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to surfboard.

Chad DeSatnick wondered if he’d ever surf again. Chad’s doctors were
more concerned that he might never walk again. Thanks to the skill and
concern of AtlantiCare’s Neurosciences Institute team, led by Neurosurgeon
Not all back issues require surgery,
but when they do, the AtlantiCare
Neurosciences Institute, at AtlantiCare
Regional Medical Center delivers:
• Minimally invasive complex spine surgery

Fernando Delasotta, who performed a spinal fusion of two shattered
vertebrae, Chad is now doing far more than just walking. At age 33, he’s
back catching waves, hanging ten and feeling like a million.
Isn’t it time you live painlessly and unconditionally, too?

How AtlantiCare Has Evolved Into a National Model of Excellence

• Advanced reconstructive spine surgery
• Short-stay spine and neck surgery
• Interbody fusion surgery
• Laminectomy
• Osteoporosis care and treatment

www.atlanticare.org · 1-888-569-1000

Classy & Chic:
Re-Introducing The Chelsea

ON THE SCENE WITH THE MOVERS, THE SHAKERS & THE SOCIAL ELITE:
Inside The MBCA, Gilda’s Club, Alcove & AtlantiCare Events

We Can Help You Go Solar!

The most convenient way to care for your home.

Go solar,
Pilgrim!
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.

runnemede
plumbing • heating • cooling • electric

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.

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
39 N. Black Horse Pike • Runnemede, NJ 08078 • O: 856-939-6652 F: 856-939-4619

www.nogginhaus.com

Licenses: Jeffrey Stanch BI 10697, Sean McErlean 12215

inside this Month:
James J. Leonard Jr., Esq.
President/CEO
il capo di tutti capi
jleonard@boardwalkjournal.com

Creative Director
Ginny Leith

9 the raw feed
10 MBCA 20th Anniversary Awards Photos
12 	Diary of a Man’s Man
13	Alcove Center for Grieving Children

South Jersey’s

Favorite
Magazine

ginny@boardwalkjournal.com

and Families Benefit Pictorial

The Atlantic City
Jitney Association

Director of Business Development

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.

Account Executive

Jitney Color-Coded
route numbers

Copy Editor

Beverly Bird
Christine Castellani

Shannon Gilman-Hanselman

Contributing Writers

Felicia Lowenstein Niven
Veronica Dudo
Beverly Bird
Danielle Davies
Bridget Howell
Bill Kelly
Sherry Hoffman
Anthony Previti
Allie Castellani

Featured Columnists

Michelle Dawn Mooney
Lloyd D. Levenson, Esq.
Ken Calemmo
Chris Ferry
Nicole Milan-Tyner
Amanda Nahas
Pete Thompson
Mike Gill
Tony Granieri

Contributing Photographers
Tom Briglia
Don Hurley
Ginny Leith
Bill McCullough

Administrative Staff
Shernita Demby
Indra Aracena

The Boardwalk Journal® is published

by Boardwalk Media Group, LLC, ©2010
1200 Atlantic Avenue • Atlantic City, NJ 08401
609.345.0500 • BoardwalkJournal@gmail.com
www.BoardwalkJournal.com

all rights reserved

#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
#4 OranGe

Locations for Jitney
ticket sales:

Atlantic City
Jitney Association
201 Pacific Avenue
Atlantic City
Check Cashing
1226 Atlantic Avenue or
3100 Atlantic Avenue
Checcs
1429 Pacific Avenue
For information about
Regular Jitney Service,
Train Station Jitney Service,
Lost and Found or
Ticket Programs, call

609-344-8642

14 Friends of Music Benefit Photos
16	How Two Little Words Can Make
Such a Difference

17 Lloyd D. Levenson’s Life at the Shore
18	Gilda’s Club Luncheon
19 On The Scene
20 A Day in the Life: Dr. Nycole P. Lyles-Belton
24 Egg Harbor’s Got Talent
25	What Ever Happened to the
Magic Words?

25 Getting Your Prohibition On
26	Michelle Dawn Mooney
Interviews Hoda Kotb

29	Rothman Institute Orthopaedics
Opening New Office in EHT

32 Best of the Beach:

48 Boogie Nights: The Birth of a Brand
50	The Double S Stables:

Where Rider and Horse Become One

52	Why Kevin Kolb Should Start
for the Eagles

52 Eagles Should Stick With Vick
53 Three and Out
55 Chef Amanda Nahas
56	Anthony’s

Out to Lunch:

Sandals Grande Antigua

57	Atlantic City’s Memory Walk Fights

Alzheimer’s Disease One Step at a Time

58	A.C. Confidential
60 St. Augustine Prep Benefit at Tomatoes
61	Bet You Didn’t Know: The World-Famous
Steel Pier Diving Horse

60 Nancy Kerrigan To Make A.C. Skating Debut
The Ultimate VIP Nightlife Experience.
Because that’s how you roll.

8905-07 Atlantic Ave., Margate

38	AtlantiCare’s 7th Annual Breast
Health Signature Event

42	Classy & Chic: Re-Introducing
The Chelsea

46	What Ever Happened to
Mark Himebaugh?

34

The Quest for the Best:
At right: The Baldrige Award. AtlantiCare was
winner of the 2009 Malcolm Baldrige National
Quality Award. It is the nation’s highest presidential
honor awarded to organizations for quality and
organizational performance excellence.

• One night stay in a Waterfront Tower Suite,
featuring floor-to-ceiling bay views
• VIP Table and Bottle Service at the
Pool After Dark’s famous SINdustry Night
• Admission for two to the Pool After Dark
To book your experience, visit
www.HarrahsResort.com
Management reserves the right to change or cancel this promotion
at any time without notice. Must be 21 or older to gamble, enter and
remain in a New Jersey casino or participate in any Harrah’s Resort
promotion. Know When To Stop Before You Start.® Gambling Problem?
Call 1-800-GAMBLER. ©2010, Harrah’s License Company, LLC.

www.HarrahsResort.com

Isabel Allen hosted a very special 50th birthday celebration for her husband,
Hard Rock Chairman and CEO Jim Allen in Margate. Legendary E Street Band guitarist
Steve Van Zandt made a surprise visit and celebrated with Jim’s family and friends.

Senator Jim Whelan, Dennis Gomes, Jim and Isabel Allen

The Plaza
1205 Tilton Road . Northfield
Tel 609.646.1816 . Fax 609.646.1389
www.estheticasalonspa.com

Diane Spiers, Bill McCullough, E Street Band’s Steve Van Zandt,
Isabel Allen, Phyllis Lacca and Dominick Mazzotti

the raw feed
Criminal Law
(Adult & Juvenile)
State/Federal/Municipal
DWI/Traffic Offenses
Expungements
Casino Licensing
Immigration Law

James J. Leonard Jr., Esq.

Divorce
Domestic Violence
Hearings / Restraining
Orders
Child Support/Child
Custody Issues
Personal Injury
Administrative Law
Hearings
Erika A. Appenzeller Esq.

A Full Service Litigation Firm

R

(609) 345-5800
www.LeonardLawGroup.com

As one election season ends, another soon begins and the race that is certain to captivate
the region next November is the anticipated showdown between Senator Jim Whelan and
Assemblyman Vince Polistina, as Polistina looks to unseat Whelan in the State Senate.
Whelan, whose re-election is critical to keep Senate President Steve Sweeney in power, will
be extremely well funded by the Camden County Democratic Political Machine headed by
powerful political boss George Norcross. Polistina, who turns 40 in June, certainly has
the energy to challenge the weathered Whelan, whose poll numbers remain high. Sources
close to Whelan, who turns 63 next year, believe that this will be the Senator’s last
hurrah, win or lose. Expect an announcement from Polistina announcing his candidacy
before the end of the year and then…let the games begin…
Last month, The Raw Feed introduced readers to a possible Polistina replacement in the
Assembly identified only as Candidate X. In the few short weeks since his mysterious
moniker graced these very pages, the momentum behind Candidate X has continued to
swell. Candidate X may prove beneficial to Republican’s next year, as he appears to
understand the distinction between merely raising money and actually mobilizing voters,
particularly in Atlantic City’s 5th and 6th Wards, where other Republican candidates
have fallen short in recent elections. Expect ‘The Mayor of the Morning’ Harry Hurley
and Republican leaders like County Chair Keith Davis, EHT Mayor Sonny McCullough
and County Executive Dennis Levinson to get more vocal about who they will support
for the second Assembly seat as the Spring 2011 Republican Convention approaches. But
remember, this is a State seat, and as such, significant deference must be given to the
candidate chosen by Assemblyman John Amodeo, who will have to work closely in Trenton
with whoever successfully emerges from the Republican Convention. But don’t count out
the Democrats, as County Chair Pat D’Arcy will certainly put together a strong ticket to
compliment Jim Whelan…
Speaking of Democrats, expect some fireworks in 2011 from Atlantic City Democrats, as
several council seats are up for grabs and will be the subject of hotly contested races
come June. In particular, look for interesting races for Marty Small’s Second Ward Seat
and Tim Mancuso’s Sixth Ward Seat. Mancuso, who has been a City Councilman since before
Prohibition, is expected to have his hands full as several viable candidates have already
expressed interest in challenging him and Small already has his hands full as his voter
fraud trial is slowly beginning to take form…
We know that HBO’s ‘Boardwalk Empire’ is not entirely based on fact, but a recent episode
where Nucky “Thompson” and his brother, a hapless Atlantic County Sheriff, slapped
around Salvatore Lucania, a/k/a Charles “Lucky” Luciano was an absolute abomination
of reality. The “real” Nucky Johnson may have been a lot of things, but a gangster he was
not. Luciano on the other hand was the real deal. Lets hope the writers of ‘Boardwalk
Empire’ get it together before we see them turn Al Capone into a cross-dresser…
It’s always business, never personal…

The 20th Annual

Awards Dinner

October 26, Caesars Hotels and Casino

Lloyd D. Levenson Esq. with award-recipient and Harrah’s President Don Marrandino and MBCA President John Schultz

Egg Harbor Township Mayor Sonny McCullough
with Assemblyman Vince Polistina and his wife, Carolyn

Boardwalk Journal CEO James Leonard Jr., Esq. with
Dr. Nycole P. Lyles-Belton and Shernita Demby

From The Press of Atlantic City: Anne Ngyuen,
Neill Borowski, Rhona Bronson and Carrie GIll

Pleasantville Mayor Jesse Tweedle and his lovely wife Beryl

Gary Hill entertains his A-list guests at the head table

The new MBCA officers are installed
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The Diary Of A Man’s Man

Chris Ferry

Most guys know how
to cook, at least enough
to survive: peanut
butter and jelly, ham
and cheese sandwiches,
maybe a Swanson
frozen dinner. But a
Man’s Man cooks well
and likes to brag about
it to his friends.

Personally, I cook South
Jersey Italian-style. In
this column, I would like to introduce you to
long hot peppers. They’re great to serve to your
buddies when you’re watching football.
Start with a pan with 1/8 to 1/4 inch of olive
oil and chopped garlic in the bottom. Add the
peppers and cook them at a low heat. You’ll
start to hear them fizzle. Turn them a few times
until they deflate. There’s no rocket science
here–that’s it. You’re done.
Now discard the oil and garlic. Serve the peppers
on a decorative plate, like one you have from
your grandmother’s house, with a fresh drizzle
of extra virgin olive oil and some fresh chopped
garlic. Turn up the presentation and your taste

buds by getting creative with a little balsamic
vinegar on top. It won’t mix with the oil. Then
sprinkle on some grated parmesan cheese. My
grandmother taught me this. Dipping Formica
baked bread in the oil and vinegar is highly
recommended.
My good friend, Ronnie Rodio, slits his peppers
down their length and removes the seeds and
the vein from the middle. This takes some of the
heat away. Then he makes them in garlic and oil,
the same way I described above. His peppers
are an excellent addition to a sandwich.
My favorite way to make the long hots is to
stuff ‘em. Chef Fausto, owner of La Fontana
Restaurant in Strathmere, suggests slitting
the peppers the long way and removing
the seeds and the vein. Rinse them with
water if necessary. Then stuff them first
with prosciutto (that is Italian ham, for you
medigans) and put some sharp provolone on
top. You can roll the prosciutto and cut the
provolone to fit. Use a pan smeared with olive
oil, then drizzle some on top as well. Bake
at 300 degrees for about 30 minutes. You
will not regret it! By the way, I sometimes
substitute the prosciutto with anchovy.

The Alcove hosted their 8th annual “Harvest of Hope” wine-tasting, restaurant-sampling and silent auction
on Friday, October 22 in order to raise funding and awareness for The Alcove Center for Grieving Children and
Families. The wine tasting was coordinated by Circle Liquors of Somers Point and there were food samples from
the following restaurants: KWI Restaurant and Noodle Bar, The Knife and Fork, Johnny’s Café, The Doc’s Place,
Chelsea Prime, Formica Bros. Bakery Café and Carraba’s Italian Grill. To learn more about Alcove or to lend support,
please go to www.thealcove.org.

By Chris Ferry

I also enjoy stuffing cherry peppers. Take some
sweet Italian sausage out of its casing. Cook
in olive oil until brown. Drain it and combine
it with pine nuts, breadcrumbs, salt, pepper,
parsley, egg and a handful of grated cheese in
a food processor. Cut the tops off the cherry
peppers and stuff them with the mix. Bake at
325 degrees for 35 minutes. A drop of olive
oil on top of each will keep them moist. This
delicious recipe was a hand-me-down from my
dear departed friend and mentor, Vince Sausto.
He was a wonderful guy and a real Man’s Man.
Remember, God makes the peppers hot. We
just cook them.

Priscilla Laboy and Adrienne Brown are two young members
of the Alcove and also spoke at the event about their
experiences with the program

Atlantic Weekly’s Whitney Ullman with legendary
man-about-town David Spatz

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!

Michael Rulie and Channyn Gallegos
Diane Speitel and Lynn Cates

The Mancuso Family

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

Serving stations of
(clockwise from left)
The Knife and Fork
Restaurant, Carraba’s
Italian Grill and The
Doc’s Place.
Maury and Laurie Blumberg (ends) with
Erika Appenzeller, Esq. and Dave Druding (middle)
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On October 7th, the Friends of Music organizers
held a reception at the Atlantic City Country Club in
Northfield in order to provide musical instruments
to Atlantic City schoolchildren. The event, now in its
third year was founded by former Senator William
Gormley and his wife, Ginny in 2008. To learn more
and to make contributions, please contact:
AC Friends of Music
c/o William Gormley
17 Gordon’s Alley
Atlantic City, NJ 08401
Please make checks payable to Atlantic City Board of
Education with A.C. Friends of Music in the memo line.

Friends of Music founders Bill & Ginny Gormley with some of the
young musicians who have benefitted from their generosity

ChRiS FeRRy iNSuRaNCe aGeNCy has been
servicing South Jersey since 1949. as an independent agent,
we have the ability to quote your insurance needs with many
insurance companies to get you the best coverage at the most
competitive price.
at Chris Ferry insurance, we offer both Personal and Commercial
insurance: auto, homeowners, Flood, Life, health, Restaurants
and Contractors. Call us today for a free quote.
Customer Service is our #1 Priority.

Carriers We Represent:

2000 Shore Rd., Ste. 206
Linwood, NJ 08221
Phone: (609) 653-6600
Fax: (609) 653-6929
www.ferryins.com

4400 North Corp Pkwy
Palm Beach Gardens, FL 33410
Phone: (561) 630-7676
Fax: (609) 653-6929
www.weinsurefl.com
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Myra Corcoran, AtlantiCare’s Director of Community & Cultural
Enrichment Glen Ann Stoll and Margaret Belfield

Welcome

to

Norma Lombardi and Roy Goldberg

AtlAntic city

To all our Atlantic City visitors, the members of UNITE HERE! Local 54, the hotel and restaurant employees union, extend a warm
and sincere welcome. The members of UNITE HERE! Local 54 are professionals in Atlantic City’s hospitality industry and we take
our responsibility of making you feel welcome and comfortable very seriously. We hope that your stay here will be enhanced by
good service and, if you’d like to reward an employee for that good service, here are a few guidelines you may wish to consider.

Bartenders & Cocktail Waitresses:

Most casinos offer free drinks to players
at tables and slot machines. A tip of
$1-$2 is the norm for good service.
If you get a round of drinks (four or more),
you might add a few extra dollars.

Bell Captain, Bellman & Doorman:

The usual tip is $1-$2 per bag. The bell
and door staff are also a valuable source
of information and can perform many
services, such as arranging for shows
or travel, so tipping an extra $5 is not
unreasonable. Also, give $1 or $2 to the
doorman who calls a cab for you.

Maids/Housekeepers:

$2 a day per person is suggested,
usually left at the end of your visit.

Showroom Servers:

$5 to $10 for a party of two to four at a
cocktail show only; $10-$20 for a dinner
show for the same size group depending
on service.

November 2010

We thank

Showroom Maitre d’s & Ushers:

In a few showrooms where seating is not
reserved but remains at the discretion of
the Maitre d’, a tip of $5 to $20 helps you
get your desired seating. You might want
to tip the usher a few dollars ($2-$5)
for his or her courtesy even if you have
pre-assigned seating.

Restaurant & Room Service:

Waiters and waitresses usually
receive 15-20% of the bill, depending
on the service.

Valet Parking Attendants:

A tip of $1-$2 each time the attendant
takes or brings your car is appreciated.

you for staying
with us and hope
that our service
encourages a
return visit in the
near future.

Buffet Severs:

A few dollars per person for drink service
and busing the table during the meal is
appreciated.
a century of
excellence

UNITE HERE!
LocaL 54
The Boardwalk Journal | 15

How Two Little Words Can Make Such a Big Difference
I recently made a trip to North Carolina
for a friend’s wedding with a few
unwelcome airport delays along the
way. One in particular was especially
long so I decided to make the trek to the
Dunkin’ Donuts in the next concourse.

surprise and a question in his eyes. That’s when I managed to
quietly utter two simple words that up until then had, for some
stupid reason, been so very hard for me to say. “Thank you.”

It seemed like I traveled two miles
before arriving at my destination to
quell my coffee craving. After standing
in line with about a dozen other
By Michelle
Dawn Mooney travelers eagerly awaiting their little sip
of caffeinated heaven, I noticed a young
man dressed in military fatigues. He was
actually the second or third soldier I had seen in the airport
that morning.

I walked away with a sense of satisfaction and tears welling
in my eyes at the thought of the possible journey that young
soldier might have been facing after leaving the warm and
safe confines of the airport. So many serve and too many do
not return. Those who do are often faced with new battles that
come from living with severe physical and emotional scars.

I was reminded of several rallies over the last few years where
Americans were encouraged to stop and say “thank you” to
a soldier they might see in passing. Our military heroes have
always held a special place in my heart. My grandfather was
a World War II veteran who was lucky enough to have come
home alive and well. Others were not as fortunate. Thousands
upon thousands have paid the ultimate price in our fight3 for
freedom and I am grateful to each and every one of them.
Still, there I was, waiting for my #5 combo with
the young soldier in my peripheral view, and
I realized that I had never had the courage
to actually go up to a soldier I didn’t know
and say those two words: thank you. To be
honest, I’m not really sure what I was afraid of.
Did I actually think that by being gracious to
someone, by acknowledging their willingness
to serve, they would disregard me? Of course
not. After all these men and women have done
for our country, why was it so hard for me to
break out of my comfort zone
and follow through on such a
simple act?

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

He seemed to be taken aback at first, but I can still remember the
sincere smile that came across his face after he had processed
what I had said. His reply was simple: “Thank you, ma’am.”

In an effort to help support them, I would ask you to please
spread the word and download a song I wrote called “Another
Soldier.” One hundred percent of the proceeds will benefit the
Wounded Warriors organization. For more information, please
visitwww.michelledawnmooney.com.
Lastly, as we honor our veterans this month, I would like to
challenge each of you to take the time to say those two little
words whenever you do encounter one of our military heroes.
It’s a very simple way to let such important people know
4 that
we appreciate them. It’s amazing how two little words can say
so much. Mine were long overdue.

At that moment, I vowed to
do something about it. I tried
to keep my eye on the solider
to see if he was still in line as
I gathered my food and fixed
my coffee at the counter. He
was, but I would have to move against the
grain of the increasingly heavy concourse
traffic if I was going to talk to him. Why was
this so hard?
After a fleeting thought to just walk away,
I managed to shyly walk up behind him as
he moved ahead in line. I tapped him on the
shoulder and he turned around with a look of
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conjugating verbs. But today’s young
people often do not even know what I
mean by “subject and predicate.” If this
is the case with men and women who
have had seven years of higher
education, what about the rest of this
generation? The parts of speech are as
foreign to them as quantum electrodynamics is to me.

Fall is a great
time to go to the
beach. The air
and the water are
usually
still
pretty warm, and
the dense crowds
are gone. In my
daily stroll along
the Boardwalk, I absorb the wondrous
sounds of nature: the call of seabirds, the
crash of waves, and the cry of the wind
sweeping in over the Atlantic.
I feel badly for those who are missing all
of this because they have earbuds firmly
wedged into their ears and are listening
to the likes of Lady Gaga or Justin
Bieber. Drowning out the voices of
nature with the screechings of an
adolescent should be prohibited by the
criminal code.
But to get to my real peeve, the earbuds
and iPods on the beach and Boardwalk are
just symptoms of a broader problem.
People do not, and increasingly cannot,
communicate with each other. Healthy
human interaction, as in conversations,
story telling, and shared laughter, is
disappearing faster than audiocassettes.
If you were like me – a teenager growing
up in the 50s and 60s – you might spend
two or three hours talking to your
girlfriend on the phone every night.
Nowadays, even boyfriends and
girlfriends just text each other, usually in
terse and wholly ungrammatical snippets.

November 2010

Call me a prissy school marm, but “me
and him shoudda (should have) went
there” is not an acceptable species of
communication from a young adult in
21st Century America.
I am seeing more and more letters and
briefs from young lawyers (not those
who work in my office, of course) which
are utter grammatical messes. If I see one
on
more person use “it’s” as a possessive, I
may become homicidal.
It’s a
contraction for “it is,” it’s not a
shortened way of saying “something is
owned by it.” Ironically, it is not
possible to explain grammatical
mistakes to many young people, because
they are not even familiar with the basic
terms. I recall the challenge of
diagramming
sentences
and

Does anyone write a real letter to a
friend or an aunt or uncle anymore?
Could your kids do so? I am not
expecting anything along the lines of
Lord Chesterfield’s correspondence or
the letters of the younger Pliny, just a
cogent and expressive few lines, written
in one’s native tongue, and expressing
something worth communicating.
Without getting into controversial
nuances of evolutionary theory, I fear
that we will not recognize Homo
Americanus in another hundred years.
Decades of uninterrupted texting will
leave him with no vocal chords at all but
with ten or more thumbs.

OMG – this month’s rant has
already gone on too long. GTG.
LOL!
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.
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6th Annual Movers. Shakers. Difference Makers.
Luncheon Raises Over $75,000
for Gilda’s Club South Jersey
The 6th Annual “Movers.
Shakers. Difference Makers.”
luncheon was a sell-out for
the sixth consecutive year,
raising a record-breaking
$75,000 plus for Gilda’s Club
South Jersey. The event was
held on Friday, October 15,
2010, at The Palm Restaurant
in Atlantic City, which
once again donated its full
services in hosting
the luncheon.
Kevin DeSanctis, CEO of
Revel Entertainment, was
honored with Gilda’s Club
South Jersey’s annual
“Good Guy Award” for his
generous support and
continued dedication to the
organization.

On the Scene

Palm GM Paul Sandler and Masterpiece
Advertising’s Megan Vanett
Bill McCullough proudly holding the
generous donation from Cape Bank
presented to Gilda’s Club South Jersey
CEO Sarah Griffith

Senator Jim Whelan, Assemblyman John
Burzichelli, and Lloyd D. Levenson, Esq., CEO of
Cooper Levenson at a fundraiser, held at Cuba
Libre in The Quarter at the Tropicana.

Dennis Gomes with daughter
Danielle Gomes Chapman

Resorts goes pink to celebrate
National Breast Cancer Awareness Month

AtlantiCare Health Services CEO Don Parker
and the AtlantiCare Family

Revel Entertaiment CEO
and Gilda’s Club honoree,
Kevin DeSanctis

TV 40’s Michelle Dawn Mooney with
James J. Leonard Jr. Esq, his mother Tina Leonard
and The Boardwalk Journal’s Director of
Business Development Christine Castellani

Barbara Gomes
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Alternative rock band Lifehouse at Tropicana
with The Boardwalk Journal’s Veronica Dudo
and her beautiful sister Lucia

The Hartman Home Team: Dana & Todd enjoying an
evening at Red Square inside The Quarter at Tropicana

Photos by Tom Briglia/PhotoGraphics Photography
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A Day
in the

Life
introducing

By Veronica Dudo

of a
Change
Agent...

Dr. Nycole P. Lyles-Belton

Special education teacher, author,
motivational speaker and director of
ministries at her church, Dr. Nycole P.
Lyles-Belton can be found anytime, during
any day of the week, helping others. This is a
day in the life of a community activist.

Through the years, Lyles-Belton’s brother has been her
inspiration. “I want to teach children who are like my
brother because I want to make an impact and I want
to help other children,” she explained. “I want to be one
of those teachers who really cares about students, not
just there for a paycheck, so that’s what drew me to it.”

Originally from Racine, Wisconsin, LylesBelton and her family moved to Atlantic City
in 1990 when her father became the pastor
of the New Shiloh Baptist Church. She was
14 years old and enrolled at Atlantic City
High School.

Lyles-Belton says that oftentimes a child’s gifts are
overlooked. She works to bring out the best in her
students. “With autistic children, people really try to
limit them and put them in a box,” she said. “But they
just learn differently. They function differently, but
they’re able to do just about everything that we can do
and, in many cases, so much more. So I’ve really been
blessed to be able to teach special needs students.”

“I remember, that first day, thinking to
myself that there are a lot of people in this
building,” she said. “And to me, everyone
seemed so tall and I was so short. I was
really intimidated.”
Adapting quickly to her new environment
but knowing no one, Lyles-Belton joined
extracurricular activities. “Through the
choir I was able to meet a lot of friends, so
I was able to get acclimated pretty well.”
By the time her senior year rolled
around, she was senior class vice president.
She graduated in 1994 and continued her
education at Norfolk State University in
Virginia, studying interdisciplinary studies with
a minor in special education. After graduating
from college in 1998, Lyles-Belton moved back
to Atlantic County.
For the past ten years, Lyles-Belton has been
teaching special education students at the
Uptown School in Atlantic City. She has an older
brother who is autistic. She says he is the reason
she decided to become a teacher.
“I was able to see teachers who really cared about
him, who really wanted to help him,” she said,
“and then I saw some teachers who just put
him in a closet—when they didn’t understand
him, they physically put him in a closet and
made him sit.”

In 2006, Lyles-Belton received her Masters degree in
leadership in educational administration. In 2009, her
drive and ambition lead her to earn her doctorate in
leadership in educational administration from Capella
University. Looking to broaden her work and extend
a hand to those who were further away, Lyles-Belton
recently wrote a book, “30 Days to Greatness: An
Inspirational Journey to the Greatness in You.” She
hopes it will empower others.

to take what I’ve been through and make it work for me. I’m going
to let it be a footstool to take me higher.’ That’s what my goal is for
this book. I want to see people in a place where they are empowered,
where they are encouraged, and where they are strengthened to do
more than what they ever even imagined they could do.”

Nycole married Jomo Lyles-Belton, a high school classmate
she met at church. Despite her busy schedule, Lyles-Belton
continues to volunteer at her church, runs numerous
ministries and speaks when she can about a wide range of
motivational topics.

Now more than ever, Lyles-Belton believes people are ready to find Lyles-Belton moved to this area not knowing anyone, but
the greatness in themselves. “I think that people do want change, but today she is responsible for helping children and adults
they want a recipe for change. They want to know how to allow the achieve greatness.
change to begin.”
Her book can start that journey. Currently preparing for a book tour,
Lyles-Belton is excited to spread her message to a larger audience.
“I’m actually going to take it on the road to go talk to different people,
because people really want to know how to make change happen in
their lives.”
This small-town girl has set some big-time ideas. “When you hear
the name Dr. Nycole P. Lyles-Belton, you say she’s a change-agent,
she’s changing the world because she’s helping us to understand the
importance of us knowing the greatness that lies within us—that’s my
goal,” Lyles-Belton said.

“It gives people an opportunity to reflect,
acknowledge, and accept areas in their lives that
need to be changed, all for the purpose of pushing
them to greater and greater opportunities in life,” she
explained. “Greatness helps us to understand that
yes, I might have made some mistakes in life, and yes,
I’ve done some things that maybe I shouldn’t have,
but I’ve overcome those things. Instead of allowing
all these things to hold me back, I’m using them as
stepping stones to move a little higher.”
According to Lyles-Belton, when looking to make
changes in one’s life, it’s important for people to push
through the pain. “I find that many people stay stagnate
or remain in a holding pattern because they’re stuck in
what they’ve been through. Maybe they’re stuck in their
childhood or maybe they’ve gone through a divorce or
maybe they just had some situations happen to them
physically. And they choose not to push past what
they’ve been through. But in this book, I want people to
say at the end of thirty days, ‘You know what, I’m going
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The Boardwalk Journal’s Veronica Dudo with Dr. Nycole P. Lyles-Belton
inside Atlantic City’s New Shiloh Baptist Church
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Egg Harbor’s Got Talent
Local Teen Gets National Spotlight

By Danielle Davies

As recently as last year, Alex Bui of Egg Harbor Township might have
been considered just a regular guy. A sophomore at Egg Harbor
Township High School, Bui was a good student, an athlete—he
participated in cross-country, crew, track and wrestling—and a
piano player. But all of this would soon change.

“I feel that I’ve spread classical music all over America,” Bui said.
“I feel that my job has just started. I feel happy just helping
others learn classical music.”
While his appearances on America’s Got Talent have ended, both
Bui’s career and his reputation as a classical pianist are only just
beginning. A junior this year at EHT High School, Bui has acquired a
certain amount of fame—it’ not every day that a student performs
on national television on a popular show—and he has been asked
to perform for and receive an award from his school board.
“I’m called Maestro several times a day,” Bui reported.
Bui began playing the piano at the age of four under the tutelage
of his piano- playing mother, Mandee Bui, who graduated from
the Vietnamese Conservatory of Music. But it wasn’t until recently
that he became dedicated to the idea of becoming a professional
musician. Bui’s mother said that even as a young child, Bui
surprised her by his willingness to sit at the piano and learn, but
she confessed that it became more difficult as Bui got older.
“It was really a struggle for me when he got to high school,” said
Mandee.
Fortunately for both Bui and his mother, a coincidental meeting
introduced Bui to his current teacher and mentor, composer and
pianist Edward R. Nelson, a year and a half ago. Nelson greatly
inspired and motivated Bui to take his playing to the next level.
Indeed, it was Nelson’s original work, Toccata, that Bui played for
his YouTube submission to America’s Got Talent.

When I recently signed onto Facebook,
I noticed that a relative’s status was
listed as: “Maybe it’s just me, but
whatever happened to people saying
By Nicole Milan-Tyner ‘thank you’ when a door is held open
for them?” I couldn’t help wonder
what had sparked this question because I ask myself the same
one just about every day!
As a child, like many of us, I was reared to always say “please,”
“thank you,” “no, thank you” and “excuse me.” What so many
people don’t realize is that those magic words are the building
blocks for signs of appreciation and acts of kindness. In my
parents’ home, manners were second nature and not using
them was a travesty of insurmountable proportions. To top
that, I was taught to speak when only spoken to, particularly
in the company of adults, and if I needed to interrupt an
adult conversation, I was always to say “excuse me” before
continuing.

In May 2010, Bui noticed a commercial on YouTube, a videosharing website, soliciting auditions for the television show,
America’s Got Talent. Of the more than 10,000 video-clip
submissions the show received via YouTube, only 12 contestants
were eventually selected to participate live on the show. Alex
Bui was one of them.
The teenager spent almost a month in Los Angeles this summer,
working on the show and performing live before a studio
audience that included America’s Got Talent celebrity judges
Sharon Osborne, Howie Mandell, and Piers Morgan, as well as
millions of television viewers. During his first performance, Bui
was buzzed by Sharon Osborne. Bui bounced back and won
Osborne into his corner during his second performance, only to
be buzzed this time by Howie Mandell. Bui made it through two
rounds before being eliminated, and while it was disappointing
for the teen and his family, Bui still sees his time on the show as
a tremendous opportunity.

What Ever Happened to the Magic Words?

Maestro Alexander Bui
With his goal of being a professional musician, Bui has had
to make some sacrifices. Instead of continuing to juggle
schoolwork, piano and sports, Bui has opted to drop sports so
he can dedicate even more time to practicing and perfecting
his skills at the piano. He practices six to eight hours a day in
the summer, three to four during the school year, and he takes
lessons three times a week. Bui continues to fine-tune his skills
by listening to recordings of famous pianists, as well as taking
masters classes with Alexander Shtarkman of the Peabody
Conservatory of Music at Johns Hopkins.
Bui hopes that his dedication and passion for classical music pay
off and that he is invited to attend a prestigious conservatory
after high school. His top picks are the Peabody Conservatory
at Johns Hopkins, the Manhattan School of Music, the Curtis
Institute of Music, and of course, Julliard. With the help of his
parents and neighbor Len Epstein, Bui is also actively seeking
to increase his performance experience. Unbelievably, prior to
performing on America’s Got Talent, Bui had only performed at
one recital in Hoboken, for an audience of about 200 people.
After speaking with Bui for our interview, I finally had the
opportunity to listen to him play his baby grand piano. I had
seen Bui play online in preparation for our meeting, but a
video-recorded piece couldn’t possibly compare with seeing
him play live. On a Facebook fan site dedicated to Bui, fans offer
tons of praise, and it is no wonder. Bui is incredibly fast—it was
impossible for me to capture his hands moving over the piano
keys—and talented. It’s not surprising to see why he was chosen
to appear on America’s Got Talent, and in fact, it is surprising
that he didn’t last longer in the competition. What were Sharon
Osborne and Howie Mandell thinking?
For more information on Maestro Alexander Bui, and to listen to
him play, visit his website at www.maestroalexanderbui.com.
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Why are things so different today? Plain and simple, many
adults find it challenging to instill manners in their children.
Or it could be that those adults don’t care to use manners
themselves. It could be that our children are just too stubborn.
Children often think that they are on the same level as adults.
They are quick to insert themselves in adult conversation and
will interrupt any adult at any time.

Could the obnoxious programming for children on TV be
partly responsible? I long for the day when TV parents
– whether they were the Huxtables, the Cleavers or Mrs.
Mabel Thomas from What’s Happening – lived by example
and took countless opportunities to teach their TV children
the importance of showing respect to those young and old.
Instead, many children’s programming today glorifies rude
behavior. Last, but certainly not least, we exist in a world
where people move at such a rapid pace, it has become too
easy to forego manners and allow rudeness to prevail.
As far as “thank you” is concerned, like my relative who
sparked this discussion, I can no longer count the number of
times I’ve held the door open for someone who would not
part their lips to offer those words. My two youngest children
have witnessed the same thing when they’ve been stuck
holding the door for several people to walk through, none
of them saying a thing. My children look at me as if to say,
“You spend so much time teaching us and adults don’t use
their manners.” I always tell them to respectfully say, “You’re
welcome,” whether the person extends a “thank you” or not.
This normally embarrasses people into using their manners.
For those of you who have noticed the declining use of the
“magic words,” don’t give in. I am convinced that you only get
as good as you give.

Getting Your Prohibition On
Word around town is The Boardwalk
Journal is the Atlantic County Mecca for
catching up on politics, and goings-on
in and around Atlantic City. One of my
favorite things about The Boardwalk
Journal happens to be scoping out what
everyone is wearing to local events. This
is due to my twenty-three years (and
By Allie Castellani counting) obsession with the fashion
industry. As of lately, with the debut of
HBO’s Boardwalk Empire and with the help of this magazine’s
insight into Atlantic City’s rich history, I have decided that I
would like to keep the readers of The Boardwalk Journal abreast
with the fashions of today. Some styles are even inspired from
the time of Nucky Johnson and prohibition.
The 1920’s introduced new styles to society that have
resurfaced today: fedoras, art deco-inspired jewelry, feathers,
ornate headbands, pin-stripes, oxford shoes, fishnet stockings,
drop-waist dresses, and long strands of pearls. Guys, try a
herringbone fedora with a tee-shirt and jeans for a night out.
Ladies, pair subtle nude-colored fishnets with a pencil skirt
and button down for the office. Ornate headbands or large
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deco-inspired cocktail rings always add a bit of whimsy to a
plain cocktail dress or even to something more casual. Sport
jackets in fabrics like pinstripe work well for both genders with
jeans, or even over a mini-dress. Something that I have learned
by personal error is to not mix all of these trends at once or risk
looking like a lost movie extra.
My grandparents always told me of a time where everyone
who strolled the boardwalk wore their “Sunday best.” When
I was a child I thought that idea was ridiculous. Why would
anyone want to walk (I assumed to get
some exercise) on the boardwalk in high
heels, suits and hats? Little did I realize
the boardwalk was a glamorous place
to be spotted, filled with sights to see,
and places to dance the night away. Fast
forward to the present day where fivestar restaurants, upscale shopping and
swanky night life rule the social scene.
Prohibition may be long gone, but the
city still echoes the fun and glamour;
whether it be winning big at the tables,
or getting down on the dance floor.
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Hoda Kotb

on News, Her New Book,
and Battling Breast Cancer

By Michelle Dawn Mooney

There are few people that I can honestly say I
would like to emulate. Don’t get me wrong, I
am humbled by the traits and characteristics
of so many people…traits that I have strived
to develop myself. But when it comes to
people who I can truly say that, “I wish I
could be more like him or her,” there are only
a handful. Hoda Kotb is one of them.
For those of you who might not be familiar
with Dateline NBC correspondent and
Today show host Hoda Kotb (pronounced
Hoe-dah Cot-bee), please let me enlighten
you. Granted, she is an amazing journalist
(the awards speak for themselves) and her
auto-biography is a best seller, but after a
recent sit-down interview with her, I can tell
you she’s also an amazing person. Yes, that is
entirely my opinion, but I’m pretty sure I can
make you agree with me by the end of this
article…at least I’m willing to try.
Hoda was born in Oklahoma, the middle
child of Sameha and Abdel Kotb, both of
Egyptian descent. At a young age, she knew
she was destined for the news business with
dreams of being a foreign correspondent,
although those dreams went through quite a
few sleep cycles before they were realized. It
took not one, not two, not twenty, but twentyeight job interviews before she landed her
first reporter gig in Greenville, Mississippi,
where a news director Hoda affectionately
called “Stan the Man”, decided to give her a
shot. From there it was no looking back. Two
relatively quick local affiliate jumps led to a
six year stint in New Orleans, which served
as a springboard to the big time…NBC
network news.
Over the years,
millions
of
Americans
have
watched her award
winning journalistic
instincts play out
on the highly
esteemed Dateline
NBC. Whether it
was detailing the
many trials and
few triumphs of a

young teacher working in an impoverished
school in Atlanta; running from a mob in
Baghdad; or smuggling footage of a secret
interview with a woman under house arrest
in Burma by hiding it in the hollowed-out
sole of a shoe…Hoda has been there, done
that. But while she was reporting on battles
in the Middle East, little did Hoda know
that she herself would soon be on the front
lines….her attacker, breast cancer.
It was just after Christmas of 2006 that
during a routine gynecological visit, a doctor
discovered two lumps in Hoda’s left breast.
To
make
matter worse,
We’re all multishe discovered
the man she
faceted…we all
called
her
have different
husband for
muscles…we’re the last year,
who she had
not just serious
dated on and
off for twelve,
and we’re not
appeared to
be cheating on
just goofy…
In fact, she
I think it’s good her.
used the time
sitting in the
to use all those
waiting room
muscles.
to get those
two
lumps
biopsied, cross-referencing phone records
for one suspiciously reoccurring number.
While I highly encourage you to pick up
Hoda’s new book titled “Hoda, How I
Survived War Zones, Bad Hair, Cancer and
Kathie Lee” for the rest of her story, I will
give away a bit of the ending and tell you that
it does have a happy one.
A cancer survivor for more than three years
now, the serious journalist has been given a
different venue to showcase her talents…the
fourth hour of the Today show, where she’s
more likely to be sharing thoughts behind a
designer handbag than in front of an Afghan
desert. She is however still in the line of
fire…this time dodging verbal jabs from her
trusty co-host and good friend, Kathie Lee.
With each shot playfully attacking Hoda’s
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age, hair, or love life, she seems to take it all
in stride with a coy smile or sometimes an
“I’ll get you back” look between a sip of vino
on “Winesdays”, all in the name of fun. Yes, it
definitely is a transition from her hard-hitting
Dateline pieces, but as Hoda told me, “We’re
all multi-faceted…we all have different
muscles…. We’re not just serious and we’re
not just goofy…I think it’s good to use all
those muscles.”
Hoda recently exercised those muscles on
her first ever trip to Atlantic City last month
for Atlanticare’s 7th annual Breast Health
Signature Event, where she shared her
personal story of waging war on cancer. It’s
a trip that she may never have made had it
not been for a complete stranger she met on
a plane a few years ago who challenged her
to risk the awkwardness of baring her soul
about her ordeal with breast cancer, in order
to reap the reward of helping someone else
struggling with that same issue.
Well Hoda, looking around the ballroom that
night to see more than 400 women, some
noticeably in the prime fighting stages of the
deadly disease, cling to each and every word
of your story, I think I can speak for all of
them when I say, thank you. Thank you for
being brave enough to share your strength
with others. You no doubt gave courage and
hope to so many women facing their own
uncertain journeys, by sharing your own.
Here’s to you for winning the battle and
inspiring others to do the same, and here’s
to those striving to find a cure to end the
fighting once and for all.
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Toby Keith with special guest Rodney Atkins • November 12
Justin Bieber • November 19
Sergio Martinez vs Paul Williams II - Middleweight Championship • November 20
Legends Classic Basketball Championship • November 26-27
Albany Devils vs Adirondack Phantoms Hockey • December 5
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Coming November 2010 –
New Expanded Offices in the
AtlantiCare Health Park

I TRUST My Spine
with Rothman Institute
Orthopaedics
at AtlantiCare.
I was miserable. I had chronic headaches and neck spasms.
It affected my life as a wife and mother. Rothman Institute
spine physicians at AtlantiCare discovered weakened boneand a stress fracture in my neck and performed surgery.
They gave me my life back!

Spine Patient
Egg Harbor Township

Call 1-888-569-1000 or visit
www.AtlantiCare.org/Rothman
to make an appointment.
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Rothman Institute Orthopaedics at AtlantiCare to Open a
New, Expanded Office in Egg Harbor Township, NJ
The Rothman Institute
at AtlantiCare is pleased
to announce the opening
of their new, expanded
medical office building
located in the AtlantiCare
Health Park in Egg
Harbor Township, NJ.
The 30,000 square foot
facility is double the size
of Rothman’s current
site located in the same
AtlantiCare complex.
The office boasts a
more spacious patient
waiting area, 44 exam
rooms, a three room
digital X-ray suite, a
block suite, a new 3,500
square foot physical therapy facility,
ample parking, and will house an
expanded roster of specialty trained
orthopaedic physicians. The facility is
LEED certified and built with all ecofriendly materials.

D.O., non-surgical sports medicine
physician; Fabio R. Orozco, M.D., hip
and knee surgeon; Bradford S. Tucker,
M.D., sports medicine and general
orthopaedic surgeon; Wei Xu, M.D.,
specialist in physical medicine and
rehabilitation; Ravi K. Ponnappan,
M.D., orthopaedic spine surgeon;
Michael J. Mehnert, M.D., physical
medicine and rehabilitation specialist;
Brian E. Sokalsky, D.O., non-surgical
sports medicine physician; Luke S.
Austin, M.D., shoulder and elbow
reconstruction surgeon; Kris E.
Radcliff, M.D., orthopaedic spine
surgeon; Jonas L. Matzon, M.D., hand,
wrist, and elbow surgeon; Joseph N.
Daniel, D.O., foot and ankle surgeon;
Mitesh K. Patel, M.D., non-surgical
sports medicine physician; James A.
Cancilleri, D.P.M., podiatrist.

The Rothman Institute at AtlantiCare
in Egg Harbor Township has specialty
trained physicians in virtually every
orthopaedic area including hip & knee,
spine, sports medicine, shoulder &
elbow, foot & ankle, hand & wrist and
physical medicine & rehabilitation.
These physicians include: Alan
S. Hilibrand, M.D., Professor of
Orthopaedic Spine Surgery and
Neurosurgery; Alvin C. Ong, M.D.,
hip and knee surgeon; Matthew D.
Pepe, M.D., sports medicine, shoulder,
and knee surgeon; Michael Falcone,
M.D., specialist in physical medicine
The Rothman Institute provides access
and rehabilitation; Emran S. Sheikh,
to world-class orthopaedic care by
M.D., complex nerve specialist and
physicians who are internationally
hand surgeon; Charles N. Krome,
respected. Rothman physicians are
November 2010

experts in their specialty areas, leaders
in clinical research, innovators in the
development of advanced treatment
methods and technologies, authors of
hundreds of book chapters and dozens
of textbooks, and teachers of the
orthopaedic specialists of tomorrow.
The Rothman model has surgeons
focusing their skills solely on their
specialty areas, conducting thousands
of procedures a year, implementing
the latest treatment interventions and
medical advancements. Rothman has
received the most orthopedic ‘Top Doc’
honors in the region two years running
according to Philadelphia Magazine.
For more information about the
Rothman Institute and directions to
the Egg Harbor Township, NJ office,
located at 2500 English Creek Avenue,
#1300; Egg Harbor Township, NJ
08234, please call 1-888-569-1000 or
visit www.atlanticare.org/rothman.
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COMPOUND ON THE OCEAN! COMPOUND ON THE OCEAN! Massive 143
feet of Longport ocean frontage. 8BR/10BA, elevator, 60ft in-ground
pool, 4-car garage, 1st flr master-suite w/ office, home theatre,
family room, great room--THIS PLACE HAS IT ALL! Largest oceanfront
property available in the area. Heart-stopping views from almost all
windows & decks. Impressive 2-story great room that will take your
breath away. Ideal home for entertaining. $17,900,000

BRING ALL OFFERS! Great single family home on one of the best streets in
Ventnor just two blocks to the beach and boardwalk and only 2 streets
from Margate!!! Spacious home with an updated kitchen and new tile
throughout. 3 large bedrooms, 1.5 baths, dining room, outdoor shower,
backyard & more. Located down the street from Ventnor schools, this is an
ideal neighborhood for your family and children. Fine restaurants are just
around the corner, too! Perfect for summer or year round use, CALL TODAY.

RARE BEAUTY AT THE OCEAN CLUB ON A HIGH FLOOR!!! Gorgeous,
renovated 1 BR, 1.5 BA unit features large, custom Porcelain tile
throughout. RENO MODEL unit with newer appliances in kitchen
and upgraded lighting fixtures and ceiling fans. Beautiful OCEAN
& BAY VIEWS from your private balcony!!! Owners are leaving the
unit TURN-KEY & FULLY FURNISHED!!! Full service building with
all the amenities. $245,000

CUTE AS A BUTTON!! This wonderful 2BR/1BA home is in a desirable
location just one block from Jordan Road School in the Fairways section.
Lots of new updates including a 4 year old roof, siding, windows &
gutters. New vanity & toilet in 2008. Great kitchen with slate floor &
granite countertops. Outdoor shower, large fenced-in yard, full unfinished
basement, laundry room, front porch & shed!! Gas heat. Duct work in place
for central air - saves YOU $$. Fabulous family home. $218,000

Margate

ventnor

M a r g at e

atlantic city

ventnor

ventnor

Margate

Margate

MAGNIFICENT TOWNHOME 3 BR/3.5BA w/ fine finishes. Features
hardwood floors, opulent baths, first-class tile, garage, 2decks,
rear yard, off-street parking, large living area. STUNNING eat-in
kitchen with stainless steel, designer lighting, rich granite &custom
cabinets. Large master suite featuring private deck, Jacuzzi tub,
and walk-in closet. Plenty of closet space for year-round living.
Pet-friendly. LIVE IN MARGATE’S HOT SPOT! $550,000

BOARDWALK BREAKERS TOP FLOOR STUNNER with INCREDIBLE
OCEANVIEWS & a setting you’re sure to fall for!!This 2 BR, 2 FULL bath
unit is ALL NEW INSIDE featuring beautiful tile flooring, renovated
kitchen with stainless steel appliances, tiled baths featuring rain
shower heads (one with tub), granite, rich crown moldings & other
fine touches. This highly-regarded building features a heated pool,
laundry on each floor, storage, elevator & more! CALL! $275,000

FABULOUS FINISHED NEW CONSTRUCTION PRICED TO SELL featuring
3 BRs, 2.5 BAs, 2000 SF of living space!! Garage + 3 car parking.
Vinyl siding with cedar impressions. Anderson windows. Granite
counters in kitchen & baths. Upgraded stainless steel appliances,
travertine tile, fireplace, hardwood floors, stone showers, nice
sized fenced-in yard & more. Location 3 BLOCKS TO BEACH, 2
blocks to bay! MARINA DISTRICT! $639,000

YOUR PRIVATE GETAWAY AT THE SHORE AWAITS!! Cute-as-a-button
1BR condo with relaxing OCEANVIEWS. Desirable setting on the
famous AC boardwalk where all the action is!! Renovated kitchen, a
living room perfect for entertaining-- everything you need in a fun
summer condo. And a building with ALL the amenities including the
best Olympic size pool. Condo fee includes all utilities except cable!!!
Grab it before someone else! $149,000

2 SOUTH CONDOS!!! The hottest new place to live southside, 1 block
to beach & boardwalk. COMPLETELY RENOVATED 1BR/1BA features
Oak hrwd flrs, granite counters, washer/dryer in unit, central air,
stainless steel, GE appliances, eat-in kitchen, Cherry cabinets & prewired for all electronics/cable! THESE UNITS ARE FHA APPROVED!!
Great location. Even PET-FRIENDLY too! Beautiful finishes AND an
open layout...WOW!! $173,500

DRASTICALLY REDUCED TO SELL! SOUTHSIDE CONTEMPORARY HOME
W/ OCEANVIEWS!! Upside-down, 3-story beauty is senior-friendly w/
elevator! Features include 2-car garage, open kitchen w/ island, rich
tile & cherry cabinets, crown molding & rocked fireplace. Relaxing
master w/ whirlpool, changing room & office. Private entrance on 1st
flr for separate BR. 2nd flr bed w/ bath & deck. YOU’LL LOVE THE DECKS
AND VIEWS! $500,000

DON’T MISS THIS ONE!! 6BR/4BA home just 7 yrs old steps to
the beach & boardwalk! Features front porch, yard, parkingEVERYTHING YOU WANT & SOME OCEAN VIEWS TOO!! Custom
everything, Anderson windows, Rinnai h/w heater, underground
electrical service, central vac. Great street- short beachblock &
near shopping & restaurants. This home cannot be duplicated,
built under old zoning w/ A FULL 3 STORIES! $1,150,000

PRICED TO SELL FAST!! ONE-OF-A-KIND BAYFRONT COTTAGE!!! This
special home was the builder’s own residence. Unique 3 BR
property on the Sunset Canal featuring magnificent bayviews &
sunsets. BRING YOUR BOAT! Parkway lot size of 55 x 80. The value
is in the land here! Large yard w/ patio and 2nd flr deck. Walk
to the beach, fabulous restaurants & shopping. ON THE WATER IN
MARGATE! The views are PRICELESS! $600,000
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MARGATE TOWERS 1BR/1BA UNIT! Enjoy magnificent sunsets & bay
views from your LARGE, private balcony!! Bright, spacious unit
RENOVATED W/ DESIGNER FINISHES! Freshly painted, updated
bathroom w/ built-in shelving, new vanity & toilet, new modern
lighting, new windows & a great, open kitchen!! Condo fee includes
all utilities! Oceanfront pool, 24 hr security, wireless internet 1st
floor, gym & more. MOVE RIGHT IN! $234,000

WELL-MANICURED BEAUTY in desirable section of Egg Harbor Township.
This custom-built, 3 bedroom, 2 full bath home sits on 2.5 pristine
acres of land with a large deck, front porch and lots of ground for
whatever you desire! Inside features open living space throughout
with a spacious living room, eat-in kitchen and dining room. Plenty
of parking. Gas heat, central air!! Full, finished basement for the little
ones. Location & best of all PRIVATE!!! $249,000

DIRECT OCEANFRONT END UNIT AT THE ENCLAVE!! These magnificent
oceanviews will blow you away! Beautiful 2BR/2BA unit on a high
floor with all newer appliances, whirlpool tub & 3 entrances to your
huge balcony. Open layout w/ eat-in kitchen, living room, bar &
dining area. Live the life at one of the finest buildings in AC offering
24 hr security, garage parking, indoor & outdoor pools, new gym,
rec room, Jacuzzi & more. $369,000

MAKE THIS YOUR HOME SWEET HOME! On a quiet street, this familyfriendly home has everything you need! 5BR/2.5BA, a nice, open
layout for entertaining & fun, hardwood floors, formal dining
room, eat-in kitchen. Immaculate living throughout. Central air.
Garage & plenty of parking. Beautiful backyard w/ awning, grass &
cement patio ready for your summer cookouts. Oversized 70 x 62.5!
Close to beach and boardwalk. $459,000

JUST REDUCED!! ONE WORD- NEW! This fabulous 1BR/1BA Ritz unit
has been completed renovated w/ new hdwd flrs, new carpet, new
bathroom, new vanity... everything!! Ocean views, upgraded ceiling,
granite countertop...THIS IS THE PERFECT UNIT! One of the best
buildings around by far...gorgeous indoor pool, 24 hr security, gym
AND AN AMAZING LOCATION ON THE BOARDWALK! $169,900

OCEANFRONT 1 BR (+ BONUS ROOM), 1.5 BA UNIT!! Spacious condo w/ huge,
private 38 FT TERRACE features new doors & windows, open kitchen,
BREATHTAKING OCEAN & BEACH VIEWS, indoor parking & more. Luxurious
living including 24 hr security, oceanfront pool deck, bike room, storage,
garage parking, exercise room, community room & more. Direct access to
the beach & close to Longport, Lucy, shopping & restaurants. $365,000

STUNNING HOME w/ open floor plan features 5 immaculate BRs & 3.5 BAs
w/ the best finishes. Windowed walls of light allow for sun-drenched
rooms. Entertaining is a B-R-E-E-Z-E w/ the soaring great room & open
kitchen featuring world-class appliances. The Zen-like master-suite is
spacious & relaxing. Outdoor living is a SUMMER DREAM from multiple
decks. The quality & location make this home a steal! $1,299,000

PRICED TO SELL!!! This desirable location in Margate is a STEAL!!!
2BD/1BA TOTALLY RENOVATED w/ much attention to detail including
gorgeous hardwood floors, wall to wall carpet, flawless countertops, &
brand new stainless steel appliances. PERFECT LOCATION right near all
the best restaurants in town! Walk to either the beach or to the bay at
sunset and enjoy all that the island has to offer! Don’t hesitate on this
one, BRING YOUR PET!! $279,000
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YOUR SHORE RETREAT JUST 1 BLOCK TO 1 BEACH!! P-R-I-V-A-C-Y can be
found here in this quiet corner unit. 1st floor 1BR condo w/ a great
location walking distance to everything you need. Shopping &
dining are both nearby. Spacious dining/living room, updated
kitchen & bedroom w/ double closets. LOW CONDO FEE includes
flood insurance, maintenance, management, water & sewer!
PETS ALLOWED!!! 1 car assigned parking. $239,000

OWNER MAY HOLD FINANCING!!! You’ve got enough to worry about
already. Fixing up a condo is definitely not on your list of “todo’s.” That’s why I’m proud to present this adorable 1BR/1BA
RECENTLY REMODELED condo, in a great location -- near the
beach, boardwalk, & casinos. You’ve got your suntan, shopping,
& nightlife covered, all in one fell swoop! This condo’s PRICED TO
SELL! VACANT AND READY FOR YOU or YOUR TENANT. $69,000

OWNER WANTS TO MAKE A QUICK DEAL!! Invest in AC today w/ this
newly renovated & superbly decorated 1BR condo. Have it all
at your fingertips -- the Casinos, shopping, world-class dining,
not to mention the beaches & boards! This is a wonderful rental
property that quickly rents! Put money back in your pocket! This
is an absolute MUST SEE! Call today about this rare opportunity.
NOT A SHORT SALE, JUST A GREAT PRICE!! $60,000

REDUCED!!! ADORABLE studio at the very popular Seashore Club.
ALL REMODELED, new tile floor, new lighting, new kitchen, new
cabinetry. ALL THE WORK IS DONE FOR YOU. This perfect unit is the
only renovated one on the market! The building features a great
pool, parking & an amazing location. Relax on the boardwalk or
stroll to the casinos. YOU ARE DIRECTLY ACROSS FROM THE BEACH
AT THIS BUILDING!!! $75,000

NOTE THE LOT SIZE HERE. Charm & Character throughout this 3/4BR,
2.5BA home nestled on a favorable southside street. All oak floors,
solid brick foundation. Rich wood walls & 16’ solid oak ceiling beams
in large living room. Back deck holds 20-25 people for summer fun &
memories. A home with possibilities! 2nd floor solarium can be made
into 4th BR. Giant storage shed. D-R-Y basement. Just 1 block to the
beach!! $625,000

PRICED TO SELL!!! Great 4BR/2BA home on a highly desirable street!
Hardwood floors, newer kitchen, and a fabulous deck! Imagine starting
your mornings on this large deck w/a cup of coffee and the paper!
Wonderful location with the boardwalk, beach, restaurants, and casinos
all close by. . Charming, adorable home that just needs your TLC!!!! BEST
priced home in the area. PRICED FOR A QUICK SALE!. $219,000

BEACH ESCAPE! Adorable efficiency unit w/ a deeded parking space is located
on the beach w/ beautiful pool. Just drop your bags & enjoy at this movein condition condo featuring a new a/c unit, northern oceanview, electric
cooktop, eat-in kitchen, tiled kitchen/bath, neutral colors & more. Association
fee includes parking, water, sewer, insurance, maintenance & management.
Bike room & beach chair storage. MINUTES TO AC!!! $139,900

VINTAGE 1920’S SPANISH COLONIAL IN PRESTIGIOUS ST. LEONARD’S TRACT!!
BEACHBLOCK masterpiece w/ 5BR/4.5BA & OCEANVIEWS designed by
Vivian Smith. If you love antiques or are just partial to old houses, this is
the home for you!! Nearly all original features: double hung windows, inlaid
oak floors, cast iron radiators, green barrel-tiled roof, gas fireplace & more.
Majestic center hall includes grand foyer & oak staircase. $1,800,000

www.HartmanHomeTeam.com

Best of the Beach
This is the area where
everyone wants to live. If
you will do the updating,
here is a chance to get into
this up-scale neighborhood
on a double lot. This is a
one-of-a-kind piece, and
the sky’s the limit here! This
lot is massive and the views
grand from both streets
-- and this rare corner lot
invites endless possibilities
for building your dream
home smack dab in the heart
of Margate. Tear it down or
restore it, build a pool, have
a two-car garage, elevator…
Parkway – If you will do
the dreaming, here is an
incredible opportunity
where the possibilities are
endless – a large home on
a rare double lot, complete
with ocean views and a
close-to-the- beach location
Welcome to 8905-8907
Atlantic Avenue, Margate,
New Jersey 08402—a home in
the vest-pocket neighborhood
called the Parkway. The
community has always had a
venerable reputation among
locals as the town’s prestigious
focal point: sprawling old
homes, magnificent new
constructions, gorgeous ocean
views, luxury seashore living.

8905-07 Atlantic Avenue
www.8905Atlantic.net
Offered at $2,199,000
Not only that, but Margate
is relatively self-contained-you only have to go a few
blocks for grocery stores,
great schools, and drugstore.
And there is added charm
in frequenting the locallyowned shops such as up-scale
clothing stores, surf shop, the
dry cleaner, restaurants, Lucy
the Elephant, and hardware
store. If you need to kick
back and enjoy the outdoors,
Margate offers 1.5 miles of
beaches. With Atlantic City
just 5.3 miles away, Margate
offers its residents and visitors
an ideal location and limitless
opportunities for dining,
world- class entertainment
and casino nightlife.
What Is The House Like?

The two-story layout has
possibilities as big as you can
dream -- two livingareas,
a formal dining area and
kitchen, generous servant’s
quarters or in-law suite, a
large living room, and the
most exciting space is just
outside the door – a private
and picturesque terrace. It
looks like something you’d
see featured in a garden
magazine.

A profile of our area’s most luxurious homes
home that has already been
redone or if you are not willing
to re-build -- there are plenty
of finished homes on the
market to choose from.

the problem. To build a large
home with the caliber of layout
and amenities you really want
on a single lot is practically
impossible. This normally
involves compromising what
you really want for lack of
precious space. Why build at
all if you have to drastically
shorten your wish list?
You could certainly live in the
home in its present condition.
Do so, and you will be buying
in at a time when prices are
friendly and interest rates are
at historic lows. Buy now and
you can update at any time in
the future.
The owners of the property
have decided to sell the
home in its as-is condition.
Colors, flooring, cabinets, all
plumbing and lighting fixtures
appear to be original. Please
pass if you are looking for a

According to tax office records,
the home sits on a 99.55 x
80.05 double lot. A double lot
is a rare find on the Parkway.
Live here and you will feel like
the lord and lady of the block!
This is the ideal scenario IF
you have been searching for a
double lot to build on. Here is
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Picturesque Setting
The jumbo-sized corner lot is
picture postcard pretty – as is
the private terrace. Imagine
starting your mornings outside
with fresh coffee, and a couple
of songbirds who are using
your yard for a nap. You and
your sweetie will feel like the
lord and lady of the block.
Keep in mind this is a corner
lot which allowed for a sideentry garage. This means
there is no neighbor on both
sides for added privacy. The
noticeably large lot allows
for a lush yard. If you love to
garden, a big yard is a must
in this area. Drive around,
and you will notice that none
of the front yards offer these
possibilities. Why? Because a
lot of this size is a rare find
in Margate. Sooo, this estatesized lot is a real plus if you
want to grow flowers or have
vegetable and herb gardens.
The orientation of the house
could not be better--you get
sunrises that beam light across
the yard and into all living
areas of the house. Sunsets are
cast on the back of the house
which means the front yard is
in shade all afternoon. It is a
perfect setting to enjoy grilling
steaks on a summer evening.
And if you do decide to tear
the home down, the large lot
helps in the permitting process
for calculating impervious
cover, etc. The lot dimensions
would also allow for a pool.

Where the home is positioned
on the Parkway is also worth
noting. Some streets in the
neighborhood have homes
right on top of each other. Not
so here. Privacy abounds!
Carpe Diem!
It doesn’t happen very often-an opportunity to snag a
double lot on the Parkway.
The only “catch” is you must
be willing to take on any
remodeling- -a benefit if this
or new construction is your
goal because the price has
not been boosted to offset last
minute expenses for cosmetic
reconditioning.
Sorry, but
serious inquiries
only. Shown by
appointment. To
see, you should
contact Paula
Hartman of
Prudential Fox &
Roach Realtors,
Margate, NJ at
(609) 271-7337 or (609) 487-7234
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The Quest for the Best:

included a thousand people touring a
mock patient room to give suggestions
about layout, amenities, artwork and
more. Another example of meeting
community needs Tilton shared was the
opening of the Joslin Diabetes Center
Affiliate at AtlantiCare this year.

By Felicia Lowenstein Niven

The future of healthcare is here.
As the rest of America becomes
embroiled in a national debate, there
is something exciting—and frankly
groundbreaking—happening
right
here in Atlantic County.

an honor for us to share our practices
with Japanese healthcare leaders.
None of them spoke English, but we
communicated through a translator.”

whirlwind of attention ever since.

“One of the requirements for award
winners is to share your best practices
with others,” said Tilton. “We’ve already
The international attention came about had several ‘sharing days’ where we’ve
as a result of AtlantiCare’s recognition conducted workshops. People have
Meet AtlantiCare, the area’s largest as a Malcolm Baldrige National come in or have called from all over,
non-casino employer. If you live or Quality Award recipient. The honor, including Massachusetts, Pennsylvania
work here, you can’t help but know delivered in 2009, was part of a journey and other part of New Jersey.”
the organization, or at least you think to excellence.
In addition to the visits that
you do. But AtlantiCare is more “We’ve been on this journey for awhile,” AtlantiCare is getting, AtlantiCare
than the sum of two medical center acknowledged Tilton. “Each year, we representatives shared best practices
campuses and affiliate services. It is learn and improve and we continue to with organizations from throughout
the organization to watch, one that do so. In 2009, we were found worthy the United States in April at the Quest
will be a driving force behind healthier of the award.”
for Excellence XXII Conference in
communities and more affordable and
The Malcolm Baldrige National Washington, D.C. The Quest for
accessible healthcare. Here’s why.
Quality Award was instituted by Excellence is the leading conference
President Reagan in 1987 at a time for learning performance management
An International Role Model
AtlantiCare has long been recognized when United States public and private practices from Malcolm Baldrige
for its “best practices” in healthcare. sectors were perceived as falling National Quality Award recipients.
Last summer, it shared those practices behind the rest of the world. The award One theme that runs through the bestwith an international audience. recognizes excellence as a key driver of practice presentations is engagement.
Eleven Japanese healthcare leaders competitiveness. It is given annually by “We engage our community, our
toured AtlantiCare Regional Medical the President of the United States and volunteers, our physicians and our staff,”
Center’s Atlantic City campus and the recognized worldwide as the standard said Tilton. “The concept is important
because it’s a dynamic process. We
AtlantiCare Cancer Institute, a Fox for performance excellence.
Chase Cancer Center Partner.
Applicants are measured on everything listen and learn from those we serve
“We’d been studying Japanese from the work environment to customer and those with whom we work. It helps
methods and processes for years,” service to financial performance. us to better meet their needs.”
said David P. Tilton, president and
CEO of AtlantiCare. “So it was quite

In healthcare, clinical outcomes are
added to the mix. All applicants receive
feedback on their applications. If they
are candidates for the award, they also
receive a site visit.
“We had eight examiners visit our
sites for a week,” said Tilton. “They
interviewed thousands of people.”

ARMC Atlantic City Campus

This happens on every level, from
patient and staff surveys to bringing
together groups from the community.

“Every time we create something new,
from a new surgical weight loss program
to the AtlantiCare Cancer Care Institute,
we bring in the staff, the community
and others for their ideas. We delight
in creating that entity that really fits the
needs of our local community.”

For AtlantiCare, the third time’s the
charm. It was found worthy of the
Malcolm Baldrige National Quality For the cancer center, AtlantiCare
Award on the third site visit. It’s been a consulted cancer survivors, their families,
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the corporate ladder,” he explained.
“We have opportunities for education,
for skills development and promotions.
But other employees enjoy their jobs
and simply want to be the best nurse
they can be, for example. For those
employees, we also have ways for them

“We’re also working to create the
conditions where people can do
meaningful work,” said Tilton. “By
engaging people at all levels, we can
create a great work environment.”

David Tilton,
AtlantiCare President and CEO

“It gives me a lot
of confidence
moving into this
era of healthcare
reform that we’ll be
agile enough and
innovative enough
to find the true
opportunities to fulfill
our mission in the
community.”

In 2011, AtlantiCare will host free
workshops for the community
focusing on how it improves
organizational performance results,
enhances leadership effectiveness,
builds customer and employee
engagement, increases organizational
innovation,
improves
process
management, creates an environment
that fosters social responsibility
and ethical behavior and increases
organizational sustainability.
The ‘Best Place to Work’
Tilton has been with AtlantiCare for
23 years, and in his current position
for four years. That’s not unusual
for a company that prides itself on
employee longevity.

“We have an annual service awards
dinner each spring and we routinely
have one or two employees with 40
or 45 years of service,” noted Richard
hospice workers, nurses, community Lovering, Vice President of Human
leaders and others. Group members Resources
and
Organizational
weighed in on everything from the Development. “Last year, we had one
treatment rooms to the art on the walls, employee with 50 years of service. We
which came from 40 area artists.
have over 300 members in our 25Another example of AtlantiCare’s year club.”
listening to and learning from the He credits that longevity to
community is the feedback and input AtlantiCare’s focus on helping
it received for the recent expansion of employees develop their careers.
ARMC Atlantic City Campus. This “Some employees want to move up
November 2010

Katherine A. Schneider, MD,
Vice President of Health Engagement

Richard D. Lovering,
Vice President of Human Resources
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out of intensive care settings. The focus
on staying healthy is proactive rather
than reactive.

Monica Whitmore-Pessoa, RN
with patient Thelma Sonia Lopez

to learn and develop.”
Many of the 22 people on AtlantiCare’s
senior leadership team started in lower
level positions. Lori Herndon, CEO
of the AtlantiCare Regional Medical
Center, is a key example, acknowledged
Lovering. Herndon began her career
as a nurse at the bedside.
“It really comes down to our culture,”
explained Lovering. “We have a friendly,
family-oriented work environment
with a high degree of teamwork. Every
member of our organization is a key
part of that team, from the supervising
physician to the individual cleaning the
rooms. People often go into healthcare
because they’re looking for that higher
calling. We connect every person in
the team to the overall mission.”

named among the top 100 “Best Places
to Work in Healthcare” by Modern
Healthcare magazine. Lovering, who
accepted the award on behalf of the
company, acknowledged that he, too,
enjoys working there.

Dr. Schneider noted that healthcare
payers, especially the government, are
heading toward “cutting payments to
physicians and hospitals dramatically.”
She said it is crucial for care providers
to deliver care in a way that improves
“It was a good fit,” he said. “I like quality but eliminates waste.
working for organizations striving for David Tilton concurred. “AtlantiCare
excellence. AtlantiCare is following the is the safety net provider of healthcare
Baldrige criteria and this ensures that in this market,” he said. “It’s very
we are on the right track. Outcomes important for us to be sustainable and
like this are not accidental. They’re to continue to deliver that care. We
the result of the process. We select the have to be able to transition ourselves
right people and then give them the easily to a new model.”
opportunities to excel.”
As a result, AtlantiCare is having
“It’s professionally rewarding to see what
we’ve been able to accomplish,” added
Tilton. “We’ve got great people here.
They do make a difference every day.”

Innovative Solutions
The journey to be the best has taken
AtlantiCare to new frontiers, one of
which is a collaborative effort with
other health systems across the country.
Last spring, AtlantiCare became part
of the Premier Collaborative to design
and implement an Accountable Care
Organization (ACO). Simply put, an
It’s easy to see why AtlantiCare was ACO is a group of providers that come
together to keep patients healthy and
Team members’ work is celebrated
throughout the year whenever
possible. There are celebrations for all
of the professional weeks, from nurse’s
week to environmental services and
nutritional weeks. There is also an
active diversity council that organizes
educational events and celebrations
around ethnic backgrounds.

“We wanted to stay ahead of the curve,”
explained Katherine Schneider, M.D.,
AtlantiCare Vice President for Health
Engagement. “We know we have to look
at our business very differently. We need
to move from a care model designed
mainly around treating illness toward
one designed to keep our community
healthy. The challenge is to change that
while we’re still in the middle of the old
system. It’s like rebuilding an airplane
while you’re flying. You have to do it
very carefully.”

conversations with area businesses,
insurance companies and others to see
how they can “ratchet down costs.”

“We’re being proactive so that we
can have a voice at the table,” noted
Dr. Schneider. “We’re partnering
right from the beginning so we can
learn each other’s points of view and
challenges. Healthcare is a burning
platform for us, too. We spend close
to $50 million on the healthcare costs
of our employees and their families.
We’re experiencing the same sort of
double-digit increases that everyone
else is experiencing. We’d like to be
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Le Ly, LPN
tests a patient’s
blood sugar

part of the solution going forward.
“We’re seeing a variety of responses
from health systems across the
country,” she added. “Some are simply
adopting a ‘wait and see’ approach.
I think that’s risky. We’re putting the
building blocks in place so that we can
manage radical change.”
One such change has already been
implemented by AtlantiCare. It’s the
Special Care Center, William L. Gormley,
the brainchild of a partnership between
AtlantiCare and UNITE-HERE! Local
54, the Atlantic City union for hotel
and restaurant employees. The Center,
located in the AtlantiCare HealthPlex
in Atlantic City, caters to people with
chronic medical conditions. AtlantiCare
has expanded the center to include its
own employees, employees of several
Atlantic City casinos and qualifying
members of Horizon Blue Cross Blue
Shield. With more than 1,000 patients,
it will soon open a second Special Care
Center site—this one in Galloway.
“It’s a model of primary care that is very
sophisticated and different,” said Dr.
Schneider. “Each patient has a health
coach. This may be a nurse, but it doesn’t
have to be. Coaches have been trained
to help people with chronic conditions
learn how to take care of themselves.
It’s something that can’t be done as
effectively in a 15-minute physician
visit. The coaches take the time to talk
about nutrition and physical activity.
They discuss how to deal with sick days
at work. Then they follow the progress
November 2010

of each patient. It’s very comprehensive.
The goal is to keep patients out of
intensive care settings such as the
Emergency Room and cut down on
lost work time by managing chronic
illnesses and preventing complications.
That’s what is really driving up the costs
of healthcare.
“Best of all, the payment system is
not geared around visits to the center,
but rather to patient outcomes,” said
Dr. Schneider. “Co-pays for visits are
waived. Often costs for medications
are waived too, as a further incentive to
the patient.”

with the Premier Collaborative to
share ideas. Workgroups are organized
around nine different areas:
1. People-centered foundation
2.	The medical “home” or primary
care
3.	A high-value network with the
right healthcare partners
4.	Population health data
management
5.	Accountability for cost and
quality of care
6. Measurement of success
7. Working with payer partners
8. Legal issues
9.	Public policy advocacy and
communications

The SCC has had tremendous clinical
success and patients are satisfied with
their care, according to Schneider.
AtlantiCare was the first organization
Inesz Digenio, MD, medical director in New Jersey to participate in the
of the SCC, concurred. “Members are collaborative. But that’s nothing new
healthier as a result of the coordinated for this health system that strives to
care they are conveniently accessing continue its roles as award-winning
provider, international business model
when it is best for them, “ she said.
and now pioneer in the restructuring
Dorothy Grassi, an AtlantiCare of healthcare.
employee, became a patient of the
Special Care Center approximately two “There’s always room to get better,”
years ago. She said, “It isn’t often that said CEO David Tilton. “It gives me a
you experience such a dedicated group lot of confidence moving into this era
of healthcare professionals. I truly feel of healthcare reform that we’ll be agile
as if I’m not just a patient, but a member enough and innovative enough to find
the true opportunities to fulfill our
of the Special Care Center family.”
mission in the community.”
Schneider asks those interested in
receiving care at the Special Care The future of healthcare is indeed here,
Center to check first with AtlantiCare’s and its name is AtlantiCare.
toll-free
access
number
at
(888) 569-1000. Because of the way
Dr. Leamon Davenport, DO
it is structured, the Center cannot
with patient Rylan Farmer
accept walk-ins.
“This is a different model from a regular
office practice,” she said. “We’re looking
for solutions, and they are not onesize-fits-all. We want to help formulate
the solutions that work the best to help
people maintain their health. This is a
people-centered process.”
AtlantiCare will continue to work
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AtlantiCare Women’s Health
& Wellness hosted its seventh
annual Breast Health
Signature Event October 21
at the Sheraton Atlantic City
Convention Center Hotel,
Atlantic City. The event, part
of AtlantiCare’s observation
of National Breast Cancer
Awareness Month, featured
a presentation by awardwinning broadcast journalist
and breast cancer survivor
Hoda Kotb, co-host of the
fourth hour of NBC’s Today.
The evening included dinner,
door prizes, giveaways,
chair massages, and
makeup demonstration and
AtlantiCare’s “I Will Survive”
art exhibit.

Linnea Brown, BA, RN, OCN,
Breast Health Coordinator for
AtlantiCare Cancer Care Institute

Guest Speaker Hoda Kotb shared
some stories of her own personal
battle with breast cancer

Lois Shohen Brown, Anne Neustadter,
Patty Rich Tuohy and Brenda Fishman representing
the Shirley Mae Breast Cancer Assistance Fund
TV 40 superstar Robin Stoloff

Kim McIlvaine, Harriet Friedman,
Penny Gilson and Audrey Burge

Heather O’Neill and Cora Larned

Cheri Peterson, Carole North Fisher,
Janine Merendino and Jill Naame
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INSURANCE AGENCIES, INC.
Member agencies serving
Atlantic County since 1879

Joseph A. Fusco, Esq.
Cooper Levenson is pleased to announce
that Joseph A. Fusco will serve the firm as
"Of Counsel." Mr. Fusco will concentrate
on Casino Law matters in conjunction with
our Casino Law practice group. Formerly
the Executive Vice President of Government
Affairs with Trump Entertainment Resorts,
Inc., Mr. Fusco specializes in Casino
Regulatory Law and Commercial Litigation.

CJ Adams Company
Insurance, Inc.
Siracusa-Kaufmann
Insurance LLC
Steelman, Graves
& Waters, Inc.
Ridge Insurance Agency, Inc.
Thibault-Sames
Insurance Agency, LLC
Edgewood Associates, Inc.

d

South Jersey Coastal
Risk Specialists

Personal Insurance:

Homeowners • Flood
Automobile • Motorcycle Boat
PWC • RV’s
Personal Umbrellas

Business Insurance:

Workers Compensation
Liability • Umbrella
Professional • Property
Employment Practices

d

Home Office
332 Tilton Rd.
Northfield, NJ 08225

609.344.3161 • 800.529.3161
www.cooperlevenson.com

Berlin Branch
3 Harker Ave.
Berlin, NJ 08009
For information or a no
obligation rate quote contact:

(609) 646-1000
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An Old-Fashioned
Fresh Seafood House with
Waterfront Dining!

“Come visit us by boat or car!”
1¼ lb. Steamed Whole Lobster - 2 for $28 Sunday
Prime Rib Dinner $12
Early Bird

Thursday and Friday 4-5:30 Soup, Salad, Entree & Dessert
Only $17 Per Person (eat-in only)
CuSTOmER APPRECiATiOn EvERy ThuRDAy:
Appetizer, Salad, Entree & Dessert $22 per person. Eat-in only,
thousands of combinations including Chef’s selections

41 N. Oyster Creek Rd., Leeds Point
609-652-8565 • www.oystercreekinnj.com

Winter hours:
Thursday-Sunday
4 Pm - 9 Pm

Classy & Chic

If timing is everything ,
then the timing couldn’t have been worse for the Chelsea Hotel when it opened with a purple
splash on Atlantic City’s nighttime skyline in the summer of 2008. The nation’s economy had
just begun its death spiral when Cape May-based developer Curtis Bashaw unwrapped the
Boardwalk’s first non-casino hotel in more than 40 years.

Re-introducing...

By Sherry Hoffman

	Virtually from the moment the first guests began trickling in, rumors started flying that the
hotel was in trouble. And when the country’s economic woes worsened just as Atlantic City
was entering its traditionally slow off-season, the whispers increased in volume: The Chelsea,
created by joining the former Holiday Inn with the old Howard Johnson’s Motor Lodge, was
in imminent danger of closing.
	But like the little engine that could, the Chelsea soldiered on and it survived its first winter. By
the time it entered its second summer, business had picked up, thanks in part to the addition
of a prime steak house that could compete on every level with the designer steak houses that
had sprung up around town. Next came a trendy nightclub rivaling any of the sexy, celebritydriven spots offered by the casinos.
Today, the rumor-mongers have deserted the Chelsea in favor of a more target-rich
environment, wagging their tongues and whispering about the plight of several casino hotels
that are currently in a more precarious position than the Chelsea ever was. The Chelsea is no
longer in any danger of closing. It is not only surviving, it’s thriving. America’s economy is on
the rebound, and so is the little boutique hotel.
“We are in the market to stay,” Chelsea general manager Patrick Logue said firmly during a
recent interview. “The hotel is on complete sure footing. Any one of us in Atlantic City could
say that we heard our fair share of rumors, but certainly those rumors can be put aside now
that we have completed a successful refinancing.”
Transforming an aging property–or, in the case of the Chelsea, two properties–was hardly
a foreign concept for Bashaw and his team from Cape Resorts group. The developer has a
track record in Cape May that speaks for itself. He renovated and preserved the massive
and historic Congress Hall, which dates back to 1816, as well as the tiny and quaint Virginia
Hotel, a relative Cape May youngster at “only” 131 years old.
But that doesn’t mean that the Chelsea project was a day at the beach. Sandwiched between
the sprawling Tropicana Casino and Resort to the east and the twin towers of the Ocean
Club condominiums to the west, Bashaw wanted to create a boutique hotel that offered the
first-class luxury and amenities of a casino hotel without having the subliminal and constant
lure of a casino floor hanging over the heads of its guests. So in the Chelsea, you’ll find a
high-end, ocean-facing restaurant called Chelsea Prime, a full-service, diner-inspired eatery
called Teplitzsky’s, C5–the uber-trendy nightclub where South Beach meets Manhattan—
the regenerating and body-nourishing Sea Spa, the Living Room—a champagne and cocktail
lounge—an al fresco cigar bar and smoking lounge, and, in season, the Cabana Club.
In short, the property has everything you’d expect in a full-service casino resort, minus the
well-known noises.
“Every time I walk into the Chelsea, I get a jolt of energy,” said Jane Mackie, vice president of
marketing for Cape Resorts group. “It’s like having an espresso.”
The Chelsea consists of two separate towers, each with its own identity and personality.
There’s the 109-room Annex, the motel-style building closest to Pacific Avenue that was once
Howard Johnson’s. The rooms here are priced for budget-minded guests. The Luxe Tower, a
20-story building, is closest to the Boardwalk and was the former Holiday Inn–and, before
that, the Deauville Hotel. Both buildings underwent extensive remodeling and renovations
to create the Chelsea and give the property a retro feel that recalls the mid-20th Century.
Since first impressions are generally lasting ones, the Chelsea delivers an inviting look with
its color-splashed lobby the moment guests check in. While most of us refer to the Chelsea’s
signature color as purple, Logue said, with a good-natured laugh, “It’s aubergine.”
With its footprint extending from Pacific Avenue to just shy of the Boardwalk, the Chelsea
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Minimally
invasive
surgery
stands on and is surrounded by some hallowed
Atlantic City ground. The original Chelsea
Hotel was built in 1899 and occupied the block
between Brighton and Morris Avenues, just one
block from where the new Chelsea sits.
Chelsea Avenue itself was once home to
Teplitzsky’s Old English House, a small
guesthouse that evolved and expanded over
time into one of Atlantic City’s largest kosher
hotels, dining rooms and banquet facilities.
Several generations of Bar Mitzvah boys and
their families celebrated their coming-of-age
at Teplitzsky’s and the new Chelsea honored
the legacy of the property’s original owners by
giving its diner-like restaurant the same name.
While the menu does contain a nod to its
kosher past with matzo ball-and -noodle soup, it
also strays from the restaurant’s original Jewish
ancestry with decidedly non-kosher selections
such as fried calamari and a ham-heavy Monte
Cristo sandwich.
It’s less than three years old and the Chelsea
Hotel remains a work in progress. The property’s
marketing and culinary teams and nightclub
consultants tweak product and programming
constantly in response to demographic shifts
and pop culture trends.
Although the Chelsea staff is proud of the entire
property, it’s the hotel’s fifth floor that’s become
the epicenter for the fun and excitement that
engulfs the entire hotel. That’s where you’ll
find all the Chelsea’s nightlife offerings and
programming, with Chelsea Prime serving as

the anchor for the entire floor.
Although it initially opened as a high-end
steakhouse, Chelsea Prime recently
morphed into more of a supper club experience,
complete with entertainment.
“The idea for the supper club has actually
been in our minds for some time,” Logue said
during a recent chat at an invitation-only party
to introduce the new concept. “We finally
activated it this fall. Our hope for the future is
to expand this as a live entertainment venue.”

For a faster return
to the life you love

“female friendly” with smaller, lighter dishes
and portions earlier this year.

New, minimally invasive surgical procedures

von Muenster began working at the property
six months before it opened and he calls the
experience of heading up culinary operations
in an up-scale, non-gaming property both a
reward and a challenge.

for conservative removal of ovarian and
uterine tumors, hysterectomy and other
gynecological procedures can have you back
in action sooner than you ever thought
possible. Specially trained AtlantiCare
surgeons operate the da Vinci® surgical
system with amazing precision obtained
through state-of-the-art robotic assistance
that allows:

“It’s a very unique hotel. I believed and
still believe in their vision and core values,”
he said of the property’s ownership and
management team.

With popular area entertainer Melanie Rice
supplying the music, guests were seated in
black and white banquettes that overlooked the
Atlantic Ocean. There, they dined on dishes that
included east and west coast oysters, fork-tender
prime-aged filet mignon and papparadelle–a
broad, flat Italian noodle–with duck confit, a
warm and hearty comfort dish that screamed
for seconds. Desserts, all prepared on the
premises, included a ‘tis-the-season pumpkin
ice cream and a true throwback meal-ender
from the 1950s: baked Alaska.

As the Chelsea settles into the autumn and
winter seasons, von Muenster will tweak menus
and add more seasonal dishes.

Chelsea Hotel executive chef Thomas von
Muenster and Chelsea Prime executive chef
Anthony Micari developed the supper club
menu, which preserves the steakhouse theme
while adding several dishes that harken back to
the period whose spirit the Chelsea is trying to
capture. Because steakhouses invariably conjure
up images of men eating in darkly-paneled
rooms and seated in overstuffed leather chairs,
von Muenster and Micari made the menu more

Now that the Chelsea no longer needs to fear
winter and the months when rumors begin
to fly about its imminent demise, its staff
embraces the off-season, says Mackie, the
marketing vice president. She says bookings
for weddings and private parties extend well
into 2011 and beyond, adding that at the
Chelsea, Fridays have become popular days
for weddings and other events.

• smaller incisions

“It’s a very competitive market and we’ve
learned from our customers and listened to
them and added more,” he said. “Going into
fall and winter, we have our spinach salad
with candied pecans and a meatloaf with peas
and mashed potatoes. The key to all the food
is that it’s made in-house. We hardly have
anything frozen. It’s all prepared here. That’s
important to us.”

• less post-operative pain
• fewer complications
• a shorter hospital stay
• less scarring
• a faster return to normal activities
And with the improved visibility and greater
surgical precision of the minimally invasive
da Vinci® surgical system, complex and
delicate surgery is performed with
exceptional precision.
For surgery beyond the cutting edge,
think AtlantiCare.

“Friday,” she said, “is the new Saturday.

da Vinci robotic-assisted surgery is
available exclusively in southeastern
New Jersey at AtlantiCare.

“We love the winter,” she added. “There are
fireplaces throughout the hotel. It’s a cozy, fun
place to be. But we always look forward to the
first warm day when we open up the glass doors
to the pool.”
Whatever the season, The Chelsea is a
haven for entertainment, exquisite cuisine,
and the endlessly changing sights and
sounds of the ocean.
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Where is Mark Himebaugh?
Still No Trace of Missing Boy after 19 Years

Like many mothers, Maureen Himebaugh’s
eyes light up whenever she talks about her son,
Mark. She describes him as an intuitive and
bright boy who loves nature and animals, who is
curious—she calls him ‘Curious George’—and
who loves his mother. But unlike most moms,
Himebaugh hasn’t seen her son in almost 19
years and she has no idea where he is.
The last time Maureen Himebaugh saw Mark;
he was standing in her neighbor’s front yard.
That neighbor happened to be her mother.
Maureen was driving away, on her way to take
her mom to a local auto shop. She considered
asking Mark to come along—he was the kind
of kid who went everywhere with his mother—
but she could tell he was more interested in
watching the local firemen put out a fire that
had broken out in the marsh across from
their home. Mark was 11 and their town–Del
Haven–was a small, safe community. The trip to
the auto shop shouldn’t have taken more than
15 minutes. Maureen Himebaugh thought she
had no reason to worry.
But when she returned home from the auto
shop, a trip that took closer to 40 minutes
because the fire had tied up traffic, Mark was
gone. It was November 25, 1991.
A search ensued. There were eyewitness
reports of different sightings of Mark, but they
were from prior to his disappearance. The
area was combed over, but there was no sign
of him–except for one red-and-white sneaker
found on the beach.
Anyone from South Jersey can remember the
pictures of Mark Himebaugh that first circulated,
then literally covered the area. Donations were
made to “Friends of Mark” to raise money for a
reward upon Mark’s return. Former heavyweight
champion Riddick Bowe dedicated a bout
against Elijah Tillery to Mark, wearing his
picture on his boxing shorts, and he donated
$15,000 to the cause. Psychics were consulted.
Middle Township Police, the New Jersey State
Police, and the FBI are all still involved in the
case, yet there has never been another sign of the
11-year-old who went missing in 1991. Mark
would now be 30 years old.

Maureen Himebaugh and her
pal Roxie in her Del Haven
home holding a picture of
her sons Mark and Matthew
(see inset image for larger view)

Though it has been 19 years since Mark
disappeared, Maureen Himebaugh remembers
that day clearly. “I can tell you the story like it
was yesterday,” she said.
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Himebaugh begins by pointing to a spot in
her home where the couch sat the last day
she saw her son. “I was sitting there,” she said.
Himebaugh is living in the same home she
was living in then. While she has made some
changes to the interior in order to make room
for her mother who moved in several years ago,
she still looks out the same window to the very
marsh that held Mark’s attention on that fateful
day. She still passes the park where Mark was
last seen. And she still frequents the ShopRite
where she used to shop with her son.
How can a mother bear to be reminded of her
son’s disappearance day in and day out?
“I couldn’t go there for years after he
disappeared because he always went with me,”
Himebaugh said of ShopRite.
The picture of Mark and his brother that
accompanies this story was taken by Himebaugh
just a few weeks before his disappearance.
Mark, on the left, is wearing one of the sneakers
that was found when he disappeared. In the
picture, there are three miniature pumpkins on
the ledge of her home. Maureen placed them
there to represent herself and her two boys. It
was the first Halloween after she had separated
from her husband. Himebaugh continues to
place three miniature pumpkins out front
every fall.
“I still believe in my heart that he could be
another Jaycee,” Himebaugh confessed,
referring to the case of Jaycee Dugard who was
returned to her California home 18 years after
her abduction when she was 11 years old. “I
still dream about him. I am prepared for the
worst but hope for the best.”
While the original Middle Township detectives
on the case have retired, the case is still ongoing
with Sergeant McHale of Middle Township
collaborating with Lieutenant Bill Kirkbride
of the Cape May County Prosecutor’s
Department. The FBI and the National Center
for Missing and Exploited Children also
continue to be involved.
“It is not acceptable to me that there is no answer,”
said Sergeant McHale. He was with the Middle
Township Police Department the day Mark
went missing. “I would not in any way call this
is a cold case. We actively pursue leads. I believe
the answer will come with determination.”

By Danielle Davies
Unfortunately, even the advent of DNA
identification hasn’t helped to pinpoint a
suspect. The single piece of evidence found on
the case—Mark’s sneaker—was handled by so
many people.
For her part, Himebaugh stays involved. She
publishes a picture of Mark as well as part
of a poem she wrote for him in local papers
every year. She continues to communicate
with detectives working on the case. And,
for the past four years, she has attended the
annual Amber Alert Symposium, which the
Department of Justice says focuses on the
families of abducted children and program
developments. Himebaugh also has a full time
job and a full life, a close-knit extended family,
a boyfriend and another son, Matthew, living
close by.
Himebaugh has lived with this ongoing tragedy
for almost two decades now. In the beginning,
the minutes turned into days, then into weeks,
then into months, she said. But now, she enjoys
having the opportunity to talk about her son.
“He makes me happy,” Himebaugh explained.
“You have to turn it around and take the good
out of it. I can remember my son saying that
you’d see people walking their kids in the mall–
and Mark’s posters were in a lot of stores back
then–and you would see a mother looking at a
poster and squeezing her kid’s hand just a little
bit tighter, probably thinking that this could
happen to her.”
Please note that even with the passage of
time, police and prosecutors are open to
looking into any leads that come in. The
Middle Township Police Department can be
reached at (609) 465-8700 and the Cape May
County Prosecutor’s Office can be reached at
(609) 465-1135.

Maureen’s tattoo of Mark’s name
that she had placed over her heart.

The Boardwalk Journal | 47

Boogie On Down
By Beverly Bird

It started out as a little dinner
conversation–but it’s been stayin’ alive
ever since. Don’t groan. I’m sure the Bee
Gees would approve of my play on words.
A few years ago, Dave and Carolyn
Pena went out for dinner. There, in the
restaurant, a video from the musical
hotbed of the eighties flashed on the
screen. Dave and his wife were of the
shared opinion that the bands and
nightclubs of that era were some
of the best: the fashions, the style,
and the sounds. They watched, they
remembered, and they were happy.
What if? Dave thought. What if someone
could lift all those good things from
that era and drop them all down into
one nightclub that would bring them
alive again?
“I thought we could make it even
more over-the-top than it was back
in the day,” Pena told The Boardwalk
Journal recently.
Build it, and the people will come, he
thought. And like Dave and his wife
that night in the restaurant, the people
would be happy.
As Dave and Carolyn enjoyed their
dinner, the stars began shifting their
places up above to line up in the sky.
Coincidentally, Resorts Casino Hotel
was sitting on an empty room at the
time, the old Camelot Restaurant. Brian
Cahill, Executive Director of Advertising
and Media Relations, was noodling
with the idea of putting a club in
there, although previous ones had not
been successful. Also coincidentally,
Pena had recently been featured in
a local entertainment magazine for
his previous venue, the Planet Rose
Karaoke Lounge. Cahill was mentioned
in the same article.
That got Pena to thinking. He reached
out to Cahill.
“Resorts was the first casino in Atlantic
City,” Pena said. “It opened in 1978. My

The Birth
of a Brand

idea for Boogie Nights had to make
sense with whatever hotel casino the
club ended up being in. The hotel
casino had to have a back story and
Boogie Nights had to have a reason for
being there.”
The rest, as they say, become history.
Boogie Nights opened on Black Friday
in 2007 with Cahill as owner, working
in conjunction with Cahill and Resorts.
Initially, the club was intended
as a place where Resorts’ existing
customers could escape; somewhere
they could party on-property and
allow Resorts to maintain its customer
base. Cahill originally anticipated that
Boogie Nights would draw 90 percent
of its clientele from existing hotel
casino guests and 10 percent from
outside. He also thought that it would
be more or less a special-events place
for holiday weekends.
That didn’t quite happen. Boogie Nights
caught on almost from the start and
soon became a permanent club, open
every Saturday night. In May of 2008,
six short months after its opening,
Resorts began opening Boogie Nights
on Fridays, as well.
“We decided right from the start that
nothing about Boogie Nights would be
subtle,” Pena said. “Everything would
be bright, bold, larger than life, from
the logo to the staff and the actual
venue itself. It’s not just a club, and it’s
not just about selling drinks. It’s selling
an experience.”
Pena says that the most important
aspect of putting Boogie Nights
together was assembling the staff.
Pena and Cahill needed people who
understood what they were selling.
Boogie Nights is all about fantasy. It’s
about fun. It’s about what was and what
can be again. It’s about the seventies
and the eighties, remembered in a very
unique way.

“We approached Boogie Nights by
thinking about everything people
loved about those two decades of
the seventies and eighties,” Pena said.
“Then, how cool would it be if your
favorite teen idol from that time came
through the doors and started partying
with you?”
And that has happened. Over the years,
the likes of the Village People, KC and
the Sunshine Band, Jimmy “Superfly”
Snuka, Dan Akroyd and Woman Woman
have all boogied down here.
Now Boogie Nights has become an
Atlantic City institution.
“A successful brand is only as strong as
the product it represents,” Cahill told
the Boardwalk Journal. “It’s like Nike’s
‘Swoosh.’ When people see that, they
know they’re going to get a quality
product. Now, when they see the
Boogie Nights disco ball, it represents
an award-winning dance club and
a true retro experience. It’s a great
mix of seventies and eighties music,
iconic video montages, lava lamps,
signature characters like Roller Girl and
Mr. Boogie, celebrity look-alikes and
vintage arcade machines.”
He’s being humble. There’s a bit more
to it than that.
Boogie Nights also features its
signature lit-up dance floor and an
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Brian Cahill, 70s pop culture icon Danny Bonnaduce, and Dave Pena(dressed as his Boogie Nights alter ego, Dee Dee Rivera)

oversized disco ball up above. Oh, yeah,
and the staff dresses up in costume. As
Dave Pena said, the employees had to
be people who share the fantasy.
“That made the branding of the club,”
Cahill said. “The entertainment, food
and beverage, and promotional teams at
Resorts continue to go to great lengths to
ensure that Boogie Nights delivers on its
promise each and every night.”
Within its first year, the 90/10 split
between casino players and club goers
that Cahill and Pena originally foresaw
segued to a 20/80 split the other way.
“There were a lot of great options for
Atlantic City visitors,” Cahill said, “but
none that were specific for the twentysomething, thirty-something, fortysomething and fifty-something crowds.
Boogie Nights is perfect for all of them.”
The key to keeping the buzz going,
according to Cahill, is to continue
enhancing the Boogie Nights experience
with new events, attractions and
offerings. And this goes back to the
people who have been involved from
the ground up, including the staff.
“We have a complete buy-in from
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everyone, that we will never rest on our
laurels or get complacent,” Cahill told
the Boardwalk Journal. “Our team is 100
percent committed to the success of
this brand.”
As Boogie Nights’success has skyrocketed,
it has bled over into the casino, the core
of Resorts’ business. Resorts has now
launched coin-operated Boogie Nights
slot machines and lower-limit Retro
Blackjack tables with their reminiscentof-days-gone-by $2 minimum bets.
In the summer of 2010, Resorts
introduced “Boogie on the Boardwalk,”
an outdoor attraction to offer Atlantic
City tourists a taste of the Boogie
Nights experience. The club has fittingly
hosted several high school and college
reunions. Thinking of getting hitched?
Boogie Nights offers Vegas-style
weddings for $200. Your nuptials can be
presided over by Mr. Boogie or Dee Dee
Rivera–both ordained–and the event
includes a champagne toast for four and
complimentary access to Boogie Nights
for the evening. The crew here will even
help you write your vows if you get
tongue-tied or come up short with the
words. You can have “Michael Jackson”

or “Madonna” for your attendants, and
Roller Girl can be your flower girl. At your
option, photographers, videographers,
wedding cakes and hors d’oeuvres are
also available. Weddings are now offered
seven days a week if you have at least
100 guests, but on Friday and Saturday
nights, weddings are scheduled before
the club’s regular 9:00 PM opening time.
Regular admission to Boogie Nights
is $10 on Friday nights and $15 on
Saturdays. The club offers a specialty
drink menu from the “Miami Vice” to the
“Donny Almond” to the “Jack Tripper.”
There are contests nightly and special
appearances by icons from the eighties,
such as Stacey Q and Pretty Poison.
“There are no rules that I set on the
brand,” Pena said. “It can go in a
thousand different directions around
our theme. That’s what keeps it fresh
and it keeps people packing the club
every weekend.”
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Double S Stables: Where Rider & Horse Become One

another species. The words are gone. There is
no way to lie to the horse, and ultimately there
is no way to lie to yourself.”
If you’re thinking that it takes more than horse
sense and determination to achieve this kind
of understanding, you’d be right–although
Renee certainly possesses horse sense and
determination, as well. She attended Temple
University and graduated summa cum laude
in 2003 with honors in psychology. Her focus
was cognitive ethology–learning to observe
animals in order to understand the adaptation
and development of species-specific behavior.
“The horse responds to our physiological
state and our intent,” she told the Boardwalk
Journal. “I get a lot of horses that have been
damaged, and I get a lot of people who want to
fix their horses. In the process, the people often
resolve barriers that they might not even have
known existed. The horse will force you to face
yourself, and I encourage that growth. I try to
take care of the whole person because I know
that it is best for the horse, but the cool thing is
that the person usually benefits more.”
Renee offers another quote: “The horse will
offer his spirit so that you may find yours...
there is no greater gift.”

By Beverly Bird

Double S Stables is not so much a horse
boarding and training facility as it is a woman’s
philosophy come to life. Owner and operator
Renee Porcellini understands horses–and she
teaches riders to understand them, as well.
On her website for Double S Stables, Renee
quotes Gerald Raferty: “Give a horse what he
needs and he will give you his heart in return.”
It is that simple at Double S Stables, and that
complicated.
The facility is located on Pennsylvania Avenue
in Franklinville and it’s got all the amenities,
then some: indoor and outdoor arenas for
the people, summer and winter pastures for
the horses, not to mention fans and mister
systems in each stall. I have no doubt that the
opportunity to board here is whispered about
in nickers and whinnies across paddock fences
from New Jersey to Virginia to Kentucky. “If
you can get your human to let you live here,
they’ll turn you out into the pastures to run
around and they’ll put your blanket on you

Renee Porcellini working a horse at Double S Stables

when it gets cold. And you know those nasty
flies that you have to flick your tail like crazy
to get rid of in the summer? Not here. The lady
puts fly spray on you. Oh, yeah, and remember
that bellyache you had from that too-rich grass
you ate last summer? Not here. She knows
what you need to eat and she’ll make sure you
get it, too.”
If Raferty is right, then the horses living at
Double S must gladly give Renee Porcellini
their hearts. And so do their owners.
“My goal is to preserve the beauty of the
equine-human relationship,” Renee told
the Boardwalk Journal. “I’m not interested
in military-based riding where the horse
becomes a biological machine and the human
being is disconnected. I teach equitation and
horsemanship so that clients can achieve a
symbiotic relationship with their horse.”
And that, Renee says, usually starts with the
humans.

“I predominantly work with adults,” she said.
“I’m interested in connecting people to the
horse, and that results in a connection with
self. When a student finds himself in a facility
where this kind of exploration isn’t nurtured,
it can become very frustrating, not only for the
rider but for their horse.”
Renee says that she works with people from
various backgrounds and different socioeconomic classes, but there’s a common
thread with all of them. “Sometimes there are
personal challenges that have to be addressed
before riding can truly take off,” she said. “It’s
impossible to leave your problems at the gate.
More often than not, the ‘ignored’ problem
areas become apparent, whether it is a weak
seat or harsh hands or an overwhelming
sense of insecurity that might be the result
of a domineering parent. This is what I deal
with–barriers that exist long before the horse
is present. They reveal themselves when
someone tries to facilitate a relationship with
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Her experience does not begin and end
with horses. Renee has a background in
Schutzhund, a training discipline with dogs
that identifies and refines their character traits
for utilization in police work and competition.
She worked with Philadelphia legislators in

connection with canine legislation there and
assisted her local New Jersey law enforcement
agency with the inception of their own K-9
unit in 2005.
Renee also studied at the National School of
Academic Equitation in Seattle, Washington.
Her foundation is French classical dressage.
“Master trainer Craig Stevens and Mary
Ann Campbell at NSAE brought me to the
realization of my training philosophies,” Renee
said. “They have had a huge influence that is
greatly apparent as evidenced by my students
and the horses. “
Another area that Renee focuses her training
and teaching on is seatwork. “You can ride for
20 years and never feel “harmony” with the
horse. The suppleing exercises involved with
the seatwork give both the horse and the rider
rider that harmony. This work is not being
done anymore and instead too much focus is
on ‘looking’ correct which usually results in
discomfort for the horse and the rider. We
do this work and as a result people gain more
control of their bodies which allows them to
ride more freely and allows the horse to move
more comfortably. “
“This is all about following dreams when the
world tells you that you cannot. It’s about
people who are looking for beauty in their
lives, about the magic of a horse that allows us
to revisit childhood and explore a sense of joy
that so many of us sacrifice when we grow up.
It’s about recognizing the horse as a gift.”

5-year-old Grace Ann Leonard getting ready for a lesson
with Renee and Tigger as her mother Rebecca looks on
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Her commitment at Double S Stables is to
smooth the path between animal behavior and
human interaction.
“I didn’t ask for this work,” Renee said. “It
found me. In this increasingly bankrupt world,
the people who are looking for more seem to
find horses. And those horses seem to find me.”
This may be one of the reasons why horses all
over the east coast are nickering and whinnying
her name across paddock fences. Renee is one
of the good ones.
She says that every horse has different needs,
whether they are dietary or social, and she aims
to meet those needs for every four hooves that
pass through her gate.
Double S Stables is not just a place to keep
your horse, a place to appear for riding lessons
now and again. It’s a place to learn what your
horse can willingly give you, from his or her
heart, and how to accept it. Another quote on
Renee’s website by Helen Thomson says, “In
riding a horse, we borrow freedom.”
The freedom is theirs, a unique gift from God
to run with the wind. But they are always glad
to let us share that with them when we love
and understand them, and when we take time
to understand ourselves. And what greater gift
is there than that?
For more information in regard to training,
lessons, or boarding at Double S Stables, please
contact Renee at 215.783.8957, 856.697.0580,
or visit her website www.doublesstables.com.

Renee Porcellini at Double S Stables
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WHY KEVIN KOLB
SHOULD START
FOR THE EAGLES
Kevin
Kolb
should
be
the
starting
quarterback
for the Eagles.
There–I said it.
And although
I am a dog
lover, this has
By Pete Thompson nothing to do
with Michael
Vick’s off-the-field issues or previous
legal troubles.
Let’s start with what we know. Eagles’
brass and head coach Andy Reid
felt so strongly about Kolb that they
traded Donovan McNabb last April.
They not only shipped #5 out, but
they did so within the division! From
the time he was drafted in the second
round in 2007–36th overall–the Eagles
have looked at Kolb as a #1 starter. His
career numbers, while still limited,
back that up.
Kolb’s first NFL start was a 48-22 loss
at home against the eventual Super
Bowl Champion New Orleans Saints.
All he did in that game was throw for
391 yards on 31 completions. The next
week, as if to prove that the Saints
game was not a fluke, Kolb torched
the Kansas City Chiefs for 327 yards
and two TDs. Kolb became the first
quarterback in NFL history to throw for
more than 300 yards in each of his first
two career starts. He was named the
NFC Player of the Week for his efforts.
Based largely on that performance,
Kolb was given the nod for the starting
job this season, but then he met Clay
Matthews. The Packers linebacker hit
Kolb so hard in the season opener
on September 12 that Kolb suffered
a nasty concussion. Most college
programs operate under the rule that
a starter doesn’t lose his job because
of injury, but as we all know, the NFL
isn’t college.
So, in steps Michael Vick. Vick dazzled
in wins over Detroit and Jacksonville,
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but when he went down with a rib
injury against the Redskins, Kolb–the
pride of Stephenville, Texas–got right
back under center. Although the
Eagles didn’t win that game, Kolb led
them to victory the following week in
San Francisco. The next week against
the Falcons was total domination. Kolb
went 23-for-29 for 326 yards, three
touchdowns and one interception.
Once again, Kolb was named the NFC
Player of the Week.
Andy Reid has said time and time
again that he’s in a position most NFL
coaches would love to be in. He has
two quarterbacks on the roster who
can win football games. Here’s a crazy
idea–what if Reid played both? Can
you imagine how hard that would be
for opposing teams to game plan, not
knowing for sure who they’d face on
Sunday? I’m not saying flip-flop them
in and out, though. I don’t think that
builds continuity or chemistry.
Here’s one final money issue to keep in
mind, and we all know that the Eagles,
more than any other franchise in the
city, are very aware of the bottom
line. Michael Vick is in a contract year.
He’s already done enough and shown
enough talent to get another job in
the league. He could take the Eagles
to the postseason now, and there’s
no guarantee that he’d be back with
the Birds next season. Kolb is signed
through 2011. They gave him $12.26
million, all of it guaranteed, over the
next two seasons.
That says to me that the Eagles think
Kolb gives them the best chance to
win now and in the future. Will Kolb
become a franchise quarterback like
Aaron Rodgers or Drew Brees? The
jury is still out on that one. But one
thing is for sure, the Eagles won’t find
out what they have by sitting Kolb on
the bench!
Eagles
Quarterback
Kevin Kolb

By Mike Gill

Eagles
Should
Stick
with
Vick

It was 2006 when the incomparable Mike
Vick became the only quarterback in NFL
history to run for over 1,000 yards in a
season. Vick has always been known for
his ability to run the ball, but recently it has
been his precise passing, coupled with his
running ability, that has Eagles fans thinking
about the playoffs–and maybe more.
Many people around South Jersey have
begun to wonder who should, in fact, be
the quarterback of the Philadelphia Eagles
in the post-Donovan McNabb season: the
enigmatic Vick, or the prodigy, Kevin Kolb.
This was supposed to be Kolb’s team. He
was given the job on Easter Sunday 2010,
the day McNabb was dealt to Washington.
Kolb was unimpressive during the minicamps and training camp, and he did
nothing to distinguish himself in three
exhibition games.
Two quarters into his first-ever game as “the
starting quarterback of the Philadelphia
Eagles,” Kolb was dazed and confused.
Knocked out behind a porous Eagles
offensive line, this opened the door for Vick.
Remember last season? Vick really didn’t
have time to prepare or shake off the rust.
This off-season gave him the opportunity
to prove to the NFL and to himself that he
had changed.
Vick has admitted that while he was in
Atlanta, he didn’t prepare, didn’t watch
film, and that he was the last one to show
up and the first one to leave most days.
Now, after re-dedicating himself to the
game he dominated with pure skill, he has
seized his moment.
Sure, Kolb might be a very good quarterback
in this league. He was just recently named
NFC player of the week for the second
time in his short career and he is the only
quarterback in NFL history to have thrown for
300 yards or more in his first two NFL starts.
But his overall numbers are an unimpressive
nine touchdowns and nine interceptions. He
might be good, but is he special?
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Meanwhile, Vick has
astounded his critics
and gained new fans
for his work ethic, his
precision passing and
his newfound ability to
run. Vick used this off-season
to learn the playbook, to
study film and to perfect
his erratic passing, not to
mention to shake off the rust
and regain his best quality–his legs.
The kicker, however, is that his legs may
no longer be more impressive than his
astounding arm. The short left-hander
has always had the ability to throw the
ball far, but rarely did he throw it with
accuracy. Now he is hitting his receivers in
stride to the tune of 61 percent accuracy,
six touchdowns, zero interceptions and
an impressive quarterback rating of 108.8
after four games.
The feeling here is that Mike Vick was
supposed to be special at one time, and
at times, he was. Just think how special
he might have been if he had studied the
game and had dedicated himself to it–and
now it seems that he has.
Sure, Kolb might deserve his chance to
prove that he is the guy, but sometimes
you don’t mess with fate. The story that
was written about Vick in 2001 as the #1
pick in the draft–that he was going to turn
the Atlanta Falcons’ franchise around–was,
to some extent, accurate. He took them
to the NFC championship game in 2003,
made multiple Pro Bowls, and more.
Sometimes you need to hit rock bottom
to rise to the top. It’s fair to say that Vick
has hit the bottom and now maybe–just
maybe–it’s the Philadelphia Eagles and
their fans who will prosper from his rise
back to the top.
If the Eagles don’t start him when he is
back healthy and ready, they may never
know what the real Mike Vick is capable
of doing. And in this year’s NFL where
it seems that just about anything can
happen, maybe, just maybe, Vick can be
the ultimate redemption and improbable
story. Maybe he can lead the Eagles to
something they have never accomplished
before–something Vick looked destined to
achieve back in 2001–a Super Bowl title.
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Three
OUT

&

By Tony G

It’s been a vicious month since the last
edition of Three and Out appeared
in the Boardwalk Journal. A number
of high profile players have been
sidelined by bone-crushing hits.
Thankfully, the ensuing concussions
suffered by these players aren’t
contagious. Otherwise, the NFL might
be forced to cancel the remainder of
the 2010 season.
That’s the good news. The show must go
on. The bad news is that brain trauma is
a serious matter with life-threatening
consequences. Consider this...
First Down: Concussions have been
linked to ALS/Depression
ALS–otherwise known as amyotrophic
lateral sclerosis or Lou Gehrig’s Disease–
is a death sentence with no cure and no
hope. For years, doctors and scientists
theorized about the cause of this
horrific ailment, but they were unable
to trace its origins until now. According
to a recent study conducted at the
University of Boston, brain trauma
appears to be the root cause.
The hard hits we witness on Sundays
are to blame, as the numbers seem to
indicate. Only one in 100,000 people
suffer from ALS. So if you do the math,
the NFL should have seen maybe
one or two of its players develop the
disease over the years. But currently
there are 14 such cases, with more sure
to come as the speed and violence of
the game continues to increase.
Second Down: Athletes are not
indestructible
The young men who make up the
NFL’s rosters are absolute physical
anomalies. They have size, strength,
speed and agility that Zeus himself
might envy. They’re indestructible, or
so it might seem. But if you check in
on all the former Zeuses now living
in retirement after suffering through
years of physical assault, it’s easy
to see the need for stricter policies
governing illegal hits.

Mike Webster was a monster of a man
and the anchor of the Steelers’ line in
the seventies. He routinely bashed his
head against D-tackles 50 to 60 times
per game. He’s dead now, having
suffered from dementia. Steve Smith
was a punishing fullback and a lead
blocker for the Raiders in the eighties.
He’s wasting away to nothing,
currently losing his battle against ALS.
The young men you cheer and boo for
on Sundays are just that–men. They
are mortal. Protecting them should be
a priority above all else.
Third Down: Concussions - The
impact on game-planning
We’re entering uncharted waters in
the NFL with the implementation of
a league-wide concussion treatment
plan that mandates players to miss
time until cleared by a medical
professional. This can last weeks and
can sometimes turn into months,
forcing a player to miss substantial
time on the field. The side effect of
this is what happens in the coaches’
booths each week when one or two
of their star players are recuperating.
Take the Eagles, for example. MLB
Stewart Bradley missed the Week
2 game against the Lions with a
concussion and the Birds gave up
32 points and 444 yards to a sub-par
team. Why? Because their game plan,
which relies on the “Mike” backer to
play downhill while shooting gaps,
isn’t nearly as effective with Bradley
out. Concussions are robbing teams
of their best players and impacting
the outcomes of games.
Fourth Down: The NFL should fine
and suspend players for illegal hits
(Go For It)
I couldn’t agree more. The league
needs to protect its biggest assets–the
players–not just for the betterment of
the product it puts on the field, but
for the well-being of the individual
athletes who may or may not know the
risks they’re running by continuing to
play the game in this reckless manner.
Also, DeSean Jackson is on my fantasy
team. So let’s try to keep him upright.
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I mentioned in my previous article
that fall is my favorite time of year.
With October gone – where did it
go so fast? – we are cruising into
November, and this is the month I
enjoy the most.
I am sure that it comes as no surprise
to anyone that Thanksgiving is my
favorite holiday, not because we get a
free pass to gluttonize ourselves for a
day –although I am definitely on board
for that – but because this is the one
holiday that I can remember enjoying
year after year my whole life. I loved,
Chef Amanda Nahas
and still do, waking up to the smell of
the stuffing. My mom carried on my Nana’s recipe and although it is
very simple, it is the best. The smell of the onions, celery and butter
sweating in the saute pan take me right to my happy place. Couple
that with the smell of the turkey and I am in heaven!

Autumn is awesome
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Atlantic City, NJ
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usahuNK.com or
ticketmaster.com
“The most gorgeous
men in America” - NYpost.com

Every year, my family enjoys the traditional fare: turkey, stuffing,
et cetera. I stopped after turkey and stuffing because, quite
frankly, if I had only those two things to eat, I would be ecstatic.
They alone are enough to put me into a food coma. If you have
never experienced one, I highly recommend it. It is very easy to do,
especially on Thanksgiving. Just stuff yourself silly, sit on the couch
and let it ride. Eventually one of two things will happen. You will
either pass out, or you’ll find that you are suddenly hungry again. If
the latter occurs, just eat more until you feel sedated. Background
television–especially sports–will enhance the experience.
My family started a tradition for Thanksgiving a few years ago. We
agreed to have all the Nahas family staples on the table, but now
we have to introduce one new dish every year, as well. We were
supposed to take turns at this, but somehow, I have again been
voted to whip out a new creation for everyone. The pressure!
Luckily, I have come up with something that is not only food-coma
caliber, but is also a great fall/winter holiday menu idea: cranberry
walnut brie ravioli with a vanilla sage beurre blanc–a white butter
sauce of sorts.
It is fairly easy to make and I have a tip that will cut your time down
when you whip these out for yourself and your chosen ones. If
you are not one to make pasta from scratch, fear not. You can
use already-cut, ready-to-go wonton wrappers. They work just as
well for ravioli and you can find them in the refrigerated produce
section of most supermarkets. Here is the recipe, and don’t be
afraid to get messy in the kitchen. As you can see from my picture,
it happens! The most important thing is to have fun while you are
in the kitchen whipping out your favorite foods!

Custom personalized menus
Private cooking lessons
Small catered events
Special Occasions
Cocktail parties
Dinner parties
Luncheons
Showers

W

Experience
gourmet meals
in your home
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Cranberry Walnut Brie Ravioli with
Vanilla Sage Beurre Blanc
2 tbsp. olive oil
1 tbsp. chopped garlic
1/3 cup dried cranberries
1/3 cup chopped walnuts
3 oz. brie, chopped
salt and pepper to taste
1 package of wonton wrappers
1 egg
2 tbsp. water
3 cups heavy cream
2 tbsp. butter
3 tbsp. fresh chopped sage (about 6 whole large leaves)
2 tbsp. vanilla extract (if you cant find 2 whole vanilla beans)
Heat a saute pan over medium-high heat. Add the olive oil and heat it for about a
minute. Add the garlic and saute for about a minute. Add the cranberries, walnuts and
brie. Stir and mix together until the brie is melted and the ingredients are incorporated
together. Once they are mixed, put them into a bowl, season with salt and pepper to
taste, then set aside.
Take the wontons out of the packaging. Break the egg into a bowl and whisk it with
the 2-tbsp. water. This will give you an egg wash. Take one wonton and place it in front
of you so it looks like a diamond, not a square. Take about half a tsp. of the cranberrywalnut filling and place it in the middle of the wonton. Rub all the edges with the
egg wash using your finger or a brush, whichever works best for you. Once the edges
are wet with the egg wash, take the top point (12:00) and fold it down to the bottom
(6:00). You will now have a triangle. Press all the edges together to seal, adding more
egg wash if necessary. Repeat this process until you have made about 25 to 30 ravioli.
Fill a pot with 2 to 3 quarts of water. Add about a half a tsp. of salt and bring it to
a boil. Gently place the ravioli in the boiling water. They will cook very quickly, in
approximately one to two minutes. They will float to the top when they’re finished.
When they’re done, strain in a colander under cold water. You may have to cook in
batches, depending on the size of the pot.
For the sauce, combine 3 cups light cream, 3-tbsp. butter and 2-tbsp. vanilla in a
medium saucepan. Bring to a boil, then whisk together. Turn the heat to low and let
the sauce simmer until it thickens to sauce consistency. Take about 6 fresh large whole
sage leaves and chop them to equal about 3 tbsp. Once the sauce has thickened,
remove it from the heat and add the sage. Taste for salt and pepper.
Place the ravioli on a plate and pour the sauce over them. Serve immediately.
In addition to writing about food and beauty recipes, I would like to feature a
question-and-answer portion in my column. I want to know what you want to know!
Email me with any thoughts, questions, suggestions, et cetera at chefamanda@
whipitout.net. Also join my group on Facebook, Whip it Out, and of course, you can
request me as a friend as well–Amanda Nahas.
In-home personal
chef servIce

amanda
nahas
Chef/Owner
www.WhipItOut.net

ChefAmanda@WhipItOut.net

609.992.5251
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Anthony’s Out to Lunch:

Atlantic City’s Memory Walk Fights Alzheimer’s Disease One Step at a Time
By Bridget Howell

Sandals Grande Antigua Resort
Welcome to a Special Honeymoon
Edition! That’s right my friends, I finally
tied the knot and married the love of my
life, Kimberly. Just a few short days later,
we embarked on a true cultural journey
to the Island of Antigua. (I had no idea
where that island was either, so don’t feel
bad). The small, 54 square mile island
is located in the Caribbean and home
to some of the most gorgeous beaches,
luscious landscapes, and of course, the
All-Inclusive Couples-Only Sandals
Grande Antigua Resort!
Now besides Kimberly, my next favorite
thing in the world is the phrase “AllInclusive.” That means during your stay
at the resort, you get an all you can eat,
all you can drink, no tipping allowed
smorgasbord! Yes, I love to eat. (It says
so right at the bottom of the page). So
when my wife said we should go to an
island that I had never heard of, she was
smart. She quickly followed up that the
Sandals resort has ten dining options
and two full service swim-up bars.
At that point, she had my undivided
attention and we quickly booked the
Honeymoon.
So did the Sandals Grande Antigua
live up to the hype? Absolutely. As soon
as our flight touched down, we were
whisked away in a shuttle to the resort.
Upon arrival, we were immediately
handed a glass of champagne, while our
reservation was being confirmed. I am
now convinced that all waiting in life
should be followed up with champagne.
We then made a quick trip to the
Courtyard Bistro where we snacked on
a Roast Beef Panini with mesclun greens,
spicy mustard with goat cheese, and
a side of pasta salad. I reached for my
wallet and was reminded, “No worries
mon, you’re on vacation, no money is
accepted here.” Antigua truly is paradise.
As our days progressed, we learned
to settle into that island mentality of
“No worries.” The common routine

was sleeping as late as we could, then
dropping our towels on a couple of
shaded chairs by the pool, and hitting the
breakfast buffet. There are two breakfast
buffets on the resort. While both are
similar, the Bayside Restaurant offers
more of a local fare with a spectacular
view of the ocean. When dining there, I
always had the Escovitch Fish, which is
a traditional breakfast dish of a poached
Red Snapper that has been marinated
overnight in a sauce of vinegar, onions,
chayote, carrots and scotch bonnet
peppers. On the other hand, Kimberly
loved the endless supply of bacon, madeto-order French Toast, Eggs Benedict,
bagels, and every other breakfast dish
imaginable. Alright, so I loved that too.
After breakfast, it was back to the pool
to hop on a couple of floats and coast our
way over to the swim-up bar. (My friend
Ann Marie would have been proud).
Each visit to the swim-up bar was an
adventure. I would go with one drink
in mind and end up getting something
completely different. All the guys would
laugh at each other and declare that,
“None of my boys back home would
approve of these frozen drinks.” However,
with no worries in mind, everyone
ordered the refreshing Banana Sip Sop,
which came blended with dark rum,
coconut cream, milk, grenadine, and
half of a banana. Another popular drink
was the Miami Vice, which was half a
glass of pina colada, layered on top of a
strawberry daiquiri, topped with blue
curacao, and an extra shot of rum just for
good measure.

By Anthony Previti

With so many dinner options, I could
write an article on each restaurant alone.
Instead, some of our favorites had to be
the two visits to the Sushi Bar where
we couldn’t get enough of the Blue
Marlin Roll with crab and sweet potato
on the inside and fresh blue marlin on
top. Another evening, at the OK Corral
Steakhouse, we had a perfectly cooked
New York Strip Steak with a black pepper
gravy and served atop garlic mashed
potatoes and sweet corn on the cob.
Eleanor’s gave us an elegant meal with
a starter of Coconut Cream and Shrimp
Soup served in a coconut shell and a
dinner of a whole Spiny Lobster tail
split and grilled over an open flame and
served with drawn butter. Simply the
best lobster ever.
Eventually, we came home and
realized that I gained 12 pounds. But a
honeymoon should be a celebration of
love and ours could not have been any
better. The Sandals Grande Antigua
Resort makes it easy for you to be in
love with each other and fall in love with
the Island of Antigua. (I would like to
dedicate this article to my father-in-law
William Weisgerber who passed away
on July 30th. Without his generous gift,
our Honeymoon would not have been
possible. We love and miss you always).

Sandals
Grande
Antigua
Dickerson Bay, PO Box 147
Dickerson Bay, St. Johns

1-800-sandals
www.sandals.com

Prices:

Vary depending on room category
and flight locations

Tony’s Tip:

Sandals offers great discounts on
their web site at various times
during the year to make the vacation
more affordable. So check often and
book early!

It was a beautiful day for the Atlantic City Memory Walk. The sun
shined brightly over the many teams, each equipped with their walking
shoes. Many wore themed shirts and pictures of their loved one who
are either battling Alzheimer’s or have been taken by the disease.
Many walkers hung pictures and tributes to their loved ones on the
Sentimental Memory Wall.
	Each participant in the Walk was affected by Alzheimer’s disease, the
6th leading cause of death in the United States, in one way or another.
Janie Myers, walking with three generations of “Team Rose” in memory
of their “Granny” who passed away in 2000, is still is emotional and
tearful when she talks about the disease.
“Ten years later, you still cry,” she said. “You watch as your loved
one, who was once beautiful, vibrant and loved to dance, turns into
someone who has no idea who you are. It is very sad.”
	Every 70 seconds someone develops Alzheimer’s disease.
Approximately a quarter of the residents in our nursing homes and
assisted living facilities are living with the disease. The common thread
among those gathered at the Memory Walk was the very intimate and
personal effect it has on families and loved ones, an effect you can’t
truly understand until you personally experience it. Another shared
sentiment was the great amount of resources and funds needed to
continue the fight against Alzheimer‘s. Everyone tries to help, but this
disease slowly takes hold of a victim’s brain until he or she is not the
person they once were.
The hardest part for the family is having to watch it happen. Family
member’s recall who their loved one was, yet they still have to see
them as they have become. The process creates a deep sadness and
emotional loss for those left behind.
So these families who were left behind gathered in Atlantic City
to walk, and they will continue to walk. They will talk about this
disease and continue raise money to fight it. But most of all, they

From the Mainland Regional High School Honor Society: Meredith
Castellani, Lainey Ludwig, Julia Zeltner, Gia Caiazza, Kelsey Kneisel,
Erica Avallone, Amy Pushman, Lauren Perlman, Taylor Hennessey

will continue to remember their loved ones as the people they
once were.
Anyone can develop this incurable disease. The Delaware Valley
Chapter of the Alzheimer’s Association puts on the annual
Memory Walk in Atlantic City to build awareness and raise
money. The Alzheimer’s Association provides care, support
and education for those who have the disease, as well as their
families and caretakers. Locally, there is an office in Northfield
and a 24-7 Helpline which can connect callers to the information
or support they need. The helpline is (800) 272-3900. As our
aging population grows and our baby boomers continue to
get up in years, it is anticipated that Alzheimer’s Disease will
significantly increase, as well as the deaths associated with it.
The final walk of 2010 will take place on November 14 at Citizens
Bank Park in Philadelphia. For more information on this disease
or to get involved, go to the Alzheimer’s Association website
at: www.alz.org/desjsepa/ or call the helpline directly at
(800) 272-3900.

Anthony & Kimberly Previti

The afternoons were usually spent
eating brick-oven pizza poolside, but
we did enjoy a lovely lunch on the water
at the Barefoot Restaurant. There,
we enjoyed a delicately marinated and
grilled swordfish topped over mixed
greens with a light, citrus vinaigrette and
a fresh tuna salad sandwich. We sipped
(probably more like gulped) Chardonnay
while the waves crashed on the beach.

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
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Patti Eppler organized a large team of family members calling themselves the
Rodio Warriors in support of Anna Rodio, their 86 year old mother and grandmother
who was just recently diagnosed with Alzheimer’s Disease
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Janie Myers, Marcia Kleinz, Michelle Kleinz,
Sheri Grover, Jenna Grover, Sandy MyersKirkwood, and Caitlin Kirkwood formed the
3-generation Team Rose to remember their Nanny
who died in 2000 from Alzheimer’s disease
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A C Confidential
The glitz and glamour of Atlantic City
has become the perfect backdrop for
stars and locals to party the night
away. Each month, prepare yourself
to learn some intimate details about
the hottest happenings in the city,
that’s Always Turned On!
1

2

3

4

5

Just before her walk-off with Bill
O’Reilly (who was in town over the
summer), Whoopi Goldberg spent
some time with her daughter and
grandchildren before her sold-out
performance at Tropicana. She also
dined at P.F. Chang’s in The Quarter. (1)
Stephenie LaGrossa from Survivor
hosted a party at Dusk with a who’swho of Philly socialites. Stephenie
was celebrating her bachelorette
party with friend and fellow survivor
alum Heidi Hamels and 22 of her
closest friends. Atlantic City was the
perfect location to celebrate because
Philadelphia Phillies pitcher Kyle
Kendrick proposed to her here! (2)
Singer Mike Posner released his
debut album, “31 Minutes to
Takeoff,” on August 10, 2010. It
includes the Billboard Hot 100 Top
10 single “Cooler Than Me,” as well
as his second single, “Please Don’t
Go.” The recent Duke University grad
performed both of his hit songs at
The Pool. (3)
Joe Slaughter, star of “Step up 3D,”
hosted a party at Dusk where he
spent most of the night drinking
Dom and dancing on the back of his
banquette. Joe was joined by his
girlfriend and his sister. (4)
Chris Mulkey, who plays Mayor of
Jersey City Frank Hague in HBO’s
“Boardwalk Empire,” stayed at the
Trump Taj Mahal while in town for
the Downbeach Film Festival.

DJ Deadmau5 performed at The Pool,
bringing his signature costume and
beats. (5)
Former bad boy Brody Jenner seems
to be changing his ways. The reality
star was at Dusk at Caesars’ Atlantic
City partying with fans, but he
choose to drink only Fiji bottled
water. Sources reveal that Brody
could be heard saying that he is
“growing up” and that he stopped
drinking alcohol in an effort to get
back into shape. Looks like girlfriend
Avril Lavigne is a good influence! (6)
Randy Jones, the Cowboy in the
legendary disco band The Village
People, got his groove on at Resorts’
dance club Boogie Nights. When DJ
Gabor played the famed hit “YMCA,”
insiders say that Randy grabbed
a mic, jumped on stage and sang
along, much to the delight of the
packed house.
Pepper of Salt & Pepper stopped by
Casbah Nightclub to dance to the
tunes of DJ Eddie Edge and pose for
photos with club-goers, DJs and
managers of the Trump Taj Mahal
club. (7)
There was no disappearing when
magician David Blaine made a
surprise visit to The Pool at Harrah’s
and posed with spellbound fans. (8)
2006 Olympic silver medalist and
three-time World Championship
medalist Sasha Cohen visited the
resort in preparation for “The
Caesars’ Tribute: A Salute to the
Golden Age of American Skating”
scheduled for December. During her
trip, Sasha stayed at Caesars’ Atlantic
City and ate dinner at Primavera. (9)
The Angels hosted their Pink event
at Ego Bar & Lounge, which raised

over $20,000 for the
Shirley Mae Breast
Cancer Assistance
Fund.

Coming Soon to Atlantic City
By Veronica Dudo

Eddy Sherman, Tony Luke Jr., Jeff
Griffith and Brian Duffy played in the
Celebrity Poker Tournament at the
Trump Taj Mahal Casino.
In the Mark G. Etess Arena, Disco Ball
9 brought many singers together
for an energy- packed concert.
Fans were
delighted to
hear their
favorite
dance
tunes from
yesteryear,
like “Shake
Your Groove
Thing” by
Peaches &
Herb. Thirty
years later,
Herb says
he still loves
performing
his music.
“Well, when
you’re young,
you don’t
think of
anything, but
I’m grateful
that’s it’s still
happening,”
he said. “And
I thank them
for still being
able to enjoy
Peaches
& Herb,
because you
know I still
enjoy them.”
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Savor Borgata with
Wolfgang Puck
& Friends
November 13
Borgata

Frankie Valli &
the Four Seasons
November 19-21
Borgata

Middlewe
Boxing Cha ight
mp
Sergio Martin ionship
e
Williams: The z vs. Paul
Rematch
November 20
Boardwalk H
all

6

NCAA Basketball

7

onship
Legends Classic ChamPi
g
Double-Header featurin
Syracuse, Michigan,
Georgia Tech & UTEP

November 20
Boardwalk Hall

8

9

Bret Michaels
November 26
Tropicana

Bob Dylan
November 26
Borgata

Atlantic City A Place We Call Home

Family and friends of St. Augustine Prep gathered at
Tomatoes in Margate to raise money for the Augustinian
Scholarship Fund. Thanks goes to the generosity of
Carmen (Class of ‘78) and Karen Rone.

The World-Famous

Steel Pier
Diving Horse
By Ken Calemmo and Kristine Kodytek

Lisa and Dan Felasca with Ken Calemmo

Father Francis Horn, OSA and Paul T. Chan

Lynne and George Baumgardner

Father Gus Esposito, OSA

Paul Rodio with Mary and Steve Fabietti

Carmen and Theresa Catalana with Joanne and Agostino Fabietti
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As I travel, whether for business or pleasure,
I always find enjoyment in discovering
some new piece of Atlantic City history. On
a recent trip down to Disney, I could not
pass-up making a visit to Disney Boardwalk
to see how the imagineers of Disney
depicted the original Boardwalk. Without
getting into too much detail, let's just say it
was properly Disney-fied.
In any event, I did stumble across an
interesting new find. In one of the hotel
lobbies was a full scale painting inspired by
the famous American portrait painter John
Singer Sargent of the "Great Atlantic City
Showman", William "Doc" Carver.
Having never heard of the good Doctor in
any of the Atlantic City history I have
studied or read, I wanted to make sure he
was a true Atlantic City Showman and not
just another creation of the World of Disney.
To my great pleasure I was happy to find out
that William "Doc" Carver was in fact a true
to life entertainer and most importantly the
creator of one of Atlantic City's greatest
William “Doc” Carver was originally
trained as a dentist—thus the nickname
“Doc” was appropriate. In 1872, he took his
practice out west to Nebraska, where he
ultimately gave up the examining light for
the spotlight.
Doc was nothing short of a real “Wild
West” man. He was a skilled hunter and
made a living by shooting game for market
and slaughtering buffalo for the United
States Army. He became fascinated with the
spectacle of shooting and established a
sharpshooter show with Buffalo Bill Cody.
The “Wild West” production only lasted a
season, but Carver went on to create various
gun and stunt shows that toured the country.
It is said that his idea for the Diving Horse
act came about in 1881 when a bridge gave out
beneath him while he and his horse were riding

over it—they promptly fell into the Medicine
Creek River in Nebraska.
The Diving Horse show became
Carver’s main focus in 1894 and by 1924
he had two trained diving troupes touring
the country—each performing at different
state and county fairs.
Doc’s daughter, Lorena was the show’s
first rider. Being beautiful, brave and
averaging about one broken bone a year,

Doc’s daughter-in-law, Sonora Webster,
joined the family’s Diving Horse act and
participated in the spectacle for 14 years.
Shockingly, 11 years of her performance
happened after she was blinded from
hitting the water with her eyes open
during a dive.
The riders were not truly the stars of the
show; that title was reserved for the horses.
Some of the most popular diving horses
were Dimah (which was the then Steel
Pier owner’s last name, “Hamid,” spelled
backwards), Gamal and Powderface.
The Diving Horse attraction was shut
down in 1978 due, in-part, to pressure
from animal rights’ activists, but mostly,
because of the closure of the pier as a
whole. The Carver’s and fellow divers
maintain until this day that the horses
were not forced to perform and truly
enjoyed the jump.
ken_calemmo@cooperlevenson.com

Lorena became a stuntwoman icon of the
time.
Doc Carver died before the Diving
Horse spectacle debuted in Atlantic City.
However, the famous attraction, under
the direction of Doc’s son, Al, was
brought to the city in 1928 by Frank P.
Gravatt who built the diving tower and
landing tank. The show found a home on
Steel Pier during the summer season and
was made a permanent attraction on the
pier until 1978.
The show consisted of different riders,
usually very pretty women,
mounted
on
horseback,
plunging from a 40-foot-high
diving tower into a giant tank of
water in front of stadium seats that were
filled-to-capacity with awe-struck visitors.
The show was included in pier goers’ oneadmission-price-for-all-day deal.

B E G I N N I N G N O V E M B E R 1 1 O N LY AT T R O P I C A N A

Nancy Kerrigan to Make Atlantic City Ice Skating Debut
By Veronica Dudo
Nancy Kerrigan is preparing for her Atlantic City debut when Harrah’s
Entertainment, Caesar’s Atlantic City and StarGames present “The Caesar’s
Tribute: A Salute to the Golden Age of American Skating.”
The star-studded event will take place on Saturday, December 11 at historic
Boardwalk Hall. It features a lineup of American skating icons such as Evan
Lysacek, Nancy Kerrigan, Sasha Cohen, Brian Boitano, Sarah Hughes, Peggy
Fleming and Scott Hamilton, as well as special presentations by Kristi
Yamaguchi and Dick Button. The event will also air nationally on NBC from
4:00 PM to 6:00 PM on Christmas Day.

MAGICAL INDOOR SNOW
FESTIVE HOLIDAY DÉCOR
FREE HOLIDAY MUSICAL LIGHT SHOW

“The cast is just amazing,” Kerrigan said from her Massachusetts home. “I’m so
honored to be a part of it. I’ve skated and performed with lots of the people
who will be there, but not all together, so I think that’s the real exciting part.”

Fiesta Plaza in The Quarter November 11 at 1:30PM

www.tropicana.net/holiday2010

OFFICIAL A.C. HOLIDAY TREE LIGHTING

The Olympic figure skating medalist is balancing life as a wife, mother and
skater these days.
“I’m really wearing myself out,” she said with a laugh. “It’s challenging, for sure.
You know, like any woman, it’s just trying to fit it all into a day. It can be really
hard. Thank goodness there’s tomorrow.”
In 1992, Kerrigan won a bronze medal. Two years later, in 1994, she retired
from competition after winning a silver medal in the Olympics. Then, in 1995,
Kerrigan married her agent, Jerry Solomon. Together they have three children,
Matthew, Brian and Nicole. Solomon is also the president of StarGames.
Over the past few years, Kerrigan has kept busy with her ties to skating. In
2006, she appeared in “Skating with Celebrities,” a Fox program, and in 2007,
she had a cameo role in “Blades of Glory,” a motion picture starring Will Ferrell.
She also covered the 2010 Winter Olympics, serving as a special correspondent
for Entertainment Tonight.
With the ice skating tribute swiftly approaching, Kerrigan says she’s currently
trying to build up her endurance. “It sort of forces me to work out more and
really get in shape and that feels kind of good,” she said.
As Kerrigan continues to practice, she says there have been some big changes
since her competition days.
“It’s hard because my generation of skaters jumped and I did everything, all
the way through triple lutzes and triple triples.” But now, while Kerrigan wishes
she could hit all of her previous moves, she says she’s facing reality. “It’s hard
to lower expectations,” she said, “but I really have to. Reality does set in and it’s
not 20 years ago. Time moves on and things are hard.”

A Dam Good Deli
A Dam Good Sports Bar
Boardwalk Favorites
Corky’s Ribs & BBQ
Create A Cone
Firewater
Fiesta Buffet

Nancy Kerrigan
“I did it a few years ago and I just loved it,” she told
us. “It was such an exciting, emotional and strong
piece of music, and I like that.”

EARN UP TO $2,000 IN EZ HOLIDAY DOLLARS
Play slots or tables Now - November 28.
Redeem your EZ Holiday Dollars December 1 - 24.

Kerrigan says the one-night ice skating
extravaganza is certainly not one to miss.
“I just hope everyone comes to see the show,
because I really think it’s going to be pretty
exciting. I know they’re putting a lot of effort
into the staging. My husband’s shows always go
a little bit above and beyond what a lot of the
others do, and he does a little more in the aspect
of production, so I’m sure it will be really good
and fun to watch.”
This once-in-a-lifetime night at the rink will
reunite many former Olympians, champions and
friends for a legendary show that is sure to earn a
perfect score from fans.

THE MOST LOVED HOLIDAY SHOW OF ALL!
November 8 through December 16
Show tickets can be purchased at www.ticketmaster.com, by calling
1-800-745-3000 or at the Tropicana Box Office. Text “SHOWS” to
609-705-TROP to receive the latest entertainment information!

“I’m skating with Paul Wylie, which I’m really excited about,”
she said. “We skated together during the ’92 Olympics,
which was kind of amazing. They had paired champions,
but they allowed us to perform even at the Olympics and
then we toured together all over the country.”
Wylie and Kerrigan will perform a number together from
the musical Miss Saigon. “It’s a real big moment, I think,
for both of us,” she said, “and I’m really looking forward
to that.”

TROPICANA GIFT CARDS
This season give the gift that can be used
for everything from dining to shopping and
so much more!

Todd Eldredge

Sasha Cohen
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Hooters
Mrs. Fields Cookies
Red Square
Rí-Rá Irish Pub & Restaurant
Seaside Cafe
Starbucks Coffee
Stewarts Root Beer-Snack Express
The Comedy Stop Cafe & Cabaret
Zeytinia New York’s Gourmet Choice
PARTY
32° Luxe Lounge
A Dam Good Sports Bar
Cuba Libre Restaurant & Rum Bar
Firewaters
Hooters
IMAX
Missile Bar

Kerrigan will once again team up with an old friend for a
very special performance in the resort.

Also in the program is a solo number for Kerrigan from
the hit Broadway musical “Wicked.”

DINE
Carmine’s
Cuba Libre Restaurant & Rum Bar
FIN - A Seafood Experience
Golden Dynasty
Il Verdi
Palm Restaurant
P.F. Chang’s China Bistro

B R I G H TO N & T H E B OA R DWA L K
AT L A N T I C C I T Y, N J 0 8 4 0 1
1 - 8 0 0 -T H E T R O P | T R O P I C A N A . N E T
Must be 21. Certain restrictions apply. Show schedules subject to change.
Gambling Problem? Call 1-800-GAMBLER.

Planet Rose Karaoke Bar
Providence Night Club
Red Square
Rí-Rá Irish Pub
Rumba Lounge
Tango’s Lounge
The Comedy Stop Cafe & Cabaret
The Bar At FIN
SHOP
A Time For Wine
Accents
bluemercury makeup, skincare, spa
Brooks Brothers
Brookstone
Caché
Chico’s
Erwin Pearl
Godiva Chocolatier
Hat Emporium
Havana Sundries
Jake’s Dog House
James’ Saltwater Taffy
Klassic Kollectables
Old Farmer’s Almanac General Store
Rockaway Baby
The Salon at Tropicana
Swarovski
Tahari
Trick Zone
Trop Gear
Tropicana Casino Market
Tropicana Lobby Market
White House/Black Market
Zephyr Gallery
Zeytinia New York’s Gourmet Choice

