
Self Parking only, see iMaX ticket box 
office for details. 

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 without notice.

eACH WeeK VieWers tune in to tLC’s Hit reALity 
tV show “Cake Boss” to watch Buddy Valastro and his staff create 
amazing, mouth-watering masterpieces at Carlo’s Bake shop. This 
award-winning cake designer is a fourth generation baker, who works 
alongside his sisters and brothers-in-law at the Hoboken bakery his 
parents originally operated. There isn’t a challenge too big or too small 
for this italian family, who truly produce stunning pieces of artwork 
with simple baking ingredients and a lot of creativity. 
 Valastro learned his father’s old-world baking secrets while 
serving as his apprentice. together, they dreamed of making Carlo’s 
Bake shop a household name. When Valastro was 17, he suffered 
the tragedy of losing of his father. since then, Valastro has paired his 
father’s recipes with his own innovative decorating ideas, and has 
fulfilled the dream he once shared with his father. 
 The busy baking reality tV star has a full plate these days telling 
us about his new book, Baking with the Cake Boss: 100 of Buddy’s Best 
Recipes and Decorating Secrets, due out this month and his upcoming 
appearance scheduled on november 26 at the tropicana Casino for 
The Buddy Valastro Live! The Bakin’ with the Boss Tour. He also dishes 
about his romantic side, the expansion of Carlo’s Bake shop, and 
reveals his favorite dessert.

How would you describe your new book?
my new book is called “Baking with the Cake Boss,” and it focuses 
more on the process of making and decorating some of our famous 
cakes. my first book, “Cake Boss: stories and recipes from mia 
Famiglia,” was more of a focus on the stories behind Carlo’s Bakery 
and how we have evolved as a family and business. i wanted to show 
more of the physical steps to baking and decorating our signature cakes 
in my new book, so i guess it is more of a “how-to book.” 

The Buddy Valastro Live! The Bakin’ with the Boss Tour makes a stop in 
Atlantic City later this month, what can fans expect?
i want people to be inspired by my story, and take creative risks with 
their decorating. i love when people leave posts on my Facebook and 
twitter about how they tried something i taught them in the show. 
it means a lot that i can teach people something. it’s why i love doing 
what i do. 

What is one of the most popular questions fans ask you about baking?
People always want to know how our sponge is so moist and delicious. 
That’s why i wanted to write the second book. i put a lot of the tips 
people ask me about in there, like how to make the perfect sponge cake. 

Is it difficult to juggle working at the bakery, making appearances, filming a 
reality TV show, and fitting in time with your wife and children?
At the end of the day, everything is about priorities. my family always 
comes first, and everything comes after that. i love being able to go to 
my kid’s soccer games, and then coming to the bakery to make some 
cakes. it’s all about balancing the two things i love: family and Carlo’s.

Do you have a favorite dessert?
The lobster tails are my favorite pastry. They’re the perfect combination 
of flaky and creamy. 

You work with your family in very close quarters all day long, what’s the 
secret to getting along? 
everyone has their own responsibilities; mauro is in charge of 

meeting with clients, Frankie oversees the decorating room, Joey is 
the head baker, and my sisters operate the storefront. my family is very 
important to me. We may fight but, at the end of the day, we put aside 
our differences and sit down for dinner.  

Is it true that staring this month, Carols Bake Shop will start shipping out 
cannolis, cakes, and other desserts to customers?
We’re working on it. i always promise my fans that i will update our 
Facebook and twitters with any information we have.

What are some upcoming projects you’re working on?
We’ve got a lot of things going on at Carlo’s. our biggest project is 
getting our new factory running. We’ve started moving over in phases, 
and we’re looking to start shipping domestically.  

You and your wife Lisa recently celebrated your 10th Anniversary in a 
special way; can you tell us what you planned?
This year we celebrated out tenth anniversary, so i wanted to do 
something special. We went on a cruise, and had a small vow renewal 
ceremony. it was very intimate, and our family was there to share it with 
us. i’m a pretty romantic guy, so i wanted to do something nice for her. 

As you continue to grow the brand your father began, if he were alive today, 
what would he say to you about your success?
i always try to make my father proud with everything i do, and i think 
that he’s happy about all of the great changes with Carlo’s. it was 
always our dream to have the business thrive, and i think he would 
be happy to know what my family and i are doing. i just wish he was 
here to enjoy it with us.                                                                           

the last word

Letting Them eat Cake

by Veronica DuDo

With a new book coming out and a tour underway, New Jersey baker Buddy Valastro reveals how he 
balances his oh-so-sweet overflowing plate  

Valastro


